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MAPLE
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BOILED
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PUDDING

CHEESE
DROPS

SWISS
CAKE

BANANA
TRIFLE

Mix one cupful of molasses, one cupful of sour milk, one cupful of °

finely chopped beef suet, two cupfuls of flour, sifted with two level tea-
spoonfuls baking soda, one-half cupful grated maple sugar, one teaspoon-
ful of pulverized cinnamon, one half teaspoonful of pulverized cloves,
one-half teaspoonful of salt, one and one-half cupfuls of large raisins,
three-fourths cupful of dried currants, one-half cupful of shredded
figs and three-fourths cupful more of flour; beat together well; then
pour into a buttered mold, filling but three-fourths to the top; cover
and steam or boil for two hours.

Sauce.—Cream one-half cupful of butter and one cupful of light
brown sugar and mix until smooth; then add one stiffly beaten white
of egg and enough grated nutmeg to suit the taste.

Sift three cupfuls of flour, add one teaspoonful of salt and into
this rub two rounding tablespoonfuls of butter. Beat the yolks of
three eggs light, and add to two cupfuls of milk. Stir this into the
flour and beat until smooth. Add the whites of the €ggs, beaten
to a stiff, dry froth, with three level teaspoonfuls of baking pow-

_der. Stir lightly and quickly, and bake in a hot greased waffle iron.

Take a good-sized trout, clean and lay in salt water for half
hour; take out and boil in clear water in a cloth for one hour;
turn out on platter while fish is boiling. Make the sauce as fol-
lows: Fry one small onion in butter until light brown; strain
one can tomatoes and put in a stew pan; add the omon_and pepper
and salt and some chopped parsley; let it boil and thicken; pour
over fish after removing from cloth, and serve.

Mix in a howl one cupful of seeded raisins, one cupful of
clean currants, half a pound of citron, shredded, one cupful _of
brown sugar, a quarter of a grated nutmeg, one teaspoonful of cin-
namon, two cupfuls of chopped nuts——eithpr peanuts, pecans, wal-
nuts or hickory nuts. Sprinkle over this mixture one cupful of
flour and one pint of stale bread crumbs, and mix again. Beat three
eggs without separating, until light. Dissolve half a teaspoonful
of baking soda in two tablespoonfuls of warm water ; add it to half
a cupful of New Orleans molasses; add this to the dry ingredients;

RASPBERRY JELLY

add the juice and grated rind of one lemon, and—if you have it—
half a cupful of grape juice. Mix thoroughly, pack into a kettle
or mould, stand in a boiler, partly surround with boiling water and
boil continuously for ten hours. When done, lift the lid, cool the
pudding, remove and stand it in a cold place until wanted.

Put six tablespoonfuls of flour into a basin with a pinch of
salt, and add sufficient milk to make it into a stiff batter. The mix-
ing must be very gradual, and any lumps that form must.rbe crush_cd
out with the back of a wooden spoon. Beat two eggs with one pint
of milk, and add to the batter, and beat until the surface is covered
with bubbles. ILet the batter stand for at least one hour. Put two
tablespoonfuls of hot fat from under the meat into a pudding tin;
stand it in the oven, and when the fat boils, pour in the batter.
Cook for one hour, and serve on a very hot dish.

Chop two ounces of butter into a saucepan and pour over it a
pint of boiling water. Have ready a cupful each of grated cheese
and flour seasoned with salt, cayenne, a_nd_a little mustard. Add this
slowly to the hot water and butter, stir it smoothly and boil it for
five minutes. When it is nearly cold add four unbeaten eggs one
at a time and beat it slowly for a quarter of an hour or twenty
minutes. Drop the result on to baking tins with a teaspoon, and
bake them in a slow oven for a quarter of an hour.

This recipe calls for one-fourth cup of butter, one and one-
half cups of sugar, two and one-half cups of flour, one cup of milk,
two eggs, and two and one half teaspoonfuls of baking powder.
Flavor with any preferred flavoring. The batter should be prepared
for the tin in the following manner: Cream butter and sugar vyrt‘h
the hand (the temperature of the hand seems to melt the butter just
right), add the yolks of the eggs and beat tho'roughly., then the milk.
To this add the flour, which has been previously sifted with the
baking powder five times. Then the flavoring (say one-half tea-
spoonful vanilla and one-half teaspoonful of lemon). Finally fold
in the stiffly beaten whites, put in the pan (one with a tube in the
centre), and bake in a quite hot oven until by inserting a broom
splint it will come out clean, if dome. It usually requires from one
half to three quarters of an hour for baking. It is the way the
cake is put together that makes it such a success, so do not shorten
the process. By the addition of a package of mince meat, you will
have a very mice fruit cake. This recipe, using three deep layer
cake tins, makes as fine a layer cake as one could wish for.

Here is a very simple sweet that may be got ready beforehand.
Take some bananas, some custard and some jam that is liked. If
strawberry is appreciated it is a very good kind to use. Peel the
bananas, slice them, and put a layer of them in a glass dish, then
a layer of jam, and then another layer of bananas. Pour the cus-
tard over and serve the sweet either hot or cold, though perhaps
for this purpose cold will be preferred.
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“The Star” ASBESTOS PA

KERNEY MFG. CO., 157 W. 62nd Street

FOR DINING
TABLES

The original and patented Dining Table Pad. The best Pad manu-
factured. Made of a special grade of Asbestos of sufficient thickness
and weight to assure protection from damage by heat and moisture,
covered with double faced cotton flannel to make it soft and noise-
less. Pads and leaves made to fold to convenient size to lay away

. when not in use. Doily, Chafing-
dish and Platter Mats of same
materials, size 5 to 18 in,, round,
square or oval. Ask your dealer to
show you the STAR Pad. All
Pads and Mats bear ourj trade
mark *‘Star."”

These Pads For Sale By

John Kay Co , Limited Toroato, Ont.
Murray-Kay Llmited Toronto, Ont.
T. BEaton Co., Limited Toronto, Ont.

Henry Morgan Co., Limited Montreal, Que.

Ottawa Fireproof Supply Co., Ottawa, Ont.

Chas. Duncan & Sons, Brantford, Ont.
Limited

Smallman & Ingram, Limited London, Ont.

T. C. Watkins, Limited Hamilton, Ont.

T. EBaton Co., Limited Winnipeg, Can.

Booklet on request.

CHICAGO, ILL.

l Most Folks Crave aWheat Food

The craving of the normal system for wheat
food is natural. Wheat is the most perfect
food given to man—his ‘“‘staff of life” for
four thousand years.
berry contains ALL the elements needed to
build the healthy human body.

The whole wheat

SHREDDED
WHEAT

Biscuit is the whole wheat prepared in its most
digestible form. Nothing added —nothing taken
away.

The crispness of the shreds compels thorough chew-
ing and a thorough mixing with saliva, which is the
first process in digestion. :

Shredded Wheat Biscuit every morning for breakfast,
served with milk or cream, will build sturdy, robust
bodies—best for children or grown-ups. Delicious

in combination with fruit. Your grocer sells them.

ALL THE GOODNESS OF THE GOLDEN WHEAT.
Made by

Canadian Shredded Wheat Co., Ltd., Niagara Falls, Ont.
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*“The Most Delicious Sauce in the World”

Tempts the flagging appetite—makes the
plainest fare enjoyable—adds the final,
necessary touch to more elaborate dishes.

20c¢. a bottle. Shus

CHAS. GYDE, MONTREAL.
Sole Agent for Canada.




