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Always Ready to Write
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L. E. Waterman Company, Limited, Montreal
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standard pen. To suit every
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wranteed.  Folder on re quest.
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Selected Recipes.

Soft Gingerbread.—Six cups of sift-
ed ; three cups of mo one
cup butter or lard, one cup sour milk,
one teaspoonful two teaspoon-
fuls cinnamon, one teaspoonful ginger,
pinch Bake in a loaf. Half of
this quantity can be used.

Bran Muffins.—Perhaps your read-
ers would hke try it: One pint
bran, une pint entire wheat, one heap-
ing teaspoonful baking powder, three
tablespe molasses, one t
ful t; mix with sweet milk
stiff; bake in hot oven.

Eggs Ccoped in Gravy.—Take two
or thre onions, slicé them very
thin, fry till a nice brown. Have ready
three or foir hard-boiled eggs cut in
slices an cupful of nice gravy with
a little flour of arrowroot mixed with
t. Add the eggs to the onions, then
pour in the gravy, and stir in all till
the gravy has thickened.

Delicious Spanish Cake.—Take but-
ter, eggs sugar and flour of equal
weight When the butter is beaten
to a cream add the eggs, sugar and
flour in the order named. Beat and|
stir for twenty minutes or more; then |
drop it in small mounds on a sheet-|
iron pan dusted with flour. Place a
preserved cherry in the center of cu(‘h‘l
cake and bake in moderate oven,

Macaroni With Grated Cheese.—
Break half of a small box of macaroni
in short Jengths Have a large kettle
of water boiling briskly. Salt it and
drop in the macaroni, which should
have been rinsed in cold water Boil
hard until the macaroni is tender.
Turn into a colander, pour cold water
over it and then hot water, Season
with salt, pepper, butter, little
minced green pepper and one-quarter
pound grated cheese, stir lightly, turn
into a hot vegetable dish and pass
more grated cheese when serving it.

Apple Dessert.—Pare half a dozen
apples, cut in quarters and remove!
seeds, then boil gently in one cup of
water with two cups of brown sugar.
When soft strain off the juice and put
apples in dish from which they will be
served. In another pan melt one
tablespoonful of flour and one cup of
cream (milk will do). Let this get
hot, then add apple juice, allow the
mixture to come to a boil and simmer
for five minutes, stirring all the while;
pour this over the apples and you will
have a delicious dish.

Lady Fingers. — Make regular
spongecake batter, turn it into a pas-
try bag with a tube in the end and
squeeze it out the shape of lady-fing-
ers. Dredge with powdered sugar
and place in" a very moderate oven.
They must not spread or swell.  If
the former the oven is too cool; if the
latter the oven is too hot. When bak-
ed remove them carefully from the
pan, put the two flat sides together
and place them on a sieve to cool.
Pans indented in the shape of lady-|
fingers are much less troubiesome to
use than the pastry bay. !

Jellied Chicken Consomme.—1%
level tablespoonful granulated gela-
tine, 1 quart chicken stock, carefully
strained and all fat removed; juice of
1 lemon, beaten white and crushed
shell of 1 egg, salt to taste. Remove
all fat from the chicken stock, add
beaten egg, the crushed shell and
lemon juice to the stock, place it
over the fire and stir until it boils.
Boil 2 minutes, then simmer for 10
minutes and strain through cloth
wrung from cold water. Dissolve
the gelatine in the hot strained stock,
add salt, pour in a shallow dish and
put it aside until set. When it is
firm and chilled, beat the jelly with a
fork to break it up, then fill bouillon!
cups and serve.
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Squash Delicacies.

The squash and the pumpkin deserve
a frequent place on the menu outside
of the traditional pie. It is true that,
they are both rather insipid vege-|
tables by themselves, but as an ac-
companiment to some more spicy dish,
or prepared properly, they are both|
delicious and a welcome change from!
the more common vegetables.

For example, baked squash—cut in'

-

| milk, two eggs.

Useful Hints and
Qsneral Informa-
tion for the Busy
Housewife
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Steamed Squash.—Cut in pieces, re-
move seeds and membrane and steam
until ter thirty minutes
Mash, se: a dash of

mace butter

about
vith

v alt,
sugar, and lump of
Serve very hot.

Squash_Ptdding.—Three cupfuls of
steamed” mashed squash, two-thirds
cupflil of sugar, one t
salt, three-quarters teas
cinnamon, two and one-half cupfuls of
Mix sugar, salt and
cinnamon and add to squa Add
well-beaten eggs and milk, turn into
butered pudding dish and bake in mod-
erate oven until firm.

Baked Squash.—Cut a squash
strips of about two inches
with salt and pepper Pls
ing dish and add one-half teaspoonful
of butter and one-half teaspoonful of
molasses for each piece. Bake in mod-
erate oven until soft.

Squash Breakfast Biscuits.—One-
half cupful steamed; miashed squash,
one-quarter cupfal sugar, one-half
cupful scalded milk, one-quarter cup-
ful butter, one-half teaspoonful salt,
one-quarter yeast one-q rter
cupful tepid water, two and one-half
cupfuls flour season
yeast and butter in milk and w
Then add squash, cover and let rise
over night In the morning shape into
biscuits, let rise and bake.
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Cheese Luncheon Dishes.

Cheese Souffle.—Cook together in a
saucepan two tablespoons each of but-
ter and flour. When they are mixed
pour over them one-half pint of milk.
Stir to a smooth white sauce and into
this put eight tablespoons of grated
cheese, a little salt, dash of paprika
and a pinch of baking soda. Beat
four eggs, the whites and yolks sepa-
rately. Remove the cheese mixture
from the fire and beat in it the yolks
of the eggs, then fold in the whites.
Turn the mixture into a pudding dish
and bake in a steady oven until it is a
golden brown. Serve immediately.

Cheese Straws.—To a half pint of
prepared flour add two ounces of grat-
ed Parmesan cheese. -~ Moisten with
the yolk of an egg and enough milk to
make a;éme that can be rolled out.
Roll into & thin sheet and cut into
narrow straws, Bake to a delicate
brown. Remove from oven and sift
grated cheese over them.

Things to Remember.

Fish is not fresh unless the flesh is
firm.

2

WINTERING HORSES CHEAPLY.

Brief Article By One of the Officers
of the Department of Agriculture.

Below are given some results ob-
tained at the Experimental Station,
Cap Rouge, Que., in the cheap winter-
ing of idle horses. The methods fol-
lowed and the feeds used were such as
to make the plan applicable to, and
| worth a trial in, practically all parts
{ of the Dominion.

Help is .. scarce, high-priced, and
oftentimes unrelidble, so that large
implements and more working stock
have to be employed. It is not always
possible to buy a good team at a
| reasonable price in the spring, while
it is often hard to get a decent figure
| for the same animals in the autumn.
It would thus scem advisable, when
the ground freezes, to lay aside, as it
were, for the winter, all horses which
are not absolutely required and to
feed them as cheaply as possible with-
| out impairing their future usefulness.

To gather data upon this subject,
an experiment was started at the Cap
Rouge Station in 1911 and has been
continued during five consecutive
winters, with mares and geldings,
nervous, others quiet, aged five
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get and will not thrive very
well on dry roughages alone. Oat
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Eggs may not be more than a week

oldtand yet be stale.

All foodstuffs eaten raw should
washed before being served. !

Toast is more delicate if the crust
is removed from the bread.

Have you tied up little bags
lavender to rest among your linen?

Never put woollen underwear
the baby and he will never need it.

A soured sponge needs to be hung
two or three days in strong sunshine,

Save the water in which rice
cooked for a soup foundation.

Stale cake can be soaked in
and made up into gingerbread.

With a vegetable dinner it is per-
missible to serve a dessert rich in
eggs and cream.

If the chicken is old, the best way
to cook it is on casserole, and to
make it juicy add milk.

The housekeeper with respect for
the digestion of the family avoids
cooked-over meats.

Always open doors and windows of
the dining room, if possible, before

bg

of

on

milk

| breakfast, so as to give the room a

thorough airing.
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The Duchess of Devonshire

The Duke and Duchess of Devons
up the great charge just relinquished
Connaught. To follow those who hav
loved is no easy task, but it is prophe
ernor-General and his charming wife
Duchess of Devonshire,-as a daughte
to Canada as an entire stranger, sinc

the late Lord Minto,

-

nor-General from 1883 to 1888, and then went on to India as Viceroy, as did

,thcre seems no doubt that the cost of
| cutting these roughages would be
greater than that of the extra feed
| necessary to supply the energy used
In masticating them. The roots were
sliced, most of the time, for the ex-
periments, and it seems better to give
them thus, though it is not absolutely
necessary, as long as they are not of
such sizes as to be swallowed whole,
when there may be danger of choking.
It was noticed at Cap Rouge that
the legs of horses kept in box stalls,
and fed as previously described, did
not stock up. If there is no box stall,
it is advisable to turn the animals out
every day, when the weather permit ‘
so that they may take some exercise. |
In this case, it is probable that some-
what more feed will be needed, to
make up for the lost energy and heat.
As to the number of times to feed, i
seems that twice a day is sufficient,
and that about the same quantity can
be given both morning and evening.
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Commanders of Armies Were Counter-
feiters.

Many ideas have been adopted for
supplementing the currency of the dif-
ferent countries engaged in the pre-
sent war, but it doubtful if our
commanders will be forced to the ex-
pedients that were often essential ‘in
the old ds

For to Napoleon’s
1812 cim , the Paris gendarmes
one night made a raid on a house in
the Plaine Montrouge, and discovered
quite a manufactory of false

There wa 3 stir next
when the Police Mi made
the announcement that the manufac-
tory had been started “by order of the
Emperor.” The false which

Austrian and R instead
French, were for 1se
wwairst the enemy on the Russian
pedition, Lut the bulk of them came
grief during the great retreat.
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" these gentry were forthcoming, so
strangely constituted was our Army
in th vs, and the
by the duke to exer
by transferring his.-Eng
into louis d'cr and napoleons

Our troops at present on the Con-
tinent, however, are being paid in
English money, the French Govern-
ment having issued a proclamation to
all bankers and traders to give change
at the rate of twenty-five francs to
the sovereign.—London Answers

conceived

from the ranks.

se were ordered
their evil art

ish sovereigns

|

MOTTC STILL STOOD. ;

Bomb Destroyed Church, But “Love”
Comu:. d Remained.

Tt
apD
Churchman:

One of the bombs which fell on a
town in the North Midlands of Eng-
land exploded over a little Weslevan
chapel 100 years old. The building
was completel) ked. Only
wall remains s and on that
wall is painted rated red
blue lettering text, “This
mandment 1 give unto you, that
love one another.” The words can
be read fifty yards away, and they

| were murmured by thousands of peo-
(ple who came to gaze at the tumbled
pile of bricks and woodwork which
sprawled over the site of the chapel.
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and Lady Anne Cavendish.

hire have arrived in Canada to take
by T.R.H. the Duke and Duchess of
e made themselves so universally be-
sied in England that the new Gov-
will quickly win . our hearts. The
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e her distinguished father was Gover-

Has been Canada'es favorite yeast for over &
quarter of a centurv,
Yeast will keep fresh and moist longer than that
made with any other, so that a full woek's supply
can oaslly be made at ono baking, and the last
loaf will be Just as good as the first.

MADE IN CANADA

EW.GILLETT COMPANY LIMITED

WINNIPEG. TORONTO, ONT. MONTREAL

Bread bakod with Royal

THE FASHIONS

Little did our grandmothers dream
when they sat together and worked
and gossiped at their quilting-be
that the quilting they did then wr
furnish inspiration for dre trim-
mings for the women of to-day!

Certainly, the quilting trimming is a
very novel idea from the fertile brain
igner. It is gener-
ally at the lower edges
of skirts and suit coats and is also used
fis and
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The Panel Is Enjoying Popularity

These Days
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A Satin Dress with Quilting on Belt
and Skirt

feel very much out of the swim of
fashion. As the days go by, more
and more of these frocks are seen in
serge, broad-cloth, wool jersey, vel-
ours, velvet and velveteen, When a
top coat is not necessary, a shoulder
cape of fur is the usual accompani-
ment. Straight lines continue to be
the most approved in this type of
dress, for the fashion these days is to
be slim, and no better way of obtain-
ing this effect is to be had than by
wearing dresses cut on these lines.
Fashion dispenses these youth-giving
styles most liberally at present, and
it is no wonder that women have taken
s0 kindly to them for they make them
look young and slender.

For producing straight effects, no-
thing gives better results than the
long unbroken panel and consequent-
ly the panel is now enjoying its day
of popularity. A smart efféct is
shown here in the dress of black vel-
vet with a satin panel extending from
neck to hem. The bulging pockets
add to the style of this dress and do
not detract-from the slender effect.
Panels are not all stifched down like
this one. Some of them hang free
over the dress and are known as float-
ing panels. A dress which has been
specially admired was of dark blue
crepe meteor with long straight panels
back and front in the form of an over-
dress. These were in a lighter shades
of blue crepe meteor. They extend-
ed from shoulder to hem and were con-
fined at the waist by a loosely-tied
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SOME FAMOUS
SOLDIERS' HOBBIES

STUDIES NAPOLEONIC
LITERATURE.
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KAISER'S RACACITY.
Shrines Turks

Beforc

Pillages Ottoman and

Eat Dust Him.

A,
Thy London Time received the
follgwing letter on the subject of the
KaMer’s rapacity, of which a further
instantg is furnished:

When in Palestine a few
I visited, at Damascus, the
Saladin, the great Sarac
er i the time of the Cru
Kaiser had there
previously, paying his
shrine of one who had defeated an
English king, and he that
the cedar sarcophagus (of inestimable
value intrinsically and artistically)
was unworthy of so great a hero, and
that he would provide a more befit-
ting tomb. At his request it was
packed up and sent to Berlin, and
some time after a very ir r, ordin-
ary article was received, of stucco
work, as well as I remember, which,
of course, had to be ac«

But the Turkish a
prepared, and are pre;
know, to eat dust vefore the Kais
Did they not break down the Wall
Jerusalem, so that the gates can
no more shut, to allow the Imp
entourage to pass in without
culty!—while at Haifa, on the Bay
Acre, they built an ornamental
pier with electric light for the Hoher
| zollern to lie alongside. This pi
| was never used for any other purpose,
|and in 1911, at the time of my vis
l\\'us quite ruinous, with the electrie
\standards twisted into - fantastie
| shapes by the storms of the Mediter-
ranean.
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Easiest thing in the world—to sug-
gest a remedy for the ills of others.

A man isn't necessarily a manu-
facturer because he’s always on the
make.




