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Under

the Home
Reading Lamp

JITH the crisp footsteps of Fall
approaching, one begins to think
seriously and with anticipation of
Friend armchair and the shaded
reading lamp. We suggest any of
the books below as worthy com-
panions of your leisure hours.

These books areall attractively bound in cloth, printed
in large type on quality stock and handsomely illustrated.
Size 714 g)y 5 inches.

Members of the Home Library may secure any one of
these books with one new or renewal subscription to
Everywoman’s World or for $1.00 postpaid. To sub-
scribers and readers of Everywoman’s World member-
ship in the Home Library Association is secured with
one new or renewal subscription to Everywoman's World.
A 50c credit is allowed on any book listed.

That is, you send us your renewal remittance and re-
ceive any 50c publication FREE, or you apply your 50c¢
credit on any book of your selection. A $1.00 book
costs you 50c. A $1.50 book costs you $1.00, etc.

Your membership card entitles you to a $1.00 selec-
tion of books each month.

September Publications

Roaat Beel MedIOMI /... 0. .o iiindauiia s Edna Ferber
The Enave o iDIamonds. , ... vuicalie i dnaaih Ethel Dell
TheDaredevil il . .. . ..o livitint Maria Thompson Davies
Plerreand His People. ... .....0..0.c0veunls Sir Gilbert Parker
Richard Yea and Nay..........ccoveuvosnsss Maurice Hewlett
The FralttulaVitte = . .. )i LS pae el Robert Hichens
'The BandbOR L. .civ ot ilebias 4 ank i Louis Joseph Vance
DRAAVEOBERL oS, o o805 s et i i S Jean Webster
The Key to Health, Wealth and Love, . . . .. Julia Seton, M.D.
Facts For the Married............... Wm. Lee Howard, M.D.
Bathing For Health................. Edward F. Bowers, M.D.
Sex Problems in Work and Worry. . . .. Wm. Lee Howard, M.D.
Confidential Chats With Girls,....... rid ‘:
Confidential Chats With Boys,....... g 2
Hollow Tree Stories.......coovevvrvennns Albe.l:t Biglow ‘l"ulne
e TR T o U SR e S B A

Halt ! Who GoesThere!............ccoouuvus Wll‘flred Me‘y‘nell
Aunt Sarahand theWar. . .........ciovennes

The Young Mother’'s Guide........... Francis Tweddell, M.D.
Breathe and BeWell................ Wm. Lee Howard, M.D.
IR tnE COD: ..o dds L SRR Winston Churchill
The Street Called Straight............co0ne00vsess Basil King

The Home Library Association
TORONTO - ONTARIO
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Conservation
School Lunch
(Continued from page 46)

When the reasons for saving the foods
which can be shipped to our soldiers and
our Allies across the ocean are explained to
children they are as eager to help in the
food drive as are the grown ups.

Conservation recipes for service in the
school lunch basket follow.

Sandwich Fillings

PEANUT Butter.—Soften peanut butter

with a little salad dressing or milk and
add chopped olives.

Date and Nut.—One-half cupful dates,
one-fourth cupful walnut meats, hickory
nuts or other nuts locally grown. Put
dates and nuts through a food chopper.
Moisten with salad dressing or milk.
Raisins or figs may be substituted for
the dates.

Honey and Nut.—Mix honey with
finely chopped pecans, hickory nuts, black
walnuts, or other nuts locally grown.

Honey, nuts and cream cheese also
make a good filling.

Baked Beans.—Put baked beans
through a colander. This puree may be
seasoned with a little catsup and onion
juice, if desired.

Marmalade and Nut.—Mix one-fourth
cupful of orange marmalade with two
tablespoonfuls of chopped nuts. Jelly or
other kinds of marmalade may be sub-
stituted for the orange.

Breads and Dainties

ORNMEAL BREAD.—One and one-

fourth cupfuls liquid; one and one-
half teaspoonful salt; two thirds cupful
cornmeal; one fourth cake yeast, softened
in one-fourth cupful lukewarm water;
and two and one-half cupfuls flour.

Pour the liquid over the cornmeal and
salt, and heat to the boiling point. Cook
twenty minutes in a double boiler or
over hot water. Cool, add yeast and flour;
knead and let rise until double in bulk.
Shape into a loaf and let rise in the pan
until again double in bulk. Bake fifty
minutes.

Potato Bread.—One and two-thirds
cupful mashed potatoes; one teaspoontul
salt; one-fourth cake yeast, softened in
two tablespoonfuls lukewarm water; three
cupfuls flour. One tablespoonful of fat
and of sugar may be added if desired.

Wash the potatoes, boil, peel and mash
thoroughly, add salt, and when cool, the
yeast. Work in sufficient flour to make a
stiff dough. Let rise until very light.
Work in the remainder of the flour and
knead wvery thoroughly, making a stiff
dough. Let rise till treble in bulk, shape
into loaves and let rise in pan till double
in bulk. Bake forty-five to fifty minutes,

All the flour may be added at once, but
the dough is difficult to handle.

Oatmeal Bread.—One cupful liquid:
one teaspoonful salt, one cupful rolled
oats, one-fourth cake yeast, softened:
one-fourth cupful lukewarm water, and
two and one-half cupfuls white flour.

Scald the liquid, add salt and pour over
the rolled oats. Cool slowly, letting stand
one-half hour. Add yeast and sifted flour,
knead and let rise till double in bulk.
Shape into loaves or make into rolls and
let rise in the pan till double in bulk.
Bake fifty to sixty minutes. Raisins may
be added to this bread for variety.

Honey Drop Cookies.—Three-fourths
cupful honey, one-fourth cupful fat, one-
half teaspoonful cinnamon, one-eight
teaspoonful cloves, one egg, one and one-
half to two cupfuls flour, one-fourth tea-
spoonful soda, one teaspoonful baking
powder, two tablespoonfuls water, and
one cupful raisins cut fine.

Warm the honey and fat until the fat
melts,  While the mixture is warm, add
the spices. When cold, add the water,
the beaten eggs, and one and one-half cup-
fuls of flour sifted with the baking powder
and soda. Finally stir in the raisins.
Sufficient flour must be added to make a
dough stiff enough to drop from a spoon.
Bake in a moderate oven.

Oatmeal Macaroons.—Put one table-
spoonful of fat into one-half cupful of
sugar and mix with one well-beaten egg.
Stir in one and one-half cupfuls of rolled
oats, one-fourth teaspoonful of salt and
one-half teaspoonful of baking powder,
Drop in small shapes on a greased pan and
bake in a hot oven until crisp.

Cup Custard.—Two cupfuls milk; two
eggs, four tablespoonfuls sugar, and one-
half teaspoonful vanilla.

Pour into cups set in a pan containing
water to a depth of one-half inch. Bake
in a moderate oven until a knife comes
out clean when inserted in the custard.
The custard may be sweetened with
maple syrup in place of sugar.

N\ -
CocoaMean?” <

“Well, my boy, good |
cocoa means

Baker’s

Cocoga”

It is a
powder

rich red-brown
made from high

grade cocoa beans, which
have been carefully se-
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REGISTERED
TRADE-MARK

lected, skilfully
blended, roasted,
~_ground exceed-
&% ingly fine,
and with the
excess of fat
removed with-
out the use of
chemicals.

It is a delicious
drink, of great food
value, and its use
saves other foods.

Walter Baker & Co. Limited

Established 1780
DORCHESTER, MASS.
MONTREAL, CAN.

Canada Food Board Licence No. 11-690

NURSES EVERYWHERE
Use CASH’S

Woven Name-Tapes

Room 53, 301

J. & J.C

St. James Street, Montreal

for
Identification
Purposes
also for marking all lin
en, woolen and knitted
garments, and thus in-
sure them against loss.

Woven on fine Cambric
ape, fn fast colors—
and eold by leading Dry
Goods and Women's
Notion Stores.
PRICES
24 doz. - $4.00
12doz. . 2.25
6doz. - 1.50
3 doz. - 1.00

’ ,,;n Write for Style Sheet.

SH, LIMITED [

50c an acr.

lations and
write to

Ministe;

NORTHERN
ONTARIO

A vast new land i
of
aac promise and

€ In some districts---in
others Free, o

Thousand
sponding to the call,
at the doqr of Southern Ontario a

ome awaits you,
or information

CHLA, MACDONELL,
Dnrect.or of Colonization,
arliament Buildings,
oronto, Canada,

C.H. FERGUSON,

open for settlement at

s of farmers are re-
Here, right

3 as to terms, regu-
railway rates to settlers,

r of Lands, Forests
and Mines,

—-are made so by luxurious e:

dark lashes,

\ Eyes

Fascinate-

ebrows and long, thick

: . Alittle LASH. BROW . LAC “applied
nightly will soon nour;: ¥ hes:
add wonderfully toouﬂsh i

eyebrows and lashes and

day (by mail only). prjebcrional appearance. Send to-

Elizabethan Institute, Dept. F-2

Price 75c.
Toronto




