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Cakes and Desserts
There ie do excuse for pour cooking or 

lack of variety in the menu in there days 
of multiple cook books Almost every 
firm with any important food product to 
■ell weuee a cook hook giving the must 
approved ways in which to rook that 
particular article of diet Mtny of three 
way be had for the asking or at any 
rate for the |*wtage The macaroni 
people diemlxite one that tells ways and 
means of using macaroni that you and 
1 never dreamed of. Several of the Sour 
mills publish cook books that are really 
very excellent Home of the 6eh concerns 
get out attractive little booklets advertis­
ing thetr particular line of goods and 
git mg valuable hints on the rare and 
conk mg of fle*. Even the Dominion 
Molasses Co . the distributors of "Duoml- 
eo" and “CiingrHeesd Brand mol Macs, 
let us into the secret of rooking surma 
fully anth nwilaateu Isn't it alwut tune 
runic of our duturetie science experts 
published a wholly Canadian rook Iwuk 
There are many very fine unes published 

•in the United Stales and aa moat of our 
rooking prxddrun are the arme, these 
I«joks ansaer very well with this excep­
tion, must of the reetpee call for pswlry 
Sour, and that remittee so much 1res 
moisture then our “full of gluten" brand 
flour, one has in espsnuwal a time nr 
leo lu net lbe right amount of flour at 
least I have found It so

Mere Ulegerhresd
This m a fenlly escellent gmgrrlmd, 

motel end soft
53SK.«*w pSmmuk

Mis the sugar, mi Ismes and sour milk 
toother, odd the sell and the eels 
dmsulved la a very hllle hut water Then 
the beaten egg. ibe fleur and spaa* and 
lastly the me&cd

may be omitted and a hllle 1res gelatine 
used.

If you are Scotch these will appeal to 
you If you have never eeten aroeee try 
this recipe and see if you do not bkr 
them.
| H -mi ids eo«r 1 Ussqui-IhIs Sal ise-

pmm 1stly i-..,- .sJsl sell

Hdi the flour, salt and linking-powder
tssplsl butler 

eeetul i

together, and after adding lhr masked 
potatoes ruban the butler lightly Make 
» suit dough by addmg the egg, well 
lereleu, sj..f d arnnmer), e bille milk 
Make llie dough of ihe right enamelrary 
to roll out. If the potato happen» to I» 
moist no milk will be required Divide 
the dough udo three imete and roll into 
rounds half an me* thick Cut ear* of 
these arrosa twice, so as to make four 
pans Bake m e quirk wwn or ua a 
griddle, end when they are dene spin 
end butter them and serve hot 

Seer Cream Cesklea 
These do nut require rgg». so ere very 

acceptable el this time of year The

m mure erunuoursl than using a cup ul 
butler

ahw a Into sni nag;ar

Proud
Company

knife.

FIVE ROSES FLOUR
ro* BREADS-CAKES-PUDDINGS-PASTRIES*

Mu the

i «Ma vsj
Mess is sf set.

Ire sugar and 
soda dnaulvwd

Con* butler, mulaanm 
«ucepsn until tire lading 
Coul shghll) end add the

and sugar in a

m a very little 
but water. Ihrn the nutmeg, flour and 
salt Keep ihe materials «old end lam 
flow will I* needed end Ihe cuohme be

Hums one asked me the other day for 
n recipe for mnmhmnllow flflmg Can 
anyusre -red me une made eithout 
i..SI»I.mallue •*

Ü» J*, ***“ ***** f*. —^ **U**.. ,
But the marsh me Ihiea and water m n 

ihrulde holier over the Are and mu until 
suited Take (rum the few and w«r 
while hut ever the wdl beaten whiten 
of two rgg, Add vendis 

Lessee luilag
I me Sts —si mills ms
i ew mew flees
1—4 r—I I bsm U ~e me

lemon fume end sgg

rester.» «sThwi 
the meti from eue* pssrss 
red and Uns a pudding desk 
(irate nnd of Ism lie, add the 

<e end mai end «pried ihe 
the lend But a layer «f 

on top of thm Make en an- 
md custard of the arahlsd re.lt 

end blended esunstare* *Ue •*—V--1 
pour ever the lolke of Ihe eggt Inal Inn 
ell the lime Bow this over the Used 
end bake for *l minutes Make n 
menngue id the sluur. put on Up af

II
But sugar and enter an to had. add 

keen fores Iteseovu from hr. end add 
sink hee

i m i

.... —.lose eed BUS ne
smelly uatd famlmg ousel W marked 
Cnee meet be tehee that mill use duee

may be reedy 
Ihag The hue

But fruit thru slug per, add water to 
basely cuver the lusse and nnd af eue 
lemon Werner dm* uatd the whets 
fucum e tmeto Add eugsr. seal ahpHfy 
and put between Inyesu af «he

The i wed alter e

itli

The Economy of the Best
!• realized l>y the 
millions who use 
and enjoy

Tkm 
Original 

and Gmnuinm 
Worcmmtmnhim

It gone further and a tide more to the 
ltd and flavor el food then any ol Ua

SmUin Cmmm Ehrrpwflw.
Wdto lm eus Krntm fleokhrt to K SEDOON. 
Agent, deem fltA Credit Tansies Ndg. V—enu«
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*j MIAMI *X a

day at-ftenm ÜBMm
PTi.x ewü* were w es vine to aeves

nime • d—tied ppuee m 
to set I—el srU ‘be «up af

end add the lue ten ekiue <4 the ages 
•met with mstofd mads af the > As 
J.lls ages

wet*, then

Three “ l«

irj wr:i«e «à

TkdB m {

I'X
Cut the i. d

tf At

i23£r
thru n pstate ns* 
i.street the leaags a

ihe mtelie. end lie mxsSurs sdl imt set .toh... - wld tto lu
^ rt:r. 12“ uttî »«* b— iw mm .
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i ... -.t a. ...a— i «•- — .i _ -------------- #wa H ■W|r*
***. ■*** _ ***5 m llms parte me to sms pen ash

BtoHmws
Mete the i

and Whstse U egg. etdfly banten Add
3r,rrr .vn/nryssa
end mss get made to saJ Tern 
out of msedd and «rua>h ett* ear 
rhum* es beta sf *Ay. lh«t

part aah Ik* 
and s Uif

sa *6

For your separator yos 
want a Cleaner that cleans 
hygicnically without leav­
ing • greasy him — use

Old Dutch


