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FARM AND DAIRY (Formert mue consaten Doicymas 23

B | once into a baking pan and bake in a
moderate oven, It may need to be
Put on the top grate a few minutes.
If ‘mixed exactly by the directions

Recoeeteeeeseereesssssse.
THE COOK’S CORNER

i ry "
n,f;ﬂ:,’..};{;’“&}'&“?éﬂ,,“”}m and the oven is right, you will haye
pertatuing o cooking are solioited, and no failures. This may be made into
b L CookBook 8 [ chocolate cake by adding 2 or 3

tablespoons of cocoa, in which case
use white frosting
CO00A FROSTING
One cup of granulated sy, ar, 4 ta-
BROWN BREAD WITH BUTTERM\|| | blespoons of cocon, 2 tnblvuxlmuns of
To 1 cup each rye, graham and |milk or water.  Boil until jt drops
corn meal add scant” 3 cup N O mo- | thickly from the spoon, then test in
lusses mixed with 1 heaping teaspoon | cold water, If it forms & soft ball, re-
soda, 1 small teaspoon salt, and 2 cups [move from fire at once, set in cold
buttermilk. Pour into four Llb. bak. [ water and stir until smooth and thick
ing powder cans, and steam 3 hours, enough to spread. Put op before
GRHAM FRUIT PUDDING cake is entirely cold, if possible,
Mix together and sift 1 level tea This o SVRT PUDDING
spoon of soda, 1 of ciunamon, and his calls for g cups of flour, 1 cup
% teaspoon of cloves with 2 cups of [4ch of milk, molasses, suet’ finely
,mlmm flour, Into the mixtar stir | chopped, raising seeded and cut in
i & molasses, 1 oup of swest | D8, and currants: 1 teaspoon each of
itk (though' water” wil do) and one [galt: 8oda, cloves und cinnamon; the
cup of seeded and floured raisins, "'l:‘k:'r“‘:“ l;.“l .““"i"l"‘ll i‘f“"t“"}“ .beh“"“
Steam in covered baking powder cans ad bote B nLll b a A eas ., ree hours
about 1 hour if X.1b. tins are used, {14 serve with hard sauce,
2 hours for 1-lb, tins. Fill about 2-§ " RIOE OREAM
full. Any good sauce that is not too . Two quarts of milk, 1 cup of sugar,
rich may be used. ;‘u ;(‘aiipuull of ;mll, ldcup dulu well-
'k ; Washed rice, and any desired flavor.
CHOOOLATE BREAD PUDDING ing to taste, “ﬂk\: o lung hme, slow-
o full eup dry bread erumbs, but- | 1€ 'f, taste. | of all when baked all
tered crumbs if convenient, 1) cups day with a banked fire,
of milk or water, % cup of sugar, s
saltspoon of salt, 3 tablespoons of eese
Cocoa or grated chocolute, and one The Best Wheat Flour
g8 beaten light (or a half will do). B
v will expedite matters if you have , B0th the story and the succoss of
@ cup and & half of cocoa or chocolute | Purity Flour begin in the rich, black,
oy ver from the day before. It not, [heavy soil, that characterizes the
cook milk, sugar and chocolate to- plhuns of Western Canaaa, Western
gether and cool. Butter five or 8ix lunmlq must, therefore, be looked to
custard cups. Mix the crumbs with [10r their wheat by all the wheat-eating
the cooled chocolate and €gg und salt, [Countries that want the best flour, or
Fill the cups two-thirds fuil and set [ Fequire lpll, hurd‘wh.-m, <
them covered in & pan of boiling | The Western (,mmdu_“t{ur Mills
water in the oven for twenty minutes Company, makers of Purity Flour, has
or uatil seb. Berve with sweetcned [# far-reaching system of storehouses
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uud tlavored whipped cream or cara- | Scattered throughout the entire West,
wel sauce. This may be made without [ Which are used both as purchasing
8 depots and flour warchouses They
st Sk f . | have a capacity of over two and g half
WHITE CAKE WITH 0OCOA FROSTING million bushels. In extent the pro-
Sift together ) cup o1 granulated | pe; Y covers over 12 acres,

sugar, two cups of Hour, four tea-| 1 e mechanical equipment, of their
spoons of baking powder and % tea-Iplant ig nothing short of marvellous.
spoon of salt. Into this rub lightly | It dmazing completeness may be esti-
With the fingers % cup of butter or mated from the fact that in the huge
butter and lard. “Grease the baking | seven story building of the mill itself
pan and dredge lightly with flour, | there are less than ten men employed ;
shaking out the surplus. To the dry | the entire work being carried on by
ingredients add 1 cup of water or automatic machinery,

milk, 1 teaspoon of vanilla, X% tea-| s it any wonder these Westerners
spoon of almond, Btir together until | are proud, proud of their country and
well mixed, then beat until it begins | its 8oil, their wheat, and of the pro-

When Eggs are High

Mrs. 4. B, Parsons, Welland Co,, Opt.

When eggs are soaring round the
balf-dollar mark in the city, then it
Is only sensible that we economize in
their use in the country. Be as care-
ful as we may, there will be frozen
¢rgs discovered now and then, and 1
Was recently surprised to hear a
neighbor declare that she had Jjust
chopped up a dozen frozen eggs in her
chicken feed. Since this woman was
oue of our most excellent cooks, she
believed it impossible to thaw them
out so they would be palatable, A
little luvestigation proved that this
was the view accepted by the
majority.

I felt a bit of pardonable pride in
being able to pass along a discovery 1
had made long ago—that if Yyou place
the eggs in a receptacle and pour over
them very warm water, as warm as
the hand can bear it, and let them
stand half an hour you ecan use them
for any purpose and no one will be
able to detect that they were ever
frozen. That old theory of placing
©ges in cold water to thaw is responsi-
ble for the Prevailing conclusion of
their unfitness for use, It is simply
an impossibility to restore them to
their normal state by we cold water
process, but the warm water will
readily convince the most obstinate
who will give it a trial,

When eggs are high there are many
ways of substituting cornstarch and
flour in their place. During a recent
short course, a Prize of $5 was offered
in the domestie economy department
for the best squash pie made without
¢kes, and the prize-winner sold at $2
The demonstration to the 150 students
that an excellent squash pie was pos.
sible without eggs proved most inter.
esting. The only secret in the making
was the use of a tablespoonful of
cornstarch instead of the usual num: |
ber of eggs. |

When making French toast, which
is simply fried bread, the liquid for
dipping the bread before placing in
the skillet is much better by using an
equal quantity of cold water added to
the well beaten eggs. Many cake re-
cipes calling for only a few eggs are
familiar to all of us and even the egg-
less cake has been heard of but with
little recommendation Still in the
ordinary everyday cooking these little
economies are always welcome and
that old adage might well be trans.
posed into “An egg saved is several
pennies earned.”
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to thicken and look smooth. Pour at duct of that wheat, i.e, Purity Flour?

Renew Your Subscription Now,

s

money back.

Mills s WINNIPEG, GODERICH, BRANDON,

THE All-purpose Flour, and

superior for every purpose.
Highest grade in the world.  Purity
abel guarantees success, or your

“More bread and better bread.”
WESTERN CANADA FLOUR MILLS CO., Limited

The Sewing Room

Patterns 10 each.  Order by number
and size. If for children, give aio
for adults, give bust measure for
walsts, and waist measure for skirts,
Address all orders to the Paitern
Department.

LONG COAT 6232
= The long, protec-
tive, semi-fitting coat
is one that finds
many uses. This
model gives long |
ooming emart Jines,
and can be made
from any cloak- ma-
terial.  For greater
warmth the coat

be lined and inter

lined as heavily as

may be desired
Material required

The pattern ig eut
for a 34, 3, 3, 40,
4, and 4 jn bust,
and will be mailed
on receipt of 10,
THREE-PIECE EMPIRE SKIRT 6233

The simple, plain
Empire skirt 5 one
in  great

adapted to almost.
all  seasonable ma-
terials.

The skirt is made
in three pieces, there
being a seam at the
centre back and one
over each hip,

Material required
for medium sizo i 5
yds 32, 4% yds 44 or
82 in wide,

The pattern is out
for a 22, 24, 26, 28 and

30 in waist, and will
be mailed on receipt of ten cents,

MISSES' PLAIN WAIST 6231

Such a plain waist
as this serves innum.
erablo uses. It ean
be faced with lace,
or other fancy ma.
with  gleeves o
mateh, and utilizad
48 a guimpe. In vhe
small  view it {g
shown with collarless
neck and  elbow
sleeves and  these
Possibilities also are
included.

Material required
for 16 year size fy
| ooy 6 yde 2 or 24, gy
yds 32 or 1% yds 4 in wide.
| *The pattern is cut for &irls of 14 and 16
[ s of ago and will be mailed on receins
[of ten cents.

! BOY'S KNEE TROUSERS 6234

- Knickerbockers and
Nee trousers appear
to be in equal fav.
or for the younger
boys, Knickerbock-

I
el

Somewhat preferred
thinner,
terials.
Knee trousers are
always desirable for
cloth and fabrics of
the sort. The knick-
erbockers are finigh.
ed with hems fn
which elastic s in.
serted and are
drawn up at the
knees, but the trousers are finished plain,
Both are attached to waist bands stitshed
to the inner sides by means of which they
aist.

Material required for medium size (3
years) is 1% yde 27, 1% yds 3 or 1% yds
52 in wide.

The pattern is cut in sizes of 4, 6,810
and 12 yra of age and will be mailed on
receipt of 10 cents.




