dip by spoonfuls into sweet, hot lard
and serve at ongce with maple sugar.
Potato , Chips.—Pare and slice very
thin and .dry: and then throw them into
a. pan,.containing hot lard or butter;"
rinkle  with salt and pepper; take out
when both gides are a delicate brown.
Savory Cabbage.—One medium sized
cabbage, one pint of moistened stale

‘bread, .one-half pound of sausage meat,

ore Aty chopped onion, salt and pepper,
ted nitmeg, one pint of stock. 'Blend

THE WESTERN HOME MONTHLY

and all of the seasonings. Remove .the
outer leaves of the cabbage, cleanse
thoroughly and cook in boiling water for
ten minutes. Drain, spread the leaves
apart and place the force meat between
them. - Press the leaves back as nearly
into shape as possible and tie the cabbage
firmly ‘with tape or string so that it
remains in compact form. Place in a
deep baking dish with the broth. Cover
closely and cook until tender, basting
from time to time during the cooking.

Fried Potato Balls.—Two cups of
mashed potatoes, One small egg, two
tablespoons of milk or cream, salt and
pepper, one teaspoon of chopped parsley,
stale bread-crumbs, frr'.ng fat. Mash the
potatoes very smoothly. Add to them
the . seasonings, parsley and the eﬁl
Beat until quite light. Form, into’ sm
round balls no larger than an English
walnut; toss in the stale bread-crumbs
then fry golden brown in smoking hot fat.

New Potato Croquettes.—Pare, boil
and mash six or seven medium sized

-shape in the form of eggs.
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potatoes; add one tabl nful of but-
ter, two-thirds of a cup;ul of hot milk
or.cream, the beaten whites of two eggs
and salt to jaste. Cool slighi:lc'l and

one
cupful of milk -or chicken stock, and stir
into it one tablespoonful of butter mixed

- -with -oné tablespoonful of flour. When

cooked sufficiently, add two cupfuls of
finely chogped, chicken, one teaspoonful of
salt, one-half teaspoonful of pepper, one
teaspoonful of onion juice, .one table-
spoonful of lemon juice and two eggs

%@@ér the softened bread, sausage meat Serve very hot.
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Make Your
Bread Enticing

‘\'

wlts al-
e blend-
nd with

Bread is so essential to growth and vitality,
you should encourage your folks to eat
more. Win them to bread-eating by
making your bread irresistible.

- Baked from FIVE ROSES flour, your loaf e
¥ enjoys a unique personality that Lelongs‘ to
' none other, \ e
Appearance, flavour, digestion, economy — all are served

" FiveRoses'
| ]FJL@UR 5r Breads-Cakes

Puddings-Pastries
In the same splendid loaf, let it bring you this extra quality :

BcIpe

FFINS

AT F AT

old Stand-

on rolled
minutes ;
1d melted
and bak-
oroughly,
aten,
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OVER 200,000 WOMEN HAVE
SENT for this 144-PAGE BOOK

1t gives many uses for stale bread and
cake s French toast, bread puddings,
breadcyumbs, cvoquettes, pulled bread,
bread dust, A splendid chapter on

)r_f,(:g:f sanduwich making. —a fulness of nutlike flavour, a sweetness that is envied by the
ee on ALL ABOUT BREAD AND best cooks everywhere.

" CAKE MAKING

The famous FIVE ROSES Cook
ZDook also gives complete, understand-
able information on pastries, tarls,
palties, biscuils, duns, wvolls, fricd
cakes, cookics, etc, Over 200 lcstedcake
recipes, Crowded wilk the bestselectcd
recipes of thousands of successfi:!
users of FIVE ROSES flour througl:-
out Canada, Send for your copy of
the FI1VE ROSES Cook Book, Mailcd
Jor 1o two-cent stamps. Addvress Dept,
7. LAKE OF THE WOODS MILL-
ING CO. LIMITED, WINNIPEG.

—a crisp, thin crust that is crinkly and toothsome,

—an elastic texture, porous and well-risen, that retains for days
its original freshness, the kind that cuts without crumbling,

—every slice not only a delight, but a source of vitality, alive
with the matchless nutrition of Manitoba’s richest wheat.

—a downy lightness ensuring ready and complete digestion.

FIVE ROSES brings more—it brings economy. Because of its
uncommon strength, it absorbs more liquid and produces
more loaves with less exertion,

Insist on FIVE ROSES flour for all your baking. '
It promotes the family health and mitigates the high cost of living.
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NOT BLEACHED — NOT BLENDED

| E D R 0 S E TE A“is good tea"[




