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| HOUSEHOLD SUGGESTIONS

SUPERVISED BY THE CHEF O

F THE MARIAGGI, WINNIPEG

COOKING RECIPEHS.

. _Orange Sauce.—Beat the whites of

¢ three eggs stiff, add gradually one cup-
ful of powdered sugar, then add juice
and grated rind of two oranges and one
tablespoonful of lemon juice.

Banana 8alad—Six bananas, one apple,
one orange, boiled dressing. Open the
bananas carefully, so as to fill them
again, slice three of them, and cut the
apple and orange into small pieces.
Mix thoroughly with boiled dressing
and fill the banana skins, placing them
on lettuce leaves.

Boiled Onions with Cream.—Parhoil
the onions in salted water, drain, then
plunge into boiling salted water aga'n
and . cook until tender—about three-
quarters of an hour; then drain again
and sprinkle with a little salt and pep-
per; add a tablespoonful of butter and
;lwo tablespoonfuls of cream, and serve

ot.

Spider Cake.—One pint of sou‘l: cream,
one-half cupful of butter, one-half tea-
spoonful of soda and‘as much salt, one
teaspoonful of sugar, and flour enough
to make a soft dough. Mix lightly, roll
thin, cut into rounds, place them on a
hot spider; brown one side, turny and
brown on the other. Serve hot with
butter and syrup.

Caramel Cake.—One cupful of sugar,
one cupful of milk, one and one-half
cupfuls of butter, one teaspoonful of
cream of tartar, one-half teaspoonful of
saleratus, one-quarter cake of choco-
late. Frosting.—One and one-quarter

cupfuls of sugar, one-half cupful of
milk. Boil five minutes without stir-
ring. Flavor with teaspoonful of va-
nilla.

‘Baked Cabbage.—An excellent way to
utilize cold cabbage is to put it into a
baking dish and pour over it.sufficient
dressing to cover, made' in the propor-
tion of one tablespoonful each of but-
ter and flour to one cupful of milk.
Pour over this one well beaten egg, and
cover with bread crumbs dusted with
melted butter. Bake forty-five minutes.

Potato Doughnuts.—Two cupfuls of
hot mashed potato, four tablespoonfuls
of shortening, three cupfuls ot sugar,
and four eggs. Beat all to a cream,
then add three cupfuls of milk, a little
salt and nutmeg or any preferred fla-
voring and five teaspoonfuls of baking
powder sifted in the flour, using enough
flour to make of the usual consistency
of doughnut dough.

Deviled Cheese.—Run half a pound of
g00d, mild cheese through a meat chop-
per; mix with one tablespoonful of
butter creamed, one tablespoonful of
vinegar and one of worcester sauce;
tarra,gokrll, vinegar is preferable. Season
with one teaspoonful of sugar, half a
teaspoonful of mustard and the same
of salt. Spread between square crack-
ers, and serve with salads.

Jenny Linds.—Make a thin batter of
three eggs, two full tablespoonfuls of
melted butter, pinch of salt, two tea-
spoonfuls of baking powder, a pint of

milk and a quart of flour. Bake on hot 4

griddle in cakes the size of a 11
plate. Butter on tle wrong side, spread
With fruit jam or marmalade, roll up,
lay on a flat dish, sprinkle sugar over
them and serve hot with cream or
lemon sauce. :

Amber Pudding.—Stir one teacupful
cornmeal into one quart of boiling
water; add one teacupful of molasses,
one-half teacupful of salt, one quart
sliced sweet apples, three pints of milk,
and mix well; pour into a large but-
tered pudding dish and bake in a very
slow oven for four hours, when -the
liquid will have evaporated to a cle:r
g{nher—colored jelly throughout the pud-
ing.

»

Cocoanut Pie.—Bake under crust; put
a pint of sweet milk in a pan and set
It.in a kettle of hot water. When the
milk boils add three tablespoonfuls of
Sugar; then two tablespoonfuls of corn-
Starch, dissolved in a little cold milk.
Cook until it thickens; then add one-
hilf box of cocoanut. Take off the
Stove and add whites of the eggs. whip-
r>d to a stiff froth.
:7to the shell and place in the oven to

Lrown.

Turn the mixture ;

Pound Cake.—One

pound of sifted
flour,

one pound of fine sugar, one
pound of eggs, one scant pound of but-
ter, one tablespoonful of brandy, one-
half teaspoonful of mace.

m————

Oyster Sandwi.nes.—Have the slices
of bread nicely toasted on one side.
Have plump but rather small oysters
thoroughly drained. Dip them in soft
butter, mixed with a little paprika and
lemon juice. Arrange on the toasted
side of the squares of bread. Put to-
gether and brush both sides of each
sandwich well with soft butter, arrange
the sandwiches in a fine wire broiler
and toast carefully. Serve at once,
with sauce tartare. 4

Rice Cake.—One cupful of butter, two
of sugar, two and one-fourt cupfuls of
rice flour, six eggs, the juice and rind
of one lemon. Beat the butter to a
cream, then gradually beat in the sugar
and add the lemon. Beat the whites
and yolks separately and add them to
the beaten sugar and butter. Also the
rice flour. Pour into a shallow pan to
the depth of about two inches. Bake
from thirty-five to forty-five minutes in
a moderate oven.

Stewed Lieg of Mutton.—Put a 10in of
mutton into a stewpan with a cupful of
water, a glass of light wine, a clove of
garlic, three cloves, one teaspoonful of
chopped parsley, with salt and cayen-
ne pepper to taste. Cover and stew
gently till tender. Strain the liquid,
skim off the fat, and reduce with hot
water if necessary; add a piece of but-
ter rolled in flour, a little minced gher-
kin or parsley and a spoonful of lemon
Juice. Pour over meat and serve.

Bacon and BEgg Sandwich—Have nicely
streaked bacon cut thin, and fry or
broil a nice crisp brown. Fry the eggs
until they are just set, turning them
when they are partly done, so that both
sides are fried. Spread lettuce leaves
on the hot buttered toast rounds and
sprinkle the bacon, broken into bits,
over the lettuce. Place the egg o~ this
and cover with another crisp leaf of
lettuce and round of toast. Serve with
tender, crisp celery.

Apple Custard Ple.—Into a cupful of
stewed and strained apples stir the
juice and grated rind of half a lemon
and a cupful of sugar. Half a tea-
spoonful of grated nutmeg or“a tea-
spoonful of cinnamon may take the
place of the lemon rind, if preferred.
Mix a cupful of milk, or, better still,
of sweet or sour cream, thoroughly
with the apple, and then the beaten
yolk of an egg, and, lastly, stir in
gently the well whipped white. This
filling will make one pie.” The pie may
be made with a lattice top, in tart
fashion, or, if the 'paste is very rich
and light, a solid upper crust may be
arranged.

Scotch Tart.—Line a square baking
tin with a paste made thus: One heap-
ing teaspoonful of baking powder and
one-half teaspoonful of salt sifted with
one pint of flour; beat one egg in one-
half cupful softened butter, and stir in
one-half pint sweet milk. Roll out
thin, and cover with tart apples, peeled
and cored, and sliced crosswise in half-
inch slices; allow each row to overlap |
the shingles, covering the center holes
of the preceding row. Sprinkle thickly
with light-brown sugar, dot with but-
ter, grate nutmeg over, and bake until
the apples are tender. Serve with
cream, whipped or plain.

Sally Lunns are always popular at tea
during the cool months. Place half a
pint of new milk and half an ounce of
butter in a saucepan. When milk is
wamh pour it over half an ounce of
German yeast. Mix half a teaspoonful
of salt with three-quarters of a .pound

of flour. Add a beaten egg to the milk
and yeast, and then stir all lightly into
the flour, with a wooden spoon. Grease
two or three small round cake tins,
pour some of the mixture into each, and
set them to rise in a warm place for |
an hour. Then bake in a good steady |
oven from twenty to thirty minutes. |
When required for use, this tea cake |
should bhe cut into thick slices across, |
toasted. buttered, and served very%hot. |
On tiis last greatly depends success.

.

Repeat it:—“Shilo’s Cure will always !
cure my coughs and colds.” -

Fresh from the Gardens

OF THE FINEST TEA.PRODUCING COUNTRY
IN THE WORLD—-THE ISLAND OF CEYLON

\

DELICIOUS—PURE—HEALTH-
FUL—REFRESHING.

AT ALL GROCERS

ABSOLUTELY PURE

Made from the finest Seville
Oranges and granulated sugar.

Try it and we know you will be pleased
Sold By Grocers Everywhere

BLACKWOOD’S

HOP BEER

A Temperance Beverage
GUARANTEED NON-INTOXICATING.

BLACKWOOD’S LTD., WINNIPEG

Orange Marmalade ’

— ——

Denatdred‘ Alcohol/

From Natural Gas

The Most Profitable Business on Earth

Plans, specifications, estimates and supervision for
Continuous Industrial Alcohol Distillery Apparatus,

for light, heat and power purposes from natural gas
and vegetable waste matter. Economy and rapidity of
construction a specialty. Unquestionable references.

The Continental
Natural Gas Alcohol Co.

Wheeling, W. Va,, U. 8. A.




