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Kitchen Cabinets on the Farm again to the cupboard. Why, I don't 
know how I stood it, and I don't know 
how I ever got the work do ne 

“Well, things certainly 
ent now, are'nt theyP”

Different I Look at that Cabinet. 
See here,” as she pointed out the 
different features, “see how the cabi
net takes the place of both pantry and 
kitchen table, cupboards and drawers 
and holds everything they did. The 
dust can’t get at anything, nor the 
mice either. Here is where the flour 
sets, here the sugar, the spices, tea 
and coffee, the spoons, knives and

The Sewing Room ; J MA$ THE COOK’S CORNERJ. L. MURRAY
' di«w-“Say, it was a wise man who in

vented butter-milk,” said the writer 
to a kind, gentle woman, a farmer's 
wife, as I eagerly gulped the third 
cupful of the delicious beverage 
had poured out for me. The day was 
excessively hot, and travelling along a 
dusty road was anything but pleas
ant. Hence the sincerity 
clamation, 
and driving up to 
of a farm house, 1 was 
offered three cups of oold, 
cold, buttermilk, one aft
er the other.

“Yes, wise indeed was 
the man who invented 
butter-milk,” 1 repeated 
emphatically.

“Ho knew something all 
right,” agreed the farm 
house matron, but I tell 
you the man who invented 
that was an iifventor to 
talk about.”

Following her gaee 
through the doorway 1 im
mediately and unmistak
ably saw what tha 
She was pointing out to 
me one of those new aids 
to systematic housekeep
ing, a modern Kitchen 
Cabinet. Substantiallycon- 
structed and well finished 
in every pari 
cabinet stood in one corn- 

the neat kitchen. It 
adornment to the 

room ; it gave an air of 
leal comfort and of well- 
to-do-ness tha 
most forcibly.

Ueing a lightning rod 
traveller I had seen the

* 15"»H;vl2a,sa etjr a
' Dairy, at $1 each ltecl|w« for public* 

lion are n-qm-«le<l. Inquiries regarding
* cooking, recipes, etc., gladly answered
* upon request, to the Household Editor.
* Karin and Dairy, I'etorboro, Dot
S*»vs**»««m»»***v»m**

Our New Cook Book free for only 
two new subscriptions.

WALNUT WAFERS.

Patterns 10 each. Order by number ♦ 
and sise. If for children, give age; * 
for adults, give bust measure for * 

and waist measure for skirts % 
Address all orders to the Pattern » 
Department. *
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immediately

The coal that is 
made with a drip 
shawl collar Is a fav

when tur

the comingHeat it eggs very light, add % cup 
flour sifted with l/% teasp baking pow
der and a little salt, '/, cup walnut 
meats, and enough more flour to make 
a very stiff batter. Drop by spoons
ful on buttered tins, not too close, and 
bake in a quick oven.

CHILURKn’s SPONCL OOOK1RS.
Into a mixing bjwl put \% cups 

flour sifted with it teasp baking pow
der, a little salt, and 1 cup sugar. 
Break 2 eggs into a cup, fill the cup 
with cream, stir this into the flour 
and sugar, and beat nard 
minutes. Bake about 10 n 
muffin
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H1UKORYNUT DROP CAK1S.
To the well-beaten whites of 4 eggs 

add 1 pt white sugar, 1 pt hiekorynut 
meats, and 4 tablespoons sifted flour. 
Beat lightly for a few momenta, 
then drop by teaspoonful on greas
ed cake tins, allowing room for apread
ing. Bake about 16 to 20 minutes.

pattern Is rut 
? for a J4, 36. 38, 40 and
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PRINCESS DRESS «442 
Princess dresses

EH
just as much In 
rogue for the sell 
girls as they art- 
the grown-ups and 
this one is childish 
and attractive, yet 
smart. There is a 
long unbroken panel 

the front while et 
sides and back 

â\ the dress Is made 
J* with a flounce. It in 
±j eludes a pretty little 
T\ yoke or chemisette 
iljw Material required 

for medium sise ill 
yrs) is 6-/. yds 24. 4'/. 
yds 32. 3*/« yds 44 In 
wide with X yd 18 
In wide for yoke. 7 
yds of banding 

The pattern is cm 
for girls of 8, 10. 11 
and 14 y re and will 

be mailed to any address on receipt of

ticular the CINNAMON ROLLS.
Cream 1 cup lard and butter 

(mixed) with 2 scant cups brown 
sugar, add 3 eggs, 1 cup milk, and 
2 teasp baking powder sifted with 
enough flour to make a dough that can 
be easily handled. Roll % inch thick, 
sprinkle with cinnamon and roll the 
dough up same as for jelly cake. Then 
slice off pieces from this roll about 

inch thick, sprinkle granulated 
sugar over the slicea, dot with butter 
and bake in a moderate oven.
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mJ: a“f A Ceaveaieace ea the Farm that Eceeeeixei Spat* sad 
Saves the Women Maay Steps.

forks,—why I have every utensil I 
need right under my band. 1 find that 
1 can prepare the meals in half the 
time, and there ia a pleasure in the 
work always. Hasn't your wife got 
a kitchen Cabinet vetP Well, you just 
got here one. She'll never have a sen
sible kitchen until you do.”

1 sincerely agreed with her, be
cause observation told me she spoke 
the truth, I looked at the Cabinet, 
I was finally roused from my reverie 
by the lady's voice.

“Say, was it the boss 
lo seeP No he's not in. Tom went to 
town this morning. Good-day."

“Good-day, Madam, and thank you

interior of many a farm 
house kitchen, and within 
the last year, or so, it seemed to me 
that a great many of the kitchens 
throughout the rural districts looked 
trimmer, and more roomy, and the 
housewives were certainly better na- 
tured. Often along the road I had 
endeavored to find the reason of the 
change. What had brought about the 
remarkable transformation P To what 
was due the solution of that knotty 
housekeeping problem, the having of 
a systematic kitchen P

As the sunlight threw its bright 
rays diagonally across this particular 
k tchen bringing the upper portions 
ot the Cabinet with its many drawers 
and cupboards, and places for knick- 
knacks into relief, and *t the same 
time showing the brass in more som
bre, yet majestic solidity, with flour 

and sugar, tea and coffee drawers, 
receptacles for pots, pans, dishes, 

etc., etc., I knew,— it came to me 
at once—the complete understanding 
of what had brought the change.
Here was the reason ; to this labor-
saving device was due the credit for # •
the many orderly kitchens 1 had seen, .
that seemed to have about them more Some Suggestions Worth Trying 

freedom and leas work. For those who fit buttered papers in 
never knew what comfort was their ceke tins it u s good plan to 

around the kitchen until Tom got |eave gmall projections of the paper 
that Cabinet for me. Now I have 0„ two opposite aides which can be 
comfort, nit I can assure you, the ag handles in removing the cake,
lady continued, “that 1 often bless In outting hard butter into even
the man who invented it. And it sure alicee or tiny gquares fold a piece of 
was something worth inventing. Say waxed paper over the blade of the 
the worry and toil of the kitchen used knife Uiejt In thja way a smooth 
10nm® “PV. . ir * v n l cut may be made without breaking or 

“Well, tsn t it strange Kitchen Cab- crumbiing the butter. A piece of the 
mets were not thought of long be- . paper which cornea around the butter 

• ventured. ! may be used for this purpose.
. i W? iv yes, In<lee,l. answered the | During damp weather salt shaken 
lady. Here I used to have a pantry, . are apt to become clogged. By plao- 
a table, a flour box, a cupbnad, a jng a few grains in each shaker 
bakeboard, a tea box, a coffee box, | and adding the salt last the delivery 
■pice box, and the dear knows what, ; jg better.
all over the place. What there wasn’t • jf by some misfortune your cakoa 
room for in the cupboard, was hanging should burn, an effective instrument 
on the wall, or under the table, or for removing the burned cruet ia s 
even on the floor. It was a continual flat grater. It is far better than • 
walk from the stove to the table, and | knife in that it does the work more 
back to the cupboard, then to the I evenly and leaves a smoother surface 
table, and over to the stove, end then | for the icing—Lotte I. Crawford.

£
CRACKER CUSTARD PUDDING.

Heat 1 qt milk, and pour it over 1 
cup powdered crackers. Let stand 10 
minutes, then stir in the beaten yolks 
of 6 eggs and 6 tablesp melted but
ter. Beat smooth, and then add the 
beaten whites of 6 eggs. Bake about 
x/% an hour, or until the custard is set 
Serve with sweetened cream. DRESS 644$ ■ F

A simple little H There is an east
frock such as this U ■ pecially at Montrei
needed at all sea- ■ r‘Val* of Manitoba I
sons. The frock it ■ ln Prices for that l
made with yoke ■ **f*° bran. The lai
and a full skirt per ■ *21 to $22 and *ho
tion. The yoke It ■ “«• Manitoba bran
out to form eiten ■ «23 to $24 a ton in c
eions at it* lower ■ "sre quote Manito
edge and the skirt ■ r,a al *23 to $24,
portion is laid is ■ and shorts at $2
box plaits with gath- lorunto. American
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CHILD'S YOKE
MOCK CRKAM PI*.

Cream together % cup sugar, but
ter sise of an egg and 1 heaping 
tablesp flour. Then add 
2 cups milk, and flavui

you wanted 1 1 beaten egg, 
» to taste. Turn 
and bake unti

OLD-FASH IONRD MOLABBK8 PUL 
To 1 cup molasses add 1 cup 

3 well-beaten eggs, 8 tablesp
1 tablesp cream. Bake in an un-

JKLI.Y MKRINOU* PI*.
To 1 cup of any tart jelly add yolks 

of 4 eggs, 1 tablesp butter, 1 cup 
cream, and beat all well together. 
Line pie with a rich crust, fill with 
the mixture, and bake in a quick 

When done cover with a me- 
gue made from the whites of the 

eggs and powdered sugar. Return 
to the oven a few minutes to brown 
slightly.

n under crust a

1311 did not even ask her to interest 
Tom in the new lightning rod 1 was 
selling. I turned and drove away 
still very busy thinking about that 
Kitchen Cabinet.
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SIX 410RF.D SKIRT $44$
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!o be for skirts thsi 
ire plaited In ose 
way or another It 
,e trimmed effeetiw

8 WRIT BISCUITS.
cup sour cream add 1 tablesp 

soda, a pinch of salt, 1 teasp caraway 
seed (these may lie omitted), 1 cup 
sugar and flour enough to make a 
soft dough. Cut out and bake in n
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GRAHAM DROP COOKIRB.

Cream 1 cup shortening with 2 cups 
sugar, add 2 beaten eggs. 1 cup but
termilk, in which dissolve 1 teasp 
soda and 2 cups graham flour, sifted 
Flavor to taste, and add % cup 
ed raisins dredged with flour.

title can
left over, add to it some sweet milk 
salt, and flour to thicken, with a lit
tle baking powder. Drop heaping 
tablespoonfuls in hot fat, flatten, and 
fry brown, like pancakes.
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