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MADE'IN CANADA

KODAK

can - be purély  pleasure. -os
strictly business— just as you
like.

It's fun 1o make pictures of
home scenes like the one sug-
gested above — it's business,
good business, to make pic-
tures of live stock, orchards,
crops and buildings. With an
Autographic Kodak you are
enabled to write the date and
data on the film at the time,
consequently the result is not
merely, pictures but an ‘ac-
thentic farm record.

You will be interested in
the Doeklet ** Kodak on the
Farm.” "We would be very
glad to send you acopy

Autographic Kodaks
from $7.00 up.

CANADIAN Kobak Co.
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THE GRAIN

As the cold weather comes on our bodies

 Cold Weather Puddings

| erave more fuel in’ the shape of fats,

starches and sugans and so owr minds
turn to more substantial desserts, hh‘nun'\l,
baked aud hoiled puddings. This veas

| ket us keep in mind the conscrvation of
wheat dnd whenever it s possible use »

grabam or whole wheat flour, in part at
benst Auy stale bread mdy be polled
wmto erumbs and whd in place of white
flour We are so far from the seat of

| the war and have such an sbundanes
of good things it » hard for s 10 realize *

there s any real nevd, and we are o
think “The e | save wor't help out

[ much That » st where we make our

mstake, every sive of luead counts
Before we go on 1o the puddings, | am
L T . o bor st cake
This cake s rich and Ll\]*‘ most for a
long time. | have.kept it for o vear
Just how much longer it will heep in
prime condition 1 do not know, At any
rate it is an excellent recipe to use when
You are waking up your Christmas hox
for the boys in the trenches.  This resipe
wakes threo very large cakes, so perhaps
vou would find half of it suflicient
156 s batter 1% e duk bven

1 R o sdgns
| cup  molasens 1o vwss
| 3% 8 misins | cup strawbwiry pov-
fs b citsun e
1 b pruses 2 Be currants
| 1 & I B daten

b3 B candied peed
I temspann choves
I temapeinm ¥

Uit shmonds

I brasgramd coBBRabcd
1 tcasgnam hulineg

I traagrets waba sramt)

First prepare the fruit. Soak the prunes,
cook until tender and cutup. Cream the
butter, add the sugar, the egs well
heaten, the molasses and the teaspoon
of soda dissolved in one talilespoon bt
water. Then add the Bour to which has
heen added the spiees.  Flour the fruit
with two or fhoee talfespoons G-l
add 10 The bafter. Nome peofile do ot
care for figs in fruit cakes; in that o
they may be omitied. Steam and bake
If you have ever sleamed a frult eake
before baking you will know how much
easier it s 1o cook one in that way. N
this recipe s baked in three loaves, steam
theee hours and bake in & slow oven one
hour

Old Fashioned Bread Pudding
3 eupbule of diced stale | tabisapasntel of but-
Lovad s
2 eupluls of milk 2 tabbapesatuls of

¥ R
b enolsl of lwewn I teapesaiel of ash

Heat the eges until light; add the milk
and the salt.  Brush a round earthenware
dish with a little butter; put in the diced
stale baead; then cover with the egg and

the milk. Add the misins and mix wo°

that they are covered with the beead, for
i ot on top they will casily burn. Cover
*he top with the brown utl and plaer
in s woderate oven Hake showly for
forty minutes. This pudding s mther
il and should be served with fruit or

y sauce. Two tabdespooniuls of tant

y demsdved 10 ot cupdul of lest water,
wought 1o 8 bedl and thickened with two
e w-.rAJuh of eornstiarch, makes & very
Raw  pid o é

- Califernia Pudding

Sy cephad boudine

cround i ol s

R T T ea— & hemageental o

1 enpded applr grosadd by temagrmndel cheven
| bengrag cvpltel Buns I eamgrentsd oste
I euplel bounn sugee watend with prdats
| cuphed temme

Cream butter and sugar, addd vegrtaldem

| and o hde, thets the cuplul of four, and
| bast ¢

e and oron deedged n
Bour. Pt in mold and steam theee
hous. Nerte bt with hard or swesd
cawre (e henping cuplul 0 equal o
one level cuplul and ten level table
o'-—-b'mh M VP

Het Rice Pudding

34 ol od udl tmw :

.
| oyttt 4 o whbeed o 3 wnugrrntd A a

! 4 whbapaalivle o Snmmad
Fa——— 0t imagesal he A bt
) beaegreatd of st e

Wash the riew in cold water and pat
i a doulde haler with the hot ik
Cook quickly until tender; than add half
the sugne, halfl the batter and the mh
Best the egg until it » bght and add #t o
the gwe, cowding for one minute. Pow
inte e dish in which the pudding » o
be mat 1o the table Mis the rest of
the sugar and the ground mnasmn snd
sprinkle over the op of the pudding
Cut the oot of the butter isie tiny bats
andd deop thesn ot regulng intervale b
the gupbding. Whea the Lutier melte
the cygar and Finnamns will form & rveh

whing leonn e Nerve bt

GROWERS

GUIDE

4 cupe apple sauce
| bemon (rind and juice

3

Add lemion qj;n' and rind to apple
sauce, then sugar and yolkd of eggs well
beaten.  Heat well, pour into 8 bhuttesed
pudding dish and bake until set Make
s menngue of the whites, put on the
top and brown

Barley Fig Pudding
Lot well  stoliued 155 cupe fronh mulk
el barkey 2 cupm

2 oup sugw 2 oup thin eream
Nalt

Chop the fige fine, add the other in- *

gredients, put in pudding fdish, st
the oven N 5 pan of waler .‘|Iu| |-ukr
until the milk abworts :

Put one Guan of the milk in & doulde
boller, moisten the cornmenl’ with a little
cold milk and add 1o the hot milk; add
the molawes, salt and spiee. Now add
the butter, mix, pour into a baking dish
und put in & moderate oven. As soon as
the pudding begins 10 thicken stir in

::.f |l|l:‘l of eold wilk. Hake slowly for
ree hours, sery th
— ﬂl"n' with maple grup or

Whele Wheat Pudding

l::-‘-b&-w 1 v maiee

g 1 owp v sk

5 temagunnts senmin b1 cup meclaanes
Y1 teaspuen salt

Mix the soda, flour, salt and sift (T
Add the sour uillk 1o the molasses, then

wiled the flour, beat well and add the suisios

weded and floured  Turn- int 3 freas
bl or ueibary lnrd pail, cover, st

“in & pot containing shout four inchey of

buthing water and boil continuously for
twe and vonhall hours. It s always
well Lo proteet the hottom of the pot with
e Wit of maek (o remove the

of butning.  Nerve warnm with fruit sause
Dried currants, dates o figs may g
silststuted for the raisine

Frult Sauce
e o

Crmmsn the Lutter, add the sugnr gradu-
ally and the white of the when very
hght stir i one-half cup -T:.nd-dl
i the conkbd fruit s 10 e used denin
ot of the juler

| e .
I bvel enapenn sl N v
s hemegeed sadt | v wp oA rnsmnn 0 dsten
I e el

Une cup of whole wheat flour nay le

sulstituted for the one cup of white o
this reoipe. Chap the suet, add B and
the spee (0 the Bowr, dimsdve the msls
i a btthe hot water, add it andd the sour
ik o batternalh to the molases.  Mis
sl stir i the Bour. Add the Soured
frwst, put in & well butGged mould and
stenm for theve hours.  Nerve with houd
ot hard sauge

“iquid Nawce

I tehinagram Bugtiow ) v ens ..
159 swpm waler Mt and e o)
| tvargenn B b

Mokt the butter add the four, bMend
andd por wver Lhis the bt water, siigring
votelantly Add the supnr and when
the mistuse = bt the wated nad and
Juss ol vaw lwamon. A grotng of sutmeg
tngaves the Baves

Carvet Pudding

| g gretad ta® cpesd o

I B3 vaplele hvas .
—anh v IL—. » g,
¥

tanisd tiaed | IBaen

e ceplal vesvante 1% rup Buw
P oteusgrem st P teaage s cebdam o
| g s o o g % aapeen  sheves

Wark the st until cvamy, add the
lavaderumies and the wated aret
At the yoldkn of fowr egge until bight and
wibd the sugar, benting coastantly. Com-
tane mictures and add the*v ased
ot ned, add (he spuces and o the
Bour, deedge the frat with this and add
t the minture. Then fold in the whiten
o lour egup lbenteon unttl tifl. Mlaee in
lastboredd mpmadl cover and steam t(heve
and one ball hours Nerve with hand
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