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USING ODDS AND FINDS OK MEAT
In _ these days meats are about the 

!nostv'x|«Misivo items on our bill of fare, 
and to live within hounds one must utilize 
every scrap, combining them with other 
material to make a nice breakfast or 
supper dish, or even get an extra dinner 
from the combination.

1 have frequently been in houses where 
the bones from a roast, the carcass of a 
fowl or the bones and tough ends of 
steak were thrown out as useless. To 
me these often make a more tasty dish 
than the original roast fowl or steak. 
The bones from a roast may be put on 
the stove in some cold witter, and allowed 
to simmer for an hour or so, add some 
vegetables cut in small pieces, and later 
a little rice and one has a most delicious 
soup. _ •.

The chicken' carcass added to a meat 
and vegetable stew gives it a fine flavor.

1 he steak bones and tough ends will 
not recognize themselves done up in the 
following wav. Add a little water to 
the bones and meat, and, if you have it, 
a bit of canned .tomato. After this 
has cooked slowly for some time, put in 
an onion and some carrot or turnip. 
Season well and ten minutes before serv­
ing add some dumplings, or if dumplings 
are not liked, boiled macaroni is a good 
substitute.

DUMPLING FOU STEW
Many, people do not like dumpling 

and when it is tough and soggy there 
is no wonder. The following recipe is 
good if strictly followed: One pint of 
flour, two level teaspoonfuls baking 
powder, half teaspoonful salt, one. level 
teaspoonful butter, two-thirds of a cup 
of milk.

Mix the salt and baking powder with 
the flour, rub in the butter and add the 
milk, mixing into a very still batter- 
riot a dry dough—drop with a teaspoon 
in the stew, cover closely and cook for 
ten minutes without lifting the cover. 
Make sure that the stew is simmering all 
the time. Serve at once, if the dumpling 
is cooked too long it will be heavy and 
indigestable.

BEEF OLIVES 
Made from Cooked Meat

No very specific list, of materials can 
be given for this dish, which can be made 
of almost any left-over bits,of cold chicken, 
lamb, mutton or beef, or any one of these 
and a little cold boiled ham serves as 
the foundation. Put the meat thru the 
chopper, add a little onion juice, and 
if you have it a few drops of Worcester 
or II P. sauce, or a little canned tomato. 
A few bread crumbs and gravy or stock 
to moisten the whole. If there is no 
pravy, make a butter sauce. Make this 
into little sausage shaped rolls, encase 
each one in a piece.of good pie pastry 
and bake in a quick oven until the pastry 
is brown. Do not cook too long or the 
meat will be tough.

MRS. RORER’S RECIPE FOR BEEF 
OLIVES

Made from Uncooked Meat
One thin steak from the round, one 

tablespoonful chopped parsley, one table­
spoonful butter, one tablespoonful flour, 
half cup of fine bread crumbs, one pint 
stock, one teaspoonful kitchen bouquet, 
half teaspoonful salt, one salt-spoonful 
pepper.

Cut the steak into strips four inches 
long and two inches wide. Put the 
bread crumbs into a bowl; add a half­
teaspoonful of salt, a dash of pepper and 
sufficient melted butter (extra; to moisten. 
Spread each slice with bread crumbs, 
roll them up compactly and tie with 
twine. Put the butter and flour into 
a saucepan, mix, add the stock; when 
boiling add the kitchen bouquet, or a 
little summer savory or thyme, and the 
“olives,” as they are now called. Bring 
this to the boiling point, push it on the 
back of the stove where it will simmer 
gently for one hour, then add the salt 
and pepper, and if you like, a bay leal 
and tablespoonful of chopped onion ; cook 
slowly thirty minutes longer. When 
ready fo serve heap in the centre of the 
platter mashed potatoes or boiled rice, 
rut the “olives" round as a garnish and 
fill the bottom of the dish with the strained 
brown sauce. Be careful to remove the 
strings.

EVER USEFUL CAN OF TOMATOES 
* Have you ever fried to see just how 
f ir a cun of tomatoes will go used as 
flavoring and as sauce for other dishes.
I’hv larger pieces of tomato may Is1 
taken out and fixed with bread1 crumbs 
iis a scallop for supiicr. The remaining 
juice and smaller pieces may Is1 used 
in innumerable ways and will lie relished 
as a flavoring even by people who do not 
like tomatoes “straight.”

BRAISED BEEF WITH TOMATO 
SAUCE

Choose a cut of lieef that is too tough 
for roasting, the lower part of the round 
will do for this. Put into a eovereil 
roasting pan and when the meat is well 
browned add a little water or stork, rover 
closely and cook until tender, this usually 
takes some hours. Season when about 
half done. A ehomied onion may lie 
added if desired. Serve with the follow­
ing sauce: Brown together in a saucepan 
one and a half tablespoonfuls of butter 
and two of flour, add one cup of liquid 
from the roasting pan, and one-half cup 
of strained tomato, and let boil up to­
gether. Thicken with one and one- 
half tablespoonfuls of flour mixed with a 
little water and stir until smooth and 
cooked.

TOMATO AND MACARONI
If there is anything left of this same 

can of tomatoes, try it with some maca­
roni. Break one-half of a pound package 
of macaroni into inch lengths, and drop 
into two (marts of boiling salted water, 
cook until tender (about twenty-five 
or thirty minutes). Drain and blanch 
in cold water. Put in a pudding pan 
and cover with the following sauce.

One heaping tablespoonful butter, one 
heaping tablespoonful flour, mix these 
and add to one cup of hot strained tomato, 
stir until it thickens and put in two- 
thirds of a cup of milk, season with pepper 
and salt. Pour this over the macaroni, 
sprinkle a few bread crumbs and a little 
grated cheese over the top and bake 
until brown.

A COMBINATION PIE
This is the time of year when one 

longs for something new, new clothes, 
new things for the house and some new 
dish on the table. Fresh fruits arid 
vegetables are not available yet, so we 
have to make new combinations of the 
old ones do. The following récits1 for 
pie is a nice change and very delicious:

Line a pie plate with good pastry as 
for lemon pie, and fill with the following 
mixture: One and half or two cups of 
buttermilk (the amount dejsmds on the 
size of the pie plate), add one-half cup 
of sugar, one teaspoonful of vanilla, or 
half a teaspoonfu! of lemon extract, one 
teaspoonful of cornstarch dissolved in a 
little milk. The well-beaten yolks of 
three eggs and two-thirds of a cup of 
seeded raisins; bake until set. Make a 
meringue of the egg whites and pile on the 
top. This pie is very good without the 
raisins.

GROW SOME PARSLEY
When you are preparing your garden 

this year, lie sure and sow some parsley 
seed. Parsley seed takes a long time 
to germinate, so do riot get discouraged 
and dig it up, as 1 did one year. Parsley 
is an excellent flavoring for many, many 
things and no one thing rjuite takes 
its place as an all round garnish. Garn­
ishing may seem a waste of time, but 
one is surely repaid by the improved 
appearance of the dish, especially in hot 
weather when the bit of green gives an 
air of coolness and freshness that is 
most refreshing. Parsley will keep most 
of the winter in a box in the cellar. Dig 
in the fall, plant in a box, keep in a cool 
place and water occasionally, or dried, 
it may Is: used as flavoring for soups, 
stews, jellied meats, etc.

TO KEEP MEALS WARM
Take a deep baking pari and half fill 

it with hot water, then set in it some 
covered bowls containing the various 
articles of food and put the pan iri a 
moderately hot oven. The belated dinner 
will be fresh and hot.

We unhesitatingly 
recommend Magic Baking 

Powder as being the best, purest 
and most healthful baking pow­
der that it is possible to produce.

CONTAINS NO ALUM 
AU ingredients are plainly printed 

on the laoeL

MAGIC BAKING POWDJ
EW.GJlKTTCO.LTDL 
TORONTO. O NT. r 

I WINNIPEG • MONTREAL

Write for full 
particulars

ALBERTA FARMERS!

Cream Wanted / pay cash on 
arrioal

SHIP TO CALGARY
P. PALLESEN, Calgary Central Creamery,BOX 2074, Calgary, Alta.

GOLD DUST
MUM I* CANADA

Gives true household service
Gold Dust really work».
In millions of homes it is today doing the hard work 
which ia really unneceeaary for human hands to do if 
Gold Dust is used.
That is why Gold Dust is the leading washing and clean­

ing powder in the world.
Any woman who haa washed dishes 
with Gold Dust knows what this means 
—knows how Gold Dust truly works 
for her.
And if she doesn’t already know, she 
will be delighted to find out how Gold 
Dust cleans everythlnq with the seme 
thoroughness, leaving it new and bright 
and clean.

10c and larger packages sold everywhere

OOLO OUST TWIMS 
do your work "
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F IxJLlL Outfits, end this He ndeome Wrist Welch Jf |\|j£i

Girl»—No doll you ever hsd In your life will pleeee 
you like Dotty Dimple and Lovey Mery, llteee beautiful 
big Dvdening Doll* with all their lovely clothe# and 
lia ndeome hate. You can win them ever no <-ue.ly, with- 
out «pending a single cent, and get as well the most 
exquisite Imported Wrist Watch that any girl or lady 
would want to wear.

Dotty Dimple and Iovey Mary are almost life eUe-— 
over twenty Inches high, and each one ha# a complete 
wardrobe of three lovely drseses and three lovely hat# 
to match just a# you see them above. There are hand- 
■ome party dros#**, sailor suite, school dresse#, play eu Us 
with coal#, etc . and each salt bas a liât to match. Wor 
Instance a sailor hat with thesallorsuit, alovely feather 
hat for the party dress and so on. There are six dresses 
and sis hate in ad, and It Iseuch great fun because both 
doll# can stand up «trail?ht just a# von see them in the

f-lctur# and you can change their clothes and bat# In a 
Iffy. You'll Just lov# Dotty Dimple and Levey Mary 
and get no end of fun out of them. The I/oHlee and all 

their beautiful hat# and clothe# are ever so «lever!y 
made of beautifully lithographed card hoard, all In mag 
nifleent rich colors and so beautiful that they'll surprise

Cou and all your friends. Every hat and drees te reedy 
> out on the minute you get it.
The lovely wrist welch that la your extra present 

I# a little beauty. It ha# rich gun metal ease, porcelain 
dial, gilt hand#, miA 1# a guaranteed Mme keeper. Toe 
•so either wear It a# a wristlet or taka it off the 
bracelet and wear It with a chatelaine

You know, girls, 
these wrist watch## 
are so very fashion- 
able now, and w# 
guarantee that a 
watch the name a# we 
will give you would 
•ell In the «tore# tor 
from •;<into #4.00.

GirW- lf you want 
the## lovely doll# 
with their grand outfit and the fine watch too, writ# us 
to-day and we will send you postagepsid Just 26 Of the 
lovslieet Beauty Pin Soto you have ever seen to sail 
lor only 10c. a set. They J ust sell like hot eak##, /net 
think, two beautiful, engraved, gold finished Beauty 
Un# on a nlc# card for only 10# a pair. They 
are so pretty ami so handy that many ladle# buy two 
or three eet# a# soon a# you show them Wo waet to 
Introduce these beautiful new Beauty Pin# to every 
lady In the land and will eper# no eiyeuee to rewwrd 
you If yoa will help ue. Iteturn our $1160 when the 
Pin# are sold, and we will promptly send you both level y 
doll# with their complete outfit# at one#, ell ehafgce 
paid, and the fin# wrist watch you can alee reoelve with­
out eel ling any more gooda by v"
to your friend# ' ' '_________ end getting only four
Jewellery and earn our lovely---------

Don't raise thlecheaee.f* -' 
today and you can soonH5SS5&

Addreee THE REGAL MANUFACTURING CO.. DEPT. D. 7SB TORONTO. ONT. 1#


