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MUSTARD PICKLES.
2 beads cauliflower, 3 dozen small cucumbers, 2 heads celery, 2 quarts 

green tomatoes, 1 quart small onions. Out up for pickle and put in brine 
over night, then wash off with cold water. Then take 1 oz. turmeiic pow
der, 2 cups brown sugar, 1£ cups of flour, 1^ cups mustard, 1 egg and but
ter the size of an egg, 2J quarts vinegar and about 1 tablespoonful curry 
powder. Boil this mixture for twenty minutes, stirring all the time to keep 
from burning. Then pour it over the vegetables while it is hot.—Mrs. 
McDougall.

CABBAGE SALAD.
One cabbage cut up very fine, dressing, half cup of vinegar, 2 eggs, 

half cup of milk, one teaspoonful of mustard, one of pepper, one tablespoon
ful of sugar, one teaspoonful of salt. Stir all the time while boiling and 
boil till it thickens, then cool and pour over cabbage.

Cakes

SOFT GINGERBREAD.
1 cup of sugar, } cup cf butter, 1 cup of molasses, 1 cup of butter

milk, 2 eggs (not beaten), 1 level tablespoonful of soda (if “ Cow Brand” 
use 1 teaspoonful) 1 tablespoonful of ginger, 3 cupsful sifted flour, Do^K 
remove from pan until cold —Mrs. R. J. Sturgeon.

CORN STARCH CAKE.
Four eggs whites only, one cup powdered sugar, one half cup of but

ter, two thirds cup of corn starch, one half cup sweet milk, one onp flour, 
two teaspoonsful baking powder, lemon or rose water flavoring. Cream 
the butter and sugar thoroughly, mix the corn starch with the milk and 
add. Then add the eggs beaten stiff, next the sifted flour into which the 
baking powder has been stirred.-—Mrs. D. Wilson.

cookies.

8 eggs, 1 cup brown sugar, 1 cup butter, 1 teaspoonful soda and flour 
to mix.

CHOCOLATE CAKE. .

1 cup butter, 2 cups sugar, 5 eggs leaving out 2 of the whites (if you 
wish them for icing) 1 scant cup milk, 2 full teaspoons baking powder mix
ed well in 3 cups sifted flour. Bake in two long tins.

SPONGE JELLY CAKE.
8 eggs beaten separately, 1 cup white sugar, 1 cup of flour, 2 tea- 

spoonsful baking powder well m'xed in the flour and 3 tablespoons boiling


