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he Things Mother
Used to Make.

Boston Brown Bread.—One cup each rye
meal, graham flour, Indian meal, sweet
nilk, sour milk, and molasses; 1 teaspoon
salt and 1 heaping teaspoon soda. Stir
the meals and salt together.
soda into the molasses until it foams;
add the sour milk, mix all together and
pour into a tin pail (greased) if you have

Some of t

into a kettle of boiling water, cover ti
and steam 3 or 4 hours.
Mufhins.—Two
3 tablespoons sugar,
teaspoon salt, L

warm water to make a batter
the morning add 1 teaspoon soda
spoons boiling water;
Bake in gem pans.
Custard Pie.—One
4 tablespoons sugar,
Line a deep pie plate
enough to pinch
ge around the plate.
gs thoroughly, add sugar and salt,

dissolved in 2 table

with pie crust left large
up a little ed

stirring well.  Pour into the plate and
If you leave
A little nutmeg
¢ grated over the top just be-
utting into the oven.
Crust.—Three
dessertspoon salt.
: ; into the flour and work
In with the fingers. Add ice-cold water
This will make 2 pies.

just until it sets well.
It too long it will whey.

to barely wet.,

a hot platter and spread
over each slice,

now pour a sauce which has been made
as follows: Take 1 quart milk (more
or less according to size of family);
heat in a double boiler, and salt to taste.
Wet 2 tablespoons flour with a little
water, stir until smooth and pour into
the milk when boiling. Stir all the time
until creamy, add a piece of butter size
of a walnut and pour over the toast.
Serve at once on hot plates.

Crust Coffee (A good substitute for
coffee and much more wholesome).
Take the crusts or any pieces of stale
brown bread and bake in the oven until
hard and brown. Crush in stout paper
bags with a rolling pin and store away
in jars. When needed boil a sufficient
amount in an agate OF earthen tea-pot,
pouring the water on boiling hot, and
boiling for 15 minutes. Strain and
serve like any coffee with cream and sugar.

Quick Graham Bread.—One pint graham
meal, 15 cup molasses, 1 cup sour mgllf,
1 teaspoon soda, 1 teaspoon salt. Stir
the soda into the molasses, add sour
milk and salt. Add all to the meal,
beating well. Bake 30 minutes, about,
in a moderate oven.

Home-made Potato Yeast.—Four good-
sized potatoes, boiled ‘);md mashed;
1 quart boiling water, 23 cup sugar,
14 cup salt, 1!'4 cups old yeast. 1“
old yeast cannot be obtained use 115
cakes compressed yeast. Put all in a
jug and leave in a warm place to rise,
closely covered. Use 24 cup to 1 quart
Hiour for making the bread.

Corn Meal Gems. 'l‘\\“u cups flour,
1 cup corn meal, 2 cups milk, 2 I(‘él\}ﬂ){)l}!\
cream of tartar, 1 teaspoon ,\«‘)(l.(%, l
cup sugar, “{ teaspoon 5.1[[.- .\(llmi 1€
flour and meal together, adding cream
of tartar, soda, \j;]g and sugar. f.w‘u
an egg, add the milk to it, and stir 1nto

y White) corn syr

Y CROWN BRAND

CORN SYRUP

Lily White and Crown Brand Corn Syrup can be
used for all cooking purposes.

Both are pure food products, nourishing, high in food
value and are great helps to household economy.

Sold by Grocers everywhere—in 2, 5,10 and 20 pound tins.
The Canada Starch Co. Limited

The Scrap Bag.

Unless the pieplant is very young and
tender it is better to remove some of the
surplus acid, which can be done in this
When already for cooking, pour
boiling water over it, let it stand a few

water for cooking.

Porch Rugs.

A writer in an American Magazine

pensive porch rugs by taking two yards
of matting and raveling the straw at the
tie the threads se-
curely, then cut twenty pieces of one-
quarter-inch sea-grass rope, each piece
being twenty inches long.
or cords that will

With threads
harmonize with the
matting, tack the pieces of rope at equal
distances apart at the ends of matting,
coiling in the middle of pieces to make
them almost oval shape, leaving ends
about five inches long, then wrap and
ravel these ends for fringe.

For Planting Cucumbers.

When I first started to raise cucumbers,
they were a failure, until one of my
neighbors told me of a way which was
very successful, a way of propagating

first place, do not be in a hurry to plant
them, but wait until the frost is all out of
the ground; second, be sure you get fresh
till the nights are warm:
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then soak the seeds in luke-warm water
for half an hour or more; next, get a
piece of an old cotton sheet or pillow-
slip; wet thoroughly in warm water,
don’t wring; put the seeds in the wet
cloth, roll up and put in a dry cup;
keep on a shelf in a warm place for two
or three days, when they will be well
sprouted and ready to plant do not let
the cloth get dry while the seeds are in
it; dip it, with the seeds in it, in warm
water whenever needed during the two
or three days. Plant just before, or
right after a rainfall; the ground will
then be in the right condition to receive
them. I was also told never to put
water on the vines, but to leave that to the
rain. I planted the “Early White Spine’’
which 1s a fine sort, very prolific and
suitable for all purposes.—Progressive
Advertisers,
% * *

Cleaning Windows.

Use ammonia and water for cleaning
windows, rubbing off with plenty of
dry cloths. It is also good for washing
cut glass. Put a tablespoonful into a
dishpan of quite warm water, plunge in
the vases and other pieces, and scrub
with a stiff nail brush. Rinse with
clear warm water and the articles will
glitter like diamonds.

* * *® *®

Hammock Hints.

It is often difficult to get a hammock
to hang properly when the walls are
brick or stone. To overcome this place
hammock hooks or ring screws in ceiling
and floor of porch. Hang the hammock
as usual to hooks in ceiling. Then
fasten a stout rope in the floor ring and
tie to the hanger of the hammock. A
few trials will find the right adjustment
for comfort in height.
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