For Hungry Children.

When the children come racing
home from school it is to early for
supper and so long after luncheon
that they are ready for a little extra
something satisfying and nourishing,
but not enough to spoil their appetite
for supper. A glass of milk and a
slice of cake is ideal, but many moth-
ers seem to feel that cake is rather
a luxury these times.

Home-made cakes calling for large
quantities of bulter and eggs are un-
doubtedly expensive, but there are sev-
eral recipes. which eliminate these
commodities and are still quite good.

The best shortening for these
cheaper cakes ‘is dripping, in fact,
some cooks always prefer it to butter,
and it is so rich in fact that if a re-
cipe calis -for one-quarter pound of
butter, three ounces of dripping is suf-
ficient. Another advantage is that
the cake remains ‘moist longer, keep-
ing fresh for a week or more. But
—and this is an important but—the
dripping and fat must be properly
clarified. Cut up, put in a clean
saucepan and cover with cold water.
Then bring slowly to a boil and skim
well, Pour into a bowl and leave to
get cold. The impurities will all go
to the bottom.

In making any kind of cake sift the
flour both to prevent the possibility of
lumps and to make the cake lighter
and more digestible.

The directions for baking as given
in the following recipe are to be ap-
plied to all:

Plain Fruit Cake.—One-half pound
of flour, three ounces of dripping, one-
quarter pound of currants, one ounce
of candied peel, about five table-
spoonfuls of milk, one teaspoonful of
baking powder, two ounces of sugar,
two ounces of stoned raisins, one egg,
a pinch of salt.  Mix the baking pow-
der and salt with the flour, and pass
all through the sieve into a basin.
Cut the dripping into tiny pieces, and
rub these into the flour with the tips
of your fingers until the flour looks
like fine | wderumbs. Add the sug-
ar, currants, raisins and candied peel
and, if you like, a grating of nutmeg
or lemon peel, as ¢ flavoring.

Make a hollow in the center of the
mixed ingredients and pour in half the
beaten egg, mixing thoroughly with a
wooden spoon. Add two tablespoon-
fuls of milk to the remainder of the
egg, and work this into the paste. If
the paste seems too stiff, add a little
more milk. Stir thoroughly for
about a minute, then turn into the
cake-tin and put into the oven as
quickly as possible. Don’t open the
oven door for ten minutes.

As soon as the cake is well color-
ed, place = piece of greased paper on
the tup. A dripping ¢ake needs to be
well cooked, and it is advisable to
leave it to “soak” for fifteen to
twenty minutes in a cool part of the
oven after the skewer comes out quite
cleanly. Altogether, the cooking of
this cake will occupy about one hour
and a quarter.

When cooked, lift thé tin very care-
fully on to the table, let it remain
there for three minutes, then turn the
cake on to the sieve and leave till
quite cold. Avoid a draught or rough
handling, for both these are fatal to
the best made and cooked cake.

Caraway Cake.—One-half pound of
flour, one tablespoonful of ground
caraway teeds, milk, three ounces of
dripping, one egg, two ounces of cit-
ron peel, two ounces of brown sugar,
a pinch of salt, one teaspoonful bak-
ing powder. Sift the flour and salt,
rub in the dripping, mix in the ground
caraway seeds, candied peel and sug-
ar. Make into a paste, as already
described, using first part of the egg,
then egg and milk, and if necessary,
a little plain milk at the last. Bake
according to previous instructions.

An Eggless Cake.—Three quarters
of a pound of flour, four ounces of
currants, four ounces of sultanas, one-
half teaspoonful of cream of tartar,
four to five ounces of dripping, four
ounces of sugar, one large teaspoon-
ful of bicarbonate of soda, a teacupful
of milk. Sift the flour and rub in the
dripping. Sprinkle in the soda and

For Neuralgia and
Sick Headache Use

Vaseline
Analgic

Itsoon gives relicf. Sold in
clean, hahdy tin tubes at
chemists and general stores
everywhere.

Refuse substitutes.
Hlustrated booklet mailed
on request.

i complishmen

Useful Hints and
QGeneral Informa-
tion for the Busy
Housewife

tartaric acid, add sultanas, currants
and sugar and mix all together. Heat-
‘the milk, and when nearly boiling, stir
quickly into the dry ingredients.
| Turn into the baking-tin and put into
the oven immediately. Bake for
about one hour and a half.

|  Gingerbread.—Two ounces of drip-
| ping, two ounces of brown sugar, six
ounces of molasses, eight ounces of
flour, one-quarter ounce of powdered
ginger, one-half teaspoonful of bi-
carbonate of soda and one-half cup of
warm milk. Rub the dtipping into
the flour, add the sugar and ginger.
Stir in the molasses and the soda dis-
solved in the warm milk. = Pour into
a tin and bake slowly for one hour and
a half. You can add to this recipe a|
few blanched chopped almonds, can-|
died peel, or glace ginger cut into |
small pieces. . l

Sultana Cake. — Three-quarters |
pound of flour, two ounces of margar-|
ine, two ounces of dripping, four
ounces of sugar, six ounces of sul-
tanas, one and one-half gills of milk,
one level teaspoonful of carbonate of
soda, grated rind of one-half lemon
and a pinch of*salt. Add the salt to
the flour, and rub in the shortening
very thoroughly. Mix in the fruit,
well cleaned, the sugar and the lemon
rind. Dissolve the soda in the milk,
and stir once into the dry ingredi-
ents, until you have a very stiff batter,
3ake for an hour and a quarter—or a
little longer if necesary—in a moder-
ate oven.

Yorkshire Parkin.—One pound of
medium oatmeal, three ounces of drip-
ping, molasses, one-half pound of
brown sugar, one-half ounce of ground
ginger one-half tes of
salt. Mix the salt with th% oatmeal,
and rub in the fat Add the sug
and ground ginger. Mix to a stiff
dough with molasses. Roll out half
an inch thick, cut into squares, and
bake on a greased tin for twenty min-
utes The oven. should be hot

and poonful

Pancake Batter.
Pancakes are very easily made
“when once you know how to do it.”
There are several in the ac-
and the first is in get-
ting a beautifully smooth batter. Take
a clean, cold, deep bowl and into it
sieve four ounces of flour and add a
pinch of salt and one level tablespoon-
ful of caster sugar. Now with the
wooden spoon gather the flour up the
sides of the bowl, leaving a well in the
center, round which the flour rises in
absolutely smooth wall This
smoothness is one of the first secrets;
the flour must be gathered up with the
spoon quite regularly all round the
bowl and then gently pressed with the
back of the spoon till it presents this
smooth appearance.

Next break two nice fresh eggs into
two teacups; this should be done so
gently that the yolk and the white are
not mixed. Have also ready half a
pint of .sweet milk.

secrebs

an

Now drop one
egg out of the cup into the very cen-
ter of the basin Take the wooden
spoon and begin to stir the egg very
gently round, always stirring in the
one direction, The spoon must be
kept so entirely in the eenter that it
never touches the flour wall, the flour

being gathered grain by grain by the

It is only by this

8s

white of the egg,
gradual process that perfect suce
can be attained, but even this will fail
to produce a smooth _batter if the
spoon is allowed to cease stirring for
one second.

When the first egg has absorbed its
proportion of flour, drop in the other
egg and work it in the same gentle,
steady way; then, when the second
egg is also finished, pour in very, very
carefully just a tiny bit of milk at a
time and continue doing so, stirring
as above until all the flour has crept
into the batter, grain by grain. If
these instructions have been followed
exactly, a batter as smooth as cream
will now be the result. Then with
the back of the spoon beat the mix-
ture for five minutes, add the remain-
der of the milk and beat with the front
of the spoon until the batter is.cover-
ed with bubbles. Cover the basin
with a plate and set it aside for at
least one hour before cooking.’ |
|
Useful Hints.

Boil handkerchiefs in orris water
‘1fnr 15 minutes and they will have a
pleasant perfume. |

Pineapple sliced thin, thoroughly
Fchil]cd and served with whipped cream,
|is a delicious dessert. {
‘ Heat the earth that you are going
| to put into pots or window boxes and
all insects will be destroyed. |

Always remove mildew as quickly |
as possible. The longer it remains
the more difficult it will be. !

Linens should always be soaked a|
long time before washing; the xmninli
will come out more thoroughly.

Salmon sandwiches are delicious.
Flake the fish and add a little cream
and a dash of French mustard.

Cheese is the most concentrated of
foods, but being difficult to digest, it
should be taken in small quantities.

Add a teaspoonful of cornstarca
to each cup of sugar, when making
chocolate fudge, and it will surely be
smooth.

A little salt added to the bluing
water in whith white clothes are
rinsed, will prevent the bluing from
settling in spots.

“The White Flour
Pinch’”’—have you felt
it? With the advancing
price of wheat ‘“‘the seven-
cent loaf is doomed,” say the
bakers. In its place we have

| the eight-cent loaf—in many
cities only the sixteen-cent |
A loaf of white flour |

loaf.
bread is not a complete
ration. However wholesome
and pure, it does not supply
all the proteids the human
body needs. In Shredded
Wheat Biscuit you have all
the body-building nutriment
in the whole wheat grain
prepared in a digestible form.
It is always the same price,
always the same high quality.
Eat it for breakfast with
milk or cream or with fruits.

Made in Canada

When boiling a leg of mutton in-

close it in a muslin bag. Cooked in

|
|

|
|

this way it will keep a much better

shape.

Sift the ashes, and the good
that you find should be sprinkled over
the bin of urburned coal.

Put a few drops of vinegar in the
water in which string beans
boiled; it will make them very tender

For removing tea and coffee marks
from linen glycerin is excellent. Pour
it over the stains; rub it well and
wash in the usu
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PEERS
of Lord
Among Latest Victims.

Fifty-five sons of British peers
have fallen on the battlefields of the
European war. One of the latest was
Lieut. Wyndham Tennant, 19, eldest
son of Lord Glenconner, who was kill-
ed in France September 22. Only a
few d: vs before the death in action of
his cousin, Lieut. Mark Tennant, was
reported.

SONS OF FALLEN.

Eldest Heir Glenconner

coal

Lieut. Wyndham Tennant had been

with the army just over a year, hav-
ing joined as soon as he reached the
legal age. In a letter to his mother,

dated just before going into action,!

he wrote:

“This is written in case anything
happens to me, for 1 should like you
to have just a little message from my
own hand. Your love for me and my
love for you have made my whole life
one of the happiest there has ever
been. This is a great day for me.
‘High heart, high speech, high deeds,
'mid honoring eyes.’ God bless you
and give you peace.”

Four Cabinet Ministers, Mr.

quith, Lord Lansdowne, Pike Pease
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richness of this material is especially
adapted to developing the sumptu-
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mand. Next in importance come the
brocaded silks and satins and the gold
and silver laces and nets.
ties of these gold, silver and other
metallic laces are used and they are
combined with tulle and net or with
soft silks, satins and velvets. Black
chiffon velvet combined with gold or
<ilver lace is especially high in favor,
but the colored velveis are also favor-
ed, some of them heing very brilliant
while others are in the softer shades.
For young girls, white satin embroid-
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Broadcloth Cape Trimmed with Fur
skirt and this may be of white or sil-
ver lace, or black lace, which is also
very affective. Bands of pearl or
rhinestone trimming over the shoul-
ders hold up the little bodice of black
velvet, and at the same time they
serve as a finish to the frills of lace
which take the place of sleeves. An-
other type of sleeve which appears on
ever 8o many evening frocks is the
long, trailing sleeve of tulle, known
It always gives
added grace to a gown and is often

As- | outlined with iridescent beads.

Another interesting feature of even-

and Arthur Henderson have lost sons | ing gowns is the return of the train.
in the war, and Lord Crewe a son-in- | Many trains are in the form of separ-

law. Mr. Henderson is the

Labor | ate panels, some of which are quite

party leader, and his son was a Cap- | long while others are only long en-

tain.

Lieut. Raymond Asquith gave ough to merit the name of train. On

promise of holding as high a place at | one of the latest models was a train

the bar as his father. He had an ap-
pointmen® on the staff, but insisted
on service in the fighting line.

half of net and half of satin. It start-
ed frcm the shoulder, and the upper

Mr. | part to about the normal waistline

Asquith’s younger son was wounded | was of net, the remainder being of
at the Dardanelles. Lloyd George | satin.

has two sons in the army.
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ic Baking Powder costs
no more than the ordinary

they carry trains, bub even the short- |
est skirts are longer than those of
last season.
The New Wraps

| Fully as elaborate ‘and luxurious as
the gown itself is the evening wrap to
go with it. The wraps are very am-
| ple and are fashivned chiefly of velvet
or broadcloth, trimmed with fur. The
fur is applied in bands around the
1e(‘lge.‘x as in the accompanying illustra-|
tion, or it appears only in collars.

All sorts of rich, brilliant colors.
among them ruby, rose, geranium and
and different shades of blues, are used
for wraps and their linings The
lining is often the same color as the
wrap or contrasting. Sometimes
bright figured silks are used. Beauti-
ful wraps also come in darker shades.
An especially handsome one was of
dark red velvet.trimmed with dull-
braid and enriched with coney fur at
the neck and sleeves.

Ir the Line of Accessories

Of the accessories for evening there
are countless dainty conceits in the
form artificial flowers to
match dresses, and fans The bags
of gold and silver tissue or of de
silks The large ostrich feath-
er fans are favored above all others,
|and very beautiful they are, coming
in all colors to match the gowns they
aré to accompany.

Evening slippers are of satin, bro-
cades er and gold tissues, the
latter being particularly favored.
| Mar re ornamented with buckles of
| rhinestone and crystal, while there are

those entirely oid of ornament
Some strikir ney slipg are half
of gold or half of
gay were made
{ with vamps of vhe colored satin and
heels and of gold and
;» Iver ilk hose to match are worn
with the slippers, for they aie to be
k lesired

of bags,

arc

{ licate

and silv

dev
Iver tissue
They

lored satin.

quarters

1 rolors.

patterns may be
from your local McCall Dealer, or from
the McCall Compa 70 Bond Street,
Toronto, Dept. W.

obtained

frocks. |

The Case of Mary.

Mary had a little
Her fiance, you know,

And everywhere that Mary went
The duffer had to go.

amb,

He followed her to pale pink teas
In truly lamb-like style.

He was as docile as you please
For quite a little while

But after murriage seems the gond
Assumed ar - tone
Theh everywhere that Mary went

She had to go alone.
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BOMBERS CARRY
LIVES IN HANDS

THE BRITISH TAKE TO BOMBING
NATURALLY.

When Enemy Makes a Countersattack
ihe Bombers Help to
J\'lop It

Bombers really carry their lives in
their hands. The Mills bomb, with its
pine-apple-like exterior, is a danger-
ous weapon. To use it successfully
against an enemy, and at the same
time guard against mishaps, requires
special knowledge and training,

The British soldier takes naturally
to bombing-—that is, the offensive
part, of attacking and hurling the
missiles.

The Mills bomb is fused by releas-
ing a spring, after which it takes a
certain number of seconds to explode.
It would, therefore, obviously be use-
less to release the spring and hurl it
into the midst of an onrushing foe if"
it bursts some seconds later. To get
the best results it is necessary to re-
tain the bomb in the hand for as
many seconds as will allow it to ex-
plode just as it reaches its objective,
This, needless to say, requires cool
judgment, practice nd iron nerves.
Bombers Work.

It is dawn. The air is damp with
the white morning mist, through
which the enemy’s lines loom hazily
from the British trench. -Occasional
rifle shots from ecither position are
the only sounds of lif and str X
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bomb around the coric he draws

back with the satisfied smile of a spe-
cialist.

The bomb, bursting on the instant,
is followed by groans.

Then a British cheer proclaims that
not only has the counter-attack of
the Huns been defeated, but that they
are being hunted back to their trench.

WILL WIPE OUT FOES.

But French General Says Much Fight.
B ing Lies Ahead.

We are only at the beginning of the
end of the war. The antagonism dis-
| played by the rival forces is such thas
| only the destruction of one by the oth-
ler can be conceived, writes General
| Gabriel Malletini, a French military
i critic of highest repute.
| France must be prepared for a third
| year, which will be more terrible than
the first two. But it will be the last,
we hope. If the allies’ effort is guid-
ed by one hand throughout, and if they
throw all their forces into the prepara-
tion for it, they will be able to deliver
the supreme blow.




