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| OATMEAL FOR GOOD CAKES

As the days get chilly catmeal »
e stuff 1o serve to famdy

aside Boury scones snd cakes,

your

wd give the childrem and grown-ups
Jike nourishing oat cakes that will
sat th
ell as helping thewr digestion
For this plain thin ot cake, the
pod Scottish kind, cooked slowly on
griddle, use this recipe Take four
poonfuls of catmeal and one of
jour, & pinch of salt, and saltspoon-
ful of bicarbonate of scda. Mix to
her. . Melt half o tablespooniul of
ard in a teacupful of boiling water,
d mix imte the dry imgredients,
king & otiff paste and rolling out
il very thin, when it is ready for
¥ seriddle cooking.
""‘" Cockies to Keep.
I & X re elaborate cakes try these
by theookies
w up B * half pint of currants,
K * piit and s half of
caspoonfuls of baking
sade from .od o half of ostmesl,
pnd ended i spice. and then add
This-spoonsfuls of milk, one
bondi « *%R. twe tablespoonfule
witer, and a half pint of dripping.
prd, or butter. Mix well and deop
poonfal by spooniul to form cookies
on a gressed pan. This makes a
sumber but they keep well and form a
complete supper meal with the ocat
meal, the ¢gg. and the currants—all
0 mounshing

ther.

For an even cooked cake, |
mee the same recipe as for the grid-
die cakes. but use a mixture of milk

and water in place

oat

of water and a

y little more of carbonate of soda
Yhe them in & slow oven, and do

let them go wvery brown, as the
lrn—r.‘ gives a bitter taste. Flour
the tin on which you bake them
Another recipe for catmeal cakes is
this richer ome with sugar in them;

WE RECOMMEND YOU
TO BUY YOUR

MEATS AND

e blood and give energy ae’

Mix together a half |

use three-uarters of a pound of oat-
meal one cunce of sugar, two cunces
of margarine, two tesspoonfuls of
cream of tartar, ome teaspoonful of
carbonate of soda. one teaspoonful of
salt, one beaten egg. and a little hot
These rolled out thin and cut
into biscuit shape should be baked

slowly for twenty minutes

waler

Porridge Turned Cake.

Using either a hot griddie the oven,
or the frying pan, the remaine of
cold porridge may be turned into ex-
cellent scones if you work into the
por. Jge as much oT
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‘A FEW
MEAT .DISHES

Beef for stewing is often WL;
these days, 30 buy your piece of meat |
a day before you mean to cook |
and let it lie overnight in o dish with
a tablespoonful of vinegar over it
THY‘ '. once or twice to k' th -
megar soak into both sides. For a
piece of beef about two pounds in
weight allow a good tablespoonful of
vinegar.

Slice & large carrot, a turnip, and
three or four onions, and put them
into a saucepan with a tablespoonful
lof frying fat, and fry them golden
brown. Take the vegetables out of
the pan and fry the mest on both
sides, add a few vegetables, pour on

and Sour (mized) as it will take wp
Ostmeal bread is delightful oo. For
that. scak a half pound of cetmeal
n a uarter of a pint of milk and
water for two hours. Mix a half
pound of flour, a teaspoonful of salt,
s teaspoouful of baking powder, a
teaspoonful of cream of tartar, and
add to the catmeal and milk and
water. Knead a little, shape into a
loaf, and bake in a quick oven for
just over half an hour

Have you ever tried catmeal gin-
ger bread. an excellent Scottish dish?
Rub two cunces of margarine into
half & pound of Bour, into which has
been mixed three-guarters of a tea-
spoonful of baking soda and one tea-
spoonful of ground ginger. Add to
that a guarter of a pound of catmesl

jand two ounces of brown sugar. Mk

two tablespoonfuls of treacle o~ .4
en syrup and emough buttermilk or
milk and water to make a soft. good
mixture. Grease a tin, turn the mix-
ture into it, and bake im a gemtle
oven for about an hour and a half,

or, if your oven is not in use, steam
this ginger-bread. Put aside for »

day or two before you use it

PROVISIONS

A. MARTIN, LIMITED

SIXTY-FIVE STORES IN CANADA

A Store Near Your Home.

CLEANLINESS

SERVICE

QUALITY

The First to Bring Prices Down.

PRICES LOWEST

QUALITY BEST

sh _al bailing water to &ll
the ssucepan uwp a couple of inches,
season with salt, pepper, and a blade
‘o( mace; put the id on the saucepan:
land let the meat stew very slowly
{and gently for a good hour.

B
i

| The meat will be tender if cooked |

slowly, but tough if hurriedly done:
| When it is ready mix a tablespoonful |
of flour into a little cold water and
{stir into the sauce of the meat to
| thicken it.

{ Calf's Head.

Cet a calf's head or a half calfs
{head from the butcher, cleaned and
| teady for to cook. You will have the
k&m and half the tongue in yowur
piece of head. Take out the brain
and tongue, bandling the brain care-
fully not to break it for it makes a
sery tasty dish.
| Lay the head in a basin of cold
| water and let it soak for 12 hours.

j Boil the tongue with the head for
|half an hour or so, pour off the
{water and let them cool. Put them
| nto a saucepan with a seasoning of
{salt, a few mixed herbs tied in a
| piece of muslin, three peppercorns,
{ hree cloves, a blade of mace, and the
| juice of a lemon, and cover with cold

water, Boil slowly for a good hour,
| a little longer if the head is vey large.
| Wash the brain carcfully and take
| off the skin, put into a small sauce-
pan with an onion, having a clove
stuck into it, season with salt and
pepper, add a little water, and let it
stew gently until it is cooked.
| Skin the tongue and put the tongue
|and cooked brain on the dish beside
the head. Serve the dish hot or cold
it is very good cold with a salad dress-
ing of oil and vinegar. The scraps
of the head make excellent soup.

. Calf's Liver (Italian Style.)

Chop an onion or two fne and fry
them in butter or margarine. Italians
use frying oil for the purpose, and
those who have it will find it very
good. Cut the liver into long very thin
slices and fry quickly with the onion.
| When the liver is browned on both
sides add a little stock or water, heat-
ed fo prevent the fat from sputtering.
1.:d.l¢de:hppdp.nkyn.dld
lit sook gently for a short time until
it is done through. In ltaly liver done
| this way is served with a dish of well-
| boiled maize four sprinkled with
{grated cheese, and it is both deli-
crous and nourishing.

AMONG WOMEN

Women were first licensed to act

-

‘s parts on the stage by Char-

respect and honor, when the act was'
performed by the master of the house.

THOSE WERE THE DAYS
A woman whoe was rummaging
through some old stuff discovered a
waist that she had worn some Gfteen
years ago. And she found emocugh
material in each sleeve to make a)
perfectly good medern skirt.

HOME HINTS

el

Clean your oil mope with hot
water, ammonia and a little washing
powder.

To keep cut fowers put a thin -o:e!
of mild soap in the water. Tk--.l‘
keep them fresh for a long tume. i

To exclude dampness and premti
moisture from the foet, cut pieces of
roofing paper to fit inside the shoes
Also they add greatly to the comfort
of tender feet.

Long strips of pamels are apt to |

| catch and tear if sewed to the bot-|

om of the skirt. Use snap-fasten- |
ers to hold them in place under dle
hem. If caught they do mnot rip. i

Place cold biscuits in the stove ld‘
brown until hard. Then crush and |
run through a food chopper, place in 1§
a dry, clean fruit jar and use -ln;
needed in soups and gravies T\ey'
give a much better flavor than -ny‘
other thickening substances. l

To prevent your vegetables from
having a scorched taste when you
accidently burn them, lift the kettle |
from the stove and place in a pan of |
cold water. Leave unmtil the vege- :
tables are cool then lift out carefully !
so as not to get any that might be !
stuck’ to the bottom. ..
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CANADIAN PACKING CO.

LIMITED

14 PROVISION STORES IN
HULL AND OTTAWA

YOUR PATRONAGE SOLICITED
SATISFACTION GUARANTEED

G. L. Myles
Clothier & Furnisher

House of Hobberlin Made to measure
Prices $30.00 up Suits & Overcoats

192 Sparks St.

FIVE ROSES FLOUR

or
Bread, Cakes, Puddings, Pastries
Milled by
LAKE OF THE WOODS MILLING CO,
LIMITED

!

{
Instead of button- |
box which requires much hunting fov:
the desired button, tun the buttons!
on safety pins of different sizes, and |
fasten. - It is casy to rm'clhohb%
tons as needed, and to refasten the)
pin for the next time. Keep the pins |

in a glass jar with a wide mouth.

promiscuous

For a Leaky Raincoat—When al
raincoat becomes worn the l‘lilli
will soak through the fabric at the
shoulders. In that case get a small
lump of beeswax and rub it on the!*

Try It Today

LANTIC

OLD FASHIONED BROWN SUGAR

For sale by all first class grocers.
There is nothing more delicious on Porridge and other
cereals. For baking cakes, pies, etc, it excels.

material from the imside. Give a|
generous coating. Then take a sheet

uuald

of thick wrapping paper and place
this on a treated cloth and press the
whole with a hot iron. The hear

Pmmhmrmi-cm'm
s houses in Ottawa City should communicate with

will cause the wax to melt and it will
then work into the cloth fibre, there-

by making the garment again water-

proof.

L ome

NOT ONLY

MILK
intended that milk should be one of the chief foods
for children—yet it contains properties which do

FOR THE KIDDIES’ SAKE

More Milk Will Do Yourself

A Lot of Good

is not necessarily a food only for children.
It's good for everybody. True, Nature

INTERNATIONAL LADIES GAAR—! homes of the Reliable Cloak Compan

tion forbidding its agents to enter the guit

¥

MENT WORKERS' UNION

and uwrge its workers to go on w
This union is fighting an mjunc

Moris Hi
is defending the union

it also forbids picketing

Consider
This

E result of the best thought of many ge-
niuses coverirg a period of about 150

years—and the expenditure of millions
of dollars in experiments and equipment—is what
you buy for a most modest sum when you turn
the switch that floods your home or business place
with light or gives you power for a hundred uses,
for which we of the present age should be duly
thankful. And the citizens of Ottawa have a
further cause for gratification in their own elee
trie service, which keeps electric rates at their
present low level

Ottawa Hydro-Electric
Commission

109 BANK ST Phone 1901 Queen
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FANOUS

GULBRANSON PLAYER PIANOS

EASY TO PLAY
NATIONALLY PRICED

Sold in Ottawa by

ORME’S LIMITED

|

THE BRONSON COMPANY, OTTAWA |

4. B DUCHANAN, Presifent

M L PEEBLES vVies Presient
4. W PERARSO. Sec'y-Treas

HENRY WALSH. Asst Masager
THE

CAPITAL WIRE CLOTH & MFG. CO.

LIMITED

AANUPASTURERS OF
Fourdrinier Wire and Paper Mill Wire Cloth
of Every Description.

Hu.‘:‘.ﬁhuum

! Re-covered
. in % : dults a lot of good. : ] 3
The REGENT TAILORS LIMITED || o s i bene viared by mem I :
SUIT or OVERCOAT — $25.00 — To Your Measure

Branches in St Catharine’s, Stratford,
Kitchener, Sauit

As well as giving plenty to the children, drink more
of it yoursell. "It's a wonderful beverage. It is
soundly refreshing because its nourishment is very
quickly assimilated by the body.

OTTAWA, Canapa.

Loadon, Peterbore, Windsor,
Ste. Marie, Hamilton and Toreste

GET THE HABIT
wcd-p-vy&_eh.ddal-
-“dhh—ﬁm

BAKER & CO,

€3 RIDEAU STREET . . . . OTTAWA, ONT.
w—

Right Shoes RE &

BRUCE STUART & CO. Ziimks.

Drink Farmers' Dairy Milk. It has that creamy rich-
pess which only milk of Farmers' Dairy quality
could possibly possess. It is always fresh, always
pure and - wholesome, always the same—the very
best. It comes from America's Model Dairy—a
dairy with sunflooded departments, spotless, white
walls, gleaming metal work and modem equipment.
It is delivered by courteous salesmen who aim to
make our service highly satisfactory and pleasing to
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This is the only store outside of Winnipeg or
Vancouver which holds an INTERNATIONAL
Union Card. We are 100 per cent. Union—sales-
men, salesladies and proprietor included.
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: THE Call Next Trip
~ FARMERS’
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PRICES BEING EQUAL WE EXPECT
SUPPORT FROM THE LABOR ASSO. A

. A. Larocque
Limited
DEPARTMENTAL STORE

Dry Goods, Men's Furnishings, Boots aad Shoes,

House PFurnishings, Fancy Goods, Trunks

Peabody's Ovenalls and Engineer’s Union
Etc, Ete. :

CORNER RIDEAU AND DALHOUSIE STREETS
OTTAWA.
‘Telephones: Rideau 5500 and Rideau 953
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PRODUCERS DAIRY LMITED

275 KENT STREET, OTTAWA

MILK, CREAM, BUTTER
AND ICE CREAM
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Healthiest
Sturdiest
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Milk-fed Children s

1t of its God-given heritage—the right to be healthy and
wweful in body and mind.

PHONK QUEEN 630.
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'GOODYEAR MODERN SHOE REPAIR C0.
e

Tue growing child MUST have milk or it will perish.
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