





























































































































































































































(anadian Cheese Omelette.

21 tablespoons water

3 eqes
1 mespoun Canadian canned milk (undiluted) cup hnely grated Canadian cheese

It. Pepper

Separate eggs. Beat the whites stif and dry with } teaspoon salt.
Beat the yolks thick, adding pepper, 1} tablespoons of the cheese, cream,
water and beating well. Fold in the whites and cook as for Maple Sugar
Omelette (30). \%/hcn nearly done, strew § of the remaining cheese over
the omelette, and set under the grill or in the oven for a moment, till the
cheese just begins to melt. Then fold over, slip on to a hot dish, sprinkle
with the rest of the cheese and serve at once.

(anadian Cheese Straws.

1 cup Canadian cheese 1 cup Canadian flour
3 cup butter 1 teaspoon mustard
Sprinkle of salt Sprinkle of cayenne

©  The quickest way of mixing is to sift the dty ingtredients together.
Cut up a heaping cup of cheese and run it and the butter (sprinkling it
with some of the flour) through the mincer. Then knead all well together,
roll out very thin, cut in long thin strips and some rings. Lift with a
broad knife to their places on a flat baking pan, giving them room between
as they swell to twice their size. Bake in a moderate oven to a pale brown,
watching carefully that they do not burn. Handle carefully, and let them
cool a little before lifting from the pan. Cheese biscuits may be made
from the same mixture. These are delicious and delicate.

(anadian Cheese Balls.

Whites of 2 eggs | to 14 cups grated Canadian cheese
1 teaspoon salt } teaspoon mustard

Whip the whites very stiff with the salt. Sprinkle the dry mustard
over the cheese, and stir the grated cheese into the whites till the mixture
is stiff enough to form into small balls about the size you would make butter-
balls for the table.

Drop a few at a time into boiling fat and cook to a golden brown.
They puff to nearly twice their size, if the fat is hot enough. Drain, pile
on a lace paper on a hot dish, sprinkle with grated cheese, and serve at
once with plenty of mustard.

Laurentian Welsh Rarebit.

4 cup grated Canadian cheese 3 cup Canadian canned milk
% teaspoon paprika Yolk of | egg (or whole egg)
1 teaspoon dry mustard 1 teaspoon salt

‘ Beat the egg, add liquid, seasoning and cheese. Cook over hot water,
~ stirring constantly till it thickens and the cheese melts. Pour over buttered
- toast, serve at once. Or use ale as liquid and omit the cgg.

‘Rocky Mountain Buck, Rarebit.

Prepare as above, place a lightly poached egg on top, sprinkle with
d cheese, set under a quick grill long enough to melt the cheese and
n slightly. Serve Cansgun i omato Chutney with this.
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Toasted Canadian Cheese. -

Spread ﬁngcrﬁ of toast on one side with butter, on the other with
french mustard and roll in grated cheese. Set the strips in a quick oven to
melt and brown the cheese a litde, pile log-cabin fashion and serve at once.

(anadian Cheesed Crackers.

Spread cream crackers rather thickly with butter, then with grated
Canadian cheese, sprinkle with paprika. Set under the grill till the mixture
is melted and browned a little. These can be got ready at any time, and
used quickly for a late supper with a cup of soup.

(anadian Cheesed Celery Crackers.

Take some of the inside stalks of celery, wash, cut across in thin
slices, wrap in a damp cloth and set on ice till wanted.

Use one of the soft cheeses that .come from Canada in small pots.
Cream the desired amount with a fork, adding about | tablespoon Canadian
canned milk (undiluted) and | teaspoon French mustard to a small pot.
Spread this thickly on crackers, set under a quick grill and when hot and
beginning to brown take out and sprinkle with chopped celery, pressing it
in a little. Sprinkle with salt and paprika. Serve at once.

(anadian Cheesed Cracknels.

Prepare celery and Canadian cheese as above. Make some cracknel
biscuits hot in the oven. Fill the centres with the cold celery, cover thickly
with the softened cheese. Set under quick grill to melt the cheese a little.

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

(anadian Cheesed Celery.

Prepare Canadian cheese as above, making it rather soft. Clean
some tender stalks of celery, and fill and pile the centre trough of each with
this mixture. Or pipe it in. Sprinkle with paprika or with ground walnuts.
Serve with buttered biscuits,

Toasted (anadian Cheese Sandwiches.

Butter 2 slices of bread. Lay a slice of Canadian Processed Cheese on
one. Sprinkle with paprika. Press bread together. Toast on both sides.
Serve with Canadian Governor Sauce. As a variation cut the cheese thin
as a wafer. Use 2 slices and put slices of hard-boiled egg between the
cheese slices. Or spread Canadian Tomato Ketchup between the cheese
slices instead of the egg.

For Untoasted Sandwiches other fillings are :—

1. 1 pot Canadian cheese, creamed with a tablespoonful (undiluted)
Canadian canned milk, and | teaspoon Canadian Governor Sauce. Mix in
# as much minced celery as you have cheese.

2. Cream the cheese as above, omitting flavouring. Spread slices of
bread, strew with chopped walnuts, press together.

3. Cream the cheese as above. Spread the bread rather thinly with
it. Embed thin slices of Canadian pimento-stuffed olives in the cheese.
Press together,

4. The same, using Canadian sweet pickle in place of pimento-stuffed olives.

For other dishes with Cheese see Shelloni and Macaroni Section.
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~ Shake well with crushed ice.

o

bl

Canadian Cocktails and “ Ceteras’
: o

; .
Canadian Whiskies are either Rye or Bourbon, unequalled
for cocktails.

COCKTAILS.
Ontario Grape Juice (ocktail.

4 hookers Canadian whisky "1 hooker French vermouth
5 hookers Canadian grape-juice | teaspoon orange bitter
teaspoon maraschino

Mix — Ice — Shake — Take !

“Dominion (ocktail.

& Canadian whisky % Italian vermouth
Dash of Angostura bitters

‘Shake well with crushed ice, serve with a twist of lemon pecl.

Elk’s Own (ocktail.,

- White of a fresh egg port wine. Juice of } lemon
A % Canadian whisky teaspoon sugar

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

"o 3
The ** 19317 (ocktail.
- 3 Canadias whisky 3 French varmouth
4 Italian vermouth Dash orange bitters

~ Shake well with crushed ice, serve with a piece of twisted lemon pecl.

Indian Summer (ocktail.
% Canadian whisky % grenadine

% lemon juice

Old-Fashioned Cocktail,

“a short tumbler place a lump of sugar and as much Angostura Bitters
ump will absorb. Dissolve the sugar in a little water. Nearly fill
with ice. Add a wineglassful of Canadian whisky and a large

s cocktail should not be drunk until the ice has dissolved and

., -



Rainy River (ocktail,

In a wineglass put | lump of sugar saturated with Peach Bitters, add 1|
lump of ice, | glass of Canadian whisky and | teaspoonful of créme de caco.
Put a thin piece of lemon peel on top, stir slightly and serve.

Maple Leaf (ocktail.

4 hookers Canadian whisky ,che of 1 large lemon
| tablespoon sugar e hint of a nutmeg
| hooker Iltalian vermouth 1 egg

Beat the egg with the sugar, add as much nutmeg as fits on a bee’s
knee. Add the whisky, Italian vermouth and lemon. Whisk well. Pour
into a shaker with plenty of ice, and treat it as the terrier did the rat.

“CETERAS.”

Winnipeg Egg-Nog.

: {resll\ egy | tablespoon Canadian whisky
t gar e white
evel teaspoon su s ot mirlg

Beat the egg and white to a stiff froth with a rotary beater. Add sugar,
whisk again, then whisky and ditto, milk and a last whirl. Strain into a tall
glass. Sprinkle a little shaved maple sugar on top of the froth if desired.
Or grated nutmeg. Have everything ice cold, but put no ice in it

(anadian Whisky Cup.

In a large glass, the juice from a lemon, a piece of ice, a wineglassful
of Canadian whisky and a bottle of ginger ale or Apollinaris.

‘Bizzy Izzy Highball.

1 gill Canadian whisky 4 gill pale sherry
A little lemon juice sweetened to taste, and mineral water,

Whisky Sour.

# cocktail glass Canadian whisky | teaspoon powdered sugar
Juice of 1 lemon | liqueur glass rich cream

Shake well. Serve with cherry.

Whisky Fizz.

White of 1 egg | teaspoon powdered sugar
Juice of | lemon 14 cocktail glasses Canadian whisky

Cocktail shaker half hlled with ice

Shake well, then strain into fizz or tall glass and serve with soda water.
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CANADIAN GOVERNMENT TRADE COMMISSIONERS
IN THE BRITISH ISLES,
UNITED KINGDOM.

London : Harrison Watson, Canadian Building, Trafalgar Square, S.W.I,
England. Cable Address : Sleighing, London.

London: |. Forsyth Smith, Fruit Trade Commssioner, Walter House,
Bedford Street, Strand, W.C.2. Cable Address : Canfrucom. (Territory—
for fresh fruit only—covers United Kingdom, Norway, Denmark, Sweden,
IFrance, Holland, Belgium*Germany and Spain.)

Liverpool : Harry A. Scott, Trade Commissioner, Century Buildings, 31,
\ntlll ]nlln Sfll'l‘l. (‘(llfc' .'li/Jlt'.\s: Canadian.

Bristol : Douglas S. Cole, Sun Building, Clare Street. Cable Address : Canadian,
Glasgow : Gordon B. Johnson, 200, St, Vincent St. Cable Address : Cantracom.
IRISH FREE STATE.
|. H. English, 66, Upper O'Connell Street, Dublin. Cable Address : Canadian.

INADIAN-MADE PAPER
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