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uM8 into sweâ, hot lard
IP wi1th maple sugar.
e.-Paxe p.nd Slice very
ind then throw t hein into
.ing hot, lard or. butter;
wlt and pper; take out

ýé m aeliatebrown.
bage.-One medium sized
pint of moistened stale
,pound of sausage meat,
pedonion, sat and pepper,
o0 pint of stock. 'Blend
tened bread, sausage meat

and al ef the seasoninge. Remove, the
outer leaves of the cabbage, cleanse
thoroughly and cook in boiing water for
ten minutes. Drain, spread the leaves
apart and place the foroe meat between
thei. Press the leaves -bAck as nearly
into shape as possible and tie the cabbage
firmly w*ith tape oi~ string so that it
remains in compact form. Place in a
deep baking dish with the broth. Covercloeely and cook until tender, basting
from ture ta timè during the cooking.
Serve very hot.

Fried Potato BaUls.-Two cupe of
maahed potatoes, One smail egg; two
tablespoons of milk or cream, sait.and

ppeone tes of chepped parsley,
ste broad-cruxb, fry-ngfat. Mash thepotatoes very smoothly.Ad d te them
the sesnns asey ad .theeng.

Be~ unilquie ight. Form, intesmiUron asno larger than an English
walnut; tees in the stale bread-crumbs
then fry golden brown in smoking hot fat.

New Potato Croquettes.-Pare, hoil
and mash six or seven mediuin sized

potatoes; add one tablespoonful of but-
ter, two-thlrdsofet cupful of hot milk
or. creain, the Ieaten whites of two eggs
and sait to jtaate. Cçal sligtly and
shape in the form i feg. Scald one
oupfui of -mulk or chicken ateck Md tfr
inte it one tableàpoonful ci butter muxed
*wIth .-one tablespobonful of fleur. .When
cooked sufficiently, add two cup<ûlofe
finely choEpd, chieken, one tespoonful of
sait, on-hal teaspoonful of pepper, one
teaspoonful of onion i uioe, -one' table-
spoonful of . lmon juice and , two ega

Make Your
Bread Enticing

* Guarotoed -

NOT BLEACHED- NOT BLENDD~ziT

Bread is so essential to growth and vitflty,
you should encourage your fol* to .at

-~ more. Win themn to bread-eting by
making your bread rrwaatà"
Baked from FIE ROSES flour, your kWa

enjoys a unique personality that blàongs -to
none other.

Appearance, flavour, digestion, economy -afl ire sed
by using

Fieposes
D) for- r dS - CekesJ JeR4uddings4:, restI

In the same splendid loaf, let it bring >'on this extra quailty t
-a fuiness of nutlike flavour, a sweetness that Is enviod by the.
best cooks everywhere.
-a crisp, thin crust that is crinkly and toothsome.
-an elastic texture, porous and weil-risen, that retains for day
its original freshness, the. kinid that cuts wiîthout crumbling.
-ieveryslice not only a deliht, but a -source of vitality, ah"v

itte matchless nutrition of Manitoba's richest wh.at.
-a downy lightness ensuring ready and complet. digestion.
FIVE ROSES brings more-it. brings economy. Becaus. of its
uncommon 'strength, it absorba, more iquid and produces
more loaves with less exertion,
Insiat on FIVE ROSES foéur for ail your baking.
It promotea the. family health and mitigates the. ligh cost of living.
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OVER 200000 WOMEN MA VS
SENT for 9iai 144-PA GE 000)r
llgwies many ses for utale bread and
cake., Frencha toast, bread puddinmgs,
ereadc,'umbs, croquettes, pd/ledbread,
éreadl dusi. .A splendid c/aajter ou
sandwich rnaking.

AU ABOUT BREAD AND
CAKE MASING

The famous FIVE ROSES Cook
lL2ok also gives complkte, understaild-
able information on pa.stries, tarts,
,Pates, biscuits, b3ns, rais, fricd
cakes, cookics, etc. Over 200 tcded cake
recipes. Crowded wughthe beds£elecc
recipes of tkousand.î of successfi
users ofFIVEROSESflourthoug'-
out Canada. Sendforyour copy o
thelFI VEROSES Cook Book. Mailid
for ro twvocent stamps. .4ddrss DePt.
21. LAIKE OF THE WOODS MILL-
ING C2O. LIMIIED, WINNIPEG.
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