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TETLEY'S 
... CHOICE ... 

India and Ceylon Tea 

Endorsed by all Lovers of Good Tea. 

Hudson's Bay -Distributing Agents for-

e MANITOBA, N. W. T. and 
ompany . . . BRITISH COLUNBIA. 



NASCO i. a liquid oap, manufactured from the pure ' t 
in rredient , and contain , no ammonia, oda, free acid or 
olh r injurious chemicals. A CO mixe in ' tantly with 
warm wat .-, a nd without rubbing wa.-.hes blank ts, woollen , 
Rannels, , ilk ', urtain , laces and all fabrics of the mo ·t d Ii­
Gate nature. It brightens th olours and adds lu tre. It 
improv • the textur of woollens and flannel leavin them 
beautifully oft without shrinking. Linens and cotton goods 
an be wash cl in warm wat r without boiling. A 0 

r moves gr ase, paint, verdigri , pit hand tar, blood, fruit ur 
othe,- stain s. It also washe. painted or unpainted woodwork, 

l ans ull ry, si lver plate, dairy and kitchen utensils. 
NAS O requires'no soda, borax or other mixture with it, a nd 
a rubbing is not ne essary, lathes washed in it will la t 
much long r. NA CO contains a newl y discov red disinfec­
tant fluid, which at a slr ngth of on in twenty will destroy 
the germ of cholera, ty phoid a nd other -mior:o~es. It is, 
ther fore, an ideal sanitary washer and I an ·er. It wJTI 
·leans arpets a;1d leathe r , and will brighten the colou r::;. It 
is a d eli io us toil t requisite, and forms a delightful addition 
t th bflth. It is unrivall d a · a shampoo, and giv s a soft 
and glossy app aranc t th hair. It is a ffectiv for all 
purpos~s in cold or hot wat r, and is as cheap as common 
soap. In short, 1 A O is a hou hold necessity and when 
onc.:e t rieJ viii b always used . 

Sold in $1.00, 50c. and lSc. packages 
By all O rocers 

SOLE MANUFACTURERS 

North America Soap Co., 
LIMITED 

VICTORIA, B. C. 
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Ea h reci,:e i plain and tri d, 
And. . we good b 11. wife' hone t prid 

~ ome home's delight. 
nd hould your effort briog no prize, 

l' ll say aot wherr the lToublc li l"s­
t'wcre imp lit . 

• • tomplltd by • • 

mrs. R. B. mcmtckittf ~ 

W e mar. live ,vn;hnot friends:, we may rrv withoat e, ok. , 
But civ,liz-- man mmot live with ut c , ks l 
H e can live with ut b"ok:a- what i know ledge but gri ving? 
H e may lit with ut hope- what i. hope but deceiving? 
II 111. y live , irhout J Vt:- wb.al is paMiorr but pining? 
Bu.t where;., lbe man that ca r~ live without dining? 

WE~ [ ERl!DITLi. 

ICTORIA, B. C. 

CHAS. F . B FIELD, PRJNTER. 
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PREFACE 

" 1~ may come and men may go, - ~ ­
.... l ood cooking is a permanent necessity. 

The people.Jo£ the earth have been slow to recog-
1iz ~ the value of the art, and yet it is closely allied to 
th - well-spring of health-the first requisite of long 
life, so much to be desired, and, of temperament, 
whi h is so large a factor in making or marring ot 
haracter. In r coo-nition of tbese facts, the ladies 
f Briti h Columbia pre ent to the public this volume 

-of selected and tried recipe in the firm conviction 
t hat they will me t the expectation of all who ca:r -
fully follow dire tion , and expre s tbe hope that it 
may find a place in ev ry household. 

There has not b en any attempt at display or effect 
he c mpil s beino- content to rest their claim fo:r: 

• t1ccess upon the excellence of the several recipes, 
r r ntin . a th y d the rip e ·perience of th..! 
l1e t ch fs in home and hostelry. The ladies expr ss 
a hope that the publication of this volume may stirn11-
late t11at just pride for cooking, without which the 
\·ork is drudgery and great excellence impossible. 

ur ind bt dn ss to all who have so kindly con­
t ributed to this volume is hereby acknowledged. ¥/e 
\r nld b gla 1 e -pr ' our thank to each individu­
ally. This, however, is accomplished in part by 11,e 
p 1bli ati n of th donor' name with each recipe. 

To our advertising patrons we are indebted for the 
material aid thus furnished, and we bespeak for th~m 
a liberal recoo-nition by the public who desire to be 
well served with good goods in satisfying measure. 
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·n 1'0 be a good cool<: mea~ns fhe "knbwleage ·or all 
fruits, ·herbs, ·balms and spices, and of afl that is bea1-
ing and meet in fields and grove, savory in meat. It 
means carefulness> inventiveness, wal:chfo.lnes-s, wil­
lingness and readiness of appliance. It means th e 
-economy of your great-grandmother and the science 
of modern clremists ; it means much tasting and no 
wasting ; 'it means English thoroughness, French art 
and Arabian hospitality ; it means in fine that you 
are to be perfectly and alway ladies, and yo 1 are t 
see that everybody has something nice to at ,,._ 
Ruskin, 



INTRODUCTION 

ll'ood in its Relation to Life. 

(By M1ss McK and.) 

Teacher of Domestic ci i1ce Victoria Public chools 

The human hod li move , works1 and so wear ' 
out and ne d r pair. T"he b y 1 a been compar d 
to a steam n in in that as ,through the o idation of 
fu 1, h at and n1echanic pow r are produced, o, in 
the body, through th oxidation 'Of food, heat and 
for e are produCi d. It is a :ma hine, then, bnt it i 
more ; it i a livin0 , workino- ma hine which mu t 
d .its o, n repairino- while its activiti s are still going 
' fl. s fast as 'ti u -s of 'th body w ar out th y ate 

newed by the fo d taken into the body. 
Food is classified as follows : 
Nitrog nous-Protied or tissne-building fo-ods. 

on-nitroo-e_,ous-Fa ts and oils • carbohydrates) 
(starch, sugar), mineral matter,, water. 

These foodstuffs are made up of certain elements 
'the most important of w1'1ich are carbon, hydrogen, 

_•ygen and nitrogen. 
These elem nts also make up the body, and ate 

on tantly weario out, they mu t constantly b r ~ 
pla ed. This is don by the food. 

Good food do s not mean elaborat ly i:r pared r 
high-priced food ; but good food must supply, no 
matter in hO\v simple a form, these foodstuff , and 
th1 ough them these elements, which are necessary 
for the proper maintenance of the body. 
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The chief office ol the proteids, or tissue-building 
food i t bui ld up and r pair tissue. T hey include 
ali animal an 1 some v r:t table foods. 

F: ?ampl s ~ 1 at, gets, ch se, milk, peas) 
b an , etc. 

The protieds contain all the elements nece sary for 
thC' u p rt c f the hotly, but their highly cone -
tra.t d nutri:tiv valu r nd rs it neces ary to combine 
th .m with other foods rich in starch. A certain 
.amount of bulk must be furnish · d that the st macl1 
may have nou h to act upon. 

TI1e carbohydrates consist of star he and sugar . 
They upply nero-y and mainta in heat. The are 
made up of carb n, hydrogen an l o ycren~ 

Examples : Potato s, grains, fruits and sugars. 
11 starchy f o s sl1oul 1 b subj ct t b ilin 

wat r a11 l th r u-:;,·hly co k l ; therwise th y are 
indig stible and do rnor h rm t the y t m than 
gcod. he di e tion of a r h b ains in th mouth 

·h re it is partly changed t ugar by a substance in 
tbe sali a all d pt alin. n infants this substanc is 
not found for s eral rn nths after birth, so that in­
fants shonld in no case g t tar hy foods, such as ar­
ro ;vroot or cornstarch, until th y ar at I ast eight 
n')onths old, since in th m n ith r the saliva nor any 

ther dio· stive juice can accomplish the nee ssary 
·hangc f stanh into sugar. 

Fats and oils ar comp ed of carbon, hydrogen 
·tn 1 xyg n. "'ats and oil stor up heat and ner y 
in th b y f r fu ure us , in the form of adipo 
ti . sue. 

"xampl s utter, er am olive oil and fat of 
rn at, t . 

utt · r i he 1110 t easily dig t d and wholesome 
f fat . Fat i dig t d in th intestines. For hi 

r as n it should not be l sely incorp rated with 
ther f as in butt r toast. In thi cas th 

butt r, since it is n t affected until it r a he th in­
t ·sti es acts a a s al, pr venting the juic s of th~ 
mouth and stomach from reaching th starch an 1 

th r f d tuffs in h br ead, wh i h, th r fore, re­
m' in tmdi0 t d un il he fat i removed from them in 



tlie i'ntestines. T fius tne mtestines are given man 
than th ir shar in the digestion of the s-tai:ches,. anrl 
much is left unabsorbed. For this reason pastry anct 
food that has soaked up fat in frying are very indi­
gestible, a:nd sT10u[d 'be a,voided. 

Mineral matter exists in all tissues of the body. 
They serve variou functions ; to help in the fornn­
tion of bone, mu de, etc., and to preserve the alka ­
finites of th blo d. Vegetable foods an-d common 
salt suppfy most of the mineral matter for the body. 
Fruit is eaten not so much for any nouri hment it 
eor:tains, as for its water and salts. Water occurs-itt 

all tis ue , consti uting two-third of the body. It 
also occurs in all foods to the extent of 0rre--ba:li ar 
more. 

Water of itself does n t nourish the body, tliat is-. 
it neither builas tissue nor supplies en rgy but since­
the body is, about 75 per cent. water,. and this amount 
is to be maintain d ·n spite of evaporation and x­
cr tion, if the normal proces es are to go- on moolh­
fy, it is evident that w.at r, and plenty of it, is n c ~­
sary for life. 

As to the proper proportions in whid1 food-should' 
be taken, no rule can oe given. Age, climat , sex­
and occupation must determine tne diet of a Iiealthy 
person. 

A healthy diet (r) must include both nitrogenous 
and non-nitrogenous food ; (2} the foodstuffs must 
be supplied in the proper proportions ; (3) the foo l 
must be well cooked and digestible ; (4) it must 
be palatable ; (5) and titere must be a certain amount 
of variety. If the composition of common foods is 
understood, suita6le combinatfons can oe readily 
thought out, so that each day's food incfudes all 
classes of foodstuffs,.. and th.ere is errougp. variety to 
kmpt the appetite~ 



Patroniz~ our Advertis¢rs .. 

TABL E OF 

WEIG.HTS AND MEASURES 

z t . po 1ful of d'ry ingr dient ..... , ... . ... . .... P tabr poonfuF 
4 t a ,poonfols of liquid. . . . . . . . . . . . . . . . _ . . . ..... D table~po nfu l 
4 ablespoonfol f l iquid. . _. _. . . . . . . . . gill r up t' r m 

glas fu.l 
' tabh,poorrfuf of riqui:dl ... . .. - . . . . . . . . . . . . . . . . . ~ OUTI 

r pint of liqmtl ... .. .... , . . .. .. ..... _ ....... . . . .. . ~ pound 

2· gilfs liquid ... ......... . . .............. . .... r tr[ v ½, pint 

r kit hen up .... . ... ... . .......... ... .. . .... . .. . 2 pint 
r h apirrg quart of ifted ll'our . ... ..... . .. .. .. . ... r p und 
4 cup , of ff ur- .... . .. . ... .. . . .. ... . .. .. . . . .... . _ . . r quart oir , an 
L r t.md' d tabf poonfal of II ur ..... ..... . .. ...... ¼ o n 
.3 cups of r nmeal. . . . . .. . . . . . _. . ... . ... .. .... JI poun 
, ¼ pint of comm ar. .... . . .. .. .. . _ ..... _. . . . . . . .D ponncf 
r cup of butter . . ............. . . .. . .... .. .. .. . .... Yz poundl 
J pint of butter .. .... ....... .... ,. ....... . .. ~r p o11!;l, 
1 tabl spo nfur of butt r. . . . . . . . . . . . . . . . . . . . . . . , oua· 

utter tb . iz, of an gg..... • . . . . . .. . . . . . . . . . . . . .. un 

BI.Ttte, the iz of a walnut ... . ........ . ... . . ... .. . J unc 

1 solid pin of hop d meat.. . .. . . .. . . . . . . . . . . . .. T (YOund 
IO eg- . . . . . . . . . . . . . . . . . . ' . - ..... . . .. .... . . - . . p {llld 

Ada fiofpepp r ........ . .... .... .. .. .. ........ _½ teaspoonful , or 

good shake 
2 CU! ot gi-anulat cf srrgar.. .. . . . . . . . . . . .. . . ..... :i: pound 
1 pint f ra:nu!a l sugar:-. . . . . . •. . . . . . . .... ... .. J pound 
r pirrt of br v n u•gar. . . . . . . . . . . . . . . . . . . . . . . . . . . 13 oun 

z½ ·up of p wd r d ugar ........... . ... . . ...... 1 pound 
n ordi11ary tum bl r.. . . . . . . . . . . . . .. . ..... . ..... ¼ pint 

2. table p n.ful .. ... ... .. .. .... . .... . ... , . . .. . . . 1 fluid unc 

- Patronize our Advertisers. 
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SOUPS 

Th m n I h 111 Jy plant 
nJ rank a m t the t r w , 

nd , tit b ·at to mix, ith up, 
Th 1 il r th r 

r bnt th 

min bill f far . ' 

lio·ht which 

Th th bon , tak 
ul th m I Ja) 111 f t, 

and put th t n c 1 an 1 
kt it . land n h ur and im1 for 
f u h th e. h 11 

·g ad nly in tiri1c 
I I ; 1 in t o long they 

ab. r r of tb soup. All 
o- ta 1 b adding. 

Turkish Soup. 

i s McKeand, 
T ach r f D m tic S i nc ictoria ublic Sch 

5 cup brown s up sto k (made with be f.) 
1-4 cup n . 
1 T-- L11 t w d and train d tomato s 

i of bay I af. 
2 lice onion. 
10 p ppers (whole.) 
1-4 teaspo n eel ry salt. 
2 table poon butter. 
I r-2 tablespoons flour . 
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-PRA T1 AL COOKfN • 

Cook nee in st' ck until s ff. ooK bay lcai,. 
onio'n ,.. wfrnl pepp r a:nd celery salt w.ith tomat0 . 
thirty minutes . 0 111 br11 mixture rul through a 
ieve and bind with fr,1tter ancf fl.our c okecf together .. 

£ a n with salt and 1Jepp'er J.J • e f ecr 

Mutton Srdtb. 

f.rs. T'i- ncftarcf,.. Met'.cno in. 

r cHp barley. 4 lbs .. sh uld r mutto1 •. 
r,: gaffon water.. 1- 111 n 

ut all. in togeth 1· r aft I= it com s tto a E> D sim-
mer slowfy for four f10urs. alt whil boilin . 1 

fft ti tom at k.etc;hup ft r add ffav r _ e rv w.ith -
ut straimng:. 

Bee( Sou, with VegeLiibles. 

l\I,rs. Tt:'en hard~ Metch m, 

f Ii.ank of beef. 
2 carrots,.. I grated!. 
2 turn11 s~ wh~te. 
1 cup c-abl>age chop[ cl :fine .. 
r-2 head celery .. 
3 oni fls .. 
r pars·nip-
A little par fey chopped ffn ·., 
r 1-2 gallons wat r. 
1-2 cup barley or rice .. 
Put &ed in v at r on to lwiJr t&en pr-epar v gc­

tabl ch p aH veo- tab] s t g·ether x ,. pi 
or:ion ancl parst . Slice onion ancf ad l f~ter. 
• dcl pa:rsley half" art f10t1r 6 for taking fr ll7 st V-~ 
• ,ok slowly ~: 11 cfay. S erve without strai"nino-. 

SouUion. 

Mrs. R. B. Mdvlicking. 

! hank beef. 
mall slice of narn, 

. man carrot. 

2 fbs. shin of veal.. 
mall turnip. 

3 peppercorns 
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1 oni n. 
talk c le1-y~ 

Bla<! ma . 

4 quart wat r. 
unch f herb 

1 - 2 bay 1 af. 
alt. 

u too l n o- it ,,;ill not ·be 
fclear : strain wh talc at and ff 

f th J lly ' r j tin t ling-s r ng 
• h t k p t) . r eheat, train. Tht fl 

straimn er nerally pre ents the n c s ity f clarify­
i n<' ; a ld c1.rme1 til l t h I .r <l ir d ; rve in 
I, uill n cup_ 

An East. Indian Soufh 

11r . C lquh un. 

Put ne ta b l , p nf ul f .butter int a le ttlc, a c'I. 
tw 111 n Ii 1 rr h ped v ry fin 1 

an l half a a d eel r. Pu h on the 
f th • fo r fift 1 m.inu es , be-
tha s n t n~ disc l-
a 'Cl 'r a bay a la h f 

_p nf ul of whit p pp r) a t eas po 11-
bl f pp d ar I y an< 1 

lh _- 1 11 c 1rry and add it 
b . t . in (r'ntl, f r t m'l and train. Thi . 
s1 up h I I . perfe t r, an cl f a yellowi .; h 
.~had, it i finih ddt 1t,ju ta itis 
n -a 1y to cr v ~. fi v ta h f ric that ha. 
b n care£ 111,y boil 

Ox Tail Soup. 

1fr . (Dr.) I. W. Powell. 

rotch an x tail at all the joints let it boil lowlf 
all the aft rn on the day before it is required, th 1'1 

tand all nicrht. kim every atom of greas , add a11 

p1al quantity of stock ; boil all together an hour 
before using. 171icken with half a cup of brown A. ur 
bl nd d with cold wat r • stir in lowly salt an l 
pepper to taste. S rve with j int in each plate. 
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Soupe Julienne. 

1vfadarn Charles urrestt. 

p two carr ts, b o turnip , tw h ad f c l ry 
f w 1 av s of curly cabbao- , two h ads f I ttuc tw 

111 i ns one tomato. Put into a saucepan one tabl -
spoonful of butter put in the onion and let br wn 
ad l c 1 ry and I t dry, th n add tw quart fr h 
bouillon, a ld cabbage, lettuce, sw et pea, oak till 
ender. ea on with pepp rand alt and a littl er-

f -•uil. ach as many fresh o-g a ) on hav guc t 
at tab! keep them in cold water till tim t 
put th m in a d p Esh, cov r with h t b nill n 
th m with th s up ture n and erve 01,e in 

·plate. 

Cream o{ Pea Soup. 

Mrs. J ustm Gilbert. 

Turn ff th liquor from a can of pea . Plac p~a 
in a kettle with on quart f n w milk and c ok sl w­
ly n h ur. ,..' train twice and adds a ning t ta ·t c 
- salt c 1 ry salt, white pepper butter ~n 1 th~ 
li 1uor. vVh n , r ing add ne tabl p on[ul of 
whipp cl er am t ea h bowl. 

Pea Soup. 

J\!Ir . Jam s Hut h son. 

I pint f wat r. 
r p1nt f pea . 
1 tabl spoon butter. • 

I pint f milk. 
2 table poons flour. 

"Va h I d thorou hly and sh ll. Boil p cl t ill 
t nd r u ino- th sam wat r to b il the peas. h n 

kcd strain p a thr uo·h a vegetabl strain r ancl 
ad 1 t th wat r, milk and butt r. Thick n with 
:Ac ur an 1 salt and pepp r t tast . If a littl r am 
is us d 0 11it butt r . C I ry, potato s (tw t a 
pint. T mat r any other v g tabl s up ma , l 
mad th same way. 



Split Pea Soup. 

Mr . B cl r. 

s 

P ut t s ak ov 0 r night n -half pint of peas . dcl 
in th 111 rnin o- t two an i on -half quart of e-
tabl - t ck pre· i u 1 pr par ct p untl f 
p rl r a ham i ne. Let it 11 1 1 wl , t a ii. 
. t irrin o- fr equ ntly. When th rough! co k cl strain 
th: u h a wir p1 ing th -lirn n with a 
w 1 n p n • ad I p pp r and alt to ta t . 1t 

br ad in :· mall quar . an I fr , in butt r nntil 
b pu in th up ju b [ ervm . 

Mock Bisque Soup. 

mith nz1 tr t. 

k n f t mat until soft n ugh to 
. cald n pin mill~ in a d u l b il r, 1 I ·nd 

n tab! p n f butter an I level table-
n • tir raduall int th b ilino- milk an l 
11 n mi nut . dd on -half tea p nful 

alt, a littl whit r, a pinch f s a and th 
strain d t mat . r h t \ ith crout ns r 
. ~iltin . 

Tomat.o Soup. 

fr. . Rock R b rts n. 

r an t mat e . r 6 d-sizcd onion. 
wh I cl v . 3 up water. 

L t all b i1 t O ther for half an h ur th n strain 
hrough a wir si ve antl r turn t the L ttl with a 

·1 · , rt po nful of ugar, a teas po nful f butter· awl 
p pp r and salt to ta t . \iVh n boiling ad l tw 
t bl sp onfuls f rn tar h which ha b n moi t -
ued with water and stir and boil until sm oth . 

Tomat.o Sollp. 

rs. D. A. McTavish. 

It i mad th same way, only th sauce want t 
be made a little thicker and the tomatoes are strained 
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Ill th fir t pla thrOLw h a fin e strainer and tb n 
I c, il ecl w 11. ef r adding th 111 t th sauc pu t 
ab ut n - 1uarter fa tea p nful of ocla in th rn t 
kill th e acicl but not enough t mak them w ct. 
·111r - 1narters of a can of tomatoes i enough f r a 
• Jl1art of milk. It is w 11 to let th s:m b it for 
aim it an hour in th double boil r, as that tak - ff 
any noury tast . 

W ine Soup. 

Mrs. Stadthagen . 
• 

Tw cups white win , one cup of water 
tw • de sert sp n of fl our, four of ugar 
of l men . Put •~er?' flour ut,;a r and !em n in a 
pan, pour the wine and wat r on it take 
ant beat ver slo heat ju t to the boi l. 
111 clia ely with small marroons. 

Spinnach Souj) . 

Mr . D. A. McTavish. 

1 th sam , only th auc n d , t J b a li ll 
thinn .r and take mor milk as the spina h h a ~, J t 

mu h juic . . quart of nic little pin ch I ave:'> 
boiled fo r about six or s v n minute in ju t en uc h 
wa t · r to keep them from burnin o-, and th n trained 
ft cm th water. . Tl1 pina h i th n rubh , I 
t lnou o-h a fin e ~ieve and add cl to th e s ucc. • if n l 
~11 uo-h of the spinach fl av rs, add som f th 
water the pinach wa boil d in. It w uld d ju;;t 
as w· ll t mak th sau e a thick as for th e o th r 
.,; up an l add t h water the pin a ch was b il cl i11, 
-n· at an rat part f it. Thi mak s a ry pr tty 
. - up ancl i nic f r c mpany, with fri ed t ast. dcl 

cup or a half cup of cream to each soup. 

Mullagat.awny Soup. 

M. L. Mc.1:L 

ut t!J a chi ·k n • put int soup k et tl ·with a 
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knu kl f nion mall carrot, celer, ·, 
I ".r I y. thr 1' cl v v r with f ur quart water. 
\i ·h n the hicl n i n arl d n tak ut, trim s m 
pi<.~cc n ally L • n with th - s up, r turn all b n -s 
and skin L th stock. imrn r thre h nrs. O\ 

fry an ni n, mall arr t, sli k o f c Ie ry, slic d i1 a. 
• t r wn tbr w in ta n-

fut fi tir , minute , a 11 n -
urr_ th ·n m ix: with a f 

thi ba ·l into th s l cl~ , 
f an b 1r dinn r, 
Lum it t1 ti ith h • 

a w r thr nfuls t f' 
n ~ , ill o-1v tim e )! ' 

11 th r u,.h l . 

'] ak a can 
, ith 

t l 
p . . 
k,v minut 
I1 t t 
fr m th 

Cream S011p or Corn Soup. 

:Mr . D. . McTavish. 

f rn an I rub it thr ugh th - lland •r 
, • . a up f wa t r t 
tl i1 'lak a auc with 
a n -half tabl sp oncu ls f 

ul 1tter rubb th r. 
ni n, alt, p p r and 
rn b il ab ut half an 

th sau . ancl strain a ll 
i Jv and sque z all I u th ar st 

ith a p on. It can then stan I f r a 
n the fir bef r n in o- t t abl , but 

, or it rn y curdl . Ju t before takino­
on -haH to a cup f cream. 

Ochra Gumbo. 

Mr . D. . :tv[ Tavi h. 

A w Orleans R ecip . 

Thr r fou r dozen och ra, one and on -half or two 
lb&. of the brca t or neck of v al one large tab! -
r nful o f lar d, on tablespoonful of flo ur one sli 
f ham, o n · -h?l f large gr n i::erp r , two I rg t -
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mat0es, one tea poonful alt, a little parsley chopp -~1 
fin . Chicken will do instead of veal. ut the m at 
into mall pi ces about the size of an egg, and rub 
thl' flour and salt on the meat. Cut the ochra int 
very thin lie cro ways ; cut the tomatoes int 
thin sli es , put the saucepan on the fire ; when h t 
pl1t the lard in ; as soon as melted put in rhe rn at • 
tir it as soon as it changes colors and i thorotwhly 

heated without being cooked, add the chra. tir 
the wh le and a on as the ochra is a v ry r n 
color, pour into the saucepan containing all he in­
gredients one pint boiling water lastly th ham an l 
par 1 y. A wooden spoon is alway u ed in stirrincr 
to prevent the • chra looking black. Simmer o- ntly 
four r five h urs. umbo is always eat n with 
boil d rice th e ame a curry 1s . 

P11ree of Clams. 

!\ r . ( r.) Watt, W illiam Head. 

I quar of clams. 
1- 2 bay leaf. 
2 1blespoon minceu onion. 
I pint milk. 
I t a poon salt. 
1-- alt p n pepper. 
I cup cream. 
2 tablespoons butter. 
2 tablespoons cornstarch. 

,o 1 hard parts of clams chopped fine with bay 
leave and onion, and water to cover, for half a11 

hou r. train and pu the water on to boil again wi th 
th e milk. ook the soft parts in the clam liquor 1 r 

,-v::i.ter for five minut s, then rub them through a 
trainer into th milk. d 1 salt, p pper and cream 

and wh n boiling hicken it with the corn star h 
st irred m othly into the hot butter. 

Clam Soup. 

Mrs. D . A. McTavi h. 

B il tw nty-fiv larg clams ( ut up m small 



pt rn w quart wat r. hi l n with a tabl '­
r 1bbe I w ll t -

t di h b , t 
f milk and c1 

SJ I t r 
g t:th lt r 
th , 
li t it in th l t iL il 
r it will cw-el l . 

Oyst.er So up . 

1 y t ·r lym 
r 11 up wat r. 

l tter. 
n fl ur. 

. L. MM. 

ian.) 

I-- f inl thi k r am. 
th wat r on the ti • 

t . m ; ur thr u h col-
l· nd r a i1 in th c Hand r. I u 
th bu tnl • in th , I t it 

a 

\\" 

k f , min i h -whi. l·, 
and half a pi.nt f 

I :il in anotl I r 
nc and salt, kin: 

it ii ut rv _ 
irnm , liat ly. rack rs . 

r tabl 
I I -2 

lk 

Cream of Fish Soup. 

frs. Dr. i\f att \ 1lliam Head. 

n butt r. tab] I n fL Ltr_ 

• h t ck. r pint mill . 
::, . 

Vat r in \ bi h halibut or other w:hite· fish: wa!-
iJ d t th ~r with an ni n> ix p-epper corns an<l 

a man_ all pie , • ved £ r thi, tock. ok but­
t r an 1 A ur t eth r. H at tock and mi lk. dd 
gradually t k and mill to butt r a nd flour. Wh 11 

it b ii pu t in d ul 1 b Der. fore servin add th 
·olk, pr viou ly stirr d m a cup with a li ttl o f th•~ 

up. are must b taken that butter and flour be 
not cooked so much as to turn yellow, and that th 
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le ck and milk b 1 wly s irr d i.n warmed lum :-;. 
The same recipe, using vegetable t ck instead f fish 

l ck, mak s lelicious er am of asparagus, oni n, 
potat and cauliflow r soups. The same re ipe wi-th 
half the quantity of stock and milk makes good fis h 
or v b tabl s·auce. 

Brown Flour .. 

Ars. (Dr.). I. W. ow 11. 
Fill a baking pan with flour, hav a mod rate fir e ; 

I t the flour furown for thr hours. tir ccasional­
ly to pr e'n t burnina- When sufficiently brown pnt 
into a covered jar or can, and use for thicl ning­
st ws soup gravies, and wh n a rich, dark c I r is 
d ired. I'lour don in this way will agr with th 
m t d licate dio-estion, while hastily cook d fl ur 
will fr qu ntly produc an opposite eff ct. 

Caram.el. 

Burn d Suo-ar to Color S ups, Gravy, tc.) 
Mrs. G. . McTavish. 

Put ab ut n -half 11 . br , n uo-ar in a pan in t1w 
v n. h n n ady bla k pour in enough b ili•.11~ 

,:vat r t m"lt it. \ b n c ld, bottle it for u e. 

noth r urn d Subar to C lor. 

ne saucer f sugar, (brown is be t) ; one-half 
tumbl r of c )cl , , at r ; 1 t it boil till it smells s tr n~ 
and i dark • add one-half pint more c Id wat r ; kt 
it l an l b ttl f r us . 

T o Flovor with Lemon Zest. 

th whit part f the p el of a l mon r, r 
Aav rmo-. The Iittl gl bul s of il in th urfac o • 
th rin 1 c ntain all the pleasant flavor of the pe L 
. ib l sub·ar v. r the surface. The ri tion 
bt ;-il il ducts, nd the sui::,ar ab o rbs h oi . 
This i alle l ze t. Th su 0 ar i afterward pound, I 
fi 11 f r c rtain dish s, snch as er ams,. m ringue,_ , 
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tc. r can 1 impl • m 1 rn cus ard. ancl b v ~T -

• \ " \..OU X n i~ 
d. If th - r 

t all l t 

To make Roux. 

a rnix tur of butt r an l fl 11 r 
u.· i int nd l f r a whit sauce 1 

1 r • if fo r br wn au it m~y 
cl fl ur may 1 u cl. 

Crout n f r oup. 

ut . Ii f r ·ad. an I b 1tt r th n ; ut i ,t 
: mal l . 1ua r ' . 1 ut a p1.n . ult r <I . id ' U[, :\ ncl 
1 H wn in a qui k 

J 
' 
r k -OX 

y t st ra n ti T 

Hi ' L F'S r th d_ .i 

- WH LE ALE FR M-

R.. P. RITHET & CO., Limited. 



FISH 

'Twa merry wh en you wa ered on your angli11g, 
' h n y ur div r did hang a salt-fi h on hi h ok. 

\IVhich he with ferv ncy drew up. 
-Anthonv and I opat ra. 

To Dress Cod's Head and Shoulders. 

frs . John Brown, " herrybanJ,. ' 

Tak a o-oo l od, ut th h ad and hould r . t ill' 
iz y u want, put th fish upon a b a rd, p ur b ili,~g· 

wat r upon it, then scra e black off, but d n - takt> 
off skin . \tVhen whit lay it in salt for a tim b f r 
boiling it. When y tl ar t dr it hav a p ;:1.11 

with pl n y of b ilino· wat r and salt, and a li tt l 
vin grir: boil fi h half an hour· don't k p c er 
cl se ; kin tb tai1-piec cut it int mall pi e 
r 11 th m th 11 tie h 111 br 1sh th 1 1 v r wi h a b ·at 
gg. an 1 s r v, br al crumb over them; have fry­

i11,., pan wi h plenty of lard very hot, put i11 fil let , r1 r 
t n minute turn them , fry ten minut " mor , tlw n 
lay th m up n a . ieve b f r th e fire t drain. D ic;h 
upon a napkin, la~, the fi ll et r un rJ th 111, garn i :h 
wil h 1 ,1, r sl y. 

Salmon Souffle. 

M r . B. c i kino-. 

tab! po , fo l I u ·ter. r t a p 
_ ah l p nfuls A ur. Pcpp r t 
T tea p n an 1, vy sauce . 
1 pi nt milk. 

n salt. 
ta t . 



FI H 

l up br ad crumb . 
T tabl , p n ni n jui 
1 tabl . 1 nful ch opped par 1 y. 
, cg-r:-. b a en s pa rat ly. 
Tak n can f salmon, fr d fr 111 . k i1 ancl 

b at v r y fi n , mak ·1 whit' altc - , mix wit h 
lm n, a ld th y ll beaten ; la. t l_v. f 1 1 in t'.1 

whit b at 11 tiffly. 1 urn in t bu t rr rl di b, sta, d 
f h t wa r, bake 111 rn I rat" v n thr c-

f an h 1r • rv with r with L1t s~w 

Potted almon. 

1 s nni e J. Faw t. 

hi r cip i a great favorit q\ . d Ii i 11 • 

. and ich s, an it succ s. Ji ". t ing afrai 1 
• • I nt of sea onin o-. 1 h f fi ~h 

half a po nf ul of the • (mi x , 
nu . I pp r and sal , an a ac .) r" 
i i a h pa t - with th an h vy auce and a 

u f u t r. P I lo ,,vn in jars 
,,vith a littl 111 lt cl butt r pour .l vcr th t p, it wil l 
J.- rp for c; 111 ti 111 . 

To Broil a!mon . 

r . J hn B r wn . " h rr bank.' 
ut th . li e . fr 111 th thi ck J, a rt of th e fi h. 

hut_t r a pi f I ap r, pu in th ~ . lie . , br il th 11"1 

ver th ~ fir f r fif t n 111int1 e. , tal-e off th pa1 r r, 
di . h th 111 < n a napkin, o-arni. h with parsley. 

Frica eed nlmon. 

Mi. s rmi J. aw t t. 

] i l· the ii h dear fr 111 bon a1 1 kin a n l I r ea k 
lig-ht \' inlt Aak ~ . ak a nic wh it aucc with 
milk thi k 'n d v ith Flour add butter, p pp r and 
Lal t an 1 a b d tal 1 , po nful f an h v uc . 
~tir the fish lightly int the sane and I t jt fd;C" 

h at cl throug-h, but not b ii. 
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Fried Salmon Cakes or Bans. 

i s Anni J. Fawcett. 

711fix th fi h, fr eel from all skin and b n with 
q1ml quantiti s of C · ld ma h d potato s. in h 

first r ci1 , flavor with p pper, salt, spice, nutme , 
a.nd anch vy sauce. <ld on or two g and ;v 

tittl • milk if need d. F rm int ak . r ball. , r lf 
in A 11r and fry in lar I a nic brown. 

Salmon Cutlets . 

. 'lr .. . Hase11, tel' L .'' 

Tak tel ::tln n, pa. • thr u h mincin g macbin , 
mi. - with littl r eam, an h , p pp r anrl alt. make 
th rm int mall utl t , fl m- th m, fry witb b1'.1tt ' r 
ov r a sl w fire, garnish with s ew d cnc:umb 'r a 
th· I- br wn sauc , fl.av ir d , ith W r est r, Harvn 
:i:nd t, mato au and tarraj. n vin gar. 

To Stew Eels. 

Har Ii , r. 
or Earli r. 

Skin o-ut y ur e ls, wa h th 111 in ix r ig·ht 
, ·,Her. take ut he and cut th rn in pi CC' '- ;i ; 

1 • n:-, a ttr finger, put th m int th . t w a n wi I, 
,.vat r n twh for s m • add a smal l 011i n . !11 ·!­
with clov s a little bundl f w t h rb . . :'l hhcl I i 

111:i e and. m whol pepp rs ti d int a thin muslin. 
v r them cl se and 1 t th m st w g nt1y. u in 

a sm 11 I ie f butt"r r ll l in fi ir an 1 chop ) ~d 
p1r. Icy. Wh n th .v arc t nder take out th ·~ oninn 
and h rl . , put in . a lt en o s as n th 111 ,ind 
s 11(] th m up with sauc . 

Halib11t a la Creole. 

Mis Macr a. 

T .ay r . ( f hal ih 1t R a , n 1, and 
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D:-ike until t nd r • d not I t b ·1 • stand i II in , • 
r.an .f ~at r. 

T ach an 
fnlf d zen I 

Tomato Sauce'. 

,fi -. . . 1' acr a. 

ft t k 
f da 

f minut 
t . 

r. 

ni rr, OTT -

f a pea, put in 
train. 

n p pp r. 

utt r add fl ur, th n train t m t . 

au 

and a littl ut 
ter p ppcr and 
h ur, a ·tin 

.uc· . 

Halibut Finbals. 

1r . R. 

up er am. 
p n I rn n Jlll 

r, t am ii timb 1 cup . rve with 

Baked Whitefisli .. 

frs. W d. 

a tuffino- f :fin·e bread crumb 
w u th fi. h s rinkle with but­
Jred 0 e with fI ur and bak one 

ft 11 ; rv , ith par l y or c::.·g 

Baked Codfish. 

Mrs. V\T ood. 

oak th fi 11 over night, cook in water nouo-h to 
cover ; wh n t n 1 r pick v ry fine. To each pint of 
fish add a tea poonful of butter, two beaten eo-0'··, 
one-half teaspoonful of p pp r and one and on -half 
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pint of potat e ; mi.· w 11 t geth r b'.lke in a pu 1 
ding Ii h to a br wn . 1al a auce of rawn but r 
in whi h ut up a hard-boiled eo· . 

Lemon Stew Fish. 

1 s rancis Mayers. 

n t b il, cover wil h 
,vat r a l" s 1 p pper • b il unbl c kerl. 

olke o r a ma1lfan· pi f h o 
I m n ,. w n ~ all . r fi h i. 
b il ed tak ff rl y all the wat r then put 1 mon 
and egg over the fi h. 

Creamed Oysters. 

frs. Chari ho l 

n twh f r tt e. Tak 
o[ up and put in • 

p .1 v ry fin r 
Ii · • il fift n minu 

pan an l pnt into it a I 
vh en h t • t l 

mix 1 add rn I 
milk t ma. I e , hit 
••• u have th m), ,.:h d fin an 

n with r d p pper and • ; 
a littl jmce or milk 1mtil th ht 

Creamed Crab. 

l'ji 
I >r 

n n 
11ffrcl. 

[!-, . 

hick add 

n pint of very thick cream one desser p ol 11 

A( ur, h bs, n n alt n . al p c>11 

r1 u tard f salt 1111 pepp r. H ·~1 t 
r am lll b iler ur, salt, mu tan! a1, , l 1 

Id an<l p ur in th h at,;(! I 
er am. minut and put in pick cl crab 
,.._,e rv h t 

Sweet and Sour Fish. 

1\lli ·s Francis ay r . 

halibut • put fi h n with half wat r • and mr-
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. ·c1r, p p r an d alt om n,. rai m 
thicl n .. ith a lit le ginb r snap . 

uq·ar t tast , 

.,call oped Oysters. 

Mr . W d. 

bread rurnl s r roll c • ckers in bulk 
tt n of a pudding- dish th n a b yer of 

. r , alt, p PI er and I utt r, p 1t in 
m r lay r. of ·rnml an ter until th dish is 
full, fini hing v ith cnun our ov r th yster 
li !ll r an fill tl1 lish , ith milk, put in ho ov n, 

f · r t n minut · , r mov c v r t b k. 

Creamed Oy ters. 

Mrs. Wood. 

ual I unt £ o nd cream fo r a pint 
and 1all but of onion v ry fine, 

n 
ti 1 wi 
. . 
11 m1 

th 
' 1 

lac th on· n and 
th il' kin th 11 o ut, 

f f1 ur mad·e m oth 
with salt and pepper, 
,n Iiqu r until the ir 
in th em out and aJc! 
an 1 rve at once. 

Creamed Clams. 

Mr . R. B. Ic:Mi.ckino-. 

table p nful b;utter and one small 
rn n, tw <lozcn ch ppecf er ms ·: a .d to butter and 
ni n co 1 five mi111.1t s with th cover on; p ~pper, 

fou r clr p-~ Ta a- co. B'eat two o-o-s (yolk s), add 
In 1f :r am pour v r th clams, stirring over 

·f the fir until sfighdy thickened. 

Salmon Loaf. 

To two enps of cold boiled, or one can of tinnec1, 
·drnon, add one and a half cups of cracker crumbs, 

one-half a nutmeg~ grated, one-half teaspoon mixed 
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spice, pepper and salt to taste, and work well to­
gether with a lump of butter about as big as an errCY, 
one tablespoonful of anchovy sauce and two or th rec 
eggs. Add a little milk if it seems dry. Press into 
a buttered mould, sprinkle crumbs and some bits f 
butter on the top, and bake for twenty or twenty-five 
nrinutes. Best hot, but can be eaten cold. 



MEATS 

hat say you to a piece of beef and mustard ? 
-Taming of the Shrew. 

0 . The roast beef of Old England. 
-Fielding. 

Roast Ribs of Beef. 

1vladarn Charles Murrisett. 

r ure prime be f, as many pounds as desirer!.. 
v\ ith a harp, sl n r knife cut everal slits on both 
id I and put half a pod of garlic in each opening. 
I rinkle ·with flour, season with salt and pepper, then 

p 1r ov r th meat a teacu pf uJ of best olive oil. 
h p ome par ley, celery and onions fine, add two 

t· bl spoonfuls canned tomatoes, and put into the 
I ,iking pan with the meat. H ave the oven very hot 
at fir t, and brown w 11 on each side, basting every 
f ; W minut s. Let remain until rare or well done, ac­
cordinO' to taste. 

To Stew a Brjsket of Beef. 

Mrs. John Brown, Cherry Bank. 

Take from ten to twelve pounds of the nine-holes 
of beef, bone neatly before rollinO' up and cording, 
sprinkle some pepper and salt on the inside, put on :i. 
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vc-ry l ,v fir , in stcw1 an hat will hold it ea ity 
turning it occasi nally t ill ni c light br wn • ov ·r 

1 t it sirnm,_r I wly r tw or t hre hour · : 
11 1uart f 'I ke an 1 let it simm r t wo 

h >t1r s lono-cr. Tal c a sm all st wpan and brown tw 
,un es f butter an d a littl flour ; b for li1111rr 
tak ut the b ef n li h keep it h t, our the gra •,ry 
out f la rge stewpa n 111to the small one, p 1t on the 
fi r and sti r till it b ils . kim all fat ff, a kl 011 

tabl spo nfn1 f k tcb ~p on of India s y n nf 
Chili vin egar, an 1 on d zen of mine d truffl -. 1 al:r 

f-)' rel , dd1 th be £. p ur an e ov r it , n 1 _g rni :-h 
with pars-I y. 

Pheasant Pate, Oriard Styl . 

(vVi.th Comp liment of 

Procnr 2 plump pheasants . 
6 lbs. fat ] rk fr m he ribs. 
I- bid-en 1.i rs. 
L truffle . 

H a rtna ·J , rom 

B n the ph a ants r mov th skin fr 111 th 
p ,rk, lie off f ur pi es 3x4 in h s ! nrr th thi k­
nr f a knife l lad fr m th e brcl. h p th e r -
rnaind r int fo r m at witb ne tin f mu hro 11s 

n all with al , whi e pepp r an 1 , hit ag , a 
f sherry. 

~in a ~aucepan , ith col l wat r. Fir t place n 
th · bott m n 1i e [ the la rd , then a lay r f f re 
m('at spread pheasants nver a · lice f lar l ach on 
th ta l 1 , add a la r f f r m at an l fiv truffl s 
0.1 top f ach ph a, ant • n ll int a round form and 
plri e i111L th am pan a th f re meat. Fill in all 
a r nnd with f r m at, place tl e hi k n ]iv r . 
an un cl the eel • and cover th e rema in l r f th e force 
m at ; pla - th oth r sli of larc1 on t p an l I ut 
th li 1 on s;-i.uc pan. 1akc in a mocl cr:i.te vcn f r 
fiv h nrs, tl n with lraw, rem v t l, lid l t 1 

,, ' r night • n -xt d:iy llrn th pat o ut, wash tl1e 
sa u q an c v r its bott 111 with a pi j lly o . e-
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qnart r in h hick • n x t 1 t c ol, th n dee rate an 
a tisti d sign wi th t ruffl and th e whi t o f hard­
boile 1 '"> n lr p me melte 1 a ic with a spoon 

) e ur the d ..... c rations. When aII is hard put 
m a pie n and r turn the pate in to the saucepan, 

fill in i h j lly, plac in jell t h arden. \i\Then 
want d pla e th e sau epan into warm water for a 
s ncl and tu rn it out . 

Partrido-e a la R forme. 

Mr C:.tuart R obert n . 

col artri Jo- in half an put th em 
, nwa r s in a stevvpan with s me but­

er th at ha b en pr vi u ly m elt <l ; allow two 
f bt H r t ea h bir • they will take from 

fi ft n mi nute t brown and should then be 
turn 1 ut with th ravy, to wh ich a litt le stock and 
A ur Im he n added. Th is is very nice wh n care­
full d n . 

Stewed Crouse. 

Irs. H nry II I tchosin. 

Aft r th e o-rou e h a be n clea ned and thoroughly 
,~~p cl ut ·with a dam cl th cu in pieces and flour. 
In a fryin - an u up a few sli ce of salt pork. 
l• ry th :::, rou e in th fa t. R m ve all t a aucepan 
and a l tw cup wate r, one slic d carrot, a little 
thym and , ag salt and pepper to tas te. Stew 
iowly ah nt t\ o hours . 

Nice way to Cook Veal Cutlets. 

Mr ·. Vil. W. Clark. 

Cut the veal in small pieces three or four inches 
square, s ason to ta t e, have ready a beat~ egg with 
era cker ; dip each piece 0£ the cutlet in the egg and 
th<:n in the cracker; Have enouo-h lard or butter to 
nearly cover them, and s rve with good gravy. 
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Stewed Ox Tail. 

,[r . Leonard Solly. 

B fore y u t w th o. tail fry it in dripping till 
it i . brown. One ox tail, n ugh " at r to cov r it, 
a small oni n stuck with six clove , add a bunch of 
swc t h rbs tied up in a mu lit , a lit I bit of 1 mon 
peel. alt and pepper to ta t . St w for two and 

n -half b ur and make hick nino- with A ur an l 
butter to add to the o-ravy ; b il it up an I train h 
gravy throu h a i v . ialf a \ in la of lar t 
adde I t the g ravy i a gr at impr v m nt. n u h 
for two pe pl . 

Cold Meat Cookery. 

Little Dinn r or Supp r i h. 

ut thick slice of bread, , ith ru t, int 
squares. coop out ar fully th , 1 avin h 
bottom unbr k n and lhe sid s 1 like a thick 
cru t. 1'.iJinc up s me coll mea li l le f th 
g-ravy or butt r t wet it, a b il 1 oni n ch pped up 
with it p pper and alt. Hav h t t put irt th pi . 
B at np on e g (thi wi ll nnk hr ) wi h a lit tl 
milk dip in y nr brca l, fry in a h p n , ith but r, 
lurnin:-s Lht'm al ou t er t a li lit bro}Vn col r • fil l 
th pi s \ ith m at and ser e with bits of 1 mon ancl 
t ::i 1 .. ley. A litU clrntncy i an additi n to th m at. 

Cold Meat Rolle. 

Mrs. H. Page. 

r -2 11. ~ooked meat. ,, cl potato . 
I 11i n c ok ·d. 
Fl ur. r and salt. 
L ho() ll[ t h c ok d meat and oni n very finely, 

and " ason with pepper aml alt . fa h the pota oe 
s111ot lhly, and a ltl t th 111 at a nfo l of butt r or 
c1riJ ping melt I th n whi k them ver tb fi r to d ry. 

t1rn the whol out on th tal l an d add a mu h 
J1 ur a_ the p ta s will take up, n roll th e po-
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ut a qt1arter i1 ch thi k ut it in-
pi ut si , inrhe squar . 01.1 each 

• onful of the me • t ges an 1 
ast er n e er an l 

pr ss the ends d wn. ng lls n 
n-reas d tin arrd bak till Ii br wn 

!or. 

Stewed Rabbit. 

1rs. Le 1 ard S 11 

ut it ~ h and , ip it. Fl ur it a lit le, put 
a E tl d in • th pan an I fry th pi f rabbit 
a Ii ht n ut it int a wp a littl 
gravy if l if n t, water will do.) ut up 
t\v and put in al St , er ntly for two 
h ncl a half. Half an hour bef re 
ti nu a li ti an l arv y 

ur Jl1 h t , an t thicken 
th at ball t be made as usual 

it 1 b frie a f ,. minut in th 
fat th rabbit 1 e 11 frie I in . Half an hour b f 1-

th rabbit te\ the f rcem at ball 
rbbit. 

Boifed Fowl- Poulet au Blanc. 

1r . L onard S lly. 

Put in a aucepan n and on -half pint of milk 
anc.1 th am quantity of nic st k. 1t in your 
f l ancT 'V h n it com s to th b il l t it simmer for 
~nE: hour. Now tak one pint of the stock it has 

[> il cl in, thi ken with on and one-quart r ounces 
of :fl ur and male it v ry smooth. Ad l on ounce 
of butter ancf a little femon juice, and just b for 
u:ing the au e, s ir in it one or two yolkes of eo-gs 
v ry quickly so as not to curdle the ego-. Dish the 
fowl and pour the sauce over and round it. This 
sauce must have the appearance of custard. The re­
mainder of th~ stock the fowl was boiled in makes 
excellent white soup thickened with a little corn 
flour. 
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Chicken Cutlets. 

1rs. R. . McMicking. 

2 cup chick n, minced. Tea poon salt. 
4 drops Taba co ,;au e. Pepper. 
Juice , ( half a lemon. I cup thick white sauce. 
I egg. 2 sh ts gelati 1 . 
.I\ ix this and r 11 out t th thickn ss of an incb, 

ut into cutl t shap fry in boilin • lard, pile a di h 
f potato s, mash d and s a on cl, and stand cu -

1-' ts around, put the r est of th p tat - thr u ·h 
forcino- hag, and ornament • garni h with Fr nch 
peas .. 

ExcelTen t Savory. 

Mrs. R ayrnur. 

ut one poun fillet of v al int neat J 111 , put 
them in a stewpan ; fou r carr t scraped and cut int 
qt,arter , on onion, sli d ; on mall ra h r f 
bacon, . m h rbs and a bit f thin lem n rind, i cl 
log th r in a piec of muslin. P pper and alt. 
·ov r th e meat , ith qua! quan iti s f milk and 

wat r. l ly cover th t wpan and 1 t th o -
ti:nts simm "r f r ne hour. Rem v the her! . 
A ld y lks f two well eaten ego- , an tir until th 
t-,Tc V_\' lhi ·kell'·, 

Fribot of Fowr. 

JV r tuart bert on. 

~nt into joints and skin s me cold fowl , la th m 
in a deep di h and tr w ver a little fine salt and 
·ay 1 n , acl l th jui e of n 1 rnon and let remain 
f r 11 hour moving th m oc a ionally, tl en di 
them on I y one in Fr nch batter and fry a pale 
br wn ov r a g ntl fire . Serve them garni h d 
with crisp I a rsl y. nd a tur en of tomato sauce or 
bra y to the table with th fowl. 
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French Batter. 

Mrs. Stuart Robertson. 

ut two ounces of butter into small bits, ad les 
than three-quarter of a pint of bo"lino- water, and 
\\ben di olv d a ] thr quart 1~ 0£ a pint of cold 
wa t r. 1ix witb it s1 wly uffici nt flour to make 
a 111 th ba tt r add a little alt. Ju t before u ing 
a d the ·hites of tw gg b at n to a strono- fr th. 

Beef Loaf. 

Miss J. Scott. 

4 poun round of beef chopp d fine. 
4 da rack rs, ro led. 
6 er s ,n beat n. 
1 -2 cup butt r, m It 

alt and pp r t ta te. 
1ak in 1 af an l bal one hour. 

Jellied Chickel\ or Veal. 

lrs. R. . kMicking. 

J int hi • possible, 
add n o.ni 11 stalk c lery ; cook 
until co 1 ut in mall pieces. 
I av ak d one sh t g la inet add this to the 
liqui I, t rain, p nr a small quan ity in the bottom of 
a squar m uld ta1 d on ice to harden, cut a mar­
·u rite ut f a liced hard-b iled e0 g and put in the 

bott 111, arran°· a row of French peas around the 
do- and 1 aves of wat rcress, in any fanciful design, 

th t n put a la er of th white pieces of chicken in the 
b ttom, takino- care not to disarrange the orna­
mn1ts then a layer of hard-boiled egg and minced 
mushr ms ; dip slic s of lemon in the chicken juice, 
and alt mate them with slic s of eggs around the 
si Jes of the mould, sprinkle cut olives and peas, and 
fill the di h up in thi way, pour on the chicken juice 
cold . stand on ice or over night turn out car fully, 
ornament corners (working upward) with mayon-
1~aise or mashed potatoes, put through the pastry 
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bag, lay lettu 1 av s on the plat er, dot with may­
onnaise lar , !iv s, hard-boil d eo-a , Fr nch pea , 
and tomato j Hy, moulded in liqueur glas e . 

Beef Loaf. 

:Mis dean , 
'.i.' ach r of Dome tic ictoria ublic Sch ls 

I lb. f. amburg te k. 
I cracker rolled fine. 

I gg. 

Mix ingr li nts and ason li O"htJy with alt 
pf'pper, ni n Jlll and p ultry 
Put in br au an, d t ov r witb 
bake thirty minut s. 

a oning if ir d. 
0£ bu t r and 

Nice way to Cook R.eal T u h B f . 

Mrs. W. W. lark. 

Cut the beef in lice , lay r thr e p1 
butter at th b tt m fa d , h . . . 

pt VJ 1 11 

p r • pl 
wut r, c v r CJ tight and 1 t • 

r four h ·n th n. Thiel 
and serv l. 

W ild Duck. 

1rs. a Hha ·en. 

f r th d 1 k an 1 huno- f r a 
d;l I or t\.v , ut int a auc pan a piece f bt1tt r 
w·th a mall nit n fin ly h p ed • 1 t it g t l l 

row n, pu t in it the duck which ha b n well co -
·reel with fl ur. \ ·hen the ir I ha a nice c I r 

a Id a up f w:.:1t r, tw Ii f 1 mon, a mall ba 
1 ·af, pq per alt t ta te. Ju ·t bef re being d ne 
add ;:i glas~ f claret. 

cotch Mince Collop . 

Mrs. D. A. McTavish. 

Take a I an piece o[ b ef, mine it 
,. u wish th m rich add a littl suet. 

ry fine. I 
Put them on 
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th fir in a . au pan k p c n . antly , tir r i1 o- ,,ith 
a \ !en n, br akino- all lump ti ll It 

e , • r, th n a 1 I a Ji tl wa alt and 
. m th fire again and w 1 wl 

ti l! perf dy. casp nful f , in eo-ar r at-
up 1 1mpr cme nt. ~ h ay scrv , i h 

ma h I es. 

I 

weio-h 
witb 
\ 

1 

Go d wa t u M at from oup Bones. 

Mr . vV. lark. 

nin the utf in -
a bm 1 ta! 11 a t 

n t u n s 
h ;viii h h ul I b - g cl h 

. , t inl m 1ld and er d 

Prt: ed T ngu . 

ti . L. Mc . 

. G ) 

11 a r und. 

Potted Beef. 

r \ it h a bunch o f 
mac t asp n 

r mp. \iVh n 
1 - • • t a 

111 11 

thinly 

r it 

n of liqu r put on 

Mr . D. . M Tavish. 

Tak a piece of 1 an, t n 1-r b f s~y two or thr e 
pom1 I t w it jn a little water a p ibl for five 
h ur I a e it until 11 x t d·w then ut it in m 11 
pieces and pound it in a rn rtar until it is qnit fine . 

rason with pcp1 er, salt, mace and nutm eg It re-
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quires all the gravy to be used in pounding it. Put 
it in small jar or bowls, pre tight and pour m lted 
butter ov r it. Very nice for san wiches or lunch 
and picnics. 

Veal Loaf. 

Mrs. A. E . Web t r. 

ne and one-half pounds v al w 11 chopp d n -
half p und fat bacon we11 chopp d, teacup strong 
gravy, one-half pound bread crumbs, thr -quarters 
t aspoon salt, pepper, and one-quart r t a p 1 

grated thyme, y !ks of t egg . i w 11 and 
r s into well-greased moul ake on 

mod rate ov n. 



MEAT AND FISH SAUCES 
AND SAVORY JELLIES 

Epi 1r an 
a1 p tit . 

harp n wi yl 

f au tom 
IvI tino- w r 

- nt n 

t i c r mony, 
bare with ut it. 

hi 

facbeth. 

H r er di h au . 

r . rcival R. Brown. 

tabl onfuls on m d-
rate 

g d hr 
f ur table p onful 

p n fnl ; mi ,. smo th-
tr and vi 

Currant J lly auc (for V ni on). 

:iall pu • d u l boil r, 
inn i, cl the pe 1 of a 

l '111 hi n, fr 11 th . • 1 t . et ry 
h t our. rn int thi half a gla 
u rr . t th m lt. train. 

Mushroom Sauce. 

r . . Rocke Robertson. 

2 tablespoons of butter. 
2 tablespoons flour rubbed tog ther with batt r. 
I cup cream. 
I cup liquor of mushrooms. 
1 can mushrooms. 
Salt and pepp r to taste. 
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R ub together butt r an ] fl ur, a Id liqu r of mu h­
r ms, th n add er am, put on r , t1rnn ur til i 
be ins to thicken, wh -n, ad th mu hr m (wh i ·h 
have been pre, iou ly ut in l1 alf with a silv r knif , 
,1.11 1 t all boil f r a 1 l f n: • mt r until th 
fl ur is oked. 

Hollandai e auce (i r h). 

Mr. R. c.1.L 

I tablespoon butt r. 
r tabl p n fl ur. 
r cup milk. 
Y lk of egg. 
I tab] p n par 1 y hop 
r t a poonful ni n j 1ice. 
J uic f half a lem n. 
Melt butter ir in fl ur ad milk il, r m Y 

fr rn fir , tir in the b a on. olk, mix oni n JLIJ an l 
par 1 y. 

Mu hr om au 

M. L. Mc L 

2 tabl spoon bu ter. 2 

1-2 can mushro n . 
I cu cream. 

n fl ur. 
n ni n j 1icc. 

Make white sau , pour in liqu r ff , 
add er am cut mu hr m in tw pepper an 1 alt. 
v\ h n very hot add a fe, drops of lemon juic . 
~ rv v ry hot. 

Mint auce. 

M. L. Mc . 

4 tabl poonfuls mint, chopped . 
. t:i.bl spo nfuls sugar. 
r-_ cup vinegar. 
4 tabl spa nful wat r. 
I dessert spoon salt. 
Make the day bcf re wanted that the vin gar may 

m imprcgnat d with the mint. 
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Caper Sauce . 

2 tabl 

. L . M: 

butt r. 
J 

b caper . 

n utt r s u 
1 th mutton 

and add n u h f th 
a boil · d to make it th 

ri n b il r twi , ad ap r , 
an fr m fire ir 
1 th e juic f I 1f 

Tomato auc . 

1Ir . P rci al 

ns. 

au the beat n 

rown. 

wh I ,, ilb a int of m ar i ur 
tra in. 

Br ad Sau e (for Game). 

l\lfr . . J\1cTa i h. 

e pint milk 11e-quart r lb. crumb of tale 
I, ni n if Iii d nutm g, p pp r and alt. 
th ni n in the milk, th n strain it on the 

br ad • let it o k f r an h ur. eat it with a fork 
ti ll quit · m th, add th a onino- and one ounce 
but er, 0 ·i the wh 1 one boil. A little cream add-
d will improve it. 

Bread Sauce (for Game). 

Mrs. Percival R. Brown. 
r ad crumbs, n arly one pint ; white part of a 

Iarge mild onion; new milk, three-quarters of a pint; 
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c ol forty to sixty minutes. Seasoning of salt and 
rated nutm g ; butter, on ounc ; er am, f ur 

table poonsful, to b boiled to a prop r c n i t nc . 

Mayonnai e (for Fis h). 

Mrs. k avish, Sr. 

r table po nful mustard. 
2 tabl p nsful sala oil mi d w 11 t g th r. 
2 ggs well beat n, add d. . 
I larg cup of milk boil d in a mill 

.ne tea po nful cornstarch. A d all t 
boil till thick, th n add on t as o nful 
sall and vinegar to tas e. If to thick, 
milk. 

Fish Sauce. 

Mrs. G. A. McTavi h. 

lk of 2 egg . 
I t blespo nf ul flour. 
I t a p onful mu ard. 
I teas oonful pepper. 

littl r I p pp r. 
r tablcsp nful sugar. 
T r- up milk. 
1-2 cup in 
I large si f bu tcr. 
T t p nful lemon juic 

i] an l s rv old. 

Cream Sauce. 

Mr . Haninpton. 

On up milk, h al in d uble b il r, hea t on h ap­
in,_,. tahlekp n butl r in an h r auc an, add a 
t-1Ll J n fl ur and a cl h t milk, stirring all th 
tim until iL thick n . Try n cup f sau e with one 
up prcpar l cbicl n r fi h f r er quettes. pread 
n plalt r l.o c l and hard n, th n hape, crumb and 

fry in d ep fat. 
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If er am d fi h r < hi l en in h 11 is d ir d u 
1- of the -r1 re a in p 1. a-

min k n wi alt ic and 
salt, p nd par ◄ • ith th 
alt and ni n jui e, ith 1 r rab,. nse 
nf ul f dry mu tard. 

Tartare Sa11ce. 

:Ir . arg1 on. 

c:r. 

i l. 
1 ta b pp d om n. 
1 sa alt. 
I ta n ine ·ar. 
-2 t a n each m tard sugar and bla k 

r, lit an r tabl 0011 ea h chopp d 
m r . tab! p n h pped 
y. 

a th rm the i1 r a 
a dr p U th n p p t, 

a I uga1 b 1 r h r 
until th i t -r c tantly. 
111 f n ii ld n add th 

th r in 1 d fi· h. 

Tomato Jelly. 

1r . F. m b r t n. 

r can t mat 
T d rt p n f ul brown sugar. 

_ pinch f oda. 
alt and p pp r to ta te. 

Ii tl cayenne. 
uartcr f ne onion cut fi ne. 

l at th t ma a to b ilin 0 • p int, havin ad I d 
.flavorin g and hr dded ni n. t am throu ·h a fin e 

1 ·v an I a kl t 11 -h 1[ b ,~ of C s g latine, 
which has been pr viou 1 s ak d. T w·n into a 
rn oul l. \i\Th n lish d garni h with small h art let­
t uc 1 a s with a little heap of rated che se on each 
leaf. If 1 ttuce i not in season, small sticks of celery 
may be used instead. 
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Meat Jelly. 

Mrs. D. A. McTavish . 

oil a shin of beef in wat r till it j lli s, 1 tit stan 
t ill n xt day. Take off all the fa t. Put in a pr s rv­
i11 0 • pan with a lilll salt, the white and sh 11 of on 
gg well b aten, t each quart of jelly. Boi l tw n y 

minute r until it burst lear in th middle, th n 
strain it through a i Ily b-ag. 

Very good fo r shap s of cold fm 1 or gam an 
h,1 rd-boiled egg ut in rounds. 

Aspec JelJy. 

Mrs. Mc icking. 

2 lbs. knuckle veal. 
Onion. 
2 carrot . 
l bay leaf. 
3 quart water. 
Sherry. 

2 lb . shin of be f. 
2 clove . 
I bun h av ry h r 
_ sli ham. 

pp r and salt. 

immer gently five h ur , train 
tmn int a clean dish leave all di 
a glas f h rry an I th whit thr 
Jl il up tw or thre tim" • m 
two tablespoon ful cold wat r, I t it 
mi nut s, strain thr ugh a flann 1 bao-. a 
di. h t .~ t c Id. t sh uld be p rfectly e 
a. ·l garnish cut into block or die 

Aspic Jelly. 

:Mr . A E. Webster► 

r quart brO\ n tock. 
1 tablespo n Tarrag n vinegar. 
l cpp r and salt to taste. 
2 tabl -spoons sherry. 
r z. g lati :1.e. 
Whit s an 1 shell of two eggs. 
Have tb' i:f latin co king in a little tock for one­

half h ur. Place in a saucepan with all the ingredi-
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n ts cept ggs. ~tir until th gelatine is m lted. 
Th n put "in th CT and sh 11 and whi k until boil­
rng. llo\ to remain cov reel be ide the fire f r ten 
rninut . train and u ~s glaze. 

Aspic Jelly~ 

CompTim nts of J\.fis I artnagle, Driard Chef. 

u up fi pound, knu kl of v al, four calve's 
t • place in a saucepan with two o-allons of wat r ; 
i1 1 wly add a b ouqu t f par ley, bay leaf, thyme, 

and ook fi h urs • strain and cool r mov 
all fat return t fir add whit of f ur eo-cr in gaJt 
wa r. oil until p·_rfectl clear · strain thr uo-h a 
lath. dd ne glass white wine and a little vinega!". 

Tomato Jelly wit.h Chicken. 

M. L. cL. 

P ur a tomat j 11 111 a crown mould. Wll''n 
Id and firm turn out on th platter and fill th 
ntr , ith c:hi k n salad piled hi h. Put mayon-

nai e dressing- through th pastr bag over the top, 
an al ng tb dg f h jell ,, al ernat mayonnaise 
r s s and Ii wi°th f-11 t n s r 111 ved. urround 
th j 11 with 1 ttuc c I av quart r d 1 m n rings 

f har 1-hoil liv s, and potato roses made 
ith pastr ba 

Veal Pat.es. 

Mrs. V'-l. V,..T_ Clark. 

Ch p som c Id veal fin e moi ten with cream and 
CT 11 beat n, a on with salt pepper marjoram 

or any flavoring you Hke • beat well together, roll in 
crumbs fry in butter. Good, and excellent for cold 
lunch or picnic. 
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A ge111a1 a our 
f ertain stew and r 

wbich in hung ry m r tal 
pil n thin 
r. 

"\i\Then art an 1 nature j in , th eff t w ill e 
ome nice r aO"O I f cha rrnin o- fri 

Creamed Chicken or Creamed w eetl>reads. 

Mr . E. Crow - al r. 

hicken f sweetbreads. r an mu hr m . 
T pint er am sau e. 
Parb i] th swe t brcacl and pick hem ap rt. T 

each piece a llow n an f mu hr m \ a h d and 
chopp d fin . St w th e in a pint of cream au e. 
\i\ 11 cn chi ken is use 1 t a h thr p un 1 f 
chicken that ha b en ar fu1Iy b il d and 
die allow a ::· n o f mu hro m a nd a pint 
sau e. Y u may rnix th sw tbr a ., th mu. h­
r nm and the chic! · n. Have mixed peas wi h h 
chicken an<l th n tL e a pint and a half f er am 
s:1nce. ervc in bouche moul or paper ca es. 

·Cream Sauce. 

Rub togc th r a rounding table p onful f butt r 
ancl one of fl ur • acl l h alf a pint f c 11 milk • s 1 
carefully ov r the fire until it r -ache th b ili g 
l int and is mo th and thicl-. 11 half a teasp n­
f11 l of a lt, a da h of pepper. Three time thi quan-
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tity f auc , ill b en ugh f r one hicken, a a11 

f p a and a ,~an of mu hro m . 

Cream of Chicken. 

1\lf. Mc . 

1 cup mix d hicken m at o r fish. 
1 up a pie j Uy. 
1 cup -.; hipped er am. 

alt 1 p r mace. 
L m l e ham 1 sau e. 

c h • 11 the cup f a pi Melt it 
in a d l th l m n rind int th 

uld or tim \: ith r l j 11y tan t 
t n r d bott m, fill th jel-

li 11 vilh n n ic t cool, turn 
ut carefu11, d rat ith wat r re s, lem 11 , 

!iv . 

Cream de Volaille. 

J\lr . Ha 11 Old ' " 
u 1p ·,v 11- k d chick n, put t br uo-b mincing 

ma 11· J ful r am, thre eog-s 
,,._, Ii c 1 1 . T h re m 1st not 
1 m n p of st ck mixed ;vith 
the c ; team i1 up tw nty minutes. 
Turn th rn l u a ·ve with a au e r und therr1, 
nia , i h a littl am, chjcl( 11 s ock flo ur an(! 
butt r." 

Chicken Souffle. 

Ma am Charle Murri ett. 

I colcl chopp d chick n. r tabl .spJonful butter. 
r tabl p nf ul pars I y 1 pint milk. 
1-2 cup stale bread crumbs. 
I tablespoc nfo l flour. er s. p pper. 
r-2 t a po n salt. 
Put butter int small pan wh en melted add flour 

mix until smooth, then add milk; stir continually 
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until it b il. ; ad 1 the crumbs ; k one minut • 
Re:.mo e from fire, ad l the salt, pepper par I y 
hicl n and t he yolk of the egg , well beatel'l. eat 

white to a stiff froth c1nd stir in carefully. P ur int 
g1 a e l dish. Bake in a .quick .oven tw nt:y minut ~ 
and serve immediately. 

Chicken or Veal Sooffle. 

Mrs. -A. E. W b t r~ 

T,'O every pint 0f chopped chick n or veal all w ne 
table poon butter, one-half cup cream, hit <,f 
three eggs, tabl spoon h pped par l y alt an 
pars1ey. Salt and pepp r to taste. Melt the but er 
and pour over t he meat, ad er am, tc., an b a 
well ; lastly (ldd th b a en whites. Fill up tw -
t hirds full and stand in a baking pan 011 -half fill 1 
with warm wa ter1 and bake in a m d rate ov n 
tv,·enty minutes.. 

Chicken Souffle. 

Mrs. R B. Mc icking. 

2 cu1 s milk or stock. 
2 tal le poonsful butter. 
2 tabl spoon5ful flour. 
Te-1 poonf ul salt. 
}.,lace and pepp r. 
r-2 cup stal bread crumb 
2 cnps chicken minced. 
3 rrgs. 
I tabl poon par lcy. 
1 tab le poon 1 mon jui c 
Make a drawn butter sauce, add crumbs r emove 

fr •rn tove, 1dd the y Ik of egg , f 11 ·n the beaten 
whi ·c. mix all ingr cli nt but r a flat mould set 
green I cas ar und th e b tt m of the m uld, pour the 
mixture in and st :tm half an 1 ur. erve wi h 
mt1shr om (Fr nch) sau ; decorat with water-
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Fowl or Chicken in Aspic Jelly. 

fr . J b n r wn, Cherrybanlr.' 

1 a r an b 1 a :- o 111 ty f wl r chicken, 111 t h 
a. ual , a_~ stuff it with f rcem a t, b il it fo r tbi r ty-
fiv minuk , 1 it ·tancl till o ld. a e a l.a rg 

1 uld p ur in l table poonful o f 
aspic j 11_ • l it t. ,. h n rname nt in va ri u de­

• ith pi kl cl be t- r t ha.r -b il d v bite f 
cucum r and par 1 y • add m r jelly and 

11 w it t s Th n pla in th f wl a nd fi ll U[ t 
h t p vv ilh jell_ a n ornament. \i\ h n ,, a nt l tn rn 
ll t n a he and arni h wi h a ! i j 11_ in var i us 
c, J r . turk m:ty b cl n i11 the am , ay. 

Jellied Tongue. 

lark 

il ti ll t nd ~ d t ngtt s (th-r c-c 
11 t 1 a:-;lJ , t chop fine • take 

• hi • a nd t till quite 
tH 1i t p. In half 1 

rE a box of er latin~, 
r cut liqu r an l p ur ov r the cli:; -

l ti n r, n I half a t a:bIL -
n br spo ns f in-

th b pp l n 0 ue· 
ur m a m t away t j 11. 

Bay Olives. 

'-' 1 . J hn r .vn, ' Ch rryt ank:. 

ut t ak th in an rl long r than the are broa -J, 
at with a roll I. • r par a fore m a t of bre:.vL 

·1 mnb ,. m i1v- u t :1 little ch I ped par 1 y and o n ~ 
b-o-, mix wd l. u n littl bi t o f the f rcemeat ovel' 

tb steak. Roll and ti e, make them to stand on their 
tid . Wh n . ·ou are to di b them take a stewpan 

tbat will jU3t hold th rn brown a pi ce of butter with 
flour, brown the olives w 11, add a little boiling stock, 
a few small onions, ,vhole, add a little cayenne anrl 



PRA Tf AL KT 

k lrnp pick out the onions a11d cut off the t p.· . 
lace th i live n th ir nds r und the dish, p ur 

tl 1 auc i11 th -• mirlcl l , o-arnish with lie d Clt um-
b rs. 

Pate of Veal. 

:M r . . \V. W. Clark. 

TT1rc and n -half p u n 1 leg of v 
j_ era k rs r 11 d in tw ecr t,S, nic pi 
alt and p pp r to ta st • one n utm g ne 
f p rk, h [ ped. Put pi c s of b 1t r ov 

·wi h crumbs. Bake two hour . t t b 
cold. 

Scotch Collops. 

Mrs . John Brown ' Cherrybank.' 

fine 
f r 

0 

r th t p 
cut until 

Rav s me pie s of n l r b thr r-. 
i1~chcs sriuar e • tak a lit f dri m wn 1 , 

shak in fl ur 111til it b li ght put in 
tht c llops or wn h m h sides n th 
c ver I c, dra,; t id f fire. I av zen 

ni ns t wed am 11 ~·3 t ri h stock, • int 
s t w-pan with th oll ops let th rn • Ii c n 
hour slowly, a ld pe1 per an l a l to as nn t "11 I -
sp on f kct ~lrnp, t al, c cover ff st wpan, put < n th 
fi r an 1 r clnc tl1 e st l· ii, h ve ry h t. 

Fricaseed Chicken. 

Mr. Erb. 

D r s, ut up an l w ll 'wa h trim-
11 · 111 g- ff all th fat. P ut them in wat r nou g l t 

< vt' r th em with a littl alt and p pper. il l wly 
t ill tencl r an,) ·em "' tbe gravy, into whi h tir the 
I c-;1kn ye 11 - f f ttr egg on e-quart r pound of but­
ter, a li t tl e nu tmeg-, two tea p onfuls of fl ur and on 
cup f crea m. L t it me t a boil and p ur ov 'r 
th hick n. '] hi will b f und a most delicious 
di h. 



Fricassee of Chicken_ . 
L. L. MM. 

au a :..hid n (cut int ) ·with ut t • s1z • 
-f an o- • • nc.l h lf a mine . C v r cl Ly 

and c I f r hail an h ur, urn.ing the piece;; 
. 111 n ~, n ur r ov r 

lf pin L f a Jal u t 
ntil t ' 1d chi n k cp 

vy ta h at,. add ne t:.i li> 
n ,. • ri t n ore ster hir ,. ( 11 :... 

t fu ry p 11 • with h olk of 
t ll with a lf r am, haif an 
11 s • tw rr 1 d1ick:en on the 
1la u g-r t,(donotltit 
b i h s ar d arm h v,1th t 11ft 

f ar 1 • d r ii i l ttuc . 

Lam[> s Tongue in Aspic Jelfy. 

~fr . R. E . • f !Ii. kino-. 

flar -b il ·d spno· f 
p l 1 ), 1 a layer of 
a 111 a th s f the 

d" n of 
t with slice 

n with ,a pi tand 0111 

quart rs of egg and 
. r ... - ., 

Jem d Tongue . 

fr. Erri . Md ay. 

ar t n1 • .. 1e n ni::,ht neA.'i mornino- put in s uc -
pan with tw c;1ps v al stock, one 011i n, carrot, pars­
I ·y, rre-half dt>zen love and two 1ice of bacon • 

in1m r f ur hm,r ; keep tirrino-. '\IVh n done add 
ne glass sh rry, sI im, put in d ep dish or bmvl, 

strain gravy over it next day tun1 out an { gar:ni. h 
itb pastry~ .... 
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A Fr~andelle. 

Mrs. D. . McTavish. 

R ma11r , f c ]d v al th r m at • br . I 
rnmb n r, int gr 

l pp r and ta t . hop th ate 
bread ab u t n -half upful, mix a and 
pr firm ly int a we ll -but r d b1 in. il r 
st · am half a n hour rv with b r wn rav . 

Beefsteak Pudding. 

Mr . J Im Pr wn h · rr bank.' 

Tak f fl ur, half f b 
min ry fin put th m in 

It • mix with h t wat r, mak ir 
it ut half inch thi k : but r a ba in and 
lhr past . Hav teal cu np f 
with rolling-1 in, sea. on , ilh n I 
two ni< 11 ·mall mix them , p 
r ,ll u1 th aks and pa k th in t 
arkl a lit ncJ a t b 1 f k t 
co-er th c I,y of pa. t an it 

'- .':, 

11utt r ti mid 11e r a pudrl th, 
tl ur 11 it tie it ver th m t 
into a pan ._ [ !J ilin :" wat r , b il it thr 
quart r of an h ur hd re y u di h it, t u 
\\at r , tak ff th 1 th. an 1 turn it nth li h yo 1 

, n · to . •nd t() tabk. \\ h n l lraw ff th ? 
b·,!-in and th e pud1 li11::,· will dr 

Calve • eet with Almond auc . 

"\fr_. eek r. 

Do il w ,]t 111<1 th n ak: ul t he b n 
tli;rk ha tt1.. r [ ·A ur, cg-L ·, , an 1 a littl milk 
llll'a l in an d Jr in 1 utter in small cak L o 

aucc. 

ak a 
dip h 

Ph it a . au epan on -half teacuI ful of v at r 
:rn ·-half t 'acupful l f wl,ite wine mall 1 iec f I utt r · 
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hi k n \ ith fl ur which ha b n fir t moi t n~d 
with at r. .h p fin n -quart r u1 ful f • I-
m nd n -q Ur rt r rupful of rai in , su ·ar an alt 

taste. 

Meat Croquettes. 

1r. n n. 

I pin k d m at. 
Ta nf ul fl ur. 
T ful alt . 
3 n f ul bu t r. 
1 ul p pp r. 
I - p t ~r. 

r • • attra whi h to 
utiliz n ha ab ut 
a pint . I m t. dd a tabl -

r> ( thr e f butter a t a-
~ IJ , i n t f wa t r. a k a 
thi 1 and butt r, and h at 
t a a whi t ninrr 
} . tllll 

1 hat wi h 
n , I . int n 

in fin 1 I 
rn h If la1 

Sbeeps' Kidneys. 

1z of an o-o-. 

n. 

m Fr nch .) 
n \Vore stershire. 

Win ]a q. 
r blade mace. 

111 ll 

Then 
th::it 
half 

Stand kidney in water on hour, having pr vi u -
ly plit and remov d aJl tough pi es. Put the butter 
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111 a pa11 a11d • -ai I I idnc . ) co k until 
t 'nd r, br wn ; tak ut ki k r 
warm dr 1:.:re tabl of ft 1 • 1 an • 
add th cup f t • t 

train, and all l k" th~ 
mace, make ve.-y 1 , , 

rv n 11 t pb.tter wiLh c1 u ri s f y 

awl qoart L·s of I m n . 

eal Rissoles. 

f W 1i •. , of C :i. t v al, a f w lie . f h , m 
r n ' tabl e 

abI nful ·Q[ rn i1 try h 
p •U mar.e, a ve ry lilll :,,, ra 
and al • to two , b 

1[:nc th . v rv fi wi a 
a ]d the pa rl i a 
into a pc tl . n f m1 
l rush an(! la th erg s 

1 t1ml s and iry a ri h brown. 
1 a , ancl rrarni h the di h with f 

tuff Crab. 

~Iada11 hnrl Murri tt. 
• "I 

Put into a .s.:i.uc p:111 0.11c tabL p n of ull r a 1 

~ ·1ok in it a lar..,.e slic c [ nic n fin ly ·h pp . - lrl 
11 tal ksp.)011 [ fl< ~tr wh n th _ onion i tran par-

ent, ruL . m th anrl arl I I · , 11 • a up · f milk r 
rru1. m. S s 11 with sal . a pl'ika and 1 111 n j ui 
lil n aclrl tl, m:1 hed .• 11 f f ur barcl -b ilc I g -
tlH mf' at of six Jar l, 1il ' ] rab ancLan (!Ua] quiln­
tit_, nf Chl DJ eel canncrl mu hro m . k ~rt:ill 
sm inth aml wel l heat cl, fill crab h ll , ith th 
mixtm , c \'1;r with buttered crum an 1 bal until 
bi wn. 

Devil ed Crab. 

Mr . Mc ::iuuht n-J n 

T pint crab meat. 
1- int of white tock or cream. 
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r 1-_ pint. 1Jr ad rumb ' . 
ta. bl -P 11 s 'b11tte r. • • ' ;2 

f fl ur. 
f 'alt. 

r t a I o n m u tard. 
11 f 1 :11 n juice. 

put t cl· int auc pan mi x fl tt r 
111 u-tt r . tir in th i l-
i ck, . tal- ff, a l mea-1: and 

rinkl e ,. ith bre· d n m hll 
r mb. an f utt r. ol- in h t n till 
l<- n . 

D vii d ra . 

:.\Ir . ( a pt .- J h i1 r in . , • 

t . 
rn 11 

po ns 
oni n 

h of nut­
n d rab 

a u hr of an -h ur. 

wt,etbread aute. 

Mr . ( hn Irvino-. 

full r a-H 1g-l1 r -fibr u kin from 
th t th rn in a d • f • va ter f r 

1in 1t . h • t, minut •. 
r b i~1 _ plit a1 1 :vi pper and 

fr in b urni1 11 tl y till a Ii lit 
1 r wn ight t]'l.in 1t rv wit 1 

ream s, n thi l ning o boiling cream 
, ilh flour, .m_ t ing wit_h alt a pepp r. 

!:1 ' Crab Pies. 

lVIr . J hn .r . w·n ' Ch rryb ::mk." 

Boil thr oi: f ' i..1r cra.1 s ; wh n cold br ak the 
claw , pick out all meat, thc:· brea t and th g reat ~r 
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part f 'th t n ide. MiTic t h meat ani1 as n with 
v.ih!t :p pp :, alt ··teat:up of pounded bi cuit and two 
' un s t>f butter. Put int a auc pan tir till 
'thor u ·hly he:tt d add a tal 1 p • nful f h t vin · -

·ar 'and a littl ay nn . av - th cral hells 
wa h l, fill with fl:i. ~11111 e and 'brown tl1 m in the • 

ven. 

LO'bst.er Curry. 

~-"Pul1 r J o_ ville, Bri lge 

r l1 cap111g t::t11e p n fl our. 
_ la rg - tabl •. po n but r . 

t asp ns llfr) p w 1 r. 

Put in T <lie, t in:t: a a 
with a li t tle wa te r and p 
it boil . It a thi 1, 

t nts of a ti t r. v 
f r fiftc n min , 1· • 
t u t hick ad I a l ittl r. 
m nt i. t put in a ta! b 
just hd r ~ ervmg. 

Lobstel' Cl'eam. 

M i Fl r !JC B 

1 lohst ~r. 
_ tea p 1 nful an ho _, 
,.\ CUJ f ul bread crumb . 
1--J. pin cr- ca. 11'1 . 

albran. 

al ii· 
irring t il l 

n-

1 
V -

an 

l~< il th ~ n ilk and pour 1.t ov r th b read crumb. 
Chop up th lol slcr very fin an ] l at the g a n , 
\\ l· rn th hr a~k rum arc nearl c 1 1 mi wi h th 111 

the 1 1 stcr . th aucc, lh ea ning f cayenn e a nc) 
a littk s;il , and las tlv Lh - er 1 111. Butt r a m lllrl 

rl. cl fill it ,vilh the nfr._'tu r , put a butter cl a r -r 
th • t p, anrl steam f r ne h ur. n o d fi h 
."• t1 can b ser ved with this or it an b • ea n wit h­
l )tit. 
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To P~pare Oysters for Patties. 

r . _l: hn ro.wn ' Ch rcybank. ,. 

a o t<: r , put th m upon fir in th i-r wn• 
bqu r • wh n th -'' om t b d strain th m , 1:rnt 
b~, k the liquor i:nt • th tewpan add a little white: 
J tpper a litt l a) nn lit l nutrn o- Tat I t ac p 

f ream, a lrttle sa lt a t acupfnl f l!freacf cFumb 
L i b i1 f r a minut r tw , tirri ncr all he i111 e. 
If la rae oy en,, ut th 111 in fou r and a 1d fh m t 
th - uqUJ r _ :iV ak h m h , but [ n t 1 t t h m 6oiL 

.. cald 

an 
a t , 
f p 

Oyster Pat,t,ies. 

r . John Br n h rcybank. 

f a lrnndr l ·ter _ 
y have h n scalded_ 

u er int ff ar put into tev,'­
a upful J r am th -am ~ 

mb ; add al and c.1.y-
' 11]1 a L .fir an • ·11- it • 
th ·n 
fl t; 
r ad 

t\: al'ld a 111 . 

l a mall pi puff c 
1 ut a t1uart r m b th ic\ ·_ 

17o r :1 h p -:i ti i ca 1en egg the wh 1 le 
t ilh th in it ao V . 

t n a qui n put in th m a 
he erve n table napkin· garni h 

ith par 1 Y-

Anchovy Canapes_ 

M. L. Mc • 

u me al br ad ab ut inch thick, int m·.tll 
r tm I ab ut s1z o f h alf d llar. ry br wn in 
b 1tter . Two hard-boil ed eggs chopped fin , 
b ne and fi ll t thee an h vie . (Thi will be 
suffici nt for twelv round .) Curl a fill t on 
each ronnd, fill centre with chopped gO', season with 
pinch f ca enne, arrange neatly on dish, garni bing 
with watercress 
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Timbal of Macaroni. 

r. . fas 11, Old " LS.'" 

macar ni, u i1. half in h l n hs,. bnt-
mal! pud in m r timbal and sti I it 

ly all v c c with m . ut but er, 1ze f 
in pan , s ir in lit 11 stir until 

Lluit t • n pnt i1 hi k n re-
main br al, 
flav r • • ly with littl }- Yt 
rnu hr or truffl s an• I 

lt· put in i. 
I tam nh 

p ur wb r un I n I l a 
nlr if it i w 11 m:1.cl"'. It 1 t ti 

ma ar 111. Y u an rnal it in ti 1 l cu.p 

Macaroni and Cheese. 

Mr. D. Tavish. 

I' iJ tw un • mac r 111 111 

till o ft. The - 111 on 
U::n.1, s m alt and 8- }it 
fu 1 gra t • l ·l, a • r 
I lat ' and c v 't" with gr 

1 umhs an l a few l it' 
b1 ,,·11. rv h t. 

Put in a pi 
h and n l 1 ,. acl 

f butt r. k,.: a lirrh 

C1trry Excellent. 

1 i S uart. 

1 • able. p n butt r. 
1-2 ap1 J , . 

_ tahksp 11s bull r. 
·o ld 11 al. 

I ­

I t 
n1 n. 

n urrant j Uy. 
ck. 

Fnr six pe pl . tal nful of butt r r 
g l l>cd I ripping, in ·hi -lialf mo n an 

nc -half appl ut i 111 , ~ r in butt r 
bul do not br wn. Pnt oon f fl ur 
lry, intt butter, ancl co k but d n t burn. J nto 

bt.::U r add two cup f st ck 1 t simm r,. th n strain, 



Wh us foreign procfuct wherr tne Qo- ~ ity ean 
furni h de li acie to tickle the m t fastidious ta t s .1 

A k for and don't take '"' . mething just as: o- od. ,,. 

'' Brady's ' Worcester Sauce 
u Queen City,, Tomato Ketchup 

"'Standard'' Pickles 
Horse Radish, fresh ground! 

Prepared' and P'a1...-k 'el l cl in, purity :ind.quality 

au et hup , Pickl , in all's, Hor e R adish ,. 
hutney, ·urry PowcL r, xtracts, etc. 

ARE OUR SPECIAL TIES. 

The Brady, Houston Packing 
Company 

rimm B l k, r r, , , n . t., ictoria. 

s, McCLURE 

ARCHITECT 

-
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and "1 kl c ld 111 ~at . If fr sh m at i u d, imm t f r 
two hours in little water, and in t a d f u in sto ck 
1 • ~ wate r in which meat has b een cooked. A dd salt 

t as and 11e tea poon currant o r an kind f 
jelly. G mi h with 1 rn n. 

To make a D~sh of Curry after the Indian mode. 

r . Hardi . 

(Date r Earli r.) 

ut h o d ucks or chick ns a f r a fr i a , wa h 
ll em cl an, cLnd put them into a n \ ith a 
mu a \ ill o er . n th m , ith 
a L nful of sal an t1 b till tender 
• , e ;:ill the tim nd a h 111 \ ll. 
\ ' I en ugh tak th m up a1 d put th liqu r 

f th m int a pan, then pu half a und f fr h 
butt r in the pan an I br wn it a Ii tl . T h n act I 
two cl ·ve f garlic an I a 
let all th fr , til , 
T hen put in lh du p 
Lhre t. n 

an Io e an 1 Iet th lu ck fr 
ing- the pan th -11 put in h li uor 
w r·e boi led in and l t all w ,.,eth r . 
.igrce~ l fc, ·q ueez a lemon in it. 

East [ndia Curry. 

1tlres. 1 erbert Laundy. 

nt up t w t1 pounds of fr h m at, s \ on h uT 

tlw n a dd a larg wel l-fried ni n, a mall handful f 
r:11s111 s, ne r two fre h apple cut u p a little su ar 
clov _.., _ pep1 r nnd alt t taste, on or two tabl -
spc ns ros & la k\\ -TI' curry wder. t w 
a ll un t il t n kr. Pul away unti l th~ ne ' t day (which 
- rve t s aLon it), then st w half an hour befor 
1-cqui rcd . T hick n with a tablesp on of b r wu d 
fl ur . rv wi h well-dri cl nee. 
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A Dry Curry. 

Mr . J hn Br wn II h rrybank." 

som 5w etbr a ls chi ken r v al, an I fry 
t , m " i h a piece of batt r ; mince four onions and 
fry th m • hake two tablespoons f curry 1 " de1-

, r th m and put in a mall s wp111. Wash ut 
tht· fryin pan with a t a u1 ful f boilin - wat r, 
p urino- c nt -nts into the te ,, pan am ngst the 
curr . \du a litt l c y nn and salt, v r cl scly 
and I' t it t w till t ncl r. H av the au reduced, 
a ld a tabl . po nfu l f I m n pickl an l tw f r am, 
tir and 1 t it b i] f r fiv minut s. ~ ~rvecl with 

boil cl ric r und th di h, the curry in the centr . 

Curry of V eal. 

/fr . Thoma Earle. 

L an v al u in an fri 1 with on 
Jar oni n ut fin ta.rt apple 1 till Eghtly 
hr wn d in au 1 an; a Id n u h st k t cov r; 
mix a tabl sp n E urry p wcl r and sam of fl ur, 
with v a er alt ta. t , an i l t all t w g ntly ill 
don . Di h with plain b il 1 ri c pil d r ound. 

Curry. 

r . Ha 11, ' Id M. ." 

ut the meat in small pi ces mutton, veal or 
rabbit, four large onions, fiv clo s of garlic, if you 
have it, four pie es of str aky bacon, table p on 
curry powd r an ounc butter. Mix it w 11 to­
geth r put it over the fir an 1 stir it well with a fork 
til1 boilin hot then cover it clo e, and leave it at 
v ry gentle heat, occasionally tirring it till the ravy 
has nearl dried up, th n o-radnally put in a teacupful 
of milk, or s ur cream does bett r; stir it over the 
fire till it boils up again, then 1 ave it to cook slowly 
till don . It tak s two hours altogether to cook it . 
If breast of veal or meat, give it nearly three hours. 
~'hen ready to serve, if there should be any grease 
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take it off; if too thick, add little m re milk. rvc 
i h t with rice on a separate dish. 

10 Boil the Rice. 

·111e best way to g t the rice dry -..; a h it in man 
vvat r , put it on th fir with cold wat r 1 t it om 

a boil s1owly, then p nroff the wa rand 11 wa h 
1t in hot water, put on again with 1d wat r; wh n 
you find the grains s ft stra1.n it I t m h t wat r 
run throu ·h it, c ver 'it with c1 th, l av it in th 

~ 

e,reen to dry fill erv d. v it wi h a f rk. il 
it lightly on a dish. rv hot. 

Bobotee. 

Mis. D. A. McTavi h. 

I onion. r cup milk. 
r oun butter. li 
1-2 lb. mine d cold m at. 
T table p onful curry powder. 
Slice the onion and fr in bu r, b in 

a11 r. lt. milk, heat two g 
Rul a ic di h with J n. 
B·1l e in not too h tan oven. ith b i1 d ric . 

Bobotel. 

Mr . (Cap .) J hn Irvin . 

D licat in d of In ian urr 

1 onion. I z. butter. 
cup milk. 1 lie br ad. 
r sw t almond ·. z ggs. 

T-::.. lb. mi, c d cold or undres d meal 
T table p n curry powd r. 

lie th oni n anti fry it in part f th butt r . 
.:: ak in half f the milk t hP br a 1 an I rat th ai­
m nds b at th egg-, wilh th r main l r f h milk 
,rn l mix th whole 11 tocr th r \ ith th min ed 
1;ctt, rest f butt r and c 1rr p \H1 r. Rttb a d p 

pi • c]j h with butter and juice of a lemon and bake 
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th curry thus ma I 111 n t too h tan v n for about 
-half an h ur. rv ,dth b iled ri on a epar-

i h. 

Curry. 

r . G oro- haw. 

ut up tw m n and t -v in a quart r fa pound 
bu tt r till quit soft · th n add thre d s rt 

. p n f urr) p w r ar rl a littl alt. L tit st w 
lill he b11tter i near1v all dried up th n mix in a 
. mall up f v ry tr np- o-ravy and a laro- cup of 

ream fl.a r r1 with alm nd. \ h n b iling thro 
in th jui f a I mon t ur 11 it and I t it boil. 
Th n a l<l 1 1 at wh i h mu t b ut in pi ce abou t 

1uar an I t it t w r,r ntly for two hours 
an a littl tamarin a mall piece of 

m br k n walnut can b add d 

Stewed Mushrooms. 

r . John rown " Ch r rybank." 

1 kin and ut way th talk , brown a 
f ut r with fl ur in a ste pan ad half pint 
d err v th n put in th mu hr m , eason 

,. i h p p r an I al put n th v r and st w th m 
f r on hour. If u r qui r t d them with whit 
au p I an I ut ff talk a bef r put them on 

a di h an I prinkl litt1 salt and vine ar over 
th m, m It a pi e . f 1 utt r add tw tablespoon 

f whit"' k and a littl whit pepp r . P ut in the 
mu hroom put on cov r close and let them stew 
. 1<. wly f r on hour. Mix a table poon of flour 
wi ·h a n of cream, add it to th mu broom . 
Sha k lo n sti r it. D i h them with lices of 
t ?.. t d br ad . 

Sa.rdine Toast. 

Mr . Thomas Earle. 

One tin of sardin s boned and ma hed; spread on 
triangles of toa t lightly buttered, and keep warm. 
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Make a sauce of equal parts milk and wa1er, about a 
large teacupful, thicken with c i"n tarch flavor with 
.an hovie , small bit of butt r p pper and alt. 
Garnish with lices of 1 morL 
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r lack d our table small pa:ra:d af garden 
Eruit . 

Creamed' Potatoes au Cratin. 

1i • • mitl enz1 Str et 

h on fi ur an I 
int milk and stir until it b tir in a 
f alt p r n , on w 11-

and t d che e. 
Put al la: , cut int 
di i di it . rjnkle th t p 
\\" tl b b cru a - n in th oven. 

Potato Puff: 

r . Gilt 

r one pint of ma h d p tat take v tabl -
f m It butt r and b at with a f rk until 

my.. d l H f two t 
t milk and , f h eo-

i nt in b f t-e addin o- the next, 
·pr inkl in a little salt put m a butt r d di h and 
b·1. k until br n. 

Scalloped Potatoes . 

. L. McM. 

lice raw potatoes fine, butter a dish, put in a layer, 
dt1 t with flour and finely-minced onion and parsley, 
pepper salt, celery salt, cream (or little milk). F ill 
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thf• di h in this way, cov r top with cracker crumb , 
·mall pi c . of butt r, bake n hour in a moderat 
OYen. 

Com Oysters . 

• s Ethel Earle. 

Grate enough fre · h corn to n arly fill a pint 
m a ur . I cann d c rn i u ed pr it thr ugh a 
fin c lander r i v . y lk f an 
beaten ligM, and alt and p ppcr t ta t . dd th 
beat n whit of th ego- th mixtur an r 
by small spoonful in hot butt r, and fry a gol n 
brown. 

Parsnip Frit.t.ers. 

M. L. McM. 

r gg 2 tabl spoon flour. par nip 
ook w ll in salt I wat r; mash add th w 11-

bea ten egg; p pp r. F rm in cylind r shap , di 
m go- anJ crumb , fr in d p h t I r a delicat 
IJr wn. rv hot; garni h with par l y. 

Pot.at.o Croqqet.t.es . 

rs. 

S me ma h d p ato 
m ' R, alt an I pepp r. 

m r·, ac'or lin t 
Sh pe th rolls. R 11 
:rn I fry in boili11g fat. 

. E. Web t r. 

s, chopp d ham, parsley, nut­
rk in th yolk of an g 

th quantity of potatoe::s. 
u rn and bread crumb 

Bread Crumbs and Onions (good). 

Mrs. ~ dg on Duncan . 

Gutter w II a de p di h cut a layer of onions, 
t j,pcr ancl alt them, th n put a layer of bread 

crum an in h thick, thr lay rs of each. The last 
,nt:1 put little di s of butt r, add t\ivo cup of milk. 

L t the whole soak for two hours, then put in moder-
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ate oven. Covered until the last few minutes for 
brm,vning v ry nice, with roast shonid r of mutton 

r o h r meat , e pe ially pork with the addition of 
a lit le age sprint Iecf on the anions. 

Creamed Celery. 

Mr . R. B. McMicking. 

Cut rrp celery boil until n ady t ende1·, butter a 
baking di h and put alternat la e • of br a I crumb 
and whit auc sprinkle bread crumbs on top with 
bit of butter. Bak in hot av n t,, enty-five mimtt s. 

R.ed Cal,bage. 

M. L. McM. 

1 cal bag-e. 2 table poon. butte.·. 
r- cup virr <Yar~ ablespoon flou r. 
P p r and al . 1 om n. 
Shr d cabbao- , (')Q,;: rmtil t nd r with onion, alt 

and p pp r and one slice bacon. Pour off part of 
th • wat r an I add -J1 vinegar, butter and flour. 

rve h t. 

Beets and Drawn Butter Sauce. 

Mrs. Clarence Carter, William Head. 

r cap boiling watei,·. 
I tablespoon vinegar. 

fix £!.out" and btttt r 
b t . 

I tablespoon flour. 
r tablespoon butter. 

t getI1er and serve over 

Escalloped Tomatoes. 

Mrs. R. B. McMicking. 

Pour bo-iling water over tomato s, remove skins, 
cut them in slices, spread a layer in a buttered dish 
with alternate layers of fine bread crumbs, butter, 
1xpper and salt and minced onions. Put butter on 
top with crumbs, and bake until nicely browned. 
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To dre a Vegetable .Marrow. 

Mrs. John Brown, "Cherrybank." 

Have an ordinary sized vegetable marrow, skin 
and cut a small piece out of the side of it; with a tea­
spoon take out the se ds g ntly, :fill the space with 
forcemeat made of ·1eal or fo 1, and fit in th pie 
again which you cut ont. It may eith r b t wed in 
a rich sauce or baked from an hour to an hour and 
a half. Serve with white sauce and plenty of 1 mon 
pickle in it. 



SALADS 

y lad days when I was gr n in judgment.' 
-Antony and Cleopatra. 

"It i an accompli hrn nt to know how to dress a 
~1 la i,; 11. . - -

Potato alad, 

,. 1 r . vV. G. Stevenson. 

Cut into dice fou cups cold boiled potatoes, and 
ea n wi h alt and p pp r. ix six tablespoons 
Ji i1 thr abl poons vin o-ar and a few drops 
nion jujce, and our on the potatoes. Chop one 
ni n fine n a \i hen th dressino- of olive oil, 

v;neCTar, etc. has be n thor uo-hly reamed pour 
,, r th m. G·1.rni b with hard-boil I o-gs !iced 
hin. 

Potato Salad. 

1r. R. B. McMicking. 

12 potat r larg 0111 n. 
, cup celery. 
Boil pota e m their jacket . vVhen done peel 

an l lie i t an arthenwar di h minced onion, 
marinate with a French dressino- • do not get it too 
lr or th r v r • ~.tand away in a porcelain dish, 

Yer tio-hlv, ut not with a tin co er. To be made 
the day bef re wanted. T thorou hly marinate 
ake out and arrange in pyrarni I form in one or more 
latter cov r with mayonnais prinkle the yolks 
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f fin ly hopped gg· over and dot with French 
peas. Have ready two smoothly ma h d an a­
-cned potato s fi ll the forcincr baa- beo-in at th b t­
tom of the salacl and ,vork up makino- f ur r v 1f 
in a small dish), garnish with l ttuce I a e rino- of 
the white of the eggs teaspoonful of alterna pil . 
of chopped beet yolk of eo-g-, Fr ch pea p ta 
roses, olives; finish the top with a p ta r e n a 
tuft of celery. se a silver knif d h w rk 'l 

steel or tin darkens the potatoe . 

A delicious way to cook an old Chick n. 

Mrs. R. C. Davies, Hot 1 Da i an 
Restaurant. 

Disjoint, wash dry r oll each• pi cc in A. ur ancl fr 
a. nic brown. Tb n put in ne-half 1 z n mu. h­
rooms, or a little onion or if y l v f 
·o-arlic. Cov r with wat r an 
cook until tend r. 

hicken Salad. 

Mrs. Jame arg1 on. 

Boil two chick n until tend r. ¥/h n ld, u 
i11 hnlf-inch pi ce , r r~ct ing all ne fat an gn tl • 

t wo heads of celery cut small, n can f F ren h 
pea two cup of thi ily liced \i alnu k rnal thr 
tabkspo ns capers. ]\!fi x all to th cr and rv on 
1 ttt1cc lea ,·cs with mayonna1 dr ing using any 
~·arn ish preferred. 

- hrimp Salad. 

Mrs. Jame Sargi on. 

2 tal l -spoons apers. 1 an of hri .p. 
I bnnd1 of c I ry. I l zen walnt1t , sh~ll 
R move shrim·ps from can and pi k t pi c , ith 

fcrk. Cut eel ry v rx ,mall sli walnut ry thu . 
Mix th ingredient and serv with ma onn i .. 
dress in o- garnished with oliv s. 
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. 
Tarragon Crab Salad for four People . 

ick one large crab and do not break the meat. 
' 

Ores ing . 

On -half teaspoonfu l of mu tard, one gill of tarra-
on vin o-ar. raportion of p pp r and salt to taste. 

Two tab] poon salad oil, paprel a pepp r one-half 
clov of garlic, five ticl s of celery chopped fine, one 
head of I t tu e chopp ·d fine. 1:ix well too· th r. 
Dec r t with lea s of 1 ttu e and sprinkle papr ka 

n top. 

R ecipe from o dle Dog R staurant. 

Vegetable Salad. 

Mr . R. B. Mc 'licking. 

Tak turni s carr t ,; beets and peas or any other 
co- table. When cold, chop fine, marinate each 
parat ly with •ren h r ing. Sp1iead 1 tuce 

1 a v s on a di h, b gin by arrangino- the beets 
drained from th j ui e fo r the fir st layer then th 
turnips tb n the p a and carrot ; shape in the 
form of a pyrami :,pr ad over a coating of mayon­
naise, then the yolk of e g chopp d fine, sprinkled 
over. Dot pea~ h re and ther . Mayonna·ise may 
be put on through the forcin o- bag to decorate with 
al o. Olives and peas arrang d in clusters. 

Beets. 

M. L. McM. 

Tak nice young heets, boil until tender rub the 
kins, slic int a di.::.11, take a knife and fork and 

chop them into small piece . Add a finely minced 
onion, season v,•ith sLl it and pepper, and salad oil. 
Mix well and add vinegar to taste. Cover with a 
pla te, closely. Stand to get cold or can be aten 
warm. 
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Toma t o Ba ·kd . 

JVI. L. McN. . 

le • t ma t as near th me iz a pos ibl , 
r move th pu Ip mr is ten th inside with F rench 
d - s i11 -r _ Cl ill th roug-hly, fill with chicl en alad 
g:u nish t p with m ay n n=i i and p r . erv on 
1 ·ttuce lea v . wce:::breads make a v ry nice fill ing~ 

Mi l k Salad Ore s in . 

(No Name.) 

.3 egg . 1 ta! 1 p onf ul 
r tabl ~ poonf ul f alt. ! upful £ 
r cupful of milk. r tabl p f oi l. 
3-4 tablcsp onful of musta rd. 
This r ·ip - rnak s nearly thr upfttl 

-and o ne-third of il is .:imple fo r a n.ln. 
,!;; ;ns. lf th cntirt:: r1uantit mad , b le ticrhtly 
rtnd t c1way in coltl pl::t I t ill ke p f -r tw 
WC k. 

Phce the oil, salt mu lard an l u ar in a bowl 
and stir until perk t1y ·rnoolh. B at th g well 
ancl ad<l them tirri :1g- thorou ·h ly h n gradually 
:.i.dtl the vineg·ar and lastly milk. P lac t he bowl in 
a lm. in f b iling w2ter and co k th e dr ing unti l 
it i-; like thick ream, irrino- all the l ime. T h 
C()oki11g usually take 1 en minutes but if the bowl is 
tl1i -k, from tw lv to fiftr n m inute will be r qui it . 
l "'-' \\"ht'n cnlcl. 

~alad Dre ing-. 

Miss A. Macrae. 

:2 t:i.blcspoons butter. 
1-2 cu 1 Yincg;1r. 

2 yolks ggs. 

(r) 
_ t::i.l l p o ns flour. 

i: up mi lk. 

2 teaspoons .salt. :2 t a po n uo-ar. 
r-2 tca.spnt n mixe, 1 pepper. 1 tea p on m u t ard. 
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..,, 

P ur hea cd milk o-nr b aten y lk of e 
auc of butt r, flour and vinegar. (L 

11:ay u d in teacl n[ s much in o--ar .) 
and milk 0 r hot . at r tilI u tard th sp I n. 
I em ve fr m hot pan a.t one . A l ( ) t (~ th n 
{1) and strain. If bottl d and kept in a. cool place 
will ke I for w k . 

C Id augh alad Dre in 

Mrs . Clarence Carter, \;Villiam H ad·. 

r cup vinegar, heat d. r g:::,. 
r tablespoon sugar. 
r- t a po n salt and mu tar . 

ppl , CeJer and Nut alad 

rs. J. L. \i\Thite. 

r up cho1 r ·d ap1 l . up ch pp · cl l 1:y ~ 

r-.,1. cu f hop1 '1 1 nL. 

01· i 11. 

T\ jui ~ and vir 
y lk ns Gutt r n up 
r am I . ald vi r 

and 1 yoll , dd butter 
an l nti l thick m a d u iler. d l ason­

• am. 

a· nnai e Ore sin . 

Mrs . am s Sa ·ison .. 

Juice f tI1r 1 r.n H: s. T salt µo , n alt. 
r pint bottl f abd il. Y olk f 6 eg:::,: . 
Little cay nne p pper. 
Br ak eggs in a how], add the alad il drop by 

drop, stirring constantly on way. dcl the lemon 
j'uic , on t aspoon .1t a time, until all is u ed. Then 
add salt and cayenn . K · ep in a c 1 plac . 
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Oysters on Grape- fruit Salad. 

Miss McKeand. 

P arb i i on pint oy ters, drain, cool and r mo e 
tough muscles . R move the pulp from thr 
fru it and drain. fix pulp with o 
ecti ns f grap -fruit with a dr 

I ·w : Mix six• fabl sp ns t ma t ca,t up f ur 
t blespoons grape-fruit juice, one ta le poon W or­
e ster sauce, a few drops tabasco sauc , and salt to 
t,1 ste. 

Salad Dre in . 

Mrs. A. E. Smith. 

J eat th e yolk of th ree gg ad on tab! p n­
ful of cornstarch one tea poonful of salt one t a­
spoonf u1 of mu tard, mi d dry. Th n a d one cu 
of vin gar and cook until quit thick. t a, ay t 
cc ol. ver d with a ,:et cloth t pr v nt ' ru t-
ing. ' vVhen I add ne-halI cu f ii r m I d 
butter, th n one up >f con n cl all 
until Ii ht and th n add th whit 11 
bea ten. 

Boiled Dressin . 

1ss iI ~o:1, Quebec Str et. 

1 tabl ... SI tin mus la rd. 
- table:. poon. !'-ttg-:tr. 

1 tabl . p n salt. 

:\1 i. with two tnblc·spoon milk, t, o 
1 e;1tcn, ne-hal[ cup vinegar, a pinch o f 
me- l1 ~tlf cup ( f milk. TI ii af er rnixino-. 

Cooked Mayonnai e Dre sin g. 

Mr . Hanington. 

2 tab] ·spoon 1 111011 juice. 
2 tablespoons white wine vinegar. 
4 )' ll·s r tw wh le egg . 

g \ 11 
<la la t 
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butter. I t a ·p n 
mi -, d a f II w : 

ppcr. } t asp il -U<Tar. 
lt . r tea 11 mastard (dry.) 

(Thi dressin CT can b hottl d a th re i enotwh 
f r eral t imes .) 

1 eat the vin gar and 1cm n jui add b aten gg, 
1 ut n ea cming. ook till it thick ns. Cool 

-2 cup er am. 

Mayonoai e. 

kla.ntl > ' Conn ken. 

f vin gar_ 
I f ca nne~ 

[ 1 U CT. 

a 1 n; h n m d add 
fl c• • • r t n t 

ad h 1 

L f i w I di-

c. 

-r b S , 

r until , . . r last 
t h wh J t th f:> il-

p 
p 

un li l it thi ck err lik 
ri, u rag 1 if it tak 

0 not put int sear· r 
plac . v ill ep ·f r 

ry nt with T1ick n, 

arad Dr s ing-. 

1r . \V. H. B n . 

n of sug-r. 
r tea p 11 of salt. n cf viu ,r:, r. 

tea po ns of butt r or oil. 
r t 1 p n of mi · mu t ard. 

k i11 a doubl b il r, tir until it thick 11 . R at 
whit s of egg separately and add last. v\ h n ool 
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add cream to make it thin as custard. Pour dressing 
on salad just before using. 

Salad Dres ing·. 

Miss Duncan, Duncan, B. C. 

I teaspoonful salt. 
I cup milk. 
I tablespoonful sugar. 

3 raw ggs. 
I cup vmegar. 

I tablespoonful dry mustard. 
I tablespoonful melted butter. 

Cheese Savories. 

Stir . butter, salt, mustard and sugar smooth, add 
eggs well beaten, vinegar, and lastly milk. Place in 
a double boiler and stir until thick. This will k p 
for weeks if well covered. 



CHfiESE DISHES 

" iVhat, and how gr at the virtue and the art, 
To liv n little with a cheerful heart." 

Swiss Egg . 

Mr . Erie B. McKay. 

Gr ase a dish, cut or grate about four ounces of 
che , arrang me of the cheese at the bottom of 
th dish sprinl le o er a littl pepp r. Then break 
in fr m f ur ix egO's taking care not to break the 
y 11· ; sprinkl v r th m littl pepper and salt, also 

la er of g ra ed chee'Se, a few mall bits of butter 
o n top. a n t n or than t n minutes in a hot 
o n. 

llacaroni and Cheese. 

M. L. McM. 

Boil until t n er, butt r w 11 a pudding dish, put 
alt rnate la ers of macaroni grat d cheese, bread 
crumb , sli ht prinkling mustard, tabasco sauce, 
few lrops red p pp r one dash butt r in small bits, 
alt. Beat one or tw ego-s with enough milk to 

ju, t m np to th top. over top with crumbs 
an 1 butt r. Cook twenty minutes, or little more. 

at one . 

Deviled Toast. 

Mrs. Hanington. 

Tw Ii s of t a t, spread with one tablespoon of 
butt r rubbed with one-quarter teaspoon dry mus-
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tard, ten drops of onion juice, pcpp r and little ca -
'11ne. ra ch ese ov r th top and place in ov n 
until th h e n 1 ed. 

Chee e Egg. 

T the hard-boiled ) olk add mu tard pepper 
·;,llt, I 1t1cr and che t ta t . urvott a 
fill th whit and tand in bakin h. a 

m-v tic ream aucc with a 1i ral all w nc f 
·b. • se, p ur o er the o-g ift fin br ad crum s on 

the top an] di h them wth tiny bit i but r and 
hr1k ten minu S rve h l 

Bloater T a t. 

1 tea p n bloater pa t 
I tal I !;p on butter. 

1 teaspoon anchovy sauce. 

r tabl 
Littl 

n r am. 

Stir in l ul 1 au epan till thi k. pr ad on four 
r un l f toa t. S r c v r , hot 

Sardin Toa . 

n arrline pa e , ith '\Vorcester 
c:1yrn11r , tu1d a Id one tabl spo n butter. 
\,·it h bulf r d toast. 

h s~ traw . 

1\fr . R. B. Mc Eckina. 

auc an 
prea on 

l gc chopped pa te recipe ( r remains of puff 
pa . te), chill, r 11 o 1t, cover thickly with grated 
cl1L'L'. t . :i l iltlt' red pc1 pe r or tabasco sauce, sprinkle 
Yitl1 li ttk m1tmrg-, fol cl m· r the past into a small 

square, n 11 out, and cnt , ith a pa t jacrcrer into na r­
r ,w strips ,j~·h inche long. ake in a quick ov n 
light br wn. Pile in l g-ca bin style on la e paper 
cl'oilly. or tic tl, m in pairs v,,ith baby ribbon. Serve 
<l1 salar1 nurse. 
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Cheese Pyramids. 

2 ounc s of flour. ~ ounce of cheese. 
2 ounces of butter. 

METHOD : 

Mix the abov incrr di nts into a stiff paste with a 
little v a t r roll ut about an inch thick, cut out into 
mall round cakes or biscuits and bake in a quick 
, en f r a f w minutes. Whip orne cream, add a 

little che s and ca -enne and pile it on top of the 
bi, cuits , rh n cold. 

Chee e Savories. 

Mrs. R. B. Mc ficking. 

r up a p ·j lly. al and cayenne. 
r up grat h e. I tea poonful mustard. 
r-2 cup whi p d cream. 

ut mi ·tur int moul r yeast powder can. 
rve with waterer ss at che s course. 

r tabl po n butt r. r cup milk. 
r t I p n flour. 

ite auc . Wh n ool ed add yolks of 
two egg one-quarter oz. g latin one cup grated 
h tand into hot water and stir until cheese 

i melt d. R mov ' from fire and when cold add one 
up whipped er am, pinch cayenne and mustard. 

Put in well-buttered mould, freeze, turn out, orna­
ment with aspec jelly and watercress, or serve on 
r 11nd toast. 

Cheese Omelette. 

Mrs. Leonard Solly. 

4 ounc s grated cheese. little pepper. 
2 eo-gs . 1 teacupful of milk. 
"\iVhip well tog ther. Butter a pie dish. Bake in 

a quick oven for half an hour, turn out on a flat dish 
and serve hot. Enough for three people. 
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Cheese Pyramids. 

Mr . revo t. 

1\ 1x " g ther 2 ounces flour. 
~ ounc s cheese. unc butt r 

ir to a paste v. i-th the yolk of an g(T an a r , little 
r,old water. a on with th ara t d rin l f a I m n, 

a_ enne pepper and a pinch f salt. R 11 ou and 
cut into rounds "ith a ine gla s, an ake about 
fiv minutes in a h t oven. \i\Th n c l , whip s m 
er am until quite s iff and add to i a littl ch se and 
cayenne and pile on top of the cakes. The cheese 
ni 1st all be grated. 

W elsh Rarebit. 

1\1r . J u tin Gil r t. 

I 1 . ~r am che' e cut into small pi ce 
1 tablespoon of Wor ter hire auce. 
r-4 t a poon dry mu tar . 1 -- sa lt~p n al . 
3 tabelspoon- beer or milk 
I-2 s:iltspoon a nn . 
Place cheese and condim nt in chafing di h over 

1h • hot water pan. vVh 11 cl1 e i me cl, ad be r 
r milk and plac dire tl_ v r th laz , tirrin 

con. t:rntly until h mixture is strin y. Pour on 
t as ed soda crackers, and erve , ith oliv s. 

Cheese Souffl.e. 

!fr . R. B. M 11ickin 

hntt 'r iz, of an ego-. 
r-2 cup milk. 
,. alt pee cayenne. 
_ t;1hkspoonfnls bread 

r table poon flour. 
T cu1 brated che e. 
3 ggs. 

crumbs . 
• Take white sauc , remove from fire a d h yolks 

well b ;iten, the cru m then ch se. \,\Th n cold 
folcl in 1.hc white beaten s iffl '. Bake in , el1-bu -
tcrrd rlish tw n Y r twen y-fi;e minute . erv at 
once. 
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Cheese Souflle. 

Mrs. A. E. Web ter. 

It on ounc butter in a pan, add one ounce 
flour, quart r pint milk three ounces grated 
cl s , alt and cay nn , and boil well. Then tir 
in the • 11 s of three e gs. at w 11. Whip the 

o th stiff t froth nd ir v ry Ii htly t th 
m • tur al in pie di b r uffle cup tw -nt 
m'nut an serv at once~ 



BREAKFAST, LUNCHEON 
AND T EA DISHES 

" heerful look make ev ry di h f a • 

Fish Balls or Cakes. 

Mrs. E. B. 1 c ay. 

Take the r mains of any col 
h bon .. , 1.inc fine, add m 

milk, butter, sauce that may b l ft 
brea I rumb , al o a raw gg w 11 
in bea tcned o-cr , th n br a 

Salmon in Mould. 

1\lrs. Ju tin Gilb rt. 

r can salmon. I cup o f crack r rumb . . 
I up milk. ..j. egg I at n Hg! . 
-1- tab c J oon. melt d butte r. 
.._· alt, c:ty 1111 , par ·ley. 
l{cm ve k in aml b n , an l min fine . 1:ix an 

plac in butt red mould. t am one hour. T urn out 
n 11 hot platl • an l p ur ar un it h foll m 
sauc : ne cup boi l in milk, half tabl spoon 

rn star h, tab\ p')On but er, and the liquor 
f :· 111 the can. ason wi th salt and ca nn and 
h tly :uld n tabl poon cats up and one w 11- eat n 
egg. 
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Anchovy Eggs. 

1 r . L eonar ] lly. 

and salt t ta te. per on . 
of fried rco.cl. 
nfuls of anchovy anse. 

r ou 1c butt r. 
Boil the e bard. h m and 

ul in ha h "' ay. and pas. 
lh -m tbr si and t ry d one tea-
fi n·u1 of anc r and a 
mall pi b t a an I r placL 

th • whi h an ither h t r 
e 11 an ul1 on frie l round of brea I. 

Lemo~ Toast 

I m ns. C 
Tal th about a up 

milk beat b g th r . ut e of butter 111 

th an t r wn th br ad. ake th juic of th 
1 ·m n an l n -half cup f sugar, and fill th cup 
wi h b iling \ ·1t ,r p ir h wh l ov r th toast 

at th , hit with th - stw:ir anct p nr v:;, r. 

Sau sag-es. 

Ir D. 

un e~ ~alt. I unc gr tm<l p p i:;r. 

onful i allspice. 
nd h · rb if lil f. 

p und s 
cbopp >d mak in ma11 

ma. 
and fry. 

A nice Breakfast or Lunch Dish. 

ftcr 

1'Ir . 11:. Edg on, hoplan ls , C. 

JS 

ro ur fr m butcher a bull ck hea l and half :::. 
pig "s h a t. • imm r er ntly until th m at is tend r. 
havr a warm tin on plate warmer and put the meat 
ir:, cuttin int pi _c t ev ry ix p und f m a t 
add the followint> seasoning: 
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3 tablespoonfuls of salt. 
1 tabl ~P onful f ground lack pepp r . 
r r-2 1 asp nfols f ground cavenn .. 
r salt po nful of cl ves. 

abl spa nfuls allspice. 
Th n a Id a much of th liqu r a y u fancy. I 

t •rm. ·t nice j lly . Put int m u! 1 f r turnin u . 
V r acceptabl at .,, mas tim , and , ill k p for 
w ek if k pt in a 1, dry pantry~ 

Spanish Omelette. 

Mr . fainguy, Duncans. 

1..1t a larg onion in thr Liccs an 1 fry in butt 'r 
tmli l ni ly b wn, a cl f ur or fiv rip t 
(canned will d ), and f ur or fiv h l r d 

alt to ta te, let simmer a f w minut and 
one ide. 

P r pare an rdinary sa m 
on e tal 1 sp nful of milk and 
sc,m f th pr par d mi , l u in 

r, ls over an 1 rv v ry h t. I 
immediat ly. ut th chilli s in thin ring 
in the seeds. 

Eggs for Tea or Lunch. 

R ckland , nnek n. 

elect four doz n fr h c g b il until hard, throw 
inlo c l<l wat · r, th n plac on th tov half a gall n 
of hr wn vinegar, a l n unc of p pp r rn , 
half nnce of ,vh le all pie ame of mace and 
ginger, :11 o alt, three cl e of arlic, one t bl -
S}' 1nf ul o f mu tard. All , all imm r on h ur 
an l a h, If. Take the hell from the gg and lay 
·r;g whnle in a jar. \ i\Then th vinegar and abov 

i1!gr li ents ar pour v r th egg ; bury cl s -
ly Fit for ll e in thre or four we ks. 
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Pr11ssian Pa cake. 

I\'Ir . . H . Fry, Chemainus. 

at I 1 - 2 oun es of butter to a er am artd add 
wly. 

2 unc f ru . heel su ar . ~ unc fl tlr. 

2 ggs an~ r- p1nt of milk. 
B a whi and y lks separately, put into six sau-
'f , 11 reas <l, anrl bak twenty minutes. ld 

Y r with jam betw en. 

French Pancakes. 

:Mrs . F. B. Kitto. 

un s utt r then a cl 2 eo-g , w 11 

A ur. I -4 pint milk. 
ca tor sugar. 
w 1l tog thcr t1 n p ur in t bnttered 

bn.k abou ten to tw nty minut s. 
n er half with jam, and turn ver over. 

French Pancakes. 

r . M. Edgson, hoplands, B. C. 

niuls f fl ur. 2 1;gg . 
2 tablespo nfuls of sugar. 2 ounc s butter. 
1-2 pint of milk, (er am if you like them richer.) 

1ETI-[ J : 

B ·at th g s thoroughly, add th m to the buttex, 
·hi h h uld be beat n to a er am, th n the sugar, 

th n the fl ur. When well mixed add the milk, beat 
t hr mi ,-tur w ll f r a f w mim1 Put in butter cl 
.· au er an I bake tw enty minutes. 

Sponge Frit ers. 

Edith L. Hig ins. 

I cup flour. r 3 eggs. 
I cup wat r or mjlk. I t a. p n butter. 
_ Ii ttle salt. 
Doil the 'vvater, butt r and salt. Vvhen boiling put 

I 
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in lh fl 1.1r, take off and stir w 11. hen cold be t 
in tb -~gt:.s, ol s fir t, dr p in b ili a- fat a ta 1 -
poonfnl at a time. Po "d r ·n ith ugar. \ r) 

g od. 

Corn Fritters. 

Mr . Clar nc Car r. 

1-2 can corn. l~r in h t larJ. 
table poons milk. 

4 crack rs rolled fine. 
~ eb·g yolke and whit 

added last. 

little alt n l p 

b n parat ly an 

'Pork and Beans. 

Mis Law n. 

oak one quart bea 1 ov r 
i110- put th m n t b ii in 
you blow on them th skin a 11 . 
s ti e of orne p rk, cl ar fat in b t m 
1 t then put in b an. la n -third [ a p un 
pork, lear fat, leav rind 11 p rk an ink p rk in 
bean so l1 at only th· rind will sh w. 1ix in a u 

n h "L ping fable poonful dr , mustard n -half 
t ·as p )nf 11 alt, on - 1uart r t a r ful la k 
pl pper, one 1 sert poonful m la s Fill th u~ 
\\ i1 h h, iling wat r and . tir until th 
111ixLcl. P ur over the bean in th p t. 
,,·ith hniling- water u 1til it c v rs th bean . . 
fn m t n tn t, ·elvc h 11 •. . A<l l b iling , a as h 
, ·atcr in th l"' pot boil awn)'. T war I th nd f the 
h:, ki nt;· the wat r ne 1 n t vcr the bean . 

Italian Basket.s. 

Mr . . E. Web t r. 

~ ix: or cio-ht mall dough, th n 
l astry and baked. n -quarter pint whit sauc , 
y lks of two egg , pin h of salt, p pp r nutm g 
sugar am] on chop ed oni n, juice of half a lemon. 
:Mix ingr1.:clients all too- ther, th n add two ounce 
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roas gam cut into di tw ounc boiled 
macaroni mall pie ~ of h pp d ham and a Ii t ie 
h pp cl mu l1r om. Fill ca e and serve hot. 

Some Special Lenten Dishes. 

Aft r th h ancl often rather rich food which 
1 L nt n tab i n l onl an ao-r -
bot a hy i nic n • . It also fur-

po nity f r th I p r t 'pen-
unusual di he . 
f suit bl L n-

ilk stir a cup-
1 1 1 • v getabl boiled 

an a si e • rub a tabl spoonful 
t ur t er th r in an h r sauc -

pan v l dilute sl wl r with the fi r t mix-
1 Ii wer, add al o 
h mall· if of c 1-

·r 1, lies ilcd soft 

i J i lj 

r "a111 

vhit p p r an l 
which i i diffi 

lon o- shreds of 

abov soup 1 

Jtl'tntity. Sea on 
al • und r asonino­
ult t rrect at the 

Delicious Soup. 

until t nd r b upful of sl elled and 
b l cl peanuts with a slice of onion and a stalk of 

l ugh • , r h at with one pint 
tir a whit sau , made of 

pfol butt r and of flour an a 
... . on t ·a te with salt and p pper. 

Almond Soup. 

of kn uckl - of veal into sma11 
Dr al or a" th bones into small pieces 

add thr e quarts f c kl wat r, and l"'t cook just bc­
lo 'v\ b ilino- p int for about f ur hour • then add !1 
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111 n, . liced, two stalks { c I ry, h pped, a spri 
1f par ley, a table poonfu] f alt and p pp r 

!·ns. L t simm r an hour lono- r • 
when c l<l r 111 v the fat and h at again. 

0 ·eth r one table onfol £ but r and h ab l -
spoonfuls of cornst, rcb; thin with a littl of the h t 

,.up , th n turn into the up an 1 b ii for n min -
ut s. A jd 11a1f a pint of er am and seas n with s l 
and pepper to ta t • th n ad I 1 -fourth f a cup-
ful of blanched a]m n ls p und a a t . 

Oyster So11ffle. 

cal I in their liquor two d zen 
them an i h p very fin . Bl nd 
tw lieap1ng tal l sp nh u 
amount f fl ur, ad l th t 
hot cream and the o ·s ter 
ur.til thick an I sm th. ch 
fnls of so ft l r adcrnmbs an d hal 
salt anLI c ok f r thr minn 
t ,·c, ad I th beat n , lk f thr 

aside until sl ighly cooled ; mi -
o ·st rs a E'asp , nful of 1 '171 11 

of tl1e eg:-.· be-at n t( a tiff 
r-uffl dish and bak in :-t. m rl rat 

111in11tl's. erve immectiatel}. 

'Bread Omelette. 

For t I, i. xc,: ll ent h l su Pl er di h, 

an 
1 
fire 

ful. of ~talc br ·~HI crumb in tw of h a 
cur,f ul of grntcrl ch e ~.., ', thr b at n ergs an e -
St'I in g;; c: ok Jil·c an omel tl r rather like t 
fu: tl,i~ 1nantity mak 'S tw ach f which i a 
lil>cr;d lwlpin f r thrc • p crs Pu butter the 
siz of h·,H an •go- i,1 th e pan [ r _ ch omelette a 1 cl 
t:o I· rnthcr more slo,vly tl1an f r a plain rn 1 tt , 
f · ]r1 over when th mixture> b c m t. It will be 
t, o inches thick and a light a a ouffle. 
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ut Loaf. 

tlr . tadthage n. 

J\iiJ o-n cup of bread crumb with enc cup of 
mix ground ntit , w t with a cup of sw t 
milk and one beaten gg. Sea on with sa·tr 
I--·PP r and a cr , o-rat int it ju t a tin 111 n. 
1i~· v ll and l t f w m'nut s. ur into 

ak b, nty-five rninu 
at wi h th nu l af. 

r . Stad hag n. 

Parf i1 n quart f mall whit b ans. Thr v 
w r ff . lie n i n, place in bott m 

an or jar, add b an and p er, a tab] -
I on f r r a g pie e of 

butt r. r \ i th 1ilk. I four r 
five h ur d for half th 1111 . 

If th th milk. ever let 



SANDWICHES. 

Small che r and gr at w om mak m rr 
f a t." 

- Th om dy f 'rr r . 

Melbourn nd ich . 

rs. A. E. Webster. 

5 table poon cook d chick n cut int 1c 

2 ounces butt r. 2 tal I p n - ham. 
3 tabl spoons brown stock. 
1-2 tablespoon curry powder. 
4 tablespoon grated ch se. 
Cut tw lve thin round f stale read an fry ·11 

clarified drippincr until ( !cl n brown. llix u 
\vith curry p wd r, add hi k n an ham, thick n 
uc1.i l stiff. ak in to sandwiche ith the er ulon 

c hi d brearl. Kn ad the che e an b ttter, plac 
i1 ball 11 toi of each andwi 'h anrl place in v n 
[ r five minutes. 

andwi h . 

Mr. . Vv. H. Bon 

' I ak on can of tongue tw or th re h ads of 
c lery, tw or thr e s oonf ul of chopped pi kl , t o 
t aspo1 ns of mu tard, run all through the meat 
chopp r and spreJcl b h, en thin lices of br ad an 
butt r. 



hee.s San dwiches. 

Mrs. T. Cusack. 

I table p n vinegar. 
' n hard- o-il d gg.' 
I - - tea po n mustard . 

r- t a. p on salt. 
1-2 t a p n J p r . 

r-_ tabl n m It cl butt r. 
r-4 p mm 11 chcc ,, gra t d. 
Tai ·n wl 

I f 

pu t in m alt, p mu, -
tar I a: 1 h n vin o-a r whi h 
wi I mal 

ut and iche 

cald and pc I some pi tachi nut and sorn sw et 
alm nd un th m in a m rtar to o- ther ad I 
thr of alm nds i ing r pow-

d • a pa t wi h t1 i k 
1 -f nic I butt r d 

11 1 -cak p11tting two 
r t 

Walnut nndwic:hes. 

an lwi 1, e with whi h 
al in pfain b1·ea and 1 utter 

,,n 1 1 y walnuts b tw n and 
JU 1 n a.It sprin o r, is o-ood. 
The 1 th ti f a f an J 
a ka f 11 d 1 r. 
-hi I· i h nl wi h 
l a a pl a an fl may 

r th , alnut . 

Mock Pate de Lore Gras. 

fr . R. B. I\1:c icking. 

r lb . af e • liv r. 
r-:2 cup a pee J lly. 
r-2 bay leaf. 
T aspoon salt. 
1-_ cup brown i tock. 

n. 
parsley. 

. bac n. 
, e p pp r ·. 
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Cut up mall fr tiv r, 1:ra 
put t hrough rnincin • machine. 
and a pee j 11 r. team ne h 
h,; a liv r pa t f r 
br d and J?r ad 

KI 

n om 
dd 

ur. 
h 

\ h n I 



After enjoyi.n o- a good meal served 
co ked from the recipes in th i·s bo k, what 
b tter aids d igest ion than to sit comfortably in 
your drawing room and Ii ten to .a de)jghtful 
procr.ram ,of music rendered by an 

Jlngdus Plano Playtr 
ed either a HEI TzM N r CO., 
D I !JER l RN DOMI IO 
M IA 0. 
If ur h me la I the e luxuries, you can 

have th m supplie by nferring with our 
h us a nd w-e ball only be too plea eel to allow 
liberal time f r pa m nt. 

m. w. Waitt ~ £0., CimH~d 

li\l • n i 01 wi th ut 
pl I of our dain K d O -

l ER . V ur Rooms 
and sampl st ~ 

THE LEADING 
CATERERS 

p l ft V' ~ TEL , 101 39 FOAT ST , 

~ H I l) VICTORIA , B. c. 

EUROPEAN PLAN TELEPHONE 192 

Hotel Davies 
R model! d and Re-

furnish d hrough ut 
~~t~ 
~ 

Two minute ' , al k 

: from all boats : 

R OM WifH BATH- $1.50 lo $2.00 ROO 1S from $1.00 up. 
The Famou Poodl Dug R taurant i in the Bui lding. 

49 to 59 YATES ST. & 40 to 44 BROAD T . VICTORIA 



PASTRY 

"'\tVho 11 dare deny the truth th r poclr in 
pie.' -Lon f 11 , . 

In making a fr uit pie if th ru t, af r b 
placed in the tin i rub ed o er "ith the wh i 
an erg, it , ill ke • p it from abs rbi n th 
the fruit and prevent it from be min 
prevent the juic from nmning ot 
narrow strip of doth and ie around th 
pie before puttincr in the ov n. 

Puff Past,e. 

Mrs. John Brown " herrybank. 

Four ounces butter. Rnb the butt r an 0110 

r c,u nd of flour t g-eth r fr ly; mix i wi h a mu h 
cnlrl water as will make it ni soft dough roll it 
nt1t, giv i fiv or si • f Ids, roll it out again t a 
large sheet. on ne ide pr ad h elve ounce of 
butter: cut intn srn:i.ll pieces, fold th other icle o r 
it anrl pr s. it n nnd the clge, th n r 11 ut a ai n 
:111cl fold it six time . , pnt it in a cool place to firm f r 
1,;ilf ;in h ir. roll it ut again and give it four f L . 
\\ 11L n 1t will he fini . 11 rl. 

French Chopped Paste. 

t cup butter. 
Yolk r egg. 
J uicc of small lemon. 
r-2 cup bu.t--wr (small.) 

r pint flour. 
T teaspoon sugar. 
Pinch salt. 
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ut butter, sugar, flour, It, th r ughly chill d, 
into bm 1 and hop v ry fi n b at the egg add cold 
wat r and lastly the lemon; it should be a half np 
£1 1l gether • a d ra lually to the flour, but n t t0. 
mak jt the lea t tl in r ti k,. Roll n a well-
flour l a rc!, (cl n t han it m r than nece -
. ~r ) ; fold UJ and put n 1c r stand ut ide t<1 

I: r ucrhly chill. 

Mincemeat. 

1r'. Herbert } ent. 

m 
tw 
thr 
half 

f ton ue (3 I .), skin t ngue and chop 
tw and one-half be f su t chopp d fine, 

on -h If rai ins one and ne-half curran t-, 

itr 11 tw lbs. br wn sugar 011e­

m la ses n pint br ndy one pint white 

0 

11 

up ,,a h (s ant . alt, cinnam n all -
] v s n n tme an tea p onfu1 mace. 

th r in a larg-e pan mi." w ll and let sta d 
r n·o-b . Wh n r ad f r use add half as mucl1 

p d a pl a mine meat. 

Mincemeat.. 

Mr . 1 rk HaPI y Valley B. C. 

I lb. raisins. r- lb. citron. 
I lb . currants. I I-2 ngar. 
r lb. su t chopped fine. 

alt pice to sµit taste. 
4 lbs. appl s chopped fine. 

Mincemeat {English. 

Mr . E dwar Gordon. 

l ~- ra1 ms. 2 lb . ugar. 
r lb. almonds. 3 lbs. currants. 
r lb. appi s. r lb. ratafia biscuits. 
A little spice. Jui e of three lemons. 
r 11 . citron and orano-e peel. 
Ch p all fin ely except currants m.ix well and add 

nn -half pint brandy. 
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Mincemeat... 

Mr . :Leonard S Uy . 

Take six go d-siz u 1 m n and grate h out i 
r in l ntir y from them and q u z th 
J1 il the whit pa rt in fine soft wa er un t' 
t r, ler, tl1en wip th ~tn in a soft cl t h an 
V<: ry fi n . . i . - fin larg ar 
on and ne-half lb ~. rai • a 
and nc-1, alf lb . urra 
tw ancl on -half lb . 
hoppd very small. 
o,0 ·ether with th p1 c 

;t'n, ns ·rn d a t a UJ f u] 
' 

11 branri 
1 h i wi ll ·keep som tim if , ll t i d d wn. 

4 lhs. appl . 
_ lb_. sugar. 
J--1- JI,. mix d p el. 
_ lbs. net. 
i\ I ittl sa lt. 

Mincemeat,. 

tu ran . 
al n i 

ul ana. 
I nu trn cr. 

1-4 1 / . ground 11111 ,tnnn . 

T lll' g r , t cl r in 1 an l.l juice of two oran cr 
lc rn 11 s; . n r::i. ncly to taste. 

Mincemeat.. 

l\Irs . H . o rle 

1 11 . cmrant . r l1 . rai i11 

r a1 m . 

n w 

1 lb sultana raisi :1-. l t - 2 lbs. l an be~f. 
) lbs. I f suet. 
~ lb .. apples . 
2 z. candied p l. 
R ind < f _ lemo n 
I -- r ir t of brandy. 

lbs . 11101 t uga r. 
_ z. citr n. 
I nutm g. 
J uic' of r lemon. 
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Lemen. Pie .. 

{j5 J. C tt. 

2 1 m n _ 
onfuI ,J!f sugar 

Mah~· a nice pi rust an bal 111 a p t pfatc. 
\Vhile baking beat tl1 olks. of i r with six: 
t'Lblesp nfuls of sugar, o-radually add th j ui • 0f 
t, 10 1 mans and rated rind of on • at: all up t -
o- ther. Put in a d. ul le boil r aml ( k un t il I ~gin 
t tli.1 c n. R m fr m th fir ·, ad' l be t 1.1 whi~ . 

f six eo-gs tir th m in lightl r then p 1r int y ur 
sh 11. Put i t tl - , n trntil a Ii ht b r wn 

Marlen Tart 

Ars. T. 

Taf< o e-naff pound f sh II ] w - arm n [ . 
bfo.r;ch d and cut up in small a Id ne-
lralf p und granulat d su(var on -tialf 
p und fre h butt r ne-half pound of fin fl m an l 
wo <ro- . ~ork t1p all w 11 t g th r, lin th ring, 

pla in • pap r round about thr in h hi b • b-ak 
in a mod rat ov n until' li l t brown, th en r mov 
the pap r nd fiJI th tar with cur rant , r ras I rry 
1am. Thi art will k ep d f r t n lay . 

Lemon Paste. 

~Will k p a, y ar if not eaten.) 
'-' Rocklaru:ls, Comiak n. 

r lb. of fo mp stwar. J nice ns. 
6 egg , omitting t he white, 
Grate th rinds of two a 1 { a quar ter p un I of 

lmtter tir gent] over a slow fire until th mixture 
t, com s thick an l lo ·ks Iike hon y. ut i't1 sealers. 

Lemon Paste for T artlet.s and Layer Cakes. 

Mrs. E ric B. McKay. 

1-4 lb. buttet:~ 1 lb. whi t liquor. 
6 eggs, leaving out 3 whites. 
Ri:nd and juice of 2 lemons. 
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Simm r slowly, stirnncr all th time until th e 
nt>ar di Iv s and t, r-o-in to thick 1 1 then put in 

a jar, air-tight. W ill k p w 11 f r a month or h: o 
if_ ,vi J1 d. 

Orang Pie_ 

.fa l m Charl s Murri ett. 

Put in a sat n on t acupfol m· 
poon su r. n b iling 

fc ur w 1-beat n egg , n tar h 
lissoI v fi rst in li ttlc c ld hick. 

R m v fr m fir mi_. • in n up 11 e JUtc 
m k an or linary ie cru t p ur m 1 lur 
and bake. 

Orange Pi . 

Mrs. Gill. 

Grat rind o f on oran e, n tal J U I 

n -h.ilf orang on up of uo-a r an 
and n -half tabl p n flour, lk of th ree 
well beat n, two tab] sp on mull cl bu t r. 
this into a pie pan !Jinn. with pi cru t an bak 
quick ven . , v hen cl ne spr ad n th t p th 
wbi tes of three ef;~- , _ ,r' t n wilh tw ta l 
sug-ar and brown in oven . ... 

Oran ge Che e ak . 

fr.. \\' . " iL ( n, Cacll r Bay "- d. 

2 tabk'- J l 0 11 of marmalad 
2 oz. butt 'f :rn I sh rt past ry. 

n 

1\f clt the 1 ult r, b at th e· and add t th 
ma rm:tlacl . akc in . mall patty pan . 

Lemon Pie. 

rfrs. Wood. 

Th grnte<l rind and juice of two lemons, two cup 
f ugar three ego-s, a pi ce of butter the size of an 
gg. Rul sm oth in cold wat r two table poons of 
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cornstarch. tir 1t mto two cup of ·boiling wat r. 
A d u ar and butter. Wh n n rJy cold add yolks 
of thr e e gs and on of th whit s b aten too- th r 
th grat rind and juice of two 1 mans. ak in 
tw pie plate lin ed ith ru t . Beat 1p the tw 
, hites with tw tabl p nful f sugar spr ad over 
,J1 . [t r th y ar b:ik l prinkl with u ar and 
brown. 

Vorkshire Pa ty. 

ay Raad. 

R IJ out som sh rt cru t o al shap . Mi to-
g th r f u r ounc f nrrants with a little ugar . 
hopp <l peel and a pi c f butt r the siz6 of a: 

walnut mix pice t ta t t wh i h ad two table-
poon of wat r. t w all tocr th r for about te ' 

minut then place n th pastry and bake_ 

A ppfe Chee ecak ! . 

Mrs. James Gaudin. 

Pe 1 s m a pl s and grate th m to the car , tak 
qual w i hts f a le ugar an I utter an I Aav r 

with a li ttl gra Iem n-rin cr It th butter , ad 1 
th th r ingr di nts an I mix t R th r, th n add on 
e g fo r ach on -qua rter p und of pulp_ Bake in 
sman patty tins with a puff past 

Lemon Pie. 

Mr . Jam s argr rr. 

The grate rind and jui o one lemon, P ur 
nne cup of noi1ing water on fem n and let cool. Then 
a ld on cup sugar, four gg , w 11 beaten (saving th 
whites of two for top of pie), one table poon of fl our 
mixed smooth in littTe wat r. Line deep pie tin with 
good rich past and pour rn th mixture. Bak in 
rather hot oven until set like custard. Beat whit s 
of eggs to stiff froth , add one tablespoon sugar, put 
on top of pie and return to oven to brown. 
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Mock Mincemtmt. 

Mrs. J. B. McKilligan_ 

0 soda crack rs, roll d fine. 
6 large tart appl s (chopped.) 
:i. 1-2 cups melted 0utter. 
I cup raisins, s eded and chopped. 
I tea poonful black pepper. 
2 cups cold wat r. I cup br wn suga . 
I cup molas-ses. I a poonful nutm g. 
I cup sour cider. I t a po nf ul l 
I wine-glass bran Jy. r up currants. 
3 eggs, beaten light. I t a poonful all pi . 
r tablespoonful cinnamon. r a p onful alt. 



Hastie's Fair. 
- - F R LL u -T -D TE 

I KITCHEN REQUISlTES I 
1 to 20 per cent. 

cheap r than el e­

w bere : : : : : 

TRY OUR ENAMELWAR E . 

HASTIE'S FAIR 
77 Government Street, Victoria, B.C. 



BREAD 

"The very staff of life, th comfort of the nu band, 
the pride of the wife." 

' That breakfast-roll I lik it m hanical con is­
tency, soft, spongy w 11-temp r ed and flavor d in­

ternally." 
-Oliver W nd 11 H Im 

Yea t. 

Mrs. D. . :tvicTa ish. 

• 2 quarts boiling water. 
T v,10 quart boiling wat r, a larg han ful r n -

quarter ounce hop tied in a cl h one and one-half 
roun<ls p tato s, p elcd ; b il t\: nty minut or 
until the potatoes are soft· n and n -half p und 
J1 ur. Take out the hop and ma h th p ta e an 
pour all into the flour, tirring till smo th. d on 
tabl poonf ul salt and one of u ar. When cool add 
one pint yea~ t ann set by the"fir t n s . xt day 
st rai 11 and put in Mason jar and ke p in a ool 
r lace. 

One cnp t th r e cup of water for br ad. 

Yeast that will eep for e ks. 

Mrs. F . Page. 

One good sized grated potato, pour ov r a pint of 
boiling- wat r, a des ·ert ·Joonful of hops, boil in a 
little wJ.t 'r and let it steep f r a while, p nr that on 
the potatoe and stir. Put both back into the sauce-
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' 

pan with two tabl po ns of ugar, n de sert poon 
,f alt, a g tab1 sp n fl ur, w t with a little 

wat r, th n a d th in r di nt and 1 all b il up. 

Bread. 

I i d and. 

T ach r m sti ~ 1 nc ictoria ublic hool . 

4 cup boiling wat r, or mill and wa er in equal 
I r p rtion . 

2 tahl p ons butt r. 2 abl poon sugar . 
3 teaspoon sal . 
I yea t cak di olv d 111 luk warm water. 

) Ur t kn I. 
ur liquid o er a1t and su ar. When 

luk rm ad t and fl • I n ad until mooth 
tly A b ard. ov r -an 1 t •ri t 

do it ri inal ize. , f nead again, shape into 
pla in g r a,; ct pan I t ris to doubl it 
bak in hot 

Bread. 

Mi L na J. Evan , Willi~m H ad. 

J ngr di nts for four loa es:-
I oyal y a t cak . 2 maJl boiled potatoes. 
3 1-2 pints want\ w;J.ter~ I , tapl p nful sugar. 
5 quarts flour. 2 able p0onfuls salt. 

at t g th r th r uo-h1y on pint warm water 
one quart flour, two mash d potatoes, one Royal 
T ast cake (di s Iv in a little warm water), on 
ab] poonful ~u ar, s t in v .. 1arm place for six hours, 
r until v ry Ii ht .. 

ift f m quart flour, tw tablespoonful salt. 
dd . ponge and mix all t g th r with two and one­

half pint warn, water. I: n ad till very smooth. 
K ep in a warm place over ni ht. In the mornino­
clivid into four loaves. Mould into pan and rais 
till twice the former quantity, and bake one hour in 
a moderate bot oveu. 

I . 
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Roll s. 

1r . Rom 

I qnart of sifted flour. in h • aJt. 
3 tablespoon butter ,Jilk t mn er IL. 
2 t aspoons baking powder. 

al e t n minutes J.n hot ov n. 

B iscuits . 

·" Rockland , " Comiaken. 

'(V ry nice for 4 o lock tea .) 

ne tablespo nful of o Tak hr 
Tea po nful f cara, a 
B at th • above f r fi th • -

ient flour to fom1 a -<l thi 
·u with a , ine-gla . ith a k. 

• ne p un of butt T at b ilin p int m b ii 
until a light brown, th butt .r o be kept boi1in all 
1.hrough. 

Gra ham f lour Br ad. 

Mrs. A. E. W bster. 

1 o one part r1sen whit bread spon add two 
111arL Graham flour, teacup Indian m al, salt. W et 

up, a 11 one-half cup molas e . Hav dou h very 
' ( ft. Kn a l w 11 and et t ri Mak up into 
lo ve anll rai e a arn. Rak in a. t ady o n. 

Bo ton brow n Bread. 

Mrs. V.,T. S . Gore. 

1 1 v I t aspo n . oda 
1 level t aspo n salt. 
1 cup· Indian meal. 

1 up molas e . 
.) up rye flour. 
r pin sour milk. 

t am thre a"1d ne-half hours. Bake half an 
1i ur. 
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Boston brown Bread . 

Miss Lawson. 

r quart milk wat r. cup c rnm aL 
3 cups Graham fl ur _ r t a, poonful d,L 
r up m la es. rittl • salt. 

t am in y ast pm I r tin f r V 00 UTS _ 

Graham brown Br ad. 

Mr. Hardr larf< . 

ake a sp age of tw en of ff Ltr butt r 1z • { 

an e er, one-half cup f ) ea t. Wat r n u h tr 
make a stiff butter. In th morning a: fd one-T1J.1 f 

up f mole s irr whi h a pi of a ( h iz 
f)f a bean), ha been di ol ~ n and' one-half cup 

f Graliam fl.our. ak on h ur in a lbw verr_ 

uraham Mufifin .. 

_ rs. Rome. 

n pint raham fl- ur mi. d i h milk I: a: tiff 
batt r two t a poonful of baking p wd F, one-half 
t a p on salt, 0n -half t acup br wn ugar am r 
5 ·mp, one g pi butt ize of an eo- Bake in 
m uffirr tin -

Pfain Buns 

Mrs. F . ag. 

r r-2 cup flour. Litt] safL 
2 t a poons bakin er p wder .. 
Mix a d rt spoonful f butt r rub in 11 wd 

ith milk till soft. B'ake in h t oven. Thi cui-s 
eight buns_ 

r-4 lb. flour. 

Corn flour Buns. 

:Mrs. Longfield. 

2 eggs. 
1-4 lb. of butter. 1-4 1b. of corn flour. 
I-2 lo. of sifted sugar. 
1 teaspoonful of baking powder. I, 



B at th butt r t a r am, th 11 add sugar, go· 
an flo ur by de r ' and a littl milk t mak it : 
pr I r thi knc , an\l a pin 1 f alt. 

T lb. flour. 
. al aste. 

flary(and 81 uit~ 

Mrs.. T ilton-. 

z . ut er. 

J us ugh wa er to w t the flour. 
Ju ugl milk t mak in ry tiff h. 
R ub fl ur and I u t r 

water to wet th Ro t mak 
ith 

10 

th dough stiff. I 11 

a rollinrr-pin. r k into bit an 
acra11 . Pound an kn a 
tim s tw . Th doucrl will ~ 
Ji:-:ht. vVh n sufficiently kn a 
bi uits an 1 bak in a m d rat 
haps a di couraging re ip but it i 
trnubl . Th biscuit~, if pr rl 
unparalleled. 

uthe rn orn- br ad. 

Mrs. Tiit n. 

rn -
th and 

int mall 
hi ' i per-

11 w rth th 

T w up · f ri c b il d dry o that th gram ar 
pnrate one quart milk seal I d wit h t . e 1 i t t 

lbtr I UJ f whit c rnm al 0 11 un e f hurt r 
n t;ihl spo n (1 v 1) of alt. 

butt r ir t mall pi c , and mix, o r t os 
thr ug·h th rnml :1.l. Pour th scalded milk and 
ric ,, r and mix: :vell, then d the eggs and sal . 
If t h b tt r i n very th in a ld a Ii t ie mor e scalde l 
11.i ll . P ur int buttered pu lding di h and bak 
in a quick ov n for at least three-q1.1a rt rs of an hour. 
f1e sur your ov n i • quick . 



Southern Pone . 

.Mrs. T ilton~ 

I t a ·p f . al . 2 cgrrs \ cU I akn . 
r np or yell w comm al. 
I c • r up wat r scalded together. 
2 f m lt d butt r.. 

akin powd r. 

7 

meal in th milk add alt· when 1 
c;fir in th an I l utt r, an 1 la tly th b king 
p w T r. Butt r a pudcfin di h p ur in th mi tur 

co k r r n arl • haff an h 11r in a rath r qui k 
v n. Thi hould h,n a brm n cru t an be ab ut 

th C • f pud 111 . Eat n h t with butt r , 
jefly, rup 1 mak a\ h l on a:ni ct -
li io 

u thern Pon e , o . 2 . 

... ifr . Tilton . 

2 r m whit onrm al. 
D 11 . ri 11 It d. r-4 lb. lard. 

u h mil l· 11ffi i ntly foT muffin ring . 
th n and the m al scald d ( u. 

milk an l "' r £ r aiding), b at in the la rd, 
and beat th r u, hi and p ur int 

gr a d muffin rin~ . If you fin the mixture t o 
thick thin witl -...: ann min t th proper c ns isten,cy. 

ak quickf. _ 

Corn Bread. 

r pint f o rnm I. 
L pint flour. 
1 t a poorrful salt. 
r tea poonful of sugar. 

2 o.f baking powd r. 
I :::,· o-. 

I pint milk. 

utt r size of egg melted. 
Bake twenty minutes in quick oven. 
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Rice Fritters. 

One or more cup of cold boil d ric , half pint of 
milk, two or three eggs, flour to make a stiff batt r,. 
with a heapin tea ·po n baking pO\ der. Fry in 
lard. Eat ~ith butter, syrup or jam. 

Steamed brown Bread. 

Mrs . Hardress Clarke. 

r r-4 cnp Jf flour. r-
r-2 cup of m laSSi! . I 

r 1-2 cups of cornmeal. 
I tea poonful of B. soda. 
Enough warm water to mak 
Add the yeast ta t an steam 

Corn Bread. 

up o{ yeast. 
g. 

a stiff batt r. 
thr - hour _ 

Miss Eberts. 

One cup cornmeal. Scald m al with on up boil­
ing water and stir until coot. Put on t a poonful 
of butter and some salt, then add thre - uar r cup 
cf sweet milk with a little cream in it. Then beat 
three eggs separate!_, and add to abo e mixtur . 
Before you add the whit s put in lar e teaspoonful of 
baking powder. This mak s a thin batter. ak 
about half an hour. 

Span, h Bun . 

Mi ·s C. E. Lang. 

1"'2 cup molas r- up lard. 
r cup brown sugar. 1-4 cup utter. 

One teaspoon soda dissofved in one-haTf cup 
boiling water, cinnamon, cloves, gino-er, nutme r 

ne-half t aspo n bakino- powder flour to mix th 
same a layer cake. Bak in moderate oven. 

Cocoanut or Almond Biscuit,. 

l\frs. C. Price. 

Rub two ounces o.f butter into five ounces of l10ur, 
five ounces of white sugar, one ounce finely chopped 
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or cocoanut, a little almond flav ring. Beat 
n with half the sugar, then put it to the otlwr 

in r dients r ll in the hand about th siz of a wal­
ss a nut in the centre and bake them light. 

Buttermilk Loaf. 

frs . Longfield. 

I lb. of flour. ,. -oz. uf butter 
5 oz. of ugar. 
3- lb. fruit or i:arraway seeds. 

t a poonful arbonate of soda~ 
3 o- and a o-ill of buttermilk_ 
E 

ur Cakes will never be heavy if your ma­
t rial are fr h, ther £ r o to the nice t plac in 
town for them- OW T' GROCERY, corner 

f ates and Doucrla 

Old Tea-wafer. (Southern) 1195. 

Mrs. Tilton. 

I lb. flour. 2 eggs. 
1-2 lb. butter. r-2 poon nutmeg. 

- 2 lb. sugar. r-2 spoon cinnamon. 
i and roll them, curlin into cylinder-shaped 

,; afers, and bake quickly. Serve fresh with tea or 
c ffee. 

Th se are delicious. 

Light Com-cake. {Cood) 

Nirs. N. Clark. 

A pinch of salt. r cup of sweet milk. 
I cup of cornmeal. r egg. 
I cup of flour. I tablespoon of sugar. 
2 teaspoons of B. powder. 
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Biscuits 

Mrs. L. G. McQuad 

I quart flour. I t easpoonful of alt. 
2 teaspoonfuls baking powder. 

ift well and mix, butter iz of e o- milk or wat r 
r half of each. B:ik then f r fift n mmu e . 

Gems or Crumpets. 

Mrs. L. G. McQuade. 

1 1-2 pints of flour. 
I teaspoonful salt. 
r of sugar. 

utter size of egg. 
at w 11. Bak tw 

well buttered. 

2 f bakin pov d r. 
I egg. 
I pint of m~1k. 

ntr minul in h t m 

Soda Scones. 

rs. Eri B. Md ay. 

a11. 

171r e cups flour, salt, a teaspoon[ ul whit sugar, 
mall tea upful cr1.:am-a-tartar am f ar nat f 
oda. 1\Ii. all w 11 togeth r th n ru in th fl r 

a good table poonful of Jard. Th n mix, i h but er 
111 ilk or sour milk, into a oft dou h roll ou to half 
an inch thfrkncss, cut in . hape , and bake in a quick 
oven. 

Plain Scones. 

:.\Trs. Eric B. McKay. 

Three cups fl.our salt and a teaspoonful of white 
s ,g·ar, n ' smal l t a. p I ful er am-a- ar ar, ame 
arb 11atc . oda • ift all well tog ther, then rub in a 

go l tab! spa nf ul Jar I, mi, to a soft douo-h with 
I utt er mill· or our milk, roll ut, cut into shapes, 
put in baking pan, bake in a gent! oven. Ju t be­
f r they ar quite don brush over with a little 
m ltcd lar 1. Put in oven again one minute. 
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Crqllel"s . 

.J: rs. Tilt n. {From M. 1795.) 

2 lb . . fl ur. 3-4 lbs. sugar. 
r-.. 1 . butter. 2 tabl po n milk. 
1- 2 nutm g. 
r- t a po n gr und cinnamon. 
P _ arlash the siz of a pea. 

l T 

Mix, roll on pastry-board and cut not too thin 
, i h a utt r into lon o- trips. Ti int knots or cut 
i L rin o- an fry a licat e br n in boiling lard. 

lace on brown paper to al rb th gr ase, and 
p w r wi h ca t r ugar. 

Thi i a v ry old r cipe an rn t 1eliciou . 

Crumpets. 

' R ckflland ' omiekin. 

tw p und of flour with one-half a cup of 
a t a 1i tl salt • us warm milk and water 

(half an half), until it is as stiff as an be stirred. 
rut in a , am1 place to ri then ad l three well-
1) at n c:ro· <1-,nd m ·1k as warm as an b borne with 
the fin er. L t th batt r remain until quite light to 
r1 e, put a bit of butt r th siz of a walnut in a piece 

f mu Iin, ru Ii htly a smaU fryingpan, previously 
1, at d and cook Jjk scones. Delidous for break­
fa t or tea. 
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Our PIC- NIC BOXE s uppl y a very long felt want:. Why carr 
china on your pic~nic when Ollr '$1.00 PIC- IC BOX of gr ase• 
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DESSERT 

- to tak th pcrdcfm up and bring- it in, suppos-e 
1 should n t b d n n ugh uppose- it should 
br ak in turning <auLn 

-{Dick n) 01ristmas Carol. 

"' u tards- f r upper,. and an endle s host of oth r 
such ladylik luxuries. -Shell y. 

The best, Plum pudding- I have ever tasted .. 

Mrs. (Dr.) L W. J?owell. 

THe Recipe.. was o-iven by frs. ason,. mother of 
Mrs. Thomas Earle.) 

t aU the ingredi nts be of equal proportion, 
whether by the pound bowl or cup. 

The two-pound bowl of every hing mak s about a 
fifteen-pound pudding. I have found' it best to 
divide th mixture into three moulds, steaming them 
eight hour each, and warming up by the same 
metho wben requir d for one hour and thirty min, 
ule -. 

bowl of currants~ 
bm I of flour 

. bowl of brown sugar. 

On cfozen ggs. 
A bcr-wl of candi d peel. 

oov T of fin r:y chopped' suet. 
bowl or cup af raisins (stoned.) 

A bowl of bf'ead crumbs .. 
Half a: tumbler of brandy. 
A whole tumbler of sherry. 
Two teaspoonfuls of nutmeg. 
Four teaspoonfuls allspice. 
Direcfams for steaming above. 
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Rich P!um Pud ing. 

r . (Dr.) Watt, William H acf. 

8 eggs. 
I 3-4 lbs. s ede I raisins_ 
I-4 lb. currant . 
r lb. hredded b ef suet. 
r lb. granulated sugar. 
1-4 lb. sliced citro1 . 
r-2 cup cream. 
2 wine-glasses of brandy. 
r oz. candied oran pe 1. 
I oz. can lie I lemon pe L 

r teaspoonful salt. 
r t n cloves. 
I utm o-. 

1 win mad irar 
v. 1 rum. 

1 tab n c1 nam n_ 

r- Ib. blanch d almond ut in strip . 
r-4 Ib. :valnut meat hopp cl fin . 
3-4 lb. fine stale bread crumb . 
I orange, rat rind and train d juice. 
r lemon, a-rated rind and ram jui 
Chop half the raisin , ad I half th br n ly r 

and let stand f r . everal hour . l\ i.,• t th r rn 
1·der th prepar d su t urrant I h le r 

chopped peel and citron and gr t d rind. 
ugar, nuts, fmit jui ~ , br ad crumb , chopp rai -

in spices salt and liquors. over closely and 1 t 
stand for two days. dd cream and beaten g , 
mix well together, pack in small well-butt red 
mould or up cov r ti htly and team for i ht 
hour . p in a cold, dry place. When u ed 
, team for four hours I no-er. Thi pudding ill kee 
inr at ka t a ar in a o-o d c n 1ti 11. 

Mo ther's English Plum Pudding. 

11r . D. . McTavi fl. 

TJ.h~ thre -quart r pound bak r ' bread without 
the cn.1 t, , nd pour one quart b iling milk on it. 
Let it stan l till w 11 soaked. Mix it quite sm th, 
ad l on p und brown sugar t n gg , w 11 beaten 
m • p und ded rais ins, tw pound currant 
wa heel and dri d on -half ound citron cut fine, 
thre -quarter pound suet chopped fine, thr e-quarter 
pint bran ly. If to thin add a little flour. 



ub the fruit w 11 in th - fl ur b f r y L\ put it 
m. It i b ter t rnak i.t th night befor and add 
th brandy i1 the m rning. al and spic to ta te. 
D il it fiv r six hours. 

Plum Pudding. (Englis h) 

r r- 11 •. crumb. . 
I lb. citron pe 1. 
r -4 teasp on mac 
I lb. u t. 
1-4 lb. fiour. 
1 table p n inm1.m0nr 

1-4 t a n love . 

r pint brandy. 
I lb. rai in . 
I lb. currant . 
I t a I n - ell . 
1-2 nutm g. 
I- teasp on ail . pi .: 

b at n eparat fy. 
. ut:.ar (aranufat d.) 1 

r lb. btan h arrd ch pp l alrn ncf: . 
s and suo-ar t a er am pound al'mon s,. 

th th r fruits and pie s, th n mix 
th rou hly ith th fl.our a d fruits to the b-eat n 

and soda in a wine-gla s of 
bran y, add bea : n whit s, st am frv hours .... 

an b ma int 11 pudding .) D c rat with 
blanch d aim n s stu I ov r an h tly. our half 
a cup f brandy oiv r crnd set on fire. rv with 
hard tt r if ma l a m n h b f r want 1, 
th n h ur wb n want t 

Xms Padding 

rs. H . .rg: . 

I lb. b f u t a p nfo[ alt. 
I-- lb. curra1 ts. I Iara nutrn 
2 1 • . • ffour. J-4 Jr:. !em pe J. 
J r-2 lb . t ned r.ai ins. Ci g ~ 
1 - 2 lb. moi t ugar (b t brown.) 
As mu h milk as· requi1,ed to make stiff. 

eat w 11 t g th r. Boil tw Iv hours. 

Carrot Pudding. 
Mrs. Charles Rhodes. 

One cup of sugar and one-half cup butter creamed 
together~ one cup grated carrots, one cup grated 
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potatoe i hich 1,ut one t a p 
oJve in cup of • 
urrant n cup f f.l 

fu h 11 anrI i 
sr u 1 p n 

hOUTS. C wi'th har r au -

Carrot Pudding. 

frs. J hn Br n Ch rrybank 

6 carro s. 5 
1-4 lb. ugar. 
2 tabl po nful marmalad 
B il arr ts in lit I alt d w t 1·, th n lay h • 

c 1 l wat r f r a f w minut al 
ful of the outsid s, h at in an 
malad m1 t g th r 
steam f r w h ur . 

Engli h Plum Pudding. 

rs. Raymur. 

ar, add ma -
I m l 
dy 

5 gg . 1-4 lb. fl ur. 
1-2 pin brandy. 1 lb. ·u t, chop d fin 

lb. rai in . r-2 nutm ( ra 
I lb. urrant . I-4 lb. br -,,vn 
-4 lb. stale bread crumbs. 

1-_ Jb. mine cl candied 1·an e p eL 
rate I rind f ·11 l m n. 

Xmas Pudding-. 

I lb. rat ms. 
r lb. currants. 
I lb. SU t. 

·rr. G 

1-2 lb. mixed peel. 
1-4 lb. chopp d aim nds. 
Half nutmeg (grated.) 

Pow lI. 

~- lb. flour. 
-4 lb. br ad crumb 

r-4 lb. brown sug.ar _ 

r gill of brandy and 8 eggs. 



2 appl • pe le .) 
-4 lb. h pp 

.., - lb. raisins. 

E ' ER 

~lum Pudding. 

llrs. R ome. 

-4 lb . urrant . 
i-4 lb. dtron. · 
r lb. br ad crumbs. 

- lb. brown ugar. 
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ut int small dice grated peel of a 1emon mi 
h wb le in a ba in with thr e p unded I ve pin h 

.·alt. ix g one-1,alf ill bran ly a du tin of flour. 
J j ! fiv hours. 

Wine Jelly . 

Ir . F. . P mb rton. 

g . 
x o g la in . J tti 

few wh 1 doves. 
f 8 I mons. 

8 Jump whit sugar. I lar 
I port gla ood bran y. • 

c tumbl r sh rry. 

1 sh rt . tick of inn mon. 
ra d rind of thr e lemons. 
ut in t an arthenware bowl or pre . rving kettle 
h rry brand u ar l m n j uic and rind and 

a h the s and put in th whites and 
d 1 th gelatin , previ u ly soaked. Boil 

eth r tw nt minutes. Strain through a jelly 
bag and put in a mould which J1as be n dipped in cold 
• at r. 

lar t may b used mstead of sh rry. 

Pine Apple Jelly . 

Hs Francis Mayers. 

n pint ·of er am, chop up about eight pieces of 
pm apple half a ))OX; of ·gelatine, put in ·with juice of 
th pin ·appl to t hot, and put in the chopped 
l in appl and g latine in th er am and let it stand 
about half an hour. Pour and put in a mould. 
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Lemon Cream. 

Mr . Chart Rhod s.. 

·h pa k< olved in n 
tea 1 f in wat qu up of u r 
thr 1 up m o one-half 
I n 1 1 rr win . h n n arly a d one 
foll up f m whi p d iff. t in moul . 

Hamburg Cream. 

J\,Ir . • ul1 r . 

1 cu ugar. 1ks 
Jui e f 2 and graLrl rin I f n • I 111 

n at all g th r awl 1 ii in 
rather thi k. \ h n I ll th 
. rve in It , ill k 
davs. 

Hamburg Cream. 

l r . Ta h. 

un il 
iff. 

r three 

1 cup of suo-ar. J 1i r tw I rn n . 
Rin I f I 1 mon. 
Y< lk " f 4 go- k "ping ut th , hit 
l k·at all tog th r J.ml b il in tl l1bl b ii r un il 

ra th ' r thi k. Vvh n o l aclcl h whites cat n tiff. 
~ ' rv in custar up . 

Spanish Cream, 

)\lr. \V. H. n 

( 11 c1uar mill . on -half b .~ of 
tine t!issL Iv cl in ·ulcl milk ab ut t\ 1 • minut , 
th r'' ggs th yol ks beat ·n ur wi h a up f ugar, 
th ' ll stir in o . lei milk an I k in doubt boil r; 
then wh 11 it thicl en~ (r 1rdl tal· ff th fire a. nd 
p ur n t the eat 11 whit f th gg • Ba r wi h 
vanilla, add :l mall pinch of alt. Wh n cold turn 

ul f me. ul 1 an l rv ~ with wh ipp 



4 ggs. 

'DESSERT 

Spanish Cream. 

Mi~s J. Sc tl 

r pint milk 
1-2 I of latin . I up s ugaL 
r a po nful vanill a. 

109 

P ur the milk v r th - g lat in an l 1 t tand an 
h ur • strai t t ul 1 tll stove and le c me to ·1 

b il, tir in h beat n y lk f the gg and th ugar; 
o k one minute. Take from the stove and add the 

whit wh ipp d tiff, flav r, pour into moulds_ Serve 
with whipped cream. 

Sponge Cream. 

fr . J. L. W hite. 

2 tab! sp nful f o 's elatin 
2 tabl sp n· f . ugar. 
1 pint fr sh n,jlk. 3 ggs . 
Put g latine in o cold milk, 1 t it stand a w11ile, 

t u n t v and briner to boilino- point add sucrar 
and y lk f egg whi ·h hav e n w 11 b aten to-

eth r th n b at f r t ·n minut s. d 1 a little salt 
and flavoring. T urn into moulds1 wet with cold 

rater. 

Apricot, Cream. (ltnglish) 

Mrs. E dward Gordon 

1~ e pint er am, w t ten w 11 and boil thr mln.-
1tes with piece of lemon peel cut very thin; take out 
peel, when nrarly cold add juice of one large lemon, 
tir tiJl it thkk n . Have r ady a flat, rather deep 
-lass dish with macaroo ns soaked in s11erry at the 

l ottom and a lay r of apricot jam over them, and 
wh n the cream thickPHS pour it evenly over the jam 
and decorate the top with slices of crystallized . apri­
cots and cherries. 
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P:inea.pple Bavaria. 

tli P ran ci Ma ers. 

] can pineappl a ·r. 
I up sug ar. 
1-2 c1.1p of b iling wat r 

tew pin,:appl and uc:rar 't: n minut , oa k la-
ti ne- in Id wa ter ti ll ft, then di 1 in oil in•T 
wa t r. train in t pin appl add bipp r am 
and put in r.ool plac hard n. 

S rv with r -am. 

Fruit, Salad. 

lVlr . . N nd r n. 

) orang s. 3 banana 
t can pincappl . 
I pa ·kage I 11 x la tin -. 

nt fruit into mal l 
juice, add wat r uffici cnt l 

ff he 
la ti n 

~~weeten to tast , an<l p u.r v r th f rui . 
i urn out and erve with whipped cream. 

' h n t 

'Fruit. Salad. 

Mr . E rb. 

1 cup br~tccl pineapple. 4 banana thinl licecl. 
-1- 11ra11;;,-c. cul in small pi c . 
I - I x of er la.tin . 
J pint ach [ water and sugar. 
: ak th e gelatine in col l wat r f r half a da , 

th en h at sli -hlly in a d nbl b iler un til th r 
di.. (heel. train and ad l ugar. vVh n c 
fruit. Harden n i in , arm w ath r , r 

tand v r night in c Id w a h -r. fter addin fr 1i t 
. ti r l ·ca. i nally until • latin begin t e pr -
ve nt fruit fro m s ttlinb . Th n sprinkl cancli d 
rh r r i1: over l ~. ~ rv wi h whipped r am. 



Fniit.. Salad 

r. R. !L, ·! i. kiaa (B Reque t.) 

- n 1-2 d z n banana . 
I in ap 
r - 1 apri (if :n ea n. 

e candied gj, n-t: r ut fin . 
cup blan h I and chopp cl aim n J . 
·n bv c 1 I mak- alt m at Tay r,, 

tI1 b 1a t n rth ,. is mall piece . 
• rr -a. r Iay r , 

Ju n t a-
ce arrilla . 

LU int a b wl 
· n ur car · r ti ad in ~ hi 

• • tun y in t rna it. 
la pu h n w h it 1s o 1 
. f p cf er am 

Aav r ' n rr n cu ful t 
I r p i ill the forcfng bag 

with th t m work up-
~ ard , k cream in a: an way 
d rat r i (if in ) ; if not 
ry tali u-it or ut int individual la s r 
ap r . and rna111 nt \ ith whipp cl cream. 

St.uf'fed. Banana . 

r . R. E. r tt 

a: anarr n a pfat in whi h p 1t1on 
it th fir m t . ~ut a tri p m he upp r sid 
about one and on -ha lf inch fr m acb end. Tak 
out th insid with .\ tf!asp n, c v r it well with 
water and bake f r twenty minutes. After taking 
fr m th e oven ma h it w II and flavor with l m n 
Juic and sugar. \i\.'hen quite c ld ad whipp cl 
cream and afmoncl blanGh ~.d an l ch pp d. ut th 
mi tur back in th kins. Garni h with wbippe I 
er am and bit of red currant j Hy or ch rri s. 
Serve each on a doily-c vered plat . 
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Banana Cream. 

Miss 1cKeand. 

Peel bananas and ~-nb throu h a ve. T on 
up pulp add one cup thick cream, r th er am and 

white of one egg b at n stiff, and a pinch of salt and 
beat mixture until light then ad l on -fourth cup 
powdered sugar and continue b atin unt il v r Ii h 
and stiff enough to hold it hap . c rat with 
ch pp d nut and can i d fruit cut in small pi ce . 

This dessert must be ser d s on aft r it i pr -
pared.. 

Italian Cream. (English) 

Mrs. Edward Gordon, t er P int, B. 

Grated rind and juice of I lem n. 
I pint of ood er m w 11 swe t ned. 
2 glasses (win ) brandy. 
One-quarter ounc i ingla m a littl 

, ater and while hot added to th a v in redient ; 
1 t all stand an hour th n whi k till it is ry thick 
pu into a shape that has b n t in water. ,ex 
day turn it out., 

Marmalade Pudding: 

Mi s Eberts. 

r - 2 cup flour. 1 - 2 cup milk. 
1-2 cup sugar. r-4 t a poon salt. 
r-2 cup butter. I-4 t aspoon soda. 
2 tablespoonfuls marmalade. 
Stearn on and one-half hours in a mould. 

Apple Grulze. 

Mrs. Gould, Willram Head. 

ut three large tart apples in piec without peel­
ing or coring. Cook to a pulp in four cup water. 
Wh n s ft mash thro11gh a colander till all th pulp 
i '.:; extracted. Then return to fire, adding two table-
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po ns white sago a littl salt sugar t ta te and a 
mall piece f cinnam n bark or a little ground cinna­

mon. If th apples are not tart, half a lemon 
squ zed i nee - ary. "\ hen he sago is b il d dear 
add a tabl po n cornstarch dissolved· in water·. Boil 
a ain till clear. P ur int m uld and cool. Eat 

·ilh whipp d er am. 0th r fruit may be used a 
w 11 a apple •-

Apple Scallop. 

1'Ir . ·. M Mid ing. 

a and cor four go ~sized apples, butter a pmI-
d ing dish prinkle a lay r of bread crum in th 
b ttom, then a lay r of apples cut into thin slic s, 
th -n a lay r of walnuts chop ed, a little innamon, 
. u ar, and then crun b again. ntinue until di h 
i full,.. r s rving crumbs for the top . Add milk, on'e 
up, co k thre -quarter or an hour. Db not let it 

s and to c L rv with a foam sauce. 

Half Pay Pudding ... 

Mr . L onard Solly. 

4 ounces suet. 
-2 pint milk. 

4 oun s currant 
- ta l p nful tr acle. 

4 ounces r aisins. 
4 ounces flour. 
4 un bread crumbs. 

~.i r all t g th r. Boil in a mould. Serve with 
·tvme au e. B il ( ithout stoppincr) for three hours. 

Steamed Suet,, Pudding_ 

Mi s Stuart. 

Taf(l'~· one cup each suet ch pped fine, rai ins, mo­
Ja. and milk. ne t aspoon each of soda and 
salt, flour uffid nt to r:iake a stiff batter. Steam 
three hours and serve with foam sauce. 

Boiled Bread Pudding. 

Miss Goodall. 

Crumb a smaJI loaf of bread very fine without any 
crust, pour over it onr-quart boiling milk, cover and 

,. 



1 t it st am thr -quarter 
four eo-o-s, . lwo tabl -po n 
half of fl ur v U b •·lt 

r 
th 

an<l b il ·t am l br a l and mill 
hours, in a m uld lar 
b t wi h the ioHowino· : 

OF it 

tir together on cup u ·ar an 
f a hen egg th n add n 
wee cream. Int this tir a 1p n 
th r f • h fruit will do. 

Good Wife P'udding. 

Mrs. L onar Jly. 

Tw gg 
·well too·eth r. 

n pint mi lk an l a littl 1 m n at n 

Cut some r und 
top f :i win -gfa 
di h a 1 cl the pi 

11 bou r. 

[ crumb of br 
utt r th m • 
f br act· on th 

Paradise Pudding. 

Mt. M-ainguy uncan 

r- lb. currants. egg . 
I - 11>. br a I rumb . 
r-_ II . apple ch ppe 1 fin 
i\ littl nut111 g r 111 nam n. 
J1cat the ·g-:-, w II and mix with t i 

i nt and stea111 in bt1 t r d bn in tv 
hour . ervc with hard ause. 

~ 

Cornmeal Pudding . . 

Miss Eb rt . 

oth r in r d­
an 1 nc-half 

nc qu::u-t sw l mill-, b ile 1 111 ur table-
- rnm al, tand ill c w t n t ta t . 

ur b atcn -=;g and t\ o ta le poo n butt r. 
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Castile Pudding. 

' r . F. B. I i tt . 

T, and th ir :vv 10-h • in fl ur, 1 ut er an l 
s 1 ar a 1 m n dr p . I i, · w 11 bake half an 
11< ur in 1p and rve , ith au 

oft Gingerbread. 

1frs. 1( apt.) hn -Ir in tr. 

utt r. I 
a t· . 

i wd r. 
und pepper. 
1 all pi and 

nr. 

mnam n. 

Lemon Cheesecake that will keep. 

r om 

ucra r. 
t r. . 
four lem e juice of six, the 

lk an 1 ·whit f tw i , thor u h-
ly and • a ju . • in a sau pan of 

ilin tir n mi ,tur i a nic 
h n ·old ly. Will 1{ ep 

f t . 
n b u d for filling jelly cake or a nbstitute 

f r jam in .tarts. 

Ginger Puddin g. 

Mr . W. West- ilson. 

Take on f flour two h apin tablespo n 
( gr uncl . hree teasp n Royal baking 

p wder. . if t t o- ther. Then a Id n large br ak­
f ast cup of u a r, one of sultana rai ins cleaned an l 
ry. Mix thoroughl_, th n add tlwee w 11-beat n 
gg one-half teacup of milk one-half teacup of c 11 

water, ne-half teacup mola e two tablespoon 
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m ltecl butter. Mix th rouo-hly, put into buttere 
tin mould . t am tbr e hour . S r • ith sw l 
sa 1c fla ored with 1 mon and vanilla. 

The above recipe hal d in th ov n make an ,·­
ellen gingerbread. 

Ginger Bread Pudding. 

1-2 cup mola s 
tabl po nf ul ·in g r. 

I t a p onfnl da. 

I -2 CU 

I r 
_ tal wal r. 

F l ur mak stiff. a f , rai in if 
,\.·i b d. 

Marmalade Puddin . 

Mrs. vV. E. Blythe, uam1 hnn Lak 

, de ert spo nful mannala . 
ounc s f bread rumb . 

2 ounc s of butt r. _ ounc f ugar. 
~uart r of a pint f milk. n 
11etbod: W 11-b 1lt r an l mix , ith rumb dd 

th' sugar, marma a th h milk nd 
add the oth r in nls. Butt r , l1 a n uld, 

t v r with butter cl ap r. t am f r tw h ur . 
Turn out and s r e wilh a good custar or r am. 

11armalade Puddin . 

, \ littl mill·. 
1--1- lb . of flour . 
1--1- lb. of piece 
- tabl poonful 
T tablespoonful 

Mr . Longfiel . 

2 table poonful u t. 
2 tables oon[ l trea 1 . 

of bread. 
marmalade. 
carb nat of soda. 

oak the br ad in mill{ until quit so[ then 
1ue z quite dry an break up. Mix in th flour, 

suet, Lr ~-t ·l and n arn1alade, then Id the soda di ~ 

1 v ' U in a littl of th milk which a pr d out 
of the br ::i. 1. Dip a pudding cloth in h t \ at r, flour 
it. th n put the pudclinO" in it. Steam t,, o hours. 
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A Trifle. 

r rs. Jol1n Br wn,' herrybank."' 

ut twelve small sp0n cake in .~i c s, ~ut them 
in a large glas di 11, add a quarter of a pound of 
rata.fra bi uit , and po ur a hall bo tle of cherr wine 

v r them. Then ; pre al a small pot f straw rry 
• ra pberry jam over th cake. 1n a large basin put 

a pin of cream., tw or thre tablespoonfuls of sugar, 
a mall t a upful f wine beat it to a frotb. Tak 

ff he fr fh a it ri e , 1ay n a ·i v I p beatincr 
and .takinrr ff fr th till all he cream is frothe 1. 
"\\11 n i ha drai ed ~ uffi i nt1y pu t11 froth into the 
li 11 1. eaping jt a 11i0·b as possible put a little pinch 
1., ar over ·tbe froth have some ratafias biscuits and 

-plac them n th ·r ·cl F r a rn 11 party half the 
.:1ze. 

1 cup raisin 
r pint flour . 

.:Snowflake Pudding .. 

1n. W. S. Gore. 

o-gs. 
J: cup milk. 

I tabl s oon suo-ar. 
I tab1e poon butter (laro·e.) 
2 teas-poon aki.ng powder. 
S am @n an one-h alf hour 

'Oolden Puddin•g: 

Mrs. F. B.. I i=tto. 

4 egcts. r-4 lb. sugar. 
I -4 lb. of suet. t-4 lb. marmalad e. 
-4 1b. of bread crumb -. 

A mixture for Layet Cake instead of Chocolate. 

Take the juice of two lemons and the tated rind 
f one, thr e-quart r,., c.flp of white suo'ar , one' whole 

·gg. at well too-eth t in a auc pa11 with one tea­
poonful of but ter, 1nd boil until thick. Spread the 

mixture b tween th2 layers of cake. 



I I PR' TI A:L 

R.ussia11 Puff Pudd ings. 

r . 1:aitland-Dou al. 

O'O" o · 
r cu mill. 
I u el.led.) 
2 tab ugar rul b 

r - c11p bn t r. 
up A ur. 

a er am. 
, t a baking pov d r. 
Mix and pour int d o 

.s tc., m t hree-quart 
f wbit l r n. m 

·grated mapJ s 1t,;ar. 

• Lem on S'now Pudding 

1vri Dan an uncan 

oak e-quarters pint 
·an h u r • a l I hv u1 an 11 a 
• iar of boilin;:; wat 1 ti a 
with t h jui tw Jarg 1 . an l 
t l mixlur a wl an 1 ra 
i c. ·w11en col<l and Geo-· • n, t 
-i jr in the stiff·n hi f a 
ftft t n minut , . r a 1 

wal r and t in ic t f rm. ar 
ye 1-c f th ·gg . . ancl wh n 
out 1 our thi_ c11 tard 2bout ·11 

"Lemon Snow Pudding.. 

Mrs. Gould. 

r-2 bo "" gela ine. o-s 
3-4 pint of cnl <l water. 6 tab] p on 
l{ind and jui ce of _ lemons. 
S( al· nc-half pint g- lRtinc it hr -quar r pint 

c il I \rater th I cli • oh·e v r fi re with rind and juice 
1r b o km n. :ind . i.· able p n .. u1;,ar train and 
let r main t ill n arly ol ] an I b o-i n o c . h n 
:id 1 whit s of two :,,;gs well beat n wh i k t n min­
ul . , then J our int g-Ia di h 1 aving it r u h in 
app aran e. crv , ·th a thin cu tar . 
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Snow Pudding. 

Mr . Gill. 

T,, o able p ns cor:n tarcl dis oiv d in on -
r:iuar t r pint of ld wat r th n ad ne-half pint h 
,vater and jui e f 1 t tan ct I iling-
p int f r n minutes, sw t n t at whit s 
f tw o- s to a tiff fr th and th mixtur , 

b a ·ng until 1uit v ith custa rd 
au mad fr m y 

Pn.m.e Mould.~ 

i1 on. 

Tak n quar f run until t nd r. Tfl n 
a • Ian Jer. P ut th • int a l ul 1 

n packao-
r it. \l h 11 

l • t tir in he 
u , ir u ntly ,.. beat 

• fro e the b ii. r 
• a f r 

i d," ith 
\ hipped. cream, 

Sponge P.udding . . 

Mr_. eb t r.:. 

I 1p milk. 1-- t acup UCTar. 
w 11 beat •. Pii,ch alt. 

z T a p n pow& r. 
E nee 1 mou , r v nilla. 

uffi i nt flour to make a stiff batter. 
P ur into buttered mould and steam on h ur. 

Apple ancf Cake Pudding-. 

1vT rs. H nry H lg sen, tcnosin, ( nerwo-od Farn1.) 
ook apples 11rst as for a1 pie sauce, stewin o· \ ith 

a little rngar a11d water an I cinnamon. un til t ncl r. 
~Ieantime mix a cake batter as follows: 
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2 egg. 
2 table poons butter. 
1 cup of pr pared flour. 

I cup sugar. 
- 2 cup milk. 

Rub bu ter and sugar too- -th 
milk and eggs; mix m flour sl 
0£ apple and bak ·n medium 

r, b at gg a□ add 
wly. Spr ad on top 
ov n. 

Prune Sol,Jffle. 

Mr . David Mill r. 

1ii\Thites of 5 eggs. 
6 tablespo ns sugar. 
16 prune (larg .) 
Boil prunes till very soft and put through ve 

strainer. Beat whit... till 6ff, a ing u ar 
ally and th n whip in th e pulp of the prun . 
forty minutes in a butt red dish and serve 
cream or custard. 

Omelet.t,e Soufffe. 

Mrs. D. A. McTavish. 

tabl 
radu­
B k 
with 

B at the yolks of ·ix ego- with four ounces su ar. 
Grate the rind of one lemon and the juice of half a 
one. Beat the whites to a stiff froth, a d them to 
the yolks and sugar. ut in a buttered dish an bake 
fiv minut s. Put it into the oven as soon as the in­
g:redien ts arc put together. Serve hot at once. 

Wh I Wheat Puddin 

L. B. Wilkerson. 

I-- cup currants. r cup milk. 
1-2 np molasses. 1-2 cup raisins. 

good da h of spices . r t as oon soda. 
I r-2 cups wh le wh at flour. 
B at all well and steam three hours. 

Sauce. 

One-half cup sugar and one-half cup bu ter 
cream d well, add two eggs well beaten. Flavor 
with vanilla. 
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Steam Chocolate Pudding. 

4 eggs. _ cup f chocolat . 
2 cup of oread crumbs. 
_ tabl p nful of butter and suga r. 

R,oly Poly Pudding~ 

Mrs. W. on. 

r egg. pint f flouL 
tab] sp n f butter_ I 1 1 t a p n f alt. 

r r uncl d t a poon baking powd r. 
/[ill n ucrh to mak a ft dou h. ift baking 

p wd r and ll ith fl ur: an rub in butter ; beat 
ntil er am . d milk mi_• ith a h1if , r 11 

h half ::i.n inch thick,.. add fruit or jam and r ' 

Baked Jam Roll . 

r ~. W. Wilson, Cadboro Bay Road~ 

r l . fl ur. 
r- lb. drippina r butt rand lard.) 
I a 1 nful f baking p d r . 
\?\Tat r and m .tiff jam. 
Pub th fat int the flour, add th baking p , d r 

a pin h f al , and water t mak th d ubh. Roll 
ut th a tr pr 1 l it 1vith a stiff jam form it into 

a r I ' l_ j in th l0 at th nd and put on a 
bakin_o- tin ,vi fa th j ined e f • turn d wn. ak 
in a • d uv n. r e itb a ve t auc ,. r ugar 
prinkl d ov r it. 

Tapioca Blanc Mange. 

Mr . ,V. G. t ven on. 

Half pound tapioca soaked one hour in one pint f 
mill an 1 b i1 d till t ndcr. d l a pinch of salt 
"'"-' t n t ta t ancl put int m uld. When cold 

~turn it out and rv _ with trawberry or ra pb i-ry 
jam around it and a li1tle cream flavored with 1 m n 
or anilla. 



.C.22 PRA TT AL. 0 KING 

Diplomatic Pudding.. 

Mrs. . E. W ebs.ter.. 

Y ollcs of 4 eggs. 
v hjt s of 2. 

ittl fine su ac . 
3 sponge cake . 

1 ounce of gelatine. 
I dozen preserv d cherries. 
D corate a mould 'with colored j • sand fruit, and 

fay in spong cak ut in sli t u ad 
milk and rnak into, cu tard·. lv in 

n -half gill f water acnd strain jnt u nd 
vvhen nearly cold po11r o er cak in moul L to 
cool and s.erv with v:bpped cream. 

Honeycomb Pudding. 

r. n c 

Thr - cups milk and n -half p kag C la-
tine. . Put to soak two hour , th n put in double 
auc pan,. with sugar and flavo rino-- to tat, add the 

beaten yolks of four •erg , s ir till lik u t r . a ~ 

four whites beat n stiff th n raduall acltJ th cus-
tard, b ating all th . ·me tlrrn int m uld. ta l 
spo nful f sherry i an impr m n t. 

Summer Puddfng f.or Children .. 

Ivlr . E. Fish r. 

t w omc raspberri s with a littl su ar train~ 
Fill a mould . with thin! ut br ad ( tale), and butter. 
and p ur tl1e ju i ' ver it. ru a w i ht on nd 1 t 
it stern i tw Iv h urs . urn out and er ,. ith whit 
crC'alll . 

Barones Pudding, very good .. 

Mrs. Mainguy, Dunc.ans. 

3--1- lbs. flour. 3-4 lb. fin ely choppe 1' uet. 
;~-4 11 . raisin , weigh d wi hout seeds·. 
-- pint milk and a little salt. 

R ii r steam in cl th or butter ba in four an one­
half hours. 

erve with sifted SLio-ar only. 



Baroness Pudding 

'1i s A. Macrea. 

-4 .lb. of "SU' . s4 lb. f flonr. 
1- int of milk. 1-4 salt p n f al . 
3-4 lb. raisins (weighed after being stoned.') 

de: Prepare the su t by carefully fr eino- it 
from skin, and chop i fin ely. • ton th rai in and 
cut them in halves and mix both these ingredients whh 
th salt and flour. Mai ten the whole with the above 
prop rti n f milk, ir the mi rtur w 11 a 1 l ti the 
pudtlin in 'a fl ur :1. c1 th whi h ha b en pr viou l_ 
,11.rr mo- u in b ilino- wat r. ut h pudding into a 
. u cpan f boiling water ·and let it b oil, ith Lit tea -
jng f r f 1r n ' n -half hour . rve ·wi h plain 
- if suo-ar. 

Lemon Paddlng. 

l\ r . Fry Ch m inu 

I - - pint of w tet. ·I t abl ,, po n buetct . 
1, np .sugar .. 

ns rn • ar h. 
1 ns, juic rin I f one. 

: H at t b :i.Ling p -in , tir in corn-
ii £iv minut tirring c nstantly while 

mix rn bu.tt r and et awa t • ool, b at the 
p rat ~Y- d the SLwar mix all v ry thor-

u hly b for pCltting in th juice an rind. tir all 
111 oth, put it 1n a di h an bak at white stiff, 

-put on top. Brown slightly. 

Cold Lemon Puddin g. 

Mr . P rcival R. Br wn. 

3 yolks of eggs. r pint of water. 
I cup of sugar. , l :-tv s f gelatine. 
Beat the white of eggs good and mix it tog th r, 

juic and grated rind of one lemon. 
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Snow Custard~ 

Mrs. T. R. Cusack. 

n -half box of g latin p ur o er it a pin f 
boiling water, stir until all is di solved, add two cur 
0£ suo·ar juice f two 1 m ns . \ hen nearl old 
add th whites of thre rrg . at all tbirt mm­
ute . Pour int a di h to har en. 

Snow Pudding 

Mrs. H. Fry, hemainu 

cups of water.. I-- u f uo-ar. 
_ · gas (whit s only.) 
2 tablespoon cornstarch. 
B il wat r and sugar t geth r • in rn 11; 

\\"hen it thick n whiJ wbi of o- a.n l a c 
irring thoroughly. ut in moulds. When pr par d 

f r t~b l turn out. • 1t b il d ustar r md i . 

Carrot Puddin . 

Mrs. W. A. Gleason. 

I cup of currants. r cup of carrots. 
T cup of rai in nfu l al . 
1 up of suet. ur. 
r cup of br w 1 ugar. r nful so a. 
And r cup of potato grat d. 

team or boil from two and one-half o three 
hour . Very mce. 

Lemon Pudding. 

!\ r . F . Fag . 

2 1-2 unc bread crumbs. 
I -.'.! un c butt · r. 
1 nunce whit sug·1r. 

rra le cl 1 mon rind. 
1-_ pint boilino· milk. 
To stand f r an h ur, th n add ot1e b aten and 

mix. Bake. 
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Steamed Cottage Pqdding. 

Mi d • • n Sb pland 

2 eg0 s. 
2 up flour. 
r cup f we t milk. 
Pi f butt r size of an 

I I- up stio-a.r, 
r t a p on oda. 

·o· 
b • 

2 tea po ns cream of tartar. 

12 

Steam t, o t three i1our . Put 111 basin or tin. 
r e wi h pr er or we sauce. 

2 al I sp 

Steam Puddil'\g 

Miss Fran is May r . 

nfu] 1 ut r. 3-4 cup milk. 
up sugar. " gg beaten. 

I CU fruit. 
I t a p nful bal in •T powd r . 
r up f t asterl 1 read crum 

team two hour . 

Br ad and Butt r Puddin . 

fr . Brown 

t1 half a p un] f ra1 m wa h and dr half 
pound currants ut ~ome lie of bread very thin 

ff he cru t and butt r tl m. Butter the 
sti k: th e rai in in r w in th in ide 

f th shape • lay in om rai in and currants th n 
a sli e of br ad then the fruit and so on alternat ly, 
until the shape i thr e-fourth full. 

Chocolate Pudding. 

Mi . F rancis May r . 

r cup milk. r up chocolate. 
Th n add one-half box g latin . L t dissol e 

take it off lhe fire, add yolks of five eggs with a little 
sugar, th n th whites b at n and a little vanilla. 
S rve with whipped cream. 
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.. Amber Pudding. 

'1vlrs. Hardie • r~ 
(r8oo •Gr Earlier.) 

To ba]f a pound ol melted butter sfir in 
pound of powd r d s.uo-ar, tlren add the 
tv,: lve e~gs well b a'ten, on tabl spoonful 
flour, half a wine-o-bss of brand , with cinnam n and 
nutmeg· ·to your task. On h ur in a 1 w ov n i 
ufficien.t to bake it. 

Mysterious Pudding. 

Mrs. F. B. itto. 

'I\ gg an their ight in fl 
·ca tor sugar, a tabl spo nful f marma1a 
.P nful of baking powder. 

eat the butter to a er am, and add it o th u ar 
th n th fl ur, whi h h ul 1 ha b n w 11 m1 d 
with th 'bahng powder, then the marmalatle. Beat 
the eggs w 11, y lks an white parat ly, ad in th 
whites h t. v\Then \\·ell mi. etl p ou r int , 11-
buttcr I ba, in a-11 l ·t am f r an hour an 
(B tl r thr c hour .) 

Olney Pudding. 

iss A. Macrea. 

2 ounces sugar. 
2 eggs. 
2 tablespoons of jam. 

r-4 lb. butter. 
r-4 lb. flour. 

1-2 teaspoon soda mixed in a teaspoon of milk and 
'" at r. 

team for two hours. 

Fig Puddin , o. l 

Mr . "Tv. E. Blythe, 

1-2 lb . of bread cirmnbs. 
r-4 lb. of figs. 
I o· 

am1chan ak . 

- unce of butter. 
I gill n1ilk. 

little candied peel. 
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Put in buttered mould' an bake one and one-hal£ 
E UYS . 

Fig Pudding No. 2' 

Mrs. W. E. Blyther- Q_uamichan Lake. 

1- 2 lb. of figs. ounces of sugar. 
1-2 lb . of suet (beef.) 3 ggs. 
r-2 lb. of bread crumbs. A wine-glass of milk. 
Boil or steam three hours. 
The rind of two and juice of one lemon. 
~ o. 2 is a delicious pudding. W e put everythin:::, 

th rou h the mine r, ior t1 e fin r th ingr, d"ient ar • 
th b t r _ 

Steamecf Fig Pudding_ 

Mrs. Hinton. 

• cup of suga . 
r -2 cup milk. 
3 eggs. 
r cup choped figs . 

cup ra1sms. 
1 teaspoon cinnamon. 

1-2· cup peel. 
1-2 cup butter. 
1 teaspoon vanilla. 
l -2 nutmeg. 
Two cups .. of flour. 

apino- teaspoon bakin p wder. 
t am n hour. Serve with ha:rd sam:e .. 

Fig- Pudding: 

Mrs. James Sargisorr. 

r-2 lb. s-uet. 1-2· teaspoon soda. 
lb. figs,. chopped'. I lb. bread crumbs. 

I egg._ 1-2 lb. brown sugar. 
L nutmeg, grated. Milk to moisten. 
Boil three hours and serve with brandy or vanilla 

sauce. 
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Fig Puddin •. 

• frs. Longfield '. 

4 ounces 0f suet. 
3 ounces of fl ur. 
1-4 of a nutm g-. - un f uga . 

unc s of br ad crumbs. 
5 ounces of chopped figs. 

ix t g ther and t am for tw hour . 

2 gg . 
I lb. of date . 

Date Pudding_ 

Mrs. Stann rd. 

r c lp f br wn sugar. 

f ur. 
~,n u h mill· t 

r up of bread 
team or ii thr' h ur 

r cup of be f 11 t ch pp d fine . 
r-2 tea-p · nful bakino- da. 

Date Puddin g . 

Mrs. Ard n, t hosin . 

ton a pound f iat s and ho th m u 

mt 
r 1mb. 

quar er of a pound of suet, and sift a quarter of 
un of fl ur with a quarter of a pound of 

suo-ar. Mix the dates and suet with his; also 
half a nutm er, <Yrat d, and a win -gla ful of sherry. 

Boil f r tw h ur~ in a cl th and , i h a bar 
_ ;ai of sugar and but.t r. 

his pudding i ·1lm t a , nic withoul th \I m . 
fin th s we p-1p . v ry ati [a l ry, a n an 

J'(' mm n I th 111 v r highly. 

Christmas Pudding with Eggs. 

Mr . F. B. Kitto. 

lil tl alt. 
T--1- lb. plum 

r-+ lb. u ar. 
1--1- lb. currants. 
> m1 , flour. 

6 nnc ;; b f 
littl nutm 

un , rat d c rr t. 
u t, hopped fin . 
or ging r and -an i d p el. 
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To be all w 11 mixed. This requir s n thing to 
• L it. A little brandy and sherry ar an un rove­

menL To be boiled fr e hours. 

Plum Pudding. 

Mrs. H. A. S. Mori y. 

1-2 lb. flour. r - 2 lb. currants .. 
3-4 lb. bread crumb - 1-2 lb. su t. 
1-2 lb_ raisins. 1-2 lb. brown sug·1r. 

andi d peel, nutmeg and spice ac ording to tas 
a littl treacle or syrup. 

3 ggs_ 2 tablesp onfuls b.ran ly_ 
, • d and j 1i f two lem ns. 

1-2 lb. s.nltana raisins. 

Som~ Sweet. Sauces. 

T b abiiit t mak a o d w t sauce of the 
pr p r con i t ncy, ha ing the i.ncrr i nt whi h 

,t r int it c rnpo it.ion prop.or ioned arrd incor-
ra t d that th pr s nc f no parti ula1 one is per-
ptibl f a flavor pJ a ino- y t n pr no'Lln d,. is 

an a mpli hm nt f whi h any hou ewife may w 11 
• pr u I ; for th sw t sauc i to th pudding and 

sjmilar dessert what the sauce piquante is to meat -
it n r I add th fini hing- t uch t th latt r, hu 
a centuat the savoriness of the dish it a;ccompanies. 

Th sattce-maker who is succ ssful must pay strict 
at nti n to details , for np n them res s t he delicate 
flavor o desirable. Nothing but the choicest m a­
t r jals must be used. The taste of ta l'e and infe rior 

ne cannot b di guis d •by profuse seas-oning1 as 
some cooks imagine. Only a wood n spoon or spa­
tula should be used for mi ing and stirring. M tal 
o nes will impart a disagreeable tast very noticeable 
tc th sensitive pal'ate. The mixing bow!, saucepan 
an d th r vessels used must b scrupulously clean. 

Cooked sauces should never boil hard, or be vio­
k ntly stirred while cooking. 



130 PK CTI AL O KI 

Snowy Pudding Sauce 

[i A. Macre. 

Boil one cup of milk and • • 
<less rt spoonful of flour w 
water. ook fi • minutes_ 
alt and let it co I. r am n 

with half a cup of ugar, acid n 
of vanilla, and beat it all int 
milk. Beat the white of one 
g1 adually int th sauce. Jam ma • b 
for vanilla. 

To be eat n on Ii pudclin 

Foam Sauce. 
I 
L • • 

z gg. 
2 ta] l · po nful bu t r 
B at egg very light. 

oeat till whit > add butt r 

c I kinrr. 

1 I­

(m lt 
d oy 
a nil la 

Hard' Sauce .. 

Mr . . B. ·1cM· kin _ 

1-2 cup butter. 
r cup pulverized sugar. 
2 e s (whites.) 
D ssert spoon vanilla. 
-:; tablesp ns brandy. 
Wash butter in cold water to free from salt ,. rm 

~ljghtly, beat in th sugar and vanilla, and er am it 
fi ft en minutes ; add the egg an beat untif whit , 
th n th ~ oth r, and ntinn until Ii ht an 
creamy. Grate on a little nutmeg and !astly the 
brnndy. Pour it into the . lass in which you , i h to 

TV it from sm th the top, ornam nt with r s 
(fr m part of the er am) put thr ugh the funn 1 
ilh r pink f pi achio. r d c ·a wi h cryc;t1li z _ 

fruit. Stand in cool p1ac until wanted. Will k p 
long tim , and improves. 



WflITEST STRONGEST 
SWEETEST 

BE.ST 

-~~~~ 
~ 

rloffet··,s ·sest Patent 
Hungarian Flour 

Th nl Flour made ·in Britisb olumb1a 
fro m Hard \!\Th at. ontai n m r luten 
.: : than a n_y th -r Flour man uf tu red : . 

FAMILY 
FLOUR 

.Hi 1,·1 popu1aT for n ral family use. 

DRIFTED SNOW 
PASTRY F LOUR 

' h A you buy chese Flours, you are patronizing 
the only mod m mill in Briti h Colu mbia. 

The Columbia Flouring 
Mills Company, Limited 

ENDERBY, B. C. 



FROZEN DAINTIES 

' ow a bit of su ar 
ow a bit of spice • 

: tir it briskly, 
nd 'twill pr ve 

l ry, v ry njc . ' 

"' Good sooth, she is 
Th que n of curds and er am ,-, 

lee Cream . 
• tfr . Paym 1r . 

• 
Make a good custard of six g one quar milk. 

\i\/hen cold add one quart whipped er am. u ar 
and flavoring to taste. Freeze. 

Vanilla Ice Cream. 
Miss N. Richdale. 

1- 2 pint cream. 
1-2 cup whit ugar. 
.., tablespoonfuls vanilla. 

I quart milk. 
4 eggs . 

Beat yolks separate from white. Thi makes a 
gallon of cream. Put ingr dients in cold. lfix ro k 
salt with chopp d ice. t it stand two hour . l1 
the better. 

Strawberry Ice Cream. 
Mrs. Hinton. 

Make a cu arc.l with a pint f milk tw 
a pinch of salt. When cold add a pint of pre 

rav,,b rry a pint of wbipp d er am a t a p 
of strawberry extract and sugar to taste. 

a 1 d 
rved 

onful 



l 

I 

' 

' 

- Ha v you ev r tri d-

Hall's Baking rowder ? 
ome of our cust mers have u d it for 

seven years and would not u e any other! 

Try it the next t ime you are cooking ! 

Sold in hulk at 40c. per lb. of 16 ozs. 

-M N F. TURE B -

Hall and Company 
L R te~ an . ogl-a~ tr e l s, 

l B .. 

II Cbe Cbeapest and B~ t ,,act to 
buy tbe materials required for 
·making tl)e good tbings conta1ntd 

6roc~ri~s In tbls £ook Book IS at • • • • • 

~r1h 
fiardress 

.,;., .. . ,.,_ 

.,,i ,. tlarke's )~ 
j 86 Douglas Strett, 

Uictoria, B. £. 
--

• • Dtaltr in £boict 6roctrtes • • 

' 
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Lemon Sherbets. 

Mrs. N. Richdale. 

Ma1ce a rich lemonade. 
gg and freeze. 

dd one beaten whit of 

'Frozen hdding. 

Mr . E. Cr \: Bak r, 

'~uart of ·cream. 
r pound sugar. 

'I -pint wat r. 
lk f 6 gcr . 

'Oran,·e 1·1 t-, T a p n vanill 
Half prnt cb p Irui• . 

at t11 u~ i i 
t ,rr ther a p1nt of \: at r an 
fi e minute , add fhe y 11 
th fire for ju a m m nt. 
beat continuou ly until the 

hould b thick 1ik sp n 
1m1rt of ream and a te . p nf ul 

a 

into a fre -zer and fr -ez until. i i. th n i t n y I 
oft snow. Hav read) half a pint of chopp d fruit 
,hich ha b n soa ing for n r tw h ur in 

< ran e Jute add tbi fruit an t 1rn until th mi ~ ur 
1 \: 11 fr zen. This puddin may be s n d witJ1 
or withou sauce. 

Spanish Cream, 

Mrs. James Gaudin~ 

r quart of milk. 
T ci nart package g latin or i incrla 
6 ta 11cspoonfuls powdered sugar. 
4 egg . . 
"hv r w1.th e sen e ot I mon and vanilla. 
M-oisten gela ine ,n one-half cup water. T ake half 

t.h m'ilk and mak warm, ti n a 1 l th er latine and 
stir till dissolved beat the four olk with half of the 
t, o-ar, an d add the other haH of th mJ.ll,, th n pour 

it int th warm milk and rr latine, and cook a fo r 
ctistarcL Remove from the fire, add the 1 mon (a few 



FROZE, DATNTI 

clrops) in the whites Ewhich nave been b at n to a: 
frotfi with the other half of the sugp.r and flavored 
with a f w drops of vanilla. Stir well tog, th r and 
JI.> ur into moulds. 

Peach Russe. 

Madam Charles Mmris tte-_ 

Cover one-half a package- of gelatine with one-naff 
cup wat r ,.. 0ak ten minutes, then dissolve over hot 
fir •. R erv a tea poonful and et wh re it will 

ep warm ; strain remainder over one pint of peach 
pulp. dd on cup powder cl sugar grat d rind of 
t ,morr, a littre ext · ct .f almond arrd beat we IT · th rr 
f Id in ne pint, of whi p d cream a little ri h straw­
b rr. s rup add I will ·ve a d licate p cbhl w 
tint. Dip a fan,___y moufd into hot water wipe d'ry, 
p ur into it the tablespoonful of warm, gefatine, turrr 
the mould" round arrd rouncf until th gelatme thinly 

at an parts . P ur in the mixture over pack in 
cracked ice and coarse salt and !et tand for severaf 
nour . erve on a dish garni n d witn cfelicat fern 
r ave . ancr a few small pink ros buds. 

Russian Cream. 

Miss-Fawcett. 

~oak one packet of gefatme 1n cord" water, enough 
t cover, for one hour. Put one quart of milk on in 
a double boiler, an when it boils stir. in the gelatine 
and the yolks of four eggs b.eaten up with one cup of 
sugar. F lavor with vanilla and cook for three or 
four minutes. Take it off the stove and when it has 
cooled a littfe lightly, stir in the whites of the four 
e~gs beaten to a stiff fro th. Pour into the mould 
w t with cold water. It shoufd turn out next day 
clear jelly on top, merging into thick yellow, frothy 
cream below. It de>es n-ot matter if it curdles a 
little in the proce5s of cooking. 
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Ginger Cream . . 
Mrs. R. B. cMicking. 

r cup milk. r-_ up su a . 
~ ggs (yolks.) r-4 1p 1D 

r-4 unc elatin cu \ hipp 
2 tablespoons ging r syrup. 
2 tabl poonf ul bran ly. 
Make a boiled cu tard add tine an v h n 

ool, fo ld in cream. r z -our turn ut. 
erve wfth whipped er am or b il u ta.rd. Th 

ca1..,di cl girrg r mu--h pr f rred. 

Neapolitan Mousse. 

Mr . Ju tin Gil rt. 

-oak n -qu r r b .r r in in n 
up of cold ater. nt on - uart r p un 
herri s and on -quarter p und blanch 

int small pi ce . hip on pint f cr 
, -latine tw -thirrl ·up f p , d r ti u 
."Lit, n tab! sp 11 a l, [ h rr) an nilla, frui 
and mtt . Stir car full from th bott m until it b -
gins to stiffen. Pla e in a cov r d moul and pack 
111 1c and salt. llm t stan fr m f :ur t ix 

h ur . S rve \J ith \J hipp d er am~ 
This will serve welve persons. 

Maple Parfit o r Moose. 

Mr . R . B. McMickin 

r pint cream. lk . 
T cup maple syrup. 

cald syrup and pour ov r the b at n yolk , let it 
c ol and fold in the cream whipped • p-ut in a mould 

r yeast powder can Cover tio-htly. tand on ice 
thr hours. Mo s may be ma e of any kind of 
fruit juic . 

A new Frozen. Dessert. 

mong th new frozen de rts nltana roll i per­
haps th most attractive. It cei-tainiy is palatable 
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and cl es not contain 1111urious materials. Plain 
rot: nd m uld are not to be- found in the market, but 
alm st v ry housewife uses baking powder, and th 
pound bakin -powder tins make excellent ultana 
oll moulds. Test each can to· make sur that it 

doe not leak. A bol the size of a pin p int will 
o.. 11 \ uffi i nt alt wat r t nt r t poil th e whole 
u lding. 

r half a cupful of Sultanas with the juice of 
ranges. Pu a pint of cream ov r the fir 111 

boil r; add one upful (eight oLm es) of 
surrar • ir until the u ar is di olv d • take fr m th 
fir . and cool. \Nhen perfectly cold add anoth r pi 11t 
f unco keel r am, a tea poonful of bitt r al m n<l 

extrac t, and a ut three dr ps of • apple green " col-
ring. r eze :h mix ur i1 an ordinary fr ezing-
n. hen frozen stir in two ounces 0£ pistachio-

nut that have b n blanche l and 2TOtmd . If y u 
ar • with ut a grinder p uncf them t a past . D rain 
·he ultana p rfectl dry. W hip one pin of er am 
t a tiff froth ; ad h drairre Sultanas, four tabl -

nfoL p wdcrcd na-a r , and t!ire Jr p of 
1chin al • mix carefully. I av th fre -zing-tub 

r -a Jy an I th moulds dip d in c ld wat r and ar­
ran o- d ov r the i e. Line the mo uldsr bottom and 
ide t th e depth of one inch with the pist chio ice 

cream • fill the c ntFe with th whipped r am • put a 
la _,· r of i r am ver the top, then a piec 0£ waxed 
pa er aud put on th lid . P a 1 th moul 1 quick!_ .- · 

ver v ith 1 and salt and stand a id f r two h urs 
un til th r tw hly froz n. If the Ii I ar not d os -
fit.ling bind th m with str ip of mu lin dippe I in 
melt d paraffine. The paraffine will hard n the 
m ment it toucI1es th can, makino- the earn uffi­
ci ntf y tight to prevent th ent ranc of salt wat r. 

For th sauce, wash and strain a pint of straw­
I t rr ies. P ut one cupful of sugar with half a cupful 

f water ov r th fir • st ir until the sugar i li -
s Jvcd. Boil until th e syrup spins a h avy thr -a 1. 
Take fr m the fire, add the strained juice f tw 
lemons and the strawberry juice· mix and stan l on 
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the ice. When r ady to s rv ·wipe the outsi le of 
the 111 ulds, plun o- th m in c,• cold water, loosen with 
a knife, and if they are bakin -powder bo e put 
three or four do n th centr of a platt r . Garni h 
th dishes with fresh ro es and send to the table , ith 
the sauce in a boat. 

To serve the rolls cut in slice and pour a,·ound a 
put:tion of the sauce. 

Maple Mousse. 

Miss McK anct 

Soak one tablespoon o-efatin in on -qu rter up 
of cold water. Di s Iv in on -haU cup h t mapl 
syrup. Add one-half cup cold ma.pl yrup. ool 
mixture a:nd fold in on pint thick er am, b a n 
tiff. urn into rn uld v r 1 s ly a□ l pa k it 
alt and ic for three hours 
Delicious_ 

Pineappf e Bavarian Creanr. 

r~. Ju tin ilb rt. 

I pmt cream: -2 pint su ar. 
I pint chopped pineapple. 
1 -2 box gelatin oak d in 1-2 up col wat r. 
Put pin apple and ucrar into a pore lain k tl an 

allow to simrn r. d gelatine and stir until di -
olv d 

Let this stand ,.i:ntil it begrn to stiffen· then ad 
·whipped cream Ii htly. Place on ic to hard n. 

erv with whipped er am using candied· cherrie . 
a a ga-rnish~ 

Frozen Pudding~ 

M. L. McM. 

1 cup milkr 
2 teaspoOJ1s vanilla. 
2 ggs. 

I teasp n alm n _ 
1-2 cup sugar. 
1-2 macaroons, grated. 
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1:.2 up raisin , ch pped fin . 
r-_ cup candied fruit, choped fine. 
r-2 cup almond blan hed an l pounded. 
Pjnt of cream, whipped. 
Juice of I 111011 and orange. 
1-2 cup dates, chopped fine. 

13 

M ke cu tard, a d in o-r di nt . \ h n co 1 lin 
a di h with lady fingers, pour ·in the mixture, pac1< in 
1 f r t\ hour . Turn out and serve with whipped 
cream. 

Almond Parfait. 

h II a quart....r ·of a pound of almonds and cut 
h -m 111 v r narrow strips. Melt half a cupful of 
L1 ar in half a cupful of water; cook, without stir­

nng until a littl dropp d in c Id water ,vill form a 
Lia 1 h en 11 d b tw n th fino- r . Whip two 
cg;g; un til fr thy, but not stiff· then pour the syrup 
in a lin tr am v r them beating all the time. Beat 
, til c lcl. d the alm nd a tabl poonful of 

I m n juice and half a pint of r am whipped to a 
oli i fr th . Pour "nto a mould, p ck in re and salt, 

a nd 1 t tand for four hour . Unmould and s erve. 

Orange Cream. 

Mrs. R. B. McMicking. 

Cut orang s nearly in half. Take out the pulp, 
aking care not to break the skin of the orange. 
rnament the outside of each with icing, put the 

pipin • cone in any design fancy may dictate. Put 
one ablespoonful of ora11ge marmalade in the bot­
tom of each mix up some of the pulp freed from 
fibr , fill the ,:>ranges then with whipped cream 
fla ored and sweetened. Put through forcing bag. 
Over the top thread white silk baby ribbon through 
for handle . Put on a glass dish and surround with 
h lly and berri , or in summer with delicate fern · 
and La France rose . 



CAKES 

ith w igl, and measor ju t and tru 
v n f even heat, 

ell-butt r d tins an qui t n rves, 
ill b compl t . 

ak nd b i (T 

nl 
l ,L ke. k in ak l i 
nncqnn ing, unskillful • • n 
rca..-;c i11 he a J th al il 

W dding. ( r Old ) 

r . Tilton. 

1 r-2 lb . flour. T 11 . fin u ar. 
r -2 lb . butt r (v r b t.) 
1 lb. dri d ch rri (sli htly chop ed.) 

r-2 lh, . lri cd ·urran . (, ..! 1 l anccl. 
T r-_ lbs. candi d peel (equal quan it s of e ch cut 

into sm:1.Il shr d . 
8 oun cs ground and pounded almonds. 
~ ,rhoie rrrr . 

i-,.-, 

-+ oran;rC' ri11d s crap 1 on lump sugar, and after­
w~ r 1. s rap doff. 

T-_ lh. ground spice , viz: lo , cinnamon and 
nlltll1 f;. 

r -_ pin cognac (brandy.) I t asp nful alt. 
D"rc tions : Pla the butter in a taro- arthen-

,var wl and w r], to a cream with a w oden 
. p on. N xt graduaI! a i th flour su ar and 



g beatint:) all tl tim . ow add the cherries, 
candi p 1, ro11n l almond , urrants, spices, salt 
.:i.nd brandy. Whi.;;n all sm thly blended pour the 
ini , -tur in a larg tin with straight ide , do 1bly 
Jin d , ith butt r paper to rev nt sc rchino-. The 
oy n h uld b e moderately h t, takin • care to bal-
.,. ·nly and to add n more fuel for fear of udd nly 

i11 crca in th l1eat. 

Fruit . 

( wo Big Cakes.) 

Mr . Charle Rhodes. 

ll . but r (lib ral.) I egg . 
_ I . flour. 1 glass ·urran jell . 
1 lb. 1 lacl· ry liberal. ) 
_ up k d prun , i hout juic . 
_ win r n y. 
J lar c mola s 

P n ru1 
. -4 I 
I --~ 1 . peel. 

I 

1 

< n 

razil nuts. 

in o whi h put I t a~-

I win - la . f h rry . 
3 11 . ton d ra1s111s . 
I lb. currants. 

r allspi e cmnamon 

onfu1 f r und ma e. 
fruit w 11 from the 

quantity. Tw heapin t eas onfuls bakino­
powd r mi • l with a littl of th flour. First beat 
up butt r and sugar together, then add brandy and 
v/ 11 an mo lass s, also pie then well-beaten eo-o- . 
.. -Ii .· ,v 11 a d ach l he fl o t r ldt f- 111 fruit , th "n frui 
a n nut , a few a a tim . 

Christmas. 

Mr . Herbert K ut. 

3-4 lb. figs. r -2 11 . citron. 
1 l1 . ach of butter, sugar and flour. 
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2 r-2 lbs. currants. 
2 lbs. raisins. 
Tea poon cinnamon. 
r -2 lemon. 
r-2 t acup b t port wine. 

1-2 orange. 
r-2 tea up brandy. 

o-g . 
r 11 . b1ancl1 alm n 

1-2 t a po nful soda, dove and mace. 
Rai ins ton d ch pp d and rolled m fl ur, 

queeze juice fr m lemon an r ng , remov)n 
e choppino· rind and pu1 fine wi h a much 
,~ ar ( ... ·tra) a can b firr in un ti l thi k at r • 

f tm d. 
lice almon fi 

with soda and r. 
ran lemo r a 

vv ll mi e I th at n 
raisins almond and citron. 

er am 
ra d 

h r till 
n fl llf 

Or mix old w y butter su ar 
a a time, e c. Tviix fruit w · 11 t 
and a l in handful . 

s win . a littl 
r , ith pi 

Fruit. (Without Egg.s). 

Mrs. M . . "do- n, Roe ,.land , h pl and , 

I lb. of flour. r-2 lb. of sugar. 
1 -2 lb. of butter or lard. 
4 win -gla e f w t milk. 
r tablespoonful of treacle (warmed.) 
1-4 lb. sultanas. r-2 lb. of raisin 

little nutm eo-. r-4 lb. of currants. 
r teaspoonful of soda. 
r-4 lb . candied mixed peel. 
Method: Cream sugar and fat together, then th 

fl ur in which the soda and a salt spoon of salt have 
been th r u hly mixed then add other ingredients. 
Dnk in m dcrately quick ov n f ran hour and fift ee .1 
minutes. 

Christmas. 

M. L. McM. 

12 eggs. I ·16. flour. 
r 1b. citron. ! lb. butter. 
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3 lbs. currants. 2 lb . raisins ... 
I t a poon soda. r lb. granula tcd 
1- 2 t easpoonfol nutmeg. 
r-4 tea poonful allspice and doves each. 
I tablespoonful cinnamon. 
2 larcr tumblersful brandy. 
r cup hick strawberry jam. 
r-2 lb. blanch cl and pounded almonds. 
r cup date , stoned and minced_ 
2 ta bl po niul caramel. 
Bak four hours irr a slow oven. 

Good Plum (English) .. 

Mrs. Edward Gordon Otter Point_ 

ugar_ 

n -half p und butter cream d Nith ne-k -lT 
p un d S LJCTar. dd y lk f four rr o·s an b at w 11. 

h n add th four white beaten to a strong froth 
th n on -half pound warm ,. dry flour, three-quarter 
p und curran s, on pound su!tana six ounc€s al­
rn nd cut in strips, and one-quart r p und citron 

u1 fin . l\ i , qui kly an l put into Jin t tin and bake 
in moderat oven about tnree hours. 

Xmas Plum. 

Miss B. Dunean Duncans,. :B_ (:_ 

r lb. butter.. 1-2 lb. mix d p, d. 
3 lb . currants T ~ gg . 
I lb. rais ins. r quart flour. 
I lb. sugar. - ., -·· 1-2 oz. mix d spi~e. 
Metho l: neat the butter to a cream and tir into 

it the yolk of the twetve eggs beaten well with the 
sega r then add the spice flour, fruit and peel gradu­
ally. 

This cake wil1 a:ppear very stiff, but it comes out 
:right in the baking which mn t be done very slowly. 

Fruit. 

Mrs. Wood. 

r pint of molasses .. 
Yolks o.f 13 eggs. 

I cup strawberri _s, 
1 of citron. 
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r lb. of flour. r lb. of figs. 
2 lbs. raisins. ,.,_. lb. butt r. 
2 lbs. currants. 1 lb. of suo-ar. 
2 t aspoonfuls of baking powder. 

teaspoonful each clov s,. nutm b•· all pice, cinna­
mon. 

Rich Fruit. 

Mrs. H. A. S. Morley. 

r nutm g. r-2 lb. u tan~ s 
r lb. darl br ,,·n u r. 
r lb. mix d peel. 

I I - lbe. U IT.1 L:; . 
_ lb . butt r. 

I-- lb. almond . 3 I s. flour. 
r doz n eggs. 1- - 1 . rai m . 
Mace and clov s to tas t 
r gill of wine or bran 
Makes fifteen p unds of cak r thr 

ones. 

Fruit . 

Mrs. Tumi1ty, William H ad. 
✓ 

1-2 lb. figs and dates. 
r teaspoon soda. 
3-4 cup molasse . 
r-2 cup brandy. 
ro eggs. 

4 up flour. 
r lb. su o-ar. 
I lb. butt r. 
2 lb . raisin 
2 lb . urrant 

1- iz d 

r tablespoon mac doves allspice cinnam rr_ 
2 oz. each citr 11, lemon and orange peel. 

-ruit. 

Mrs. Anderson, William Head. 

1 wine-glass bran dy. 
r-2 cup molasses. 
r teaspoon mace. 
r-2 lb. mi ed peel. 
I , inc-glas wine 
T nutmeo-. 
3 lbs. raisins. 
I teaspoonful soda. 
I tablespooniul e2.ch 

_ lb . urrant . 
1-4 lb. peanut . 
I 1-4 Ibs. flour. 
..)-4 lb. butt r. 
r-2 lb. alm nd meaL 
l ·g. 
I lb. ugar. 

of cloves and cinnamon. 
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i\1ix: butter and sugar well. Then add eggs_ e ... 
tlour. .:.rave raisins and currant flavor d. Hav 
p el S1 ak d in brandy. dd soda dissolv l in b t 
wat r. To brown the flonr i an impro.vem nt. 

ak [our hours_ 

Wedding. 

Mrs. N . Ricb<lale. 

r-2 cup of brandy. _ lbs. br ,. n t o-Jr_ 

3 lbs. f currarrts. 1 lb. candi1,.;d p L 
3 lb . of :raisin . T O ·s. 

I . f butt r. 1 lb. ahnonds . 
I 1-4 Ths. sn wflake flour. 
I t aspo nful B. powd r . 
2 a po nfuf mi ed spice . 
Thi make a big cake foT Chri tmas_ 
Bak in three cakes. 1,/Vh n m kino- all ba[~ fo-ur 

hour . in a slow oven. 

Fruit. 

r . G. Clark,. Happy Va-IIey, B. C. 

T u butter_ 
m1tm g gra v • 

3 up fl ur_ 
ups sugar. 

) larg· sp nf 11 m fas 

4 erg. 
T-2 Ib. itr n. 
I Io. ra1sm . 
I lb. urrnnts . 

r tea p nfol cream-a-tar ar. 
r ma 1T t asp nful soda. 
2 t a onful each around clov and ca sia. 

Fruit. 

Mrs. Percival R. Brown. 

r gill brandy. 
I lb. of butter. 
r lb. of mixed peet. 

1 lb. sultana raisins. 
I lb. muscatel raisins. 
1 1-2 lb jante currant 

r2 ggs, beaten together. 
3-4 lb. of sugar (Demerara.) 
The grated rind a:nd juice of two oranges. 
r lb. :ilmonds . blanch d and shredd d. 
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1x thorougt1l: an bake in teady v n .fiv 
b ur .. 

Christmas. 

r . Longfiel 

2 lbs. of flour. 
I lb. u~ar. 

milk~ 
go- . 

pin h 
1-4 lb. m· 

r lb. butter. f alt. 
-2 lb. almond 
lb. currant and sultanas. 

f b kin 

d p eL 

nful 

Wedding . 

Mrs. 1:c icking. 

D ry some fine -... hiL fl ur. Bro n • stir-
i:ing it all th time in a an f h 
stove. it nd s· . b I 
t-11 tin wn ~ hi 
fl ur on nd one-half p unds, and mi wi h it n 
table poon finely pulv riz d char oal, and i 
twic . ake al ix p unds- ston d raisin , fi , 
I unds wa hed, pickr;d an dried currant ix bi.tt r 
alm nds p uncl d in a m rlar, t\ p un 1 
an chopp d s, t aim n , n and n -half 
brown ugar, ift d, one and on -half p un 

w· pot1n I iu· n p -I. i ·ht un c a b f an i rJ 
and lern n pc l tw 01.1nce p <l er d cinna-

m n, n lar nutme , grated, on -hal ounce pow-
• d clov s,. n -half ounce powd r d mac , 2 gill ~ 

brand , ne pint black m lass s, on t a poon salt,. 
ne-half teasp n carbonat oda juice an peel of 

tw orano· s, juic an<l p 1 of tw 1 mon ninete n-
0 g , four ounce best chocolat , grated. 

h butte r and twa r. \ dd th 'Olk f 
at n- al th pi s brand I salt, juic 
m n an 1 orange p el. ix the choco­
A ur and tir it in. ( f hi h W<' ' t _r, 
il l. ) dd to the batter now the whi e 

which mu t pr vi hav b n 
h I th ha v w 11 b a ten 
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rn add th la 1~ olv, l m a littl hot 
water. La tly, add -th fruit and almonds dredg d 
thoro uo-hly with the gill of flour. ii, all smoothly 

11d thorono-hl I and th n b at lono- and hard. When 
beaten m th -and Ii0 h , put into a large pan 0-r 
~rndu~ted siz s wn] l p per d, and bal'e f ur or .five 
hour at !east. 

Whrte Pruit. 

Mrs. Rykert. 

lb. ccdea raisin . r 'UP milk. 
1-4 lb. citro I fine. 2 1-2 cup flour . 
Fi 2 v n t asp ns B. P. 
'Blanch d alm nd . L non c.: :xtract. 
17 g be ten s parately. 
J tt r, cu 
:1 i h r u hl 

wly tw hours. 

r, r ya.m t '"' tll':.'r. 
mixing fruit. 

Malvern Rice. 

Mrs. L n0 fi ld. 

·1 - 2 lb. f su r . 
T- Ib . of flour. 
r 1-- lb . f r uncl ri 
'2 un es butt r or lard. 

erg . 
1- a gill of mm .. 

r t a p nful of bakin powd r, flavorirw if 1ike<l. 
Bak in a shallow tin about ten minutes in a qujck 

V n. 

'Velvet. (Oood) 

Miss Alexa Ru sell . 

I lb. sugar. 5 ego-s. 
1 I . fl.our. ear ly a cup of wat r. 
Fruit and pice if desire 1-2 lb. butter. 
r teaspoon cream of ta rtar. 
1-2 tea poon soda. ( aking powd r is not ~o 

good.) 
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Scripture. 

Mrs. George Shaw.. 

-,: cup butter-. (Judges v.., 25.) 
r-2 cups flour. (I Kings iv., 22.) 

3 cups sugar. (J er. vi., 20.) 

cups ra .. sins. (I. Sam., xxx., 12.) 

2 cups figs. (L am.., xxx .. , r2.) 
r cup water. ~~~ 
r cup alrnondt '~;-;T_~ ~)'' 
(j (Laiah •. 14.) 
r tabl spoon h ney. (E •. xvi., 3r.) 

pinch f salt. L v. ii. r ) 
pices to tast . (I. King x. 10.) 

2 t asp n bakjno- p der. (L . 6.) 
roe as is ordinary rul f r c tt' o- in h 

fruit and nut la t of all. Th s lei b 
ed the figs chopp d, and aim an d and 
d. 11 f th se , ell fl ur d to en nl in 
1 ttom. 
ake m a squar, loaf pan. 

Lern n. 

Mrs. Hardi , Sr. 
(r8oo or Earlier.) 

Beat the white of ten eggs with a whisk for one 
hour, with three spoonfuls of rose water, then add 

11 poun~ of u<TJ.f, bea an 1 ift \ • h the rind f ' 
a lemon grated into it. When this is well mixed put 
in the juice of half a lemon and the yolks of ten eggs. 
B at smooth, and before you put it into the oven 
stir in thrc -quart rs of a pound of flour. Butter 
y ur pan and one hour will bake it. 

Seed. 

Miss Florence H. Walbran. 

Take on -half pound of butter, beat to a. cream, 
add uc-qnar er poun l fin u ar, break in four eo-o- 1 

b -at all well tog ther. Stir in one-half pound fl.our 
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ift d with a teaspoonful baking powder, add two 
t a p onful carawa e d beat for a few minut 
put into a grea ed tin, and bake for one hour. 

Victoria. 

Miss Stuart. 

4 eggs. r cup butt r. 
2 up sugar. 
4 cups flour. • 

r up mola ses. 
up 

I cup sour mi]k. - up 
r t aspo n saleratus. 
I -~ 1 . citron and spice to taste. 

Feather. 

r . (Dr.) H asell. 

raism. 
·currant . 

gs. 2 mall cnps flour. 
?. • m I up urrar. 1-2 cup butt r. 
1-2 cup milk ( lightly warm.} 
i t a po n bal in owd r. 
r t aspoon l m n flavor. 

ea butt r and sugar to ther, add yoke of eggs, 
11 n whi e , then milk. dd flour last. Stir well. 
ak in ,nod rat ov n one hour. 

Feather Filling. 

Mrs. S. Moody. 

r-2 cup butter. 3 eggs. 
2-3 cup milk. • I cup sugar. 
- cant up f flour. 
2 teaspoonfuls baking powder. 
Cream, sugar and butter, add yolks well beaten, 

then milk and lastly whites beaten stiff. B~. ke in 
three layers. 

Filling. 

r -2 cup wat~r (cold.) 1-2 cup butter, 
1-2 cup chopped raisins. 4 tablesp ons flour. 
1-2 cup chopped walnuts. 
1 cup of powdered sugar. 
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Mix flour ,,nd water to make a thin batter. Put 
,on stove and stir until a thick paste. Put a~ide to 
cool and cream sugar and butter, and add the paste 
.a little at a time. Beat well. Add raisins and nuts 
:an flour. wi:th vanilla. 

Mrs. (Dr.) Hanington. 

Whites .-JI four eggs. Half cup l>utter 
Half teasp )On soda. Half cup milk.. 
Two cups flour. n cop sag r. 
One teaspoon cream of tartar. 
Di solve soda in milk, sift r am of tartar through 

fl ur, beat gti .. til l tiff. ak:e in tw thin cak . 
Icing: One coffee cup sugar half up boilin 

water. Boil till tringy. d wl1it f n w 11 
beaten an b~at until cool. Fla or with an1.lla, an 
-color (if des ir d) with a f w drop of cocheneaL 
' pread .betw !-11 and on top of cake. 

Corn£1our. 

:Mis Florence H. Walbran. 

Take two 1..mc bu ter, b at t, a crec m ad n -
-quarter p-ou:id fine sugar break in two eggs. Beat 
all well together. Stir in lightly one-quarter pound 
cornflour aud one tablespoonful common flour, one 
trn p onful baking powd r. eat for fiv min u 
Put into a ~reased tin, and bake in a brisk oven for 
half an hour. 

Muskoka. 

Mrs. W. Broderick. 

I- cup :)f butter. 
r-2 up of sugar. 
r-4 cup of milk. 
I-2 cup 1)f walnuts. 

1-4 cup of molasses. 
I cup of raisins. 
r r-2 cnp_ fl our. 

2 teaspoons baking powder. 
A little nutmeg and cinnamon. 
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Lincoln. 

Mrs. Watson. 

lb. batter. I lb. flour 
1 lb. sug r. ggs. 
r able ·1 :>0n rose wate1 I nutm O'_ 

2 up ~our er am or milk. 
tea p , ::i.1 oda dissolved in hot w.ater and stirred 

int crea m. Ju t 1 cf r ' adding r ~m but r a1 cl 
u ar, add yo]k • well b aten th n spic , flour ros -
a t r and a cupful each of mixed peel and blanched 

alm nds, chOj p l fin • lastly th while f th gg . 
11 a u_ 

r 7 

r up su,g·ar. to· egl:> 
r - 2 lbs. rnlnut . 

Th juice f ha lf and r ind of , ho1' I man. 
B at th yoil~s to stiff froth with on cup sugar, 

th n a ld th nut ( ru h d in a mortar)~ then the 
1 m n juic and grat d rin . at th whites to a 

tiff fr th. Mi , all t g th r bak thirty to forty 
minnt ·s. 

T h nu s h uld 
crack <l o !..r rri ht. 

i. ·Ii d with hell n an l 

English Tea 

Mrs. Georg Powelf. 

1-2 lo. brown -ugar. 
I lb. curra,1~s. 
1:-4 lb. -and.ied pe L 
I-2 nutmeg, grated. 
Few drop ] mon essence. 

inch of salt 
r lb. flour. 
J-2 lb. bu L .. r. 

ub w 11 tc)gether with the nands ~ 
Thr e eg well beaten. 
I cup of sweet milk slightly warmed. 
1 t a poon baking soda dissolv d m a little of the 

milk_ 
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Beat well together with· a wooden. spoon. ill 
take two hours to bake-. 

Layer 

Mrs. T. N. Hendersorr. 

E senc . 
Make two layers. 
I large tablespoon butter. 
3-4 cup o.f white sugar. 
2 eggs (beaten separately.) 

Dolly V arden 

Mr . Fi Ids, Met hosin. 

2 cups ilour. I - cu1 f milk~ 
~, h whit f thr . 
r cup of powdered sugar. 
1 -- ·up bu t r. 
r teaspoon of baking powder. 

cf r. 

r am th butt r and sugar. Make frosting of the 
yok s. Flavor to taste. 

Cqrrant. 

Mrs. Fields, Metchosin. 

2 caps of flour. 

Bake quickly. 

I r -2 p of butter. 
1: cup of sugar. 
1- cup i milk. 

r-2 cup of currants•. 
2 t a.spoons of baking powder r 

Christmas N11t.. 

Miss Smith, 1v1enzies Street. 

ream tog h r tw cu1 if t ~d u ·ar and half 
a cupful butter. Add the yolks of thr e eggs,. one 
cup sweet milk, three cups sifted flour and three tea. -
poons baking powder. Fold in the beaten white of 
three ggs, one cup blanched and chopped almonds, 
flavoring to taste. Bake in small tins. 
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Plam Clarran.t. 

Mrs. A. Weir1 Metchosin,. R C. 

at t gether hr e eggs and on cupful of milk 
with n cupful of sugar, and half a cupful f melted 
butt r. Then silt in thr e cupfuls. f flour containing 
L\\ t a p, onhtl f bakini:, p wd r. 1i all t -
£"e lh r and Lh 11 add t cttpfuls of currants. Bake 
in m 1 r t o n. 

For f osting: • i1 too-ether one cupful of granu­
lated sugar and SL'< teaspoonful of h water until 
it ' hairs." wh dropp d from sp on. Beat hite 

f n go- to stiff froth and mix with sugar. Th n 
at t ther until nearly cold,. and spr. _a_d on ca.L- ,,­

ith knife. 

Raisin __ 
Miss Flo Lawsorr. 

u E outter: .. 
up of ::i1.1gar~ 

- cup of milk .. 
Fl v r to tast . 
3 cups f fl ur, 3 tab[ 

if d t o-eth r . 

3 eggs. 
1 1 . of ra isins·. 
l?irrch J salt. 

fui o baking. powde 

d • Cr:eam fuutt r and ar ether, add 
an 1 ::nilk,, then fl. ur baking ·owct r, salt and 

av ing la tly. Acfd th raisins mix cl with one an<l 
0 n -half ta 1- p nfui f ff our. Bal e irr a moderate 

, n f r three-~uarters of an flour: 

Ptain Marble. 
1-1.r . , W ir, Metchosin ,. B'. C. 

eat t ther two egg half a cupful of butt r, one 
up.fu l of ugar,. and one cupful of milk. Add two 
upfuls of flol1r and two teaspoonfuls of baking pow-

ier, and mi"x en. . 
i ic1 battc:r int thr par . ! 1ix with one part 

two tea p onfu[s- of graund chocofate or cocoa, an I 
f:laFf a teasp onful of pu r 1incr spice. W ith anoth r 
mix a haTf teaspoonful c chin aT. . Put int but­
t red pan • yellow fir t, then cho late and pink. 
Then bake in moderate oven. 
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Very Good Seed. 

3-4 Ib. sugar. 
I lb. flour.' 

r 

3-4 ounces caraway eeds. 

' . Morl y. 

I lb : butter.. 

unded mace and grated riutineg to taste. 
r wine-glass brandy. ' 

l I 

qualJy J.jic with nltana r i in or currants. 
ake from n an I ne-half hour to t o hours. 

Washingt.on. 

t. lr . H. 1 r1 
I) • • 

4 eggs. 1 up I utt ·r. 
3 cups flour. I up s" r.c milk. 
2 upful of suo-ar 
M tl od: at th an l yolk s parat ly, 

nc-half teaspo nhil of s a an I a lea p onful f 
er· am [ :i.r ar: Bal in r und tin . 

Pe I and rat tw lar e p l ,· a th rind an l 
JUl of a I m 11, ne up I u ar a on g . • L l 
it boil 1p in a s wpan, pour i out and wh n· c c.,1 
spread ;vcr cakes.· .,. , , ,·~ 1 1 

Very Delicate Bo, 
p j I I 

Mr . George -Pow 11. 

ream thoro ughly quarter cup f butt r an'd on .­
half cup su,::,· · r. dc.l well-b at n y lks of two eggs. 
B a again; one-half ea'spbon ro water, one tea.­
p on vanilla an l d diop almond, one cup flour, 

one teasp I n B. ., thr' tablespoons sweet milk ; 
stir in' whites' and pinch o· salt. 

Ra1sin Filling. 

Mrs. Reed. 

ne cup of sugar and a little water boiled together 
till brittle \,-hen dropped in cold wat r. Take off the 
tov an l 3.dd the white of an gg w 11 beaten, and 

on up f raisins chopp d very fine, and beat the 
whole till thick. 
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Plain. Good) 

,frs. P .'s, '.' Th Lowlands.' 

I cup milk. 4 eggs. 
r lb. Ltz,;fl- r. , r-2 Jb. )f butter. 
1 1-2 lbs. flour. 
2 heapin te~ poons of bakino- powder. 

f eth d: Sift the baking powder well in the flour, 
ream the bntt r and su ar together, then add th<! 

w 11-l at n y lks of th einrs , then a littl flour an 
milk alternately lastly the well-beaten whites. 

This mak s a splendid foundation for all cakes. 

Queen . 

• '' • ' Mr'. . ·, LorigfielcI. 
I I , 

ounc s I fl our. . , ' ounce of butter. 
6 ounce f ugar. 

at all t g th r • take two eggs, beat them well. 
1ix all to eth r. dd a littl lemon peel and a few 
urrants. 

,. JI I •• 

Cream. 

r . . , Rich dale. 

z ups white sugar. r • cup milk. 
r t1p butter. 1 table poon vanilla. 
2 teaspo nfals B. powder. 
2 cups or a little more, of flour. 

• B at butter an l sugar to a cream. Cut m half 
wh n done and put whipped cream. 

1ak a d li i u c~ke. 

Cup. 

Mrs. ~- G. McQuade. 

2 eggs. 
2 cup of flour. 
r-2 cup of milk. 
r - 2 tablespoon of yeast. 

I cup of sugar. 
1 -2 cup f currants. 
1 • tabl spoon of butter. 
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Cornish 

MJ""s.. E. Pr.ice, Somenos, B. C. 

-4 lb. 'flour 1 -2 lb. hutt r. 
P inch of salt. 1-.2 113~ currants 
2 tal I I n brown sngaT_ 
l\fi .- ·wi h rn ilk • b 1 tem1ilk. r 11 out an d cook in 

larg baking fi11 twent mjnut in a bot c,ven. Cut 
in. g es )r cii mond 

ienna. 

T. Gei r 

a h out a11d talk one-half pound of raisins Pu 
h ·m with one- uar r p nn of r anula, ed ugar in 

:a au epan, wi, h on an n - lf th int f win 
(sherry r • ny otb r whit win ) • let h m cook iH 

uite v-.r l · n tak b m h fice and l t th m 
. c l . . fal< a a-s a folow : ell on -
lrnlf p und f butter with fi eggs, tw poon of 
g o l a t n p und of b st fl ur a pinch of alt 
n] sugar n 1io-h milk to brin it 't th ri ht con­
i t ncy. B a 1.1p until th m1 tur d ach s i ,,:{ 

fr ,m th p n. Th n butter a tin and spread the 
mixtur on it. L t th paste ri e before the fire, 
th n lay in he cook d ra1s1ns cut up almonds, can­
di d p l, sugar and cmnamon. Have a littl extra 
pa te made for put ing roun the tin b eat up an egg 
and pread it over mi ture. Th n bake m a mod­
era te oven. 

ngli~h Soda, 

Mr . I . ry, Chema1nu ... 

1 lb. of brown su·gar, l lb. f curr nt , 
I -- lb. of butt r. :r -4 lbs. of flour . 
.., · gg ) w 11 b eaten" .... pie -arid peel to taste. 
1-2 pin of we t 1t1ilk (scant.) 
r t aspoon of so~a dissolved in a little of the milk. 



Beat the butter and SUCYar tog ther, then add lhe 
egg , milk, currants, sift .the •flour and mix all tG­

b =- th r with a spoon. 

Jelly. 

Mrs. D~ A. McTavish. 

t-2 lb. butter. 
I cup milk. 

lb. sugar. 
r 1b. flour . 

6 •rrgs white be'a.ten tiff. 
I teaspoonful baking powder. 
Bake in jelly tins and put je1Iy be;ween er bake ·in 

pat y pan on a loaf. 

Rolled Jelly-. 

« ocklands," Comiaken. 

1 cup su ar. 4 ggs. 
I f A ur. P in ch of salt. 
r <less rt spoon of miik. 

at th y lies with th sugar, add flour (previous­
ly w 11 ift cl), th n the whites well beaten to a stiff 
fr th a kl th milk la t 'if requir d. Mix a quickly 
a: p ibl . I av a lonCY ba ing pan ready well-but­
• r d, turn out on a damp cloth fill with jelly, jam, 
l mon paste, according to taste, and roll as quickly as 
p ible. 

Roll Jg,lly~ 

Mrs. T. N. Henderson. 

I t aspoon B. powder. r cup sugar. 
Es nee. I cup fl.our. 
3 s (beaten separately.) 
Turn out on a damp cloth, spread with jelly and 

roll. 

Roll Jelly. 

~ frs . Tumilt vVilliam Head. 

Three eggs, beaten well, with one cup of sugar; 
when light add one cup of flour, teaspoonful of 
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cream of tartar, one-half t easpoonful of soda dis­
solved in water. Baking powf.].er can be us d instead 

f r m of tarlar :ind oda. 

Ro lled Jelly, . 

Mrs. Stannarq. 

4 ounc s of -flour. g w 11 b a .en. 
2 tablespoonful milk. un s f u ar. 
T\ t a.~po nfuls of ,baking ;powder. 

Lemon J lly, . 

. Mrs. ·vVood. 

1- - f -milk 
__ 1-- f ,flour:-. 

T I- cups of sugar. 
2 tea poonfuls of bakino- powder. 
Bal e in layers. 
Filling: On up 

and j 1.i 1 { one lem n 
and t -a p nful f fl 11;. 
_p1· ad betw en l~y~rs. 

Lemon ·Je1ly. 

r . Arden etchosin. 

rm 
wa r 
I an 1 

ream half a upful of butter and one and a half 
npfuls of sugar tog th r, add ,three cupful of ifted 

flour two teaspoo fuls ,of bakino- powder, half a 
pful of milk a11ct ix eggs. Bake in jelly tins. 

4 r illing: Take sugar, a cupful, t\vo ea-gs, the 
juice and grated rind of tw lemon . i t n 
stov , stir un til u ar is dissolved, and let cool until 
tt ick. "\ h n 11 pr act ·between layers of cake. 

Infallible pon ge. 

1i s .thel -1. ·Earle. 

11 w the\ •ight ·of five egg in sugar, half this 
w io-ht in fl ur1 the grated rind and juice of half one 
1 mon and on -half tablespoonful of rosewater. 
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Beat he· whites' uhtil• perfectly stiff. Drop in the un­
b at n· yolks, and beat once more and then add the 
sugar. B at until• v,e'ry light. A:dd flour, lemon, 
rose water. tir car folly and bake in a· steady oven. 

Sponge. 

Miss Annie Davey., 

r'-~ lfr_. sugar.• r -2 lb. flour_ 
t--2 lb-.· eggs (generally" five .): 
Beat• the sugar and gg half. an hour· and then just 

. tir in th flour. al in a moderate o en about 
fift.y' n:iinutes, not opening, th' oven for th first 
twenty minutes~• 

Sponge No. t. 

Mrs. R. B. McMicking. 

4 ggs. r cup sugaL 
r cup flour: 
Rind and juice of on·e lemon·. 

parate yolks, and whi~e~ and beat till a· lemon 
olor; add- on -half cup sugar and lemon juice and 

grated rind. Beat again ery light, add th remain­
ing' sugar, beat in li~=;btly tne flo ur, add beaten whites, 
eut and fol d in' ·carefttUy and1 lightly. Bake thirty 
minutes. 

Sponge No. 2. 

i cup 11 u . 3 eggs. 
1-2 cup water (boiling.) 1 u s·ugar. 
I teaspoon· yea t powder. 

at eggs separately, pfac'e together • arid -beat 
again, add' sugar, sift flour .and baking powder to­
g~ther, stir in, after ~hich add the boiling water. 

ak three-quarters of an hour. 

Sponge. 

Mrs. Longfield. 

4 eggs. 6 ounces of sugar. 
4 ounces flour. 
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Pe 1 of a lemon to stand ov r night in two tabl -
spoonfuls of water, the water to be strain d and 
boiled with the su ar, beat th e s partly and pour 
tht: boiling sugar ov r them. Beat tw nty minut 
two of the whit s of the egg t b tak n out. 

A pin.ch of sal . 

B at eggs. 

Sponge~ 

Mrs. Wood. 

2 cups su ·ar, 2 cup fl ur \ i h h apin tea poon-
ful B. P . siited in. Then add a little 1 mon and two­
thir ls cup f b- iling wat r. 

Sponge. 

Mr . L. G. cQua . 

ggs, tw . r, b at . olk 
and ugar to a er am, ad n an on -half cup 
flour with two sm 11 t aspo ns baking p d r in it • 
th ·n add th e , hit • b a :!n t t i f fr th anc1 tir all 
~lowly till top i c ver d with bubbles. Bak m 
mod rately quick oven. 

poage. 

Mrs. L. G. McQuade. 

I r-2 powder d sugar. 
2 of sift d flour. 

eo-gs. 
Bake in dripping pan. 
Half the juice of I 1 m n. 

rat cl ri I. 
1-2 cup of c ld water. 

ea p n soda~ 

2 teaspoons cream of tartar. 

Sponge. 

Mrs. Stannard. 

r dozen eggs. I lb.. of ffo u~ 
r 1-4 lb . of sugar. 
Beat the yolks first, then add the sugar, then the 

whites flavored with essence of lemon or rose. Beat 
it well, then stir in the flour without beating. Lastly 
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a.de. a, wine-glass and a half of cold water. Put in 
the pan and bal e immediately. W h.en done tum out 
,if the pan and let cool. 

Sponge_ 

Mrs. T umilty, William H ead. 

B at four eggs, two cups of sug,ar , t wo cups of 
Bour with two heaping e1:1.spoonfols baking powder 
sift d in . Add a li ttle 1 mon and two-third cup of. 

ilin wat r. eat well a.,nd bake. 

Rice. 

Mrs. G. F . Cor.field, Corfi Id, B. C: 

lh. ground rice. 1 lb. butt r. 
1 I . v hite sug r. ' g d-sized egg . 

f w drops- of flavoring, 
M de : Mix the butter well into the rice and 

ugar , beat the eggs continuously, using the froth 
ly t mix with. Bake in rather a sl0w <i>:ven; 

Ground Rice. 

Mrs. W. S. Gore. 

-4 cup of ~nite sugar. I cup rice ffour. 
• mall half t easpoon baking powder. 

4 gg , to be brok n into th rice fl.our and sugar. 
B at thoroughly all together~ 

Rice Cheesecakes. 

r-4 ffi . sugar. 2 eggs. 
1-4 lb. ground rice·. r-4 lb. butter. 

w cf rops of ssence of lemon. 
IT whisk the eggs and add to them alt the othe-r 

ingredients. Line some patty pans with pastry, fill 
wi th th mi.,xture and b.ak. for about a quarter of, an 
hour 
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Ginger. 

Mr: . Fields, Metchosin. 

r cup molasse . 
2 cups flour. 

1-2 up sugar . 
2 mgr. 

r cup sour cream. I t n cinnam n. 
1 tea po n soda. I • 

For Icing: On 
p n swe t er am. 

cup brown su ar, two tabl -
t b il till it bubbl • tak 

off and tir occa ionally. 

Hard Sugar Gingerbread. 

rs. A. J. Morley. 

cup butter. 
2 ggs. 
2 tabl p n milk. 

I Cl1,j wn 
_ cup , hit 

2 t aspo n bakin powd r. 

r . 

larg tea p n gin r an uffi ient fl ur to 
knead and roll ou with ut it sticking to board. 

Roll abou a hal inch thick, an cu in to narr 
trj r quar s. al·e in flat tins.. 

Soft. Gingerbread. 

Mrs. W. Roderkk. 

I table po n of butter. 1 t a p on of so a. 
I cup of m la e . r t a p n ginger. 

tir th i • -ther -: cl th ur n on up [ 1 il -
i1 1g v at -r. ir in one pi 1 t f :A. ur and bak i.n ft 
li11 .s. 

Ginger Snaps .. 

~ I;-_. oulcL 

I t easpoun gino-er. 1 • u1 ,m Ia e .. 
r large teaspoon s-oda.. 1- 2 cup· ugar w 

r-2 up butter and dripping 0r lard. 
th r spic s to suit taste. 

Boil sugar, butter and molasses tog ther for three 
minute , add saft, spices and soda. Dissolve soda in 



thr e tabl spoons of boiling water. Stir in flour till 
• tiff nou h to roll very thin. 

Bake in hot oven. Excellent. 

Ginger Snaps. 

Mrs. Wood. 

4 tablespoonfuls of ginger. 
1 of butt r. 2 f cinnamon. 
2 of cloves. J p und f s 1gar 
r quart f molas es. 

11 out thin. 

, , Sponge Gingerbread . 

Mrs. Wood. 

1ix th f butt r th size of an egg in a pint 
i mola s Stir in a quart of flour one tablespoon-

'ut f in • r nc h apin spoonful of soda. Dis­
o lv in a tumbl r f buttermilk. 

Gingerbread. 

Mr . . A. Mc avish. 

3-4 lb. flou r. r-4 11 . butter. 
al . J . uJ l r wn sugar. 

I table poonful ginger. 1 cup black mola s s. 
2 ag . ' 1 cup milk. 
r teaspo nfu] oda di s Iv d in warm water. 

tir w 11 by fir till' lukewarm one-half cup pre­
;;crved g ing r chopped fine. 

Beat well for IO minutes. Bake in a moderate 
o,·en, as 1 burn ea ily. 

Sponge Gingerbread. 

Mrs. L. G. McQuade. • 

r cup our milk. 2 eggs. 
r f Orleans molasses . t a po nful soda. 
r- up butter. I tabl 1 oonful ginger. 
Fl ur to make a thick as pound cake. 
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Put butter, molasses and ginger together, make 
them quite warm, add the milk, flour, eggs and ·soda. 
Bake as soon as possible. 

4 eggs. 
2 lbs. flour. 

R.ock Cake. 

Mrs. W. S. Gore. 

I - lb. sugar. 
1 - 1 . butter 

r-2 lb. currants. 
2 heaping teaspoons baking powder. 
Milk enough to make a stiff batter. 
Drop a large teaspoonful in th buttered pan an 

bake quickly. 

'Rock Ca e • 

Miss Cridg 

1-4 lb. white sugar. 
r-4 lb. currant . 

r-_ lb. flour. 
r- .· lb . butter 

Wash and dry currants, mix all into a stiff paste 
with one beaten g. If liked, one-quarter glass of 
sherry or rose water, etc. Drop the mixture in small 
lumps on a well-floured tin, and bake in rather quick 
oven. 

R.ock Cake. 

Mr . Maitland-Dougall. 

3 cups flour. J eggs. 
r cup butter. 1 teasp on innamon. 
I 1-2 cups granulated sugar. 
2 cups hopped raisins (seeded.) 
2 cup Engli h walnuts (r lb.) chopped a little. 
r t ea poon cl v (powdered.) 
I small t aspo n s da di solved in warm water or 

better in n - 1ar er cup s Lr milk. 
~1ix and dr p in pans and bake. 
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Cocoanut Cones. 

M. L. McM. 

r teas po n vanilla. hit f g 
2 cup cocoanut. cup sugar. 

eat whit s stiff gradua1ly add sugar, then cocoa­
nut. 

Will make ixteen cones. Bake in moderate oven 
n delicat brown. Butter the pan. 

Macaroons. 

frs. James Gaudin. 

To one pound f almond allow the whites of four 
·g , on -half pound su ar, one tablespoonful of 

vanilla or r water, one table poonful of corn flour. 
hop th almond mix the ugar and e sence, then 

add the b at n to a froth. Bak in a slow 
V 11, 

Cocoanut Cake. 

rs. G. McQuade. 

To th well-b aten y Ik~ of si . egg add two cups 
powder d white sugar three-fourth cup butter, one 

f , t milk three an on -half of flour, one level 
a p on of da and two of er am of tartar, whites 

of four e g well beaten. Bake in jelly pans. 
For Icing: Grate one cocoanut, beat whites of 

two eggs and add one cup powdered sugar. Mix 
thoroughly with th grated cocoanut, and spread 
v nly n th layers f cake when they are cold. 

Walnut. Cake. 

fr . Percival R. Brown. 

Two ups of fin ..:; white sugar er am d with a half 
cup f butter, thr errg , tw -thirds of a cup of sw t 
milk, thr cup of sifted flour, one teaspoon of 
powd r d mace, one coff e cup chopp d walnuts. 
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Walnut. Calse. 

Mrs. W. S. Gore. 

I cup brown sugar. e g . 
2 heapin tabl spoon flour. 
r cup chopped walnuts. 
B at ::.,,S th rpnghl , ad sugar then flour and 

nuts . Drop h U tea po nful in pan far apart. 

Walnut . 

Mr . W. S. Gore. 

I cup milk. 
2 cup. uga r. ut r. 
4 cups flour. 

t a p on bakin powd r (heaping.) 
Ba 1 in layers. 

Wa ln ut Filli ng . 

- ·up 1 u ar. I up r nm. 
I utter f egg. 

o I y minut s on t ntly. When 
r a y r fr m t v on cup of walnut 
m ats. er it has ol d a w minute longer, 
pread b tw 11 la rs whil b h are hot. 

Peanut Waf rs . 

fr . G. A. McTavish. 

ream t ()"ether one-half cup butt r, one cup sugar, 
it 11 -half up milk in which a scant one-half 
niul r s da i i s lv d. Stir in well two 

cup · of flour . Bu t r the bottom of a pan and 
pread th mixtur on it quite thin. Sh 11 and roll 

p anut fine an prinkl thick! on the ba t r and 
lrk in am d rate oven. ut into squares while hot 
,i nd L. y on a board to cool. lmonds mav be sub-
titut d if desired. 
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Walnut. 

Mrs. Fields, Metchosin. 

3 eggs. 4 ups of flour. 
r cup butter. 1 cup of water. 
2 cups of sugar. I cup of nuts. 
2 teaspoons baking powder. 

ake •a white icing. 

Devil Cake. 

Mi s I xa Ru s IL 

First art. 
r-_ cu[) milk. -4 up sugar_ 
[ ecr . I cup Ta ed h C rat -

1 ix together and boil \tVh n • l a d n t as-
n anilla. 

r -2 up butt r. 
u ar. 

fir and 
[ay r. . Put whit 

Sec nd Part. 
1- up milk. 
:2 cup flour. 
T leaspoc n a. 

nd part t eth er, anc h k !TI 

i ing b tw 11 an f 011 t P-

Newport. 

I J 1vliss cI eand. 

Cream one cup butter, add one and one-half cups 
ur the y lk of fi . be ten until Iem n c J­

anel th i k and on and n -half up p: w r ed 
t12'ar. t v 11 ad th whit f fiv ego· beaten 

until tiff, n teaspoon bakino- p wder and ne tab] -
. p on brandy. Turn int butt r d cak -pan and 
hzk on hour in mod rat 

Devil's Food. 

Mrs. Tilton. 

First Part. 
r cup br n sugar . 
1- 2 ·up butter. 
r -2 up :we t milk. 

~ r 3 cup flour. 
2 ebb • 

r level teaspoon da. 
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Second Part. 
1-2 cup sw::eet milk. r c:up hr.own ugar. 
r -2 cup grated chocolate. 
Put the abov in a di h and tam! in pan h 

water until dis :::,l v d. • h n I 1 a ld tw t a -p 
anilla, and mix with :fir part, whi h h b n \ 

nfr d. Bake in quar jell tin , r in mall d1· 
eake tin , an wh 1 c 11 fill with h f 11 wing: 

Fillin . 
r -2 cup swe t cream. a n vanilla. 
r lb. powd red LtgaL 

tir wel 

Devil's Food: 

M.i ranci 

2 egg. 
cup· br wn u r. 

1-2 cup butter. ur. 

a. 
lat . 

r-2 cup sour milk. r -2 ' Lil h t wat r. 
ream butt r and u ar, add th 1 eat n , milk 

., ncl half of the flour. Then p h t vc•r 
the grat d ch lat , add th r un am 
th n ad to the mi rtur wit maind' r of h 
flour- If not tiff nough a fl ur 

Devil Cake. 

Miss J. Scott. 

I cup brown sugar. -2 u1 milk 
r cup granulated chocolate. 
Put togeth r in small s ucepan, set over the tea­

kettle and stir until perfectly dis olv d, then set asid e­
to cool. When cool stir into the cake. 

Caker 

ollc of 3 eggs. 
T aspoonf ul soda. 
Vanilla. 
r-2 cup butter (smaU.} 

I cup brown uITTtr. 
r-~ up milk. 
2 ups flottr. 
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ift cl with flour r am, butt r and uo-ar. dd 
, olks f e ·crs wh I an l b at until v ry lio-ht an<l 
er am . dd the mi1k bradually, and h fl tu-. B at 
th r uo·hly and uickl , add th cho lat and flavor­
ing. and bak in lay rs or sheet. ro t ith choc -
lat - frosting. 

iffi cul but v ry good. 

Scotch Shortbread. 

Mr.. Hayward, Gle;1garry Farn1 M t hosin. 

t- lb. butter. r l . fl ur. 
1-4 lb. ugar. 
I ii,• butt r and sugar t o·eth r -v 11 spread A nr 

n bakino- b a r I work fl tir in v,1ith butt r and sug r, 
k11 adino- well till all fl ur i in. Pricl· bef r bakino-. 

Baked Roly Poly. 

Mr. _,, ard GI n ·arq Fann r 1 tchosin. 

ut a tab! p n ea h of g 1 b f drippino- lard 
an 1 butt r in a up of flour with a tea poon bakin; 
p ift cl in. Roll out. pr ad with jam. 
Pr p and b tt m too- th r to k_ .P 1.am in. Bake 

n -half b ur in medium ov n. 

Sc:o~. , .. ' 

Rub thre -quarter of a pound of butt r int ne 
1111 I f iftecl flour. ' fix int it one pound of 

t:>Tanulat <l u ar and -on lar h tabl spoonful of pow­
ckr d innarnon. r ' !lix into a douo-h with thr w 11-
1 a t 11' e5 o- r 11 ut int beets cu into round 

c1 k and bak in a quick oven. 

Sco~ch. 

1s . Clark. 

cup flo ur. in h f salt. 
1 - - up brown sugar. t cu butt r. 
~ (fi - the ingredients till they are lik a ball of putt ,_ 

Th n ro}l half an inch thick and cut in two-inch 
s 1uares. 

Bake a ligh t brown. 
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P,ain Short.bread. 

Mrs. J hn rown ' h rry ank." 

I l . outt r . < nn . n ff ur. 
1 3-4 lbs. fl ' ur. r -2 lb. ugar. 
V/ rl all t · .th r int a t t h divi • 

ak s re uir i un 1 th 
and tliumb a I t p. 

ak n it, b:ik rat n. 

1 lb. fl ur. 
1-4 lb. uo-ar. 

Scotch Short.bread. 

:Mr . '!v. 

r -2 lb. utt r. 

E ither whit r Ir 
t g- ther nd rul 
ture ec IT!e • a cl u 

Scotch Short.bread. 

_ 1 Fl Lav n. 

2 11 •. fl' u r w 11- if t d. 1 1 . I u t r r 

u IT 
1111 '<-

l•la r with vanilla. -- ll . br wn u r. 
Mode: Cr am butter, then butt r and sugar t ""-

o-ether until ery light then I wl_ al l fl Llr. 11 , l 
iu to flat cak fir with b n I th · 11 with r llin p1:1 

until ab ut 011 ~-ln lf inch in thickn s . ut in l,-

1 :1g pi<> s an l pinch roun I the ed s _then sprinkle 
me a r :'.l.w .. y c m fit n t C k in mo ra !.c 

( \ l'll . 

Good Plain Short.bread. 

Mr . E. isheT". 

For one pound of sifted flour allow three-quarter 
pound of butter, ne-quart r pound f u ar. Melt 
th . butter and wh n ool pour it clear from the sedi­
rn nt into the fl.our, at the sam time mixinO' quickly. 

\i\Tith th band fo rm into a r un 1 n inch thi !· , 
u 111 a little flour to mak up. ut it into four ar.d 
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with th fin er and t hum b pinch a h bi.t neath 
r und th d , pri. k with fork, th n pu comfits 
a nd sli.c of citron ·on ·the ' p. P ut the pieces n 
v:hit pap r dusted with fl ur, and bake in a mod rate 
1 , n ab 1t Tie h ur, 

Short. 

fr . Wilson, 
. .. . .. . 

r-4 ugar. . -4 A ur. 
r-2 lb. bu t . r. 
Tf pr pare l a littl - ·1ess R ur and some gr und rice, 

11,i, A ur a 1d sue;a r too- ber and kn ead in th btt'tter 
ill all ".i used up. 

"Scotch Bread (Sco"tcl\). 

I rs. !ward G rrl n , tter Po"int. 

l lb. flonr. -1. -1 l.0. sugar, 
-- lb. but r. 

a h ::: butter , add th ~ suga;·, th ~11 knea in tb 
fl.our. Knead it out about n -half 1TI h thick, pa s 
th" r II r ov r t mak mo h , cut into any hap 
1- ir cl, pi11.ch t "dg s, lay 11 akina- tin al'1d make a 
d ·1icatc brown, 

Scotch Br-ead (£nglish). 

~ r · . Edwar 1 Gord TI tt r Poin . 

1-4 lb. almonds. 
-4 lb. suo-ar. 

2 yolks f eggs. 

l b. flour. 
-2 lb. butter. 

M It the butt r, add yolk , suo-ar som f the ·tl-
monds chopped in rather larg pieces, and flour. 
I ne2cl roll ont ab ut ne-h:i.lf inch thick, put 1-
monrls, c mfits and peel on each and bake a d lic::i.te 
hr wn in mod rat oven. 
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2 up of ugar. 
I up butter. 
r-:2 cup of milk. 

Chocolate. 

Mrs. Wo d. 

3 up o{ flour. 
3 

an illa. 
r teaspoon bakinO' pov der. 
-<illin : Boil two o unc s of ch ilat on cup of 

tgar one-half cup milk on t aspo nful anill~t. 
Boil m, il thi k. L t 1 and pr ad. 

Chocolate (E.xcellent 

1r . \ . 

2 p1 h la . 
r-:2 up sugar. 
1-2 cup hopp d alm 
I tea po n baking p v. d r. 

11 n ur. 
·sp n 1 randy 

i\fhit . f b • b a , . iff fr th. 
tir half an hour. 

Dr p fr m n n pan Jin d \ i h but 

4 gg 
1 tab 
J up 
2 t a p 

'Chocolate. 

r. . G r 

11 water. 
r. 

n bal in (j' powd r. 

Oatmeal Cookies. 

1 !fr . uld . 

. -4 cup milk. up suctar. 
! gO'. I t a p on alt. 

I t as on s la. 
I larg half up butt r and lard. 
~ tea poon er am of tartar. 
Or 2 large t a po n baking powd r. 
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elt butt r and lard an l stir with ugar and gg.!l. 
d milk. ift er am of tartar an soda twic with 

ur. Use on -thir l fl ur an l two-thirds fine 
atm al. R 11 thin and bake quickly_ 

Cookies. 

rs. Wood. 

J tea p on soda. ;i: cup of butter_ 
r r-2 cup sugar. ? eggs . 

I up hopped raisins. 
3 tabl poons of sour milk. 
1 t a 1 on a h cinnam n and nutmeg. 
• lo ur t roll out. 

Cookies. 

j 1r . . L. M Qu l. 

gg. 1 up butter. 
I- cup mill. u twar 
2 t a. poonful bal 111 .. • powder. 

-. n ucrh flour t r 11. 

.B. and K. R.oDed Oats Cookies. 

Tvirs. Charle Rho l 

r cnp white agar. 
alt. 1 tabl on of butter. 

T t a p onful baking p wd r. 
1 t a p nful ssen of almond. 
2 laro- br akf t cups roll <l oats. 

Rolled Oats Cookies. 

1 gg. 1-4 cu butter. 
r-2 cup flour. 1-2 cu 1 r wn ugar. 
I r-4 cup f & K. rolled oat . 
r t a p onful bakino· powder. 
Flavor with spic s cocoanut nut r ra1 in t 

taste. Drnp onto pan from a tea poon. (N ic and 
Cl isp.) 

, 
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Chess Cakes. 

1virs. u_r , iVi ·am Re d. 

◄ j lli n er : up n lf u J" 

of two eg , wh n 
fin . Bak tv nty minut . Mak 
and put fi lling in, th n put whit s 

r tr_ 
p o ch. 

1-4 ll. butt r. 
T acup sugar. 

ilr . . 

T a. p n c rb nal 

Cookies. 

r . 

. n ur. 
alt. 

gg , whit s an l y b t n ly. 
ub th utt r in h A 1 anil 

m.ake up int :-i. tiff ast 
bi scuit utt r an bak in 

Ginger Cookies. 

Mr . W. V\ ·1s0•1 , a b n n.y R rl. 

1 ta n of butter. T 11 o f m las es. 

vi l, 

J ta 11 f lard. T u f br \>V t tl ~;"tr. 
_ ta n of ing r. 
T tea p nfnJ of " da. 

ut a l1 in a pan an b a n th t • .. , lhe11 ad 1 
sufficient flour to rolJ then bake in a h t o, n. 

0 tmeal Cookie ~ 

11, 

1 up ( f wa r ( 11.) 
1- 2 t asp n of oda. 
r -.,, t a p n salt. 

T-3 cur lard. 

. cups tan I r oatm al. 

l­

t -3 

Su:ffi i nt fl ur t make thir1. 
int squar an 1 bake in quick 

R 11 out stiff. 
ven. 

tt 
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White House Cookies. 

Miss Law on. 

3 eggs (yolks·.) I upf ul butt r. 
2 tea p on vanilla. [ cupfu l sugar. 
'.! t c-:1s oons bakin cr powd·er. 
2 ta 1 les ns swe t cream . 
• I ur nou h t have the d ugh roll well. R -

e ·ve th whites until th mixture is r a ly t h~ 
r 11 d, th en b - t 11. rn tiff, an l 1 rush ver th 3 d ugh , 
~iflin - powd r d ugar v r aft r wards . u nt , 
;- n~l 1 :de · :1 1. fai rlv h t ven. 

Cookies ., without Eggs. 

Mr . Hutchins. 

r I - teasp :r:. of soda.. - . lb. f hart nmg-. 
r teacup mill~ r butterm ilk. 
3 cup wn sugar. 
F - s t roll ut, or mak th, k no.ugh 

f r p b-uns. 
N ice to k ep in crock for littl e ones. 

Oatmeal Biscuits. 

Mrs. Milner Wat on. 

6 ounce sugar. 
I lb. flour. 
r-2 t eas onf ul of oda. 
2 ergs if larg 3 if small. 

1- 2 pound of oatmeal. 
6 ounc butter. 

i t th e oatm al to ha ~ it as oar e as possible, 
lea vin:; a. er d half p w1 d f th coarse. 

Note: J ust moist n soda with milk melt butter 
and mi.- all with it then be3. t eg and soda. Roll 
a ut thin and cut in r u11d with biscui cutter. 

Cake, without Eggs 

M"rs. Fisher. 

I -. lb. butter. I lb. flour. 
1-2 lb. sugar. 2 cup of milk. 
r-4 lb. raisins and currants. 
1 teaspoonful car. soda. 
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i , th flour and o- th r w II, th n ad t 1 

butter and rub w 11' into th ur and soda. dd th 
raisins, currants an 1 surrar. arm th mill and mix 
Lhorou ·hly, then put in a bu t r 1 ·in and bak on 
hour 

r-2 lb . flour. 
6 ggs. 

A G od Cake. 

mamu. 

1 11 . butter. 
l . u;ai;. 

r tablespoonful , f r . 
r t easp onful of y powd i'. 

I j 

B at (with th t1 b t 
foT ty min dd th mu 

th r 

p ly w 11 b th \ Put th 
y r dr~ th int t11r 

a 
o an hou 

Ji ulta n l mix cl p m r: 
a Ided 1 , • f want r a ri h r cak . D not 
Jar r hak th fl r whil bakin . 

Lemon Filling, 

A. M. 

1 up of ugar, 
1 1 mon. 
Butte r iz of \'\ afmrt. 

dd th flour t th su 
la tly the e g w 11 b aten. 
it tbi k n . 

lark. 

n of fl trr. 

ar th n a Id he lem n . . 
t am over the 1 ttl till 

Yorkshi e 'f: ca 

I ounc butter. 
l o·g. 

Ir. F. 

1- 2 unc German yeast. 

--+ ll . fl ur. 
r 1-2 gill milk. 

ut th flour in a basin a d rub th butt r in 
it. Mak th milk t pid an 1 blend it with the yeas,. 
Strnin it int th fl ur, acid th eg and beat all well 



CAKES 1 77 

tog ther f r a f w minut s. Knead lii:,htly, th n 
di id h dough into tw . 1ak ach part int a 
ball and put into fl ur ~d cak -tins. P ut cake in a 
wa1111 plac to ris f r on h ur, th n bak for abou! 
twenty minutes. rush th m over with a syrup f 
. ugar and wat r to glaze them. 

Lemon Cake;:s. 

Mrs. A. J. Morley. 

T- up butter. 3 egg . 
r up white sugar. I tea poon soda. 
2 ups molasses. I quart flour. 
1 cup s ur milk. Bak in l'ittl tins. 
The grated peel of a lemon. 

Parkin. 

Mrs. Longfield. 

4 lbs. of oatmeal. 
I lb. f flour. 
I 1-2 lbs. sugar. 
3 to 3 r-2 lbs. of treacle. 

18 ounc s of but r. 
2 ounce of ginger. 

cup of cream. 

4 t a poonfuls of baking powder. 

Golden. 

1rs. Fields, Metchosin. 

::i. -4 of a cup of butter. 
J -_ cup of flour. 
1 - 2 cup of sweet milk. 

okes of 8 eggs. 
r cup of sugar. 

2 h aping teaspoonfuls of baking powdei-. 

Creole Kisses. 

Mrs. Maitland-Dougall. 

\i\Thites of 6 eggs. 1 tea poon vanilla. 
1 lb. powdered sugar. 
Beat eggs and c;ugar from one half to three-quar­

ten: of an hour, till very stiff, add the meats of one 
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pound of pecan nuts and only tir nough to mix. 
Drop in ungr a eel paper and bake in low ov n till 
a delicate brown. 

Merangue.s. 

Mr . D. . McTavish. 

Two ounc s granulat u r h • f 11 

egg. Beat th e white of e tl . tir 
in car fullv th u ar. ' r 

1 an iron pa 11 r 'h 1f i 
eo· for each merano-u . ut a 
too hot. soon a light and 
the v n d r. \ h 11 har I 
off th p 1 r n 1 turn b t rn 

Ki ses. 

Mi · ran 1. ay r.. 

D at t a-eth er h wh· [ f t 

t--T: nulate I s 10-a r , tw t1bl 
fi'iavor with anila. 

Lady Fi ager •. 

cup 
ln :,-,'H.1". 

l\.Jr . R. . Davi H t I D vi and P dl D 
Restaurant. 

1 lb. bar sugar. 1 lb. fl ur. 
1 t a p n vanill 1 d z n ggs. 
B at ego· anct ugar tog th r twen y minute , al I 

fl ur, dr p on pap-~ r, and prinkl fre 1 with pow­
dered suba:r. Then raise paper and hake slightly · 1 

that ugar 1 haken off f pap r, but remain n 
cake. 

Bake in hot oven four minut s. Wh n cool. 
rnoi ten each half Ii htly with b iling wat r and 
pr .ss gently togeth r. This amount make ab ut 
two hundr d ladyfinger . 
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Orange ustard. 

Mr . Wool. 

gg . 1 I - - ·u1 u;:,ar . 
-+ ta. re 11 . \\" C t milk. T up f butt · r. 
fh kc in la \'l rs. _ 1 -2 up. o( flour. 
..:: tcasp n. bnkin p wrlcr. 
F il.lin g- : Two wh le rang s grat I with p el of 

n , 11 • ·np f sugar , w tal lr . 1 butt r, tw 
q:;g. b at n w ll . B L ii unti l it thi ns. tir to 
l :c p fr 11 burning. 

trawberry Cream. 

Mrs. vV L 

1-2 t11 w ''t milk. 
I I - fl ur. 1 f sugar. 

ta m I d butter. 
1 1- ns 1 akin g p wder. 

a -half cup thick w et r am. at 
, tabl sp n r one cup of bcr-

ri "' ' e ned. dd am and pread b ·-
t \ ' l'" ll 

Pineapple. 

Mrs. Wood. 

o-s . 
sugar. 

1 up f milk. 
2 1-2 of flour. 

- ter. 
2 t of baking powder. 
Fil mg: . of three eggs n cup of p w-

1 r d uo-a r n,:: an f rat d pineappI (Spr ad. 

Apple. 

Mrs. Wood. 

3 cup f flour. 1 cup of butt r. 
4 go- . 2 up sugar. 
r -2 up of milk. 
3 teaspoons baking powder. 
Bak jn jelly tin . 
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Filling : Stir togeth r one grated lemon, a largi~ 
grated appl , one gg, one cup of sugar. 

oil four minut ~ . 

Banana. 

r . Henry H lg s n :r-i1 tcho in. 

r cup sugar. 
I -2 cup butter. 
1-2 cup milk. 

2 cup flour. 
4 eggs. 

2 teaspoons baking powd r . 
Rub butt r an ugar t th r a d b at n 

mix and then b at in flour with bakin powd r 
in gradually. 

This mak s laro-e ak £ thr e lay rs. 
Put whipped er am and slice banana 

layers and on top of cake. 

Plain Sponge, without Eggs. 

Mrs. F. Page. 

I cup flour. I r-2 cup sugar. 
1 tabl spo n butter. 
_ t a poon f baking powder. 
Mi. ~ith milk to a batter. 
Quick ov n. 

Good Geoeral. 

Mrs. F. Page. 

t\ n 

r r-4 lb. flour. 
1-4 lb. dripping. 
1-4 lb. butter. 

2 eo-g well beaten. 
I pint milk. 
1 lb. currants. 

1-2 lb. granulated sugar. 
1-4 teaspoonful nutmeg and ginger. 
1ix well, then add small teaspoonful 

soda. · 
1:oderate oven. 

carbonate 



· I'ES 

Jet" ey Li ly. 

Mi· Wil n. 

I up su ar. _ ups fl ur. 
hit s f 4 egg. beaten t a stiff fr th. 

I-2 cup bu ter b at t a ream. 
r-2 up sw et milk. 
- tea p on baking p wd r. 
T up h ppecl rai in and walnuts. 

Deacon Cookies. 

Mi. , \!Vil n Qu b c tr et. 

J e gs. 1 cup su ar. 
I up lard r butt r. 
2 t a p 01 ful f bakino- powder. 

18 1 

rl n ugh flour t mak a s ft d ugh add flavor-
in g t ta tc, r ll thin and prinkl with sugar th n 
ut ut and bak in a quick oven. 

Black Chocolate . 

Mrs. McNaughton-Jon s. 

I cup milk. 2 cups sugar. 
I - - cup flour. I cup butter. 

\ hit s of _ egg , beat till creamy. 
~ gg beaten separately. 
r -2 teaspoon baking powder. 
r-2 teaspoon vanilla. 
1-4 lb . Bak rs un w t ned chocolate. 
Di olve chocolat in on -half cup f boilino- wat r 

and 1 b f r tirring with cak . ld b for milk, 
whites, flour. 

Filling: Two cups sugar, one cup water , one-half 
cup grated ch c late one tabl poon butt r. Cook 
L ii 1 v ry stiff, th n pour on b a ten. 

r cup sugar. 
Vanilla. 
3 cups flour. 

Pound. 
Mr. W. Gore. 

5 eggs. 
I cup but t"!r. 
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~ heapin0 tea poon yeast powder. 
tir a l ng tim and bake slowly. 

Pound. 

1r . H. ry Chemainu 

I r-4 lb R ur. 
' ecro-s. 

I lb. f b 1 t r. 
1 lb. f ui:,ar. 

•lcth cl: I' at butt r an l u ar t a ream 
add eggs, mi • with fl ur on tea po n of y a p 
!er and la t a t a I f wat r. [ \ 

an l p l ar an impr m nt. 
rJ im t bak , n hour. 

P und. 

Mr. od. 

lb. - lb. f utt r. 
I lb. ugar. 

powd r. 

Dou hnut . 

.I. r . Gr 

alt. 
n nutm 

I cup ur milk. da. 
rat l rin I 1 m n. 

I tablespo 11 melt d lard. 
Let tan l fift n mmu b for rollin g out. 

Dou bnut . 

Mrs. H. . S. Morley. 

cup ugar. 1 up f milk. 
nutter h 1z of a walnut. 
2 gg. 
_ t a p onful of bakino- powder. 
F l ur enou h to roll out cut with biscuit cutter 

ancl fry in boiling lard. 
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Doughnuts . 

. Mrs. Per ir d 

T 1-_ J int f flow-. 
1 :tp f uo-ar. 

:::? t asp n. l f bakini-:· p 

Br wn. 

1- upf,1 
T- _ cn1 f ul 

w ler. 

Cookies. 

Mr E. Lan 

f butt r. 
milk_ 

2 tabl ·. po ns Ia d. 
ugar. ~ table p n millc 

p n butter. .:i up fl ur 
n bal ing I owd L 

r with lem n. 

HOOPER & WATKINS ARCHITECTS. 
ROOMS 9 ANI> f1 , FIVE SISTERS BLOOK. VICTORIA, e.c. 

) 

T • !'HONE Sl27 



COAL! COAL! 
COAL! 

At Curre nt R at 

ew WELLI NGTO L. 

J. KINGHAM & CO. 
- V I CTORIA AGE T~ FOR THE-

WESTERN FUEL COMPANY 
0 FICE : 34 BROAD TR ET. 

Phone 647 

tht Paterson Shoe to' s. 
"' • Stores, • 

Our Made-in-Canada Footwear 
Is manufactured e pe ially for u.s hy th 1 ad in 

anadian mak r , ~ r · m ti,l aml ng th ;u · : 

J. LL, GE • .-\R " 
------

In a ll the ab ve make w k e p a Full and l1ffi ­

: : : : plet to k : : : : 

our Stoc:k of summer Jootwear is ouv complete1 and we 
. . . . . . . . . . cordially inolte you to can 

The Paterson Shoe Co., Limited 
T H E LEADI NG SH O E DEALERS. 



ICINGS 

Icing. 

~fr . . M Tavi h. 

uo-ar to th whit f on , eo-g-. 
ar i b t but gTanulat d will do. 
n encl of th - di hr b at in gradually 

, until thick· if t thick .:id 
ad a littl c l wat r about a t f ul 

Almond. 

Mrs. Brady. 

1 lb. powd r d u ar. Whit s of 4 egg . 
1 Ii tie r c water. I lb. sweet almonds. 

Jan h th alm nd by pouring boiling water ov r 
them an I takin off th skins. Wh n dry pound 
th m in a wedgewo d mortar, m i tening it with ro e 
wat r. a you go on. When b aten fin an 1 mooth , 
b at gradually into icing. Put on very thick and 
wh n d1-y cov r with plain icino-. 

Almond. 

Mrs. . McMickino-. 

1 lb. almond, pounded to a pa te. 
1 tea poonful orang flower water. 
I teaspoonful essence almonds. 
T teaspoonful essence vanilla. 
Whit f 2 eggs. r lb. icing sugar. 
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Blan h and dry almond , poun d or put 
mincing machine, mix smooth and add whites of e 
When spreading on cak , hav a cup of h t wat r 
n ar in which to dip th _ knif oft n. 
with ' Fondan t il for a flat ak and u 
of R yal icing. 

Royal. 

2 1-2 cups pulveriz d sugar. 
~ whit s of egg. 
2 teaspoonful 1 m n j ui . 

eat the whit light! , add u ar b d r , b at 
one hour t mak • mooth. 

Almond. 

Mr . And r on, William H ad. 

1 lb. blan h d almond pound d t a pa t 
lk of 5 eggs. Jui f r lemon. 

Flav r with ros wat r. ak r stiff with fruit 
sugar and sprea on cake. 

Almond. 

1vir . harl Rhod 

lbs . almonds. 
3 lb . wh ite powdered ugar. 
The j ui of I lemon. \ i\Th ite of I egg. 
Dlanch almond and soak in cold wat rover night. 

Run hrouo-h a mincer, then pound and mix gradually 
with th ugar, lemon and egg, two teaspoonfuls ai­
m nd and on lemon essence. L t tand n cak 
three days befor e icing. 



FRUITS, PRESERVES, 
JELLIES, PICKLES, ETC. 

1il't pl ·a c you r h n r, ta te of th n-
s n -Shak peare. 

Canned Pears. 

Mrs. D. A. McTavish. 

n -half p un l sugar o one quart wat r. Boil 
mu add lemon jui e if liked. Peel the pears 

in quarter mall, large ones in more pieces, 
tak ut th Put in Mason jar an cover 
-.,vith th syrup. ut on th cover without th rub-
l, r rin o- . Then put th m into a k ttle with enotwh 
water to come nearly to the top of the jars. Boil 
w nt minute . If p ar not quit ripe b il lono- r . 

Tak ut the jars, put on the rubbers and seal tight. 

Chipped Pears. 

Mr . Herbert K nt. 

8 lb. pear. I- lb. can Ii d gino-er. 
lb . !':, ran ul ed sugar. 4 lemo ns. 

lice pear thin, sli e gino-er root and let them boil 
t t1 er with ugar f r an hour lowly. 

Boil th 1 mon whole in clear wat r till t nd r 
th n cut in rn • 11 bit , r m vin s, add to U1 
p ar and boil one h ur 1 nger. 
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Pear Jam (Excellent). 

Mrs. W . . Gor. 

ut the pearings and c r s int a pr erving kettl 
c ver w 11 with v. ater , an l let b ii t ill quit t nd r 
an l th liquor a um a rk c l r. tra in thr uo-1 
a lander add to th liqu r the 
weiP-h 1, all winer thr - uart r f a 

. p und f t i fruit. oil until it I c rn a ru , 
th n drop in th p ar which ar cut in quarter . 

k till t nd r , ::i. d on 1 mon t l f 
fni it. Take ou th pears, all o ino- th y b ii 
l< ng r, until it i a ri h r I r, an ff littl 
when co 1. P Lu v r th fruit and al. 

Pineapple-Apricot Pr erve. 

r2 11 . ap ric ts. 
9 lb . sugar. 

Mr . Erb. 

S lb . pin a pl . 

ut pineapple and apric ts r fin . oil apric 
and pin apple f r on h ur, and th n a d u ar. B il 
fi [t en minut s longer. 

h uld be k pt in ti ht jar s. 

Apricot and Orange Jam. 

Mrs. E rb. 

I lb. rang . 4 lbs. ap ricots. 
I lb. ugar to each lb. of fruit. 
C ~ three-quarter of an hour. 

Rhubarb Jam. 

Mrs. L. G. McQuad 

To seven pounds of rhubarb add five pounds of 
ngar, the juice and peel of three oranges. Boil one 

hour and a half. 
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Vegetable Marrow Jam. 

Mr. Edg · n, ckl-and , D uncan 

-4 f a p un I f u ar. 1 lb. f 1n- rrow. 
I un c f gincr r. 

n l m n juic and p l. 

M th d: P I a n I cut marr w into f ur in 1, 

at nc ) . 
sl ins o f 

gmg r, r th 
111 • . L t th 

(six po • a ni t • n tity t 
ugar an l 

lr m n un ii t n e 
lried shr d , pro ur 

\ • r ma in all ni g-1 t. • th mar­
cl ar. Half a pi, ,a fur 

f marr , J find an impr m nt. 

\ r:,· y ung r ct ar r t rl 11 th 
11 1 rnak a nic additi n t 

Brown's Marmalade. 

!fr . J hn r wn ' h rrybank. 

T _ rang s. 1 mons. 

i icl c h m l ng lnvis int 1uart r , r m v 
d , put a b a r l a r th basin th n cut th m jn-

ry thin slice . '"" igh th fruit and put it into a 
a in with c Id wat r, a ll win thr pints t ach 

[ und. Let i taml twenty-four· h ur . Put it in a 
pan, 1 t b ii till t nd r • 1 t it stand again in basin for 
h 11 y-f ur h urs w igh aga in an 1 pu it n, allow­
ing· n p und anrl a half f su1;ar t th p und f 
fr 1it. f rancr s ·.1r w ta ittl 1 s sugar will lo. 
L . it I il briskly fo r littl , or till it j Hi . (Two 
I reakfa t cups t on pint.) 

Orange Marmalade. 

Mrs. D. . McTavisb. 

-. qual weirrhts rap fruit and nav I rang thr 
pint c l<l w ,t r t -v r p un d. ut th fruit in 
quart r s and tnk out all th s ds. Th n ct1t th 
fruit in very thin chip . Put them in th wat r and 
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leave for twenty-four hours. Adel th JUI of a 
lemon t ev ry tw pounds. Then boil until qu it 
tender and clear. Measur and to ev ry pint put on · 
I_) un d f sugar and b i] until it _i Iii . 

Marmalade. 

Mr . T. W. Pow IL 

T his will b found a very im I an 1 a i fa t r 
recipe: 

Take on doz n nav I orang , half a 
ns , cu t in halv , tak • whit r . 

a. thin as p • ith arp t into 
pr rving k , at r. 
L av a 11 n i • t b 1111 -

min o- wh n nee taking 
off fir put in nin te n po of sugar (th v hit 
o-ra nulat d. tir in a li tl at at' tha th mi, -
ur i n t pu ff th boilin pro 

Marmalade. 

Mr . acnaught n-J n 

6 grap fruit. rang 
4 1 mon . 

r_ fin ; t ry u f fruit ad tw 
r 1 t il La nd for t w nt - f ur h ur , b ii 
s and again r ni ht. N t da 

p und f fruit a l I on pound f u ar. 
qui l~ly f r n arl on hour. 

Marmalade. 

r . Percival R. Br wn. 

cup 
hr 
V f 

V ry 

Tak a d or f ur I mans ut 
t li cm int thin Ji s rem in th e pips. W i h th 
fruit; t a h p un I ad 1 a pin f v ater • I thi 

an 1 tw nty-four hours. f much syrup i lil d a 
littl · 111 r \i\lat r may b add d. oil the wat r an 1 
fru it t g th r ntly until t n r. L t it stand again 
t enty-f ur h t1r . Third day w igh the wat r and 
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fruit t g-eth r, and t 
wh it B iJ t 
half an hou r. / \ li ttl'c 
and a l th m. 

ea h ound ad I a un I of 
eth· r fo r twenty minut s or 
a lt when y u c 1t th ra t1ge, 

Mcarmalade . 

Mr . Hutchin . 

r i mon may b us d'. T ak s1 • 
r a:ng 1 m ns an I boil m1t il quit t end r • ta! 
u pips and slic th p 1; s w ix appl ( ut in 

1uart rs n t or cor ed), unt il th e) will pa . 
th r ugh a 11 • th - t • th r. wei h 
a t d a f t t f r, th n boil the 
w or ·t f an hour. 

r n th boys "' r vel in it. W 
t st. 

Quince· Marmalade 

Mr . F . B. Kitto. 

1 the quin e and take out all the flar I part . 
tand ov r the fir with enough water to float th em. 
imm r till soft th n tak out and w igh, and to 
a h p und of pulp allow three-qnarter potmd f I af 
uga r. tand th m ov r th :fir again an I b il f r 
hr -quarter of an hour. 

n h r rath r nic way i t boil apple rind in 
wat r and then put in th quince. Tlti~s giv a mce­
fl avor. 

Qllll\ce Marmalade► 

Mrs. Kitto. 

are, col"' and rut into small piec the quinc s. 
Put on fire with enough water to welI cover the fruit 
and simmer until soft. Add one pound of sugar to 
a p und of frui t, and boil fo·r a long time, until the 
fruit is tender. The quinces should be a deep r d 
color, and when cold the syrup should be almost a 
jelly. 



• 
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• Orange ~armalade. 

Mrs. Hanington. 

3 I mon . ran 

• 

• • 

lie h p 1 ver thin r mo thi k whi 
rind an i pip , s ak pulp and pe I tw nty-four 
h urs in f ur quart f 1 I wat r th n 
g -' n ly in uncov re I k for four hour . 
ponn l ngar ·1 on art h L 

r until it thi . r 
fr 111 th fir a j le 

Thi quan it kl . pound . 

Quince Jelly. 

Mr·. F. B. Kitto. 

il q uinc . in wat r till quit ak ut and 
strain th n all ,,._, thre -quart r p und loaf su ar 
t ach pint f j ui and b il thr -quart rs of an 
h ur. 

Crab Apple Je lly . 

.L r . D. . McTavi h. 

n pigt wat r t on pound apple ; boil until 
ft but not to mash them. Strain through a cloth , 

th n a jelly bag. One pound sugar to on pint 
train d j ttic . 

B il t n minut heat th sugar m th 
e.cld to th JUI and boil fiv or ten minut 
j lli . 

Blackberry Jelly. 

Mrs. D. A. McTavi h. 

v nan I 
until it 

n - p t d bla kberri on -half pint 
v,--lt r. train thr uo-h a ]oth, qu z-
m:,,, th m w 11. n pound sugar to on pint juice ; 
b il th juic about t n minute • have th ugar h t 
in th oven th n stir it in and b il t ill it jelli ab nt 
t n rninut 

r s m n a sau r. 

• • 



• 
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• • Cqrrant. Jelly . 

M. L. M. 

'l hi i a sta1 l articl , and a gr at deal of w rr _· 
an cl mu h disappointment ha b n the lot of ertain 
very ard ul hou ek eper who have tried to mak 
iL. Bu t all thi may b obviated bv observino- tlv· 

J elly mad by it never fai l , i n t 
o npl a antly we t as the Id-fashioned j llies, and 

1· qu1r s than quarter the time for its preparai 
tion: Vir t, 1,ave th currants pick d whil th y ar,' 
a littl le than ripe and a f w green on s wifi b 
an a<lvantag t the jelly. Incle cl gr n curra11 
j lly deli i u pr [ arati n by itself. n~ 

ath fruit directly after a rain. Do not wash 
th or r m ve them from their stems, but 
pi k away th leaves an l any substance that rfla • 
cljn t th m. Weigh them, and to each pound of 
th unco k d fruit and st ms allow one pound c f 

ranulat l or loaf sugar. PJace the sugar in pan 
and et it in an op n oven to dry and become hot but 
n t br \: n. To ecure a little liquid as a commenc~-­
m nt place a few currahts in a porcelain-lined or 
nam 11 .d kettl and crush them with a pota1-

mash r. Then add th other currants, cover them 
and permit them to boil. After the boiling has f Uv 
c mmenc d continue the cooking uninterrupte 1 , 
tw nt minut stirring occasionally with a wooden 
spoon. Remov from th fire, and pour th liquid 
through a j lly-ba (made either of a three-comer rl 
piec of flann I or thick cotton) int an earthenware 
di h. D not u a tin dish , as it will change th 

1 r of the liquid. Turn the juice back into th 
wa~h d k ttle, and a£ r it has b il d up a minute and • 
be n skimmed, add the bot sugar; th m m nt thi. 
is completely dissolved pour • rom the k ttle into • th 
gJasse and the process is completed. The followin,,. 
day cover th·e jelly with bits of paper that have b en 
cut to fit th glasses and dipped in brandy or alcoho~. 

n1ess the glass has a fitt d metal cover, paste a 

th ick paper over it . 

• 
• 

• 

• 

. 
• 

• 

• 

• 
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Oooc:eberry Jelly. 

T ry qu :trt of b rri w n pint f wa l'r, 
and t every pin of j uic on p un<l f uga r : 
. t w th • in th ab v pr p rti n f 

ut n, an while h 
ut p he fruit 

11 h train d j 
h · Lwar f r tw n y m1nt1 r till it will j 

1 a plate· it sh ul l b a pr ink 'T'1w 
g o b rri 1 ft , ill mar Jam mm ,, 
LL with th additi n f on pound of sugar t v r:, 
J und f frui . 

ash an pi k 

Cranberry Jelly . 

r. W. H. Bon. 

a k ttl with a pm a 
b 0 rri ili th n 

r, pr • u ch of th . h 
t b n p u 

the t r i diss 
m1 , ur h ilin point. Turn at 

one~ int m uld and stand away t harden. 

P .-.ch Jam . 

. L. M. 

[ our b iling wa -r o 
1ual quantiti c f . u ·ar an 

in an ear hen pan. ln th 
I il a f w min ut • t t n 
J ut in he fruit. boil <r ntly thr 
l>< ttle n e by ne. D il 
l )1 ur v r h t and eal. 

Strawberry Jam. 

M. L. McM. 

V . 

r 
p ur 
<im b in. 

ter of an hour. 
minut m r . 

tern b rrie and mea r a th y ar fmi b d, 
a :; t mak but on h nd1in0' nece sary. K t'f' 
r rd on pi ce of paper by tearing one off t each 
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tmt. 11 w a p und f ~ u ·ar two tumb rf uI f 
rri s (half pint tumbl r .) lid th I ern ut n 

a lar7c plat 'r , v r with th· ug-ar, 1 t h n, ~ ta:1d 
in a w~ rm r m nntil th J UIC b t t a i1 

throu :rl, the SURar. Th - 11 car fully all int 
l r lain-li ned I~ ttl . ~ l in a mii' l h at 1J ii thir 
minu e. frum th l' tim th pi nk f am cov r the t p 

f th mi .·tur . kin lightly but frequ ntly. Pu 
in t Lum bl ' L, a · .lwy a rc m r e servic abl tl, ;.1!~ 

la rg r jar . vcr ach with pap L alr a ly prr­
p · r d at th tationers. 

To Preserve Citron Melons. 

Mis Rus ell. 

Take tw fre . h I m n. t one p und m 1 n. L t 
the sugar b qu al in w irrht t th 1 m n and melon .. 
T:i k 11t th pulp f th m I n ut i, thin sli a ud 
b il till t nd r. Take it ut and b ii th 
h am W(! t r al out twenty minutes. 

t h I rn n , add the suO"ar and, if m~cessary 
mor wat r and bo il. Wh n lear add th 111 l n 
and b iI a few mini 1tes. 

la r 
ptec , 

Pres t: rved Citron. 

Mr, . J. . Evans Som n 

itron a ad cut into half-moon shap l 
ut half :in inch in thicknes . Mak a 

r rup f u,,.ar an l wat r, all wing a pound of u ·ai 

to a p und of fruit and a pint of c ld wat r to v f) 

µ und f sugar. t this boil until cl ar put it in 
th ci ron an 1 t it b ii until t nd r. li thre 
four lem ns t even pound of fruit. 
taste with ging r. Som use extract of gin er or 
o-in r r t tied up i □ muslin and thrown in for n 
whil , will answer as well. It tak s a long time to 
boil citron enouo-h ; that is the reason so much wa •r 
mu t be put to the sugar. 

Preserved melons may be done th same way a 
citron. 
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Chillie Sauce. 

Mrs. R. B. McMicking. 

, ) lb . to ma toe . 
5 large red p pper . 
i large onions. 
Teaspoon celery seed. 

3 cups vin gar. 
3 cups sugar. 
1 -2 cuo salt. 

Table po n cl ves, all pice, mace cinnamon. 

Peel tomatoes chop onion and r d p pp ·r . 
Boil three hours. 

Chutney. 

Mi s Harve , ' ton hur t.' 

1- 2 lb. onions. 
-4 lb. apples. 

l lb. toned raisins. 
-4 lb. mu ta rd eed. 

1-4 lb. ginger (ground.) 

-4 lb. chilli s. 
r-4 lb. arlic. 
r lb. rn i t ugar. 
1-4 lb. salt. 

J quart bottl of vinegar. 

\i\Tash the mustard se d pound th whol to th r 
until quite fine an_d boil it all in half the vine ar, un ii 
quite cooked then ponr it into a larg basin. Add 
remainder of vin gar, tir well and bottle. 

Chutney. 

Mrs. Tilton. 

1 -2 lb. of sour apples, sliced. 
Dried apri ots, soaked in one quart vm gar until 

·oft. 
5 large onions. I garlic. 
5 or 6 old or green peppers. 
1 large cu p st n d raisins. 
1-2 lb. brov, n sugar. 1-3 lb. ·alt. 
I tablespoon ground cariander seed. 
T table poon mustard seed. 
I -4 lb. ground ginger. 

Mix dry ingredients, thoroughly bruising them. 
Boil all in two quarts v~negar until it cooks clear. 
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dd m r u ar or vi n gar if t dry. o l a nd 
_ ra l in tone jar for thirt lays b f re usmg. 

Th is is v ry c, d ind cl. 

Candied Peel. 

Mrs. F . Page. 

kin o f . ix range, o r I m n , ne pound cry tal-
1;; d ticrar. u th skin in salt and wat r t 
f r a f w day . Th n pu th em n in a sau pan 
with fr h c Id wat r t b il till th y ar quit ft. 

• wh t h is knt. wn b I h ad f a pin b ·ng- a ily p'.tt 
111. R m ve th m, drain, an I put them in a ba in. 

> ii a p uncl f uga r and a br akfa t upful o f 
wat r fo r a f w minu t s and p ur it ve r th p I i 
th ba in . 11 w it to t ncl for a w ek. Pour ~h e 
syrup into th sauc I an and allow it to boil up. ut 
th l in an I "t b il o- ntly till it cook.s clear 
(a out on -quart r of an hour); t ke it out and 
. r ad on a di h, put a 1i ti e yrup in th hollows ancl 
rlust so m fin ugar over, and put in the sun or a 
warm place t dry. '\i\Th n dry put it in jars. 

Pickles. 

Mr . George Shaw. 

To Cover 300. 

2 gal . vm gar. 1-2 ounc turmeric. 
r-4 lb. mustard se d. 2 oun es ro t ging r. 
- lb. gr und mustard. 

r -4 lb. gr und black pepper. 
T t a poon cayenn pepper. 
I coffee cur brown SU ar. 
Scald the spice in a little vinegar and pour in with 

the rest of the vinegar. Put the cucumbers in a 
tron brin over night drain th m ne t day and 

put in the vinegar. Add a piece of alum as larg as 
a walnut. 
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To Prepare Beets. 

Mrs. G. F . Corfield. 

Boil b ts till ten\ r bein °- car f ul n t t br ak 
th skin in any way. W hen done peel off the k' n. 
th n slice. ii tw tea poonful f m i t uc,ar, 
one tea poonful mu tard a li ttl a nn , alt anct 
p · pper, rath r m r than on -quarter pint fr · sh 
milk, th n stir in s1 wly sam quantity of meaar. 

Blue Plum Chutney. 

r . G. McTavish. 

3 lbs. f blue plums. 
I lb. apple. 
I lb. brown sugar. 
I pint vinegar. 
2 ounc garlic. 

m 
l lar 

B il slowlv thr e hour . wfully go d. 

Gooseberry Chutney (Good . 

Mr . Re c Fring, Eng. 

1 lb. of salt. r lb. 
8 oun e of garlic. I lb. 
I lb. of raisins, stoned. 
-~ ou iic · ::; of cay rrn pepper. 
~ 1uart f o-r en g o eb rri s. 
:i quarts of good vinegar. 

f mu 

r. 

e d. 

1f tb d : Boil sugar and m gar t ther, :idrl 
the g berri pr-_viou ly e ed, then the arlic 
ch pp cl fine, then th raisins als chopped fine. , 
1i. • all the ino-redient gradually to the • mmering 

whole. immer for an ho ur and a half. t h u!d 
\ 1.; quite thi k. P ut in jar for u . If kept in c l 
dry p1a will keep for years. Have known it to d 
so for ten. 

Thi recipe ha b en used by u for forty year . 
Th above ca_ enne mak it very hot, so I divide in 
half, making a milder chutne for the females of th J 

family. 
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Chutney. 

fr . age. 

3 lbs . plum ~· . Iarg · . r pint vinegar. 
' lb. a1 pl . I lb. br wn ugar 

< u: e. r n ging r, hopp d fine. 
s • 1 rlic finely chopp d. 

nf ul cay nne pepp r. 
cl v ti I in mu lin. 
nful al . 2 g d ized onions_ 

all very fine and b il two hoU1·s. 

Chutney. 

Mr . Georg Shaw_ 

3 11 . piL1m (ston"d) or tomato s. 
t lb. apples. ( hop very fine.) 
1 pint vin gar. lb. ugar_ 
3 (Chop very fine.) 

I ounc cloves. 
I-2 un I OL111 garlic_ 
I t a po n cayenne pepper. 
_ go cl ized onion cut up. 
Bo il tw h ur . 

Chutney. 

~1r . Macnaught0t1-Jones_ 

1 lb. raisin , stoned'. 
-4 lb. chillies. 

1. lb. moist sugar. 
r -4 lb. garlic. 
- .,.. lb. ging r. 

r -4 lb. salt. 
r-2 lb. onions. 
3-4 lb. apples. 
T-4 lb. mustard seed. 

3 b ttl s of strong vinegar. 
Wash the mustard see pound th whole together 

until qui iine, and boil it all in half the vinegar until 
quite done. Then pour it into a large ba in add th 
r~st of the vinegar. Bottle. 
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Mustard Pickles. 

Mrs. Lucas. 

I ounc turn nc. T lb. mustard. 
3 quarts vinegar. 
_ ounc s bruis d ginger. 
r ounce whole allspice. 
2 ounces chillie p pp r or less. 
!oil f r fi.ft n minut . Th mu tard tum ric 

hould be mi -eel with a littl cold vin ar. \ • h~n 
d n pour v r cucumber, onion beans or any tha 
v ·• etable. 

A Oood Chutney. 

Mrs. E. Fisher. 

3 lbs. of tart apples. 
I lb. of raisin boil cl for an hour in I pint o[ d 

vmegar. 
6 onion . 1-4 lb. f alt. 
2 teaspoons cayenne. 

ut the apples onions, salt and cayenne on t 
b il in one quart of water an wh n quit s ft add 
the raisins and vinegar and boil for on hour. 

Chowder. 

Mrs. W. S. Gore. 

Cut into slices one peck of gr en tomatoes. 
Sprinkle with salt and let stand over night, then train 

ff he liquor. Put the tomato down to b il with 
si • larg onions, cut small, one des • rt poon f 
g r und cl ve , on dessert spoon cinnamon on 
cl rt spoon all pi_e, one-half tea po n cay noe 
pepp r one up of grated hors radish. Enough 
vinega r to half cover it adrl on pin brown sug-a r. 
B ii all tog ther until soft. 

Plum. Ch11t.ney. 

Mr . F. B. Kitto. 

3 lbs . rip plums, toned. 
r lb. apples peeled and cored. 
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I quart vin gar_ 
r lb. br wn u a r. 
2 ounce. gn·c n 111~ T. 

. alt and loves to taste. 
D ii h ttr ml b ttle. 

r t a 1 0 11 ayenn~. 
T ounc garli 
l O nt0l1 . 

Must.ard Pickles. 
Mr . T. Cusack. 

3 qlla rts smaTI onions. 
1 mall caulifl wer. . 

.201 

Mak a brine of rour qL1a rts wa r •and ne pint 
sal ; pour it v r th mixtur 0£ vegetabl an d let 
tan l tw nty-f ur h ur. . H at ju t nough to s ald 

it, an I turn in t a c lander t drain. 
Mi, on cu p of flour six tablespoons of ground 

mu ta.rd ix tabl spoon turmeric with en ugh c lcf 
vin gar to make a smooth paste. Th n a:dd on cup 
brown sLwar n ugh vin gar to make two quar:s 
in a ll. Boil thi rn ixtur _ until it thi cken and i 
:111 oth,. stirrin g a ll th e tim . dcl th e v tab l 
:in l vork unlil well heat d through. 

Green Tomat.oes Pickle. 
Mr. F. Page . 

. lfc p k of tomato int a jar , sprinkl a litt l 
aft over ach fayer, I t stand tw nty-four hour ,. 

drain p 1t int k ttl the tomatoe with a tea poonfnl 
a h foll vi ng pice : Ginger a11 pice clove 

m qnnamon, scrap d horseradish twelve small 
r thr lar r d peppers , thr nion cut u , , o 
upful of brown s 1gar. Cover all with vrn gar. 

Boil slowl for tbr e hours. Neitlwr add nor take 
fr m any ,. f th e ingr dients. Perfect. 

French Pickle. 
Mrs. T. Geiger. 

r colander of sliced green tomatoes. 
1 colander rnedin:n size cucumbers, pe led and 

sliced. 
1 quart of onions, sliced. 
2 good handfuls of salt. 

• 
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L · t all stand twenty -f ur h 
d on -half ou 

~I • ~ sm 
-h black 
rr p nn 

lw , f m 1u tar 
vm o-ar . 

B il all till t nd .- whi h \> ill tat- ab ut n h ur 
and a quart r. 

Tomato S011ce. 

ilrs. Hutchin 

1 bu h t mato~ 
-- • • alt. 

T-2 o· • ' 

ppl lan 

(gr n.) 

1-4 ground. 
2 un ound.) 

ground. 

aut En. 

5 
fin . 

whit r bla l' p pp r (gr und. 
arli , kinn I, par t I an l b 

Th Jt11C f 6 lemons. 
r pint of alcohol. 
:1ethod: Boil th tomato untiJ quite t nd r , 

th m through a ie e, then re urn t 
pr ervmg k t le adding ineg r and all th oth r 
inc,redient ( . eptino- 1 m n Jlll and al h I' ; 
th tw I t-nam d add , h n sau 1 r u d b 
imnH~ ring· one-half , th en bo ti withou s • • 

he ah v sh ul mak tw lv" pint . 
f tim e. G d with all m at fi h and 

In fa - a sane fit for th god . m 
ay. 

Green Tomato Soy. 

Mrs. Cooley. 

2 gall ns tomatoe gre n, and , liced without p el -
111 CT. 

2 1:--irg onion , also sliced . 
... quarts ;vinegar. 
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r 111art su ar. 
2 table. I 
2 tabl . I f grou nd mustar L 
2 tahlcsp n f black pepp r. 
r ahlcspoon all~pice. 
I tJ.bl sp n cl ves. 
:\ii .· t gctlier , st v un til tender. Let he liced 

1t ma o . tand ov r night with alt , and pour ff in 
Ill < ming. 

Tomato Catsup. 

Mrs. T. Geig r. 

ald and pe l eicrht pound. of rip t matoes, add 
~J n uar of str ng vin gar, add six tea p onful o[ 
fin alt, f ur tabl p nful f suo-ar, 2 t bl · sp n­
f11ls of bhck pepp r, hrcc tabl spoonfuls f re I 
J pper tw tablespoonful ground clove , two tabl -
,' P nh,ls f all pice, two ta lespoonfuls of • inna­

t all b ii tog th r ab ut two hour , slirrin 
n. trai1 thrOLwh a sieve and when cool, 
ancl c rk it tightly. 

Rlpe Tomat.o Cotsu~. 

Mr. F. Page. 

il y ur tomatoes well , stir th em and to .very 
1uart a 11 ne tablcsp onful mu tard, ne tabl -
poon pepper on tabl p o 1 s:i l , an d t every f u • 

quarts add on pint of sugar. Boil all one-half hour. 
Bottl and s al u while hot. 

Tomot..o Catsqp. 

Mrs. Erb. 

Boil and strain the tomatoes. T ev ry quart f 
tomato one-half pint f vinegar, one tab] spoon mu. -
tard, one tal l sp , n salt. Add black and red 

pper. Boil twenty minute . 

I 
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Creen Tomato Pickle . 

1rs. Edgson, Duncan . 

lice tw gall n. of green t mato Ii ne 
gallon f onion . Put in a granite pan in layers 
u ing quart r f a pound f salt. rain fr rn liqu, r 
in th rnornin ~ and add to the t mat and nion 
half a <Tallon of vi n ,:r::i.r one p und br wn su, ar t\ 
tabl s oonful f pe p r and mnstci rd, one tabl -
s onful each f gr un cl and allspic . 1m­
mer unti l quite ten rl r. Put in er k f r u . 

Rub fourt 
ounce f br 
sp1 on d 
of nutm 
spoon f c 
pound of salt. 

S piced Beef . 

Mr . d on, Duncans. 

p un I f b ef with v n 
n de sert spoon of mixed 
f pepp r, o esse n 
oon of cl t 

t a p on 1f 

ut joint in de p pan, turn e ry day f r thr 
'tV eks . Boil v ry s10\,vly for fiv h urs. Eat cold. 

Creen Tomato Pickle. 

r . '.kB. Smith. 

Slic twelv pounds of green tomatoe an cover 
v\rith salt and water, let stand over night strain and 
ch p v r ith vinegar an 1 boil ten minute then 
s.train and with on p ( uncl of gre n p pp r ., nin 
(Y cl ize onion h pp d, on -quart r p und mu -
tar cl e I. tw t · a. poonfuls L ry se , ne ta le-
i!poonful all pie , on of cl ve wo tablespoonful 
hl a k pepp r, n t acu~ br wn su ar. ov r with 
vinegar and tew g ntly till tender. 

Green Tomato ~ ckles. 

Mrs. E. B. Marvin . 

welv pounds of tomatoe 
ix good siz d onion both 

cold wat r, adding a table p 

cut in slices, also add 
be plac cl in a jar of 

n of salt to be left in 
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Lhi water ov r ni ·ht, on all n cider vinegar, one 
ta bl sp 11 cl ve , one tablesp n ctn amon, ne­
h alf nutm g. Ti in a doth. 

Makt: a syrup of the vin gar with f ur p unct 
bn wn u .,ar. ri d , pie . t all boil thirty min ­
u t s. R m ve th tomat es and onions from the 
wa er and 1et drain. lei th m t th boiling syrup. 

k lm ly un ii t n 1 r. ~ill your jaL and p ur 
th syrup n scalding hot. 

Green Tomato Pickles. 

Mrs. W. H. Bone. 

,, lie fifteen pound gr en tomatoes into a jar 
'prinkl a littl e salt over each 1ayer, le them stand 

t wenty f ur hours, drain off the liquor put the to­
ma to • int a k tl e with a tea poon of ea h f the 

llowin spi Ground gino- r, all pice clove , 
rn , . cinnamon. a teacupful of grated hor eradish 
tw 1 v small or tl1rce larCTe red peppers, six onions, 
two cupful f brown su ar. Cov r all with good 
vincg1r and b il slowly for three hours. 

Pickled Walnuts. 

Miss Harvey ' Stonyhurst." 

Lay them in strong salted water a fo rtnight. 
han o-e th water thr ~ ... t imes. Take them ut and 

I t hem remain till qui e drv and black. (Perhaps 
hey may li a we k.) Th en boil vinegar . nd c1 ve , 

wl l pepper and bruised o-inger. \Vh n cold pour 
on th walnut which have bee pr viously put in a 
Jar. 

Pickled Plums. 

Mr . Edgson. 

P urpl gao- s ar best. fl shy plum sh uld b 
u,ed. For ten pounds nse five pounds suo-ar, one 
quart vinegar, tw stick,s cinnamon on dozen 
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cloves. Put in a piece of chees cloth if the 1 ok of 
th spi es 1 e i n t liked. Prick each plum with 
a fork so that th will not burst. 

Heat stt ar and vinegar , skim befor puttin 111 

pie and plum . k until t nd r. n t al-
l w th em t break. Can quickl whil hot. 

Tomato Chutney Sauce (E cellent). 

Mrs. Prevost. 

Bak np reel tomatoes in a pan until th liqu r 
nm fr m them. ur thai a, a and h n put th 
pulp through a fine si ve. To ev ry p un of t -
mato act 1 n and one-h 1f p rnrl f h pped appl 

ne-balf poun of h pp d raisins, n -half p und 
c ar e br wn suo-ar ne-half oun h pp cl hall t , 

n -half oun h p o-arli , n -quarter ounc 
p pp r on -half pint o d vine ar one-half 

ounc alt, a small . po nfu l of cay nn e. all 
w 11 and b il 1 wly for thre -q rnrt r of an hour 
. t1rnn, onstantly th en add th jui c of on lemon 
o very pound oft mato pulp, and boil another one­

quarter of :1 11 hour. 
Botti 3 imm cl iat eh r th col r will be poilt. 

Perrin's Sauce. 

Mr . Lucas. 

2 pints vm o-ar. 4 b lad f mace. 
2 pints wat r, -t tablesp n alt. 
Juice of 4 l mon . 4 pray of mint. 
r lb. of Indian or hina soy. 
1-2 lb. of g lden syrup. 
4 ounces crush d garlic. 
2 tea p onfu l cayenne. 
T handful bruis d hallots. 
Boil for twen y minute . Strain and when coo] 

b ttle. 
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Ham urg Pi I le. 

11. r •. Tavi 11. 

11oil t g th r for t en y minu te, tw) 0 ·0. 11 11 :­

wa t:..· r. t hr"e -1 unrl l1ag sa l , tw un f c ar e 
~ugar. t\.vo unce s;i_ltpe Te, t wo o tn ec; whole 1 la ~k 
P''J,pcrs (b rui ed an l t i l in a pi c f m t1 lin. 
Clear ff the ·um 1s it ri It mu t be p rf tly 
c Id heio r lh 0 m at is put in. which mu t b en r el_ 
cov r d wi th the pid l . If the pickl h ~ boiled up 
in a month' im it will r emain good for a year. 

~ or b .f, ha11 , tongue r. pork. 

Small Cucumber Pickles . 

Mrs. E. B . Marvin . 

• t t e,·ce clin i::, thrc incb e in 1 ng_th and picked' 
"ith st m h alf an inch long . P lace t hem in Id 
vat r ov r night wash wen in the mornin o- and· 

rla e to dry. Then place them in quart jar sm ooth­
ly around a t th side , fi l1in o- it c mple tely. Ad 
tw t as1 nful of gran ulat d sugar , two t ea poon­
ful f co k ing alt fill with cold cider vine o-ar. 
Make jars air tight. Leave tanding for three- weeks 
d ore u ing. 

Hot Pickle. 

Mrs. W. S. Gore. 

r mce p pp r. 2 quar ts vinegar. 
oun - allspice. 1-4 lb. salt. 

r unc y lJ w mus tard eecl . 
r-4 ounc cay nn pepper. 
Put int a pan which will hold four quar t and 

pour th e h t pickl • v r it wh n c ld. ou can 1t 

in to it an. fr sh ·a.thered fruit or veo- table Small 
gr en cuct1111 er are very n ice and crisp. 

Chillie Sauce. 

Mrs. T. R. Cusack. 

r teaspoon allspice. 
r teaspoon clov es. 

1 teacup vinegar. 
1 onion (chopped fi n .) 
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I teaspoon ginger. I re<l pepper. 
r tablespoon salt. rip tomatoes. 
2 tablespoon brown sugar. 
r chopping bowl apple t bo tomat es . 
Vinegar in last. 
Cook until apples and onions ar well cooked. 

Chillie Sauce. 

Mrs. Lucas. 

36 ripe tomatoes . 
.) pepper , r red, ~ green. 
4 larg onion chopped small. 
r tablespoon cinnamon. 
r tablespoon cloves. cup brown sugar. 
2 tablespoons salt. cups vinegar. 
Boil until thick. Bottle and seal. 

Chow Chow 

Mrs. . Pa 

Peck of gre n tomato six larg onions, both 
. !iced up and throw o. r on te cup f salt. Le 
n ·main ov r n1ght. Drain well in the mornin . Tak 
two quarts vinegar, one quart u ar, two tabl sp n 
of mustard tw each of cloves and allspic on table­
sp onful f ginger. 

Cook until thick enough. 



BEVERAGES 

•· \ will dri1 k the table round." 
-Shak pe ri.', 

Drink to me only with thin ¥ eyes, 
nd I \vill p1 dg with mine; 

, r I av a ki s but in th cup 
. nd l'll not look for wine. 

-B n Jon on·. 

Ginger Beer, E~glish. 

Mrs. Edward Gordo11, Otter Point, B. C. 

Three quart boiling wat r p ured on three pound 
ugar, orr and on -half ounce citron and two ounc s 
f wh le ging,er, bruised. d I nine qu art of cold' 

wat r juice an 1 f thr lem n and cupful f 
d yea t. et th -' ca k stand n a r th e s-tove till 

th yea t i:ise in bubble (a out tw nty-f ur hours. • 
Then bottle and c rk and ti down. 

Ginger Beer. 

Mrs. Becker. 

T two gallons of water add tw poun<l of whit 
ugar and two ounces powdered ginger. Stir until 

dissolv i and allow t com t a boil. 1 h n place 
in an earthen crock, add two sliced lemon one-half 

uuce f er am f ta~·tar. hil still warm put in 
on tablespoonful of brewer' yeast. Allow it to 
stand two or thr e clays. Then strain through a fin 
cloth. Place in well-corked bottles, only filling 
three-quarters full, and fasten with wire. 
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Ginger Beer. 

Mrs. F. B. Kitto. 

r lemon. 
r 1-2 ounces whol ginger. 
I ounc er am of tartar. 
1 1-2 lbs. white sugar. 
I gallon boiling water. 
1 - gall n warm r col water. 
3 good tablespoonfuls of y a t. 

el th lem n thinly an q ue z out J u1c 
Bruise th e ginger in a mortar an put th I p I 
1u1c er am f ta1 • u i tar 
bdsin or p n, and n Then 
add th c kl wa luk 
wa rm and stir it. n ce of 
br a I and let i ur h ur . h n 
. rain thr ugh 1ev and bottl it . 

. B.- n ·ir i aft r put ing in the yeMt. 

Gin er Cordial. 
Mr . Edward Johnston. 

Two quar wi h thr e p un f whit 
L1 ar. il t nty minu When n ar-

ly Id add i dra hm of lb. of ging r drachm 
f lb. of cayenne, one-half ounc tartaric acid. 
When c Id bottle for use. od in h t or cold 

wat ,·, al ut a tabl p nful to a tu mbl r. 

Gingerett . 
Mr . Longfiled. 

I unc nc [ ginger. 
1-2 ounce ess nee cayenne. 
I un , burnt ugar. 3 lbs. lemon . 

lbs. f I af sugar. 4 quart b iling water. 
T un citric acid. 

Mint Syrup. 

:rvirs. Luis Russell. 

il six pounds f refin d sugar and three quarts 
of wat r down to three pint . dd eight ounces of 



BEVER s 2 L l 

mall crre n mint. \Vhile ~yrup i hot s al down an 1 
dig t of on fortnio-ht in warm plac . train at th 
, nd of thi tim anrl it i .r ady for tt . 

Raspberry Vinegar. 

T ev ry quart of raspberri s add on pint f U 
hest vin gar. Stir th em twic a day for thr e day , 
th -n train off the liquor. T each pint put on 
-pound of loaf sugar. Boil half an hour, skim it well. 

ottl and cork it well. 

Black Currant Cordial. 

rs. W. S. Gor 

To ach gallon of th best w 1isk y put fiv quarts 
f black urr:mts, one ounce pf clov 'S (whol ), a 

handful of white ging r (bruis d) a large lemon 
ljc d. L t stand in a stone jar ab ut two month , 

th n strain. ,fak a yrup, allowin to every ·quart 
f liquor one pound f sugar, and to ev ry gallon of 

liquor one quart of water. Pour th syrup boiling 
h t into th liqu r. When cold bottl and cork tio-ht­
ly. (Excellent.) 

Blackberry Syrup. 

Mrs. Luis Russell. 

T each quart of juice all w on pound of stwar, 
a f nrth of an onnce ach of cinnanrntt nutm g and 
loves. Bring to the boil an d strain. Place spice 

it1 a muslin bag. By thi means the syrup is kept 
clear. 

ate : The writ 'r alway allows one wine- lass­
fu1 of brandy or good ry whisk y t each quart f 
syrup. It will then keep for years. 

Ginger Cordial. 

.. 1:rs. Hassell. "M ... " Very Old. 

I lb. pi ked and bruised white currants. 
1-4 ounc grated ginger. 
The thin rind of a lemon. 
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a qnart f whi k on or hv 111 l1ts. 
train hr Uf7h a muslin. dd n p und 

'ugar, frt it tand tw,) da~ th n b t1 f r u 

Lemon Syrup made Cold . 

Mr . Luis Ru 11. 

1-4 lb. of tartan cid. lb . f ugar. 
.., qnarL f wat r. 
1 lac u ar w 

ft TL n, 11 all 
• I in larg 1 and " ir 

bo tl rk firmly. 
small q ianti _ 

orfa wi1l mak 
f thi wi h a li 1 arb na £ 
t r fr hin drink. 

Currant Cordial. 

Mi Franci Mayer . 

:2 1.Jn e butter. 
Almond blan h d. 
r-2 lb. gr n gin~ r ro 

4 1 currant . 
~- ] . 

t br 
Put this a ll ·11 a 

r n g-all n f 'i h 
Then ~ train and a 
111 ti.1 1 gar 1 w 11 

all w 11 and a 
tan t n da . 

ugar. tir 

Boston Cream. 

Mr. . . F. Todd. 

ir ke a ~Ynlf) of fo 1r p un of u ar 1th f ur 
1uart f v at r. B il • hen lei ad 1 fo 1r un 
f tartaric a id, one an on -half n f 

l m n, \,vhit s f si 'C s beat n fr th. 
Bottle. 

bout a win - la of cream t f wat r :,, 

with carh na soda suffici nt to co r a n cen 
pt 

Boston Cream. 

1 s vVilson Quebe Str et. 

r b. tartari acid. qu rts water. 
4 1 s. ranulated ugar. 
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11 all bottl e es ence of lemon. 
Whites of , eo-<T beat n t a froth. 
Boil ugar an l water t o- th r. hen o 1 add 

~ 'd, e nc of lemon and egg well too- ther 

Boston Cream. 

Mrs. Becker. 

cup oI suo-ar. 5 u1 f wa:t r. 
2 1-2 ounces tartaric acid. 
1-2 oun of 1 mon xtra t, al juice of I l m n. 

tir until dis olved and allm" it t come t a boil. 
,i\ hen cool tir i1 th e be;i.t whit of tw 
h n p ur int b ttle and cork. 

tab1e p nful t ct tumbl r of ·water with a pinch 
f soda mak s a r fr shino- drink. 
Th mixtur f th sod mu t b stirred t th 

consistency of cream before adding to the water. 

Raspberry Acid. 

Mrs . . W .. Gor 

To tw lv poun<l of fru it a Id ei ht pint of 
" ater six poun<ls su~ar 25 cent worth citric acid. 

queeze th juice of fruit, th n add water and su ar 
and a id di olvecl in a little 'hot wat r. Boil all to­
ether twent minute . Bottle. 

R.oumiss. 

Mrs. Lui Russell. 

3 pint. of h t wat r. 1-2 t acupful of yea t. 
pints f fresh rich milk. 

1-4 lb. of refined sugar. 
1\ i th milk and hot wat r tog ther add su.o-;ir, 

and wh n thoroughly dissolved and the mixture is 
tepid, tir in the y ~ t and put in a warm place ti 
rise. Stir frequently and in about ix or s ven hours 
th mixture will b covered with small bubbles. At 
this ta e put int strong bottles, crew down, shake 
twice daily, and in forty-eight hour it is ready for 
use. This will keep one week in a cool place. 
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Claret Cup. 

lVIrs. Luis Russell. 

1 bottl of claret. r-2 pint of 'brandy, 
3 half pints of water. 
r-2 pint of I m n syrup. 
Mix lemon syrup, \l.'ater, claret and br n<ly to-

gether, a<l<l Iara- lmn of ic and rv rn Jar 
ofa se . 

Holland Cup. 

:Mr . Luis Ru s ll 

1 quart f orangea 
I -2 pin of olland gin. 
Mix th above wi .. h large lump of ic or put rn 

freezer. Th n pour into very thin glas s. 

Mint Cup. 

Mrs. Lui Ru s 11. 

1 1uart of mint syrup. 
1-4 pint of old Enrrlish gin. 
Mix mint syrup and\ gin tog ther fr ez li htly 

and pour into thin green gfasses. 

Rhubarb Win . 

Mrs. Lui u ell 

50 lbs. of rhubarb. 30 lb' . of sucr r. 
S 1uarts f water. 
Tai th rh ubarb and crush it -v ll th 

,,, at r. A llow t tand ven day stirring at 1 a 
once dail . train and a l 1 ugar and when di -
solv d put in clean cask. '\ hen f rm ntation c ase 
add one pound of isin°-lass that ha een di lv Lll 

some of the wine, and one quart of brand . Bung 
cl s ly. Thi wine is r ady for us in si month . 
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Dandelion Wine. 

rs. Luis Ru s 11. 

2 15 

To e ery quart f .fl w r head all w one quart of 
wate r and one pound f sugar. 

P ia: e the fl wer • i11 a clean v S' I and add 1ua,-t [ ,r 
quar - of boiling water. llow to stand e en da_ ·s_ 

ti ain, ad 1 sugar and p ur into a clean barr 1. dd 
is in las in the quantit of one ou nce to very gall n 
of liquid, and buno- securely_ This wine houlcl b, 
k p twefv months. 

Grape Wine. 

Mrs. L uis Russen. 

Fiv gallons of rip grapes cru heel int f ur and 
n -half allon f h t wat r. 11 w t fan 1 fiv <! 

day , stirring occa ionaHy. train and add eio-ht n 
poun of refined ugar . vVh n dissolv cl put into 
cl an cask. Add isinglass and brandy and cork fi rm­
ly. This wine is ready m about thr to six m nthc;-_ 

Currant Shrub. 

Mrs. Lui Russell. 

Take of ripe cu rran t J tuC three qll'art , thr 0 

p tmds of r fin ed sugar on -half pint of br ndy. 
Mix sugar and juice ogether thoroughfy while co ld. 
il for fift n minut , skim and when c Id add 

brandy, and bottle. Seal corks securely. \~in k ep 
for y ars. 

Orangeade. 

Mrs. Luis Russell. 

3 lbs. of refined sugar . 
r ounce of ground ginger. 
r 2 oranges. 4 I mons. 
Dissolve the ugar and ginger in the water, pbce 

over fire in enamelled pan and bring to boilin o- point. 
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When cold add orano-e and lemons, one-half cup o[ 
yea t and four ounce of isinglass added whil 
warm. 

Milk Punch. 

Mrs. Hardie. 

Take eighteen lemons, pare off th rind and t 
them tw nt -fou • h ur in on gallon of brandy. 
Boil three pound l af uga r in four quart f water. 

kim it well, add it t th e brandy, take out th rind 
of th l mon cut the lemons in half and scoop ut 
th in id with a p on. ut th wh le int a larg 
arth n pan and add two quarts f milk al ino- h t. 

I ut not boiling. tir it w 11 which will mak it 
curd]e. ov r it over 1 t it an 1 on h ur h n 
strain through a flann 1 bag untiJ fine . 

D ate t8oo or arlier. 

Tea Punch. 

Mrs. Maitland-Dougal. 

2 quarts tea (mad from green tea.) 
Juice and rind of 18 lemon 

u o-ar to tast . 
~ bottl s of brandy. 
1 bottle of rum. 

Lemonade. 

Mrs. F. B. I itt 

r lb. ugar. 
J pint water. 
'C I-- unc of tartaric acid. 
40 drop essence of lemon. 

ut sugar and wat r together into a sauc par. 
Wb n boiling add the tartaric acid simmer for t n 
minutes. ut into a jug and when co!d add th 

s:: nc of lemon. T mak th lemonad eff rve 
add carbonat of soda at the time of using. 



rIENU 

GenHemen's Dinner. 

Mrs. Stuart ob rtson, ( Struen. , 

Oy rs on the Half Sh' IL Muilagatawny Soup_ 
Boile l Salmon, Hollandaise. 

liced Cucumbers. Horseradish. 
Radishes. 

Roast Lamb, Mint Sauce. 
paragus. Ma hed Potato _ 

Roman Punch. 
Roast Duck. Olives. 

Lettuce Salad. 
G,psy Cake. 

Toasterl Crapers. Chees . 
Black Coffee. 

Eme rgency Dinner. 

Pears. 

Mine Pi . 
Fruit. 

Mr . Stuart Rob rtson, "' Struen_r, 

Tomato Bisque. 
Salmon Puffs. Cream auce. 

Minced Chicken with Mushrooms. 
Creamed Potatoes. String Beans. 

Fruit Salad. 
Lemon Puddino-, Foam Sauce. 

\.Vafer and Cheese. Nuts and Fruit. 
Coffee. 
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Pickle for Beef, Pork, Tongue, Etc. 

Mrs. Mainguy, D uncans. 

T £ ur gallons of wat r al a p und and a half 
of br wn subar, tw unc s oE saltpetr and i, 
poun ls of salt, if it i to I t a month or tw . If t 
k p all summ r u nin pounds f alt. 
tog- th r a few minu , Lim and let it get 
p uring ov r th meat. Ha e ufficient rin t 
cov r the meat we11 and k p fo r family u e. 

Cold Water Paste. 

Cornplim nts is Hartnagl • from Driard Chef. 

P r par a poun of flour with a boll w in th 
c · ntr , add on -half ou nc of salt f ur u nc f 
bntt r and on -half pint of wat r. Mi th h l 
in to a firm paste. 

To Cook Dahf. 

( n Egyp ian am for Lentil .) 
Mi Harv ,, '' t nyhur t ."· 

spoonful f curry p w er, s ft n 1 

\Vith water and mix with tw oun f butt r. Cook 
till ni ly brown, stirring all h tim . Th n add f ur 

un of w 11-wash d I ~nti l . tir th m till we · 
mix d with the curry. Add a pint f cold water an:l 
bring it tt the b il. imm r g nt]y about one hour 
till the water i much reduc d. dd a littl salt be­
for s rvin with rice. The ric t be boil d s par­
aely and put round. 
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Hunting Beef. 

tfis Harv y, t nyhurst. ' 

F r a r und oI b ef put on p und of c mm n alt, 
three oun f altpetre, tw unc f white p pp r, 
and on -quart r p und of alls i on -half pound 
oarse sugar or tr acI and a Ii tle old b er is a•1 

impr v ment. Ru he beef with thi mi .·ture and 
let 1t lay in pickl thr w k . Have r acly ne anrl 

11 -haH pounds f ch pp b e f suet. ut it at the 
1 tt rn of th pan in which your be f i t b bak d. 
and pla e the same qua1 tity of chopped su t n th e 
t I f the m at. v r compl tely ver wi h cru t 
au inch thick, ma either with m al and water or 
:fl - ur an wat r. Bake thr hour in a 1 w oven . 

Thi" r cip i for a twenty-p und round th cru t 
and uet t be rem ved befor seas ning. This joint 
jg eaten cold. 

Brine for Salting Beef. 

Mi Harvey, ~• Stonyhurst. 11 

F ur quart f wat r tw pound of salt, one-hal f 
t a poonful of altpetr . If lik ci, a handful f brown 

n pounrl f salt to b rubbe 1 on the meat with 
1-h saltp tr before puttin~ th m eat in the pickle. 
Turn very day. Th brin will k ep bett r in bot 
w ather if it is boil cl b:> f r u ino-. T en days oi: tw 
w ek are I ng enou h f r a larg joint of beef. If 
the meat i s rv d hot it ic; b tter t o return th joint 
aft rwarcl t th water it i boile l in t cool, takin~ 
it out next morning. Thi pr vent it ettin hard. 

Spiced . Beef. 

Mrs. D. . M Tavish. 

Rub a round of beef with three ounces powdered 
saltpetre, one and one-half pound brown sugar1 

twelve ounc s salt. First the bone must be taken 
out and a pi ce of lap fat the same size put in instead. 
Two days afterwards have two ounces ground 
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thr ou11c all pi e one-half unce of 
tw nutm er , crroun , one-half ounce mace 

a larcr teaspoonful cayenn pepper, mix d t ~th r, 
well rul b d on the beef. All w it t lie in th tub or 
pa:i hr r fo ur w k . Every second day hav it 
\V 11 rubb d with th pickle it mak s. ft r that ti 
it ti htly and bind o close round that it may b w 11 
·hap cl. Th n put it down t tew with a tin or 
plat l tw n it and th p t s m fat lie of 
ar n, about wo pound in 11. C v r w 11 and 

put it in th oven or c ver cl with coal h •· 
h ·a rth. 

J p turning th pan r tmrl t pr n burning. 
thirty-pound round shou1 st w tw Iv hour~­

You hould occasionally put some of the ravy and 
fa . v r it t ak. Do n t un i it f r tw lve h , urs 
aft r i is d n . Th rav sh uld b bottl d f r 

ring ~oups, etc. 

Baking Powder. 

Mr . D. A. M Tavi h 

1-2 lb. earl nat soda. 1-2 lb. rice flour. 
r lb. cream f tartar. 
T b thor ucrhly mix d and put thr u h a fl ur 

i ··v · ti .., • times. 
F nr tea p nful equal t on of er am of tartar 

,wd on -half a teaspo nful soda. 

French Musta rd. 

Mrs. L. G. 

--l- tablcsp n pure mustard. 
T able p n of sugar. 
1 teasp on cinnamon. 

Quad 

1 - 2 teaspo n clov bla k pepper and flour. 
Vin gar uffi ient t cover. 
Let it com to a boil an wh n cold at I fr n n:' 

to two tablespoons of salad oil , stirrin it u w 11. 
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Best Method of Keeping Beef. 

Mrs. E. Fish r. 

ut up the mea in pi c s a lar as de ir d. a k 
it t ightly in a barr 1 or cask. Then mak a brin as 
foll ows: One,, and one-half p unds of salt t one 
0 ·a llon of wat r, on oun e of saltpetr to roo pounds 
of beef one ounc of black pepper, one pound of 
ugar to one hundred pounds of beef. Pnt 

all the into th brine and hea to boiling. ur 
v r the meat boilino- hot. Cover very dos ly. Th 

meat will k ep fresh any time if kept in a cool plac . 

For Saddlery or Boot.s. 

Mr . Leoriard Solly. 

pint eatfoot oil. 2 ounces yellow wax. 
2 ounces turp ntine. 
r ounce Burgundy pitch. 

elt car fu lly over a slow fire. Rub well into 
ath r in the un or before a fire, and r peat wh n­

-v r leather gets dry and hard. 
\Vann 1 ather before rubbing in. 

Re,storative Jelly for a Decline. 

Mrs. Hardie. (1 8 00 or Earlier.) 

3-4 lb. of Hart horn shavings. 
I ounce of candied mingo root. 
1 ounce isinglass. I 1-2 pint of snails. 
Boil the above in five quart of water to a strong 

jelly, then add the juic of a Seville orancr I on i::-­
quarter pound of white sug;ir candy, p uncled, and 

ne-half pint of th ::: be. t Li bon wine . 
Take one-half pint warn1 thre tim s a day. 

To Preserve Eggs. 

fr . Mainp-uy, D uncans. 

Pour a gallon of boili J '!, W.'.lter ov r two quarts of 
quicklim and one-half pound salt. When cold a l<l 

• 
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< n ounce cream of tartar. Aft r the lim has b en 
v,· 11 stirr l into th boiling wat r a 1arg portion of it 
will ttl at th bott m of th ves el. The eg s 
mu t b quite fresh when put in. It is better to have 
them the day th y ar laid. 

I e p th m cov r d with th liquor and they can b 
J 1· - rved two years. 

For a C4ncer. 

Mr . Hardi , Sr. Dat 1800 or Earli r .) 

Tal e th corn and paring fr m th t f a 
hors • let th m be well dried in an o en th -n b at t 
a fin powd r th pati nt to tak a much a will 1.i._ 
npon a si.·pen , nio-h and m rnino- in a 0 -la f 
whit wme. 

N. B. The corns and parinO"S ma h procur d at 
the farrier . 

Scot.ch Kippered Salmon. 

Mrs. D. A. McTavi h. 

·ut the fish up th back as clos to th bon as 
p s ible, la. it n a fl at dish and rub a handful of salt 
(tw if th fi h i 1 r tabl nful f all pi 
nn ' f pepper and I of su r. mi.. d with th s1.lt. 
Turn 1t e er th r <la r for i=-ht r t n da then 
it i~ r a l hang up t dry. In doino- this fi tw 
pi ·e of w od (lik sk w rs a r t k ep it op n 
that it may dry qually. 

It i very nic us d out of th e pickl 

Baking Powder. 

Mrs. W. H. Bon 

-! la! 1 poon f ream of tartar. 
_ table po ns of soda. 
r tab! sp n of cornstarch. 
fix ingredien s well t geth r, sift five or six time 

e: p tightly co ·erecl in a dry plac . 
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Baking Powder-. 

s . F B. Kitto. 

r - I b ta rtanc acid 
O'Uncc carb na te of s cfa. 

ro nc gr und ri 
Thoroup-hly mix th oda ·1, i h tf, n fir t. Tr, ir 

mi .- th tartari a id with th t l1 r ingr dien t. 
K ep it in an air-tiO"ht ti1 in a cool pla: 

Spiced Beef_ 

Mrs. E. Fisher: 

a round f fa beef weighing forty 
poun I , tw , unee saltpetr . L t it stand fiv o 
six hour . Th n rub w 11 with three oun s groun I 
llspic on ounce of bla k pepper two pounds of 
·aJt and two pountls of sugar. Let it remain f urt en 
day and ev ry other day turn and rub· with th 
pi 1~1 . B f r co king wasf, off al1 pice a:nd peppe 
and boil six hour slowly in a doth. Put it on in 
o i1ino· ater. l tting it remain m the wat r till cold. 

Christ.mas Beef. 

Mr. Mess·. 

T a round of beef -w:ei hing- twenty-fiv poum!. 
tak three ounc s saltp tr thre ounces coors t 
br wn ugar one-half ou11 of all pi e,. on ounce 
loves, a nutm er and about six handful of coar c> 

alt all t be powd·ered. Th b f shoufd b hung 
for a day or tw , th n rub ab ve w 11 into it and tuTn 
i in the pickfe every day for thr ewe k . The 
b n must be tak n out. \~h n to be dres erl dip th f' 
beef in cold water to tak off th f pie , and pu , 
it into a mng far e nougb to hold it fo depth, with a 
little water at th oott m. Cover the top of the 111 at 
with shred suet, and the mu with a coars paste. 
Bake five or s1x hours. When cold take off pa t and 
tape. Gravy very good. Will keep some time. 

f 
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CONFECTIONERY. 

" w ts to the sweet. "-Hamlet. 

' T rifl light a air . '- th llo. 

r lb. ugar. 
I up water. 

Turkish Delight. 

Mrs. . Jones. 

sh et g latin (cut up and soaked in half a cup 
of water.) 

Boil sugar for twent rn inut and add latin 
Jlll and rind of on or:rngc an juice of on 1 m n. 
Acid table p onful of rum if wi h l. tr in and p ur 
into baking pan. tatirl twen ·y-fou r hour . nt in 
blo k r ll m sugc r. 

Turkish Delight. 

Mr . Jam s Gaudin. 

r he ts of gelatine. 
lb granulated sugar. 

r cup of water. 
The juic of on lemon and rose water to tast . 

oak crehtin fo r one hour in enoucrh wat r to 
c ~y r th m, p nr off water and boil all up f r ten 
minute , th n p ur int flat dishe . ' day c11t 
int i:nall squar s and r oll in pulveriz d slwar. .!:f 

kind ar pr ared ta l - half of the mixture. 
r it is b il d and color with co hih al, and flavor 

with ros water, and the res can b flavored with 
lemon ssence. 
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Maple Cream Candy. 

rs . . Richdal 

2 c 1p f br wn sugar. 
·up f whi sugar. 

I up milk. 
1- ... t a p nf ul r am. 
_ t, I le po ns vanilla. 
n il tw n y rninut · steady. 

h,ucl. Put ut n a butt - I 
Beat in c ld wat r till 

i h. Dr p walnuts in. 

Chocolate Caramel. 

1 . Macr a. 

r am to ·eth r on t acu1 ful of sugar with half 
the· uantity of butter. 11 on -quart r f a p und 
ol rat I choc late and one t a upful ach of mo­
la . and m1lk. B a t well togeth r and b"oil until ,1. 

p tti n f i dropp d in cold water t and cracks. 
I: ur int w ~11-butt r tin pan t th thi kn of 
half an inch . W!, n n arl ol l mark int quar 
, ith a butter d l niI . 11 th uar in paraffin 
p;tpr r. 

Dates for Afternoon Tea, Et.c. 

/[r . . Ma kay. 

Tak ut th t ne an l in ert a blan 1, d almond. 
·1 . <' awl r 11 in · pulv rize l sugar. 

Cocoanut. Ice. 

Mr . F. B. Kitto. 

i solv on pound f loaf sugar in th milk of a 
c coanut over the fire. Grate the cocoanut-. Add 1t 

t th melted sugar and let it boil for t n minute . 
If th r i not sufficient c coanut milk acld a littl 

f th e ordinary kind but a small a quantity a p .,_ 
sihlc for it d tract the richness. 

• 
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Wint.ergreen Drops. 

Mrs. N. Ricshdale . . 
.:i cups white sugar. 
'3 tablespoonfuls gluc<?se. 
1-2 cup boiling water. 
Put on in a saucepan. Boil till it drops from 

poon. Put two drops of winter0 re nor peppermint 
beat quickly in a bowl, put into a butt r di h. 
\tVhen it turns white it is ready. Roll nuts, fig or 
cbtes. 

Maple Cream Candy. 

rs. A. Weir Met hosin B. C. 

To four cupfuls of brown sugar add on cupful of 
rich milk or half quantity of cream, and stir in pan 
over fire until boiling. Th n boil rapid! for tw nty 
or thir ) minutes. dcl half cupful of chopped nuts 
or ground cocoanut. Take off st v and beat until 
nearly cold. Pour into butter d dish, and cut into 
sqnares. 
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