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F ~ 'Mt. Add one 'teapoonful f
Reppoecrui, -two blades of mac., and a.
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aite tender, remaove ail boisanad

p1ie, Pr eu it weli under heavy weights,
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* 5ev. *0.,Chooie a Goou.-WhIWUajla young the bill in ysflow, ,wi)jeh

rot! wheî the. bird grows oit!. When
$wbsh Illet ii e t are suppis, and wheî
Swtal Iey bêcome etlft and dry. 'Gesee
h.ui*d ho large -aid fat, and the white
W t! py are ta be preffcred ta thos f

$ &k color. To carve a goose, eut dowi
ttý,briat-bone, aid help out as mo.ny

olose a can b.e obtained, taking a littîs
ateumng out qf the apron each tlms.
Nexi *amWve the legs and vinge, cuttha-g
the. lhand jerking the joint-back, and
thon separate the neek -and aide-balies, T
anýd :finally the back. Aiter the breast, M
the. fleshy part of the wing and thigh are
the most favorite parts.

RoUet! Steak.-T ake .Mor rather
mors of vamp steak half-inch thiek, make 91
asorn.é eai stuffing, spread it4ýover the ai
steak, tail up, bind with tape ër skewer w
lt, put ita a baking-dish with a littie 01
stpvk,.caver closeiy, a.nd bake'for about la
two lhors; take out the meat, thic'ken 'l
th6 gravy with 1 oz. butter rolled i a
tables oanful of Ilour, seasoan witii pep- tPer aid sait, put the steak oi 41,diSh Pl
reinive the tap e or skewer, strai thé
gravy over, d serve. e

Sa%*ory Pie.-Ingredients: i/ lb ao

astewing steak, 11%slbo. of potatoes, 1/ IL.
of ouiane, one teacnpful of uflpolishcd
rice, iome good drippiîg. Method: Suice
the onions and fry them and the steak
until; brown i hot dripping; then putd
themn inta a stew-jar with cold water ta d
caver, and cook slowly for two hours. Pe
Wash the ic. and boil it until tender, r
bail. snd mash the. potatoes, and cut the
steak ita mali pieces. Grease a gaod Pl
ized pie dish and Put in frr a. layer of p
the ice, next a layer of the steak,. andla
then repeat the process until. theg s-
itgredients are ail used. Pour over same .
of the gravy, season ta taste, caver with u
the mashed potataca, and then bake in
thie aven unti! nieely brown. b

on
Stewet! Rabbit with Brown Sauce.- lm

Prépare a rabbit in the usual way "id sti
eut it inta neat joints. Remnove the rind' mi
fronà 3 oz. of slicr.d baron and cut the of
suices inta srnail pieces; cook these i a pai
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~<MIr PwIIiagdl: 2 os. of
.satoe uga me' 2 os'ý1I<ir,2 oz. et
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Wlit., cm lemoea-nit,W.eU a plot e

-uIck BahsL Dr.uula Wltbout Oit-
Oseju&tW r«oWful cfi~r with a dath

of mat, pepper ad muitard. stirred In'.
Ad oô*ie-urterecp viegar and lot- it
eome to &oiL .t one ein the cup
and fil up with sour cream. Stir intio
the augar aid vinegar aid jet corne toaa
boil. Cool aid use This will keep inia
Cool place a week or tva.

Sausages ait! Pret! Apples.-Prick the
sausagea weil i th a. fork. Place in a
deep frying pan; pour in enough bofling
vater to daover the bottoai; cover and
Cook. over a. moderato lire. When the
water evapo rates, remave the cover and
tari several times, that they may b.
nicely browned. Turi an to a platter.
Cors a. number of large tart apples, cut
in rings.,an, inch thick, and fry in the
asusage fat.'

To Ieep Pies from Runuing Ovr.-
The best way Cver to iceep apple pies
(or fruit pies of any kind) fromi boiling
over into the oven, fa: Do flot stick or
piîceh the. top crust to the lower, but eut
the top one alightly smailer, ao it will
juat fit Inside the lower one and lie
ioosely over the pie. Thia lets the juice
bubble Up aronnd the edge of the top
cruat, but it will not boil ont, and the
pics are delicious.

À& Variation of Baket! Apples.-Peel
and $lice apples ta just 1111 a gallon atone
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inilç. 1lckly greta.ae smail dariole .jax; add one-haîftt
noulda or caps. Meit thebutter -in a claves or cassia and
saucepan, stir in the sugar aid milk. of soda (a littie ni
Add this aslawly aid enxothly ta the very' saur). Shake
flour. Tiiexiand the beaten yolks. aid wcll distributed thi
grated lernon-riîd. Beat the white stiffiy put i the aven a
aind stir it fi ightly.. Haîf.fill the caps houra. Tua out,
with tis nmixture, aid bake'i a quick pieasing ta the eye
yven about twenty minutes, or tili firm pot doca very well i
and a pale brown. Tari out gentiy and Sandwich Brea!.-
serve at once,- or they sink dowi. fl rvosybte
Nut Santwlches.-Ru4 shellet! peanats ~peiul ut

thraagh the chopper nain g the fiîest with bread -doagh,
plate, aid aprinkle on bread and butter. Experience wili tea(

cn in f nat meata ma 1y be used, bat ta make the cans, b
hould b. very thin. Sprinkle aIlnat roundtsecesand tff
andwichea lightiy with sait.ron lcs'adt
Eug Sandwcbes.-:-Chop Oie egg for cat inta triangles tc

each ci*l d in the chopping bowl, aid mix Baking po\wder cans
withl anuaI nantity of cid bled regular «"siore" sand

adchopped ham. Use, in t'he usualth ofecnar
mainer, moiateniîg with cream if too pose.
lry. Sprinkle with saIt aid a very littie White Cari Cal
Pepper. butter; one-haif caj
EscaMaopst Potatoes.-Peel aid sice third caps miik; W,

rw Potatoes thin. Butter a baking pan, oie aid one-fourt]
?ut in a layer of potataes, butter, sait, meal; oie and onE

'epper, aprinkie with flour, then another four teaspoonfuls 1
ayer optatoes and au an until the pan teaspoonful sait. Cr
a tiiled. Jrust before putting inta the sugar gradualiy; ad
yen I the. dish with cream or xiilk. with dry.ingredienti
Potato Soup.-Boil syen patatoes Beat thoroaghly;à
intii soft, season with sait, pepper and beaten stiff. Bakei
ntter, pass tbrough a colander, then add 30 minutes.
)e aid one-haif pintas-11 milk, juice of Cream Potatoes.-
age onion, three dashea cf celery sait; potatoes, eut in dic
tir unta a cream, thon beat for ten cf butter in the ski
aiutes. Betare serving add remainder brown put potatoes
ýfquart cf milk and. same fineiy-chopped stir themn around ii
arsleV. minutes, but don't 14

teaspoan fui of groandl
done-haif teaspoonful
nore if the appies are
the jar, so ail wiil be
rough the appies, then
ind bake slowiy six
and when codl lt la
,and taste. A bean

[n place cf the jar.
-When baking, haif
ered pound coffee cans
Iand set ta rise.

ich you just how full
but t i l safe ta start
full. This makes nice
these in tari can b.
Lo please the cihidren.
s ay b. ased or the
Lwich bread pans, but
ail riglit for the par-

ike.-One-fourt 1 Cap
p sugar; one aiid ane-
bhites of three eggs;
th caps white corn
ie-fourth clips fleur;
baking powder; one
,reamn the butter; add
Ad milk; aiternatîng
ts, mixed and sifted.
add whites of eggs
in battered cake pan

.-Take cold 'boiled
ce, put a large pic(-e

illet; whèln rvadv ti
in, pepper 00(1 sait,

in butter for aiofw
let brown, t1i opo

où1 nilk andd cook s lowly for three.
f ouiths of ai hour. Bdç>re ervifhg put:
ln one cup of crem aid, lot. it cçrne to a.bôfi.Or, lite &. biterdbakà« 'di*
with 'a layer of cold boiled Potatoe a,'
sprinkie- with. breïd ctunibu, sait and
pepptr ànd'then another . ayegr tili disjh
is f nil.';.Caver with mllk .,itx. balike in
aven.

Apple Johîùycake.--One,,pint of white
meal, two tableapaons;o.-f,'sugar7ýone-haif
teaspoqii of sait, xmiahalf tespoon of
soda, anc teaspoon oft-cream. of, tarter,
milk enough ta -milce.soit7bettéri three
apples pared aid slicéd.,. Mix ln the
order given and lake i a cake pan
thirty minutes.

Five Rlous Flour Recipes
Christmas Cako

4 cupa augar
3 cups mcltcd butter
4 caps malasses
2 cups sweet milkc

10 egga
2 teaspoons soda.
2 teaspoons each cinnamon, claves, ail.

apice
2 nutmegs
8 cups Five R~oses Flour
2 pounds currants
3 pounds raisins
1 poumd mixed peel
1 pound ohopped nuts
Bake in slow oven.

1/2 cap butter
1 1 egg (white),-

WM~ teaspoon almond extract
2 cupa icing augar
Cream butter, beat white of sgg

stiff, add aimond :flavorin and sugai.
Stir 'i graduaily. If tao jtiff, add a
little milk. Use 1/2 pound al oid. barnt
aid rolied. Gaver cake with icing aid
rail in ntitmeats.

Christmasa]Pudding
2 eggs

11/2 caps carrants
11/2 caps raisins
11/ caps suet
1/ cap sagar
1 cap molasses

1/2 cap milk
4 caps Five Roses Flaur
1 teaspoon soda
1 teaspoon cream of tartar
1 teaspoan mixed spicè,
Bail or steam 3 hours . Sauce ta, taste.

Scotch Short Bread!
1/4 pouîd fresh batter
2 ounces fine augar

1/2 ounce carnatarch
6 oances Five Rases Floar
Kîead cornatarch aid sugar intc. tii

butter, then gradually knead in flourl.
Rail out ito a round. Pinch the edgoi'
with fore-finger and thumb, priék aVer
top with fork, cut in eight.« Place a11
baking dish and bake i moderateoaveil
20 minutes. Leave on tii taý harden.

% Poand
i Pound
1 Pound

2 ounces
2- ounces

Currant Ban
Five Roses Floar
raisins
carrants
sugar
biaiohed almonds
caidied peel

1 teaspoon ginger.
1 teaispoanl cinnamon (or spice)

1/4 teaspoon Janiaica pepper
1/ teaspoon carraway seeds
1/2 teaspaci soda
%/ teaspoon cream of tartar

i teacup aw.et mik (oid ale xnay lie
ased instead)

'With the hand mix well in a basin
ail above ingredients. Line a cake tin
with a -plain short crust roiled oat very
thin, and put the mixture in this pre-
pared tin, and ral oat the acraps of
paste ta caver top. Wet wcll the
e(iges. Place top caver on and pres
weil around the edges. Prick top with
a fork, and bris:h over with aweet
muilk. Bake lu moderate aven for at
least 3 hoars.

lAny Western HIome Manthly reader
can ha ' e a copy cf the 144 page Five
Rose cook book by remittiîg 20c. ta
thie Lake of the WTaads Miliig Ca.,
Ltd., Winnipeg.

Pard and soft corps both yieid ta HlOo
GuII'ýCrui Cure, which is entirely safe tO

:-,and pertain and satisfactory in ifs action-
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