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THE COOK'S CORNER

our favorite recipes, for
publication in this column. Inquiries
pertaining to cooking are solicited, and
il be replicd to, ax sgon as poss
after recelpt of same. Our Cook Hook
sent. fres for two new yearly wubscrip
vons at §1.00 each,  Add

hold Editor, this paper.

Our New Cook Book

Our new cook book is free, and
you should have one of your own
Secure two new subscriptions for us

at $1 a year each, and we will send
you one of these cook books by re
turn mail
APPLE VOLCANO

Four oz. macaroni, ¥ cup sugar, 4
apples, 1 teaspoon lemon juice, ¥ cup
sugar, 1 cup water, % cup chopped
almonds. Cook macaroni till tender
Put in a colander and pour cold water
over it. Put the sugar with the ap
ples, peeled and sliced, on the stove
in saucepan. Cook till very soft, rub
through colander, pile the apples
lightly in centre of dish in which they
are to be served. Boil cup of water,
and % cup of sugar 5 minutes. Add
to the syrup the & roni cut in ¥
inch pieces, cook tes more, Ar-
range the macaroni nd the apples,
Sprinkle with the chopped almonds.
Serve cold.

PUMPKIN PIE

Cook 4 tablespoonfuls of flour in )¢
cup of butter until smooth, add grad-
ually 1% cupfuls of rich milk, 3 quar-
ters of & cupful of sugar, % cupful of

FREE PATTZRANS

The following patterns will be
given as a Premium for only one
New Yearly Subscription to this
paper at $1.00 a year.
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APRON, SLEEVE AND CAP PATTERN

In the illustration

 in. wide.
This pattern will not be sold
separately. It can be secured only
stated above. Address—-
HOUSEHOLD EDITOR
CANADIAN DAIRYMAN AND FARMING WORLD
PETERBORO, ONT.

lasses and 9 eupfuls of sifted pump-
kin; cook until the boiling point is
reached, then cool & little and stir
gradually into the beaten yolks of 6
eggs, season with cinnamon, and fold
into the mixture the beaten whites of
4 eggs. Turn into tins covered with
rich pastry that has baked fitte.n min-

Pumpkin Pie with

utes, and return to the oven to finish
baking the crust and to cook the souf-
fle for about 20 minutes. When cool,
cover with a meringue mad: of the
two remaining egg whites
GREEN PEA SOUP

One qt green peas, 1 qt water, 1 pt
milk, 1 tablespoonful butter, 1 table.

spoonful flour, % teaspoon sugar;
pepper and salt to taste Put  the
shelled peas into 1 pt of water and

APPLE PIE
Crust for one large pie; 1% cups of
flour, small % cup shortening, 1

You get not only MORE Stove *
Polish, but also the dest stove

polish that money can buy when

you use “‘Black Knight,”

It is not affected by the hest,

and with very little labor the

stove stays bright and shin;
when po{llhtd with * Black
Knight.”

Shines quickly too—and always
ready for use, Keeps S
Grates, Ironwork, ete. fresh
clean with practically vo trouble.
1f you are unable to obtain Black
Kuight" fn your town,

0 d name of
nearest deafer and 10c for full slsed
can.

Meringue Frosting. |

teaspoon salt, ){ cup water, mix care-
fully, roll thin. Slice the apples thin,
lay them on the crust and sprinkle
over a little salt. Continue until the
pie is full then put a cup of sugar
on the apples and a little nutmeg.
Bake in a hot oven at first until the |
crust is brown, then bake two hours
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STEAMED APPLES ‘

Pare and quarter apples. Put
them in a saucepan with about half
as much water as apples. Cook till
tender. Sprinkle with sugar, allow-
ing cover to remain on until the sugar |
is dissolved. Serve hot or cold. |

APPLE SAUCE FOR PORK

Wipe, pare and slice apples. To six|
large tart apples, allow % cup water.\
Cook and stir till soft, press through |
a colander, add a lump of sugar the |
size of an egg, sweeten to taste, and
add a little nutmeg. This sauce shoul
always be served with pork
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I Bread with Buttermilk Yeast

The evening before I wish to bake,
I take X cup buttermilk yeast and add
tepid water enough to moisten it, then
to 1 pts of warm water add a little |
salt, then 1 pt of flour and set to rise.
In the morning take 5 gts flour, add
to this 2 qts warm water, put in the |
yeast that was set the night before
and make a thick batter; when this
is light knead into a large loaf, then
make into four medium sized loaves,
and you will have dough enough be-
sides for a tin of light rolls. I use
winter wheat flour altogether. As
flour is not all alike, the breadmaker
must use her judgment somewhat as
regards the amount as some flour
needs more liquid than others.—
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What One Boy Did

I received the cash commission that
you sent me for securing new sub-
scribers to your paper, and was pleas-
ed with it. It will encourage me to
get some more new subscribers for
you. | am only 12 years old, and I
g0 to school so it is pretty hard for
me to canvass for your paper as much
as I would like to. I have had the
promise from a number whom I know
who wish to become subscribers also.
I secured the new subscriptions I ob-
tained by showing the people the
great market report and dairy news,
and many other things.—F, L. Nixon,
Haldimand Co., Ont.
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When cooking vegetables, save the
water and some of the vegetables
themselves for soup, add g {nvy
if you have it, or a little mil and
butter, m the vegetables, add a
hil':z onion juice and thicken if de-
sired.

Renew Your Now.

The Sewing Room

Order by number
ve 3

Our Patterns Successful

We have every reason to believe by
the large number of orders received
constantly for the patterns illustrated
in this column, that they must be
ing with success wherever used.
If have not ordered any patterns
from this column, we would ask you
to do so whenever you have occasion
to use the same. They are reliable
and accurate and should give the best
of satisfaction.

We will send three patterns of any
number you desire, free, if you secure
for us only one new subscription for
one year at $1. This is an easy way
to secure any patterns you have been
wanting for some time, but have not
felt like ordering. Surely one woman
mong all your friends will subscribe
to this paper if you ask her. Send us
the dollar, and the numbers of the
three patterns you desire, and they
will be mailed you free by return
mail.

6100 Soven Gored
Bheath Fitting Petti.
coat, 22 10 32 walsk

6099 Boy's Roeter
Coat, 4 10 12 years

I am well pleased with The Cana
dian Dairyman and Farming World,
and have a very serious notion of

T
it thi: ing inter.. A
i d ,mgmu Co., Ont,




