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A HELPFUL LESSON ON TEMPER
ATURES.

Dear Dame Durden :—On page 106 
An Alberta Reader” of your paper asks 

tor information as to correct temper
ature of water for setting bread. May 
I offer an answer?

1. Warm the flour. If the flour 
barrel or bin is in a warm place it will 
ensure this.

2. Water should be about 8o° F., 
<0 as to allow for a little loss of heat in 
mixing. Add the water to the flour 
and mix before adding the yeast.

3. The yeast should be developed at 
So° or under. If it is over-heated, not 
exceeding 104°, the development of 
veastSwill be too rapid. If the tem
perature of the sponge is too great 
•luring the bread’s rising, there is a 
great danger of the vinous fermentation 
overstepping the limits and passing into 
the acetous or vinegar ferrfientation,
iving us sour bread. I think sour 
read is generally traceable to too pro

longed setting of the sponge at a high 
temperature.

4. Bread raised at slightly over 70° 
will take a little longer time perhaps, 
but will be sweeter than if greater heat 
is used.

5. A dairy thermometer procurable 
-itjhardware stores for 10 or 15c. is good 
enough for bread.
approximate water temperatures.

For the benefit of those who care to 
know,who have no thermometer at hand, 
1 would advise the following experi
ments with boiling water at a little under 
2i2°and cold water from the water pail 
at probably 50° if standing long in the 
house.

Parts by measure to give certain 
temperatures—
1 boiling, 1 cold to secure about 

13 20, Wash Cottons.
1 boiling, 1$ cold to secure 1140, Wash 

Woolens.
1 boiling, 2 cold to secure Hot Bath, 

104°.
1 boiling,2$ cold to secure Baby’s Bath, 

96°. -1
1 boiling, 3 cold to secure Warm Bath, 

90°.
r boiling, 4 cold to secure Yeast Water, 

82°.
1 boiling, 4J cold to secure Bread Water, 

79°-
i boiling, 5 cold to secure Luke Warm, 

77°-
Upon one occasion my frau set her 

bread with water warmed only with 
the heat of the room in summer and 
nad good results.

“Brightside.”
(It was exceedingly kind of you to go 

to so much trouble to give us accurate 
and definite information on a subject of 
which most people have the haziest 
notions in the world. It only goes to 
prove my statement that one never 
appeals in vain in the Ingle Nook. 
-D. D.)

FANCY WORK AND FRUIT CAKE.
Dear Dame Durden:—Could you tell 

me where I could get a book containing 
information on crochet work and 
Battenburg lace?

Here is a very good and inexpen
sive recipe for spice fruit cake:—-

Three-quarters of a cup of butter, 
one-half cup of brown sugar, one- 
quarter cup of sour milk, one cup each 
of chopped raisins and currants, two 
eggs, one-quarter nutmeg, one tea
spoon each of cloves and cinnamon, one 
tablespoon of New Orleans molasses, 
one tablespoon of soda.

E. R. C.
(I sent the information re crocheting 

and lace work for fear you might be 
waiting for it. Your letter has had 
to wait some weeks"”ipr its turn, but we 
are glad indeed to gëfc- the recipe. 
Write to us again.—D. D.)

A BACHELOR'S RECIPE.
Dear Dame Durden :—I think Pie- 

’ace aqd myself should both have been 
kicked out before we came in I. too, 
am a bachelor, like Pieface. I like to 
read the Ingle Nook chat, and often try 
some of the recipes and always find them 
very good. I have a good mind to try 
st1’: . of those kisses Yankee Girl speaks

of. I am sure a^few would^go fine, 
even if not so artistically put up. 1 
will give you a bachelor’s recipe for 
sour-dough sinkers. Take a tin pan, 
throw in some flour, two large spoomuis 
and what will hang under ot sour dough. 
Add water and soda in amounts you 
think will fit; stir with a strong spoon. 
When stiff enough to bend your spoon, 
dump it all in a bread pan at once. 
Bake in a half-cold oven lor lateen 
minutes unless you have more time. 
Serve hot with bacon grease and black 
coffee. 1 his I will guarantee will keep 
any old bachelor lrom blowing away 
even in an Alberta blizzard.

Lonesome.
( 1 hey sound solid enough to answer 

all the purposes^ol an anchor. Not 
many of the members will be likely to 
try your recipe, but alter they nave 
read it over they will feel symyathy tor 
you and for other bachelors. Why 
don t you try the bread recipe given in 
December 5th issue? You could make 
enough yeast at one time for several 
bakings. No, we will not eject you 
forcibly so long as you behave with 
becoming meekness and do not put on 
any airs. Come again.—D. D.

A MARKET FOR LACE.
Dear Dame Durden:—This is the 

first time that 1 have written to your 
interesting corner, but I have read it 
every week since I came on the prairie 
fourteen months ago. 1 have tried 
many of the recipes given and like them 
so much and hnd the hints so very 
useful. ^

I am an Irish girl keeping house for 
my brothers. 1 nave got very weary 
of this long cold winter and am so look
ing forward to the spring. Since I 
came here 1 have finished a berthe^of 
Carrickmacross lace (Irish lace), and 
would think it so good of you if you 
would tell me whether I could exhibit 
it in the home industry section of any 
of the big shows with the view to 
selling it ; i. e., if there is a home industry 
department in this country at the shows 
It would help me so much if you would 
give me a few instructions and advice 
and trust it will not be giving you too 
much trouble.

I hope my letter is not too long and 
will finish it with a recipe for cream 
biscuits which your readers may not 
know.

CREAM BISCUITS.
Take one-half pound butter (fresh), 

one-quarter pound sugar, three-quarter 
pound flour. Beat butter to a cream ; 
add sugar ; then add flour. Roll out 
about a quarter of an inch thick and 
cut into rounds. Bake in a moderate 
oven in flat tins till light brown. When 
cold make into a sandwich with whipped 
cream flavored with vanilla and sweet
ened with sugar.

Irish Girl.
(Your letter sent me off on a visit 

that I had been intending to make for 
the last month. Just about that time 
a branch of the Woman’s Art Associ
ation of Canada was established in 
Winnipeg, the especial object of which 
is to encourage Home Industries and 
to find a market for such work. The 
Exchange department is the one that 
will particularly appeal to you. A 
membership fee of one dollar a year is 
charged which may either be paid down 
at once or be deducted from the pro
ceeds of the first sale. When work is 
sent in it must be accompanied by the 
sender’s name and address and the 
price plainly marked. The work is 
then examined by a committee and if 
they consider it not saleable it is re
turned. It must be clean, good and 
new. If accepted the goods are marked 
with a number corresponding with the 
member’s number on the books and 
the price is raised ten per cent.to cover 
the expenses of the organization.

Now, does that seem to you to be a 
good, way to dispose of your Carric- 
macross? If so, pack it up and send it 
to “Espérance", 256 Portage Ave., 
Winnipeg, Man., following closely the 
rules given above. Do you do Irish 
crochet? The lady in charge asked 
about that variety and said she thought 
there would be a ready sale for it.

There is, at all the exhibitions of any 
size, a woman’s section, where all kinds 
of handiwork are displayed and prizes 
given for the best in each class. Your 
work put on exhibition at Winni-

BAKING POWDER
Is fast becoming as popular as 

Blue Ribbon Tea. Every trial 

means a steady user. Have you 

tried it yet ?

Pure and Wholesome 
25c a Pound

SEEDS the CANADIAN WEST
“FULLY MATURED” SEEDS
have strongest vitality. As a rule, 

they start quickest in the Spring 

and lead to the finish.

For PURITY, VITALITY, 

EARLINESS, QUALITY and 

PRODUCTIVENESS our Seeds

stand to enter any fair test.

YOU ARE SAFE IN BUYING seeds that produced over 
100 Prizewinners in 43 classes of vegetables at Canada’s Greatest Exhi
bition—that get unsolicited reports from the far Yukon of splendid results 
—that receive Mr. Larcombe’s (Manitoba’s expert gardener) words of 
praise : “Your seeds included the purest and best I have ever seen or 
grown.”

We could give Testimonials from nearly every Post Office in Canada.

GARDEN and FIELD SEEDS FOR THE WEST 
GARDEN IMPLEMENTS CYPHERS’ INCUBATORS and POULTRY SUPPLIES

(CATALOG FREE ON REQUEST)

STEELE BRIGGS SEED Co.
WINNIPEG Um"“

Do You Want a Position?
/-vCplCC Then you must be qualified to do the work, 
w We give you the necessary instruction.

Courses by mail in:
Public School Course, High School Entrance, 
Civil Service, Arithmetic, Bookkeeping, Short
hand, Penmanship, Complete Commercial, 
Matriculation (any university), Advertising, 
Journalism, Special English, Household Sci
ence, Electrical Engineering, Steam Engineer
ing, Mechanical Drawing, Agriculture, Stock 
Raising, Stock Judging, Poultry Raising, 
Commercial French, Commercial Law, Teach
ers’ Certificates (any grade).
Draw a line through course wanted, clip out 
and mail this Coupon to-day. with name and 
address, for full information.

THE HOME Correspondence School
OF CANADA, Limited

In consolidation with Canadian Corresj>on- 
dence College, Toronto

*
To Our Friends From the Old Land. RyMsrTial?r?nKement ^ the

publishers of the overseas Edition 
of the London Daily Mail we are able to make this special offer:

The Farmer’s Advocate one year X ... $1.50 Our special clubbing offer gives both the
The London Daily Mail one year............ 1.75 papers for only.........................................$2.25
Both together are worth............................... 3.25 Keep in touch with the Homeland.

Read the best agricultural literature and you accomplish both these objects by ihig low 
priced combination offer. The Farmer’s Advocate, Winnipeg


