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CF Extracts chiefly because 
W of their 1* 11 r l t y and 
f Strength. Other kinds are 
’ extravagant, hut with Quid 

Standard the slightest 
drop will flavor a di'li 
beautifully, and every 
flavor^ Is true to its
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Purer and Stronger /».7i
than the law requires. ,jrj
Full purchase money !
refunded If they fall to * (h,
give you entire eatle-

FLAVORING ■tel/

Twelve Months of this 
Magazine for $1.00

A TEA that looks good, 
tastes better, and 

has the best possible 
soothing effect on tired
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buttered pail and boil three and one- 
half hours. Serve with a hard sauce.

APRICOT PUDDING
Cut a five-rent loaf of entire wheat 

bread into thin slices, then crumble 
coarsely and mix with half cupful of 
melted butter. Butter a bread-pan and 
lay in an inch layer of the crumbs; then 
on top plaire a layer of dried apricots, 
soaked for six hours, or less if very soft 
and fresh; dust with cinnamon ; then 
cover with more crumbs and fruit until 
all are used, having the final layer crumbs; 
turn on half cupful of cold water; cover 
with a pan ana bake half an hour in a 
moderate over>; then remove the pan 
and brown the top. Serve with egg sauce.

BLACK PUDDING
One teacupful of stale, fine bread

crumbs, two teaspoonfuls of baking 
powder, half a cupful of chopped suet, 
one cupful of molasses, one teasiioonful 
cinnamon, half teaspoonful pulverized 
cloves, quarter teaspoonful salt, one egg, 
half cupful flour, one half cupful milk. 
Sift spices, salt, flour together; then add 
the suet and crumbs; heat together well, 
add the molasses and milk and egg; stir 
in half a cupful of dried cherries; pour 
into a pudding mold, well buttered; 
cover and steam for four hours. Serve 
with a liquid or hard sauce.

CRACKER PUDDING
Butter a dish and place a layer of split 

soda crackers in the bottom; sprinkle 
with raisins, cinnamon, nutmeg and a 
little salt ; then add a layer of sour apples, 
pared, cored and sliced; place over some 
more crackers, and repeat with the fruit 
and spices until the dish is three-quarters 
full; then pour on enough milk to come 
just to the top of the crackers, beating 
into the milk the yolks of two eggs and 
the white of one, reserving the white of 
the second one for a meringue. I>et 
stand fifteen minutes to soak up, then 
bake in a moderate oven until the pud
ding is puffy and brown on top. Iteat 
the egg white with two tablespoonfuls 
of granulated sugar until very stiff; put 
this over the hot pudding, letting the 
top be rough, then place in the oven, the 
heat of which has been reduced to allow 
the meringue to cook through before 
browning on top. This method will 
give a tender meringue. As soon as the 
meringue is done serve with a hard or 
egg sauce.

LEMON SAUCE
Mix one cupful of granulated sugar, 

the juice and rind of one medium-sized 
lemon, with two cupfuls of cold water; 
set on the fire to come to the boiling 
point; then stir in one tablespoonful of 
corn-starch dissolved in a tablespoonful 
of cold water. When pouring the starch 
into the hot liquid stir constantly to 
prevent lumping; let it boil for ten 
minutes; then strain and just before 
sending to the table stir in a teaspoonful 
of butter.

Mr. McIntosh (to doctor who has had 
an urgent call in the middle of the 
night) : “Man, doctor, I’m awfu* sorry 
we ca’d ye on sic a tree vial job. We 
thocht Willie had swallowed a hauf- 
croon, but my wife has been countin’ 
her cheenge an* it turns oot tae be only 
a penny.”

“QUALITY First, but at a Competing Price”

“Gold
is based on quality first, 
but is sold at the same 
price at which many in
ferior brands are offered. 
Our spot - cash method 
of doing business allows 
us to offer this depend
able flour at a reason
able profit.

Ask for
“ Gold Drop”
the Flour that is 

Always Good

AIM-THE

I GOLD DROP
•HUNGARIANS

MANUFACTURED BY

THE ECHO MILLING CO., GLADSTONE
Manitoba

JUMBO KNIT
A Good, Serviceable 

Sweater 
Coat

MADE WITH
12

STRANDS OF ENGLISH 
AND SCOTCH 

YARNS

Just the Thing for 
Winter Wear

Look on the Label for the

REGISTERED BRAND

SERVICE GUARANTEED

NORTHLAND KNITTING CO., Ltd.
WINNIPEG

Manufacturers of Sweaters, Mitts and Oloves.


