FARM AND DAIRY

Paid Up Capital $2,000,000

We lssue 5 Per Cont. Debentures for sums of §500 up to
$5,000 for periods of five years up to ten years, as de~

profitable investment that can be found.
particulars and our Annual Report,

STANDARD RELIANCE
MORTGAGE CORPORATION

Head Office. 82-88 King St E. Toronto

Write for tull

OUR SPECIALTY: The decoration of
small bouses ai smal

OUR MOTTO: It i» the use of color, not
mamar 8t oounts.
-OU CHARGE: Nothing for orders over

OUR OBJECT: To please.
OUR KNACK: The buyine of thines
that eount.

ing you want to know about fx-
ing up your home, ask
SMALL HOUSE DECORATING CO..
I LIBERTY 'ST. NEW YORK, N. Y.
CARDS FREE
JeaR YL TN E dnoe

All “ARLINGfON COLLARS" are good,
bat our BRAND Is the best
MADE IN CANADA

PR SALE AND -WANT ADVERTISING

THREE CENTS A WORY, CASH WITH ORDER

FOR lAI.l—lron'll:‘u-' P‘“-l‘m"ll’:::
oto., all sises, chea %:4

very
you

They use Maxwell’s Ghurns
in Denmark—

Western Canada Offers You

150,000

Free Homesteads

On the lines of the

Canadian Northern Railway

THE COOK’S CORNER

Condueted by LILLIAN CRUMMY

Good Things for Christmas
As the Christmas season approach-
es, we housekeepers find ourselves
planning a menu to grace the festive
’ ard. Fruit cake

ers who are not al-
ways successful in
i such a

we would

s suggest these sea-

L g 79S| sonable hints :

A Fruir cakes are

= sometimes _heavy
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 fresh fruits
the contrary is the case.

Below are given several recipes for
making fruit cake, as well as other
seasonable dainties:

Fruit Cake (Without Eggs)

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-
sins, one-half Ib. currants, citron, one
cup of preserves; pinch of salt;
spices and almond flavor, This cake
should be made about a month ere
using. It is a moist cake and can be
kept any length of time.

Frult Cake (Good)

Six eggs, three-quarters pound of
butter, one pound (two cups) sugar,
one cup molasses, four cups flour,
one heaping teaspoon a in flour,
one pound raisins, one pound cur-
rants, all kinds of seasoning to taste,
also lemon peel and nuts chopped
fine. Put greased paper in bottom of
pan, also put grate in bottom of oven.
Cook in a slow oven for two and one-
half or three hours.

Plain Fruit Cake

One-half pound currants, well wash-
ed; one-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 size of an
gy, omne egg, one cup sweet milk,
two teaspoons cream of tartar (level),
one teaspoon soda, one pint flour.
Beat sugar and buttér together well.
Add other ingredients. Pour two-
thirds of mixture into buttered #in,
and to the remainder add two table-
spoons molasses, one-half teaspoon
ground cloves, one-half teaspoon al-
spice. Stir together and pour over
top of first mixture. Bake in a mod-
erate oven. This is inexpensive, and
splendid if used while fresh,

Bugar Cookies (Excellent

Two cups sugar, three eggs, one
cup butter, one-half cup milk, pi
of salt, one teaspoon , two tea-
spoons cream of tartar, flour to roll.
Cream butter and sugar, add eggs,
then milk. Add flour to roll out, sift-
ing soda, cream of tartar, and salt
into flour,

Christmas Pudding

Two eggs, one and one-half cups
currants, one and one-half cups rai-
sins, one and one-half cups suet, one-
half cup sugar, one cup 3
of -515, four cups flour,

December 17, 1914

EGGS, BUTTER
LIVE POULTRY

1t o freight, Ad-
M"‘:l‘ﬂnu'::'nm
rest prom| .

Kgs Cases and Poultry Coops supplied

™ DAVIES &

Ltd.
Established 1854

CREAM

We say least and pay most.
Money talks.

Let ours talk to you.

Write NOW.

Belleville Creamery Ltd.

References : Molson's Bank, Belleville

FARM DAIRYING * Mau.levee”
Price only $135 postpald. Order through
BockDept., FARM AND DAIRY, Paterbers,0nt

“"WANTED
T o
"ﬂ;:‘:l ‘worth your while (o

Torente Creamery Co., Ltd.
TORONTO,

OnT,

Powerful White
ncandescent




