ol e A

lightly, do not brown; a

S;;ucéiceg and mix into the cream sauce; : _ ,;
lace in gratin dish or large baking dish; of meat), mix thoroughly, season with salt,
s}p‘;inkle over with some fine bread crumbs | pepper and a little chopped parsley and
and place over it some small pieces of | thyme, and moisten with a little gravy and
putter; brown slightly in the oven. ?t%ol)ih;ﬂb?gg to htihe pound. mf];uttger som‘e‘

o= " ittlie mble moulds or cups, em with |

Eggs a la Maitre d’ Hotel, or M the prepared mince and press in well ; bake

themm warm;
gome nice pa
slices,
garnish, placing th
end of the dish.

ly; chop some parsley, Spanish onions, | with a clear gravy. Then pass it through a
mushrooms and cold lean ham; mix all | fine sieve, return it to the dish, and then mix
into & cream sauce; place on & hot dish; | with it 1 oz. of butter, 1 egg and 2 table-
garnish with fancy croutons gt each end, spoons of good milk or cream, seasoning
one covered with chopped whites of eg8S, | with salt, pepper, mace or nutmeg, and a
the other with the chopped yolks. little chopped parsley (optional). Butter

water cress; Ear
sliced hard boiled eggs and filleted ancho-

of tour parts of olive or Wesson’s cooking

oll (obtainable
to one part

vinegar, &
ley, pepper and salt.
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“RVISED BY THE CHEF OF THE MARRIAGGI WINNIPEG ‘
|

Pork, Veal or Chicken Boudinettes.
Take what remains of any of the above
cold meats, mince it very finely, add either |
very fine bread crumbs or mashed potatoes |
(say one quarter of a pound to one pound

Eggs a la Tripe.

inced Spanish onions, saute
dd it to some cream
hard boiled eggs

Take some M

then cut up some

Steward’s Style.

me hard boiled eggs; keep
fry some onions, and make
rsley sauce. Cut your €ggs in
pour over them the parsley sauce
e fried onions at each

in a moderate oven fifteen or twenty min-
ufes, them turn upon 2 hot dish, garnish
with fried parsley and some nice brown\

gravy.
Cold Meat Boudins.

Any cold remains of meat will answer this
purpose. Mince the meat finely, place into
a mortar or any suitable dish, pound it well
to a smooth paste, moistening occasionally

Prepare 8O

Eggs a la Mode, or in the Fashion.

Take hard boiled eggs, slice them coarse-

some moulds, fill up with the mixture, place
them in a stewpan containing some boiling
water, cover up and steam them for 15 or
20 minutes. When done turn out upon a
hot dish, pour around some. nice tomato
sauce and garnish according to taste with
parsley, mushrooms, or any fancy -potatoes,
toes, such as Parisienne, Persillade; Ohateau
or Windsor.
Eggs au Buerre Noir, or Black Butter.

Egg Salad.

Arrange neatly on a dish some nice crisp
nish alternately with some

. gerve with French dressing composed

at the Hudson’s Bay stores)
of Tarragon or white wine

little onion juice, chopped pars-

Eggs a la Marriaggi. Put into a small frying pan about 1 oz
Make a nice crouton of bread with an- of butter, place on to 2 hot range, and
chovy paste; place on top some picely | when the butter starts to sizzle add your

The New Way

to maKe Bread

-

R

Send for the “Royal Household ” Recipes—
they cost mothing—and may mean better
bread—better pastry—better baking gen=
erally for the rest of your life—think of what
that would miean to your family. If you
have never used the new Royal Household
Flour, there is a delightful surprise for you in
the first batch of bread you bake with it
just send a postal card for the recipes.

Naniamo, B.C., Nov, :?th, 1904.
I have been mnki:x bread for nearlg
twent-five years, and Royal Househol

Flour is the I have had for either
Bread or Pastry.
(Signed) = MRS. ROBT. ADAM.

THE OGILVIE FLOUR MILLS COMPANY, LTD.
MONTREAL.

When writing advertisers, please mention The Western Home Monthly.

OF CHAS. STORY, WEST OF THORNHILL, MAN.

RESIDENCE

cggs and cook slowly. When done place
them on to your serving dish, put a little
more butter into the pan; place it back
on to the range again and let the butter
get a good brown color, which will take
from three to four minutes, according to
the heat of the range. Next pour into it
about 1 teaspoon of vinegar and pour it
over the eggs and serve at once.

Poached Eggs a la Bourguig Nonne.

Put a little meat glaze into a saucepan
with a little consomme Or broth. ‘When
boiling, add your eggs; and when poached
take them up, place upon a hot dish, sprin-
kle with a little parmesan cheese (grated),
and place them in a hot oven for a minute
to brown. In the meantime reduce your
broth and glaze to half, strain and pour

poached eggs; pour over the whole a sauce
(Melba) and garnish with broiled bacon
and tomatoes.

Melba Sauce.

Mince one onion, place in a saucepan with
one quarter cup white wine, reduce till
pearly dry, then pour into it some tomato
sauce, say a half pint; then take three
yolks of eggs, beat well, add a little cold
tomato sauce to them, beat them well, then
add to it celery and ham, rind of bacon
cut up into small pieces, and saute with
a little butter, cooking oil (Wesson’s) till
a light brown, then add a little thyme,
parsley and some peppercorns (crushed),
then mix in a little flour to form a roux,;
fry a little more, then add one can of to-
matoes or six fresh tomatoes, cut up; pour
pints of beef stock and stir

on about two

until it boils: remove to one side of the | around the base of the eggs, but not over
stove; let it simmer gently for three-quar- | them. Serve very hot.

ters of ¢ ur. Sk i Tease, . _

ers of an hour. Skim off all Fising K Cold Meat Olives: Can be caiied Beef, Pork,

8 d
straln off, season &n Veal or Mutton Olives.

Take 13 1bs. of boiled potatoes, rub them
through a fine sieve and mix with them
6 ozs. of flour and 13 ozs. of butter. Mix

add a little coloring,
use as required.
Eggs a I' Aurore.
Take some hard boiled eggs, separate the

N ] .
ess Blackwood’s Pick

’/:”,;,‘ —p—
Chow Chow,
Sweet Pickles,
Mixed Pickles,
White Onions,

equal to imported goods, and sold at half the price. Put
up in Bottles, Pails and Stone Jars, also sold by the quart.

The Blackwood’s, Limited

WINNIPEG, MAN.
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Engagement Rings

which should be selected with much

The engagement ring is one
highly prized of all gifts, We quote

care as it is possibly the most

whites from the yolks, cut the whites into | | "

thin strips and mix with a nice cream !!ti 1;"9“ 5‘; ahs tg‘fgrm ‘: li)&fte. m“d out to
sauc Put i : ‘hi a a an Inc ck, cu nto roun pieces
i ut into a baking dish (which ma&¥ | oy 5 cutter. Then on each one place

-

special prices on such rings.

Single Stone Diamond $15.00, $18.00, $22.00, $25.00

be sent to : 8 n s
"t Lo abie It an sarenemware one 18| ¥'3ho" round siie of cold meat and, essch
through ¢ i alEE ¢ then with pepper and salt. ext place on i
e S o a liitle butter, | |,J%r" each another round of paste binch Twin  * . $20.00, $25.00, $28.00, $30.00
then put your dish into the oven and brown %’l: edg‘%;etr;)ge;he;icaéndbr%?r? itn;)ge so‘:xll)e ;’;}’; 3 and 5§ * e $20, $23, $26, $30, $35
whiek Serve: it once, drain, place neatly on a hot dish and serve Single, Twin, Three and Five Stone
Cream Sauce for the Above. 1 with a nice gravy or tomato sauce. Opals, - $6.00, $8.00, $10.00, $12.00, $15.00
One pint of milk, boiled and flavored with i ) . .
a little mace and onion, poured upon one | = — The settings in the rings are gunrantce@ We will send rings
quarter a pound of flour and a quarter subject to inspectiqn. If not satisfied, we will refund price paid in
of butter (both of which have ‘ full. R . .
. Prices and illustrations of more valuable rings will be senton request
over the stove for a few wAaARD D PONT |
ng what is then called a white | ED uPOo \~ PR ——
ghtly for a few minutes ; sea- | CHEF AT THE -Annl“aal | -
‘ pper and salt; then strain and | {
1 | WINNIPEG, MAN. | DJ: R'n D ngwallg Ltd-
Fggs a la Constance. 1 | aowelers
S e ) will furnish any lady with helpful sug- | Ry
Mi”iéid, eggs, yolks removed, stuﬁeg ! gestions regarding how to prepare the | 442 MA"" STREET‘SBA Naae L w‘“nlpog.
picon of sweetbreads, ham and | best and most appropriate menu for | e -
Cut into small cubes, mix the | Suppers, Parties, Dinners, etc When | ]
yolks ;&‘:th fa, Hitt!e dCream bS‘JU(‘E’& writing him please mention The Western \(
er with a few bread crumbs and | Home Monthly. |
jece of butter and brown slightly. | | %\5
cream sauce. |
WHEN WRITING ADVERTISERS PLEASE M ENTION THE WESTERN HOME MONTHLY.




