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SELECTED RECIPES
Cranberry Compote.—Take leftover 

crant>err\ am, and t > tv - cupful 
add hall a up of sealed raisins and 
the pulp of an orange, with a table- 
ipooaful of finely-chopped rind; cook 
till thick, adding a little more sugar 
if necessary. Serve with meat.

Diced Liver.—One pound of calf’s or 
lamb’s liver, one-half pound of bar- 
con; cover with water and simmer 
very gently for two hours, or until 
thoroughly tender. Drain and cut 
in small cubes, return these to the 
fire fend cook for ten minutes, sea
soning with salt and pepper, and 
tossing frequently. Serve on strips 
of hot buttered toast, moistened with 
the liquor in which the meat was 
cooked. Chili or Worchester sauco 
should be offered with this savory 
supper dish.

New Peach Pudding.—A peach and 
chocolate pudding is an English 
novelty that will appeal to those fond 
of the latter, and withal, it is inex
pensive, as canned or tinned peaches 
are used. Take one pint tin of 
peaches, add an ounce of butter, and 
stew until soft; sweeten if liked, and 
then beat them to a pulp. Boil four 
ounces of chocolate in a pin of milk
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:until it is smooth. Beat four egg's 
and add to the chocolate, and, after 
tvi . i ixin place thi peat he in a 
deep pie dish, pour the chocolat) ovi i 
them, and bake from ten to twelve 
minutes in a moderate oven.

American Corn Meal Scones.—Mix 
together a cupful each of corn meal 
and flour, sifting them thoroughly, 
and adding two ieaspoonfuls of cak
ing powder and a little salt.

Beat up the yolks of three eggs till 
light, and add sufficient milk to make 
a firm batter when mixed with the 
.flour. Make a well in the center of 
the flour; stir in the egg and the 
milk, and lastly an ounce of butter— 
melted—and the whites of the three 
eggs beaten to a froth. Butter an 
iron girdle, divide the mixture into 
cakes, and place the girdle on the 
stove. Bake a light brown and 
serve hot or cold.

Place the yolks of four eggs in one 
bowl, and the whites in another. Put 
two cups of granulated sugar in the 
mixing bowl, add to it a teaspoon 
each of lemon and almond extract. 
This gives a fine flavor, very similar 
to pistachio. The flavor of the cake

can be vai ied each time y using
vanill Dr equal parts of Olrang<i aiid
rose < acts , or use a tablespoOil of
lemoni julice and the i resit rated
rind of the lemon, ana a v another
time try a Iteaspoon each (DÎ Vitnilla
and h'mon. Sift thre:e cups of flour,
add two level teaspoons of baking 
powder, one-fourth teaspoon of salt 
and sift again. Now beat the yolks 
of the eggs until they look light 
colored and arc thick, add to the 
sugar and beat until well mixed. 
Pour over the sugar and egg yolks 
half a cup of hot water and beat 
again for two minutes. Add the 
flour, alternating with two cups of 
hot water. The water must be al
most boiling, and freshly drawn and 
heated water should be used; avoid 
water that has been simmering in 
the kettle for some time. Bea the 
mixture for five minutes, then fold 
in lightly the whites of the eggs, 
beaten to a stiff dry froth. Do not 
beat the mixture after th> egg whites 
have been added to it, but simply 
fold them in with long even strokes, 
using a perforated spoon for a mixer. 
Pour the batter into a paper-lined 
tin, and bake in the oven for twenty- 
five minutes. Left the oven be very 
hot when the baiter is put in, but 
decrease the heat after the first five 
minutes, this may be effectually done 
by lifting a lid on the upper part of 
the stove. Do no' open the door of 
the oven for at least ten minutes 
after the cake is in the oven, and

avoid any sudden .jar in the. room. A 
sudden slam of the door has hr - jje 
cause of failure in many cakes. in 
looking at the cake, turn the pan 
carefully, if necessary, anh elm, the 
oven door slowly and carefully, mas 
to avoid a jar. To test the cake, 
run a broom splint down the centre,’ 
if it comes out clean, no dough ad
hering, the cake is done, then remove 
from the oven, turn it out gently 
ana allow to coo!. This gives an 
excellent loaf of light sponge cake, 
that is quite as delicate as if teh 
eggs had been employed. The secret 
lies in having the. batter very soft, 
and in careful baking. If a large 
cake is wanted double he quantity of 
ingredients.

The Fireless Cooker.—Miss Anna 
Barrows, an American teacher of 
domestic science, reports that after 
six months experimenting with the 
different tireless cookers on the 
market she is convinced that none of 
them is any better than the home
made one that any woman can con
struct for herself. Fireless cookers 
with three holes cost in the neighbor
hood of ten dollars, while the ma
terial for making one can easily be 
bought for less than two dollars. 
The only difficulty in constructing 
these simple contrivances at home is 
in getting vessels without handles 
and with close-fitting lids.

VIM VIGOR’V 11*1, V I CTO R Y
Hurrah for the winner ! It takes nerve and red blood to win! Success to the athlete, success to men 

in every walk of life depends upon Vim and Vigor as much as good generalship. The “sta\ ing quality,” 
the tenacity of purpose, that carry off the honors in the field of athletics are born of a vigorous nervous s 
the tenacity of purpose, that carry off the honors in the field of athletics are born of a vigorous nervous 
system, powerful muscles and a hounding pulse, and it’s the same qualities that constitute the foundation 
of success in every occupation. Rightlv the world heaps honors upon the men of “push” and frown upon 
failure. “Victory to the brave, the battle to the strong.”

Many a successful man of to-dav—you can find him in the workshop, the mill, on the farm or holding 
high official position—remembers the time he sought my aid and dates his success, his happiness in life, 
from the time he discovered and applied my grand remedy, ELECTRICITY. This wonderful force when a 
with the Dr. McLafighlin Electric Belt is Nature’s true Invigorator. It has made thousands of weak men 
and vigorous; has enabled them to turn defeat into victory ; to achieve the success in this world that come: 
to him who is able to put up a strong fight, a long fight, to conquer the obstacles that are ever in the pr 
fame and fortune.
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The most powerful factor that has made my business a success is the warm recommendation given to mv 
appliance by the men who have used it, and I continually place this evidence before you, dav after day, week 
after week, month after month. You know that you are not the man you ought to he. You don’t want to 
lie a “misfit forever. In this day of vast opportunities you can’t afford to be merelv a spectator all your 
life. Get some "live wires” in your system ! Build up your “Nérve Power” bv a constant, steadv infusion 
of the Electric Current, night after night, for a few weeks. Use the Dr. McLaughlin Electric Belt! It has 
transformed thousands of physical wrecks into successful men and women in the past, and is doing the same 
work to-day. Get on the “firing line!” Strike out to the right, to the left, and the world will make way for you! 
Just read what people say who take my advice and use, this Belt.

Dr. McLaughlin:—
Dear Sir:—I wish to state that I am fully satisfied with your Belt, which 

has thoroughly cured me. I may also state that the Belt still retains its 
current and I bought it just two years ago. I use it now and again when 
feeling out of sorts. I find it a splendid spring tonic.

Yours truly, JAMES WOODLEY, Birtle, Man.
Dr. McLaughlin :

Dear Sir:—I am pleased to tell you that the Belt has helped me wonder
fully. I have been free from backache and weakness ever since I first used 
the Belt.

W. J. GROSSE, Strongfield, Sask.
Dr. McLaughlin :

Dear Sir:—I have pleasure in telling you that the Belt I bought from you 
has perfectly cured me of Rheumatism. Thanking you for the good it did 
me, I remain,

CARL JOHANSSON, Roland, Man.

Dr. McLaughlin :—
Dear Sir: ! have been using your Belt for Lumbago and Weak Kidneys 

and have found it just what I needed, as my back is stronger and I feel better 
in every way. I can recommend it very highly to anyone suffering from these 
troubles, as I was a chronic sufferer for many years before I got the Belt. 
Thanking you for the benefits I have received, I remain,

SAMUEL QUINN, Edmonton, Alta.
Dr. McLaughlin:— '

Dear Sir: I have been perfectly satisfied in every way with your treatment 
and it is ev, rv bit as good au : ■ be I iuM core the Belt for about sixary
weeks straight after 1 gt 
it since, nor have I felt 
is perfectly well and stre 
wishing you every succès:
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just wore the Belt for about six 
tree years ago, and I have never worn 

hert whatever. My back 
as healthy as any person could be, and

YOU NEED NOT PAY UN
! aunt i d Lake, Via Alix, Alta.
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