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THE COOKS’ CORNER

In an early issue, weo desire run
some special recipes on bread nud
m-ll . Readers aro requested Lo nend
any particular recis

on bread making. rither ?:'.a‘l‘ldn":}'.

wrming World, Peterbore’, Out,

BREAKFAST BISCUITS

One qt. flour sifted twice with 2
rounding teaspoons of baking pow-
der and % a teaspoon of salt. ub in
well 1 large tablespoon of lard and
add enough cool water to make a
dough just stiff enough to be handled. |
Sprinkle the bake board well with
lightly, cut into small biscuits and
flour, roll the dough quickly and
bake in a quick oven.

A TOAST DISH

Three hard boiled eggs, a table
spoon each of butter and flour, 1 cup
sweet milk, % a teaspoon salt and a
little black pepper, 5 slices of toast,
Make a thin sauce with butter, flour,

milk and seasonings. Separate the

yolks from the whites of eggs.
Chop the whites finely and add them
to the sauce. Cut the slices of

toast in two, arrange them on a plat-
ter and pour the sauce over them.
Force the yolks through a potato
ricer or strainer and sprinkle them
over the top of the sauce. Garnish
with parsley. This is a delicious
dish
SCALLOPED POTATOES

Pare and slice raw potatoes. Put
a layer in a buttered baking dish and
sprinkle with salt, pepper and flour
and a tablespoon of butter broken in
little pieces. Repeat on each layer
and finally add hot milk till it may
be seen through the top layer. Bake
for 1% hours until the potatoes are
well cooked.
LIT PEA SOUP

Put to soak over night in 2 quarts
of water 3 pt. of split peas. Add
in thé morning a couple of slices
of salt pork and let it boil slowly
without burning until thoroughly
cooked. Then press through a col-
ander with a wooden spoon. Add
pepper and salt to taste, and, if
liked, % cup of tomato juice. Serve
toast with the soup.

AN INEXPENSIVE CAKE

An inexpensive fruit cake is made

with % cup of butter, 2 cups of

PLAIN TALK FROM THE DOCTOR

A prominent ician, famous for
his sucoess in ¢! n’:t‘utlunl. of kid.

Four onnl:a compound syrup

sarsa)
Mix and take a teaspoonful after
time, drinking

O sugar, 6 cups of flour,

. CRES,

teaspoon soda (or 2 of baking now-
der and 1 cup of sweet milk), 1%
Ib of currants, 1%Ib of raisins, % Ib.
candy peel, 2 nutmegs, 1 teasp on
allspice, 1 teaspoon cinnamon, 1 ea-
spoon of cloves, % cup of molasses.
Frrst cream butter and sugar, then

Tellafie vertses Wi bo acoonte ™l 3 |add eggs and milk. | Bale fo ten
Kyt S Whouthar'sy e J [ €oke o,
me. Addros al sttors (o'The Hlouse. A CHEAP sTEW

itor, C; man and

The following is a recipe for a
cheap stew that is savoury and ap-
petizing. Cut 2lb of the scrag end
of a neck of mutton or veal into
neat pieces, place them in a stewpan
and cover with boiling water. Add
I carrot, 1 onion, 1 turnip, sliced,
and a seasoning of pepper and salt;
let the stew boil up; then remove
the scum, and simmer the stew slow-
ly for a couple of hours. It is &n im-
provement to add a few suet dump-
lings.

ROCK CAKES

To make lunch or rock cakes take
¥1b flour, ¥Ib butter, ¥Ib raisins,
3 tablespoons of sugar, 2 teaspoons
baking powder sprinkled in, 2 ozs.
peel, ¥ teaspoon each ginger, cinna-
mon, or nutmeg, rind of half lemon,
grated, 2 eggs and % cup of milk.
All ingredients must be in before
eggs are added, Then beat eggs till
light, and add and beat. Take a
little mixture and lift as roughly as
possible over to pan. Quick oven
from 18 to 20 minutes.

BEEF LOAF

This is one of the most delicious
‘“‘made’ dishes that can be concocted
from the remains of a roast, and can
itself be transformed into Hamburger
steak by slicing and frying in but-
ter, or into hash by chopping with
cold boiled potatoes. ake about
tlb of the ragged and broken parts
of the cold roast and put through a
meat chopper, together with some cel-
ery and onion. Add 1 cupful of fine
crumbs, % gill of milk, or lemon
juice and water, % gill of stock or
gravy, 2 well-beaten eggs, a table-
spoonful of chopped salt pork or
bacon or melted butter, and addi-
tional seasoning, if necessary. Mix
all thoroughly with a big spoon in
a deep bowl until smooth and light
then turn into a warmed, grease
pudding mould and bake in a medium
oven one hour or a little more. Serve
sliced thin, either hot or cold, with
tomato sauce, horse-radish or other
appetizer.

What Women Can Do
It is unfortunate that every wo-
man in Canada could not have heard
the very able and interesting address
on The Home, delivered by O. C.
James, Deputy Minister of Agricul-
ture, at the recent convention of Wo-
men’s Institutes at Guelph. Had we
the space at our disposal we could not
do better than to give our readers this
address in full. As we are unable to
do this, a few of the shorter and more

to the f "m?"""il’“"‘hd“‘ pointed remarks have been gleaned
reat doal of his sucosss : from the address, and are here giv-
One ounce fuid extract dande- $§ |en for the benefit of those who were
lioa} unable to hear Mr. James.
One ounce compound salatous ; The women of Canada are its true

rulers and the improvement of this
country, and its ‘:np‘&“n. will come
e

thusiasti patient, and
sincere. Give anyone these and
learning falls into sccond place. You
need not be anxious about the life
eareer of such a or girl.

1 want to imp: up’™m you that
ou in your homes can so direct the
habits the thoughts, and the motives
of the young men and women, also,
that the greatest mass of the peo-
ple shall move along right lines, and
gradually obliterate from the daily
record "of mankind, those terrible and
detestable things that to-day fill the
columns of so many of our papers.

It we could only from the first
years of childhood, have our boys and
girls trained in the essential elements
of a true home, we could send them
out to any school, or to an college,
or into any line of business appren-
ticeship, without any anxiety what-
ever as to tocir development.

Ironing Day Suggestions

Make the in:ninf‘ board with a fold-
ing leg and with ahook at one end, so
that it can be hung up where it is
convenient. Pad it evenly with a
cover of muslin, that may be easily 10-
moved and washed.  Arrange your
kitehen, so that the ironing board
can be set up near the stove, and,
it possible, ncar an open window, cn
ironing day.. The old-time steel tuced
sad irons, which are not expensive,
and which come in sets of four or five
of varying sives, are the best for the
average housekeeper, who must do
her own laundering.

lue flame kerosene burner oil
stove, can be bought for $3 or $4
It will keep a set of four irons piping
hot in the warm days in summer,
with little fuel, and without over.
heating the kitchen. Between ironing
days, one can use these stoves for
much of the cooking. The cost of th»
oil burned is no more than that of the
wood or coal, which a stove would
consume.

For dampening the clothes, use a
cheap and small watering pot. Choose
one with the very finest holes, so
that the water can be applied in a
fine spray. To keop the irons smooth
and bright, have a small piece of
beeswax wrapped in muslin, handy

4 to_rub across the irons oceasionally.

In ironing table liren, sprinkle with
warm water, very damp and roll
tight. Have very hot iroms. Iron
and press linen until dry, One must
not hurry when ironing table linen. 1f
possible, hang when dry out doors,
where the linen will not whip in the
end. Don’t use too much bluing. A
tablespoonful of turpentine in thy
ﬁll;lng suds whitens the clothes beau-
ifully,

Banking for Farmers’ Wives

Our  women readers and their
friends are asked to avail themselves
of the privilegs of the Rest Room and
the Rc_lirinz Room at the Crown
Bank, in Toronto, whenever they may
be in the city. These two rooms have
been especially fitted with every con-
venience and luxury, in order to make
a pleasant and quiet place in which
to spend a few minutes when in town
In connection with the Rest Room
is a private apartment for women's

banking ( entirely from the

more surely througl
('rl the women, than through any other
loree.

Let me repeat, the greatest hope ot
Canada is f; fer women, udwl.he
highest missjon that you have to-

- e ot e pemors §(day is in the building up of model
waste -':u- uw Which if ¢ |homes, where the youl coun-
allowed to remain, cause luml ""L may receive that ‘1“‘&:“”’ for
lame baok, rheumatism and life, l'lhhh l:u m:mmu portant,
y outwei teachi
snd at the same time will r«store the Irllnlnnbc’ e e
fice and factc

rest of the bank), where they may do
their banking, and secure any infor-
mation regarding financial matters
they desire. Attyactive pocket banks
may be obtained for 5o cents, and a
savings account opened, on which
:he current rate of interest is al-
lowed.
When in the city again, start an ac-
count, if you have none yet, and at
the same time enjoy the prinlesel of
the \kvonen'u department of the Crown

ank.

A booklet containing pictures of
these rooms is being sent out by the
Bank from its King Street office, and
is mailed free on um,“ménu-

dian Dairyman and Farming World
is nmm when 'rhlumlgr same.

lr In the Sewing Room

\

MEN’S NIGHT SHIRT.
34 to 44 breast,

Here is a simple yet satisfa. ory
night shirt that is made with a com-
fortable roll over eollar and the patch
pocket that is always so essential to
masculine peace of mind. It ean he
finished with any little banding that
may be liked

The quantity of material required
for the medium size is 6 yards 27 or
4)4 yards 36 inches wide.

The pattern 588 is cut in sizes for a
84, 36, 38, 40, 42 and 44 inch breast
measure and will be mailed to any
address on receipt of 10 cents.

SEVEN GORED SKIRT.
20 to 30 waist.

The skirt that is laid in plaits ut
the seams i# the one that is quite
sure to give graceful lines to the
figure. The skirt i+ made in seven
gores and is laid in two plaits at each
seam and in inverted plaits at the
centre back. 3

The quantity of material required
for the medium size is 9% yards 27
6% yards 44 or 52 inches wide if
material has figure or nap; 8% yards
27, 4% yards 44 or 4 yards 52 inches
wide if material has figure or nap.
The pattern is cut in sizes for
23, 24, 26, 28 and 30 inch waist
measure and will be mailed to any
address on receipt of 10 cents.

BLOUSE WITH GUIMPE, 5801

The blouse is made with fronts and
back, which are tucked on becoming
lines, and to which the pretty three-
quarter sleeves are attached.

The quantity of material required
for the medium siza is 3} yards 21
or 8, 3 yards 32, or 1) yards 44
inches wide; for the guimpe 2% yards
21, 2% yards 24, or 1% yards 36 inches
wide, with 1% yards of all-over lace,
if the K lleemmuud.}(!lﬂ‘
for the o




