


















































































































































na Ha n he ·c 
., 1h n, .1 ·cmc1h Ii 

.( llllC.: • ( . ht· ' !-.C.: a galhm wirh a rirt.:ncd wi[ ! " 

n ·~ 
du tion. 

h • m st , a\ 
\ rld. 

C n, Jia n ~hcc ·c:; comes j n thre f rm ·. anadian 
:h c c, c f rh hcddar vari t • needs no • ntro­
.J ust laid bet\ ecn butt red er am crackers, it 

ur ' , nd ati5facmry ' utdoo • sandwich ' in the 

ripen i t kc on new attractions~ nd il ~J' ·ate race­
ks and houscwj e wil I save much time and troubl 

i th ' rememb r that 11Ji11cerl ch • sc is a g od a, grated £ r those 
di he wh r the h c must be mixed in or melted-with macaroni 
. u , fondlf oufflc rarebits, etc., it need onl to be tun through 
the mincing machin . 

an, dian Pr c s h ese ar th e that come in loaves 
r Us, tc. that M b lie d wi h ease and comfort. r that come 
1n mall wrapJ ed w dp-es- indi idual in a c mmunit box. 

nd h third kind- a most spreadable and cl corativ cheese 
p ciaUy a r fo and\: iches celery-fill , etc.-come in pots 

and has a ga provocati e nippy' flavour. Bach kind is delicious 
to at a plain chees - ' or can be use in an . of the followi ng 

ay - r b "'OU wn per nal • clpe . 

Canadian Cheese Soup. 
( o ho served in cups) 

2 l ,•el teaspoons flour 
111r yolks 

I whole 8'11 
! cup mine d Canadian cl,ecsc 

2 teaspoons melted butter 
:S cup cooked Canadian helloni 
Salt. Pepper. Poprikn 
Canadian Governor Souce 

cups nad i n canned milk (hot) Extro chee~e and whipp,,d erenm if desired 

Bear the eggs well. Add flo ur butcec and flavouring (all but the salt), 
he , mi lk, b ating b t\ t.:cn each. (Th m il k shouk1 b hot but n t 

ilcd). crain in o a d ublc boiler and cool- till slightly thickened ( bout 
minute ), b • ting n tan ly a ll he time. Run cbc well-c )Okcd sh lloni 

1hr u h Lh minc "r, d<l l th oup with rbe salr. 

tir again cill cry b t p ur at on e inc rbe cups. 
, hipped re, m n ·ach cup f s up, w h n ju t c y t 
1i prink1c f gm.red chcc c a.ml paprika, ar the last momcnr 

harm r thi, . 

tea ·p n f 
etvc, and n 
add ro rhe 

Ukcd, the helloni can be omi teu, in which case erve fin >-crs of 
risp ho t butter ·d 1 ::i . t with rhc 11, and str:1in it int chc up . 
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Can(ldian Cheese Omel tte. 
3 c(ttls 2 tabl spoons wa ter 
1 1blc,,paon Canadian cnnn~ milk (undiluted) I cup !in, I ~at..d Canad i11n h« 

nit, Pepper 

Separate e gs. Beat the whites stiff and dry wi th ! teaspoon alt. 
B at the y lks thick, a ding pepper, 1 ½ tablesp n f he chc e, r am, 
water and beating well. F lcl in tb , hitcs and c k as for fap lc u •:u 
Omelette (30). \; hen nearly done, tr w ; of the rcm~ining chec v ·r 
the omelette, and et under the riU ot in the ven ~ r a m ment, till th 
hee e ju t begins to melt. Tben fo ld over, lip on t a hot di h, s riokJe 

with the rest of th cheese and er c at once . 

Canadian Cheese Straws. 
cup Canadian cheese 

~ cup butter 
Sprinkle of salt 

i cup Crumdinn flour 
1 leitsPOOn mustard 
Sprinkle of cayenne 

The quicke t way of mnang is to ift tbe dty ingredient together. 
Cut up a bcapio cup of cheese and rnn it and the bu tter (sprinkl ing it 
with some of the flour) through the mincer. Then knead all well together 
roll out very thin, cut in long thin strips and ome ring . Lift with a 
broad knife to their places on a flat baking pan, giving them ro m berw en 
as they swell to twice their size. Bake in a moderate oven co a pale brown, 
watching carefully that they do not burn. HandJe carefully and Jct them 
cool a little before lifting from the pan. Che e biscuits may b mad 
from the same mixture. These are delicious and delicate. 

Canadian Cheese Balls. 
Whites of 2 eggs 
¼ teaspoon sail 

I lo 1 ¼ cups grnted Canndinn cheese 
¼ teaspoon mustard 

Whip the whites very stiff \Vitb the salt. pri11kJe the dry mustard 
over the cheese and stir the grated cheese into the bites tiU the mixture 
is stiff enough to form into small ball about the size you would make butter­
ball for the table. 

Drop a few at a ti.me into boiling fat and cook to a olden bro n. 
They puff to nearly twice tbeir size, if the fat is bot enough . Drain pil 
on a lace paper on a bot di h, prinkle with grated chee e, and er e ac 
once with plenty of mustard. 

,,Caurentian Welsh 'Rarebit. 
¼ cup irrated Canadian cheese 
l teaspoon pepri ka 
¼ teaspoon dry muswd 

2 cup Conodinn canned milk 
Yolk of I cg11 (or whole n ) 
¼ teo1p0on suit 

Beat tbe egg, add liquid, easonin o k v r h t at r, 
stirring constantly til l it thicken and the che se m le . P ur ov r bun d 
toast, serve at once. Or u e ale as liquid od omit 11,c egg. 

'Rocky ..Mountain Bue~ 'l{_arebit. 
Prepare as above, place a Ii htly p ach cl p;g n t p prin klc ~ 11 h 

grated chce e, et under a quick grill long nough r melt the ch . nd 
brown sEghtly. crv anadian T mat hurney with rhi . 



Toasted Canadian Cheese. 
pr fin ·rs of t :ist n one side with butter, on the other with 

f nch mu~r. rJ nd re 11 in g ccd cheese. S t the strips in a quick ~ven co 
nwh and br wn th· hcc e a little, pi le l g-cabin fa bi n and crve at once. 

Canad~an CJ,eesed Crackers. 
1 read er am racker rather thickly \ViLh but er, then with grated 

n.di n chc st· sprlnkJe , irh paprik . ct unde r the grill till the minu re 
1s m ·h d . nd I r wneJ a linlc. Thes can be g t ready at any lime, and 
u cJ qui kl for a la ce upper wnh a cup f soup. 

Canadian Ch esed Celery Crackers. 
me f the in id talk of celery, wash cut across in tbin 
in a d. mp cloth and et on ice tilJ wanted. 

f the ft chc. • e chat me fr m Canada in small pots. 
r am the de i r d amount ~ ith a fork, adding about I tablespoon Canadian 
. nn ·d mi lk (undi hitcd) and I tea po n rcnch mustard to a small p t. 
pn:ad thi thi kly n cracker set under a quick grill and when hot and 

b )inning t br x n take out and sprinkle. with chopped celery pressing it 
in a IJLtle. prinkle with alt and paprika. erve at once. 

Canadian Cheesed Cracknels. 
Pr 0 pare cdery and anadian cbce e a above. Jake some c.racknel 

bi ui1 h t in the oven. Fill the centre with the cold celery, cover thickly 
w ith rhe s ft ned cheese. et uoder quick grill to melt the cheese a little. 

anadian Tomato Ketchup may be substituted for mustard for a change. 

Canadian Cheesed Celery. 
rcpare ana ian cheese as abov , makin it rather soft. Clean 

m rend r talks of celery, and fill and pile the centre troug h of each with 
thi mi. cure. r p ipe 1t in . Sprinkle with paprika or witb grouod walnuts. 
er e irh buttered biscufrs. 

'Toasted Canadian Cheese Sandwiches. 
Butt"r 2 slic s f bread. Lay a l ice of Canadian Pwcessed heese on 

prink l • with papdk, . Press bread cogethe . Toast on both side . 
with anadi. n vernor auc . s a variation cue th cheese thin 

se 2 !ices and put slice of hard-boiled e g becwcen the 
e r spread anadian Tomat Ketchup berween the chee e 

f the egg. 
ndwiches other fi llings ar :-

1. 1 . d i. n ch n \ i th a tablesp nful (undiluted) 
anadian c, • • an, dian ov rnor auce. lix in 

R ns much mince sc. 
2. m rh ttin A our pread slices of 

brc cl, with 1 tog ·ther. 
3. . m the cheese as above. cad the bread rather thinly , ith 

It. cJ thin ' an, di. [l I iment - tul1cd liv in th' ch c. 
re ·~ t ether. 

4. The s me, u in . nadi:m cct pick le in pla o pimento-stuffed oli cs. 
•or 01/J r di.rhu 1J1i1h bte.rc u11 hel/oni and lar:aro11i uliolJ. 



Canadian C ktail and C r 

Canadian Whiskies are either Rye or Bou ban, unequalled 
for cocktails. 

COCKTAJLS. 

Ontario (jrape juice Cocktail. 
4 hookers Canadian whisky hooker French ,·ermoutri 
5 hookers Canadian grape-juice I teaspoon or nae bitte r 

I tCllspoon mnrnschino 

Mix- Ice - Shake - Take I 

riJominio1'l..J Cocktail. 
~ Canadian whisky Ir Italian vermouth 

Dash of Angosturn bitters 

Shake well with crushed ice, serve with a twist f lemon peel. 

Elk's Own Cocktail. 
White of n fresh egg 
§; Canadian whioky 

! port wine. Juice of ~ lemon 
I teaspoQn SUlllU' 

Shake ell, strain into wineglass and add a slice of pineapple. 

'3Fe "r931" Cocktail. 
½ Canadian whisky 
¼ l1:11Jion ve.rmouth 

¼ French vermouth 
Dash orange bitters 

Shake well with crushed ice, sexve with a piece of t\ i red I m n pee l. 

Indian Stt~mer Cocktail. 
i Canadian whisky 

Shake well with crushed ice. 
S Jemon juice 

! fl'enadine 

Old-Fcuhioned Cocktail. 
In a short tumbler place a l\lmp f sugar and much n rura Bir r,; 

as the lump will absorb. Dis ol e the sugar in a little wat r. •. ly ill 
tumbler wich ice. Add a wincglassful of anacLian whj k nd Jar' 
pi ce of lemon peel. 

Thi!> cocktail should not be drunk untjl the ice has d1 solv d and 
produced tbe requi ice diluci n . 
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~iny 1?,,_iver Cocktail. 
In a win put I lump f u ar aturated with Peach Bitters, add I 

lump i c, I I f an clian whi ky and I teaspoonful f creme de caco. 
Pur thin piece of lemon pe I on cop, stir slightly and serve. 

Maple Leaf Cocktail. 
4 hookers Canadian whi,ky 
I tablup0-0n su1111r 
I hooker ltnliBn vcnnouth 

Juice of I large lemon 
'rhc hint of n nutme1r 
I e11r 

B at the gg with th su ar add as much nutmeg as 6ts on a bee' 
knee. dd the whisky, Jralian vermouth and lem n. Whisk wcU. Pour 
im a baker \ ith plcnt f ice, and treat it a cbc errier did the rat. 

C T R S. 

Winnipeg cgg-l'{!)g. 
fresh ea11 
le.v@I t spoon 1u1111r 

I tablespoon Canadi1111 whi,ky 
I ea11 white 

H cups rich milk 

Beat the eg and white to a tiff fro h wirh a rotary bearer. Add sugax, 
hisk a ain, hen whi ky and ditto, mi lk and a last whirl. train into a tall 

la s. p.rinkle a little shaved maple sugar on t p of the froth if de ired. 
r grated nutmeg. Have verything ice cokl, but put no ice in it. 

Canadian Whisky Cup. 

In a large g lass, the juice from a lemon, a piece of ice, a wineglassfol 
of anadian whisky and a bottle of ginger ale or Apollinaris. 

'Bizzy Izzy Highball. 
¼ gill Canadian whisky ¼ a-ill pale sher ry 

Jin.I lemon jui e weeten d to caste, and mineral wace •. 

Whisky S01,r. 
ockn,il glnu nud inn whisky 

Jui~ of 1 lemon 
rca,poon powder.:d ,ugar 
I iquf!!ur srlnss ri ch cream 

' hak w IJ. 'crve wirh hcrry. 

', hil f I en 
Jui,~ of I lemon 

h k 

Whisky Fizz. 
I le poon powde ed u~or 
I¼ co ktoil glos,es Can dinn whis ky 

ktnil shoker h If ,lied wi1h ice 

tz or tall glass d erv ~ ith da ~ ater. 
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GOVERNMENT TRADE COMMISSIONERS 
IN T H E BRITISH ISLES, 

UN I TED KINGDOM . 

London : Hamson Watson. Cinadian Buildin , Trafalgar quarc, S.W.I. 
Lngland. able AJdrm : 1 ·ighing. London. 

London: J. Forsyth mith. Fruit Trad Commissioner. Walter House, 
Bcdf rd . 'tr· ·t, ' trand, W. .2. able: Acldrm: Canfrucom. (T erritor 
for fr sh ruit onl - cover · United in dorn , orway, Denmark, Sweden, 
rran ·, Holland , Belgium. C rmany nd pain .) 

Liverpool : l larry . oil, rndc Commissioner, Centurv Buildings, 31, 
orth John tr t. C ahlt: At!drt:, : Canadian. 

Bristol: I uqla '. I , un Building, Clare Ire l . Cab/, Add rm: Canadian . 
Cl gow: Cordur B Johnson, , I, Vincent L able Address : Cantracom . 

IRISH FRE E STATE. 

J 11. Lm:I, h. b6, Uppr r 'Connell ~t ,cel, Dublin. 'ublc ~IJJm,,: nadi,,n. 
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