PLEASE

September 15, 1915 :

THE GRAIN

The Country Cook

Tried and tested recipes will be weloome for this
column. Reclpes will be published, on request,
for any dish. Address all correspondence “The
Country Cook, Graln Growers' Guide, Winnlpey."
J

Pickled Onions

Peel small button onions, cover with
brine, allowing 1} cups salt to 2 quarts
hmlln g water, and let stand two days;
drain. Make more brine and heat to
boiling pqint, put in brine and boil
three minutes. Put in jars, intv}e«'lu-rs
ing with mixed pickle spice. Fill jars
to overflowing with vinegar, scalded,
with a little sugar, allowing 1 cup sugar
to- 1 gallon vinegar. Seal while hot.

Chopped Pickles

Four quarts chopped green tomatoes
i cup .salt, 2 teaspoonfuls pepper
(level), 3 teaspoonfuls mustard (level),
3 teaspoonfuls cinnamon (level), 3 tea
spoonfuls allspice (levél) 3 teaspoonfuls
cloves (level), 4 cup white mustard
seed, 4 green pep pers sliced, 2 chopped
onions, 2 quarts vinegar. Add salt to
tomutnm, let stand 24 hours and drain.
Add spices to vinegar and heat to boil
ing point; then add tomatoes, peppers.
and onions, bring to boiling point and
cook 15 minutes after boiling point is
reached. Seal.

Pickled Cabbage

The pickles are easily made and very
good. Select crisp white cabbage and
chop fine. To each quart of chopped
cabbage add 1 level tablespoonful salt,
white mustard seed and sugar, and pep
per to taste. Put the mixture in a jar
and cover with cold cider vinegar.
Seatter half a dozen cloves over the top
of the cabbage, cover the jar and in a
few days the pickles will be ready to
use. May let come to a boil before
putting into jars if liked.

Gooseberry Relish

Several of our readers have bheen
kind enough to send in recipes they
have found especially good.

Five cups gooseherries, 13 cups
seeded raisins, 1 onion. Chop or force
thru meat chopper, put in a granite
kettle and add 1 c¢up brown sugar, 3
tablespoonfuls mustard, 3 of ginger. 3
of salt, } teaspoonful cayenne. Pour
over this 1 quart vinegar, bring slowly
to boiling point and simmer 45 minutes
Strain thru coarse sieve, fill bottles and
seal.

One correspondent writes: | always
make my own anchovy paste, it tastes
g0 muech better than what one buys.’’
The following is her recipe: } Ib. but
ter, 3 eggs well heaten, 6 tablespoonfuls
egsence of anchovy. Simmer a few
minutes in a wsaucepan, let cool, stir
with a fork. When well stirred put in
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Rhubarb Relish

One qt. rhubarb cut up, 1 qt. onions,
| pt. vinegar, 14 lbs. brown sugar, |
teaspoonful cloves, 1 teaspoonful cin
namon, 1 teaspoonful allspice, 1 tea
spoonful pepper, 1 teaspoonful salt
Boil together till fairly thick and
hottle. \

MRS. M. C. D

SBweet Cucumber Pickles

One quart ripe cucumbers, 1 pint
onions, 1 head cauliffower. Cut in small
pieces and sprinkle half cup salt on
them. Pour boiling wateér on them to
cover, let stand 24 hours, poyr off and
add more boiling water to coVer. Let
cool and add one quart vinegar, 1 Ib
brown sugar and 2 tablespoonfuls mixed
pickle spice, boil together and bottle.

A reader of The Guide who has had
fifteen years’ experiznce cooking on a
farm, has sent some recipes which |
am sure will be useful

Rhubarb Catsup

This is preferred by some to tomato
catsup.

One quart rhubarb, 1 qt
cups sugar. } teaspoonful sakt, } tea
pepper. ¢ teaspoonful

onions, 2

spoonful red

mixed spices put in bag, 1 qt. vinegar.
Boil together. Put in jars.

Carrot Sweet Pickles

Pare and slice carrots $-inch thick,
small ones are best. Boil until they
can be cut with a fork., Drain,

To 1 qt. vinegar add 1 cup water, 2
coffee cups sugar, 1 teaspoon salt, § tea
spoon black pepper, } teaspoon allspice,
} teaspoon whole cloves, § stick cinna-
mon. Bring all to a boil, put carrots
in, bring to a boil again. Put in jars.
Beets may be done the same way, using
half the amount of sugar,

Sweet Pickle Green Beans

String beans, break in 1 inch length,
wash, let stand in weak salt water over
night. Drain and boil until they can
he pierced with a fork. Drain and boil
up again in the same pickle mixture
used for carrots. Will publish more of
Mrs. J. M. D.’s and yours later.

Another contributor sends the fol-
lowing, ‘which are very timely just now.

Mixed Pickles

Three quarts cucumbers, 2 quarts

“gmall silver onions, 1 quart green toma-

toes, 2 heads ecauliflower, 3 red or 6
green peppers, 1-3 eup best mustard, 1
tablespoonful celery seed, 1 tablespoon-
ful white mustard seed, 2 tablespoon-
fuls whole allspice, 3 cups of sugar
(more 1f desired), 1 tuhh-uyuun tur-
merie. Cut vegetables in pieces and
sprinkle with salt, let stand over night,
drain and barely cover with vinegar.
Cook and when nearly done add paste
of mustard, turmeric and sugar, mois
tened with a little vinegar.

Ripe Tomato Soy

One peck ripe tomatoes prepared for
cooking, 1 teacup salt, § teacup celery
seed, 2 tablespoonfuls ground cloves,
i large onions chopped fine, 1§ pints
of vinegar, 1 cup sugar, 3 cup black
pepper, 2 tablesposnfuls allspice, 2 or 3
pods of red pepper. Boil this until very
well done, and just before removing
from fire add 1} pints vinegar. Seal
while hot.

Balad Dressing

an\t'up gour cream, 2 tablespoonfuls
sugar, mustard to taste (about 1} tea
spoons), 1-3 eup vinegar, 1 egg ‘\'n|‘k.
salt and cayenne pepper to taste. Mix
all ingredients in a saucepan except
cream and vinegar, add those last and
cook stirring constantly until it thick
ens. M. T

WASTED ENERGY

The days of six.or seven *kinds of
cake at one meal are very fortunately
past. | remember being invited out to
sup |u! one night in the East when our
hostess served eleven kinds of cake."Oh!
the waste of energy, time and material
Now we consider one or at thé very
most two kinds of cake amply wsuffi
crent

Ribbon Cake

One half eup butter, 2 cups sugar,
volks 4 eggs, | cup milk, 34 ecups flour,
> teaspoonfuls baking powder, whites of

1 eggs

Mix these in order given, and to one
third of mixture add 4 teaspoonful cin
namon, § teaspoonful—ecloves,—¢ —tea-
spoonful nutmeg, 1-3 cup raisins seeded
and cut in ‘pieces, 1-3 cup figs finely
chopped, 1 tablespoonful molasses. Bake
in three layers and put togethér with
dark part in centre. Put layers td
gether with jelly.

White Mountain Icing

One egg white, beaten stiff; 1 cup
sugar, 4 cup water. Boil sugar and
water until it will form a soft ball in
cold water, or the syrup ‘‘hairs.”’ Then
pour slowly on the beaten egg white,
beating all the time until right consis-
teney for spreading Flavor with
vanilla or almond.
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Pristine Purif

The standard we have set ourselves
demands that

IISAL An All
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shall always contain only the finest, freshest
young leaves. . . . Black, Mixed and Green

Buy Your Flour Direct s Mills

- We will save you money, and you

will get the best flour that can be
made from Hard Saskatchewan
Wheat.
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Special Attention Given to and Sr.clll
Fncllmu for Handling Farmers’ and
[ Co-opoutlvo Shlpmonu

Remember to address—

The One Northern Milling Co. Ltd.

The Origigal Farmers' Mill
PRINCE ALBERT SASKATCHEWAN

—

.We Make Nothmg but Tanks

WE HAVE MADE NOTHING BUT TANKS FOR a8

If there was & better way of maki than
way we are makin lbc:dcu o'lll'llu lciﬂm

bo  makl ’lu- :nu
‘ﬁmbw". an's W W

have made and s of ® guar-
witee them Lo last so long um you will be ashamed

wm.-.: lor n :mv one -lmwu w ct &‘.‘

TR e T

L

Freeland Steel Tuk Co.

HALBRITE, SASK.

of 20 Gaupe
Galvanized Steel.

POUR IT ON PORRIDGE

OU can't imagine how delicious a dish of Olt-
meal Porridge becomes when it is sweetened with “ Croms
Brand” Corn Syrup.
Have it for breakfast to-morrow — watch the kiddies’ cyﬁl
sparkle with the first spoonful —see how they come for ‘more’.

Much cheaper than cream and sugar — better for the
children, too,

Spread the Bread with “Crown Brand’'— mlt
;m::jncakell and Hot Biscuits, on Blanc Mange
baked Apples—use it for Candy-luldn‘ : |

“LILY WHITE" s

safar NNITERA npun whm(!ornlnlp

ASK YOUR Oﬂocll—ll 2,8,10 ‘ ’. (Y B m
THE ¢AIADA STARCH CoO. lm ,

Makers of the Famous w-rddnu'LM

wm-c.mu-nu-am-ym William,

Head Office - - « Montreal
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