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‘ When she gave you a

'HE GHAIN

That Grandma Made
TheX.were real
tes, weren't
they? Remember
that spicy fra-
grance that filled
the kitchenwhen
the oven door
was opened ?
Never was any-
thing smeltquite
80 good | And
when Grandma
Kou fairly danced !
andful, with their
, molasses flavour—that

)uy of living, wasn'tit 7

d

said, ‘“‘they’re done”,

smacking,
wnas the

How Grandma
Made Cookles

" This recipe is ‘ses

“THE KIND GRANDMA USED*™
—fresh from selected su lantations in
British West Indies, wit at smacking
flavour that made Grandma’s homemade
Cookies so delicious.
In Nos. 2, 8, 6 and 10 lever-top cans. All stores
should have it. Ask for it by name,
THE .ommou MOLASSES CO. LIMITED, HALIFAX, N. 8.

“Gingerbread' for cooking—and
L “"Domolco™~for the table, — the finest packed

in our Cook
Book, Write
forfreecopy.

Packers of {

BUY YOUR

FISH

FROM US

And gel amsoriment of Ocean and Lake Preo-
sen Plsh, also Salt and Smeked Flan
Our Price Lists are now ready and we wil
WAl you one on request. WRITE US TODAY

A Cope of sr T2 Page Ronlge Dol b and Naw Ty Coh 0 et FRERE s oven

THE CONSUMERS FISH CO.
Winnipeg . . Manitoba

GHOWERS

'FISH! FISH!! FISH !!!

Direct fromm e Bels 0 1D CORSUIRSr Our ostalogue will
ready 19 November Your sddress o & posl card will hring A

DAVIS PRODUCE ©0., Box 203, The Pas, Manitoba
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A Beautiful

Lamp

N»lw‘, decor sled parior u Illll O

Coal O Lamp. Btied Wil Ne roer
el hituhey Phadte a0 b--' u‘e r
pecially trealed glass, artislically decorst
d in ¢ sumber of besuliful colored deaigns
wenly one inches high mounied on polish
od Brass, & very handsone ortament A we
ot 8 uselul article Yh.lctl.'tj " -

fess charges fully pre

free and onp :

shyone whe will sollect only Py
yoarly subseriptions paw &Fr Maswe ]
t™he Dulde. o 915 sath. Ad S 1he
noney collecied and (Bhe nanes ond dhdressgs
f e subscribers 0 The Ouide aflre

ACT NOW!

At we hive only & Dhmiitad sumber of thess
lamps those who Wish 0 secure one W it
send 8 thelr ressrvation ol ones I awt
oupon pelow, mall to The Ouide office
1 particulars and Instractions we

be senl you

be givee
pald o
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ocouron
The Sonin Sowwsn' Subde L L L
W e ey ! -
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Cakes

Have you ever noticed in looking over

“eook books what a large space is devoted

to cakes? We read them over and think
“yes, that sounds good, some day I'll try
it Then we go and make one from a
recipe we have used for years and forget
all about the ones we meant to “‘try

Of course when 1'::kz material is such a
price one cannot afford to ¢ xperiment
O any great -‘\'H" 80 Lthis week we are
publishing recipes tested
and found Some of our
readers have ough to con-

some selected
satisfactory

been good en

tribute some of their best. Some of them
I have tested, and | can assure you,
you follow the directions and are careful
with your measurements and baking

you will get satisfactory results
There are three things essential in the

making of good cake. Good material
materials ready to mix before you start
the cake and care in baking When

making cake do not use atin mixing bowl
or Un spoon, the mixing may scour the

dish but will discolor the cake Use
only an earthen or enamel dish and if
possible & wooden spoon. Dried fruits

a8 currants and rasins should be
fectly clean and well floured. If the #\.x(
sinks to the bottom of the cake the batter
s not sufficiently thick to hold it in place
add more flour. Cream the butter well
before adding the sugar and the butter
and sugar well before adding the eggs
I have found that in making “light
akes the results are better if the baking
added with the eup of
flour and the cake put in the oven as soon
as  possible Suet = the bhest matenal
for gressing cake pans. Butter” burns
eastly, sticks 1o the pan and holds the
cahe

Be careful of your ven i n
hot the cake will come up In

last

B e
the center

and erack. Do not jar the cake or open
or close the oven door any more than »
absolutely necessary Butter cakes, such
s pound cake, cup cake and fruit ecaks
must e baked In & very ferate Vel
' pve results, while laver cakes } -
baked more g k! Ny g . 1
» n! ¢ ArS et : . . fae
"
Sultana Cake
This ecipe will make & lagge cake and
£y ‘v--’ kw‘t’
& tube suga p buller
LR Se ¢ »
§ cupe sifted Bows b o Manee
Mix a8 usual and bake in & moderate
ver ne and one-hall hours
Mes A N D Sah
Pound Cake

ertainly not & hard times cake

This s

but 1 s very delicious and niee 1o serve
st & wedding or some other very special
OOraNN
%atter 1 B g
L T o
Cream butter and sugar with the hands

Beat volks of the egns: add to the butter
and sugar: then the stiffly beaten whites

alternating with the Bowr Hak
modderate oven two hours
M M 8 ¢ Nove Seotle
White Fralt Cake
| rup buller 4 supn g
: P Swsed e 4
¢ cupm Sour | lenapean «ream lasie
\ Leaeer <6 ®als Loy |
1] sraste : P TR B
: o eiisrea
Bake i & modersis ven

Mn J AW Mas
Marble Cake
ake musi be g oul
v h bpoks
s their papes

Martde
aahion. Do
with »

| { the modern

place

“ wryet : 5 A yory asty ahr ! i
wnsive and staye 1 ot longer tha )
edina ghi ok
Light Pant
-
|
d » e aning
| - » g -
Dark Pant
¢ ous ate one ehing
5 (3 = e -
Yolka twe s X\ - v
farh =ugn _ . Bow
Spcen ! -t
Mix in wparate dbhes and drop spe '
shout in & buttefod pa

Chocolate Cake

s excellent andd appeaks
the voar whe bauther a
B A e

e
sddd the sugar

w's
hegt tor

4 \easg- =~
Cream the
than add spz and sour =

AgAIr
soda dimolved in the hot water the cocoa
banel with the B Hake a5 5 Ty

cake and put together with the following
filling :—

Filling
1 cup bolling water 1 tablespoon butter
M oup sugars 1 tablespoon ocoeoe
| tablespoon cornstareh
Add the butter to the boiling water
mix the eocoa and cornstarch together
add s little cold water and stir into the

botling water. Add a pinch of salt
I'he thickening quality of cornstarch
vary greatly, so one has to use
judgment in making the filling. It needs
to be stiff enough to flow nicely without
running off the cake, as of course it
thickens somewhat in cooling A white

seems o

wing adds the fnishing touch to this
cake
Mrsa JW AB
Fruit Pork Cake
In this cake pork takes the place of

you would

butter and l CAR assure you
not know the

difference
1 b browe suger

4 cupe Bour
13y e ramsine 154 e ouwrrants
b 1L lemon peel ] Jaten

1 1b. shelled walputs

I teaspoon salt

1 tesspoon glanger *
Bake in a large pan three hours

Mn J. B
Jelly Roll

This sponge cake batter may be used
in & vanety of ways. Baked in & large
pan and spread with jam or jelly and
rolled it s prime. Baked in gem pans
it may be used as tea cakes; or the top
cut .out, the cavity filled with whipped
d the top put on again and decor
a Lttle fruit Julee

ream at

sted with a bit of jelly

put in the hollow before the eream s added

EvVes A hice flavor

N up sugar | cup Bows

1 tablespocte | temagewt Labing poe
waler bet o8 by leaapuon sosds

: u and | of cream of artas

add the
the time. Add

Heat the rT‘) antil very lght
1 1
sugar gradually, beating all

waler and Deat again Then the fBour
which i the baking powder and a pined
sa it Bake in & moderate oves

1-2-3-4 Cake
his cake may be used with & vanet
HRES OF Cangs

| =1 wile + feasy e Llasing

) cugm Do -

¥ oupe suge ' -

e

Bake in a fairly quick oven, and put
together and ee with the following

bites of 2 egge Pisch of salt

§ 2 crenges leang sugas 1o speve
cange scmontbly
Brown Stene Fremt

This s & very attmetive looking oak
AR Yery 1asiy s wel
| oup wuge 3 *up butier

N . i lemager e ating
) rggr Sewg . . viwler

sgn 8

Cirate 4 or 6 sguarss of ehoooiale, A

S oup malk, yoIk one ogR. | P sugar, tus
thick W hen cold add one Lepapoon
i YA a 3 Al 1 abwve cake Y xture
Hake w0 layers and putl togeibher
*ith wh ing
Whike leing

¥ ..,“ A pusch {1 revem
] P Dalag walse e
I aapaas YRR Wiite of I "2

Put sugar and waler in saucepan, and

shir prevent stgar from adhenag W
e el weal gradualy | “mung ;.ml‘
and o without stirmng untd syrup Wil
thread when dropped from e Up i’ »

B Pour syTup graduaily lealer
white of egp. bealing Suxtiure aslantly
i { nght aadstency Lo spread \dd

fSavonag and pour over oalke

layr' Cake

? ke otnew hat i ™ s et
he ! » M B povel At ol
ory prelly, a8 we as Lichling the palals

boather e . e -
» Do R
m o ey e
caagr @ wals arta
w e ) g
Creass butter and sugar, add yoilks o
SREr W beaten and mulk, then BSows
which the cream of lartar and sods
ave boen siflted several times and lastly
! whitem of Lhe ogp» Divide nto four
warts, lsave 10 Parts same M ety
¢ the Lhird part pEak and the four}
wit} hooodate of O When » AL
$, pase i ey, Bt & &t pan
thee hoeedale thel » ght part aned
sotly pink Put together with PP
'
iy & : » with whiie ng

B Beorntsy Lreth
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Manit

hauling,
should W
aé“-‘.dlu.
‘ngluh‘
It s pa
} A < h
are solne
include 1
legs, & t
felivery
heavy d
here 13
but they
a mount
The ¢
oasiden
head, &b
on Lhe
handled
his own
of the
W hereas
he had
o 1914
handled
wn hors
every ol
the ‘J!U
must ha
Too W
value
fintsdiing
Dr. J
J g
departn
m of
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provem
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