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DeceMBER 4, 1907

Steedman’s

Powders

Relieve FEVERISH HEAT.
Prevent FITS, CONVULSIONS, etc.

Preserve a healthy state of the constitution
IN
CHILDREN
Please observe the EE in STEEDMAN.

CONTAIN
NO
POISON

MARTIN-ORME
PIANOS

The cases of Martin-Orme
Pianos are finished very care-
fully. The varnish is allowed
to dry thoroughly between
each coat, so that when the
final finish is put on it is very
lasting and beautiful.

Surely it is worth your
while to find out more about
this instrument when we are
willing to send free a beauti-
ful booklet voicing the opin-
icns of Canada’s prominent
musicians regarding the
Martin-Orme !

Where the Martin-Orme is
not represented, we ship
direct and guarantee safe
delivery to your nearest
station.

Payments arranged to suit you,

ORME & SON, Limited
OTTAWA, ONT.

Agents:
Messrs. A. E. 80ULIS & CO.,
Winnipeg - - Man.

ITS VERY HARD

to enumerate the many beautiful
fur garments in our showrooms
that we could say would be special
for Xmas.

We want to turn our big stock
into cash just as quick as possible
and we off:r our out-of-town pa-
trons a special discount of

20 °/,

during the month of December.

Write tor Catalogue and
Price List.

HAMMOND
The Furrier
430 Main Street, Winnipeg

THE FARMER'S ADVOCATE

SELECTED RECIPES.

Cream Cake—To 2 eggs well beaten
add one pint of cream and beat again.
I'hen add  pint of sugar, 2 teaspoons
baking {)owdcr, salt and flavoring to
aste, flour to stiffen. (Sent by
Naomi.)

Ham and Egg Loaf—Chop remains
of cold boiled ham, add crushed crackers
and from three to six eggs, well beaten,
according to the amount of your meat.
Bake in small tin, and when cold it can
be sliced.

Minced Dates and Nuts—One and a
half pounds of dates, } Ib. shelled wal-
nuts. Stone the dates and put through
mincer with the shelled walnuts, mix
well and press together in pots; delicious
eaten with bread and butter.

Carrot Jam.—To 2 1bs. of carrots’
cooked and pressed through a colander
add 1 Ib. sugar, (or more if desired
sweeter) the grated rind and juice of
2 lemons. Cook slowly until the proper
consistency and put away in tumblers.

Fig or DateffWhip.—One pound of
dates or figs, half pound of English
walnuts, half cup of water, or enough to
stew the dates, quarter cup of sugar.
Boil 15 minutes. Remove from fire
and add whites of three eggs beaten stiff;
stir well; add flavoring and bake in
moderate oven 15 minutes. Serve cold
with whipped cream. The dates should
be stoned and chopped and meat nuts
added after the dates are stewed.

Scripture Cake—Take 4} cups of
[. Kings 4: 22; 1} cups of Judges 5: 25
(last clause); 2 cups Jeremiah 6: 20; 2
cups I. Samuel 30: 12; 2 cups Numbers
22:8; 2 tablespoonfuls I. Samuel 14: 25;
6 fresh Jeremiah 17: 11; 13 cups of
Judges 4:19 (last clause); a pinch of
Leviticus 2: 13; season to taste with
[I. Chronicles g: 9; 2 teaspoons Amos
4: 5, (baking-powder.) (Sent by
Naomi.)

Peanut Drop Cookies—Two table-
spoonfuls butter creamed with one half
cup water, one egg, two tablespoonfuls
milk, one cup of flour, one half teaspoon
cream of tarter, one quarter teaspoon
soda, three-quarters cup of chopped
peanuts (walnuts or pecans may be
used instead). Drop from teaspoon on
buttered pan, far enough to prevent
running together.

Eggs a la Creme.—Hard boil six eggs;
slice them thin in rings in the bottom
of a large baking dish; place a layer of
breadcrumbs, then one of eggs. Cover
with bits of butter and season with
pepper and salt. Continue to blend
these ingredients until the dish is full,
always have sufficient crumbs to cover
the eggs; over the whole pour half a

int of sweet cream or thick white sauce.
%rown nicely in a moderately heated
oven and serve hot.

French Pie—Butter a pie tin and fill
with sliced apples. Spread the apples
with sugar and nutmeg and pour over
them a batter made of the following
ingredients: Yolks of two eggs, one-half
cup of sugar, one table spoon butter,
one cup of flour, a teaspoon baking
powder and one-fourth a cup of sweet
milk. Bake until the apples are soft;
turn upon a plate with apples on top.
Make a frosting of the whites of two
eggs thickened with confectioner s sugar.
Spread the apples with this; return to
the oven and brown. Serve hot.

Fig Layer Cake—Cream half a cup
of butter; gradually beat into 1t a cup
of sugar, then the unbeaten yolks of
three eggs. Sift together one cup
and three quarters nf‘ flour, and four
level teaspoons of baking powder; add
the flour and baking powder to the first
mixture, alternately, with half a cup of
milk. Lastly add the whites of three
eggs beaten dryv. Bake the mixture
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The Elgin Watch is the right watch in every re-
spect—right in workmanship, right in price, right

in time, right every time.

Accurately adjusted to position and temperature.

Every Elgin Watch is fully guaranteed.

have Elgin Watches. An interesting,
booklet about watches, sent free on request to

ELQCIN NATIONAL WATCH CO., Eigin, lll.
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Alljewelers
illustrated

It’s Free

McDermid @ McHardy

per month
will buy

$1.00 per Acre

A choice 10-acre lot

At ROBSON

the cream of the

KOOTENAY

Have you seen our new booklet
Write for it

515 Baker Street

Nelson, B. C.

in two laver cake pans in a rather quick
oven. Put the lavers together with this
fig filling. :—Cook « ne-fourth of a pound
of bag figs in boiling water, until the
skin is tender and the water about
evaporat ed. Chop the figs fine, 11;—31
discarding the stems. Return the figs
to the saucepan of liquid, add one or
two tablespoons of S\lg:tr,‘:xnd let cook
a few moments, when it will be ready to
use. (From Boston Cooking School

Magazine.)}

first step 1. wri.ing

Dept. €

Salary—$78S to

Wanted — Brakemen and Firemen $150 a monib.

We teach and qualify you by mui.. Course simple,
practical and thorough. After clght or ten weeks
study we guarantee to assist in gett ng you a
position on any railway in Canada. ‘lhe

for cur bookiet.

THE DOMINION RAILWAY
CORRESPONDENCE SCHOOL.

Winsiped, Manitoba.




