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RHUBARB-CURRANT JAM 
Use equal quantities of black cur 

rants and prepared rhubarb. To 
every lb fruit allow 1 lb sugar, and 
boil together slowly until done. This 
is particularly beneficial in case of 
fevers, or illness of any kind.

Rhubarb the Year Round
After the first enthusiastic welcome 

given it in early spring, rhubarb suf 
fers a waning of popularity with the 
average housewife. This, doubtless, 
is partly due to the coming of other 
fruits, and partly also to a limited 
knowledge as to the possibilities of 
this e humble member of the plant 
king’dom. With many, rhubarb means 
merely a pie, a sauce, and possibly a J 
brown bettv ; while a few have learn- | 
ed that a very clear and delicate jelly 
may be made from it. Beyond this, 
however, few have cared to penc- | 
trate, with the result that they have 
missed one of the most delightful | 
additions to their preserve closets, j 

Rhubarb may, and should be, en­
joyed the year round ; not only be I 
cause of its acknowledged tonic prop­
erties, but because of the many ways 
in which it may be used to lend va­
riety to the menu. Plainly canned, 
by the simple cold water process, 
it will keep indefinitely, and may be 
used in various desserts exactly as , 
though it were the fresh variety, 1 
which it greatly resembles. Besides 1 
this, there are many varieties of jam ' 
and marmalade, which are delicious 
in themselves, as an accompaniment 
to the breakfast toast, and which also 
may be used in steamed cup pud­
dings, in tart shells, or as an ever- 
ready filling for layer cakes. The 
formulas given below are some of 
the best, and deserve to be better 
known among up-to-date housewives.

MARMALADE

To 4 qts rhubarb cut up without 
peeling, allow 4 lbs sugar and 2 or­
anges sliced, with peel, also 1 lb 
raisins, seeded and cut in two. Cook 
all together slowly for 3 hours, taking 
care tha tit does not scorch.

FIG RHUBARB
Extract the juice from 6 lbs rhu­

barb, exactly as for jelly. To this 
juice allow 1 lb figs and A lb candied 
•lemon peel, both cut in small pieces. 
Cover with 5 lbs sugar and cook slow­
ly together 1 hour Especially nice 
for cake fillings.

RHUBARB JAM
To each qt cut rhubarb allow lJi 

lbs sugar. Remove the white rinds 
and pips from 6 oranges, and slice 
peel and pulp into the preserving 
kettle with the rhubarb and sugar. 
Cook all slowly until thick as de-

RHUBARB AND PINEAPPLE 
When preserving your winter’s sup­

ply of pineapple! especially if you are 
limited as to quantity), try combining 
rhubarb with it. One part of rhu­
barb to three or even two of pineapple 
will give you a delicious preserve. 
The pineapple should be shredded, 
and rhubarb peeled and diced as 
usual, with sugar in the usual pro­
portions. When cooked you will be 
unable to tell which portion is pine­
apple and which rhubarb, so well do 
the flavors blend, which is something 
of an adx intage when pineapples are 
scarce ai i dear.—M. E. S. Wyers, 
Welland Co., Ont.

GRAHAM PUDDING 
To 1 cup sour milk or buttermilk 

add 'A cup molasses, 1 teaspoonful 
soda, y% cup sugar, 2 cups Graham 
flour with salt and spice to taste 
and 1 cup seeded raisin» dredged with 
flour. Steam 2 hours and serve with 
cream or any sweet sauce.—Mrs. K. 
St. J., York Co., Ont.
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ALMOND MARMALADE

Peel and cut up rhubarb qnd boil 
with a very little water until soft. To 
every pint of pulp allow 1 ox sweet 
almonds (blanched and chopped), t 
lb sugar, and half a lemon, cut in 
thin slices. Boil slowly for 1 hour, 
then seal in jars.

Bread You'll RELISH with EVERY Meal
has a simple recipe—

Make it by rule— 
Bake it by rule—

Leave the rest to—

puRiry flour
Amk your grocer to-day for Purity Flour. 71I 

WESTERN CANADA FLOUR MILLS CO., LIMITED
MILLS AT WINNIPEG, GODERICH AND BRANDON

Using the Left Overs
While some young housekeepers 

are sure that they are planning care­
fully and using every available por­
tion of food,- there are many others 
who have not given the matter much 
thought and do not realize that much 
good material is thrown away in many 
households that with wiser manage­
ment, might serve some other pur-

Perhaps the worst waste occurs 
where a young wife keeps one 
maid and docs not plan her own 
meals entirely ; but if. as you read 
these words you realize that you do 
not know what becomes of yester­
day’s remnant of steak ; if you have 
not made provision for the bread that 
was left over on the bread plate, re­
solve that it will not happen again, 
for you can lessen your bills in a 
wonderful way by looking put for 
these tiny leaks. If, however, your 
household is entirely m your own 
keeping and you are anxious to util­
ize everything, these few suggestions 
may prove helpful.

Perhaps there is just one piece of 
steak left—as long as a finger and 
twice as wide—and a little of the 
gravy. It will make an addition to 
a supper dish. Run through the meat 
grinder with a wee bit of onion, it 
may be sprinkled over half of an 
omelet before it is turned. Fingers 
of toast may be made and- moistened 
with the heated gravy, a very little 
stewed tomato (thickened) placed on 
top and the meat sprinkled over all. 
With a little chopped potato it will 
make enough hash for two or three 
persons, particularly if spread thinly 
on rounds of toast or halves ot bis­
cuits and a poached egg dropped on

<| The use of soap for cleaning 
dairy cans, etc., is a most dan- : 
gerous and ofttimes fatal practice, j 

<J Soap sticks in the seams ol 
cans, forming fertile resting plaies j 
for bacteria.

We have purchased at a greatly re­
duced price, a valuable and reliable 
Cook Book, which we are able to 
offer to our readers as a premium for 
the securing of two new yearly sub­
scriptions for this paper at $1 each. 
This Cook Book is nicely bound, end 
contains several hundred reliable and 
tested recipes, and much additional 
information regarding the various 
processes of cooking. It is a book 
well worth the efforts of every house­
wife to secure. Send your new sub­
scriptions, with money for same, to 
the Household Editor.

It le deet rabid to mention the name of thle publication when writing to advertieere.

SAVE ALL PIECES OP BREAD 
Bread forms a large element of 

waste in countless families, and this 
is as inexcusable as it is extravagant, 
for every crumb of good bread should

Gtllett’s Ly«r.
removes every particle of dirt, puri- ] 
fies and sweetens.

Ç Use it — you’ll be pleasantly 
surprised at results.

ESTABLISHED 1862.

each round. Or, drop spoonfuls ot 
mashed potato on a platter; make a 
depression on the top of each mound, 
moisten with egg-yolk and when 
browned pour a little of the hash in 
each depression.

Small pieces of steak left over have 
the same relation to the family’s 
bank account as do the pennies and 
half-pennies in adding up a sum 
total. In themselves trivial—insig­
nificant—with some others added to 
them -they possess a value surprising 
in the aggregate.

Realize that meat will combine in 
many a tasty dish with potatoes, 
tomatoes, onions, macaroni. rice, 
turnips, cabbage, etc., and with 
lettuce or cress will make a pretty 
salad out of what might be careless­
ly thrown awqy. Salad dressing is 
not only delicious but is very health­
ful, and salads of all sorts cannot 
come upon the table too often. If a 
bit of meat or fish cannot be used 
in any other way, it can be ground 
and moistened with a little mustard 
and some piquant sauce, and spread 
on rounds of toast or biscuits will 
make tasty morsels to eat with some 
other favorite dish.

be used, and if it is allowed to grow 
mouldy then too much is baked at one 
time or it is not kept in a proper

Left-over pieces of bread may be 
served as toast. Smaller broken 
pieces may be cut in squares and 
fried in butter to serve as croutons 
with soup. Then there arc bread 
puddings. Bread stuffing with a lit­
tle onion, an egg. and poultry sea­
soning will make a new dish out of 
steak, or will stuff the Sunday chick­
en. It will thicken sodf) satisfac­
torily, and when there is no other 
use the odd bits should be broken 
small, spread out in a pan in a hot 
oven and browned crisp, when they 
can be run through the meat-grinder 
to make bread crumbs in which to 
roll croquettes, cod-fish balls, etc., 
and to use for thickening stewed to­
matoes and other dishes requiring 
bread crumbs. In glass jars these 
crumbs will keep indefinitely.

Spanish toast is also called "Nun's 
Toast,” and may be served in a 
variety of ways. Dipped in a batter 
and fried in butter it may be served 
with powdered sugar, or may be 
spread with quince or other mar­
malade and made a delicious lunch,- 
eon djsh.

COLD EGGS
Boiled eggs left over, may be boiled 

hard and used to garnish meat dishes, 
or may be cut up in a cream sauce. 
This makes a popular supper dish 
alone or may be used as a sauce for 
fish.

Scrambled eggs may be re heated 
with a little milk ; and fried eggs 
can be ground into croquettes with 
meat, adding bulk and moisture. Left 
over cereals may be packed in small 
moulds to serve cold, or may be cut 
and fried for supper and served

Quteit’s Univmity
and College KINGSTON,

ONTARIO

ARTS
EDUCATION
THEOLOGY
MEDICINE

SCIENCE (Including Engineering)

The Arts Course may be taken with­
out attendance.

For Calendars, write the Registrar,
010. T. CHOWN, RJL, 

Kingston, Ontario.
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