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* balls the size of the original yolk, and set one in e

One cupful of butter, two cupfuls of pulverized sugar, three
cupfuls of flour sified three times with two teaspoonfuls of yeast-
powder, four eggs, one-quarter teaspoonful each allspice and cloves,
one teaspoonful vanilla. Cream the lLutter and sugar, beat in one
egg at a time, put in spices, then milk and flour and yeast-powder.
Bake in loaf or in Jayers. Put together with a boiled icing made
as follows: Two cupfuls of sugar and one cupful of water. Boil
until it feathers. Have two eggs beaten stiff. If a little of the syrup
is put into the eggs before they are well beaten, it will keep the
icing from grarulating.

Two quarts sifted flour, one quart milk, two tablespoons butter
or lard, one tablespoonful sugar, one teaspoonful salt and cake com-
pressed yeast. Scald the milk in a double boiler and coqk it un‘tll. it is
lukéwarm; add the butter, sugar, salt and yeast, (llss.olve(l in a
little lukewarm water, to the milk; then stir the mixture into
the flour and make into a dough. Knead and let rise over night
in a cool place. Then cut off pieces and shape into rolls the
desired size by rolling between the hands, but do not knead them.
Set in a warm place to raise quickly.

One cupful of cooked rice, 6 large tomatoes, 2 sweet peppers,
2 tablespoonfuls of butter, seasoning of salt, sugar and pepper.
Peel and slice the tomatoes and chop the peppers fine. Butter a
fireproof baking dish, put in a layer of the tomatoes, cover with rice
and chopped peppers, and season with salt, sugar and pepper. Add
layers of tomatoes, rice, chopped peppers and seasoning until the
dish is full, having a layer of tomatoes on the top. Dot with the
butter. Bake covered for three-quarters of an hour and uncov-
ered for a quarter of an hour.

Wash 3 qunces of sago, wipe and cut up one pound of rhubarb
into small pieces, and put all into a saucepan with half a pint of
water, 6 ounces of sugar, the juice of half a lemon, and a strip
of lemon peel. Boil slowly for half an hour, take out the lemon
peel, color a nice pink with a few drops of cochineal, put into a
wet mould, leave to get cold. Then turn out and serve with cus-

tard sauce.

Rub the berries through a sieve to make one cupful of the

fruit. Blend three tablespoonfuls of cornstarch with two cupfuls
of milk; boil and remove from the fire, add the yolks qf two eggs
and three tablespoonfuls of sugar. Cooll,'add the frux.t and. mix
well ; then add one teaspoonful of lemon juice and serve in bouillon-

cups.

Asparagus a la Mousselaine is one of the many good vegetable
dishes that may be served in individual casserole-dishes. Re-heat
canned asparagus, and cut stalks of correct length to fit casserqle.
Arrange five stalks in each dish, and pour over the followling
sauce: beat the yolks of three eggs until tllxc}( and lemon-colored,
and add one-half cupful of heavy cream. Cook over hot water,
stirring constantly until mixture thickens. Add one-fourth cupful
of butter, one-half tablespoonful of lemon-juice, and salt and pep-
per to taste. Serve at once.

This emergency dessert may be cooked on the table in a chafing-
dish. Cut stale bread in one-third inch slices: there should be
six. Remove crusts, and cut in halves crosswise. Beat three eggs
slightly, and add two tablespoonfuls of sugar, one-half teaspoonfu]
of salt, and one cupful of milk. Strain into a shallow dish, and
soak bread in mixture until soft. Cook on hot, well-buttered iron
frying-pan or blazer; brown on one side, turn and brown other side.
Spread one-half of the pieces with xjaspberry jam, and cover with
remaining pieces. Serve with or without whipped cream, sweet-
ened and flavored with vanilla, or serve with a thin corn-starch
pudding sauce flavored with vanilla.

Boil 6 eges twenty minutes. After removing from shells,
slice a thin piece from the ends of each, so that the eggs will stand
upright; then cut in halves, remove the yolks, and arrange around
the edge of a platter. Cook one-third cupful of soft bread crumbs
in one-third cupful of milk until a smooth paste. Addl 1 cupful
of finely minced ham or chicken and 1 S]lghﬁytg)eﬁfli:zlliggforrsne%;?g
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with salt and pepper, and when cool enoug BRG]
Heat 1 cupful of milk and T tablespoonful of butter, tflnckenLed
with 1 tablespoonful of flour. Salt to taste, and turn into centre
of platter. Rub yolks of eggs through sieve over all. Set in oven
until eggs are hot, and serve at once.

In_strawberry season bake cottage pudding in an'angel.cak(ei
pan. Remove from pan to serving dish, fill centre with whippe
cream, sweetened and flavored with van‘x_l*la,_and pour around a
strawberry sauce, for which cut strawberries in halves or quarters
into an earthen bowl and set on back of range. Sprinkle with
granulated sugar (the quarntity depending on the sweetness of the
fruit) and mash slightly. Keep warm until serving time. Straw-
berry sauce is always a delicious accompaniment to vanilla or orange
ice cream.

Two cups granulated sugar, whites of 4 eggs, I teaspoon van-
illa, 2-3 cup water, ¥ pound marshmallows. :

Boil sugar and water to 240 degrees or the hair stage. Pour
in a fine stream on the eggs beaten dry, beating constantly mean-
while. Beat frequently till cool (not cold). Add the marshmal-
lows, cut in fourths.

If the frosting is too warm when the marshmallows are added
they will melt and ruin the frosting. This frosting should be thick
and creamy and pile upon the cake rather than run off. This
recipe will frost a large cake made in a dripping pan.
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“MOTHER”

NO book in recent years has appealed to the

reading public like ‘“‘Mother.” Edition after
edition has been printed to supply the demand,
and quickly exhausted.

It is of a girl, who from perfect faith and adoration of her
mother gradually learns from her society associates the mater-
ialistic dread of children inthe family. But finally love wins
her back to the true vision.

Our Free Offer

We hope that every subscriber to the Journal
may read this remarkable story, so simple, yet so
charming. We will send it to you free for

2 Subscriptions to the Journal for $2.00
and 10 cents to cover postage

Your renewal for a year or two years may be used.

CANADA
MONTHLY

(FORMERLY CANADA WEST
“Canada’s Leading National Monthly Magazine”

“CANADA MONTHLY"’ the livest, most entertaining, most thoroughly
Canadian of the magazines in Canada.

“CANADA MONTHLY"’ regularly contains stories by the most sought-
after and popular authors now writing—suvch writers, for instance,
as Robt. Chambers, Arthur Stringer, Emerson Hough, Edwin
Balmer and others. These are among the leading masters of fiction
whose work is eagerly bought by the biggest magazines of Canada.

“CANADA MONTHLY’S" fiction comes from the same pens that popu-
larize the Cosmopolitan, Saturday Evening Post, and the great
English magazines. And with fiction of this high type, you get in
“CANADA MONTHLY" articles respecting Canada and Canadian
affairs, exact in matters of fact, illuminating in their treatment of
Canada’s progress and inspiring in their patriotism.

““CANADA MONTHLY"’ is the standard magazine of Canada, compar-
able to the best of the American standard magazines, both in con-
tents and appearance. Read it. Be one of the thousands of
Canadians who each month welcome it with pleasure, because it is
wholesomely Canadian, while supplying at the same time the best
stories, poetry and art work of the foremost living illustraters and
writers.

““CANADA MONTHLY’’ will be sent to you for the balance of the year
(July to December inclusive) on receipt of fifty cents.

SPECIAL TRIAL OFFER

CANADA MONTHLY

TORONTO, ONT $1.50 per year

15 Cents the copy

The Great
Double-Track Highway
Between the

East and West

OLID VESTIBULED TRAINS are operated daily between Montreal,
Torotr.to, and Chicago, carrying the finest equipment, including Pullman
Sleepers, Parlor, Library, Cafe Cars, Dining Cars and Modern Coaches.

1000 Miles of Double Track Line
Palatial Pullman Sleepers
Courteous Employees
Smooth Roadbed and Excellent Train Service

i i from A. E. DUFF, Union Station, Toronto, Ont.; J. QUINLAN
Bcﬁx‘g\lle:;ﬁ’;emsat:gign, Montreal, Que.; W. E. DAVIS, Passenger Traffic Manager, Mont-
real; G. T. BELL, Assistant Passenger Traffic Manager, Montreal; H. G. ELLIOTT,

eGneral Passenger Agent, Montreal.

Every Advertiser in this issue is Guaranteed by the Publishers.



