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SUPERVISED BY THE CHEF OF THE MARRIAGGI, WINNIPEG |

Rolled Beefsteak Balls.

d steak thin. Cut narrow strips
abi‘!]lltc etvl:t))m;nches wide, spread with butter,
sprinkle with salt 4nd pepper and roll and
fasten with a toothpick. Take a me;liu;:x
sized onion, stick half a dozen cloves in it,
lace in the centre of a kettle and put the
beefsteak balls round it. Cover all with
water, hot, cover closely, place in the oven
and bake three hours, or simmer slowly on
the top of the stove.

Fish Chowder, Plain.

ny ordinary fresh fish, bass, pickerel,
wh’ll‘:ekeﬂZh? etc., and boil till dome. Drain
and bone the fish. At the same time cook
one or two onions, according to taste and
half a dozem potatoes sliced thin. Drain
these and put all three in one pot. Sprinkle
with flour, dry and with a fork lightly lift
the ingredients so that all shall have some
flour. Add a generous lump of butter, some
pepper, and salt to taste. Then cover all
with sweet milk and boil till 'the flour
is cooked, taking cire not to allow it to burn.

Raisin Brown Bread.

Three cups of graham flour, one cup flour,
three level teaspoons soda, two and a half
cups sour milk, one teaspoon salt, one cup
molasses, half teaspoon cinnamon, one cup
raisins, seeded and cut fine. Beat all to-
gether, put in baking powder cans two-
thirds full, well greased, and steam two
hours. Are easy to make and are nice for
luncheons.

Lemon Pudding.

Put on one pint of milk to scald. Mean-
while mix four tablespoons sugar, half table-
spoon butter, half tablespoon flour and yolks
of four eggs. Beat light and add to scalded
milk, and set away till cold. Beat whites
of four eggs, juice and rind of a lemon,
add to the cold mixture. Beat all, pour into
a greased mould and bake half an hour in a
moderate oven. Bake as a custard, setting
the mould in a pan of water in the oven.

Lemon Dessert.

One quart boiling water, two lemons, one
cup sugar, whites of three eggs, four large
tablespoons corn starch. Add grated rind
and juice of lemons and the sugar to the
boiling water. Boil and add corn starch,
mixed with cold witer. Remove and stir
in the whites of the eges, beaten stiff. Set
in a mould to cool. Serve with whipped
cream.

Meat Patties.

Take fresh beef and pork or beef alone,
cut in pieces and put through a meat chop-

per; spread on meat board, season with
pepper. salt and sage to suit taste. Roll
in patties like biscuits. Have frying pan

with suet cut fine, and hot; put patties in
and when done on one side turn; do not
let brown too much. When done place on
platter and put tablespoon of flour into the
frying pan with drippings, and brown.
Season with calt and pepper. Put boiling
water in on brown flour and you will have
a delicious gravy.

Delicious Pudding.

Two cups of bread crumbs, one cup of
white sugar, three yolks of eggs. one table-
spoon of butter, one quart of fresh milk, one-
half cup of jelly or jam. Rub the butter
and sugar together, add the yolks of eggs,
beaten to a cream, then add bread crumbs,-
which hive been previously soaked in the
milk. Bake in a pudding dish (not filling it
more than two-thirds full) until the custard
Is set: then draw it to the mouth of the
oven and spread jellv or jam. Cover this
with a meringue of the whites of the eegs
beaten with two tablespoonfuls of white
sugar. Put back in oven until meringue
is light brown. To be eaten cold with cream

Orange Pudding.

Two sweet oranges, sliced small, one-half
auart milk, one-half cup of sugar, one table-
Spoon of corn starch, one-half cup of bread
crumbs, yolks of two eggs. Heal lhe milk ;
when nearlv boiling add corn starch wet with
a little cold milk. Beat eggs and sugar to
A cream, then pour into the milk and corn
starch. Add oranges and bread crumbs. Set
In oven until done. Make meringue of whites
of the eggs, 1dd two tablespoonfuls of white
fiezar and spread on top of pudding and
brown lightlv. Take out to be eaten cold or
with whipped eream.

Cream Puffs.

One cup of water, one-half cup of butter

b:“il tcgether.  When boilirg take off and
!nir in one cup cf flour till nearly cool: add
hree nnbeaten eggs and stir until smooth ;

then drop in gem tins and bake twentv-five
minutes in

oven. Take out and partiilly
open on side and fill with a cream ma-
°f three tablespoonfuls of flour and one-halt
€D <urir. one eeg one cup of sweet milk,
one teaspoon of vanilla.

Salad Dressing.

pup " volk of one egg. add one tablespoon-
"1 ef Jdry mustard, one teaspoonful of butter,

]

;1‘,"' ' black pepper. one tablespoonful of
\"‘ !' ‘‘rred in one-half cup of vinegar.
Add w v

o ' of egeg beaten with a pinch of salt
" "o altogether till it forms 2 paste not

L Chop cabbage fine and sprinkle
then pour dressing while hot into
Cover till you want to use.

R
«

Pine apple Jelly.

- box Knox gelatine two minutes
r. add one quart boiling water
f cun sugar. Then add juice of
and one can grated pineaople.

Tdx

Fruit Tea Cake.

Take four cups flour, break one egg in
flour, add butter size of large egg ,three
teaspoonfuls baking powder, three tiblespoons
sugar. Moisten with milk. When all are
mixed thoroughly add ome and a half cups
fresh berries (blueberries preferred). Mix
in lightly to prevent breaking of fruit. Bake
in moderate oven. When done cut in squares.
Butter and eat while hot.

Cocoanut Cream Pudding.

Three tablespoons of tipioca, soaked for
four or five hours in tepid water. Boil until
clear, add one tablespoon corn starch which
has been dissolved in a little milk. Two
cups boiling milk, one-half cup sugar, yolks
of two eggs. Boil ten minutes. Add three
tablespoonsful cocoanut and boil five min-
utes longer. Beat the whites of two eggs to
a stiff froth, spread on top and brown lightly
in the oven. Flavor.

Escalloped Eggs.

The ingredients needed are:
hard boiled eggs,

One dozen
one pint milk, one cup

bread crumbs, butter size of an egg, one
tablespoon flour, salt, pepper. Slice eggs
and arrange in layers in a baking dish;

sprinkle with the bread crumbs, thickened
with the flour and seasoned with the salt
and pepper. Put another layer of the sliced
eggs, then bread crumbs as before, on top.
Pour over all the milk. Bake in oven
twenty minutes.

Cheese Croguettes.

Three tablespoons melted butter, one-third

cup flour, two-thirds cup milk made in a
paste, two cups grated cheese, two eggs,
one-half cup cracker crumbs. Make in

croquettes, dip in beaten egg, roll in cracker
crumbs, and fry in hot lard.

Soft Custard.

One quart milk, four eggs, eight table-
spoons sugar, one-half teaspoon vanilla, salt.
Beat eggs and add sugar, salt, milk and
flavoring. Poach in oven twenty minutes.
Test with knife; when done the knife comes
out clean.
Milk Sherbet.

Four cups milk, one and a half cups
sugar, three lemons. Mix juice and sugar
and stir constantly. Add milk slowly to
prevent appearance of curd. Freeze. This
recipe is simple in two ways: it is easily
and quickly made; and for evening refresh-
ments it is more economical and is often
more relished than ice cream.

Corn Starch Mold.

Three cups cold water, one and a half
cups sugar, juice and rind of two lemons,
three tablespoons corn starch, one-eighth
teaspoon salt; blend corn starch and sugar,
add to the water, boil till clear, preferably
in a double boiler. Add lemon. When
nearly cold beat in two whites of eggs
stiffly beaten. Serve cold, with a custard
made of the two egg yolks and one cup
of milk; boil and flavor with lemon and
sugar.

Potato Cake.

Mix together one pint hot mashed potatoes,
one teaspoon salt, one tablespoon butter, two
tablespoons milk, flour enough to roll out
like paste. Cut in squares and cook on
greased pans in oven. This can be pre-
pared after noon meal and just before tea
time can be put in oven.

Pop Overs.

One cup sifted flour, three-quarters cup
milk, one egg, one-quarter teaspoon salt.
Blend flour, salt, and milk to a smootk
paste. Break in egg and beat for five min-
utes with an egg beater. Pour into buttered
dishes and bake in hot oven.

Nut Cakes.

Cream one-half cup butter with one cup
sugar, add yolks of two eggs, beaten, two
cups flour, two teispoons baking powder,
one tablespoon milk, whites of two eggs,
beaten, one-eighth teaspoon salt, one-half
teaspoon vanilla, one cup nuts chopped.
Break off in pieces and drop on greased
pans. Bake in hot oven.

LO808*

Corns cause intolerable pain. Hollo-
way’s Corn Cure removes the trouble.
Try it and see what amount of pain
is saved.

40808Ct

that are shrunk in hot
without rinsing, using
rain water, if possible, will be found im-
measurably softer than if clear water Iis
used, and consequently will wear the shoes
out less.

Woolen braids
and cold soapsuds,

—
“Sometimes,” said the literary man
with spectacular tendencies, “one comes
to a point where it is a terrible strain
to write any more.”
“Yes,” answered Mr. Dustin Tax; “I
often experience that sensation when
working c¢n a check book.”

—
It is curious to observe that even
the greatest realists do not venture

to harden. Serve with whip-

to bestow eye-glasses on their hero-
ines. i

It Was i’roved

by the judges at the St. Louis Fair,
1904, to be the purest tea in the
world and for that reason received
the highest award and gold medal.

Ceylon Tea—Black, Mixed or

"SAL

Green. Lead Packets Only.

To make good Pickles depends largely on
the Vinegar used.

BLACKWOOD’S VINEGARS

have stood the .test for the past fifteen years, and have been
acknowledged the best by competent judges.

Ask your grocer for BLACKWOOD's Special Pickling
Vinegars, manufactured in White Wine, Malt and Cider.

The BLACKWOOD’S. LIMITED, WINNIPEG, Man.

UPTON'’S

ORANGE

MARMALADE

served with toast makes a
delicious breakfast.

Insist on your grocer supplying UPTON'’S

WHEN WRITING ADVERTISERS PLEASE

THE BEST STARCH

Is none foo good for the
careful, tidy housekeeper

THE BEST STARCHES

we Edwardsburg * Silver Gloss”’ aw
Benson’s ** Prepared Corn”

Remember this when buying

Edwardsburg Starch Co. Lid.
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