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THE COURTEOUS 
CANADA BREAD MAN 

0 F course you know this man. 
He's on your street at the 

same time every day. But have 
you noticed him and his outfit re­
cently? Note, please, how spic and 
span his outfit is; note, too, the 

and immaculate ap-
pearance of the 
man himself. You 
will be glad to 
have the Canada 
Bread man serve 
you, for he is 
prompt, courteous, 
careful, clean. 

The Canada Bread man on 
your street carries a wide 
assortment of bread, rolls, 
cakes, cookies and pies. Every 
day he has something special. 
You will have no difficulty 
selecting from his basket 
your complete requirements. 

The Canada Bread man is 
legion. In every major city 
from Montreal to Winnipeg, 
and in hundreds of towns and 

villages between, thousands upon thousands of homes 
are served by him every day. 

·=·-------------------------:♦ 

opy right, 1932, by Arth ur Gu est, T oronto 



HOW TO MAKE 
MEALS 

MORE INTERESTING 
IS that sometimes a prol lem with you? 365 

breakfa ts, 365 lunche ,365 dinner - . m r than 
1,000 meal every year present a g nuine pr b­
lem. If your fami ly is normal, something differ­
ent i expected with every meal. They become 
tired of the same foods, if repeated in the old 
familiar style too frequently. hildren ( under 20), 
omet irnes do not secure sufficient nouri hrnent 

because the dishes offered do not tempt their 
fickle appetites . 

Every good housewife continues to search con­
stantly for new ideas to make the daily meals 
more attractive-more appetizing. 

This booklet brings you over a hundred new 
suggestions for making dishes t hat not only 
plea e the eye but a lso the palate. Every meal, 
every day can now be different if to your own 
culinary successes you add t he master chef 
recipes descr ibed on t he following pao·es. 

These recipes you wi ll find doubly valuable 
because they develop new ways and mean of 
using bread. Every recipe in this bo klet is plan­
ned to use bread . For hundreds of years, Bread 
has been the mainstay of the family. In Canada 
and many other cou ntries it i one of the m t 
important food used. Bread ha been rio-htly 
called the "Staff of Life". It i , ·vvithout douht, 
the most valuab le low cost food you can give 
your fami ly. 

As you read th rough the recipes de cril ed, 
you will surely want to try several of them. Ob­
serve, please, t hat they are very practi al and 
quite inexpensive. 

T be Quality goes in bef ore the name goes 011 . 
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THE BREAD 
IS VERY IMPORT ANT 

T HERE are many types of Bread. In making 
these recipes you will be careful, of course, to 

use only the best bread-bread made of the finest 
ingredients, in a spotlessly clean, modern bakery. 
You are assured of such bread when you use any 
of the many popular varieties made by Canada 
Bread Company, Limited. There are many ways 
to reduce or "cheapen" the cost of Bread. It is 
possible to save quite a little by using low grade 
flour and by saying n other important ingredi­
ents. But, to make such a saving destroys the 
very purpose of bread. It is the quality of the 
bread which determines not only flavour-but 
the very important nourishing elements which 
guard health and provide strength. 

Canada Bread Company, Limited, refuses to 
'cheapen" bread. Our business ( the largest bread 
and cake volume in Canada) has been built on 
qu ality. Yo u can be very certain that we shall 
guard our good name Now as always-

T he Quality goes in be/ ore the name goes on. 

It is impossible t o buy bread from any source 
which surpasses the many varieties which Canada 
Bread offers you. Therefore, we urge you again, 
u e_ only Canada Bread products in making these 
recipes. 

VI TOR LOFTUS, 
General Manager, 

Canada Bread ompany, Limited. 

The Quality goes in before the name goes on. 
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Breakfast Savory Rolls-No. 5 

FRIED BREAD WITH PRESERVES-No. 1. 
1 Butter Nut loaf; 2 eggs; 2 tab lespoo ns sugar ; 1 teaspoon 

grou nd cinnamon; 1 cup milk; strawberry jam. 
Cut slices of bread; remove the crust ½" thick . Il eat the eggs in to 

a aucepan, add su gar, milk and cinnamon and stir over fire or double 
boiler until it thickens. Do not le t it boi l or it wi ll separa te. Dip 
the s lices of bread into th e mixture, soak both sides and fry in deep 
fat or butter unti l a golden brown, and serve at once for breakfast. 
1:'ut a teaspoonfu l o f strawberry jam on each slice. 

BROILED KIDNEYS ON TOAST, WITH 
BACON-No. 2. 

6 veal or lambs ' kidneys; 6 slices of toast: 6 slices bacon; 
tablespoon m elted butter; salt ; pepper; lemon juice. 

Trim, plit and broil the kidneys 10 minutes. Arrange on slices 
of toast (crust removed). Pour over melted butter, season Pd well, 
salt, pepper and lemon juice. This makes a nice breakfast d:sh. 

SWEETBREADS AND BACON ON TOAST-No. 3. 
2 cal ve ' sweetbreads; 1 egg; 6 pieces bacon; l cup bread 

crumb ; l can green peas ; sa lt, pepper and 6 slices of toast. 
Parboi l the sweetbreads, cut 111 small pieces, d ip in egg, then 

bread crnmbs, an d a rrange the sweetbread pieces alternate ly on a 
ske wer with the bacon ro ll ed. 4 p ieces of sweetbread and 3 pieces of 
bacon on each skewer. Fry in deep fat and drain. rrange on 
platter in a circle around a mould of green peas . 

BREAKFAST COLLOPS-No. 4. 
1 lb. lean veal; 1 cup bread cr umbs; 1 egg; 6 str ips bacon; little 

nutmeg; 6 slice of toast; It and pepper to ta ste. 
ut the veal in thin slices the size of a slice of bread with ru t 

removed. Mix alt , pepper and a little nutmeg with th e bread 
crumbs. Bea t the egg. dip th e vea l !ices in the egg. Roll in bread 
crumbs. Fry quick ly in deep fat. e,·ve on toas t with strip of bacon 
nicely h r d. A little Chili sauce on the side of the plate will im ­
pmve, if desired. 

The Quality goes m bef ore the name goes 011. 
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BREAKFAST SAVORY ROLLS-No. 5. 
1 cup minced ham, bacon or potted meat; 1 egg; salt and pepper ; 

sa vory to taste; fresh s lices of bread ; paprika. 
Mince very fine ham, bacon or any left over meat. Mix to a paste 

with one egg, season to taste. Cut fresh slices of bread, t r im off the 
crust, spread with the paste, ro ll very carefu ll y, put on baking sheet , 
spread over with melted butter, sprinkle with paprik a and put in 
oven 350 degrees F . unti l a golden brown. Serve hot for breakfast. 

ECONOMY FAMILY OMELETTE (For 6 persons)­
No. 6. 

1 cup fres h bread crumbs; 1 cup milk; 6 eggs; 1 teaspoon salt; ½ 
t easpoon pepper; 1 tablespoon butter; 4 tablespoons gra ted cheese. 

Soak the bread crumbs, withou t crust, in milk. Add salt and pep­
per. Well beat the eggs and cheese. Have a frying pan well heated 
and put the butter in it . Into this pour the mixture. W hen nicely 
bro wn undern eath place pan in oven to finish the top, or if pre­
ferred tu rn over once. Remove from oven. F old same and turn on 
a hot pla tter. Serve at once. Cost, 18 cents. 

DUTCH TOAST.-No. 7. 
Slices of bread; grated cheese ; hot fat; s trips of bacon . 
Cu t slices of fre sh bread, remove crus t, spread with cheese and 

put toget her as a sandwich. Drop in hot fat un t il brown. Serve with 
s trips of bacon, at once. 

SOUTHERN TOAST.-No. 8. 
T oast ; rice ; toma to catsup; co ld sausages. 
Cut the bread in finger strips. T oast a gold en bro wn. Cut the 

sausages, af ter removing the sk in, in to circular strips. Spread on 
toas t, overlapp ing same. Boil a t ablespoon of rice, mix with tomato 
sauce, catsup or chili sauce. P our over toas t and sausages and put 
in to a hot oven 400 degrees F. and serve very hot. 

FRENCH TOAST-No. 9. 
6 slices of bread; 2 eggs ; ½ teaspoon of salt and pepper; 2 table­

spoons of milk. 
Bea t t he eggs ligh t ly and add sa lt and pepper and milk. Soak the 

slices of fresh bread in the mix tu re until soft, with crust r emoved . 
Cook on well g reased irriddle or fry ing pan on bo th sides until a 
go lden brown. Ser ve with currant jelly or fru it . 

This is a delightful breakfast d ish. 

CAMBRIDGE BREAKFAST PATTIES-No. 10. 
12 oz. lean fresh pork; 6 oz. fat fresh pork ; 2 teaspoo'ns sa lt ; ¼ 

teaspoon pepper; pinch of nutmeg; 8 oz. white bread (no cru st ) . 
Grind th e meat in chopper and put same in mix ing bowl. Add the 

seaso ning and mix well. Soa k the bread in cold water and when so ft 
squeeze the water ou t and m ix well with t he meat. M ou ld same into 
sma ll pa t t ies and fry in shallow grease or bak e in oven for 20 
minutes at 400 degrees F. This makes a delightful breakfas t or 
luncheon d ish fo r a fami ly o f six people. 

FRIED BOSTON APPLES-No. 11. 
8 sma ll cook ing app les; 1 teaspoon c innamon; aprico t jam; 5 

tablespoon fine sugar; ¾ cup flour; 1 e~g; 8 oz. bread crum bs. 
Peel and core apples. P ut in oven until th ree par ts cooked. M ix 

flour, sugar and innamo n together and when apples are co ld d ip each 
app le in sam . Beat the egg and dip app les . Then ro ll apph>s in 
brea I crumbs. Fry app les then in hot deep fat until a golden brow n. 
Fi ll entre with apricot jam and serve with a lit t le of t he fru it syrnp. 

The Qualit y goes in bef ore the name goes on. 
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E conomy F amily Omelette--N o. 6. 

STUFFED AND BRAISED SHOULDER 
OF MUTTON.-No. 12. 

1 small boulder of mutton; 3 oz. chopped raw bacon ; 3 table­
spoons bread crumbs; 1 tablespoon chopped par ley: 1 small chopped 
onion; 1 teaspoon chopped herbs; 2 teaspoons chopi;>ed mu brooms; 
1 egg; pepper; salt; 1 large carro t ; 1 larir whole onion; l turnip; l 
bun :h of weet herb ; 3 quarts stock; htt le glaze; 1 tin peas. 

Have the but her bone the shoulder of mutton, make the tuffing 
with the bread cru mbs, bacon, parsley, onions, herbs and mush· 
room , all chopped fine ly. Season with pepper and salt, bind with 
well beaten egg. Fill up the parts where the bone has been removed 
and pi:.ess well in. Roll th e join t into a rather long shape and tie up 
quite firmly. Cut up t he carrot, · onion and turnip into large pie es 
and place them at the bottom of a pan large enough to hold the 
mutton, add par ely and herbs and pour over the stock. Put the 
meat on th e v getables, cover tightly with well grea d paper. 

immer gently for 2½ hours. L ift out and allow to get ·cold , r move 
str ings and trim neatly; brush over with melted glaze, put a frill on 
the narrow end of the meat and send to table garnished with little 
heaps of chopped carrots and peas. 

CLUB SANDWICH.-No. 13. 
3 ]ices bread toasted; lettuce; tomatoes; bacon; cold chicken; 

mayonnaise. 
Take a slice of bread, toasted, spread with butter, lettuce, bacon. 

Then sli ce of toast. Then ch icken, tomatoes, mayon nai e. I tt uce, 
and another slice of toast. Ga rnish wi th gherkins and olive . 

ESCALLOPED CHICKEN.-No. 14. 
Cold chicken· salt, pepper ; marjoram; thyme; bread crumbs; 

egg; a little milk. 
Cut the remains of left over chi ken. ea on with salt, pep per. 

marjoram and thyme lo taste, add equal amounts of br ad crumb and 
chicl,en, add well beaten egg and milk. Pour all into w ll gr a cl 
1 ake pan. Sprinkle with bread crumbs an I bake in oven 30 tninut . 
3 7 5 degrees F. erve hot. 

T he Quality goes 111 before the 11am aoes 0 11 . 
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Dutch Toast-No. 7. 

CHARTER HOUSE ROLLS-No. 15. 
Cut circles of bread. Butter both sides, fold in half circles, dust 

with paprika. Bake in oven 350 deg rees F. until a golden brown. 

MINCED CHICKEN AND HAM PASTE.-No. 16. 
Cold chicke n ; coo'.,ed ham; bread crumbs; salt; pepper; thyme 

and a little chicken stock. 
Ta '.,e the chicken and ham and min ce very fine or put through a 

meat grinder (fine cutter), add the bread crumbs, salt , pepper and 
thyme to taste. Moisten with chicken stock. B ring to a boil on th e 
stove and pour into a g lass mould . This is a very n ice sandwich 
fi ll ing and always r eady for a n eme.-gency . 

SWEET POTATOES ·Au GRATIN.-No. 17. 
6 sweet po ta toes; 2 cups bread crumbs ; 2 tablespoo ns butter; _a ll; 

pepper; ¼ lb. grated cheese; 6 tablespoo ns water. 
Parboil th e sweet potatoes, peel and slice lengthwise while hot. 

Butter a deep di 1. h and lay a layer of sweet potatoes. Sprinkl e wi th 
salt, pepper and butter , th en a layer of bread crumbs. Repeat th is 
unti l the dish is fu ll , then pour in the water, on top of ·th is cover 
with b,·ead cru mbs and sprinkle over th e cheese . Cover the dish and 
bake at 3 SO degr.ees F . for 1 hour. Take off the cover and brown 
before servin g . 

CHICKEN IN ASPIC.-No. 18. 
2 cups minced chicken; 1 cup bread crumb ; 1 tablespoon chopped 

onion; 1 teaspoon chopped pa rsley; 1 cup stock or water; 1 table­
s poon powdered gelatin e; sa lt and pepper to taste. 

Mix the chicken with the bread crumbs, add the on ion and sea on­
in1,1:, th e s tock or water, put on fire in saucepan, br ing to a boi l, 
st irring slowly. Di ssolve the gela ti ne in co ld water and stir in mix­
tun:! when bo iling, allow to si mm er fo r 2 or 3 minutes. Take off fire 
and s tir in chopped pars ley. Pour into a fancy mou ld or small 
in'diviclual mou lds. A llo w to s t for 24 hours in a co ld place. Serve 
garni he I with parsky and hard -boiled egg . 

The Qitality goes in before the name goes on. 
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Southe: n Toast-N o. 8. 

MIN CED HAM PATTIES.-No. 19. 
2 cups m inced ham ; 2 eggs ; 1 cup bread cru mbs ; ½ cup mil'.<; ½ 

t easpoon sa lt; ¼ t easpoon pepper ; pinch of nu tm eg. 
M ix well th e ha m with t he bread crum b , add the salt, pepper and 

nu tmeg and the egg, well beaten, and mi·lk. F orm in to litt le patties 
cakes and fry in fa t until a nice brown. 

JELLIED VEAL.-No. 20. 
2 lbs. vea l (shoulder or shank ) ; 2 cups bread cru mbs; 2 cups 

. toe!{ ; l tea poon chopped on ions ; 1 tablespoon chopped parsley; 
salt and pepper to taste ; 1 g reen pepper ; 1 p im ento ; 2 tablespoons 
powd ered gela t ine. • 

B oi l t he vea l with t he bone, covel"in g well with water (add an on ion 
and carrot and a bay leaf) until tender. T ake off and remove the meat 
from the bone, chop up not too fine. Put the meat into a auce· 
pan, add the br ead crumbs , chopped on ions, salt and pepper. Dice 
the gr en pepper and pimento a nd m ix with the mea t and bread 
crumb . Add 2 cups of the s toc k th at th e mea t has been cooked 
in and bring to a boil. Mix the gelatine in cold water and 
st ir in to th e mixture. A llow to sim mer for 2 or 3 mi nute . R emov e 
from th e fi re and pour in to mould or ind ividual moulds. erve aft r 
24 hours in a cool place. Ga rnish with parsley and sli ~ed tomatoes . 

YORKSHIRE CUTLETS.-No. 21. 
3 cups minced mu tton or beef ; 3 cups bread crumbs; ½ pin t 

s toc', o r gra vy ; 2 teaspoo ns salt ; ½ teaspoon pepper ; 2 table po n 
ca tsup; 2 o zs. but ter; 2 ozs. fl our; 1 tea poon cu rry powder; some 
fry ing fat; 2 eggs. 

Put I u tter and fl ou r into a saucepa n and when mixed add the 
stock or gravy, cu r ry, peppe r, salt and ca tsup. L et th i cook for a 
few minutes, ad d th e minced meat and ha lf the bread crum bs. tir 
w II until mi xed , th en sp read on a dis h and let cool. fa ke in to 
forms as near th e ha pe of cutlets as po~ ible, put in t he thi n end a 
small s t ick of maca ,·oni (about an inch) . Beat the egg lig htly, 
pai nt over each cu tl et with egg a nd roll in th e rema ind er of bread 
crumbs. Put in a fr yin g ba ket a nd fry a golden bro wn in very hot 
fat . D ra in on a so ft paper , a rra nge nea t ly in a r ing on a ser viette or 
lace pape1·, in the centre put a bunch of parsley and ga rn i h wi th 
s l: es o f lemon. 

The Quality goes m before the name goes on. 
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JELLIED HAM AND TONGUE.-No. 22. 
½ lb. cooked ham; ½ lb. tongue; 1 cup stock or water; 2 cups 

bread crumbi;; ½ cup tomato catsup; salt; pepper ; 1 tablespoon 
powdered gelatine. 

Cut the cooked ham and tongue in thin strips, add the stock or 
watei-. Add the bread crumbs and tomato catsup, salt and pepper, 
mix thoroughly and bring to a bo il. Mix the gelatine until wel1 
dissolved in cold water and stir into the mixture, allowing to boil for 
2 minutes. Pour into individual moulds and set in a cold place for 
24 hours. Turn out and serve garnished with parsley and tomatoes 
cut in quarters. 

POTATO SURPRISES.-No. 23. 
3 cooked sausages; 2 eggs; salt; pepper; 2 lbs. mash ed potatoes; 

2 cups bread crumbs; 1 tablespoon butter; some frying fat. 
Mix the mashed potatoes with the butter, pepper, salt and 1 egg 

and half the bread crumbs, if too stiff moisten with a little milk. Form 
in to small cakes, laying a p iece of sausa~e meat in the centre of each 
cake. Close over the meat and form mto round balls, paint over 
with the other well beaten egg. Roll in th e balance of the bread 
crumbs, J?Ut in a frying basket and fry a gold en brown in very hot 
fat. Dram and serve on a lace paper. Garnish with parsley and 
serve. 

ESCALLOPED MUTTON OR LAMB.-No. 24. 
Cold roas t mutton or lamb; ½ lb. ready cut macaroni; ½ cup 

butter; tomato catsup; 2 cups bread crumbs; salt; pepper; paprika. 
R emove fa t and s.!,in from the meat, cut in thin slices, and put in 

layers in a buttered dish . then a layer of maca ro ni. Season with salt 
and pepper, moisten with tomato catsup. Sprinkle over :rith bread 
crumbs. Put pieces of butter over the top, sprinkle wi th paprika and 
bake in a moderate oven 30 minutes, 350 degrees F. A little chopped 
on ion can be added if desired. 

BEEF LOAF.-No. 25. 
2 lbs. minced coo',ed beef; 2 cups bread crumbs; 2 tabl espoons 

butter; 2 eggs; 1 lemon; salt ; pepper; savory. 
Mince the cooked beef ; mix well with the bread crumbs, add the 

well bea ten eggs and the butter. Season with the sal t, pepper and 
savory to tas te. Squeeze in the lemo n juice. After thoroughly mix ­
ing all together pour into a well greased loaf pan. Sprin1.de with 
br<' ad crumbs and bake at 375 de grees F . until firm (about 45 
minutes) . Serve hot or cold, as desired. 

BREAD CRUMB CHEESE STRA WS.-:No. 26. 
1 cup g rated cheese; ½ cu p fl our; 1 cup bread crumbs; 1 egg; 

½ teaspoon white pepper; 1 teaspoon baking powder; 3 tablespoons 
m iJlc. _ 

Mix together cheese, flour, baking powder. Add well beaten e!fg 
and mix w II , add the b1·ead crumbs, then the mil',, making a stiff 
dough, and roll out ¼ " thick. Cut into str ips 4" long and ¼ " wide. 
Bake in a hot oven 400 degrees F. 15 minutes. This makes SL1fficient 
for family of 6 persons. 

ESCALLOPED RAREBIT.-No. 27. 
6 slices fresh bL)ttered bread; 1 cup g rat~d cheese_; 2 well beaten 

eggs; 2 ½ cups milk; ½ tea poon salt; a little pap nka. 
llutter a pudding dish, laying the fresh slices of bread (crust off) 

i1t crossways. prinkle th hee e ove r sa me. B ea t the egg , acid 
the alt and milk. Pour this over the bread and cheese and bake in 
ove n J 5 minutes 37 5 deg rees F. 

The Quality goes in before the name goes on. 
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French Toast-No. 9. 

CASSEROLE OF RICE AND MEAT.-No. 28. 
¼ lb. rice; 2 cups meat; 1 cup bread crumbs; salt; pepper; 

chopped onion ; lemon juice ; 1 egg; stock to moisten. 
Line a mould, slightly greased, with steamed rice. Fill the centre 

with fine ly chopped cooked mutton or veal highly seasoned with salt 
pepper, celery salt, onion and lemon juice, then add the bread 
crumbs, one egg sl ightly beaten and enough hot stod, to moisten . 
Cover meat with rice. Cover with buttered paper and steam for 45 
minutes. Serve on platter with tomato sauce or tomato catsup or 
ch ili auce. Surround the meat with slices of buttered toast (crust 
remo ved) and a teaspoonfu l of currant jelly on toast. 

PUDDING ITALIENNE.-No. 29. 
½ cup ready cut macaroni; 1 cup milk (scalded); ¼ cup butter; 1 

cup fresh soft bread crumbs ; 1 cup grated ch eese ; 1 chopped green 
pepper; 1 medium sized onion, chopped fine; 1 tablespoon chopped 
parsley; 3 eggs; 1 teaspoon salt. 

Cook the macaroni, wash well with cold water. Mix together with 
all the other ingred ients. P ou r into a well grea ed di h and put in 
a pan of water 111 oven a t 3 7 S degrees F. for 45 minutes. Serve hot. 

CREAMED CHICKEN IN BREAD CASE.-No. 30. 
1 loaf Butter Nut bread; one 3-lb. chicken; 1 pint mi lk; 2 table­

spoons butter; 1 teaspoon salt ; ¼ teaspoon r.epper; dash of nutmeg; 
1 green pepper; 1 pimento; 2 tablespoons 'Maple L eaf" flour. 

Take the Butter Nut bread loaf, cut off the whole top in one piece, 
scoop out th e centre of loaf and rub the breadcrumbs. Bake the 
shell w ith the top of loaf in the oven unti l crisp and a golden brown. 
Take the bread crumbs and mix with the chicken that has been 
boil ed and cut into dice with the pimento and g reen pepper. Add 
salt, pepper and nutmeg, mix together. Put the butter and flour 
into saucepa n making a roue, add the milk and wh en boiling pour 
over the chicken. Mi x all together and pour into the bread ca e, 
fasten the lid to same and garnish with pa r Icy and lemon and n 
few white pieces or s trips of chici(en that have been reserved and 
serve in1medialely. 

The Quality goes m before the name goes on. 
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Club Sandwich-No. 13. 

BREAD CRUMB CHEESE CAKES.-No. 31. 
2 cups bread crumbs; ¼ cup butter; 4 cups powdered sugar; 8 

eggs; 1 ½ cups grated cheese; ½ teaspoo n salt ; 4 lemons ; 2 tea­
spoons baking powder; 24 blanched almonds. · 

Cream th e butter and sugar. Add the egg yol'<s slowly, well 
blending. Add the bread crumbs very fine to the mixtme , with 
g rated rind of lemons and juice. Bea t ·the egg whites froth y, but 
not too stiff, add the bak ing powder and bea t until stiff, then fold 
into mixture. Line. individual ta rt tins with pie pas te or bread 
crumb pa t e (see No. 94) and fi ll with mixture. Chop the almonds 
very fine and sp read over the top of tins and bake 111 a moderate 
oven 4.5 minutes 350 degre s F . 

SPINACH PUDDING.-No. 32. 
Pick and wa h ¼ peck spinach . Cook until tender , strain well and 

chop fin e with knife. Take 6 bea ten eggs, ½ pint milk, 2 cups white 
bread rumb , ½ cup sugar, ¼ lb. butter (melted), little nutmeg 
an d st ir w II together. Put all i n pan the pinach wa cooked in and 
stir unti l it thickens. W t and fl our cloth, ti e up and boi l one hour. 

rve with melted butter or lemon juice. 

TOMATO OMELETTE WITH BREAD.-No. 33. 
Take ½ can of tomato s o r 6 ripe tomatoes

1 
kin and h p same. 

a 11 with a lt and pepp r, add ½ cup breaa crumb , beat 5 eg 
and tir in . I our into a well -buttered pan n top of stove, br wn 
w 11 and turn. vVh en nearl y brown on both id s, fo ld and turn ut 
on platter and erv e with ha rd boiled eggs, garni heel with par ley. 

SAUSAGE CRO QUETTES.-No. 34. 
2 lb . sau ::i g m at; 4 e gs; 4 oz. butter; 1 up m ilk · 2 cup 

whit br ad rumb to thi k n; a lt ; p pp r; pinch of nutme . 
• T ak 2 II s. au a · m at, bat in 4 gg, 4 z. butter (meltel), 

I up milk , add l up br ad rumb t thicken. ea on to taste 
with alt and pe1 p r and a pin h of nutmeg . Roll into ro 1uettes, 
r II i11 br ad rumb and fry a g Id en brown. 

T /2 _ uality goes in before the name goes on. 
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Charter ·House Rolls-No. 15. 

CHEESE FONDUE.-No. 35. 
I cup scalded mi lk; ½ teaspoon salt; ¼ lb. cheese, cu t in cu hes; 
cup stale white bread crumbs; 2 tabl espoons butter; 3 eggs. 
Mix all ingredients except eggs and butter, separate the eggs, beat 

the yolks well , melt the butter and combine all th e ingredients 
thoroughly , fo ld in st iffly beaten egg whites, pour in buttered bak­
ing dish and bake for 20 minutes in oven 300 degrees F. 

CHICKEN LOAF.-No. 36. 
4 cups minced chicken; 1 cup m ~l"<; 1 cup chicken stock; 1 ½ 

teaspoons salt; ¼ teaspoon pepper; 1 ·small chopped onion, 2 egg 
beaten ; 3 small tomatoes. 

Mix all ingred ien ts except tomatoes and pour into a well greased 
loaf pan, bake in moderate oven at 35 0 degrees F. fat· one hour or 
until firm and slightly brown. Serve hot or cold, garnish with th e 
tom a toes s liced or quartered. 

COLD JELLIED HAM LOAF.-No. 37. 
Chop or mince ham fine ly, add an equal amount of stock and 

twice th e amount of bread crumbs, season to taste w ith sa lt, pepoer 
and nutmeg, bring to a boi l, stir in one tablespoon of gelatine dis• 
solved in water. Fill individual moulds or loaf pan and put in a coo l 
place until set. 

MACARONI WITH DRIED BEEF AND 
M USHROOMS.-No. 38. 

2 cups coo'<ed macaroni; 3 teaspoons butter; 1 ½ cups milk; I 
cup grated cheese; ½ cup dried beef; 1 cup mushrooms; 2 teaspoons 
flour; ½ teaspoon sa lt; 1 cup white bread crumbs. 

Ma'<e a cream sauce of butter, flour and m "lk, wh n thi c1<en('d 
add grated cheese, dried beef, macaroni, mush rooms and half th(' 
bread crumbs, pour into a greased bak ing dish and sprink le grated 
cheese and remainder of bread crumbs on top. Place in oven 350 
degrees F. for 20 minutes o r until a golden brown. 

The Quality goes in before the name goes on. 
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Escalloped Rarebit-No. 27. 

CHEESE CUBES FOR AFTERNOON.-No. 39. 
1 loaf of wh ite bread ; cream cheese; paprika. 
Cu t slices of bread ½" thick. R emove crust. Butter 5 s ides, th en 

spread the same s ide with cream cheese. Sprinkle with paprika. 
Bake in oven a t 425 deg rees F., 7 minutes. Serve hot. 

SOUTHERN HAM EN CASSEROLE.-No. 40. 
1 cup of bread crumbs; 1 green pepper; 2 cups of milk; pin ch of 

salt; 2 slices of ham cut ¾" thick; 2 sweet potatoes or 4 ordinary 
pota toes. 

Use wide casserole dish. Lay on the bottom 1 slice of ham. · 
Spread ½ of g ree n pepper li gh tly over the same, chopped fine. 

i;> r inkle over with half the br ead crum bs . Cut th e potatoes in thick 
shces, covering the ham. R epeat the same with the other piece of 
ham, pepper, bread crum bs and potatoe . Pour on the milk with a 
pinch of salt ad ded. Ba', e in oven 45 minutes, 375 degrees F. Take 
off casserole cover and brown befo re servin g. 

STUFFED GREEN PEPPERS.-No. 41. 
Green peppers; 1 cup bread crumbs; boiled rice; mix lef t over cold 

meat ; chopped celery ; 1 egg. 
Mince th e meat very finely, add eq ual quant ity of boiled rice, add 

the bread crumbs, chopped celery, and one egg. Mix well to~ether. 
Clean out a num ber of green peppers from the stem end. Fill the 
peppers with the stuffing and bake 30 minutes in a moderate oven 
(3 50 degrees F.) with a li t tle water in roasting pan. 

FAMILY MEAT LOAF.-No. 42. 
1 ½ lbs. lean vea l or beef; 2 eggs; 1 lb. pork; 3 cups bread 

crumbs; l tab le poon celery sa lt ; ½ teaspoon thym e ; 1 teas poon 
salt; ¼ teaspoon pepper; ½ up milk. 

Put a ll the meat through chop1 er. Add other ingredien ts and mix 
w II together. Pour into a w II rea ed pan. Bake in a m derate 
oven (425 degree F.) 1 hour. erve with toma toes or any o ther 
111 at auce. 

The Quality goes in before the name goes on. 
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Creamed Chicken in Bread Case--N o. 30. 

ESCALLOPED TOMATOES.-No. 43. 
2 small onions; 3 cups tomatoes; 2 teaspoons sugar; 1 t easpoon 

salt; ¼ teaspoon pepper; 2 tablespoons butter; 4 slices white bread, 
one inch thick. 

Spread the b1·ead with butter and place in bottom of baking dish . 
mince onions and mix with tomatoes , add sugar, salt and pepper and 
pour over bread. Cover with buttered bread crumbs and bake in 
moderate oven (350 degrees F.) 20 minutes until brown. 

MINCED HAM TRUMBLES.-No. 44. 
1 ¼ cups ground ham; 1 egg, well beaten; 1 tablespoon shorten­

ing- ; 1 teaspoon baking powder; ¼ cup white bread crumbs; 1 cup 
milk; a little paprika. 

P ut the ham 111 mixing bowl, add other ingredients in following 
order-bread, egg, mi lk. shortening, paprika, bakin~ powder. Mix 
well and pour into well greased muffin pans. Bake in oven 350 
degrees F. for 40 minutes. Serve hot or cold. 

SALMON BOX.-No. 45. 
½ cup rice; 1 can salmon; 2 cups bread crumbs; pepper; salt; 

pinch of nutmeg. 
Line a bread pan, sli ght ly buttered, • with warm cooked rice. F ill 

the centre with the salmon mixed w ith the bread crumbs a nd season­
ing. Cover with cooked rice and bread crumbs. D ot with pieces of 
butter and cook in oven 40 minutes at 373 de g-rees F. Turn ou t on 
platter, serve with egg sauce, garnish with hard boiled eggs and 
parsley, 

LOBSTER FARCI.-No. 46. 
1 cup chopped lobster; 2 hard boiled eggs; ¼ tab lespoon chopped 

parsley; 1 cup of white sauce; little nutmeg; pepper; salt ; 1 cup 
bread crumbs; 1 tabl espoon butter. 

To the lobst er meat add th e eggs rubbed lo a paste, add th e 
parsley and sauce and seasoning to taste. F ill shell or baking pans. 
Cover with bread crumbs, well buttered, and bake in oven 375 
degrees F. until nicely brown. 

The Quality goes in before the name goes on. 
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M acaroni, Dried Beef and Mushrooms-N o. 38. 

WHITE FISH PATTIES.-No. 47. 
2 lbs. whitefish; 1 tablespoo n butter ; 2 eggs; 1 cup milk; 1 t able­

spoon of chopped parsley; 2 slices of bread (crust off) ; salt; pepper; 
pinch of nutmeg. 

Put bread to soak in milk for an hour. Squeeze out and put in 
pan with butter, parsley and eggs. Stir to a thick paste and pound 
it with cooked fish. Add the seasoning. Pour into a we11 buttered 
mou ld or individual mould and steam for 1 hour. Serve with parsley 
sauce. 

This is an exce11ent dish for an invalid . 

SCALLOPED OYSTERS.-No. 48. 
25 oysters with liquor; ½ cup milk; 2 cups of bread crumbs; 2 

tables poons of butter; 1 teaspoon of salt; ¼ teaspoon pepper. 
Grease baking dish and cover bottom with bread crumbs. Lay 

oysters on carefully. Cover with bread crumbs, add seasoning. Pour 
over oys ter liqllor and milk and cove r with butter. Bake in hot oven 
(425 degrees F . ) for 30 minutes. 

SALMON LOAF.-No. 49. 
l can salmon; 2 cups bread crumbs; ½ cup sweet milk; 1 egg; 1 

tab lespoon of butter; a little sa lt and pepper; pinch of nutmeg. 
Remove sa lmon from can. Take out the skin and bone and 

separa te in flak e . Add the egg, well beaten, and the milk. Stir in 
the bread crumbs and butter. Add sa lt and pepper and nutmeg. 
Dake in a g reased loaf pan 30 minutes, and serve. 

DRESSING FOR CHICKEN OR TURKEY.­
No. 50. 

1 1 a f of bread; 2 eggs; 2 onions (medium size) ; 1 tablespoon 
ch I ped parsley; .½ cup bacon fa t or butter; 1 teaspoon of thym e; 
1 teas1 oon salt; .½ teaspoon I epper; 1 teaspoon poultry seasoning. 

R move th e crust from bread and oak in cold water until soft . 
q u eze ut the brea I and put in mixing bowl. A Id the eggs, well 

beaten, th e onions , chop ped fin e, the bacon fat or butter, seasoning 
and pa r ley. Mix all well together and fi ll fo wl loosely with same. 
Dread cr umb may be u ed if desired. 

The Quality goes in before the name goes on. 
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English Fruit Salad-N o. 55. 

FISH CAKES.-No. 51. 
2 cups of fi sh ; 1 cup of bread crumbs; 2 cups of mashed po tatoe ; 

2 eggs; I ta bles poon of butter ; salt and pepper to tas te. 
Il eat th e potatoes and fish together un t il well blended. Add bread 

~rumbs and seaso n111 g, but ter a nd eg_gs. Mou ld into small cakes. D ip 
111 flo u r, eggs a nd bread crum bs. Fry in deep fat and serve with 
toma to sa uce. 

STEAMED SALMON MOULD.-No. 52. 
1 can sa lmon; 1 cup br ('.ad crum bs; 1 teaspoon salt; ½ teaspoon 

pep per ; 2 eggs; 1 small piece of bu tter. 
R emove salm on from can. T ake ou t th e skin and bone. Add th e 

bread crun:i bs, sa lt, pepper, eggs an d bu t ter. Mi x thoroughly to­
geth er l!ntil wel l blended. Press into a well gr eased mould and 
cover with g reased paper. Steam fo r 1 hour. Serve with egg o r 
pa r ley sauce. 

FISH CROQUETTES.-No. 53. 
I cup boiled fi sh ; ½ cup of mashed potatoes ; 1 cup bread crumb ; 

pepper a nd salt; 1 egg ; 2 hard boiled eggs; par ley. 
Mix th e fi sh, pota toes and half the bread crum bs to~eth er with 

eggs, pepper and salt to tas te. M ake into croq uet te . D ip in to egg 
and bread crum bs. Fry in deep fat un ti l a golden bro wn. Garni h 
with slices of hard boiled eggs and parsley. 

CHICKEN SALAD WITH CROUTONS.-No. 54. 
1 cup dried cooked chicken; 1 cup d r ied celery; I te:1spoon _a lt ; 

½ teaspoon pepper; 2 hard boiled eggs; 1 cup mayonn aise cl re s111 g ; 
6 s tuffed olives; 1 cup croutons. . . 

M ix chick en, cut a nd d iced, with celery ; add the seaso rung , ma ri n­
ate with a lit t le o:1 and vinega1· for one hour in a cool place. erve 
on lettuce lea ves and sp read mayonnaise on top. u rround tlJe 
salad w ith th e crou tons and garn ish with hard boi led eggs cut 111 
qu arters and oli ves cut in slices. Dust with pa pr i~a. T o make th 
croutons, d ice the bread crust in sma ll ube , di p m bu t ter :ind 
brown in oven or fry on stove. Il e carefu l to ha ve a 111c g Id 11 

bro wn, and cr isp. 

The Qualit y goes in be/ ore the name goes on. 
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Health Salad.- No. 56. 

ENGLISH FRUIT SALAD.-No. 55. 
½ cup walnuts; ½ cup brazils; 1 cup celery; ½ tin peaches ; 

½ tin sliced pineapple; 4 bananas; 4 slices of toast; 2 hard boiled 
eggs; pimento cheese. 

Chop the walnuts and brazils fin ely. Dice the celery small. Mix 
together with a little cream dressing not too moist. Tal5e the slices 
of toas t, remove the crust and spread with pimento cheese and lay on 
salad dish. Between the toas t lay the slices of pineapple and one 
half peach. B etw een these lay a banana, cut, but not separated. In 
th e centre of salad plate lay a leaf of lettu ce. Put on the nut and 
celery mixture. D ecorate the toast with hard boiled eggs , in quarters. 
Garnish with lettu ce and parsley. Serve with cream dressing at side 
and fi ll the cen tre o f pineap ple slices ,with pimento cheese. 

HEALTH SALAD.-No. 56. 
1 cup fresh h~alth bread crumbs; 1 ½ cups nut meats; ½ cup 

cream; 1 teaspoon salt. 
Mix the bread crumbs with cream. B e careful not to make them 

too moist. Mix th e nuts into same after salting. Line salad bowl 
with cri sp lettuce leaves and pour in the mixture. A little sugar or 
mayonnaise can be added if des ired. Sprinkle with paprika, if 
des ired. • 

OYSTER DRESSING.-No. 57. 
3 cups bread crumbs; ½ cup melted butter; salt; pepper and 

lemon Juice. 
M ix bread cr umbs wi th th e butter, salt, pepper and lemon juice. 

Clea n oys ters and drain off liquor and thoroughly mix, and it is 
ready for use. The oysters may be chopped if d esired . This dress-
ing is used to stu ff tu rkey. • 

CHESTNUT STUFFING FOR TURKEY.-No. 58. 
2 lbs. chestnuts; ½ cup creamed butter; 2 teaspoons salt ; 4 cu ps 

bread crum bs; 2 teaspoons minced on ions; 2 teaspoons hopped 
par ley ; ¼ teaspoo n pepper. 

Pour a li tt le oil over chestnuts and bak e in a hot oven ( 45 0 
degrees F .) for fifteen minutes. R emove an d s lip off the shell and 
in ne r sk in , th en cook until tender, in boiling water. train and 
mash, mix with o ther ingred ients and pack loosely in turk ey. 

The Quality goes in bef ore the name goes on. 
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Angel Pudd:ng-N o. 72 . 

DRESSING FOR STUFFED BAKED FISH.­
No. 59. 

1 loaf bread; I tablespo n butter; teaspoon salt ; ½ teas poon 
pepper; few hopped gherkin ; 2 eggs. 

Remove crust, soak bread in water until soft, drain and mash 
fine; sti.r in butter, melted, salt, pepper and chopped gherkin , then 
beaten eggs. Stuff the fish, sew up and put in baking pa n with 
little water and lump of butter. 

BREAD CRUMB DRESSING FOR GEESE 
AND DUCKS.-No. 60. 

2 cups bread crumbs; 2 eggs; ½ cup baco n fat or butter; 1 tea­
spoon sa lt; ½ teaspoon pepper; 1 teaspoon poultry seasoning; ½ 
cup milk; ½ cup chopped 0111011 ; 2 cups m ashed potatoes. 

Mix bread crumbs, bacon fat , eggs, well beaten, potato s, sa lt , 
pepper an 1 pou ltry seasoning all together. Wh en filling gee e or 
ducks fi ll loosely. 

ENGLISH PLUM PUDDING.-No. 61. 
3 cups b read crumbs; 1 cup flour; ½ teaspoon salt; 1 lb. suet 

(chopped fine) ; ¼ lb. sugar; 1 lb. currants; 1 lb. rais ins; 6 e g , 
lb. mixed cand ied peel; 1 teaspoon ginger ; 1 teas poon nutmeg; ½ 
teaspoon cinnamon; 1/, pint brandy or fruit juice. 

Mix together bread crumbs, fl our, suet and sugar, add fruit , 
spices and salt, then add the eggs, well beaten. La tly, th e ,brandy 
or fruit juice. Boil or steam for 6 hours. Serve with hard sauce, 
cream or brandy sauce. Thi pudding will keep indefi nitely if put 
away. Steam or boi l 2 hours before using. 

DATE AND BREAD CRUMB PUDDING.-No. 62. 
½ cup bread crumbs (brown); 1 package dates; I tea poon oda; 

1 cup boiling water; ½ cup chopped walnuts; ½ cup butler; ¼ up 
brown sugar; ¼ cup fl our; 2 eggs. 

Chop the dates into small pieces, mix with baking sod a, add the 
I oi lin g water and put away to cool, then add th other in~r di nts. 
Cream the butter and sugar, add all together. Bak e 45 mtnul at 
350 degrees F. Serve with sweet sauce or whipped cream . This 
sufficient for a family of 6 persons. 

The Quality goes in before the na1ne goes on. 
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Health Nut Cakes-No. 85. 

BREAD CRUMB QUEEN PUDDING.-No. 63 
1 cup bread crumbs 1 quart scalded milk ; 2 eggs; 1 cup sugar ; 
tablespoon bu tter; 1 lemon; 2 tab lespoons powdered sugar. 
Mix the bread crumbs, m ilk, egg yo lks, sugar, butter and lemon 

rind together. Stir well and pour into well greased pudding dish 
and bal<e 1 hour or u ntil set at 3 50 degrees F . Take juice of lemon 
aHd pour over top of · pudding, then cover with the whites of eggs, 
beaten stif ly with powdered sugar, and put in oven until a delicate 
brown. Se1·ve hot or cold. This is sufficient fo r 5 people. 

MAPLE PUDDING.-No. 64. 
6 slices of bread ; 2 cups maple syrup; 2 eggs; ¼ t easpoon salt; 
cup m:Jk; 2 oz. butter. 
Boil the maple yrup 10 minutes . Cut the slices of bread m edium 

thickn ess. Sp:-ead with butter and cut in strips 1 inch wide. Dip 
the bread in syrup and arrange in buttered pudding dish. P lace neat 
layers crosswise in opposit e directions and repeat until dish is almost 
full. Cover with custard made of eggs and milk. Pour over 
the remaining syrup and bake in a pan of water in a modera te oven 
(350 degrees F.) 40 minutes. 

GINGER PUDDING.-No. 65. 
½ cup butter; ½ cup sugar ; 1 egg; 2 cups brown bread crumbs; 

1 cup mi l'<; 3 t easpoons baking powder; ¼ t easpoon salt; 2 tea­
spoo n g round ginger. 

Cream the butter, acid the sugar, gradually, and egg well beaten 
and m ix the bread crumbs, ba'.cing powder, ground ginger and salt 
w~ll. together, add ~o the s ugar, but ter and egg and add the milk, 
m 1x 1ng well. Turn mto a well buttered mou ld and steam 2 hours .. 
Serve with vani ll a cream sauce. 

CHOCOLATE BREAD PUDDING.-No. 66. 
2 cups bread crumbs ; 4 cups scalded mi lk; 3 tablespoons cocoa; 

cup sugar; 1 l ea po n va nilla; 2 e g ; ¼ t easpoon alt. 
Soak br ad in mil!< for 30 minutes. Mix cocoa to a paste with a 

littl warm water, acid the sugar, alt, vanilla and eggs s light ly 
b ' at n. Turn into a w 11 b utte red pudd ing dish and bake 1 hour in 
a rn d rate oven (350 degree F .). Serve with hard or cream sauce. 

The Quality goes in before the name goes on. 
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F resh Raspber ry T artlet Meringue-No. 86. 

FIG PUDDING.-No. 67. 
2 cups bread crumbs; 1 cup flour ; 2 teaspoons baking powder; 1/, 

teaspoon salt; ¼ cup figs; 1 cup beef suet (chopped fin e) ; 1 gg; 1 
cup milk; ¼ cup b rown sugar. 

Sift together flou r , bal<ing powder and salt, add bread crum b an I 
ugar, then add the suet (chopped very fine), also the figs, chopped 

fine). Stir all together, add t he beaten eggs and milk. P ut into a 
well greased mou ld and steam fo r 2 hours. Serve with a sw eet mi lk 
sauce P.avored with nutmeg. 

ENGLISH BREAD PUDDING.-No. 68. 
two lb. loa f of bread; 3 pints milk; 6 eggs; 1 teaspo:i n vani ll a; 

I cup raisins; I cup currants; ½ cup mixed peel; 1 teaspoon nut­
meg; 2 tablespoons butter; 2 cups sugar. 

Cut th e crust off the loaf and slice same. Cut the !ices in two 
from corner to corner. Butter the bake pan and Jay th e bread on 
same. Sprinkle th,e rais ins , cunants and mixed peel over the layer. 
Repeat unti l all the fruit and peel is used. Mix the eg-gs, milk and 
vanilla and sugar in a separate bowl and pou r over the bread and 
fruit. Sprin', le with nutmeg over th e top and d t with th e butter. 
Ba1, e in a moderate oven 45 minutes (3 50 degrees F.). Serve hot or 
cold. 

NIAGARA CHERRY PUDDING.-No. 69. 
4 tablespoons butter, ¼ cuo fl our ; ¼ cup sugar; ½ teaspoon 

cinnamon; ½ lemon; ½ lb. stoned cherri es; 1 ¼ cup bread cr um b ; 
1 tablespoon cherry juice. 

Heat butter in stew pan, stir in flour, cook whil e tirring over fire, 
add mi l'< and work to a pa te add ugar, bread crum bs, I 111 0 11 rind 
and cinnamon. Let cool, wo ri< in egg yo lks, one a t a tim e. Whi1 
the whites st iff and fo ld in carefu lly with s toned hcrri s and ju i e. 
Butter pudding mould. garnish bottom and ' de with g la d 
cherries. cut in half, fi ll th ree parts full wi .h mixture, cove r with 
buttered paper and l ake for 1 hour at 350 deg ree. F . erv , ith 
fruit sauce. 

The Quality goes in be/ ore the name goe on. 
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Afternoon -.Bi:ead C.akes-N o. 89. 

STEAMED BANANA PUDDING.-No. 70. 
6 bananas; ¼ cup chopped beef s~et; 6 drops essence vanilla; 2 

yo lks ' eggs, 1 teaspoon baking powder; ½ cup fine sugar; 3 cups 
wh ite bread crumbs. 

Peel bananas and slice thin or chop fine; put in basin with other 
dry ingredients and mix well, beat eggs and add gradually with th e 
milk and vani lla. Wh en well mixed, pour into a buttered pudding 
mould and stea m 2 ½ to 3 hours. Serve with banana cream sauce. 

NORMANDY APPLE ROLL.-No. 71. 
6 cups white bread crumbs; 4 eggs; 1 teaspoon cinnamon; juice 

of l lemon; ½ cup fi ne sugar; 6 cook ing apples; 1 cup fruit juice 
or brandy; pinch of salt. 

Peel, core and slice or chop not too fine the apples, put with 
oth er dry ingredtents in mixing bowl, stir well, add eggs gradually, 
add lemon juice, g rate half of lemon peel and add fruit juice. Pour 
into well greased cloth and roll, tie ends tight and steam for 2 hours. 

erve with sweet sauce. 

ANGEL PUDDING.-No. 72. 
1 pint milk; 4 eggs; 12 maraschino chenies; 1 cup fin e sugar; 1/­

pint whipping cream; 1 teaspoo n gelatine; ½ loaf white bread; 2 
cups sliced peaches. 

Cut half loaf of bread, trim off all the cru st, make a hole in the 
tentre and s tand in mould. Make a cu tard of 1 pint milk and 4 eggs. 
adding the $'elatine, a llow to coo l but not set. Insert the peaches 
around and ms ide the bread, pour custard over when cool, allow to 
set over nig ht, turn out, whip cream very stiff and put over. 
D ecorate with cherries, a nd serve. 

LEMON PUDDING.-No. 73. 
1 cup bread crumbs; ¼ cup fl our; 1 cup suet; 1 lemon; 1 egg; 

½ cu p milk; 2 tea poons bakmg powd er ; ½ cup ugar. 
h p Lh e suet very fine, g rate the lemon rind and mix these well 

with Lhe fl ur and bread crumbs, th en add the egg, lemon juice, 
suga r and milk. Il ea t all together and pour into a well g ~ 
puddin g di sh. Bake in oven l hour at 350 degrees F. Serve with 
van ill a cream sau e. 

The Qitality goes in before the name goes on. 
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Cold Jellied Ham Loaf.-No. 37. 

SAXONIA DESSERT.-No. 74. 
½ cup sugar; 1 · teaspoon cinnamon; 3 eggs; few drops vanilla 

essence; ½ pint water; 6 slices brown bread; 1 pint milk; 4 table­
spoo ns grated chocolate. 

I ut the bread through a sieve and place in basin wi th the g rated 
chocolate, m ix well together. Put sugar in stew pa n wi th water and 
boi l t( ll it acquires a pale brown color , th en put in milk and st ir 
un ti! it boi ls. Pour o ver bread crumbs in the basin add the egg 
yolks one by one, flavor wi th the cinnamon and van ;/Ja. Whip the 
whites of eggs stiffly and fold into m ix ture. P our into a well 
buttered mou ld lined with b read crum bs, steam in oven for 45 
minutes, when done, turn out and dredge w ith sugar. Serve w . . .. 
hot chocola te, fruit or custard sauce. 

APPLE CROQUETTES.-No. 75. 
2 lbs. cooking apples; ½ lemon; 1 t easpoon cinn amon; 2 eggs; 1 

teaspoon custard; ½ cup sugar; 2 cups white bread cru mbs; 1 oz. 
butter ; fry ing fat. 

Peel, core and slice apples, put in stew pan with 2 tablespoons of 
water and the juice and rind of half a lemon, cook un ti l tender, 
remove the lemon rind and put apples through sieve, return th e 
pu ree to the stew pan, add butter, stir in bread crum bs. Mix corn­
st arch with a little mi lk and add to apples . R heat and cook for 
about 10 m inutes, stir in eglj:S and cinn amon, hea t again and spread 
on dish. Wh en cold make mto croquet tes, dip into egg and bread 
crumbs and fry in fat un t il a golden brown, dredge with suga r and 
serve hot. 

CARAMEL PUDDING.-No. 76. 
½ cup sugar; ¼ teaspoon cinnamon; 1 pint milk; 2 eggs, ½ loa f 

brown bread crumbs. 
Melt the half of the sugar in saucepan wi th tab lespoon of water 

and cook unti l a dark amber color, then add m il'< and boi l, put bread 
crumbs, cinnamon and the rest of s ugar in bowl , beat eggs well and 
stir into milk. T hree par ts fi ll the well buttered mou ld , cover with 
grease proof paper. P lace mould in pan cont ai ning a litt le wa ter , 
and bake in moderate oven 40 minu t es at 350 degrees F. Turn out 
and serve with caramel sauce. 

The Quality goes in before the name goes on. 
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Chocolate Petit Fours-No. 90. 

PEACH MELBA MERINGUE.-No. 77. 
2 ½ cups ~]iced peaches; 1 ½ cups sugar; 4 whites of eggs; 1 cup 

hot water, 6 oz. white bread (no crust). 
Cut bread in thin slices and butter same both sides, cut each slice 

in quarters, cover baking or pudding dish with same, then take half 
the pea hes and lay on bread, add anoth er layer of bread and an­
oth er of peaches. Pour ½ cup of sugar and ½ cul? of water over 
each layer of bread. Bake in oven at 400 deg rees 1'. for one hour. 
Mix the whites of eggs with ½ cup sugar and beat very stift , spread 
over pudding and put back in very hot oven until golden brown, this 
should only take five minutes more. Serve with sauce made of peach 
syrup. Whipped cream may be substituted for wh ites of eggs, when 
the sauce should be omitted . 

AMERICAN BREAD PUDDING.-No. 78. 
1 lb. bread; 2 eggs; teaspoon c innamon; cup raisins; 1 quart milk ; 

t aspoo n va nilla; cup water ; 3 tablespoons butter, 2 cups su 0 ar. 
R emove cru t, cut in th in slices, put in well g reased pudding di h , 

mix eggs, cin namon, milk. Beat smooth and add water, rai ins and 
ugar. I our over the bread. Put the butter on top and bake in 

oven lowly for 1 hour at 350 degrees F. 

ECONOMY PUDDING.-No. 79. 
1 cup b,·cad crumbs; ½ cup flour ; ¼ lb. suet; ¼ lb. curran ts; ¼ 

lb. rai in ; pin ch a lt ; 1 cup milk ; 1 teaspoon baking powder; 2 
table poo ns Golden yru p. 

hop the suet fi ne, m,x dry ing redients togeth er add syrup and 
m il k and beat in to st iff batter and pour into a wed buttered mould 

r ti e in a loth and boil for 2 hou rs. Ser ve with sweet sauce or 
Golden yrup. 

BREAD CRUMB ICE CREAM.-No. 80. 
2 cup brow n bread crumbs; l cup rich fruit juice; 2 eggs; 2 ups 

16 ¾, ream; ½ cup powdered sugar; fresh fruit. 
ift th bread crum bs into the fruit juice (a ny preserved fruit 

i_ui- will do), a lei the cream and well beaten eggs and sugar. 
F reeze as f r i e cream. er ve with a teasp nful of fru it from 
whi ch the jui c ha b en taken r garni h with any fre h fruit. 

The Qua! ity goes in be/ ore the name go<'s on. 
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Angel Food-No. 92. 

AUTUMN PUDDING.-No. 81. 
I cup bread crumbs; 1 cup chopped suet; ½ cup curran ts ; ½ cup 

sultanas; 1 egg; pin ch of nutmeg; teaspoon of soda; 1 tablespoon 
mi lk ; 3 tablespoons molasses or syrup. 

Chop the suet fine mix w ith the bread crumbs, currants1 sultanas 
and nutmeg, add th~ syrup or molasses . . Dissolve the baking soda 
in milk and mix all well together. Pour mto a well buttered mou ld, 
cover with greased paper and steam for 2 hours. 

VIENNA SOUFFLE.-No. 82. 
¼ cup butter; ½ cup bread crumbs (white); 1 cup milk; 3 

eggs; ½ teaspoo n vanilla ex trac t; 2 tablespoons suga r. 
Melt the butter , add bread crumbs, cook in saucepan, stirring well 

until slight ly brown. Add milk and sugar, cook 20 minutes in a 
double boiler. Remove from fire, add the yolks o f eggs. Beat 
the wh ites of egp very stiff and fold into the mixture. Fl avor 
with vanilla. Ba ,e in slow oven (35 0 degrees ) until firm (about 
30 minutes ). 

SAVORY NUT CRUST CAKES.-No. 83. 
cup fine sifted crumbs; ½ teaspoon salt; add 1 cup chopped 

nuts; ¼ teaspoon white pepper; ¼ teaspoon celery seed; 1 tea­
spoon poultry seasoning; 1 tables poon melted butter or bacon fat 
and 2 well beaten eggs. 

Form into small ca.1, es. Bat,e in a quick oven (375 degrees 
F.) until brown. Serve with sli ces of lemon on top and a spoon­
ful of rich meat sauce or table sauce. 

DATE PUMPKIN PIE.-No. 84. 
1 ¾ cups pumpkin; ¼ cup sugar ; 2 tablespoons fl our; ¼ tea­

spoon salt ; 1 ¾ cups scald ed mi l'<; 2 eggs; I cup di ced el a tes; 
pinch cinnamon; 1 ½ cups dried white bread crum bs. 

Mix the pumpkin pulp together with other ing r edi nts in a 
mixing bowl. Beat th e eggs well, g rease a deep pie plate and 
cover with bread crumbs, bring well ove r th e sid es so as lo mak 
a shell. Pour the mixture, into th e pie plate a nd bake a t 350 
degrees F. for 30 minutes. Decorate with diced dat 5 wh en cooked. 

The Quality goes in before the name goes on. 
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HEAL TH NUT CAKES.-No. 85. 
1 cup chopped walnu ts; .½ cup butter; l .½ cups health bread 

crumbs; 3 eggs; .½ cup flour; ¼ oz. baking powder; 1 cup milk; 
2 cups sugar. 

Mix well together the flour, bread crumbs, baking powder and 
nuts. Fold into the mixture. Stir in the milk, mixing well. Put 
into well greased muffin pans and bake 30 minutes 350 degrees F. 

FRESH RASPBERRY T ARTLET MERINGUE.­
No. 86. 

1 qu art fresh raspberries; 1 cup sugar ; 1 tablespoon cornstarch; 
2 whi tes o f eggs; 2 cups dried bread crumbs ; 1 tablespoon lard. 

Put raspberri es, af ter cleaning, in saucepan, with sugar, and 
bring to a boil. Mix cornstarch with a little cold water and pour 
into mixture to thicken same. L ine a deep pie plate, well grea ed . 
with bread crumbs, bring ing well up to the sides, and pour mix­
ture in to same. Bake in a mod er a te oven fo r 20 minutes 350 de­
gr ees F. Beat the white of eggs very s ti ff and pipe a border 
around the tart . 

CHOCOLATE APPLE SAUCE CAKE.-No. 87. 
I tablespoon co oa ; 1 teaspoo n cinn amon ; ¼ teaspoon cloves ; 

l cup ra i in ; 1 up fl our ; I .½ cups sugar ; 1 cup apple sauce; 
1 ¼ tea po ns bakin g soda; l .½ cups white bread crumbs; .½ up 
our mil k or cream. 

[i x l gether oco:1, pices, bread crumbs and flour , put suga,·, 
milk and ap ple sauc in to the mixture. Dake in well gr ased tin 
for 45 minutes a t 350 degrees F. Ice with vanilla icing. 

MUFFINS.-No. 88. 
1 lb. b read; 3 eggs; I tab! spoon shortening; .½ cu1 fl our ; I 

teaspoo n va nill a; table p on su ar • 1 table peon baking powder. 
R emov crus t, break br ad into pieces, soa k 15 minutes in a 

pi n t [ water . . i\ d I gg , hort nin g, fl our, vanilla , baking powd er 
and ugar. Mix well and ut in muffi n pa ns and bake 30 minutes 
in 375 I g r s F. oven. 

The uality rroes tn before the name goes on. 
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Raspberry R olls-No. 95. 

AFTERNOON BREAD CAKES.-No. 89. 
I lb. sugar; 8 eggs; 1 lb. white bread crumbs; I cup flour; ½ 

lb. butler; ½ oz. baking powder ; pinch of salt; littJ,. vanilla. 
Cream the sugar and butter together, add the eggs one at a 

time. Sift the flour and bread crumbs together with the baking 
powder and salt and fold in with th e eggs, bu tter and sugar. After 
being thoroughly creamed add the vani lla. Pour on to a well greased 
pan lined with wax paper, well buttered. Put in oven 3S0 degrees 
F., bake for 30 minutes. Turn out, cut in shapes a nd ice, if 
desired, with plain or chocolate icing. 

CHOCOLATE PETIT FOURS.-No. 90. 
I lb. sugar; 8 eggs; I lb. brown b1·ead cru mbs; I cup flour; 

½ lb. butter; ½ oz. baking powder; pinch of salt; ¼ cup grated 
chocolate or cocoa. 

Cream the sugar and butter, add the eg~s slowly one by one. 
Sift the bread crumbs and flour together with the baking powder 
and salt. Fold well into the mixture. Mix the chocolate with th e 
milk to a paste and pour into the mixture. Mix well and pour 
into a flat baker's sheet. Co ver tin sheet with paper, well greased 
with butter. Put in oven and bake 30 minutes at 3S0 degrees F. 
Turn out, take off the paper, cut into fan cy shapes and ice with 
choco late icing. Dot with white icing. 

HONEY CAKE.-No. 91. 
I lb. bread ; 1 quart sour mil'( ; 4 eggs; ¼ lb. brown sugar; 

1 teaspoon salt; 2 tablespoons shortening; ½ cup flour; 2 tea­
spoons baking soda. 

Remove crust, break in small pieces, add sour milk a nd bea1 
unti l smooth. Mix the eggs, sugar, salt, s horten ing. flour and 
baking soda in a separate pan until smooth. Mix this into th e 
bread and milk and make th is into small cookies. Bake brown in 
slow oven 3S0 degrees F. 20 minutes. 

ANGEL FOOD.-No. 92. 
Cut oblong shapes of bread two inches by one inch by one in ch 

thick, remove th e crust. Thoroughly soak in sweetened condensed 
mi lk, roll in cocoanut and bake to a golden brown in moderate 
oven (32S degrees F.) for IS minutes. 

ThP Quality goes in bef ore the nanie goes on . 
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Mock Angel Cake----No. 97. 

CHOCOLATE COOKIES.-No. 93. 
½ lb. shorten ing; 2 eggs ; 1 ¼ cups fl our; 1 cup water; I cu p 

su~ar ; pinch of salt; 1 ½ cups cocoa or chocolate; ½ cup molasses ; 
I ½ tablespoons baking soda; 2 cups white bread crumbs; vanilla 
to ta te. 

Cream sugar, shor ten ing and salt. Add eggs and cream well. 
Dissolve soda a nd chocolate or cocoa in wa ter , m ix bread crumbs, 
then mix in th e flour. Drop on baking sheet or pan and ba\ e 
unt il do ne at 350 degrees F. lee w,th vani ll a water icin g when 
ba '., ed . 

BREAD CRUMB CRUST.-No. 94. 
4 cups whi te bread crum bs ; ½ cu p sugar; 10 tablespoons water ; 
cup shorten ing. 
M ix bread crum bs and 'shor tening well together , moisten with 

water, line 1 ie plates, press in g firmly to plate. Bak e in hot oven 
(400 lcgree F.) 

T hi is a wond erful ubsti tule for dy peptics , or those who cannot 
di g s t pastry . 

RASPBERRY ROLLS.-No. 95. 
¼ cup bu tt r; 1 loa f fresh white brea l ; ra pberry jam; ½ cup 

in g s u ar. 
T ake a 24-oz. loa f of br a 1, tr im off all th e cru t a nd cut in 

. lice , leng th way , ve ry th in. Lay on table an I pi ead eac h lice 
wi th jam, roll from ide and cut in 2" roll with sh,,rp kni fe. Dip 
in 1· bru h lh e out id e w it h bu t t 1· lay on a ba' · in shee t or pan 
and bake in oven at 35 degree .&. until a go lden br wn. Take 

ff hect, dip in butter an 1 ro ll in icing sugar. 
T hi 111:11,es a very nice deli acy for af ternoon teas and is t ~sily 

pr par d in a hurry. 

ALMOND SUGAR COOKIES.-No. 95. 
I u p suga r ; ¾ cup h rtcnin g or but ter : pinch o f , lt ; I cup 

molas c ; J pint mi l',; 4 ups fl our; I tab le p n soda ; 4 drop 
a lm n I cs cncc; 2½ ups whit bread crum b . 

ift 0 ur , s da, sa lt a nd u,:r:ir in to d is h on ta inin g o ther in g re­
di ·nts, and th roughly mi x:. Drop on grea ed p:rn , ba ke in o' n ·n 
20 m inu te at 50 degr s F . Pr in t gra nul ated ugar. 

T be uality goes i11 before the 11a111 goes 0 11. 



St:awberry Sho:.tcake-No. 99. 

MOCK ANGEL CAKE.-No. 97. 
l cottage loaf; l t in sweetened con lcn5ed rnJk • ¼ lb. i ·ing 

sugar; 1 cup f oanut. 
Take the ottage loaf, trim off th e crus t, make a h le in cntrc. 

Soak in condensed m:Jk for 2 h ur or until thorou hly s a',.-d . 
Cover with icing ugar mixed wi th water, and over with ·o:rnnt 
and decorate wi th cherr ies. 

CHOCOLATE BREAD CAKE.-t.fo. 98. 
¼ li:i. butter; 2 tablespoons ocoa; 2 eggs; ¼ up flour ; 1 cup 

brown bread crumbs; 2 cup of su ga r; 1 cup m il ,; l table p on 
ba king powder. 

Cream th e butter and ugar, add eggs mix the bread rurnb , fl o ur , 
baking powder and co oa to ,.e:her and f Id into the mixture, adding 
the mil ·. Put into well g.rea cd muffin pans and b:i1<e 20 minut('S 
at 375 degrees F. A little chocolate i ing o n top will impr ve th: . 

STRAWBERRY SHORTCAKE.-No. 99. 
½ lb. butter: 1 ½ cup sugar; l cup wh it bread rumb ; 4 

eggs; ½ cup fl our; 2 tea poons baking powd r; a little vani lla; 
I pint whipJ ed cream (32 % ) ; l quart f fre h trawberrie . 

Cream the bu tter and sugar, add the e g and vani ll.t. ,[i , 
the fl our and bread crumbs and baldn powder together and fol l 
into the mixture. Pour into a well butt ered la yer a ', e tin :ind 
hake 20 minut e at 375 degree F. Prepare the strawberrie ·arc• 
fu ll y, clean same and ave ½ of th m wh le. Cru h th th r " 
adding sugar to taste. Put the crushed trawberrie b tw ' n 
layer cake. \1/hip the cream very st iff, sweeten a nd prcad 
the ca'ce. Decorate with strawberries re erved f r th e purpo e. 

COCOANUT HEAL TH CAKE.-No. 100. 
¼ lb. butter; 2 cup sugar ; 3 eggs: l cup hea lth br ad rumbs: 

½ cup Monarch flour; 1 cu p milk; 1 tablespo n bakin p wder; 
½ ·up de icca ted co oa nu t. 

Cream the butter and sugar togethe,·, add the egg , mix th e 
bread crumb and fl our, baking powder tog ther. l'ut int the 
bu tt er, sugar and e~gs. Pour in the milk. rea e ma ll p::itt 
pans and half fi ll with the mixture. Ila1, e in a h t ven at 400 
degrees F . f r _o minute . lee n t p of ake with water i ing 
and co1·er w:th co~oa nut. 

The Quality 1oes in before the name oes on. 
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MEASUREMENTS FOR THESE RECIPES. 
In making these recipes the use of Canadian Standard Measuring 

Cup and Spoons is requested. The Cup is marked in quarters and 
thirds, and can be purchased in Gia s or Aluminum at a very low 
cost. The Measuring Spoons come in sets of four and are accu­
rately graded. All measurements in these Recipes mean truly level. 
In measuring Flour, sift at once and use a spoon to fill the cup; 
he sure and level same after fillin g with aid of a . Knife. Stir 
Bak ing Powder before measuring, to lo0sen it. 

TABLE OF EQUIVALENTS. 
3 Teaspoons .......... ... ........................... .... .............. .. Equal 
16 Tablespoons .. .. ... .. .. ...... ..... .... ........ ... . ..... ... " 
12 •· (Liquid) ................ ............... ....... .. 

~ C~ps ... . ·.:·.:·.·.·. ·.·.:·.· ... ·::·.·.· ...... :::: ....................... ·.::: ::::::·.::: .. ..... . 
2 Tablespoons (Butter) .......... .. ....................... .. ... ... . 
2 '' ( Gran. Sugar) . . . .... . 
3 ½ (Flour) ........................................... . 
1 up Alm ond or W alnuts ... .. ........ ... .. 
2 Cups of Butter ... . ................ ....... .. ............... . 

1 
1 
1 
1 
1 
1 
1 
1 
4 
1 
1 2 ' Granulated Suv;ar ........ .. ... , .. ... .. .. 

2 " Fruit ' ........ ..... ...... ... .. ...... ...... .. .. .. " 1 
-1 

~ ~ ;; 1~!2!n :::::::::::::::::::::::::::::::::::::::::: 
3½ " F lour .. ............ . .. .... .. ..... .. ......... ... .......... . 
2 Chopped Meat .. .. ................ ......... ... .. ........ ... . 

~ Extra Si~eiC~~i~ed) .... :: :::::::::::::: ::::::::: ::::::: :: :::::::::: " 
2 C~ps Milk .... ...... .. ............ ..................... .. . 
3 R ais ins ..... .... .............. . ... ....... .... ... ..... .. . 
2 Rice .......................... ..... ............................. . 

1 
1 
1 
1 
1 
1 
1 
1 

Tal lespoon 
SlfP 
Pint 
Quart 
Ounce 

" 
" 

Ounces 
Pound 

" 

COOKING TIMES AND TEMPERATURES 
Oven Heats are us.ually spoken of in 4 Degrees, as follows: 

S'ow. Moderate. Hot. Very Hot. 

~~der~~e
1
~ ... ::::: :::::::::::::: ::::::::::::::::: :::: :::::::::: ::::::::: : ~~g t,~ JJg De~,rees f-

Hot ............ ................. ............. . ...... ..... .. ............ 400 " 450 " 
V e1·y Hot ........ ......................... ............ .. . .. .... . 450 " 550 

Modern Ovens are equipped with Thermometers, but for those 
without a fairly ac ura te test may be made by taking a piece of 
white writing paper or a little Flour sprinkled on a Pi Plate. 
For a low oven- Paper or Flour slightly tinged with color in 20 
Minute . 
Moderate Oven- A Gold en Brown in 4 to 8 Minutes. 
H t " - A Golden Brown in I to 3 Minute . 
V ry Hot " - A Golden Brown in ½ to one Minute. 

WATER AND SYRUP TEMPERATURES. 
immering ... ..... ...... ... .... .. ....... .......... ....... .... .......... .......... ... .. 185 Degrees T<' . 

Il iling ........................ ..... .. ..................................................... 212 Degrees F. 
oft Ball ta?.e ........ ........... ... ..... ..... ...... .. ... .. ...... 235 to 240 D grees F. 

H a rd Ball ' ....... . . .. . ,.......... .... .... ....... ......... .. 250 Degrees F. 
Britt! (Hard andy, 't .) ............ .. ............. 275 to 300 Degrees F. 

aram 1 .......... ............................ . ........ .. ............. .. ... .... ......... 300 Degre s F. 

TEMPERATURES. 
b P • rying- Uncook d Fo cl 

ookecl " 
.... .. ... ... ... ...... ......... ....... . 365 Degree F. 

..... ............... .. ..... .. .. . 390 Degre ·s F . 

The Q11,cdity oes m before the name goes on. 



The Butternut Boy 

The Sign of Good Bread 
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