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Houseliold Suggestions
Bread

In making whole wbeat brcal the best
resuits are obtained f romn a spolige at
fret. A sponge je a thick batter, not a
dough. We knead a daugh or beat and
mix a batter. Ail bread duies quickly if
t00 muchA.lour Ïs ueed, but cwhlûe whoat
bread is aae tasteless if nmade up too
gtiff. In fact, I get the best resîuts by
usn m pddie or bread mixer, witbout
kneei~ it at ail. Heat one pi nt of
milk un il quite bot, b ut not boiing;
add one 'rnt of cold -water, half a tea-
a1poonful ê sait, and Sne comnpressed
yeaet cake moistened in haîf a cupful of
warm mater. Stir in a quart of wbole
*heat flour, and be,.t for five minué.
Covgr and stand in a warm place for
three haute. Then add suffiient 'whole
wbeat fouur ta make à sof t dough. Work
it 'weil with a spoon and pour it
into three square greased bread-pans.
Cover and stand in a warmn place untul
very ilight-about one hour-and bake
in a moderate aven, 300 deg,. Fahrenheit,
for ihree-quarters of an hour. Turn the
bread at once -from the pan andi cool
without eavering.

The dry yeasts take a much longer
time for growth. Set the sponge at
niglit, and finish the bread in the marn-
ig.
.Wh4e bred ie bet when made first

into a dough., Heat the mlk, îdd the

beat the cake for three minutes; then
beat the whites of the eggs; foid tJ'em
into the batter carefully, and turn the
cake into the pan or pans and put at
once into th# aven. Make sure that, you
underatand the oven; do not open the
door for move the cakes for at ieast
ten minutes; peep into the aven to make
sure that they are baking nicely, and
closè the door quietly. if the aven is
tao hot the cakes brown before they are
ligbt, and the resuit is that when yaîl
cool the aven doawn they crack in the
centre. Butter cakes must be baked
slowly, while sponge cakes, lady-flngers
and such cakes should always be baked
quickly.

Fruit Bun

You require 4 pound& dougli from the
baker, 2 pounds each currants and rais-
ins. 1 pound each pounded suger and
butter, 1, pound each blanched almonds
and orange peel, i ounce each cinnamon
and ginger, 1/ ounce Jamaica pepper,
snd 1 nutmeg, grated. Mix the butter
inta the dough -with the hands, and take
away i pound of the dough, and rail it
out witb a littie flour. Cut off as much
as wili f orm the top crust of the bun
and with the otheýI~.part of the pound
line a greased baking tin. Clean and
prepare the f ruit, and mix with the
sugar and spices. Work ail juita the
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water, salt and yeast the saine as far
\whole wheat bread., Then. add white

four slowly, beating ail the wbiie, until

you have a stiff dough . Take this on

a board and knead it until it becomes

soft and lastic and f ree fr'om stickiness-
Put the dough ýn a bawi, caver and stand

in a warm place for three hMurs. TIhen

remaining dough. Fi the iined tin neat-
iy; put on the dough crust, and with a
fork prick aver the surface. Bake ini a
steady aven for 3 or 4 hours. After the
top le browned, brush it over w~ith
beaten egg or milk, ta glaze it.

To Broil a Steak on a Gas Stove
nîauld it quickly into loaves; place e
in a greased bread-pan, caver again, and Personally 1 like gaÏs broiling, under-

when very ight-in about One bour- neath the aven of the ordinary gas stove,

bake in a moderately quick aven, 330 where the steak is not pressel between

deg. Fahirenheit, for three-quarters af an a srnall hinged vire broiler. Scrapfe the

haur. WMen using ham)'e-made or outside of th, steaj-that whicli haski

dry yeast allow the first dough ta stand corne in contact with handling; trimn off

overnight. the long, tougli end, and put it aside

For bread and rails use a gaod patent for anfother dislu, and remave a portion

spring wheat, while forceakes and pastry af the suet in -the fold of the steak.

use a Bof t, starchy "1pastry flour." ileat the broiler smoking hot, throw on

the steak and put it as near the fire as
possible;, brown it quickly on the upper

To Make a Cake side; tura it; stick the fork near the

If the cake is to be a butter cake Ot bone in turning,; 'brail quickiy on this

range the aven s0 that it will be in good side; turn it nain and place it down

condition but rather maderate. Cakes six or seven inetles below the burners,

without butter require'quick avens, witli wv1ere it wilI cook slowly for five min-

the exception -of angel's food an! suit- utes, on one side; theni turn, and oaok

shine cake. 'First read the recipe ani it, for tive m inutes on tlie other aide.

enlet ail the ingredients; ineasure the It slîould be rare front site ta side, but

S1ugiar-; ieasure and sift the floui'; add not raw,. nr purpie, i the niddle.

baidng-powder andI sift it agaun;, separ- This- recipe auîawers for a steak one

ate the eggs; get the pans; arvase theni inch in tlicknes,: a steak one inch and

or line -thesa with paper. Beat tie but- a half thiek will take fifteen minutes;

tertaa rem;add the s,,,ar gauaîy at-ineh steak, twenty-five minutes.

anid beat until iight; add the yolk s of For the ardinary family the steak

tlie eggs and, beat again.ý an(d if the slhotld Pest lhast 4nle îneinh in thickness.

1*,,eip al for mater or' nilk ad.i it A tli steak allows the escape af the

ý1owiY and alternately wjth thie titur. jttice-s. and this niakes even a good steali

\Vhen yau. have used tiie last of hoth toll.h. dIry andi tasteless.

Quaker Oats Loon
Above Your Other Foocis
In Nutrition and Economy

Consider these facts-you who so keenly feel the rising

eost of living.

The oat is a marvelous nutrient.' It béa twice the food

value of round steak, and about five tinies the minerais. M~ea-
sured by food units--calorie-it is 2% times greater than e&js.

Equal nutrition in the average mixed diet costs you four

times as much. And -in some common foods up to ten tinies

&s much. Even bread and milk caese twice as much for a

haif day's need.

Soni'e foods' have multiplied in cost. The fineat oat food

bas advanced but littie.

The oat hms a wealth oèf flavor. It adds a delight to bread

and muffins, to pancakes and cookies, etc. There was nover

a tume when this premier grain' food mneant so much as now.

And it also conserves wheat.

Quaker 0a6s
Extra Flavor Witho ut Extra Price

You can make oat food often
doubly welcome by. using quaker

Oats. These flakes are made from
qileen grains only, from just the

Ibug, piump oata. AIl the little,

starved grains are omitted. A

b)llhel of choice oats yieids but

ten paunda of theme luscious Quaker
oata. Yet this luxuryg grade cast3
you no extra price.

Among oat lovera dfl the warld
over thue je the favorite brand.
WVhen you order cata aee that yeti
get 1l..

30é and 12c per package ln Canada and United
States, except in Far West where hlgh

frelghts may prohibit

Recipe for Quaker Sweetbits
A Cookie Confection

i cup Sugar. 1 tablespoon Butter, 2 Eggs, 2 q' cupe

Quaker Oatis, 2 teaspoonfi Baking Powder, 1 teaspoon

Vanilla.
Cream butter and sugar. Add yolks of eggs.

Add Quaker Oats, to whieh baking powder han

heen added, and add vanilla.
Bat whites of eggs stiff and add last. Drop

on buttered tins with teaspoon, but very few

on eaeh tin, as they spread. Baký i low oven.

sabout 65 cookies.

Th.akOatS0~P'V
(1697) Saakatoofl, Canada

Peterborough, Canada

IIow'a the omelet going cooi A Canadian officer taiking to the cook, who is in bis

cookhouse of three wails, in a badly shelled village; always wears a white apron and uses

his wife's rollng pin which hie brought front Canada.
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