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Cover Canada Through
The Dominant Medum:

EVERYWOMAN'S WORLD,
Conada's Great Home Maga-
zine, and RURAL CANADA
(see opposite page).

Leads iln Circulation
City. by city, town by town,
province byprovince;*Every-
womnan's World overtops al
other miagazines in circulation
as proven by A.B.C. Audits.
Effective distribution in more
than 9,000 post-offices.

Poven Buylng Power
of Subscribers

52.4 per cent. of our sub-
acribars own propcrty averag-
ing in worth $8.167. 12.1 par
cent. own automobiles; 15.9re r cent. are in the tnarkator cars;-thesa are facts re-
vealad in a recent census on
mnore than 25,000 subscribers.

Proven Influence with
the Retail Dealer

Tbrough the extra suppie-
mnentary service which we
namle Everywomnans Store-
keepers, carried on behaif of
our advartisers, we iink con-
su mer advartising with dealers
and heîp you secure their
greater co-operation.

Adwa'ising Rates, etc.,
sent on request.

Continental Pubi8hing Co.
Limited

Toronto - tal

maklng the mont of
AvaUable Flours

(Coittnued frorn page 18)

as the timie allowed for rising or the chang-
ing temperature of the season will demand;
fruits, such as raisins, dates or currants,
spices, nuts, as apptite will pettion-

thee ae all fr br uggling, with plenty
of applause to reward success.

Rread-Compressed Yeast Method

T WVO cups scalded milk, two tablespoons
sugar, four teaspoons sait, two cups

water, two tablespoonfuls shortening, one
compressed yeast cake.

Dissolve yaast and sugar in haif a cup
of lukewarmn water. To the rest of tbe
lukewarm ifiquid add sufficient warm foeur
to make a batter that can ha beaten witb-
out spattering, add yeast mixture and
beat until smooth and silky. Cover and
put in warmi place free from draughts for
from one and one-haif te two hours. When
ight add sbortening, sait and cnougb

foeur te make a dougb that wilI fnot stick
to hands or board. Knead until smooth
and eiastic. Place in warmed and greased
dish to risc again until double in buik,
about two bours; shape te baîf fill well-
greascd bread-pans. Cover, let rise till
double in bulk and bake in moderate oven
for about baîf an hour.

Tbe liquîd used may be part milk
(scaided) and part water. The latter may
be ptato watcr, L.e., water in wbich two
ortbree potatoes bave heen boiled, rcmoved
and finely mashed and returned te the

iqid.
Th potato water may form the 1iquid for

the ferment stage, and the masbedpota-
tocs may ba added when the sponge is made.
Potatocs give that silkiness of texture so
much desired.

If the dougb is kept covered when rising
it wili flot form a crust. If it seams in-
clincd to form a crust, moisten with warm
milk and water. A crust is te he avoided,
as it makes a streak through the loaf if
kneaded in at tbe cari y stages and an
unsightiy crust on the ba ked loaf if allowed
te forme in the last sta s

Tbe second rising 0f the dougb may ha
omtted although the extra rising makes
the loaf a rather finer texture.

The bread mixer may ba used to knead
the dough after it is known exactiy how
much foeur the liquid wil need te make
ilougb of the right stiffnes..

Bread-Dry Yeaset M.tiaod

T iQuID Yeast or Ferment-lt is a con-
Svenience to have on hand a quantity

of liquid yeast tbat may be kept for a fort-
nigbt in a moderately cool place. Bread
may ha started witb it in the morning and
finîshed before noon.

Blend two cups foeur wîth a littie cold'
water until smooth. Pour four quarts of
boiling water over it, using a vesseI large
enough for twica that uatity Stir foeur
and water together thorough Iy and add
one quart of fney mashed potatoes, one-
haîf cup saIt, andi one and one-haif cups
sugar. Allow this mixture to beconie luke-
warmn and add two dry yeast cakes that
have been soakcd previously for a few
minutes, in tepid water. Set mixture in
warm-not bot--place, for a few heurs,
keeping it welI covered.

After four or five hours this iiquid yeast
is usable, but better resuits arc obtained
after it has stood for at least double that
time.

Bread Spong.--or Taie Loaves

T o set the sponge with iiquid yeast,
warmn two quarts of foeur and knead

quiatly into it two pints of liquid yeast.
Mix well, turn out on baking board and
kneaLd for a minute or two, until smooth
and aven., Cover and set in a moderately
warm place, whare there is no drauglit,
until the sponge bas doublcd itself in bulk.
If the iquid yeast bas stood over night,
an hour and a haîf should ha sufficient.
Knaad again iightiy and divide into two
boaves Put *ai graased pans, cover and
aîiow to rise until doubladf in bulk-about
one hour.

If the iquid yaast bas only stood a faw
hours, and bread is set at negt, do nlot
divide boaves tii! mornng giving the
sponge more time to rise.

Rajain Johnny Cake

0 Ecup corameai, one-haif cup fleur,
oelavai teaspoon saIt, one heaping

teaspoon baking powder, five tablespoons
evaporate or condensed miik diiuted withtotids cup water (if a whoia cup of
evaporated or condensed milk ha used,
without diiuting, Omiit shortening, or one
cup sweat milk may ha substitutad as
liquid), one egg, one tablespoonful maited
lard or other shortcning, one cupful
chopped seaded raisins.

Sift dry ingredfients, add iiquid, egand
shortening, beat thoroughiy and foi intiha
raisins which have bean dusted with flour.
Bake in a hot oven.

(Comntucd on e)


