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Chocolate Cookies—No. 93.

HEALTH NUT CAKES.—No. 85.

1 cup chopped walnuts; % cup butter; 1% cups health bread
crumbs; 3 eggs; ¥ cup flour; 4 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 mlll\, mixing well. Put
into well greased muffin pans and bake 30 minutes 350 degrees F.

FRESH RASPBERIIQ\IY TARTLET MERINGUE.—
o. 86.

1 quart fresh raspberries; 1 cup sugar; 1 tablespoon cornstarch;
2 whites of eggs; 2 cups dried bread crumbs; 1 tablespoon lard.

Put raspberries, after cleaning, in saucepan, with sugar, and
bring to a boil. Mix cornstarch with a little cold water and pour
into mixture to thicken same. Line a deep pie plate, well greased,
with bread crumbs, bringing well up to the sides, and pour mix-
ture into same. Bake in a moderate oven for 20 minutes 350 de-
grees F. Beat the white of eggs very stiff and pipe a border
around the tart.

CHOCOLATE APPLE SAUCE CAKE.—No. 87.

1 tablespoon cocoa; 1 teaspoon cinnamon; 4 teaspoon cloves;
1 cup raisins; 1 cup flour; 1% cups sugar; 1 cup apple sauce;
114 teaspoons baking soda; 1% cups white bread crumbs; ¥4 cup
sour milk or cream.

Mix together cocoa, spices, bread crumbs and flour, put sugar,
milk and apple sauce into the mixture. Bake in well greased tin
for 45 minutes at 350 degrees F. Ice with vanilla icing.

MUFFINS.—No. 88.

1 1b. bread; 3 eggs; 1 tablespoon shortening; cup flour; 1
teaspoon \.llll“l, 1 tablespoon sugar; 1 tablespoon baking powder.

Remove crust, break bread into pieces, soak 15 minutes in a
pint of water. Add eggs, shortening, flour, vanilla, baking powder
and sugar. Mix well and put in muffin pans and bake 30 minutes
in 375 degrees F. oven.

The Quality goes in before the name goes on.
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Raspberry Rolls—No. 95.

AFTERNOON BREAD CAKES.—No. 89.
1 lb. sugar; 8 e%gs, 1 1b. white bread crumbs; 1 cup flour; %

1b. butter; 1% oz. baking powder; pinch of salt; little vanilla.
Cream the sugar and butter together, add the eggs one at a
time. Sift the flour and bread crumbs together with the baking
gowder and salt and fold in with the eggs, butter and sugar. After
eing thoroughly creamed add the vanilla. Pour on to a well greased
%an lined with wax paper, well buttered. Put in oven 350 degrees
bake for 30 minutes. Turn out, cut in shapes and ice, if
desired, with plain or chocolate icing.

CHOCOLATE PETIT FOURS.—No. 90.

1 1b. sugar; 8 eggs; 1 Ib. brown bread crumbs; 1 cup flour;
1, 1b. butter; %% oz. baking powder; pinch of salt; 34 cup grated
chocolate or cocoa.

Cream the sugar and butter, add the eggs slowly one by one.
Sift the bread crumbs and flour together with the baking powder
and salt. TFold well into the mixture. Mix the chocolate with the
milk to a paste and pour into the mixture. Mix well and pour
into a flat baker’s sheet. Cover tin sheet with paper, well greased
with butter. Put in oven and bake 30 minutes at 350 degrees F.
Turn out, take off the paper, cut into fancy shapes and ice with
chocolate icing. Dot with white icing.

HONEY CAKE.—No. 91.

1 Ib.: bread; 1 quart sour milk; 4 eggs; % Ib. brown sugar;
1 teaspoon sa.lt, 2 tablespoons shortening; 15 cup flour; 2 tea-
spoons baking soda.

Remove crust, break in small pieces, add sour milk and beat
until smooth. Mix the eggs, sugar, salt, shortening, flour and
baking soda in a separate pan_ until smooth. Mix this into the
bread and milk and make this into small cookies. Bake brown in
slow oven 350 degrees F. 20 minutes.

ANGEL FOOD.—No. 92.

Cut oblong shapes of bread two inches by one inch by one inch
thick, remove the crust. Thoroughly soak in sweetened condensed
mxlk, roll in cocoanut and bake to a golden brown in moderate
oven (325 degrees F.) for 15 minutes.

The Quality goes in before the name goes on.
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Mock Angel Cake—No. 97.

CHOCOLATE COOKIES.—No. 93.

% 1b. shortening; 2 eggs; 1% cups flour; 1 cup water; 1 cup
sugar; pinch of salt; 1% cups cocoa or chocolate; Y2 cup molasses;
1% tablespoons baking soda; 2 cups white bread crumbs; vanilla
to taste.

Cream sugar, shortening and salt. Add eggs and cream well.
Dissolve soda and chocolate or cocoa in water, mix bread crumbs,
then mix in the flour. Drop on baking sheet or pan and ba%ke
anddone at 350 degrees F. Ice with vanilla water icing when
bake

BREAD CRUMB CRUST.—No. 9%4.

4 cups white bread crumbs; ¥4 cup sugar; 10 tablespoons water ;
1 cup shortening.

Mix bread crumbs and Sshortening well together, moisten with
water, line pie plates, pressing firmly to plate. Bake in hot oven
(400 d(‘glees

This is a wonderful substitute for dyspeptics, or those who cannot
digest pastry.

RASPBERRY ROLLS.—No. 95.

%% cup butter; 1 loaf fresh white bread; raspberry jam; ¥ cup
icing sugar.

Take a 24-oz. loaf of bread, trim off all the crust and cut in
slices, lengthways, very thin. Lay on table and spread each slice
with jam, roll from sides and cut in 2” rolls with sharp knife. Dip
in or brush the outside with butter, lay on a ba“ing sheet or pan
and bake in oven at 350 degrees l‘ until a golden brown. Take
off sheet, (llp in butter and roll in icing sugar.

This makes a very nice delicacy for afternoon teas and is easily
prepared in a hurry.

ALMOND SUGAR COOKIES.—No. 95.

1 cup sugar; 3 cup shortening or butter; pinch of salt; 1 cup
molasses; 1 pint mils; 4 cups l#mu. 1 tdlv]cspoon soda; 4 drops
almond essence; 2% cups white bread crumbs.

Sift flour, soda, salt and sugar into dish containing other ingre-
dients, and l]mmu;,hly mix. rop on_ greased pan, bake in oven
20 minutes at 350 degrees F. Press into granulated sugar.

The Quality goes in before the name goes on.
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St:awberry Sho-tcake—No. 99.

MOCK ANGEL CAKE.—No. 97.

1 cottage loaf: 1 tin sweetened condensed milk; ¥4 1b., icing
sugar; 1 cup of cocoanut.

ake the cottage loaf, trim off the crust, make a hole in centre.
Soak in condensed milk for 2 hours or until thoroughly soaked.
Cover with icing sugar mixed with water, and cover with cocoanut
and decorate with cﬁerries.

CHOCOLATE BREAD CAKE.—No. 98.

14 1b. butter; 2 tablespoons cocoa; 2 eggs; % cup flour; 1 cup
brown bread crumbs; 2 cups of sugar; 1 cup milc; 1 tablespoon

ing powder.

Cream the butter and sugar, add eggs, mix the bread crumbs, flour,
baking powder and cocoa to*e»her and fold into the mixture, addmg
the mil-. Put into well greascd muffin pans and bake 20 minutes
at 375 degrees EF. A little chocolate icing on top will improve this.

STRAWBERRY SHORTCAKE.—No. 99.

% 1b. butter; 1% cups sugar; 1 cup white bread crumbs; 4
eggs; Y cup flour; 2 teaspoons baking powder; a little vanilla;
1 pint whipped cream (32%); 1 quart of iresh strawberries.

ream the butter and sugar, add the eggs and vanilla. Mix
the flour and bread crumbs and baking powder together and fold
into the mixture. Pour into a well buttered layer cake tin and
bake 20 minutes at 375 degrees F. Prepare the strawberries care-
fully, clean same and save 4 of them whole. Crush the other 24,
adding sugar to taste. Put the crushed strawberries between the
layer cake. Whip the cream very stiff, sweeten and spread over

e cake. Decorate with strawberries reserved for the purpose.

COCOANUT HEALTH CAKE.—No. 100.

14 1b. butter; 2 cups sugar; 3 e gs. 1 cup health bread crumbs;
cup Monarch flour; 1 cup mil 1 tablespoon baking powder;
cup desiccated cocoanut.

; Cream the butter and suir together, add the e 2, mix the

- bread crumbs and flour, ing powder together. Put into the

- butter, sugar and eggs. Pour in the milk., Grease small patty
s and half fill with the mixture. Bake in a hot oven at 400

egrees F. for 20 minutes. Ice on top of cake with water icing

and cover with cocoanut.

The Quality goes in before the name goes 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 an
thirds, and can be purchased in Glass 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;
be sure and level same after filling with aid of a. Knife. Stir
Baking Powder before measuring, to loosen it.

TABLE OF EQUIVALENTS.

3 T easpDOnS Lot e o I R, . .oe e . Equal 1 Tablespoon
16 Tablesnooms s s e R
12 $ (Liquid) ol
2 Cups .................................... S T
R e e T ek
2" Tablespoons (Bt er ) e ... vooosveronsssbbaraes “ 1 Ounce
2 3 ITAT S I . ... . sk £
3% L (BICUR) RO . ... L
1 Cup Almonds or Walnuts ... e SR T ERS
2 CUPS Of B o RO .. ... .. oo vk r oo & Eoitnd
2  Granulated Sugar .. e 5
2 SRR £E4 AN S £ T
2% * Icing $E A pAgRPE [3 r
224 ‘“ Brown £ N SR
3145  Flour .k Rt 20 ¥
2. 4" Chopped’ & Meat o s £
2 “ Suet (Chopped) ....... ST sk S £
S Extrat SizEd o oS . o S
28 CrpS RV L ¢ s
3t N SRS IS S e i TR
2 T R EH T e RO .. . vk SN LR [0 -
COOKING TIMES AND TEMPERATURES
Oven Heats are usually spoken of in 4 Degrees, as follows:
S'ow. Moderate. Hot. Very Hot.
Slomw s CONETIR i eren LN SO, | ... v cxsdreise 250 to 350 Degrees F.
MOderaten i v i AT S .. . ... 350 ‘“ 400 ¥ A
s CORMIMARSR R S 400 < ASOSNERHESEE
Viary . Ho i or st n NS, ... -....5 450 ¢ 550 & &

Modern Ovens are equipped with Thermometers, but for those
without a fairly accurate test may be made by taking a piece of
white writing paper or a little Flour sprinkled on a Pie Plate.
For a slow oven—Paper or Flour slightly tinged with color in 20

Minutes.
Moderate Oven—A Golden Brown in 4 to 8 Minutes.
Hot “ —A Golden Brown in 1 to 3 Minutes.

Very Hot A Golden Brown in % to one Minute.

WATER AND SYRUP TEMPERATURES.

SN Sr I e L KR CERRRRRRONIIRE . .. ........ ... s« ceels R Degrees F.
B ollin v e Degrees F.
Soft Ball Stage 4 Degrees F.
Hard Ball L s Degrees F.
Brittle (Hard Candy, Etc.) Degrees F.
Carame] e o e <o oo oo S E SIS 00 Degrees F.
TEMPERATURES.

Deep. Frying—TIncooked Foods ..........cccviiienrerienninns 365 Degrees F.

Cooked O R e 390 Degrees F.

T'he Quality goes in before the name goes on.



The Butternut Boy
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