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Silver G loss
LAUNDRY STARCH

moans perfect starching, 
whether used for sheer 
Laces, dainty Dimities, deli­
cate fabrics, Lace Curtains 

or Table 
Linens.

“Silver
Gloss”

ha* been the 
favorite in the 
home lot more 
than 50 years
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METROPOLITAN FASHIONS
FOR WOMEN EVERYWHERE.

A new and convenient means 
whereby women in all parts of 
Canada may avail themselves 
of the latest styles shown in 
Montreal and at very low 
prir.es is provided by Almy’s 
Limited, the biggest store in 
the Eastern metropolis. They 
have just issued a " Summer 
Bargain Bull» tin” showing a 
bewildering variety of the very 
latest things in women’s and 
misses’ shirtwaists, blouses, 
skirts, summer dresses, smart 
hats, linger ie, and dainty gar­
ments for children and babies. 
This interesting little book, 
filled with items of greatest 
interest to women, will be sent 
free upon request, and articles 
ordered from it will be sent 
promptly by parcels post, with 
an absolute guarantee of the 
purchaser^ satisfaction. 
Almy’s Limited are now con­
ducting a Department Store 
in the location formerly occu­
pied by Scroggie’s Limited, 
who went into liquidation, 
October, 1914, and the new 
management has brought the 
service of Montreal's largest 
Store up to a very high stand­
ard. Request for the “Summer 
Bargain Bulletin” should be 
addressed to Almy’s Limited, 
Montreal, Department A
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The Country Cook
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Tritd end will it* welcome 1er this
«.•lu «N Recipes will bo published. on roqu«*t. 
for any dish Addroos all «.•ff*»M®d*ne« "Tho 
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ïl
J

What in better fun than having lunch 
in the open with a few congenial friend»?
'J he appetite of our childhood return* 
and almost anvtlung tastes good as long 
a» there ih enough of it.

1 ii packing the lunch the first ••ssen 
f»al m the right kind of a basket. A 
large one with straight sides and drop 
handles that will fit under the seat of 
the rig is best. Paper plates can be 
purchased for five cent’s a dozen and 
-*v« the trouble of careful packing and 
washing up after. Hanitary drinking 
cups are one cent each, arid plain paper 
napkins twenty rents a hundred.

there is nothing that appeals to the 
hungry prcnicer more than delicious 
sandwiches the bread must be good, the 
, mb- sharp and the filling tasty.

Tartar Sandwlchee

( hop together three large sardines, a 
cupful of boiled ham finely chopped, a 
bit of cucumber pickle, and a little 
mixed mustard, or omit the mustard and 
add some chow chow; mix to a paste 
with vinegar or lemon juice.

Roll Sandwiches

The following are very tasty and new. 
Make plain rolls of bread dough, cut a 
circular piece from the end and take 
out the crumbs, till the cavity with 
minced chicken, or ham, and moisten 
with salad dressing, and return the 
piece cut off.

Egg Sandwiches

Boil the eggs hard, remove from the 
-hells and chop very fine or put them 
thru a potato ru er, moisten with a little 
cream and season with pepper and salt 
and a little butter, spread between thin 
slices of bread and butter.

Sweet Sandwiches

Sweet sandwiches may take the place 
ake. Take £ pound figs, £ pound 

at es, l pound walnuts or pecan nuts, 
jit these through the meat chopper 

several times, mix well, and if neces­
sary, moisten with a little lemon juice. 
This mixture will keep well and is nour 
ishi rig.

Cold Meat and Salad

Cold meat and potato salad is 
another excellent combination for a pic 
nie. There is always the old standby 
boiled ham and there are many jellied 
meats that are delicious.

For jellied veal take two shanks of 
veal, add a quart of water and simmer 
until the meat leaves the bones, remove 
meat from the liquor, cut in small pieces, 
and put in a bowl, season the liquor to 
taste, and if liked add a little onion 
juice; soak two level tablespoon fuis of 
gelatine in cold water and stir in, being 
careful not to let the stock boil after 
the gelatine has been added. Four this 
over the meat and set aside to -jell.

Veal Loaf

Wipe three pounds of lean veal, re­
move skin and membrane. Chop finely 
or force through meat chopper, add one 
pound of salt pork (also finely chopped), 
six crackers rolled, four tablespoonfuls 
cream, two tablespoon fuis of lemon juice, 
one level tablespoonful salt, some pep 
per and a few drops of onion juice. 
Back in a small bake pan, brush over 

- with white of egg, and bake slowly for 
three hours, basting with £ cup of pork 
fat. Cool, remove from pan and slice 
thin. Beef may be used instead of veal.

Potato Salad

Potato salad is the finishing touch to 
jellied veal <>r veal loaf. Cut cold boiled

potatoes in cubes, add a little onion 
juice or green onion finely chopped, or a 
cucumber cut in cubes, mix with salad 
dressing and garnish with slices of hard 
boiled egg

Salad Dressing

Almost everyone has their own la 
vorite salad dressing. For a boiled 
dressing the Country Cook prefers the 
following: - -

One small teaspoonful salt, 1 tea 
spoonful mustard, 2 teaspoon fuis sugar, 
a few grains of cayenne* £ tablespoonful 
flour, yolks of two egg*, J£ tablespoou- 
fuls melted butter, one cup of milk, £ 
cup of cider vinegar.

Mix the dry ingredients, add the yolks 
of the eggs slightly beaten, butter, milk, 
and vinegar very slowly'. Cook over 
boiling water until the mixture thick­
ens, stirring constantly. Milk or cream 
may be added after the dressing has 
cooled if the dressing is too thick.

Fruit Jelly

Desserts at a picnic have to be of the 
non perishable variety. A fruit jelly is 
easily carried and with cream is excel­
lent. Follow the directions on a pack­
age of jelly powder, and add bananas, 
strawberries, or stewed figs (without 
the syrup), or if fruit is not availab^G 
whip the jelly when it is beginning to 
set, and add the stiffly-beaten whites of 
two eggs. A custard sauce may be made 
from the yolks of whipped cream 
served yvith it.

Spice Cakes

Spice cakes to be eaten with the jelly 
may be made as follows : Cream £ of a 
cup of butter with one cup of granulated 
sugar and one cup of brown sugar, add 
three eggs well beaten, one hall cup of 
sweet milk and one and one-half cups 
of sifted flour to which has been added 
1 teaspoon ful cinnamon, £ teaspoonful 
cloves, £ teaspoon ful grated nutmeg, and 
two teaspoon fuis baking powder. Bake 
in gem pans.

Hermits

These little drop cakes are easily made 
and inexpensive. One third cup of but­
ter, two thirds of a cup of sugar, 1 egg, 
- tablespoon fuis milk, one and one third 
cups of flour, 2 teaspqonfuls baking 
powder, £ cup raisins or raisins and 
dates cut in small pieces, £ teaspoon ful 
cinnamon, j teaspoon ful cloves, £ tea­
spoon ful of mace or nutmeg. Drop a 
teaspoonful at a time on a buttered pan 
and bake until brown.

Ginger Snaps

The first essential in the making of 
ginger snaps is good molasses, and in the 
west good molasses seems a scarce 
article. The dark, bitter molasses sold 
so extensively is not go d for cooking. 
There is one brand, however, that is ex­
cellent, “ Domolco. V Try the following 
recipe tor ginger snaps with good mo­
lasses : 1 pint (2 cups) Domolco mo­
lasses, 1 cup shortening (half dripping 
and butter is best) £ cup sugar. Put 
these on and boil for two or three min­
utes. When cold add 2 teaspoonfuls 
vinegar, 1 teaspoonful soda dissolved in 
a little hot water, one teaspoonful gin 
ger sifted with the flour. Mix stiff 
enough to roll out easily, roll very thin 
and hake in a moderate oven. These 
will keep for weeks.

, Fruit Punch

This fruit punch makes a delicious 
drink at picnics or any other time.

Shred a pineapple, add 1 cup sugar. 
To the juice and pulp of four oranges 
add 1 cup sugar. To the juice of two 
lemons add 2 cups sugar. Let these 
stand until the sugar has dissolved. 
Mix the fruit juice and add water and 
chopped ice. The fruit juice may be 
carried in a bottle and the water added 
at lunch time.

Çl)iclcts
REALLY DELIGHTFUL

THE DAINTY 
MINT-COVERED 

CANDY-COATED
CHEWING GUM

ARE YOU SATISFIED
with the quality of fruit you purchase and the 
price you pay for It? Do you know that the 
middlemen add 100 per cent, to the price the 
producer receives ? You can eliminate the middle­
men by purchasing directly from the producers. 
We offer you an opportunity to secure better fruit 
at lower prices. Our fruit matures on the trees ; 
is picked, packed and shipped the same day. We 
guarantee satisfaction. Send three cents In 
stamps for free price list.

CO-OPERATIVE ORCHARDS 
The Mall Order House of the Okanagan Valley 

SUMMERLAND. B.C._______________

Upward

ON
TRIAL

AMERICAN CREAM
SEPARATOR

_________JM, to send h#y
^________, a new, well made, easyl
running, perfect skimming separator 
for 111 Jf. Skims warm or cold milk ; 
making heavy or light cream.
ABSOLUTELY ON APPROVAL

The bowl Is a sanitary marvel. oaa«y
■leaned. Different from this picture, 
which Illustrates our large capacity 
machines. Shipments made prompt­
ly from WINNIPEG, MAN., 
TORONTO, ONT., and 8T. 
JOHN, N. B. Whether your 
dairy is large or small, write for 
our handsome free catalog. Addmsr.

AMERICAN SEPARATOR CO. 
BOX 3210 Bsinbridge, N. V.

Wanted: 200,000 lbs.

WOOL
We will pay for all shipments 
made this month: 20c. per 
lb. delivered here. We must 
have it for army orders, so 
ship at once. We supply wool 
sacks free for shipments of 500 
lbs. and over.

North West Hide & Fur Co.
278 Rupert Ave., Winnipeg

GILSON Johmy-qn^^e^pot
A husky trouble chawr. Will 1 A*.?—1*
— . - —.    . — — .. L. . . vn ,. (1 r. n r. I ,k ttMONna ai."pump water, churn, neparate Sne^SMdor
cream, run grindstone and do other Truck. Sizes 
-bores Lengthen >our A a no CA ueto 18 M,P" 
days by lightening your A4 / . DU 
labors. Write for rata- T 
logue. Sites up to 15 H. P 
Gilson Mfgv Company.

Bo> *J7l. Dept. B.
Winriijx-g, Man

Farmers!
YOU ARE FACING 

RUIN
when you do not protect your 
buildings and livestock by a fire 
insurance policy. It would be a 
terrible hardship to have to spend 
the proceeds of this year’s crop 
to replace your property when a 
few dollars each fall expended in 
an insurance policy will give you 
protection from such a calamity.
INSURANCE THAT INSURES
is what you require and this can be 
had at a very low cost from

THE SASKATOON MUTUAL FIRE 
INSURANCE COMPANY

Head Office. SASKATOON, Saak. 
Live Agent. Wanted in this Province

WHEN WRITING TO ADVERTISER 
PLEASE MENTION THE GUIDE

Red Rose Tea*IS good tea”


