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JELLIED APPLES
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STEAMED APPLE PUDDING
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Two cups of flour; four teaspoons

ing powder; one half teaspoon of

Pialt, two tablespoons butter, three-

guarters of a cup of milk. four apples

sut in eights

grodients: work butter with
fngers, add. milk gradually, mixing
- knife; toss on floured board, roll

place apples on middle of dough
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JELLIED APPLES.

Pare and slice thin a dozem or

Place in a pud-

dish alternate layers of apples

ore tart apples.

gar, add a dast of cinnamon
the dish has been Glled in thie
pour over it half a cup of water. |
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DUTCH APPLE CAKE.
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APPLE CROQUETTES. |
Seven small apples, one tablespoon- |
ful of flour, of |

sugar, one fourth of a tt.-puunlul‘

one tablespoonful

o powdered cinnamon, ohe egg and |

some bread-crumbs. Choose rather|

small apples of equal size, peel and|
core them and steam

until tender, |

but not broken. Then allow to cool. |
Sieve the flour, sugar and cinnamon
on to a piece of paper, and roll the
apples in this mixture
over
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wead-crumbs.- Fry
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APPLE CHARLOTTE.
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APPLE FRITTERS.

One cup of sweet milk, one egg,
sne of

teaspoonful

teaspocnfsl baking powder,

one-fourth of salt,

bhalf cup of chopped apples.

one

Flour
to make a batter stiff enough to drop
heavily from the spoon.
fat.

Fry in deep

A BAKED APPLE CHARLOTTE.
Cover the bottom of a well-butter-
dish with rather
of peeled apples,

ed pie thin shices
sprinkle thickly
with sugar, add a little grated or fine-
ly chopped orange rind and some of
the juice, and on top place thin suices
of bread and butter the
layers, the thickly buttered
smide of rather thicker slices of bread

the of the

Bake in a moderate oven for about

Repe-(
letting

form surface

final one.
forty minutes, or until the apples are
soft when pierced with a skewer, and
the bread brown and crisp on top,
then inverted on a hot dish
juice and

serve

Lemon rind may replace
the orange, or it may bealtogether

omitted when not approved.

QUINCE HONEY.
and

Pare core quinces. Grate
To three cups of
grated quince add one cup of water

and cook until tender. AJdd: four

Pour into jars and

GET THE HABIT

Of Buying your Shoes at this Store,
it's a good habit and will save you

money.

We always carry the latest styles
in stock at the lowest prices.

BAKER & CO,,

63 RIDEAU STREET -

BRUCE STUART & CO.
S SRR

275 Bank St.
OTTAWA

PHONE QUEEN 630.

PRODUCERS DAIRY LMITED

275 KENT STREET, OTTAWA

MILK, CREAM, BUTTER
AND ICE CREAM

¥ GOODYEAR MODERN SHOE REPAIR C0.

148 RIDEAU ST.
Phope B.

400 BANK ST.
FPhane Q 813

23 HENDERSOW AVE
M}ﬂ
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Cover and cook berries add
then squeeze
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APPLE CAKE.
Take one-third <
sugar, grated rind of I !
beaten light
milk,

(level) of baking powder

up butter,
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3 teaspoon salt, '3 cup
teaspoons
Beat the
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salt
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it sugar

over the top.

APPLE FILLING.

Take | large apple, grated; juice
of | lemon, | cup sugar. | egg beaten
light. 1 tablespoon butter. Heat the
apple, lemon juice gnd three-fourths
of the sugar in a double boiler--Add
the rest of the sugar to the egg and
Cook and

stir into the hot mixture

stir until the froth disappears and the

Use
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mixture thickens. Remove from

fire and beat in the butter,
when both cake and filling have

ed

FRENCH PIE.
tin and Bil with

with

Butter a deep pie
Sprinkle well
and pour over all
w-baijer made of following: yolks of
2 egd

butter, | cup flour

sugar and nutmeg

cup sugar, | tablespoon
I teaspoon baking |
powder, Y4 cup sweet milk. Bake
until apples are soft, then turn _.;w,ni
a plate with the apples on top. Cover |
with a frosting made with the whites|
of the 2 eggs beaten, and nueu-n—.:;
with confectioner’s sugar. Return to|

the oven to brown, and serve hot

APPLE GINGER.

Bruise 4 ounces root ginger, tie
loosely in a muslin, put mto a pan
and cover with a  quart of water:
bring to the boil and simmer two or
three hours

the

lemons, and 2 Ibs. of sugar.

Remove the ginger, add
juice rinds of
Boil all
together for 10 or 15 minutes, then
add 5 lbs. of apples, peeled and cut
nto fairly thick slices. (Some tastes
may prefer a sweeter preserve, and
more sugar must be used according-
Iy.)

transparent.

and grated two

Boil until the apple slices are

RAISINE.

To make this famous French mar
malade allow an equal weight o
grapes and pears. Cook the grapes
in & little water until soft, then press
through a colander to remove the
seeds. Add the pears, cored and
sliced, and simmer until thick, stirr-
ing almost constantly. When thick,
let cool,
through a colander, heat again and
can.

sweeten to taste, strain

PLUM MARMALADE.

Remove the stems, skin and stones
from the plums. Use three-quarters
of a pound of sugar and a teacup
of water to a pound of the fruit. Boil |
one hour, skim and stir often to pre
vent burning,

BROWN BETTY.

sliced apples
and dry bread crumbs; put enough’
crumbs to cover the apples, add wee
bits of butter, sugar and ground cin-
namon, repeat this wuntil
the pudding dish is full having
crumbs on the top; pour half cup
molasses or milk and half cup water
Set the dish in a pan of beil
ing water and bake in a moderate
oven for an hotr or more Serve
with cream.
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% four pints boiling water, and
two ounces tartaric acid. Pour the
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stand till cold. Add the limon o

NEW PRUNE PUDDING.
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HOME HINTS.
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Use for Corset Eyelets. —Cat eye-
lets from discarded corsets with
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stitch.
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Why spend monmey
Take six old stockings, cut the feet
off, split open and cut in
imch wide within two inches of hem,
and put mto a meop handle Thas
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leaming umbrellas —An embrella
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and can not be cleaned
brushing is best treated m this way
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I should be rimsed m
clear cold water and hung. will open.
n the sun to dr,. -

MUSLIN WINDOW SHADES.

Very attractive and serviceable |

window shades can be made from the
beaviest unbleached moskin Cut !
seven feet long and the width of your
window, them cut three scallops

ascross the bottom. the cemter ome o/
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dustman’s strike at

ical stage last

s of the municipal

g of the municipal employees
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DECLINE OF GERMAN LABOR
ACTIVITIES.
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CANADIAN PACKING CO.
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14 PROVISION STORES IN
HULL AND OTTAWA
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Fulhan

Saxon Labor
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or |
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G. L. Myles
Clothier & Furnisher

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

192 Sparks St.

Phone Queeu 373

—

Persons Desiring to Locate Factories or Distributing Ware-
houses in Ottawa City should communicate with

THE BRONSON COMPANY, OTTAWA

PIPE YOUR HOME FOR GAS

Complete gas service is essential in that new home

you're going to build.

"v"id:out it you'll never know the

of real con

The time to act is when your home is in the planning
stage. See that your blue prints specify gas outlets in bath-

The gas
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room, laundry, fireplace and kitchen.
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c., in order to make
s Mg S8 =
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buye_n mstantly re;;‘nme the ad
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AE T T

OTTAWA GAS CO. -

35 SPARKS STREET
Sixty-nine years of Reliable Gas Service

odern in. g¥ery.sespect. |

Milk-fed Children .

TO DEPRIVE & child of the milk that it needs is to rob
8 of its God given heritage—the right to be bealthy and

weeful in body and mind

Tue growing child MUST bave milk or it will perish.
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i
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Phome Queen 13153

will |

in the Borough, includ

complete shutting down of many in- |

the

ndustry

in unemployment contrary, practically es

Horticulture and mining seem to be and tradé¢ show

the only activities which show an for workmen, while

On  has an overflow of idie }

Consider
This

E result of the best thought of many ge
niuses covering 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 heme 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 ele

tric service, which keeps electric rates at their
present low level. )

- Ottawa Hydro-Electric
Commission
109 BANK 8T Phone 1901 Queen

FAMOUS

GULBRANSON PLAYER PIANOS

EASY TO PLAY
" NATIONALLY PRICED

Bold in Ottava by

ORME'S LIMITED

-

4. B BUCHANAN, President
4. W PERAREO. Sec'y-Treas

M L. PREESBLES Vies Fresidest
HENRY WALSH, Asst. Masager

THE
CAPITAL WIRE CLOTH & MFG. CO.

LIMITED

Fourdrinier Wire and Paper Mill Wire Cloth
of Every Description.
and Re-covered

OTTAWA, CaNaDA.

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.

2

/ PRICES BEING EQUAL WE EXPECT
~ CIATIONS OF THIS CITY. :

J. A. Larocque
Limited
DEPARTMENTAL STORE

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

CORNER RIDEAU AND DALHOUSIE STREETS
OTTAWA.
Telephores: Rideau 5500 and Rideau 953

T L )
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