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RIGHT . . . whichever you choose— s‘
.| @ recipe from this Cook Book—a
ﬂ a “ l a l i oNn chest of 1881 Rogers’ Silver to serve .
’ it with, : 27 3
EREE  Willard Soeder. R
) illard Soeder

— suggests —
vou remind vour husband
that a chest of 1881 Rogers
would be a suitable reward
for the many fine meals you 7
have prepared for him—and
1881 Rogers gives you
MORE for vour Silver Dol- 5
lar. MORE Pieces? Yes—
compare this completeness
with other Quality Silver
and see for vourself! ‘

Soaring as your hopes :
« « . tich and deep as S}
your dreams— that's &

Plantation, newest
pattemn in the “Silver §
Service of the Stars.” £
Come see it . , . see §
how to get More For

Your SILVER Dollar.

26-PIECE
Service for 6

only $32%

36-PIECE
Service for 8

saly 54295

Walnut Finish
Anti-Tarnish Chests 7
Included /5 :

Willard Soeder

Jeweller

For the Latest
For the Finest

Phone 148 Mitchell




.O.D.E. COOK BOOK

compiled and edited by

members of

Jean Blewett Chapter
Mitchell, Ontario

Our Sincere Thanks to those who in any
way made possible the publication
of this book; and especially to
our Advertisers for whom
we would ask your

generous patronage.
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Shop at Your Friendly

REXALL DRUG STORE

For your everyday needs as well as when sickness strikes
IN DRUGS IF IT'S REXALL—IT'S RIGHT

SALTON’S DRUG STORE
YOUR REXALL DRUGGIST

A. NEAL
TOBACCONIST — BILLIARDS

ICE CREAM — SOFT DRINKS
Mitchell — Ontario

COMPLIMENTS OF

CAMERON J. RINTOUL
SUPERTEST SERVICE STATION
DUNLOP AND DOMINION TIRES

PREST-O-LITE BATTERIES
TRUCKING AND HAULING DONE

COMPLIMENTS OF

ORCHID BEAUTY SHOP
— Specialty —
ALL KINDS PERMANENT WAVES

COMPLIMENTS OF
CLAUDE HORNE
BARRISTER and SOLICITOR
MITCHELL — ONT.

G O Larkworthy

JEWELLER
BLUEBIRD DIAMONDS WEDDING RINGS
BULOVA WATCHES SILVERW ARE

CHINA
Box 113 Mitchell




Soups

CUCUMBER SOUP—2 tbsp. minced onion; 2 tbsp. mild flavored
fat; 3 cups diced cucumbers; 1% cups tomatoes; % tsp. salt; 2'4% cups
thin cream sauce. Brown the onion in the fat. Add cucumbers, to-
matoes and salt. Cook gently until cucumbers are tender. Then press
through a sieve and add to the hot cream sauce. Serve piping hot with
toasted bread crumbs.

CREAM OF ASPARAGUS SOUP—2 cups milk; 1 cup asparagus
water; % cup asparagus; 2 tbsp. butter; 2 tbsp. flour; salt and-pepper.
Press asparagus through a coarse sieve. Melt butter. Add flour. Cook
until frothy. Add ligaid. Stir until smooth. Add asparagus puree. Season
and serve at once.

MOCK BISQUE—I1 can of tomatoes, strained, put in kettle and add
a pinch of soda, 2 tbsp. butter. 1 of sugar; salt and pepper to taste; 1
tbsp. cornstarch. Cook 3 minutes. Add 4 cups boiling hot milk, 3 soda
biscuits. rolled. Serve at once. A few sprigs of parsley chopped very
fine may be added.

POTATO SOUP—1 cup milk; 3 cups boiling water; 2 cups peeled
and sliced potatoes; % cup chopped celery; % onion; 1% tsp. salt; 1
tbsp. butter; 2 tbsp. flour; pepper to taste. Cook potatoes, celery and
onion, chopped, in the milk and water for half an hour, press through
sieve, add seasoning, then thicken with butter and flour. Serves six o1
eight persons.

CREAM OF CORN—1 cup milk. 1 can sweet corn; 3 cups boiling
water; 1% onion; 1 tbsp. butter; 2 tbsp. flour; 1 tsp. salt, pepper to taste.
Chop onion, add corn and water. Simmer for twenty minutes. Press
through a sieve. Add milk and seasoning, and thicken with flour and
butter creamed together. For cream of pea substitute a can of peas for
the corn. Serves six or eight persons.

LIMA AND CABBAGE SOUP—1 cup dried limas: 2 quarts cold
water; 1 end of pork shoulder; 1 tsp. chopped parsley; 1 lb. stewed beel
cut in small pieces; 1 beef bone; 1 qt. cabbage, sliced: 1 onion, sliced;
15 tsp. carrot, diced; 1 tsp. salt; Y4 tsp. pepper. Cover limas with cold
water, bring slowly to boiling point. drain and rinse with cold water.
Put in large kettle, add cold water, meat and bones. cabbage, onion.
carrot, parsley and seasonings. Bring to boiling point and simmer 3
hours. Remove meat and bone. Cool, then remove fat. Reheat.

COMPLIMENTS OF

COSY GRILL




C. H. PRUETER
DRY GOODS, READY-TO-WEAR AND

GROCERIES
PHONE 81 ‘MITCHELL
WETTLAUFER’S
QUALITY MEATS

PHONE 138 MITCHELL

E. W. FAWM

Dealer for
GENERAL MOTORS PRODUCTS
J.I. CASE MACHINERY .

COMPLIMENTS OF

HURN’S BAKERY
BREAD — BUNS — CAKES — PASTRY
Phone 209 We Deliver Mitchell

COX HARDWARE
BENJAMIN MOORE PAINTS and VARNISHES

SHELF HARDWARE — GLASSW ARE
SPORTING GOODS

MITCHELL ONT.

YOUR BEAUTY BAR
Specializing in
MACHINELESS and RADIO WAVES
Phone 306 — Mitchell




Salads and Salad Dressings

DELICIOUS SALAD—1 package of lemon jello; '2 cup water; |1

cup crushed pineapple; '2 cup grated cheese; 1 cup whipped cream
Mrs. E. J. Hingst.

LOBSTER SALAD—1 can lobster; 1 bunch celery; 1 cup chopped
walnuts; 2 hard boiled eggs; 1 small bottle olives; salt and pepper to

taste. Mix with mayonnaise dressing and serve on lettuce.—Mrs, J.
Walker.

CHICKEN SALAD—2% cups diced ccoked chicken; 1% cups diced
celery; Y% small onion cuti fine; 1 tbsp. vinegar; a little salt and pepper:
15 jar stuffed olives sliced, 34 cup cream. Salad dressing to mix together.
Arrange on lettuce leaves. Put a little mayonnaise on top.—Mrs, J,
Myers.

FRUIT SALAD—'% 1lb. marshmallows; 2 grapefruit cut in half
sections or smaller; 1 cup drained pineapple; 3 oranges; 3 bananas,
Serve with whipped cream to which a little mayonnaise has been

added.—Mrs. E. J. Hingst.

CRANBERRY SALAD—1 pkg. orange jello; %2 lb. cranberries; |
cup water; 1 cap sugar; 13 cup nut meats; % cup celery. Cook cran-
berries in water 5 minutes, add sugar and cook 15 minutes more. Re-
move from fire and stir in prepared jello. Cool. When it begins to
thicken add celery and nuts. Put in individual molds and chill. Serve
on lettuce with cream dressing.—Mrs. A. Jordan.

SALMON SALAD—2 small tins salmon; 1 cup celery chopped fine;
2 hard boiled eggs, chopped fine; 4 tbsp. salad dressing; pepper and salt
to taste. Serve in a lettuce leaf. Serves 8.—Mrs. Moss Wilson,

TOMATO ASPIC—21, cups tomato juice; 1 small onion sliced; 1
stalk celery; 1 sliced lemon; 1 tsp. sugar; 2 tsp. salt; 2 tbsp. gelatine;
V4 cup water. Combine all ingredients except gelatine and water..
Cover and boil 15 minutes. Strain, measure and if necessary add water
to make 21, cups juice. Reheat to boiling. Add the gelatine and stir
until dissolved. Turn into moistened mould to set.—Mrs. Fred
Walker.

TWENTY-FOUR HOUR SALAD—3 egg yolks; 1 lemon, juice only;
14 cup cream; 1 cup whipped cream; 1 bottle maraschino cherries cul
in rings; 1 pound marshmallows cut in quarters; 1 can white cherries,
stoned (white grapes may be used); 1 can pineapple, diced. Beat egg
yolks, add, lemon juice and cream together. Bring to boil, then cool and
add whipped cream. Pour on fruit and marshmallows, blend and let
stand in refrigerator 24 hours. Serve on lettuce leaf.—Mrs, A, Jordan.

LEMON VELVET DRESSING—1 egg; 1 cup sugar; 2 tsp. grated
lemon rind; juice of 1 lemon. Cook in top’ of double boiler until thick.
Pour into jar and keep in refrigerator. Will keep several weeks. Whip
15, pint cream and add 2 tbsp. of above sauce.—Mrs, J. Sadler.

SALAD DRESSING—2 eggs; 1 cup white sugar; 2 small tsps. mus-
tard; 1 tbsp. cornstarch; pinch of salt; 1% cups cream; 3; cup vinegar.
Mix dry ingredients together. Add eggs and beat well. Add cream
and vinegar and cook in double boiler until it thickens.—Mrs. Clark
Moses.
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SALAD DRESSING—3; cup white sugar; 2 tbsp. flour; 2 tsp. mus-
tard: 2 eggs; 1 cup milk; pinch salt. Place on stove and bring to boil.
Add 24 cup of white wine vinegar, stirring constantly. Cook ‘until
thick.—Mrs. J. K. McPherson,

SALAD DRESSING—Break 2 eggs into double boiler and heat
with one cup sugar. Add 1 cup cider vinegar. In a small bowl mix 1
tsp. mustard, 4 tsp. salt and 1 tbsp. flour ta which add water to make
paste, add 1 cup water. Mix with above ingredients and cook, stirring
constantly until thick. Add piece of butter. To thin add cream.—Mrs.
A. Skinner.

FRENCH DRESSING—1 can tomato soup; %4 cup white sugar; 2§ »

cup mazola or mineral oil; %2 cup malt vinegar; 6 drops H.P. sauce; 1
tsp. paprika; Y tsp. salt; slice of onion. Put in quart sealer and
shake well. Serve with lettuce.—Mrs. J. Myers.

LEVY’S
GROCERIES FRUITS FEEDS SEEDS

Established 1850

Three Generations of Service
to Community and District

W. F. Walther. Phm. B.

PRESCRIPTION DRUGGIST

NYAL AGENT
PHONE 143 , MITCHELL

COMPLIMENTS OF

H. TEUTSCH

SHOE REPAIR

Mitchell — Ont.




Meats and Entrees

SUPPER DISH—Boil 1 package of noodles in salt water for 20
mins.; drain and blanch; 1 can flaked tuna fish; 1 onion; 1 can Camp-
bell's mushroom soup; fill can with milk and add to tuna fish, onion
and soup; add noodles. Place in casserole and top with cracker crumbs
and pieces of butter. Bake for % hour around 350 deg.-—Mrs. W, C
Thorne.

CHINESE CHOP SUEY—% 1b. lean pork, veal or beef tenderloin,
cut in small piecesy 2 cups celery cut to same size as meat; 1 cup dry
onions cut in small pieces; 3 cups LaChoy sproats; 3 tbsps. LaChoy
Chinese sauce. Bring shortening in frying pan almost to boiling point.
Fry the prepared meat with tbsp. of LaChoy sauce until done, stirring
constantly; next add celery, onions and a little soup steck. Cover and
cook till vegetables are tender; add LaChoy sprouts and heat thorough-
ly; add gravy and serve hot with rice. Mushrooms may be added if
desired. Gravy may be made as follows: Te 2 cup broth or juice of
meats add 1 tbsp. flour and 1 tbsp. LaChoy rauce and stir unt.l smooth
—Mrs. G. McDougall.

BEEF PIE OR PORK PIE—Dice cooked beef to {1l a 9 inch pie
plate; 1% tsp. diced onion, salt and pepper to season; 12 tin cream of
mashroom soup poured over meat; make a pie pastry; lay a %2 inch
strip on the edge of plate then add top crust. Bake 30 mins. in 400
deg. oven. Heat 1 cup beef gravy with %% tin of mushroom soup and
serve with pie. For pork pie, omit mushroom scup and season with
celery.—Mrs. F. A. Moses.

SALMON LOAF—1 can salmon; 2 sglices of bread cut small and
scaked in 1 cup scalded milk; 1 tsp. salt; 1 tbsp. butter; 2 eggs; 1 tsp.
lemon juice. Mix ingredients in order given folding in the stiffly
beaten whites last. Place mixture in a well greased pan and bake in
mcderate oven or steam.—Mrs. E. F. Carberry.

WELSH RAREBIT—1 tbsp. butter; %% 1b. thinly sliced cheese: 3
tbsp. cream; 4 tsp. salt; V4 tsp. mustard; Y tsp. Worcestershire sauce.
Put all ingredients in a double boiler; cook until thick and creamy.
Serve quickly on hot toast or baking powder biscuits-—Mrs. Fred
Walker,

AN EASY CHEESE SOUFFLE—(servcs 4) 2 tbeps. butter; 3 tbsp.
flour; Y3 tsp. salt; 15 tsp. pepper; 1 cup milk; 3%j cup shredded tangy
cheese; 3 eggs separated. Melt butter in wupper part of double boiler,
remove {rom heat; blend in flour, salt and pepper. Gradually stir in milk
and cheese. Blend well. Cock over boiling water, stirring constantly
until smoothly thickened. Beat egg yolks until thick and light;gradually
stir in hot cheese sauce; pour back into double boiler and cook, stir-
ring constantly for 2 minutes. Remove from heat and cool to luke-
warm. Beat egg whites until thick but not dry; add to lukewarm mixture
Oven-poach in a slow oven 325 deg. for 50 mins.—Mrs. A. Jordan.

CHEESE SUPPER DISH—Line casserole with buttered bread; beat
3 eggs, add salt; 2 cups milk; 1 cup shredded nippy cheese; bake in
med. oven in pan of water until a silver knife will cut clear.—Mrs. H -
D. Davis.
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HORD'S

BOOKS WALLPAPER PAINTS
WINDOW SHADES VENETIAN BLINDS
SCHOOL SUPPLIES
PHONE 95 MITCHELL

COMPLIMENTS TO 1.O.D.E.
Robt. Chapman

MITCHELL — ONT.

COMPLIMENTS OF

Orville R. Sawyer
DODGE and DESOTO

MITCHELL ONT.

H. W. Doerr & Son

WASHING MACHINES — STOVES — REFRIGERATORS
RADIOS FLECTRICAL WIRING — APPLIANCES

Phone 82 W Mitchell
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CREAMY EGG—This might be termed a deluxe edition of scrambled
eggs: 3 eggs; 24 cups milk; 1 tbsp. butter; '2 tsp. salt; pepper. Beat the
eggs slightly, add seasonings, milk and butter. Cook in a double boiler
over gently boiling water. As it thickens carefully draw it from the
sides to the centre. When the whole mixture is creamy serve on toast
It must not be cooked too rapidly nor stirred contiraously.—Mrs. N
Stacey.

MUSHROOM AND EGG CASSEROLE—Boil mushrooms until tend-
er and fry in butter slightly. Boil 3 or 4 eggs hard and chop. Make a
cream sauce and add grated cheese. Put layer of mushrooms, cover
with sauce, then eggs. Alternate 'till casserole is futl; put buttered
crumbs over top and put in oven for 20 mins. or % hour at 400 deg.-
Mrs. J. Sadler.

FOAMY OMELET—4 eggs; . tsp. salt; dash of pepper; 4 tbsp. milk;
2 tsp. butter; garnish with parsley. Beat yolks of eggs and add season-
ings and milk, Beat whites till stiff. Heat omelet pan, have sides and
bottom well greased and put in buatter. Cut and fold whites into yolk
mixture. Turn omelet into hot pan, spread evenly, and reduce heat.
Cook slowly till omelet is set and place in a moderate oven to dry
slightly on top. Fold, turn out, garnish and serve at once. Variations:
Fold into mixture. minced chicken, ham or bacon OR make and cook
omelet and when folding over, enclose grated cheese or minced cooked
meat.—Gwen Stuart.

BREAD OMELET—Soak % cup soft bread crumbs in 2 cup milk
for five minutes. Add 4 well beaten egg yolks; salt and pepper. Fold
in 4 stiffly beaten egg whites. Melt 1 tbsp. butter in frying pan and
when hot, turn in omelet mixture. Cook slowly wuntil light brown in
color. Serves four.—Mrs. Clark Moses.

CHEESE SOUFFLE—2 cups milk; 2 eggs; 1 cup cheese (grated); salt
and pepper: 2 cups broken bread. Bake about half hour.—Mrs. Adair
Campbell.

VEGETABLE OMELETTE—5 eggs; 4 cup cream; 2 tsps. butter; 1
cup creamed small peas, asparagus or green beans; %4 tsp. celery salt.
Beat eggs with salt until light, add cream and mix well. Melt butter
in omelette pan and cook egg mixture slowly in this. When firm and
lightly brown turn out on hot platter, spread with creamed vegetables
and roll or fold over quickly. Serve immediately.—Mrs. Lloyd Edi-
ghoffer,

BAKED ASPARAGUS RAREBIT—2 tbsps. butter; 4 tbsps. flour; 1
tsp. salt; % tsp. dry mustard; few grains cayenne; 2 cups milk; 1 tsp.
Worcestershire sauce; 1 cup shredded tangy cheese; 4 biscuits of
shredded wheat; 1 lb. asparagus, cooked (save the stock); 4 strips ba-
con, lightly fried. Melt the butter, remove from the heat and blend in
the flour, salt, mustard and cayenne, Gradually stir in the milk. Cook,
stirring constantly, until smoothly thickened. Stir in Worcestershire
sauce and shredded cheese and stir wuntil cheese is melted. Moisten
the 4 biscuits of shredded wheat with asparagus stock and place in
a greased shallow heat-proof dish. Pile a few stocks of cooked aspar-
agus on top of each biscuit and pour the cheese sauce over top. Place
a strip of bacon on each. Bake in a moderate open, 350 deg., for 20
minutes. Serve at once.—Mrs. Lloyd Edighoffer.
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SUPERIOR STORE

SERVICE OR SELF-SERVE AT THE
FRIENDLY STORE

AL JERVIS |
PHONE 19 FREE DELIVERY

COMPLIMENTS TO I1.O.D.E.

F. R. HARRIS

MITCHELL FEED MILL

Robert J. Keyes

SUNOCO SERVICE STATION
LUBRICATION ACCESSORIES
AND REFRESHMENTS
PHONE 165 MITCHELL

Schinbein’s Bakery

— for —
GOLDEN KRUST BREAD — FINEST QUALITY PASTRY
WEDDING CAKES A SPECIALTY
Phone 110 W Mitchell
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CORN BEEF LOAF—1 package lemon jello, dissolved in 1 pint hot
water; let cool. Add 1 can corn beef broken into pieces; 3 hard boiled
eggs cut in small pieces; 34 cup chopped: celery; %2 cup salad dressing,
15 cup whipped cream, Mix all together; put in a loaf; pan and chill 2
hours.—Mrs. F. G. Keeler,

SALMON OR TUNA BAKE—One 8 ounce can salmon (or 1 7 oz
can tuna); 1 cup milk scalded; 2 slightly beaten eggs:; 1 tbsp. melted
butter; Y4 tsp. salt; %% tsp. paprika; 1 tsp. onion juice or grated onion;
1 tsp. Worcestershire sauce. Slowly stir milk into eggs. Add butter,
seasonings, etc. Combine with salmon. Pour into greased one quart
casserole. Bake in pan of water 1”, 350 deg. until knife inserted comes
out clean; about 40 mins. Serve with lemon slices.—Mrs. J. Sadler,

MEAT LOAF—2 cups ground meat; %2 cup minced onion; 1 tsp
salt; 14 tsp. pepper; 2 tbsp. flour; 1 cup canned soup; '2 cup bread or
cracker crumbs. Mix all ingredients. Bake in moderate oven, in greased
tin. Oven temperature: 325 deg. for approximately one hour.—Mrs
Jack Sorensen.

MEAT LOAF— lb. beef, 12 1b. pork, %' lb. veal, ground together
twice; 1 onion; 1 egg, well beaten; cracker crumbs; %% can tomato soup:
salt and pepper. Form into loaf and lay strips of bacon on top Take
remainder of soup, diluted with equal amount of water and pour over
top of loaf. Bake 1 hour around 350 deg.—Mrs. W. C. Thorne.

COMPLIMENTS OF

DR. H. A. MUTTON, D.D.S.
MITCHELL — ONT.

COMPLIMENTS OF

DR. R. K. McGILL, D.D.S.
MITCHELL — ONT.

IF IT'S QUALITY CLEANING YOU WANT
SEND THOSE GARMENTS TO
THE RELIABLE CLEANERS
MITCHELL — PHONE 218
Free pick-up and delivery

GEO. S. SEIGNER

INTERNATIONAL TRUCKS — FARM EQUIPMENT
MILKERS — CREAM SEPARATORS — TWINE
Phone 79J Mitchell, Ont.
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Pickles - Relishes - Jams

BREAD AND BUTTER PICKLES—4 qts. sliced cucumbers (med.
size); 6 medium white onions sliced; 1 green pepper; 1 sweet red pep-
per; 3 cloves garlic; 14 cup salt; 3 cups distilled white vinegar; 5 cups
granulated sugar; 1.2 tsp. tumeric; 1% tsp. celery seed; 2 tbsps. mus-
tard seed. Do not pare; cucumbers. Just wash and slice thin. Add sliced
onions, peppers. Cut in narrow strips; add the whole garlic cloves.
Sprinkle salt over layers as you work. Now mix a tray of ice cubes
through the pickles. Put another trayful on top. Let stand for three
hours. Drain cucumber slices thoroughly. It is a good idea to divide
the pickles into two batches in order to preserve colour and crispness.
Combine vinegar, sugar and spices. Pour over cucumber slices. Heat
just to boiling. Ladle the hot pickles into sterilized pint jars. Lel
stand for three or four weeks before opening.—Mrs, G. McDougall.

HOT DOG RELISH—4 qts. green tomatoes; 1 qt. cauliflower; 1 qt.
onions; 1 qt. cucumber (not peeled). Measure after putting through
food chopper. 4 sweet green peppers; 4 sweet red peppers. Put %2 cup
salt on mixture and let stand for a few hours and drain and add—
2 qts. vinegar; 8 cups white sugar; 1 tsp. celery seed. Boil 34 hour
then thicken with % cup flour mixed with 1 tsp. tumeric.—Mrs. Adair
Campbell,

TOMATO SPREAD—12 ripe tomatces; 3 onions; 3 apples. Cut up
tomatoes, apples and onions without peeling. Cook till soft. Put through
sieve. Add 1 cup brown sugar, 1 tbsp. salt. Mix 1 tbsp. mustard with
!5 cup flour and 1 cup vinegar. Cook till smooth. Add the hot tomato
mixture with 4 sweet green peppers (or 2 red and 2 green) (not hot
ones) minced. Cook stirring constantly, 10 minutes. Delicious on toast
and cold meats.—Irene Flewelling.

HANDFUL A DAY PICKLES—One small basket of cucumbers. Wash
and wipe thoroughly. Put in crock and sprnkle with 1 cup salt. Mix
well through cucumbers, then pour boiling water over them to cover
and let stand over night. In the morning drain the pickles from the
brine and thoroughly wipe each one and the crock. Again place the
pickles in crock and pour over them the following mixture: 3 heaping
tbsps. of mustard; 4 heaping tbsps. of salt; 4 heaping tbsps. sugar mixed
with 1% gal. of white wine vinegar. Add 2 cup mixed whole spice.
Stir all together and set in cool place. Weigh out 5 lbs. white sugar and
on each morning add a small cupful of sugar and stir well each time
until al! sugar is used. Cover and keep in cool place. To be assured of
firm pickles it is necessary to wipe each cucumber thoroughly after
draining them from the brine.—Mrs. W. C. Thorne.

FRUIT CHILI SAUCE—30 tomatoes; 8 peaches; 8 pears; 8 apples;
8 onions; 2 sweet peppers; 3 tbsps. salt; 1 tsp. cinnamon; 2
thsps. mixed ground spice; 4 cups white sugar; 2 cups vinegar. Chop
all fine and boil 2% hours.—Mrs. W. F, Walther.

TOMATO CATSUP—1 pk. tomatoes not peeled; 6 onions; % cup
salt.  Boll and put through sieve, add 4 cups vinegar. 4 cups white
sugar; 2 tbsp. mustard mixed with a little vinegar; 1 tsp. cinnamon; 1
tsp. celery seed; 1 tsp. red pepper; 2 tbsp. whole mixed spices. Put in
bag. Salt to taste. Boil until thick as desired. Jar.—Mrs. W. F. Walther.
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PICKLED CHERRIES—Select and wash firm ripe cherries. Pack
unpitted with stems attached in, sterilized jars. Cover with cold vinega
mixture made of: 1 tsp. salt, 1 cup water, 1 cup cider vinegar, 3 tbsps
brown sugar; Y oz. stick cinnamon; 2 tbsp. whole cloves. Tie spices
in cheese cloth bag. Put all in a saucepan and boil five minutes. Cool
and remove spices. Pour syrup over cherries and seal using sterile
rubbers and lids.—Mrs. John Sadler,

CHILI SAUCE—30 large deep red tomatoes: 4 large onions; 1 head
celery; 2 red and 2 green sweet peppers; 3 tbsps. salt; 4 cups granulated
sugar; 2% cups vinegar. Boil until thick, stirring to prevent scorching
Mrs. F. A. Moses,

CORN RELISH—12 cobs of corn; 2 qts, ripe tomatoes sliced, 1 gt
of cucumbers; % oz, of tumeric powder; 1 qt. of white sugar: 1 gt. of
vinegar; 1 qt. onions; %% cup salt; 1.2 tsps. celery seed; 1 oz. mustard
seed; pinch of red pepper. Slice cucumbers and onions. Add salt and
let stand 2 hours. Drain juice from sliced tomatoes. Add corn sliced
from corn cob and other ingredients, Then boil mixture 40 minutes and
seal (a little less sugar may be used if relish is not desired so sweet).--
Mrs. Willard Soeder.

GREEN TOMATO PICKLE—1 qgt. of small green tomatoes sliced:
1 qt. of sliced cabbage; 5 onions sliced; 5 large red peppers sliced; 2
cups white sugar; 2 tbsp. mustard seed; 1 tbsp. celery seed: 1 gt. vine-
gar. Slice tomatoes and sprinkle with salt. Let stand over night.
drain. Boil everything except cabbage for 20 minutes, When cool pour
over cabbage. Stir twice a day for a week then put in jars and seal.—
Mrs. K. W. McLandress,

MUSTARD PICKLE—1 qgt. large onions; 1 qt. large cucumbers; 4
green peppers and 2 hot red peppers; put all three in the food chopper:
1 gqt. small gherkins; 1 qt. silver skinned onions; 1 cauliflower cut fine.
Put all in brine; % cap salt to qt. of cold water; drain; 2 qts. vinegar,
7 cups granulated sugar; Y4 oz. mustard seed; % oz. celery seed; %
oz. tumeric; V4 lb. mustard; 34 cups flour. Cook pickles 10 minutes be-
fore adding sauce then cook 1 minute.—Mrs. John Sadler.

ORANGE AND RHUBARB MARMALADE—3 lbs. oranges, cover
with water and boil 3 hours; cut a4 lbs. rhubarb in smal) pieces; 6 1bs.
sugar and just enough water to keep from burning. Stir sugar until
dissolved. Then add the rhubarb and oranges. Boil for 2 hcur. Do not
use the water the oranges were boiled in. Remove seeds.—Mrs. J. W.
Walker.

BLACK CURRANT PRESERVES—4 lbs. (1024 caps) black cur-
rants; 3 pts. cold water; bring to boiling point and boil 20 minutes. Add
7 1bs. sugar; boil 3 min. after it} starts to boil.—Mrs, A. Skinner.

RHUBARB CONSERVE—4 lbs. rhubarb cut fine; 6 oranges sliced,
cut in wedges; 6 1bs. white sugar; %2 lb. almonds blanched, and chopped;
1 cup maraschino cherries. Combine orange rind, juice and sugar. Let
stand overnight. Add rhubarb and boil gently wuntil signs of jellyving
when tested. Remove from fire; add nuts and cherries. Pour into
glasses; cover with hot paraffin.—Miss Gwen Stuart.

PEACH JAM—3 doz. peaches; 4 oranges (slice two, peel two); |
cup Lily corn syrup: 3 lbs. white sugar: boil till thick.—Mrs. W. Wal-
ther.
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Lockhart's Funeral Service

AMBULANCE Phone 133 FURNITURE
Night or Day

Use of our conveniently located Chapel at no extra charge
To serve is a privilege—+to serve better is an art

Lockhart’s three-fold service
MITCHELL — ONT.

o y
Robinson’s Hardware
CHINA ELECTRICAL APPLIANCES
STOVES AND OIL: HEATERS

EVERYTHING IN HARDWARE

MITCHELL — ONT.
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Wm. Eizerman & Sons

PLANING MILLS

LUMBER BUILDERS” SUPPLIES FUEL

Riverside Rest Home
EXPERT NURSING CARE FOR

CONVALESCENTS — BED PATIENTS
AND ELDERLY LADIES

MRS. MARY J. SMITH PHONE 69, MITCHELL
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GRAPE JELLY—Pick over and wash 1 basket grapes. Put on stove
and let grapes come to a boil (no water); boil for 10 mins.; put through
jelly bag; measure and boil briskly for 10 mins.; remove from stove and
add cup for cup of sugar and stir until sugar is dissolved. Bottle with-
out further boiling.—Miss H. Davidson,

ORANGE AND RHUBARB MARMALADE—5 1bs, rhubarb; 5 Ibs.
white sugar; 6 oranges. Cut fruit in small pieces, put on sugar, stir
well, let stand over night, put orange peel in weak brine over night.
In the morning put both kettles on stove; when peel is easily juiced
with fork, drain, put through medium food chopper: add to fruit and
boil until desired thickness.—Mrs. Davis,

PEAR JAM—7 cups pears put through grinder; 7 cups sugar; 4
oranges put through grinder; boil pears five minutes, add sugar, boil;
add oranges, boil till thick.—Mrs, W. Walther.

MARMALADE—1 orange; 1 lemon; 1 grapefrait; 14 cups water:
10 cups sugar; Y4 tsp. salt. 1st Day—Cut orange, lemon, grapefruit
fine, add 14 cups water and let stand over night. 2nd Day-—Boil until
tender then set aside until next day. 3rd Day—Boil with 10 cups sugar
and 14 tsp. salt till thick.—Mrs, F. Cameron,

STRAWBERRY JAM—2 qts. berries; 6 cups sugar. Cover berries
with boiling water, let stand 5 minutes, drain, boil 5 minutes, add 3
cups sugar, boil 3 mins. add 3 cups sugar, boil 5 mins.; stir while cooling
to prevent floating fruit, then bottle and seal.—Mrs. W. Walther.

GRAPEFRUIT MARMALADE—1 grapefruit; 1 lemon cut fine as
possible; sugar. To every cup of fruit and juice add 2'2 cups water.
Put seeds and discarded parts into cup with a little water. Let stand
over night. In morning strain liquid off seeds and add to fruit, boil 112
to 2 hours until' tender. Let stand over night. To every cup of fruit and
liquid add 1% cups sugar. Boil until it jellies, 5 or 6 or even 10 mins.
—Miss K. Ruce.

PEACH MARMALADE—I15 large peaches; 3 oranges; 1 bottle mar-
aschino cherries; 1 cup shelled almonds (halved). Chop peaches fine.
Peel 2 oranges and cut fine, then put 1 orange with peeling through
food chopper. Add juice of bottle of cherries. To each cup of peach pulp
add 1 cup sugar. Boil all together for 1% hours. Add nuts and cherries
just before removing from the stove. Stir often as it burns easily —
Mrs. J. W. Walker.

OUR COMPLIMENTS TO 1.O.D.E.

MITCHELL 5¢ TO $1.00 STORE

WE REPAIR ALL KINDS OF MACHINERY

STANLEY HAWKINS’ MACHINE SHOP




W ALTGONES
BARRISTER, SOLICITOR, ETC.
of the Saskatchewan and Ontario Bar

MITCHELL — ONT.
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Mitchell Barber Shop

NEIL WITMER

Monaghan Breeder Hatchery

BLOOD TESTED S.C. WHITE LEGHORNS
R.O.P. SIRED

PHONE 59 MITCHELL

Bud Fisher's Restaurant
MEALS and LUNCHES
[(CE CREAM, CANDY and FOUNTAIN SERVICE

PHONE 308 MITCHELL




Biscuits and Quick Breads

VITAPEP BREAD—1 cup lukewarm water; 1 cake yeast; 2 cups
whole wheat flour; combine these ingredients and let stand 20 minutes
in a warm place; 1 cup warm water; Y4 cup brown sugar; pinch of sall;
14 cup melted butter; about 6 cups whole wheat flour, Dough should
be soft. Knead thoroughly for 5 minutes. Cover and let rise until
doubled in bulk. Knead again, shape into loaves and set in buttered
pans to rise again. Bake in moderate oven.—Mrs, Lloyd Edighoffer.

WHOLE WHEAT MUFFINS—1 cup general purpose flour; 1 cup
whole wheat flour; 3% tsp. baking powder; 2 tsp. salt; 3 tbsps. sugar:
1 egg; 1 cup milk; 3 tbsps. melted fat. Measure flour, salt, baking
powder and sugar. Mix together and sift them into the bowl. Beat egy
until foamy. Add the milk, Melt and measure the fat, Add it to the egg-
milk mixture. Turn the wet ingredients into the dry ones and sti
only long enough to mix them thoroughly. Dip the batter into the
muffin tins with as little stirring as possible. Fill each section about
two-thirds full. Bake in a hot oven (400-425 deg.) for about 20 mins.—
Mrs. A. Gettler.

ROLLS—3 cups scalded milk; 5 tbsp. shortening; 5 tbsp., white su-
gar; 1 pkg. yeast (if you want it quickly use 2 pkg.) in % cup warm
water; 2 tsp. salt; 6 cups flour., When milk is scalded add shortening
sugar and salt. When cool, add yeast, which has been in the warm
water about 10 minutes. Add to flour and knead for 2 minutes. Place
in greased bowl and let rise wuntil double in bulk. Mix and shape in
rolls.—Mrs. W. I. Carroll.

FRUIT LOAF—3 cups flour; 1 cup white sugar; 2 eggs; 1 cup milk;
2 cups boiled raisins; pinch of salt; 1 tsp. vanilla; 3 tsps. baking pow-
der; cherries, peel and nuts may be added. Bake in slow oven, 325
deg., for 1 hour—Mrs. G. V. Mounteer.

BRAN MUFFINS—115 cups pastry flour; % tsp. salt; 4 tsp. baking
powder; 2 tbsp. white sugar; 4 tbsp. butter; 1 egg; 1 cup milk; 1 tsp.
vanilla or lemon; 1% cup all bran. Mix and sift dry ingredients, Com-
bine the beaten egg and milk; add to the dry ingredients. Add melted
butter. Bake inl muffin pans at 375 or 400 deg.—Mrs. A. G. McDougall.

ORANGE RAISIN BREAD—1 cup seedless raisins; 2 cup yellow
sugar; 1 cup boiling water; 13 cup shortening; 1 tsp. salt; 1 grated
orange rind and juice; 1 tbsp. colored candied peel. Put the first six
ingredients in a saucepan, simmer gently 5 minutes. Cool, 2 cups all-
purpose flour; 172 tsp. baking powder; %; tsp. baking soda. Sift dry in-
gredients 3 times, add the peel and fold into the cooked mixture. Pour
into a 10x4 inch pan, lined with oiled paper. Bake 1 hour at 350 deg.—-
Mrs. F. A. Moses.

WHOLE WHEAT LOAF—3 cups graham flour; 4 cup brown sugar;
1% cups buttermilk; 1 tsp. salt; 1 tsp. baking soda, dissolved in but-
termilk. Bake for 1 hour at least, in a moderate oven.—Miss A. Tallman

CURRANT LOAF—2 eggs well beaten; 1 cup fine granulated sugar,
2 tbsp. melted butter; 2 cups pastry flour; 2 tsp. baking powder; ';
tsp. salt; % cup milk; 1 tsp. grated lemon rind; 1% cups currants
(steamed). Bake 45 minutes at 350 deg. in loaf pan-—Mrs. T. W. Heath,
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DATE LOAF—Sift together: 2 cups flour, 4% level tsps. baking
powder, % tsp, salt; add: % cup all bran, %» cup brown sugar; cut in
14 cup shortening; and add 1 cup chopped dates, %2 cup nuts; then
add following well mixed: 1 egg, well beaten, 2 tbsp. molasses; % tsp.
vanilla, 24 cup milk. Bake in loaf tin in 350 degree oven for 1
hour.—Miss M. Farrant.

NUT ORANGE BREAD—Cut rind of 2 oranges in very small pieces.
Boil until tender, then add % cup sugar. Then boil again. Let cool,
add % cup walnuts. Mix well: 1 egg, % cup sugar, 3 tbsp. butter. Add: %
cup milk to rind mixture and mix well with egg, sugar and butter
mixture. Then add 4 tsps. baking powder; % tsp. salt; 3 cups flour.—
Mrs. E. R. Harris.

DATE BREAD—1 cup dates; 1 tsp. baking soda; 34 cup boiling
water; 24 cup brown sugar; 1 egg; 1 tbsp. butter; 1 tsp. vanilla; 134
cups flour; 1 tsp. salt. 1. Cut dates into small pieces. 2. Add soda and
boiling water, mix well; cool g little. 3. Add sugar, beaten egg, butter
and vanilla. 4. Add flour. 5. Turn into greased baking pan; bake in a
slow oven (275-300) deg. for 1% hours.—Mrs. N. Stacey,

WHOLE WHEAT ORANGE BREAD—Skins from 2 oranges; % cup
white sugar; 2 cup water. Remove rind, white and pithy portion and
shred or grind orange skins. If using a food grinder, use fine blade.
Cook rind, water and sugar 15 minutes. Let cool. 1 egg; 1 cup milk;
2 tbsp. butter (melted); 1% cups whole wheat flour; 1% cups all purpose
flour; ' tsp. salt; 5 tsps. baking powder. Beat egg, add milk and
melted butter (slightly cooled). Mix dry ingredients, add egg mix-
ture, then orange mixture, stirring only until blended. Bake in a loaf
pan.—Mrs. A. Gettler.

RAISIN LOA¥F—1 egg, well beaten; 1 cup sweet milk; 1 cup white
sugar; 2 cups stewed raisins; 1 tsp. salt; 3 cups flour; 2 tsp. baking
powder; a little peel may be added. Cook the raisins and let cool. Mix
the beaten egg, milk and sugar. Add raisins and salt. Sift the baking
powder in flour and add to the mixture. Bake 1 hour in slow oven.—
Mrs. J. A. Myers.

BANANA MUFFINS—Mix 12 cup butter; 1 cup brown sugar. Add
1 tsp. vanilla; 2 egg yolks; 1 egg white; 1 cup mashed bananas (3); 2
tbsp. sweet milk; 134 cups flour; 1 tsp. baking powder; 1 small tsp.
soda; pinch of salt. Bake in 375 deg. to 400 deg. oven.—Mrs. H. Fisher.

DATE MUFFINS—14 cup melted butter; V4 cup white sugar; 1 egg:
2 cups sifted flour; 3 tsp. baking powder; % tsp. salt; % cup milk; 1
Ib. dates. Mix dry ingredients, then the liquids. Add dates which have
been dredged in some of the flour. Combine ingredients with as few
strokes as possible, Bake in hot oven—400 deg. F.—Mrs. A. G. Mec-
Dougall.

OATMEAL MUFFINS—1 cup quick cooking oats; 1 cup buttermilk
or sour milk; 1 egg; %% cup brown sugar; 1 cup sifted flour; % tsp. salt;
1 tsp. baking powder; % tsp. soda; % cup melted shortening, Soak oat-
meal in buttermilk for 1 hour. Add flour sifted with other dry in-
gredients. Add cooled shortening. Bake in hot oven 400 deg. for 15-
20 mins.—Mrs. A. G. McDougall.
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Puddings and Desserts

OLD ENGLISH PLUM PUDDING—1'% cups flour; 224 cups dry
bread crumbs; 2 cups seeded raisins; 2 cups suet finely chopped; 1
cups sugar; 4 cup molasses; Y 1b. candied orange peel; 1 tsp. grated
nutmeg; 1 tsp. mace; 2 tsps. cinnamon; 1 tsp. cloves; 3 eggs well beat-
en; 2 tsps. salt. Mix in order given and if extra moisture is required
add milk sweet or sour. Turn into a floured pudding bag or an oiled
dish and steam for 5 hours. Keep the water boiling all the time. Serve
with butterscotch or caramel sauce.—Mrs. IF. A. Moses.

DOVER PUDDING—1 cup of brown sugar; 1 cup of currants; 1 cup
of raisins; 1 cup of suet; 1 cup of bread crumbs; 1 cup of flour; #;
cup of buttermilk; ¥4 cup of cream; 1 egg; 1 tsp. of baking soda; %
tsp. of salt.. A little nutmeg and cinnamon. Steam 2% hours. Serve
with sauce.—Ruby H. Marriott.

BACHELOR’S PUDDING—1 cup flour; 1 tsp. baking powder; a
little salt; sift all together; add 1 cup raisins, %% cup milk; 4 cup
white sugar; put in a deep pan and pour over the batter this syrup.
Syrup: 1 cup brown sugar dissolved in 2 cups boiling water. Add a piece
of butter the size of a walnut. Bake 30 mins. in a moderate oven.—
Mrs. O. Sawyer.

CORONATION PUDDING—2 eggs; 2 cup butter; 1 cup flour; 1
tsp. soda. Beat eggs and butter to a cream. Add the flour with the
soda. Mix in the sugar and 2 tbsp. strawberry jam. Pour it in but-
tered mold. Steam 1% hours. Serve with hard sauce.—Anna Tallman.

CUP PUDDING—1 cup flour; 1% tsp. baking powder; 2 eggs; %

cup sugar; 1 tbsp. butter; salt; % cup milk. Sift flour 4 times. Grease

5 cups and put a little preserved fruit in each one. Then 15 fill with
batter and steam %% hour.—Mrs. W. 1. Carroll.

CARROT PUDDING—Y cup seedless raisins; '2 cup currants; 5
tbsps. flour; 1 tsp. soda; 1 tsp. cinnamon; % tsp. nutmeg; % tsp. ground
cloves; 1 cup raw grated carrots; 1 cup raw grated potatoes; 5 tbsps.
brown sugar; 2 tbsps. melted butter. Mix raisins and carrots with
flour which has been sifted with soda and spices. Mix well with rest
of ingredients. Put in small greased moulds or 1 as large as baking
powder cover and steam 3 hours. Serve hot with favorite sauce. Double
amcunt if liked.—Irene Flewelling.

BREAD PUDDING—2 tbsp. butter; 3 eggs slightly beaten; 2 cup
sugar; Y4 tsp. salt; 1 tsp. vanilla; 1 gt. milk; 3% cups bread cut in
cubes. Melt butter and combine with beaten eggs, sugar, salt, vanilla
and milk. Mix and pour over bread cubes. Bake in moderate oven
350 deg. for 45 to 50 min. If the bread is dry heat it in the milk be-
fore adding other ingredients.—Mrs. J. A. Myers.

HOT CHOCOLATE FUDGE PUDDING—SIft together: 1 cup flour,
2 tsp. baking powder, Y4 tsp. salt; % cup granulated sugar; % cup milk;
114 tbsp. cocoa; 2 tbsp. melted butter. Put into a greased baking dish.
Mix 1 cup brown sugar with 4 tbsp. cocoa. Sprinkle over cake mix-
ture. Over all pour 1% cups hot water. Bake 45 mins. at 350 deg.
Serve with cream (serves eight).—Mrs. T. W. Heath.
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COMPLIMENTS OF
JACK SORENSEN

— Dealer in —
EGGS POULTRY FEEDS
MITCHELL — ONT.
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Porterfield & Colquhoun

MONUMENTAL WORKS

MITCHELL — ONT.

FURNITURE — AMBULANCE
FUNERAL SERVICE
Authorized Dealer for

EASY WASHERS AND GENUINE
FRIGIDAIRE PRODUCTS

Phone Day or Night—43 W
“The Store That Saves You Money”’

TRY THE TEXACO STATION
FOR GASOLINE, OIL AND LUBRICATION
TRY OUR LUNCH COUNTER
FOR HOT DOGS AND HAMBURGS
TEXACO AND FIRESTONE PRODUCTS

Ische’s Service Station

REGISTERED REST ROOMS
PHONE 311 W H. A. ISCHE




SUET PUDDING—1 cup buttermilk; 1 cup white sugar; 1 cup rais-
ins; 1 cup currants; 1 cup suet; 1 cup bread crumbs. Add candied
cherries, lemon peel, spices to taste, 1 cup flour, tsp. salt. Steam 2 hrs.
—Mrs. E. R. Harris.

MAPLE TAPIOCA PUDDING—Y; cup minute tapioca; %2 cup maple
syrup or honey; Vi tsp. salt; 2 cups milk; 1 egg yolk. Cook in double
boiler over boiling water. Boil ingredients 2 minutes, then add 1 egg
white beaten stiff. 1 large ripe banana mashed, and % tsp. vanilla.—
Mrs. T. W. Heath.

BULLY PUDDING—1 cup white sugar; 1 cup milk; 2 eggs: 1 cup
chopped walnuts; 1 cup chopped dates; 1 tbsp. flour; 'z tsp. baking
powder. Bake in a 350 to 400 deg. oven; serve with ice cream or whipped
cream.—Mrs. J. W, Walker.

CARAMEL PUDDING—'4 cup brown sugar; 1 dessert spoon butter.
Melt together over fire until brown stirring all the time. Heat 1 pt.
milk. Thicken with 2 tbsp. cornstarch. When thick add to sugar and
butter and cook until thick. Pour into individual molds and serve with
cream.—Flora Hingst.

CHRISTMAS PUDDING—2 cups flour; 1 cup brown sugar; 1 tsp.
baking powder; 1 tsp. salt; 2 cups raisins; 1 cup or more chopped suet.
Peel, cherries if desired. Enough water to mix pretty stiff. Steam about
two hours or more.—Mrs. W. C. Thorne.

RAISIN PUDDING—1 cup of raisins; 1 cup suet or butter; 1 cup
brown sugar; 1 cup sour milk and dissolve; 1 tsp. soda; 2 tbsp. molass-
es; salt; flour to make a stiff batter: stcam 3 or 4 hours; serve with
hot sauce.—Mrs. Doan.

BUTTERSCOTCH SAUCE—1 cup brown sugar; pinch of salt; %
cup corn syrup; 1 cup sweet cream; %2 tsp. vanilla; 4 tbsp. butter. Stir
and heat corn syrup, salt, sugar and butter together until dissolved.
Then cook until a few drops form a ball in water. Remove from heat,
and when bubbling ceases, slowly stir in the cream, then add the van-
illa.—Mrs. J. Schinbein.

BUTTERSCOTCH PUDDING—1 cup brown sugar, 1 tbsp. butter,
2 cups water, let boil. Batter—25 cup brown sugar; 1 tbsp. butter; %

cup milk; 1 cup flour; 1 tsp. baking powder; 1 egg. Put in centre of
syrup; bake 12 hour at 400 deg.—Mrs. G. V. Mcunteer.

APPLE DUMPLINGS—1 cup flour; 3 tsp. butter; 1 tsp. baking pow-
der. Sift baking powder with flour and cut in the butter as you would
for pastry. Wet with sweet milk. Roll out in 4 circular pieces. Slice
apples into centre of pastry and make into little bag. Put on a but-
tered dish. Make a syrup of 1 cup brown sugar and 1'% cups water.
Pour this over dumplings. Put a little piece of butter on top of each
dumpling.—Mrs. E. J. Hingst.

ORANGE OR PINEAPPLE BAVARIAN CREAM-—1 tbsp. gelatine;
Y4 cup cold water; 1 cup orange juice or 1 cup grated pineapple; juice
of % lemon; % cup sugar; 1 cup thick cream; sprinkle of salt. Soak
gelatine in cold water. Heat pineapple; add sugar and lemon juice and
pour over gelatine, Set in pan of ice-water. Stir until it begins to
thicken, fold in cream, whipped until stiff. Turn into mould and chill
Serves six.—Mrs. Clark Moses,

cihoy Lo




Mitchell Craft Shop

GILSON WASHERS and REFRIGERATORS
RENFREW MILKING MACHINES
CREAM SEPARATORS — COAL & WOOD RANGES

“The Basement Store”
PHONE 74 MITCHELL

You can’t eat your cake and have it too,
But you can give your word and keep it,

COMPLIMENTS OF

F. ADAIRR CAMPBELL

MITCHELL, ONTARIO
GENERAL INSURANCE

FIRE ACCIDENT and SICKNESS AUTOMOBILE
Phone 77
E. G. KING

PLUMBING and HEATING

EAVESTROUGHING

PHONE 31 W MITCHELL

SWANSDOWN
Better Pastry Flour

WHITE SEAL
The Flour you will want for Bread, Coffee Cakes, Buns, etc.

— At Your Grocer or Feed Merchant —

WHY PAY MORE—THESE BRANDS ARE AS GOOD AS THE BEST

The Tavistock Milling Co., Limited
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APPLE PUDDING—3%; cup oatmeal; % cup brown sugar; 2 cup

flour; % cup buiter. Mix together and sprinkle over sliced apples in
shallow pan. Bake 35-40 mins. at 350 deg. F.-—Mrs. W. Walther

PINEAPPLE SHERBET—24 cup sweetened condensed milk; 2 tbsp
lemen juice; 2 tbsp. melted butter; % cup pineapple juice; 1 cup crush-
ed pineapple; 2 egg whites. Blend condensed milk, lemon juice, melt-
ed butter and pineapple juice thoroughly. Add pineapple, chill. Beat
egg whites until stiff and fold into chilled mixture. Pour into freezing
pan. Place in freezing unit of refrigerator. After mixture is about
half frozen, remove from refrigerator. Scrape mixture from sides and
bottom of pan. Beat until smooth but not melted. Smooth out and re-
place in freezing unit until frozen for serving. Serves 6. —Mrs. Jack
Sorensen.

CHERRY RING MOLD—1 envelope knox gelatine; '2 cup cold
water; 1 cup hot cherry juice; ¥4 cup sugar; 's tsp. salt; Y4 cup lemon
juice. Soften gelatine in cold water; add hot cherry juice and stir un-
til dissolved; add lemon and stir; add cherries and pour into mould.
Put in refrigerator to chill. Use whole can of cherries if canned ones
are used.—Mrs. John Sadler.

MARSHMALLOW STRAWBERRY MOUSSE—I1 pt. strawberries; 1
doz. marshmallows; 2 tbsp. sugar; Y4 pt. whipping cream. Whip cream,
add sugar and mix and fold it in with the cut marshmallows and ber-
ries. Place in the ice box for four hours. Serve with wholé straw-
berries.—Mrs. J. A. Myers.

JELLO FRUIT DESSERT—1 cup grape nuts (scant); 1 cup stew-
ed prunes (cut); 1 cup raisins; 3 cup walnut and pecan meats (or less)
Mix: 1 package lemon jello (Lushus); 1 pint boiling water, add pre-
pared ingredients immediately; turn into meat loaf tin; chill; cut in
slices and serve with whipped cream.—Mrs. Claude Horne,

MARSHMALLOW DESSERT—Y; cup pineapple juice; '2 cup orange
juice; 2 tbsp. lemon juice; % cup water; % cup sugar; 1 egg; 1 tbsp.
cornstarch. Heat water and juice; pour over sugar and cornstarch and
cook. Add egg and cook three minutes longer; cool. Add 1 cup cream
whipped and pour over the following: 1 lb. marshmallows cut in
quarters; 1 tin pineapple cubes; 2 1b. grapes: chill; sprinkle with al-
monds to serve.—Mrs. Claude Horne.

FROZEN DESSERT—1 package cream cheese; 2 tbsp. homemade
mayonnaise, cream; add: 2 cup sugar; 1 cup cherries; 1 cup mixed
fruit (pineapple, peaches, pears); 12 pint cream whipped, folded in;
freeze overnight.—Miss Flora Hingst,

GRAPE FLUFF—1 cup granulated sugar; thinly shaved rind of 15
lemon; 1% cups boiling water. Bring to boil stirring until sugar is
dissolved, then rapidly fer three minutes. Remove rind. Stir in 1 cup
grape juice and heat just to boiling point. Blend 5 tbsps. corn starch
with Y cup cold water; stir into boiling hot grape mixture. Cook over
low direct heat stirring constantly until smoothly thickened; then cover
and cook over boiling water with occasional stirring until no raw
flavor of starch remains, about 8 min., longer. Stir in 4 cup lemon
juice. Cool to lukewarm and add 2 egg whites beaten stiff but not dry.
Beat pudding until frothy with wooden spoon. Serve with custard sauce
using the 2 egg yolks.—Mrs. Jack Sadler.
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(Cakes

CHOCOLATE CAKE—I1 egg, well beaten; 1 cup sour cream; 1 tbsp.
cocoa; pinch of salt; 1 cup brown sugar; 1 cup flour; 1 tsp. soda. Beat
egg, add sugar, salt and cream., Sift flour, cocoa and soda together
several times. Add this to first mixture. Flavour with vanilla and bake
in square pan 25 to 30 minutes at 350 deg.—Mrs. Willard Soeder.

NEVER FAIL CHOCOLATE CAKE—' cup butter; 2 egg yolks; 2
sgs. Baker's choc., melted; 1 tsp. soda; Y tsp. salt; 2 cups brown sugar;
6 tsp. vinegar in cup, fill with cold water; 2 cups sifted flour; 3 tsp.
vanilla. Add egg whites, beaten stiff, last of all.—Mrs. M. D. Wilson.

CHOCOLATE CAKE—1, cup Crisco; % tsp. salt; 2 eggs; 134 cups
cake flour; 1 cup sour milk; 1% cups granulated sugar; 1 tsp. vanilla;
2 sq. Baker’s chocolate; 1 tsp. soda. Blend together, sugar, salt, vanilla
and eggs. Stir in melted chocolate. Sift flour with soda, add alternately
with the milk. Bake in moderate oven, 350 deg.—Mrs. D. P, Monaghan.

CHOCOLATE CAKE—2 oz. chocolate, %2 cup butter, 3 eggs, 2 cups
flour, 1 tsp. vanlla, 1-3 cup hot water, 1% cups white sugar, % cup
milk, 3 tsp. baking powder. Bake in moderate oven 50 minutes.—Mrs.
C. Doan.

CHOCOLATE CAKE—1%; cups Swansdown cake flour, % cup butter
or Crisco, 1 egg, 2 squares melted choc. sweetened, flavoring extract,
1 tsp. soda, 1 cup brown sugar, 3% cup sweet milk, salt. Cream sugar
and butter, egg and chocolate together. Add flour and milk gradually.
(Sift flour 3 times, measuring after the first sifting)., Bake 1 hour
at 350 degrees.—Mrs. Harry Wright.

VELVET CHOCOLATE CAKE—2 cups sifted velvet flour; 1 tsp.
soda; 2 tsp. vanilla; 14 cups granulated sagar; % tsp. salt; % cup short-
ening, part butter; %2 tsp. lemon extract; 2 eggs 13 cup cccoa; 3 cup
buttermilk., Mix together in a saucepan 1-3 cup white sugar and 1-3
cup cocoa; add %% cup boiling water; boil for 2 min. stirring’' until smooth
and cool; preheat oven to 325 deg.; grease and lightly flour a 9 inch
square pan; sift together twice 2 cups sifted velvet flour, 4 tsp. salt, 1
tsp. soda; cream in mixing bowl %2 cup: shortening and add 2 tsp. van-
illa and Y tsp. lemon extract; gradually add 1 cup granulated sugar.
beat until fluffy; add 2 eggs, well beaten, beat well; add cooled cocoa
syrup and beat again. Add sifted, dry ingredients alternately with 34 cup
buttermilk (or sour milk). Do not beat after flour has been added. Bake
in slow oven 325 deg. for about 1 hour.—Miss Flora Hingst.

WIND BLOWN CAKE—3 eggs; % cup cold water; 1% cups sugar
(white); 12 cups and 2 tbsp. flour (.sifted); I tsp. baking powder; salt;
% tsp. lemon extract; %4 tsp. almond extract. Beat egg yolks with
vvater with dover egg beater for three minutes. Add sugar a few tbsp.
¢t a time beating constantly. Add extract and flour a little at a time.
I'old in whites beaten stiff. Bake 1 hour in 300 deg. oven .—Mrs. Adair
(‘amptbell

FAMILY-SIZE ANGEL FOOD—Use recipe above, decreasing flour
to % cup, sugar to 1% cups, egg whites to 1 cup, cream of tartar to
1 tsp. Bake in ungreased 9-inch angel food pan in slow, oven (325 deg.
F'.) 45 to 50 minutes.



WHITE CAKE—2 cups cake flour, sifted three times; 2 tsp. baking
powder; % tsp. salt; % cup shortening or butter; 1 cup white sugar; 3
2gg whites, beaten stiffly; 34 cup milk; 1 tsp. vanilla. Cream shorten-
ing and sugar, add vanilla; then add flour and milk alternately. Last
fold in egg whites. Bake in 2 8 inch tins for 25 minutes at 350 deg. Ice
with minute icing tinted pink, or any icing.—Mrs. I, G, Keeler,

SWANS DOWN ANGEL FOOD—1 cup sifted Swans Down cake flour,
1% cups sifted granulated sugar; 1% cups (10 to 12) egg whites; ¥4 tsp.
salt; 1% tsp. cream of tartar; 1' tsp. vanilla; % tsp. almond extract. Sift
flour once, measure, add %% cup sugar, and sift together 4 times, Beat
egg whites and salt with rotary egg beater or flat wire whisk. When
foamy, add cream of tartar and continue beating until eggs are stiff
enough to hold up in peaks, but not' dry. Add remaining sugar, 2 tbsp.
at a time, beating with beater or whisk after each addition until sugar
is just blended. Fold in flavoring. Sift about Y4 cup flour over mixture;
fold in lightly; repeat until all is used. Turn into ungreased 10-inch
angel food pan. Cut gently through batter with knife to remove bub-
bles. Bake in slow oven (325 deg. F.) 1 hour, or until done. Remove
from oven and invert pan 1 hour, or wuntil cake is cold. Note—Remove
the eggs from refrigerator several hours before using. They beat up
lighter and more easily when at room temperature, giving increased
fineness of grain and delicacy to angel food.

BOILED RAISIN CAKE—2 eggs; 3% cup sour milk; # cup butter;
1 tsp. cloves; 1 tsp. allspice; 1 cup sugar; 1 tsp. soda; 2 cups boiled rais-
ins; 1 tsp. cinnamon; 2% cups flour.—Miss Kathleen Race.

ORANGE CAKE—3 eggs, beat yolks and whites separately; beat -
cup white sugar into whites and %2 cup white sugar into yolks; grate
rind and juice of 1 orange and add to yolks and beat well again. Add
white of eggs to yolks and beat. Fold in 1 cup flour and 1% tsp. baking
powder. Bake %% hour.—Mrs. C. Doan.

LIGHT BUTTER CAKE—%'% cup butter; 2 cups cake flour; 3 egg
whites, beaten stiff; 1 tsp. flavoring extract; 1 cup white sugar;3 tsp.
baking powder; 24 cup milk; bake 25 min. at 400 deg. Cream butter
and sugar together. Sift flour 3 times, measuring after the first sift-
ing. Mix baking powder with flour before sifting. Add flour alternate-
ly with milk. Add egg whites last of all. Bake in 8-inch square pan.—
Mrs. Harry Wright,

WAFER CAKE—1 cup wafer crumbs; 1-3 cup brown sugar; 1-3 cup
butter; mix these three ingredients and pack in pan; whites of 2 eggs
beaten stiff; %» cup walnuts; 2 tsp. baking powder; 1% cups brown
sugar; % cup cocoanut; 4 tsp. flour. Mix and spread over pmwafer
crumbs. Bake 15 or 20 minutes.—Mrs. W. H, Hoflich,

WALNUT CAKE—1 cup brown sugar; 2 eggs; 1 cup chopped wal-
nuts; 1% cups sifted flour; % cup butter; % cup sweet milk; 2 tsp.
cream of tartar. Bake in long tin, ice and put walnuts on top. Caramel
icing is very nice.—Miss G. Haynes. .

ONE EGG CAKE—3; cup granulated sugar; 2 tsp. baking powder;
pinch of salt; 1% cups flour; 1 egg; 2 tbsp. melted butter. Break egg into
measuring cup, fill cup up with milk and add to the above and heat
Last add melted butter. Beat well. Moderate oven, bake % hour.—
Mrs. E. J. Hingst.
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TO COMPLETE THAT NEW ENSEMBLE — — —

Willard Soeder

REMINDS YOU TO ADD A CORO MASTERPIECE
OF FASHION JEWELLERY.

SOEDER’S ARE AT PRESENT SHOWING A
COMPLETE NEW GROUP OF

Coro Originals

JEWELLERY
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JELLY ROLL—4 egg yolks; 3 tbsp. water; 1% tsp. baking powder;
1 cup granulated sugar; 1 tbsp. cornstarch; 4 egg whites. Place corn-
starch and baking powder in cup. Fill balance with sifted flour. Beat
egg whites stiff and fold into batter. Bake in shallow pan in hot oven,
400 deg. When done turn upside down on waxed paper. Quickly spread
with jam or jelly and roll.—Mrs. A. G. McDougall,

SOUR CREAM CAKE—Beat 2 eggs; add 1 cup granulated sugar
while beating; sift 114 cups flour; % tsp. salt; 2 tsp. baking powder; %
tsp. soda together. Add to egg mixure alternately with 1 cup thick sour
cream. Bake in 9-inch pan in oven at 350 deg.—Mrs. Harold Fisher,

ORANGE CAKE—3 eggs; 1 cup granulated sugar; 1 orange, rind
grated, and juice; 1 cup flour and % tsp. baking powder and pinco
of salt. Bake in tube pan 1 hour in slow oven. Boiled icing for above:
1 cup granulated sugar; 4 tbsp. water. Boil until it threads. Beat this
into 2 egg whites (well beaten).

BANANA LOAF CAKE—! cup shortening; 1 tsp. vanilla; 14 cups
brown sugar; 2 well beaten eggs; 2 cups enriched flour; 1% tsp. salt; 1
tsp. soda; ¥4 cup sour milk; 1 cup banana pulp; %% cup broken walnuts.
Thoroughly cream shortening, vanilla and sugar. Add eggs. Beat well
Stir in sifted dry ingredients alternately with sour milk and banana
pulp. Mix just until smooth. Stir in nut meats. Bake in a loaf pan 5x9
in moderate oven (350 deg.) 60 min.—Mrs. J. A. Sadler

GUM DROP CAKE—1% cup butter; 1 cup sugar; 2 eggs; '2 cup sweet
milk; 34 lb. raisins; % tsp. salt; 2 cups flour; 1 heaping tsp. baking
powder; 1 1b. gumdrops, no black; flavor with vanilla and lemon. Cut
gumdrops fine, mix flour, baking powder, salt together with gumdrops,
raisins, etc. Do not have batter too thin or fruit and gumdrops will sink
to bottom.—Mrs. W. Hoflich.

BANANA CAKE—Cream Y cup butter, 1 cup granulated sugar.
gradually and add 2 well beaten eggs; 3 mediua sized bananas. erushed;
beat thoroughly then add 4 tbsp. sour milk in which has been blended
1 tsp. soda; 2 cups general purpose flour; 2 tsp. baking powder; 2 tsp.
salt; 1 tsp. vanilla. Oven temperature 300 to 350 deg.—Mrs. A. J. Gettler

WHITE CHRISTMAS CAKE—'2 1b. butter; 1 cup white sugar; 3
eggs; 234 cups sifted flour; %% tsp. nutmeg; 1 tsp. baking powder; 3 tsp.
vanilla; % cup warm water; 1 1lb. bleached raisins; 4 cup orange peel;
1 cup cocoanut; 2 rings candied pineapple; 1 bottle cherries; bake 1'%
hours.—Mrs. W. Walther.

WHITE FRUIT CAKE—1% 1b. butter; 1 cup white sugar; 4 eggs;
1 cup thick sour milk; 1 lb. fine cocoanut; 1 lb. white sultana raisins;
14 section citron peel; %% lb. blanched almonds. finely cut; % 1b. candied
cherries, red; %2 lb. candied pineapple; 1 tsp. baking powder; 2 tsp.
baking soda; 1 tsp. vanilla; 3 cups flour.——Miss G. M. Haynes.

SOUTHERN UPSIDE DOWN CAKE—1 cup sifted flour; 2 cup white
sugar; 1%, tsp. baking powder; 1 egg well beaten; % tsp, salt; % cup
milk; 4 tbsp. shortening; 1 tsp. lemon or vanilla; 1 tbsp. butter; 1 cup
brown sugar; pineapple; nuts; cherries. Prepare cake batter in usual
way. Melt tbsp. butter, add brown sugar and stir until melted. Then
arrange the pineapple, cherries and nuts on this. Pour batter over.
Bake 45 minutes at 325 deg.—Mrs, S. D. Smyth.
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APPLE SAUCE‘JAKE—I cup brown sugar; % cup butter; 1'% cups
raisins; 1% cups currants; 1 cup apple sauce; Y4 cup lemon peel; '
tsp. cinnamon; % tsp. cloves; % tsp. nutmeg; 1% cups flour; 1-2 cup
chopped nuts. Cream butter and sugar, then add flour, soda and spices
alternately with the apple sauce. Add fruit, peel and nuts last. Oven

375 deg.; time about 50 minutes.—Mrs. S. D. Smyth,

SPONGE CAKE—4 eggs; 3 tbsp. cold water or juice of one orange;
1 cup fruit sugar or fine white sugar; 1 tsp. lemon juice; 1 cup Swans-
down flour; 1% tsp. baking powder. Beat egg yolks until lemon col-
ored, add water or orange juice and beat again until very light in color;
add Y% cup of sugar a little at a time to the yolks. Beat whites, add %
cup sugar gradually; add 1 tsp lemon juice; add flour which has been
sifted with the baking powder; add whites one half at a time. Bake
in oven 250 to 300 deg. for 50 minutes.—Mrs. W. I, Carroll.

LIGHT FRUIT CAKE—4 eggs; 2 cups white sugar; 1 cup butter; %
cup sour milk; % lb. cocoanut; 1. 1b. glazed cherries; Y4 lb, citron peel;
1% 1b. almonds, blanched and chopped; 1 1b. light sultana raisins; 2 cups
pastry flour, sifted; 2 tsp. baking powder. Lemon, orange and candied
pineapple may be added. Cream sugar and butter; add beaten eggs
and other ingredients in order given. Bake in greased pan approx. 2
hours at 325 deg.—Mrs. William Elliot,

FRUIT CAKE—2 cups shortening; 2 tsp. baking powder; 2 cups
light brown sugar; salt; 7 eggs; 2 tbsp. fruit juice; 4 cups flour; 2 tbsp.
milk; 2 tsp. mace; 2 lbs. currants; 2 tsp. cinnamon; 2 Ibs. raisins, seeded
ely chopped; Y2 1lb. dates, finely chopped; % 1b. citron peel. thinly
ream the shortening, add sugar gradually and beat for five
Beat egg yolks until light and lemon colored and whites until
dry. Add these to the sugar mixture. Add milk, fruit juice,
fruits sprinkled with flour. Finally add the well sifted dry
s, beat the mixture well and bake in deep round cake pans
ith waxed paper. Bake 3 or 4 hours in slow oven.—Miss G. M.

Haynes.

ORANGE AND DATE CAKE—'% cup butter; 2 cup nuts; 2 cups
flour; 1 egg; 1 tsp. baking soda dissolved in 1 tbsp. hot water; 1 cup
white sugar; %2 cup dates or raisins; 1 cup sour milk; 1 tsp. baking
powder; grated rind of 1 orange. Bake %2 hour at 375 deg. Use juice
of orange for icing.—Mrs. A. W. Blowes.

DATE CAKE—1 cup dates, cut; 1 tsp. soda sprinkled over dates and
1 cup of boiling water poured over dates. Let stand while mixing the
following: 1 cup sugar. 1 egg, 1 tbsp. butted blend well; 1 cup flour, %
tsp. nutmeg, % tsp. cinnamon, % tsp. baking powder, mix well, then
add 1 tbsp. vanilla and 1 cup walnuts, Alternate the date mixture with
other mixure. Bake 1 hour in 350 deg. oven—Mrs. J. W, Walker.

SOEDER’S
QUALITY GROCERIES

TOBACCOS, CONFECTIONERY, FRUITS,
CURED MEATS, FLOUR AND SEEDS
Phone 109 Mitchell
i B s




Small .Cakes and Cookies

FRUIT BALLS—1 cup chopped dates; 1 cup chopped raisins; 1 cup
chopped figs; 1 cup chopped nuts; 1 cup freshly grated cocoanut. Mix
raisins, dates. figs and nuts. Form into small balls and roll in cocoa-
nut. A wholesome sweet for children—Mrs, L. Edighoffer.

DATE-COCOANUT BARS—2 eggs; %4 cup brown sugar; % cup
corn syrup; 2 tablespoons butter melted; 1 tsp. grated lemon rind; %%
tep. vanilla; 2 cups cut-up dates; %4 cup cocoanut; 24 cup pastry flour;
1 teaspoon baking powder; 4 tsp. salt. Beat the eggs until thick and
light. Gradually beat in brown sugar and corn syrup. Stir in melt-
ed butter, lemon rind and vanilla, Adc¢ dates and '2 cup of th§ cocoa-
nut. Mix in the sifted dry ingredients half at a time. Turn into a
greased 9" square cakepan. Sprinkle top with. remaining %4 cup cocoa-
nut. Bake in slow oven 35-40 minutes. Cool in the pan. Cut into
fingers.—Gwen Stuart.

OATMEAL COOKIES—1 cup flour; 2 cups fine oatmeal; %2 cup browin
sugar; 1 egg, Equal parts butter and shortening size of egg each. Enough
milk to make a stiff dough. Oven 400 deg. eight to ten minutes.—Mrs.
Arthur Skinner.

SWEDISH TEA RINGS—! cup butter; ¥4 cup brown sugar; 1 ega
volk; 1 cup flour. Mix and form into balls. Slip into egg white and roll in
chopped nuts. Put on a greased pan. Make a hole in each with th end
of a paring knife or thimble. Place in oven for 5 minutes. The
in hole again and bake 15 minutes in a moderate oven. Adg
jelly while hot.—Mrs. J. A. Myers.

PEANUT BUTTER CUP CAKES—2 cups sifted pastry flour; 2%
baking powder; 142 tsp. salt; 5 tbsps. shortening; 14 cup peanut b
cup fine granulated sugar; 1 egg well beaten; 24 cup milk; 1% tsp.®
illa. Sift flour, baking powder, salt. Cream shortening and peanut
butter, gradually blend in sugar. Add the well beaten egg a little at a
time, beating well after each addition. Combine the milk and vanilla.
Add the dry ingredients to the creamed mixture alternately with the
flavored milk. Fill greased muffin pans two-thirds full. For the Topping.
Rub 145 cup brown sugar and 14 cup flour into two tbsps. butter. Sprinkle
this mixture over batter in muffin tins. Bake in a moderately het oven
375 deg. about 20 minutes—Flora Hingst.

CHINESE CHEWS-—1 cup brown sugar; 1 cup walnuts, chopped;
1 Ib. dates, chopped; 1 dessertspoon butter; 3 tbsps. flour; 3 eggs; %
tsp. baking powder; 1 tsp. vanilla. Combine ingredients in order given
and bake 25-30 minutes at low heat. Cut in oblongs. Roll in fruit sugar.—
Mrs., Jack Sorensen,

GRANGER COOKIES—!% cup butter or shortening; % 'cup white
sugar; '2 cup brown sugar; 1 egg; 1 tsp. vanilla; 1 cup pastry flour; %
tsp. salt; %2 tsp. soda; Vi tsp. baking powder; 1 cup oatmeal; %

cup cocoanut; 1 cup rice krispies or cornflakes. Cream butter and
sugar. Add beaten egg and vanilla and mix thoroughly. Add other in-
gredients in order given. Drop from spoon con greasect cookie sheet and
bake about 10 minutes in moderately "hot oven (350 deg.).—Mrs. W.
F. Elliot,



CHERRY CORNFLAKE COOKIES—2 egg whites, stiffly beaten; 1
cup sugar, 2 cups cornflakes; %% cup maraschino cherries, coarsely cut;
15 cup chopped nuts; % tsp. vanilla. Gradually  add sugar to beaten
egg whites, beating constantly. Fold in remaining ingredients. Drop by
teaspoonfuls onto buttered cookie sheets and bake 375 deg. F. for about
15 minutes. Makes about 20 cookies.—Mrs, W, D. Kempston,

OATMEAL SNAPS—Bring to a boil % cup of corn syrup and 14
cup of butter. Take from stove and add % cup of brown sugar, 1'%

cups of oatmeal; ¥4 cup flour{ 1 tsp. vanilla.® Drop on greased tin and
bake.—Mrs. N. W. Stacey.

AFTERNOON TEA CAKES—Y; cup butter; % cup granulated su-
gar; yolks of 2 eggs; 1 cup flour; 1 tsp. baking powder; mix and put
in square pan. Beat white of eggs stiffly, add 1 cup' brown sugar, 1 cup
raisins or nuts. Bake in a slow oven. Cut in squares.—Mrs, T. W, Heath.

CALLA LILLIES—3 eggs; % cup sugar; 1 cup flour; 1 tsp. vanilla,
1 tsp. baking powder. Beat eggs to‘a froth! Add sugar, flour and bak-
ing powder. Beat 2 minutes. Add vanilla. Drop spoonfuls on greased
cookie sheet, 3” apart. Bake in hot oven for 5 minutes. Remove at once
and roll in shape. Fill with whipped cream.—Helen Davidson,

BANANA CUP CAKES—1% cup butter; 1 cup sugar; 1 cup mashed
bananas; 1% cups pastry flour; 1 egg well beaten; 1 tsp. soda; 1 tsp.
nutmeg; 1 tsp. vanilla. Cream butter and sugar, ‘add egg and stir in
bananas. Sift dry ingredients together and add alternately with soda,
dissolved in a little hot water. Bake in greased mufTin tins w mins.
at 40()tdeg. Ice if desired.—Mrs. Clark Moses. 5

““Np].‘ AND DATE SQUARES—Cream % cup butter with % cup
3 sugar. Add 1 egg yolk, 1% cups sifted flour, 1 tsp. baking pow-
pinch salt. Mix to paste and press in pan. Add beaten egg white,

‘up brown sugar, 1 cup walnuts, 1 cup cut dates, any other fruit de-
sired Baka in medium oven about 30 minutes.—Mrs, H., D. Davis.

CHOCOLATE TID BITS—; 1b. semi-sweetened chocolate (dot);
melt in double boiler; beat 2 eggs; 1V4 cups icing sugar; add 20 marsh-
mallows cut up with buttered scissors; 1 cup nut meats. Drop on wax
paper by teaspoonsful.—Mrs. E. R. Harris.

CHOCOLATE-CHIP COOKIES—1Y; cups once sifted pastry flour;
2, tsp. salt; 8 tbsps. butter (half shortening), 3% cup granulated sugar,
3% cup (lightly packed) brown sugar; 1 egg; 1 tsp. baking soda; 1 tsp.
hot water; 1 tsp. vanilla; % cup broken nutmeats (optional); 5 ounces
semi-sweet, or sweet chocolate, or chocolate bar. Measure sifted flour,
add salt, cream butter, blend in sugars. Beat and add egg, then sift in
flour one half at a time and combine after each addition. Dissolve bak-
ing soda in hot water, add to butter mixture, mix in vanilla and nut-
meats (if desired). Add chocolate, cut in pieces, size of a pea. Drop
mixture by spoonfuls an inch apart on greased pan. Bake in moderate
oven 350 deg. for 15 or 20 minutes. Makes about 30 cookies. Note—Bake
one cookie first; if spreads too much, mix in a little more flour—Mrs.
W. I Carroll,

CHOCOLATE COOKIES—A cake of hot chocolate melted; arsh-

mallows cut up; 25¢ worth almonds; 2 eggs well beaten; 1 ps of
icingp sugar.—Mrs. Fred Porterfield.
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YUM YUM DROPS—I1 egg; piece of butter; 1 cup scur cream; |
cup cocoanut; 1 tsp. baking soda; 1Y cups flour; %% tsp. nutmeg; van-
illa. Mix ingredients together and drop a good spoonful into:small size
cake cups. Yield about 4 dozen—oven 375 about 1(f' mins, Iecing—1 cup
brown sugar; piece butter; 4 cup cream. Boil for 2 minutes. Cool, Add
icing sugar until thick enough to spread. Vanilla—Mrs. J. K. McPher-
son,

CEREAL MACAROONS—24 cup brown sugar (packed); 4 tbsps.
butter; 2 tsps. water, boil 5 minutes. Add: 4 cup broken nuts: 4 cup
cherries; %% tsp. salt; 1 tsp. vanilla; 1 cup quick cooking oats; 1'%
cups cornflakes. Let cool, add 2 egg whites, beaten stiff (not dry). Bake
20 minutes in slow oven.—Mrs. W. F. Walther.

DAD’'S COOKIES—I1 cup butter; 2 cups brown sugar; 2 eggs: 1 cup
cocoanut; 2 cups rolled oats; 1 cup flour; 1 tsp. baking powder; % tsp.
baking soda; 1 tsp. vanilla; pinch of salt. Drop in small pieces on greas-
ed pan and press down with fork. Moderate oven.—Mrs. H, W. Doerr.

COCOANUT MACAROONS—Whites of 3 eggs beaten stiff, add 1
cup white sugar, beat well. Put dish in another of hot water and stir
until crust forms around edge of dish. Take out of water and add: 1
tsp. corn starch; 1 tsp. vanilla; 2 cups shredded cocoanut. Drop on
buttered pan and bake in a moderate oven.—Mrs. J. C. Schinbein.

COCOANUT MACAROONS—2 egg whites beaten stiff; 1 cup white
sugar; 20c cocoanut. Put egg whites in double boiler. Add cup of white
sugar. Cook whites of egg and sugar fer about 5 minutes and then take
from stove and add cocoanut. Drop on cookie sheet, top with cherry.
Makes 18. Cook in very slow oven 300 deg. Keep very light in color.
Bake 15 to 20 minutes.—Mrs. Harry Wright.

ALMOND ROCKS—3 egg whites; 2 cup granulated sugar; '2 Ib
almonds; % lb. dates. Beat egg whites. Add sugar gradually. Chop
almonds and dates fine and fold into meringue mixture. Drop from
teaspoon on greased pan about two inches apart. Bake in slow oven

300 deg. until slightly brown.—Mrs. A. G, McDougall,

HONEY BARS—15 cup butter; % cup white sugar; 2 egg volks;
1 tsp. vanilla; pinch of salt; 1% cups flour; 1 tsp. baking powder. Beat
yolks and add to sugar, add baking powder and flour and press into
cake pan. Bake 10 or 15 minutes around 350 deg. Remove and spread
over this 1 cup of dates and raisins boiled. Mix beaten whites with 1
cup brown sugar and slivered almonds and spread over fruit and bake
another 10 minutes.—Mrs. G. V. Mounteer,

LEMON SQUARES—' cup white sugar; % cup butter; #*; cup flour,
15 cup cocoanut (optional); 1 cup rolled cracker crumbs. Put in pan
and press down. Make following lemon filling: % cup white sugar; 1
tbsp. corn starch; 1 egg; small piece of butter; pinch of salt. Slice up
one lemon, pour over it one cup of boiling water, let stand until cool,
then squeeze. Strain and add to the above mixture and cook until
thick. Spread this over first mixture and top with rolled cracker crumbs.
Bake 20 minutes n moderate oven.—Mrs. W. C. Thorne.

HERMITS—1 cup brown sugar; 1 egg; ‘2 cup butter; % tsp. soda,

4 tbsps. sour milk; 1% cups flour; 1 cup fruit. Dates and walnuts. Spice
Drop from teaspoon and bake—Mrs. C. Doan.
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NUT DROPS—Y% cup butter; 1 cup brown sugar; 2 eggs, 1'2 cups
flour; 1 cup raisins or dates; %% cup nuts; '2 tsp. soda; 2 tbsps. sour
cream; 1 tsp. cinnamon; % tsp. nutmeg.—Mrs. Fred Walker.

WALNUT SQUARES—% cup butter; 1 cup white sugar; 3 egg yolks—
1 white; 1 tsp. vanilla; 1 tsp. baking powder; 1% cups flour. Put in
oblong pan, cover with chopped walnuts and cocoanut. Beat up whites
of eggs—add % cup brown sugar. pour over mixture. Bake in mod-
erate oven 250 deg. When cold cut in squares.—Mrs. W, I. Carroll.

CHOCOLATE SQUARES—% cup butter; 2 squares chocolate; 1 cup
brown sugar; 2 eggs; 1 tsp. vanilla; %% cup flour; 1 cup chopped wal-
nuts. Melt butter and chocolate together. Add sugar. Cream. Add
beaten eggs. Beat well. Add vanilla and flour. Beat well. Add nuts.-
Mrs. Andy Stewart,

CARAMEL CORNFLAKE DROP CAKES—Makes about thirty 2.
inch cookies. % cup butter. Dissolve in this: % cup brown sugar; '
cup white sugar. Remove from fire. Beat in: 1 egg; % cup chopped pea-
nuts; % cup cocoanut; 5 cups cornflakes, Shape batter in small mounds
—well apart on lightly greased tin. Bake in moderate oven 10 minutes.—
Kathleen Race.

CHERRY DROPS—1 cup butter; 2 eggs; % tsp. soda; % tsp. cream
of tartar; 1 cup sugar; Y4 pound candied cherries; %2 pound almonds,
3 cups flour; vanilla or almond flavoring. Mix and drop on greased pan
to bake.—Mrs. E. J. Hingst.

PINEAPPLE SQUARES—1 cup flour; 2 tbsps. butter; 2 tsp. cream
of tartar; 2 tbsps. white sugar; %4 tsp. soda; 1 egg. Mix dry ingredients
with egg and roll thin; put in pan and spread with drained pineapple
cubes. On top of the pineapple spread: 2 cups of fine cocoanut; 1 beaten
egg; 1 cup white sugar; 2 tbsps. melted butter; 1 tbsp. pineapple juice.—
Mrs. K. W. McLandress.

ROY BOYD
RADIO — ELECTRICAL

SALES and SERVICE
Phone 46 Mitchell

DON'T BE CARELESS
OR
YOU'LL. BE HAIRLESS

Call Betty'a Beauty cg'/z’o/)/ze
161 FOR AN APPOINTMENT
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.Pies and Tarts

DATE PIE—1 Ib. stoned dates; 1'% cups boiling water; 2 cup brown
sugar; 1 cup thin cream; 3 egg yolks, beaten until’ light. Simmer dates
in boiling water for 15 minutes. Put through course sieve. Combine
egg volks and sugar, blend thoroughly, add cream. Stir into date puree.
Pour into prepared (not baked) crust, and bake in moderate oven un-
til firm. Top with whipped cream or ground nuts.—Mrs. L, Edighoffer.

ANGEL PIE—G egg whites, beaten stiff; 1 cup sugar with a dash of
salt, added gradually; add one more cup of sugar; 1 tbsp. of vinegar.
Turn into deep pie plate, buttered and floured. Bake for 1 hour at 275
deg. Turn out when cool and cover with whipped cream, nuts and
cherries.—Mrs. W. C. Thorne,

LEMON SPONGE PIE—Yolk of 3 eggs; grated rind; juice of 1 lemon.
2 tbsp. water; %2 cup. white sugar. Boil all together, count 4 minutes
after it starts to boil, Beat whites stiff, add 12 cup white gagar. Pour
above mixture into whites and beat. Put in crust and bake to a golden
brown.—Mrs. G. V. Mounteer.

BUTTERSCOTCH PIE—I1 cup brown sugar; 3 tbsp. flour; 3 thsp.
butter; 1% cups milk; 2 eggs; % tsp. vanilla. Mix sugar and flcur,
add hot milk, cook. Add to beaten egg yolks. Add other ingredients
Cool, put in shell, cover with meringue made of the egg whites and
sweetened.—Mrs, Jack Schinbein,

CHOCOLATE CREAM .PIE—Use baked shell. Filling: 2 squares (2
0z.) chocolate; 3 tbsp. cornstarch; 2 cups milk; 3' egg yolks) 12 cup su-
gar; egg whites; 2 tsps. vanilla; ¥4 tsp. salt. Melt chocolate in double
boiler. Mix well—sugar, cornstarch and egg yolks, add milk and stir.
Then pour into double boiler with melted chocolate. Cook until thick,
stirring constantly. Remove and add vanilla and cool. Cover with bheat-
en egg whites or whipped cream.—Mrs. G. V. Mounteer.

RHUBARB CUSTARD PIE—Beat 1 cup white sugar and 2 egg
volks., Add: 1 tbsp. butter; 2 tbsp. flour; 3 tbsp. cold water; 2 cups
chopped rhubarb. Cover with boiling water and let stand 5 minutes.
Drain and mix with castard. When baked, add egg whites and brown.—
Mrs. W. C. Thorne.

PINEAPPLE PIE—1 large tin crushed pineapple; 1'% cups water:
volks of 4 eggs or 2 whole eggs; 1% cups white sugar; 2 tbso. butter:
4 tbsp, flour; pinch of salt. Cook together and when cool put in baked
crust, Top with meringue or whipped cream.—Mrs. W. C. Thorne.

STRAWBERRY PIE—Put % of quart box of berries into cooked
pie shell. Cook rest of berries with—1 cup sugar; 2 tbsp. corn starch;
1% tsp. salt; L thsp. butter. Pour hot berries over berries in shell. Serve
cold with whipped cream.—Mrs. Harold Fisher.

RASPBERRY, STRAWBERRY OR PEACH PIE—1 envelope of gel-
atin dissolved in Y4 cup cold water; % cup fruit juice hot, add gela-
tin. Cool. When it begins to jell: add 1 cup diced peaches (raspberries
or strawberries); 1 cup cream whipped (save enough to spread on top.)
salt; 1 tbsp. lemon juice; 2 cup white sugar., Spread cream on top.
Place in refrigerator to set.—Mrs. A, Stewart.
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PUMPKIN PIES (2) —2 cups pumpkin; 1 cup white sugar; 4 eggs,
well beaten; 1 tbsp. flour; % tsp. salt; 1 tsp. cinnamon; 1 *sp. ginger;
dash of nutmeg or cloves; small piece of butter melted in 2 cups heat-
ed milk. Mix pumpkin, sugar, salt, flour and spices, then add eggs
well beaten. Mix well and then add hot milk and butter. Pour into
uncooked pie shells and bake.—Mrs., K. W. McLandress,

VELVET PIE—Pie shell made of 20 graham wafers, rolled fine, 4
tbsp. of butter, 1 tbsp. of granulated sugar, save 2 tbsp. of crumbs to
sprinkle on top of pie, pat into good sized piov plate and bake 10 mins
in a moderate oven. Filling—One package of jello, any flavour, dis-
solve in a half cup of hot water, juice and rind of 1 lemon; s cup of
gran. sugar; 1) tall can off carnation milk chilled for whipping; let jello
cool, while whipping milk stiff; add jello to milk and continue whip-
ping until stiff; stir in lemon rind; pour into shell and chill 4 hours -
Mrs. F. Porterfield.

LEMON PIE—1 cup cold water; 1 cup white sugar; 3 eggs: 1 lemon,
juice and rind; %% orange; 2 tbsp. cornstarch; 1 tsp. butter. Boil sugar
and water. Beat egg yolks and add 1 tbsp. water. Mix cornstarch into
this. Beat well. Add this to boiling mixure. Add butter, then grated
rind and juice of lemon and crange. Let mixture cool until transpar-
ent. Place in cooked shell and cover with egg whites and brown in
oven.—Mrs. F. Cameron.

BANANA CREAM PIE—1; cup white sugar; 5 level tbsps. flour:
2 egg yolks; 2 cups milk; pinch of salt; vanilla. Cool sugar, flour, salt
and milk until thick. Beat a little of hot mixture with yolks and add
to first mixture. Add piece of butter and vanilla. Let cool. Line bottom
of baked pie shell with bananas and add few bananas with filling. Top
with whipped cream or egg whites.—Mrs. A. G. McDougall.

EXCELLENT RAISIN PIE—11 cups sceded raisins; 1'% cups boil-
ing water; 1 tbsp. of flour; %% cup sugar; > cup ehopped walnuts (op-
tional); 1 tbsp. lemon juice; grated rind 2 lemon. Wash raisins care-
fully, cook in boiling water until tender. Mix flour and sugar and add
to cooked raisins, stirring until it thickens. Add lemon grating and
walnuts, cool slightly. Bake in double crust or lattice top in a hot
oven 450 deg. Reduce heat during last 10 mins. The nuts may be
omitted.—Mrs. D. P. Monaghan,

HEAVENLY PIE—2 large bananas; 3 egg whites: 1 cup powdered
sugar; Y tsp. salt; % tsp. lemon juice; chopped nuts; maraschino cher-
ries; whipped cream; baked pie shell. Put bananas through a ricer
or sieve. Add unbeaten egg whites, sugar and salt. Beat thoroughly
until light and fluffy. Add lemon juice. Pour into baked pastry shell and
bake in an oven 325 deg. for 20-30 minutes. When cold serve with
whipped cream and sprinkle with chopped nuts and cherries. —Mrs. F.
Cameron.

PEACH NUT PIE—Crumb pastry shell; 2 cups peaches; Y% cup
powdered sugar; Y cup cherries; 2 pint cream; 10 marshmallows: %%
cup nuts; Y4 cup orange juice. Cut marshmallows and add «range
juice. Allow to stand while baking the shell. When pie shell s 00l—
fill with sliced peaches, slightly sweetened with powdered sugar. Whip
cream stiff, add nuts, cherries and marshmallows. Pour over the
peaches. Place in chiller tray or refrigerator and allow to stand several
hours.—Mrs. D. Kempston.
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FELLOW CITIZENS, YOUR CO-OPERATIVE OFFERS
YOU A HELPING HAND IN ALL YOUR NEEDS.

MITCHELL CO-OP

PHONE 36 MITCHELL

FOR - - - R, =< w
FINE MEALS AND STYLE AND QUALITY
COMFORTABLE ROOMS AT LOW PRICES

It's It's

The Royal Hotel The Royal Men’s Shop

W. J. COX, Prop.
Phone 339 Mitchell
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MOCK MINCE MEAT (2 pies)—Roll 4 soda crackers; 1'% cups
sugar; 1 cup syrup; '4 cup lemon juice; 1 cup seeded raisins (cut up).
15 cup butter or shortening; spices to taste (nutmeg, cinnamon, pastry
spice). Add 2 well-beaten eggs. Bake in 2 crusts as you do for mince

pies. Serve hot.—Miss Helen Davidson,

PUMPKIN PIE—1% cups cooked or canned pumpkin; #*; cup white
sugar; Y% tsp. salt; % tsp. ginger; Y4 tsp. nutmeg; *Y4 tsp. cloves,
V4 tsp. cinnamon; 3 slightly beaten eggs; 1% cups rich milk; 13
recipe plain pastry. Combine pumpkin, sugar, salt and spices; blend.
Add eggs and milk. Mix well. Pour into 9” pastry-lined pie pan. Bake
in hot oven (450 deg.) 10 minutes, then moderate oven (325 deg.)
about 50 minutes or until mixture doesn’'t adhere to a knife —Mrs, W
F  Elliot. .

MAPLE OR CORN SYRUP TARTS—Shells, line patty tins with a
rich pie crust. Filling: 2 eggs, %» cup white sugar; 1 cup maple or
corn syrup; 34 cup cocoanut; butter size of an egg. Mix well and fill
shells; raisins may be used in place of cocoanut. Makes 12 or 15 real
deep tarts.—Mrs. F. G. Keeler.

BUTTER TARTS—Y cup brown sugar; Y4 cup yellow corn syrup:
3 tbsps. butter, softened; 1 egg, beaten; 1% tsp. vanilla; 5 tsp. salt; 12
tbsp. vinegar; Y4 cup sultana raisins; % cup seeded raisins; 4 cup
chopped walnuts. Combine all ingredients in order given. Line tart
pans with pastry. Fill shells, abcat 24 full with mixture. Bake at 425

deg. to start, then lower to 350 to finish baking.—Mrs. Jack Sorensen.

CHEESE TARTS—1 cup granulated sugar; 2 eggs; 1 cup raisins;
cocoanut and vanilla. Line tart tins with rich uncooked pastry. Mix
above ingredients well and fill shells. Cook in hot oven 425 deg. to
start, then lower heat till tarts are cooked.—Mrs. E. R. Harris.

HOT WATER PASTRY—This is easily and quickly done and is
good. V5 cupful of boiling water; 1 cupful of shortening; 1 tsp. of salt;
3 cups of' flour. Pour the boiling water over the fat; add the salt and
stir until creamy.. Add the flour which has been sifted before measar-
ing, and mix thoroughly. Chill.—Mrs. N. Stacey.

WHOLE WHEAT PIE CRUST—I1 cup whole wheat flour; 4 cup
and 2 tsps. butter; few drops ice water. Have flour, as well as butter,
ice cold. Cut butter into flour with silver knives, until pieces are size
of peas. Add sufficient ice water to combine and form into ball. (The
least possible moisture should be added). Roll to s inch thickness.
Bake in a very hot oven. Double the quantity for pie with top crust—
Mrs. Lloyd Edighoffer.

EMERGENCY PASTRY MIX—6 cups sifted pastry flour; 2 tsp. salt;
1% cups lard (% pound). Sift flour and salt into large mixing bowl; cut
lard into small pieces and blend in with pastry blender or two knives
scissor fashion until particles are size of small peas; cover bowl tight-
ly; store in refrigerator and use as needed. To Make Pie Crust—(1 shell
or 8 tart shells, double for 2 crust pie). To one cup pastry mix add i
tsp. cold water, mix lightly with ferk; turn oul on waxed paper and
press together in paper until dough forms solid ball; roll. If using
bread flour, use 2 cups lard (1 1b.), instead of 1% wused with pastry
flour.—Mrs. Harold Cook.
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Drs. K. W. McLandress

and

J. B. Moore

Physicians and Surgeons
Office Hours — 2-4 p.m.
Tuesdays, Thursdays and Saturday Evenings
7:30 to 9:00 p.m.

Stacey Bros., Limited

QUALITY DAIRY PRODUCTS

for better Health and Happiness use more
of Nature’s Finest Food

— DAIRY PRODUCTS —

the most economical buy to-day

MITCHELL PHONE 20
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COCOANUT TART FILLING—2 eggs beaten lightly; 1 cup corn
syrup; Y4 cup brown sugar; 1'% cups cocoanut; 1 tsp. vanilla; pinch of
salt, Butter about size of an egg.—Mrs, J. W. Walker.

CORN SYRUP TARTS—2 eggs; 1% cups brown sugar; 1 cup corn
syrup; butter size of an egg; nutmeg to flavor. Line tart tins with rich
uncooked pastry. Mix above ingredients well and fill shells. Cook in

" hot oven 400-425 deg. to start, then lower heat till tarts are cooked.-
Mrs. F. Porterfield.

RODGERS’ HAIRDRESSING
PHONE 261 W MITCHELL

COMPLIMENTS OF

W. H. HOFLICH
MITCHELL — ONT.

R.J. Cook & Son

COAL and LUMBER
QUALITY — SERVICE SATISFACTION
OFFICE AND YARD: C.N.R. DEPOT
Phones—Office 60W ; Residence 60.J

Leather and Rubber Footwear

FOR ALL THE FAMILY

Smyth’s Shoe Store

PHONE 259W MITCHELL
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(Candies

HUMBUGS—3 cups brown sugar; 2 cup boiling water; I8 cup
vinegar (2 tbsp.). Mix together well before putting on stove. Bring
to a boil slowly and continue boiling until it cracks in cold water.
Pour on pan and leave until it is cool enough to pull with hands.
Add 3 or 4 drops of peppermint. Pull candy for a few minutes and
when in long strips, cut with scissors and let drop into icing sugar.—
Mrs. J. K. McPherson,

PUFFED RICE BRITTLE—I1 cup white sugar; %% cup water; 2 tbsp.
molasses; 1 tsp. vinegar; 1 tbsp. butter; ' tsp. salt; %4 package puffed
rice; boil sugar and water for 5 minutes; add vinegar, molasses, butter
and salt. Boil till threads; add rice—Mrs. C. Doan.

SEA FOAM CANDY—3 cups light brown sugar; 1 cup water; 1 egg
white; 1 cup chopped walnuts. Boil sugar and water until it threads.
Four on stiffly beaten white of egg. Beat well: aad nuts.—Mrs. W, I
Carreu.

COWAN'S COCUA TARAMTLS-—3 cups brown sugar; 3 cup milk:
1 tbsp. molasses; % cup butter; 9 o, ~a* 1 tsp. vanilla; %2 cup
chopped nuts; 1-6 cup sultana raisins; % tsp. ci.. . Put all in-
gredients in a sauce pan except vanilla, nuts and raisins, ‘ir over
gentle heat till dissolved. Boil until a goit ball may be formea . 3
tried in cold water; cool slightly; beat until creamy; add nuts and
vanilla and raisins. Pour on buttered plates; mark in squares before
it cools.—Mrs. J. A. Myers.

CREAM CANDY—2 cups white sugar; 2 cup corn syrup; 1 tbsp.
butter; %% cup sweet milk; add cherries and nutis. Beil until it forms
soft ball in cold water. Take off and cool for 5 minutes, then beat well.
To make chocolate fudge usa above recipe by adding Y4 cake chocolate
and omitting nuts and cherries.—Mrs, C. Doan.

MAPLE CREAM-—2 cups brown sugar; 2 cups granulated sugar; 1
cup milk. Stir till mixture comes to boil, then let cook to soft ball
stage. Remove from stove and stir in chunk of butter. Add almonds
or any other nuts if desired.—Mrs. F. Porterfield.

CREAM CANDY—1 cup white and 1 cup brown sugar; 1 good lamp
of butter; Y4 cup corn syrup (scant); %2 cup milk or cream. When this
boils well for 4 minutes take off stove, add flavoring, set in a pan of
cold water till the candy starts to form a crust on side of pan; then
beat and beat till creamed. Walnuts or any kind of nuts may be added.—
Mrs, J. W. Walker.

water. Boil till it will hair; have whites of 2 eggs beaten stiff; beat in
whites of eggs while beating the candy. Then add % cup of walnuts
and vanilla; pour on buttered plate.—Mrs. J. W. Walker.

DIVINITY FUDGE-—2 cups white sugar; % cup corn syrup; % cup

BUTTER SCOTCH CANDY—4 cups brown sugar; 1 cup butter; 2
tbsps. water; vinegar to taste, Boil one hour; if crisp when dropped in
cold water, then pour on a buttered plate; cut in equares—Mrs, J. W.
Walker
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MAPLE CREAM CANDY-—1 . light brown sugar; '2 cup canned
milk; % lb. butter., Boil until it forms soft ball in water; let cool and
then beat till it creams; add vanilla and nuts,—Mrs. C. Doan

Miscellaneous

TOMATO JUICE—Cook tomatoes and pr;:‘ss through a sieve. To
7 cups juice add 2 tsp. salt; 1 tbsp. lemon juice; 2 scant tbsp. sugar.
Bring to the boil and seal hot. Keeps well.—Mrs, J. Sadler.

FRUIT PUNCH (to serve 80)—3 doz. lemons, 1 doz. oranges, 1 cup
grated pineapple or 1 cup peach juice, 8 caps sugar, 10 cups water. Make
syrup of water, sugar and rind of 3 lemons and 3 cranges; boil 10
mins. Cool, add fruit juices, strain. Dilute as required. Note: A few
sprays of fresh mint may be used to flavor; add to mixture, let stand
2 or 3 hours or chop mint very finely and add to the punch before
serving.

GRAPE JUICE (unfermented)—Cover grapes with 'vate urd boil
well; strain while hot through a jelly bag. To eyery quai. of juice add
3 1b. white sugar; return to kettls aﬂ&-l\et'come to a boil. Bottle and
seal.—Miss H. XDavvz‘v OMUA0Q 8

e~

ORANGE ADE—6 oranges, squeeze out juxce and grate some rind;
2, 1bs. granulated sugar; 2 oz. citric acid; 7 cups boiling water. Stir
until sugar is dissolved and put away in bottles Add 4 or 5 tbsp. to
a glass of water—Mrs. J. Walker,

RASPBERRY VINEGAR—To 4 qgts. red raspberries put enough
vinegar to cover and let stand 24 hours. Scald and strain it, add one
pound of sugar to one pint of juice. Boil it 20 mins. and bottle, Use
2 tbhsp. in a glass of cold water—Mrs., F, Keeler.

LEMON AMBROSIA—3 two pound cans corn s
sugar; 21 cups bot water; 12 tbsp. grated lemon ri cups lemon
juice; 3 ounces citric acid; 3 ounces tartaric acid. a syrup of
the corn syrup, sugar and water; boil for 5 minutes. Cool slightly:
pour over the grated rind and juice of the lemons. Add. the citric and
tartaric acids; stir till dissolved. Store in the refriger&m dilute as
required with ice cold water, using one part syrup to three parts
water. Yield: 10% quarts of syrup, sufficient to make 6 gallons of bev-
erage.—Mrs. D. P, Monaghan.

COFFEE FOR 50 PEOPLE—17%; lbs. good coffee; 1%, gts 18% cream,
2 lbs. loaf sugar or 1 lb. granulated sugar put in coffee; divide the coffee

B cups white

into two double thickness cheesecloth bags, ‘a room for expan-
sion’; bring 2% gallons water to the boil in ly covered large
kettle; drop in the coffee bags and turn down eat; coverand let

steep for 15 mins., stirring the bags occasionally:_lift out the bags and
serve the coffee,—Mrs. F. A. Moses.

SILVER H—10c package Ivory Flakes dissolved in 1 quart
boiling water, in 1% cups whiting (hardware store). When cool,
add 2 tbsp. ammonia. Stir and put in wide top bottles. Let stand till

set—about 1 week. Clean silverware w lish wash in soapy
wgt_er. Rinse in hot water and dry.—M le
A4Sl
Q
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NORRIS ELECTRIC

P.O. Box 302 ; Phone 28 W
— Sales and Service —

PHILIPS, PHILCO, VICTOR, CROSLEY RADIOS
HOTPOINT, PHILCO and SHELVADOR REFRIGERATORS
BEATTY and HOTPOINT WASHERS, CLEANERS, TRONERS
COLEMAN OIL BURNERS
MOFFAT and HOTPOINT RANGES
RECORDS and PLAYERS

A new “1000” Series Moffat Range will bring your kitchen the ultimate
in completely automatic electric cooking. The result of years of ex-
perience, these new models offer you scientific cooking advancements
that are truly ‘Years Ahead of Time.” Packed with superior perform-
ance features that mean better cooking, better eating, better living—
the new Moffat is the electric range for your kitchen TODAY . . . and
for years of TOMORROWS. Distinctively styled, a new Moffat will add
charm and beauty to your kitchen,

“A Complete Line of Quality Merchandise”

A SPLENDID RECIPE

WHEN IN MITCHELL SHOP AT FORD’S
Three very important Departments are
Dresses, Coats and Millinery

Selections are uucfully made from many makers who are acknow-
ledged leaders in STYLE, QUALITY and VALUE.,

Variety, too, is important at FORD’S. ?

These departments carry immense stocks to choose from. We
suggest early choosing.

You'll appreciate the moderate prices.

In the Clothing Departments
For Men and Boys

Great attention has been given in selecting new patterns in Men's
Fine Worsted Suits, distinctive colorings and patterns that are outstand-
ing for beauty and value. The Boys' Suits for all ages a-re\l very smart in
ninuh or double breasted styles.

"on'll do better when you buy at FORD’S

TheT S Ford Co., lelted Mltchell Ont
£ A
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MARIGOLD SOAP—1 can lye; 3 tbsp. borax; 5 lbs. melted fat; 1
qt. cold water; % cup ammonia, Melt and strain fat, Dissolve lye in
cold water. When lye and water are thoroughly cool, add borax and
ammonia. Pour lye mixture slowly into cool fat and stir vigorously.
Pour into wooden box lined with cotton. When well set, cut into
squares.—Mrs. J, Sadler.

WAX ON FRUIT—It is easier to remove wax if a piece of string
is laid across the top of the jam with two ends up before the wax is
poured on. After hardening, these two ends act as levers to lift the
wax.—Mrs, F, Cameron,

ALL PURPOSE MIX—I10 cups sifted flcur (cake or pastry); 1-3 cup
baking powder; 4 tsp. salt; 212 tsp. cream of tartar; 2 cups high grads
shortening, Sift dry ingredients together three times; cut in short-
ening with pastry blender until consistency is like cornmeal. Store in
tightly covered containers. Makes 12 cups of mix,

This is a wonderful mix, is used to make biscuits. dumplings, muf-
fins, orange cake, plain cake, cottage padding, upside down cake, fruit
cobblers and cookies. Will keep six weeks when kept tightly covered
in a cool place. Tea Biscuits—3 cups All Purpose Mix; 2-3 cup milk;
add milk to mix all at once and knead 15 times; roll '2 inch thick;
cut and bake on greased cookie sheet 450 deg. for 10 minutes. 12 2-
inch biscuits. Dumplings—2 cups mix; % cup milk; add milk to mix
and stir until flour is moistened; drop from a tablespoon on to hot
stew; cover and steam 12 minutes without lifting cover. Orange Cake—
3 ‘cups mix; 1% cups suagar; juice of 1 orange plus water to make I
cup; 2 eggs; 1 tbsp. grated orange rind; add sugar to mix; combine milk
and eggs; add one cup of this liquid to flour and sugar mix and beat
by hand or an electric mixer for two minutes; add remaining liquid
and rind and beat one minute; pour batter into two 8 inch layer cake
pans lined with waxed paper; bake 375 deg. for 20 to 25 minutes, This
amount also makes one 8-inch square cake pius six cup cakes or muf-
fins. Plain Cake or Muffins—Use above recipe substituting 1 cup milk
for 1 cup orange liquid and 1 tsp. vanilla for the orange rind. Drop
Cookies—3 cups mix; 1 cup sugar; 1-3 cup milk; 1 egg; 1 tsp. vanilla. Add
sugar to All Purpose Mix; blend together milk, eggs and vanilla and
add to dry ingredients; mix well; drop from tbsp. on to greased cookie
sheet; bake 375 deg. for 10 to 12 minutes. Variations—add 2 cup semi-
sweet chocolate pieces or raisins or nuts or chopped dates. Yield 36
cookies.—Mrs. Harold Cook.

Densmore & Fuller
GARAGE — GENERAL REPAIRS

— Dealers —
CHRYSLER, PLYMOUTH and FARGO TRUCKS

GASOLINE and OIL
PHONE 229 MITCHELL

it 48




Here's a greal
Robiin Hood Recite!
A4 tacty treat fon the jamily
Robin Hood **Oat Bread”

3 cups Robin Hood Qats 3 tablespoons soft shortening
4 cups boiling water 2 packages fast rising dry yeast
Va cup light molasses or 2 cakes compressed yeast
2'/2 teaspoons salt Y2 cup lukewarm water
6'2 cups sifted Robin Hood Flour
METHOD

POUR boiling water over Robin Hood Oats, add molasses, salt and
shortening and allow to stand until lukewarm.

DISSOLVE yeast in lukewarm water. If dry yeast is used, add 1 teaspoon
sugar and let stand 10 minutes.

WHEN Oats mixture has cooled sufficiently, add dissolved yeast.

ADD flour and combine well.

KNEAD lightly on a floured board until smooth. 8

PLACE dough in greased bowl, cover with a damp cloth and leave in a
warm place until doubled in bulk (1—1%2 hours).

PUNCH dough, then divide in three parts and shape into loaves.

PLACE in greased loaf pans and let rise about 1 hour.

BAKE in a hot oven, 400°F., for 15 minutes. Then reduce heat to 375°F.,

and continve baking for 40 minutes.
YIELD: 3 loaves.

THE FLOUR USED BY 4 OUT OF 5 WINNERS  F «é\»-_ui..‘v{ 3
Robin Hood Guaranteed &M
All-Purpose Flour | F
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. Before handling red peppers, grease the hands with butter.

For taking the shine off clothes, sponge with vinegar and water

. Ink stains may be removed from wood by washing the spot with

oxalic acid.

To remove white staing from furniture rub with camphorated oil.
To make beefsteak tender, rub both sides with vinegar.

To brighten and clean copper and brass, use % cup salt mixed with
1 cup vinegar.

For toothache use powdered alum and fine salt in equal parts. Apply
to tooth. This will give speedy relief.

. To take ink out of linen, dip the spotted part in hot tallow, then

wash out and the stain will disappear.

Cure for boils.—Isaiah 38-21—Go thou and do likewise.

10. For falling hair—1 dram gum camphor, 1 dram borax, 6 drops oil

of Rosemary, 2 tbsp. cantharides, 1 pt. rose water, juice of
or 3 lemons.

11. Hand Lotion—2 oz. glycerine, 2 oz. alcohol, 2 oz. cologne, % oz.

tragacanth gum. Dissolve gum in soft water for several hours
Then add one pint of hot water. When thoroughly dissolved and
cool, add the other ingredients.—Mrs. J. W. Walker,

COMPLIMENTS OF

ED. RUSTON

GARAGE AND SERVICE STATION
Mitchell, Ontaric

HICKS HOUSE
Mitchell — Ontario
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Parnell’s Tire & Battery

PHONE 220 — MITCHELL

— We Carry a Complete Stock of —

B. F. GOODRICH PASSENGER — TRUCK AND
FARM SERVICE TIRES

See us now for complete Tire Service

B.F.Goodrich

FIRST IN RUBBER -




reminds you to sery ‘that distinetiv
and see Soeder’s complete range of extra pi
as complete sets ?f from 26 piece to 6:

ST
P

, 5 \,;{' S AN CINES |
A Y, \\ R 19
You'll find your favorite
' ) IS EE NG B
pattern in our great collectiozj; ar.

“r. . d ’)"’ 5\.{,?

e
(A
(7N
/Q
(7

it;z FINEST sng.vfurjuye \..« .
Willard Soeder, Jewe

FOR THE LATEST “t o FO

Phone 148 B IS ’



	IODCB-001
	IODCB-002
	IODCB-003
	IODCB-004
	IODCB-005
	IODCB-006
	IODCB-007
	IODCB-008
	IODCB-009
	IODCB-010
	IODCB-011
	IODCB-012
	IODCB-013
	IODCB-014
	IODCB-015
	IODCB-016
	IODCB-017
	IODCB-018
	IODCB-019
	IODCB-020
	IODCB-021
	IODCB-022
	IODCB-023
	IODCB-024
	IODCB-025
	IODCB-026
	IODCB-027
	IODCB-028
	IODCB-029
	IODCB-030
	IODCB-031
	IODCB-032
	IODCB-033
	IODCB-034
	IODCB-035
	IODCB-036
	IODCB-037
	IODCB-038
	IODCB-039
	IODCB-040
	IODCB-041
	IODCB-042
	IODCB-043
	IODCB-044
	IODCB-045
	IODCB-046
	IODCB-047
	IODCB-048
	IODCB-049
	IODCB-050
	IODCB-051
	IODCB-052

