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Fill an P Enameled Tea

' The study of new kitcaen eq.up garlic if liked.
!ment is a fascinating one. Besxdes‘

EOf Interest to Women == dse: f 2

Remove stems and seeds from pep-

lthe many new labor saving devices,
cooking pots and pans of various
shapes, there are the little convenient
things for ornamental cookery that
good cooks love to own. These things
are not very expensive, but we usually
have to hunt them in specialty shops
rather than at tae usual household
departments.

A new and convenient serving fork
for lifting vegetables from the pots
Tis a wide-tined affair with a sharp,
blade-like rod running across the tines
at the bottom. This blade may be used
to cup up the vegetables for panning
thein.
lengta to hold conveniently.

The new deep, oblong aluminum
ladle has a convenient pouring hp

The handle is just the xight

pers and cut in thin slices. Peel and
slice tomatoes. Shop olives. Put
lettuce and tomatoes in bowl and over
these put the peppers and olives.
Mix salt and lemon juice, beat in tae
olive oil gradually, pour over salad.
Take ripe tomatoes, scoop out inside
and fill with cream cheege which has
been mashed and beaten to a cream.
Serve on lettuce with dressing.

b5 crisp lettuce leaves, % cup chopped
lohves, Ycup fihely chopped, % cup

d al
PP

Arrange lettuce leaveg attractively
on plate. Put caicken in middle of
lettuce leaves, keeping it in a circle.
Put olives ip circle on edge of chicken
domg the same wita almonds. Use

French dressing. 4

% tapn. uk.% tzm‘. "paprika, 2 ths-

Mix ingredients and stir yotll well
blended. _-Somd@ prefer lddiﬂog of a
few drops of omion juice.

2
Banana Jee Crum

Mash with a for
cup of sugar,
and just before
milk and 1 jar ¢
of salt. - ()

2 bananag and 8-4
juice of 1-2 lemon,
eezing add 2 cups
m and a few grains

Charlbtte Russe

1 pint cream, % ¢up powdered sugar,
1 tsp. extract.

Mix ingredients. Have vexy cold
and whip to stiff froth. Line dish
with sponge cakeor lady fingers, fill
with whipped eream and serve cold.

MARKET. THE BROILERS
(Experimental Fasms Note.)

and a wooden handle that does not
get hot. Serving the soup in the

1
Eitehay, the Tidie hokls. it ebh 0 “oE RN G A8

.. Wourd suggest using stuffed olives

flavor:

Now_’ is the time to be selling the
broilers. If there is a market for

PR

rather than l;aer,
ed for the table, and
such as the Legho: ;
afford to keep'ther’ uﬂm M
then sell for the price of ryuh;v.
If a market is not, plreddy arre;
it would be well to see lbont
once. Usnally the broiler '
should not be too far away.
places to look for uutomsu
Mollows '(named in order of
prices) :—private  families)
high-class Hotels,
hixh-chn boarding hduses;

when

smaller the weight that will be taken, |
and the larger the price.

' The most satisfactory way to mark-
et is to kill and dress before shipment,
(all but dealers require them dressed,)
but for lenger distances; and in warm
weather ‘especially, if sold to “dealers

tz:ey may go alive.

to fill the dish properly, so all are
served alike. This fact speeds up tae
|serv1ce / 2
’ The new deep oblong aluminum

.

|ladle has a convenient pouring: lip
{and a wooden handle that does not
lget hot. Serving the soup in the A
|kitchen, the ladle holds just gnough,
‘to fill the dish properly, so all arei
served alike. Tais fact speeds up|
!the service. ‘
| A potato creamer is one way of
|making mashed potatoes popular
!with the family.It is formed of three
cross rods framed on a long handle,
and after the potato has been mashed
lit is beaten with the creamer, which
‘bmks up every lump that tae masher
|missed and maies them ag light as
“hlpped cream. With a little butter,
peppe(_, salt and cream -added, the 2
creamer whips the seasoning through
'the mass. When creamed set the
lpota.to pot into a larger one with
beiling water in it to reheat tae pota-
|to, then serve.
~ACIDS DON'T HURT ALUMINUM.
Aluminum jelly cake tins and deep
dish pie plates are a little more cost-
ly than the other kinds, but they are

Borden’s Eagl
through until the child is 24 months ohl.
- In addition to the directions for feeding Borden’s Eagle

Brand Milk. The Borden Com Limited is proud of he fwt
whomaﬂwdmmthwoounup-;ny

t it has been helpful in
For further information, do mot hesitate to write du'ect

That the Canadian ’Motl\er May Have
Quick and Ready Information On Feeding Her Cluld
BORDEN'S EAGLE BRAND MILK——

llf\ the following charts and data we provide the Canadian mother with the necessary information she may reqnire for the u

le Brand Milk for her child. You will note that the directions provide for a clnld from three dayn of az

tbemothunhmﬂdmdar:fnﬂgmwﬂuchahmﬂdbesd tedmeonnocu mlhmudm
ofmy.mmyCamdunhfantgpmto sturdy boyo:nnd girls and men and

TABLE OF DILUTION STRENGTH 'AND TIN
“EAGLE BRAND” CONDENSED'

S,OF FEEDING
LK

~—

DBon't -{n’d'

AbSEI'\CE mal(es
the heart grow
fonder—when
you write.

4

7"
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erﬁng Paper

pies so that the juices won't run out
in the oven. These sealers are con-
sidered even more effective than the
pie tapes of paper that many women
favor.
In most kitchens, corks of vinegar
and other bottles constantly in use
are either broken or lost. Now, how-
'ever, there are marvelous «itchen
!corks with carved and painted wood-
|en figures or symbols of what the
| bottle contains. The figures are gro-
itesque and comical, and are three |
‘or more incnes tall; so that they are
. colorful and decorative on the shelves.
| The corks are topped with the figures
in the peasant countries of Europe,
famous for their wood carvings.
Wooden salad forks and $poonh
|are also topped with the little painted
‘figures, which. makes them very at-

tractive servers used with a salad ““‘vl
bowl of colorful, peasant pottery.
‘ A gay -addition to “the seasoning
snelf is a Chinese gihger jar. The
'jar is painted in gay coloring and
ithe straw harness is made ‘a glossy
black. In the jar is stored the dry
sage leaves for flivoring, and tightly
| corked they keep perfectly. Certain | &
‘of the imported jam and marmalade
| pottery jars and pots, from abroad,
are coming in for their share of
decoration, and with the new corks
they add colorful bits of decoration
to. the kitchen snelves.
Little scoops made of aluminum
the very handy for sugar, salt, tea
and coffee canisters. he seoops are
just like the big one in shape, with
round little solid handles.

SOME NEW RECIPES
SALADS.

»
Mexican Salad

3 green peppers, 4 ripe tomatoes, 2
tablespooons lemon juice, '1 head
lettuce, 12 olives, %2 teaspoon salt,

Croup at Night No Longer
Feared by Canadlan Mothers

sauce a
be omit

6 P.M.—Two tableepoonfuls of cereal jelly in 8 ounces
of milk; a piece of rusk. - Stale bread and butter.

10 P.M.—A tablespoonful of cereal jelly in S ounces of with milk.,

IMPORTANT.—In pr feeding that all
m;enntmufmmtﬁem, and in meuunngbeumlu.ltopomfmmw-poon,
, using the saine spoonewrytlma. ‘This will insure

Usullly u.fm the twelfth mom.h, '.he mother should
meals are to be gi
with milk, and mfuae all other " !‘orm of nounahmen

lovely to . The pans bakey per-

f?;;:,, witI:)S:t bum;;: and th:y' p::e . AGE Hours Feedings . A\ Qun:u;ym Quantity Teaspoonfuls of “EAGLE BRAND”

o ily washed! Another point is Between Feedings | During the Night t eac (] g | Fed in 24 Hours to qunces f:f boiled lagerv L in 24 Hours
corrected in the new cast aluminum st 7 2 2 1 to 13 ozs. 10 to 15 ozs. i teaspoonful “EAGLE BRAND %

5 4 Days 7 to 1§ oumces water =
utensils so that acid does not affect 3t 3 = = IR SERMA A s s
them. Tais fact is emphasized by| . ol 2 2 13 to 8 ozs. 15 to 30 ozs, 'mwu',’“;“'ou’::{“;,"itﬁ“’m 10
the appearance of reamers for orange == = .
or lemon juice made of metal, both in ‘w::ti 2 1 2% to 3% ozs. 22 to 82 ozs. 2% teupoonw :u‘]).“ng(‘;:;ltcernmnp o 4
individual sizes or in large sizes for % ek —_ - T - e >

g poonfuls “EAGLE BRAND
ge;:l Slirsany m,;l e to 8 moith 2 1 8 to 4% ozs. 24 to 36 ozs. 6 0 otnods Mater _ g [y
ere are seve: new 8.to b : ¥ 4 teaspoonfuls “EAGLLC BRAND"’
pastry wheels made in wood, enamel Months 3 1 4 to 5A ozs. . 28 to 38 ozs. e L& MADLE. PRAND" ) 7 s
tin and aluminum wares, and one of 6 to 9 5 teaspoonfuls “BAGLE BRAND" |
|glass. There is also a pinwheel look- Months 3 0 5 to 7 oss 80 to 42 ozs. +  to 6jounces water \ ‘ 05
ing onme that is considered especially 9 to 12 0 R Tt09 G teaspoonfuls “BAGLE BRAN" . .
fine for sealing the crusts of fruit 3 8 s e 1o 7 cuncesiwater b

‘

DIET FOR CHILD DURING THE SECGND YEAR o

t wea

select a diet schedule.
meals. With many children this

Every new article of food should be carefully

ughly /satisfied

NOTE; One teaspoonful of EAGLE BRAND CONDENSED MILK added to one ounce of boiled water rmulta ina xmxture equivalent in nutritive valu?' 15 whole niilk. When=

if wanted.

The following su

When baby is five months old, add one teaspoonful of

* four ounces of oatmeal‘to one pint of water; boil for three
hours tn a double boiler, and add enough Water so when
cooking is completed a thin paste will be formed. This

7 A.M.—Oatmesl, barley, or wheat ]elly one to tWOr 7
tablespoonfuls in 6 or '3 ounces of milk. e bread and

8 P.M.— Beef, chicken, or mutton bmt‘\ with rice or  stale br

stale bread broken into_the broth. Six ounces of
tale bread and butter or rusk and butter.
Many chlldren at the above age will take and m& applo- 3
ne wfrune pulp; when these are given,

three hours the dny before the

" butter.

Junket or with stale bread b:
corn-starch, plain rice pudding, junket, stewed prunes,
baked ap&le or apple sauce.
Farina, cream of wheat, wheatena (cooked v~
two hounx Give from one to three tabl espoonfuls, served
A drink of milk. Rusk or stale bread and served

ever the word milk appears in the following dm., EAGLE BRAND should be diluted accordingly.

12th T0 15th MONTH--<FIVE MEALS DAILY  15th T0 18th MONTH--FOUR MEALS DAII.Y

i each cooked
ey are used. When the cook-

AM.—0: 1, h

18th T0 24th MONTH--FOUR MEALS DALY

7 AM~—C 1, oatmeal, hominy (3 a8 in
the ghove schedule). Serve with milk, or. wn-h tter and
Hashed

P.M. —Mus(‘&?“ehmk
en in the broth.

butter.

may be given twice daily ad
f ings.

spoon.

oatmeal jelly to each feeding. Gradually.increase the
amount until you are adding three tablespapnfuls of oat- S "
meal jelly to each fccdmg To make oatmeal jelly add DIARRHEA

Give nothing but plain boiled wam- for tmnt.ylmr
hours. Then start, fctxhng.wnth barley water, or n'r water,
to which has been added a little salt to i unpmve tnlk.

At the same time Vicks is absorbed wh hotmforced through a strainer tor parti-  If these fe gs are re'.amed and bowel'mo
Direct 'l‘reatment with Vaporizing and stimulates the skin like a x...m.}a When ¢ M ¥ tormed.Ontmeal :d' ‘ml“gnam“,'}“ of very weak "f”ﬁa‘s

Salve Tmmediately Ronchos
o bt oo 1 :

| VONECscA sk 4 assages.
i wii

ou just rub

' apphed the. body Deat releases the i mgre-
dients asevapors which are inhaled
directly into the affected -air passages,
loosening the phlggm and reducing the

inflammation.

: Cioup dud chil-
e deli htrd with the “ex-
forcolda Vu-lr:\’apnﬂuh
{ ihroal and .
t for croup, ¢ 1dren 9 colrh, bron-

or plaster and thus Wide tha yanare

hntad 4.4 B . |

is usually relieved in 15 mi

de may be mmnum! until child iz old enough to eat
ll well cooked whoie cereais.

|1

THRER FREE BOOKS!

Semi fw our *‘Baby Wcl/m: Book’" which ceiluins

Bwk

< t!.ul . uuu oy
Borden Company I:dmllcd Maniuu{

*Baby Record
Wette The

"M'vw"an Also
2050 Feil

above suggesiions,

If your baby does not improye after
e tyourdomnm

bs and moistened witi beef-juice. A
drink of milk. Rusk or bran buumlt or stale bread and

or beef broth, with rice or

§s~
i
é-g
EE
i‘i

. butter, or rusk and butter. ing is comp]eted the coreal n{ould be of the consistence salt. A sn b-boxled egg every two or 1
. o a ﬁn . Thi:. . strained thro lander, which lly. A drink of s Bunbu-
9 A.M.—The juice of one orange. t n ool tg will f:l: a u&mss of lell‘};ia e consmtenlo;e Of cuit zﬁ:d butter, or stale bread and butter. %
11 A:M.—Scraped rare beef, one to three tablespoon- give two or three tablespoonfuls, served with milk. 9 A.M.—Tke juice of one ora
itxod with dqual quangicy of bread and momencd 8 or 10 ounoes of “""“,w;' “, o g . 11 AT Toare beef minsed or wibkied; deeH of 5
beef-jgl‘ce. Or a ?o b-bonlecilggg guxed w“é.ll‘ st&la WaAMEL :o! of one °$gi rtale-bread- 1amb chop, finely cut. Chicken. Spmuh,'upangus tips,
bread-crumbs; & piece of rusk and 6 or 8 ounces crumbs, or one hbl-poonf eﬁ serape . . vuxed with Sduash, st stewed 4 stewed o

caléhélotvzer Bnkedha leo orInpple-eauee S:.;.‘e bréad
and butter, t! et enty |rst.mon otatoe
il will-cooked g g

6 _P.M.—Farina, cream of wheat, wbu.m (Sach
cooked two hours). Give one fo three tal nfuls,
with milk, or with butter and salt. A ollnlk
Rusk or stale, bread and butter.

ons have proved to be helpful when ly used with bottle feedi they may
in conjunction wnth‘ggle Brand Condensed Milk. i by o _—— .t

Alwa; '.hamﬂklmmthounmw Eo‘m—slluwmgitwlavehbﬂhbutnntmnom Y readily understand that by di
Maﬂmm nful, because of would the bottom of the i % o pmnzthmmhthummptm

N [‘;‘;,i',:‘:"“m':“% to unhmem

slwuld.thm!iovd
ed!c-—i nildbothuld

whmh
coLIC oi’ VOMITING

'lcm~ uondlhmmgybedxm}dm&i i

. 4 y b et - R
ue, PLOIGIG oy uie S G
other. .-

il delu, ete., should be sterilized i in boiling water before-usine. U 4 i ('K 000 in remov- ,
the mllk in the spoon to lavel juself, Repeat this prozedire wi ith every spoonful
he best results. « S /

pared, end given ab first in very small quantities. All
expansion of the diet list is attended wl“f considerable dxﬁ‘xculty They l::ym nto-g at

In such cms::f withhold the milk until the more solid articles of food have bee:yeaten. If both are’given at the same nme, the child
will pml’er the milk and when he has finished dnnhnshl: he will Ak use the solid food. The following diet schedule will permit th> siother to select a suitable meel fron: the foods listed.

It is never advisable to make a change in diet during very

/
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PR 8 M —Clncken beal or mutm bpth thh n
Custard; With stale bread bmk’en inté the bro ') xieed

suu-cb or plain rice puds runu. %
nm {)chul;t] and butter ord;ntﬂ ﬁ::d and butter. p

i -

wtmywhunddedthemlkwthenulmr ly. This is i PROES:
After opening, it is safe to leave the milk in the can, Womommdthbyoumﬂwmhdﬂlywn.hmhruyldcmmnkeapnmdood,nhnphn. 4 X
ORANGE JUICE CONST[PAT!O“ 3 X “BARLEY WATER E 4
wmmymoummm.om,mmwﬂd wnurvuynltmnhumﬁm Obtain_the very! ¥ \
-strained orange juice, diluted with equal quantity of bailed ::(:h‘mul hﬁu hblnﬂuﬂ Ww
water, once daily before feeding time. Gragually jrcrease mb&pﬁ“"ﬁ‘.‘d .nm{ﬁ'?' m utel; strain; then —v‘mnmuﬁn
the amount until you are giving the juicpof abalf of thick ml to -dd one pint of walter that u. RICE WATER
Y of an orange undiluted, Yonce daily before feeding time. boiled. ure through fine, Mm‘-,
Orange juice may be continued until child is old enough to shmﬂd hlve a lmh t-hw a pint of w) liquid. M 'ﬁ lb tl’fdnﬁ of
P 1 U . This should be used with each feeding of the Mhmdﬂw
8A. Gther fruith as woll 48 orkngss. hoiled water. If you find that this makes bowels too will have one pint of rice w-ur aﬂ u a.~
1.133 oa:nul wa:: mwbem boiled w;ta'. s hours.
Tice wal
OATMEAL JELLY i ]!f’yn twolt‘:yﬂ instead of oatmeal wa~ LIME WAm

t ¢ ot 0 et Ui
3 &mwﬁ anq,_qogwm al‘v?. > e T




