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Paid Up Capital $2,000,000 As tj,e Christmas season approacn-
Assets - $5,000,000 ■ es, we housekeepers find ourselves

■ planning a menu to grace the festive 
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profitable Investment that can be found. Write for full ■ those of
particulars and our Annual Report.   B ere «I10 are
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on account of putting fruit in directly 
after washing. It is better to put the 
fruit in a colander in some warm 
plac. before using, also sprinkle with 
flour ere mixing with other ingredi­
ents. Dried fruits added to dough ab­
sorb moisture from it and therefore 
make it stiffer. while with freeh fruits 
the contrary is the case.

Below are given several recipes for 
aking fruit cake, as well as other 

seasonable dainties :
Fruit Cake (Without Egg.)

One cup of brown sugar, one-half 
cup molasses, one cup sour cream, 
one tablespoonful soda. (put.in cream 
when dissolved), one tablespoon boil­
ing water (to dissolve soda), three 

-____________________________ - and a half cups flour, two cups rai-
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MfctiA'i R. Hover Bm «. Wemient—. U.J B’t—t. MmitreoL_________________ _ butter, one pound (two cups) sugar.
' —--------------------- one cup molasses, four cups flour,

one heaping teaspoon soda in flour, 
one pound raisins, one pound cur­
rants, all kinds of seasoning to t 
also lemon peel and nuts cho 
fine. Put greased paper in botto 
pan, also put grate in bottom of 1 
Took in a slow oven for two and 

three hours.
Plain Fruit
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MAPI IN CANADA CREAM
We say least and pay roost. 
Monty talks.
Let our» talk to you.
Write NOW. iBelleville Creamery Ltd.They use Maxwell’s Churns 

in Denmark—
References : Malaga's Bonk, Belleville
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Pni)1Cake
half pound currants, well wash­

ed ; ont* half pound raisins, one cup 
butter (beaten to a cream), one cup 
granulated sugar, one cup milk, three 
cups flour, three eggs beaten separ­
ately. three teaspoons baking pow­
der. Paper in dish. Bake one hour.

Black Hill Cake
One cup sugar,butter sise of an 

one egg, one cup sweet milk, 
teaspoons cream of tartar (level), 

one teaspoon soda, one pint flour. 
Beat sugar and butt* together well. 
Add other ingredients. Pour two- 
thirds of mixture into buttered tin, 
and to the remainder add two table­
spoons molasses, one-half teaspoon 
ground cloves, one-half teaspoon al- 
spire. Stir together and 'pour over 
top of first mixture. Bake in a mod­
erate oven. This is inexpensive, and 
splendid if used while fresh.

Sugar Ceeklee (Excellent 
Two cups sugar, three eggs, one 

cup butter, one-half cup milk, pinch 
of salt, one teaspoon soda, two tea­
spoons cream of tartar, flour to roll. 
Cream butter and sugar, add 
then milk. Add flour to roll out, 
ing soda, cream of tartar, and salt 
into flour.
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Christmas Pudding 

Two eggs, one and one-half cups 
currants, one and one-half cups rai­
sins, one and one-half cups suet 
half cup sugar, one cup molasses, 
one half cu* of milk, four cups flour, 

teas WIÊÊÈÊÊÊÊÊKËÈ 
cream of tartar, one teaspoon 
spices. Boil or steaiv three 
Serve with the desired sauce.
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