]g,
AT}
g
en
ed
let
en
an
an
er.
o

he
ne
ye-
ne

h-

n-
of
er

1 r-

On
er
1S-
he
i
th
e

il

he

or

ir

o< By

M e d et pd pd o M

I = Uq 7 s

APl 6re Western Home Monthly
For those who likcﬂiit, pour off all | = = e - .
but about a tablespoonful of the fat. |

Dredge in suthcient flour to absorb
the liquid, stirring and mashing until
smooth and browned. Gradually add
sufficient boiling water to thin to de-
sired consistency. Season with salt
and a few drops of Worcester or to-
mato catsup, and pour around the
meat, placing the bacon on top to
preserve its crispness.

In certain sections

Braised Liver. of the country calf’s
liver larded and

braised is served as one of the prin-
cipal dishes for a formal dinner. For
this the whole liver is wiped and the
top larded with fine strips of larding
pork, which has been rolled in a mix-
ture of salt, pepper and ground spice,
(usually a little clove and allspice).
The liver is then laid on a bed of
sliced vegetables—onion, carrot and
turnip—in a deep pan, a pint of rich |
stock added, tightly covered and
braised in a moderate oven for abour
two hours. Before serving, the gravy
is thickened.

This dish takes

Lamb’s Liver. time to prepare,
but an equally go:-d

result at lower cost may be obtained
by taking a lamb’s liver. Wash very
carefully and dry on a cloth, then
with a sharp knife score both sides,
making cuts a quarter of an inch
deep and about half an inch apart.
Mix together a scant teaspoonful of
salt, quarter of a teaspoonful each of
pepper, ground allspice and cloves.
Rub this into the cuts in the liver.
In a deep pan make a bed of vege-
tables and cover with more slices of
pork. On it lay the liver, sprinkle
with remainder of the seasoning and
cover closely and braise in a moder-

house in Canada.

McKendry’s Limited, "2 Toronto.

e

ate over for two hours. Any that
is left may ‘be sliced cold for luncheon
or supper, or may be diced and con-
verted into a salad.

Another excellent

Mock Terrapin. dish may be pre-
pared by wash-

ing a lamb’s liver, placing it in a
saucepan, adding a teaspoonful of
salt, a dozen pepper corns, a soup
bouquet and sufficient boiling water
to cover, and simmering gently until
tender. Let stand in this until cold,
then drain and dice. Make a sauce
with one tablespoonful of butter very
lightly browned, one teaspoonful of
flour, one cupful of milk, a half tea-
spoonful of salt and a dash of cay-
cnne. Add a pint of the diced meat,
and stand over boiling water until
heated through, then add four hard-
boiled eggs, cut fine, and serve, garn-
ishing with toast points and olives
if you have them. This is called
mock terrapin. For a plainer dish a
brown sauce may be substituted,
seasoning with tomato catsup and
Worcester.

Aside from the econ-

Sour Cream. omy in the use of
an occasional cup of

sour cream or milk, foods made from
sour milk or cream keep moist

longer and have a certain quality that |

butter cannot impart.

The chemist has not revealed all |

of the reasons for the success of sour

milk recipes and their consequent |

popularity, but he can at least shed
some light on their use.

The souring of milk is caused by
the harmless lactic acid- bacteria,
which, in growing, produce the acid
for which they are named. The acid
is present in surprisingly uniform
amount and requires less soda or
other alkali than many are in the
habit of using. One-half teaspoon of

soda is a safe general rule for each |

cup of sour milk. Milk sour enough
{o be bitter should never be used.
It the milk is stale as well as sour,
throw it away, especially if, since
souring, it has been kept in a warm
room.

In using sour milk remember that
the escape of gas takes place im-
mediately on adding the soda to the
hatter: therefore work quickly. and
do all the beating before the addition
of the second chemical. Sour cream
is just as good as sweet for salad
dressing.

‘« Home of the Hat Beautiful®’

(Established a quarter of a century)

Order your Spring Hat by Mail now.

This cut represents a very smart style of Spring Hat. It is made ofthe
finest glossy mohair braid wired into this most becoming shape to suit
almost any face. It is trimmed with large French Roses and foliage with
silk chiffon and ribbon artistically arranged between. You may order in
any of the following colors : Black, White, Navy, Champagne, Tuscan, Sky,
Copenhagen Blue, Tan, Bronze or Greenat..............ccoeivenn. $4.50

»Order filled same day as received and carefully packed will be sent to
any address upon receipt of advertised price. If for any reason the
hats will not suit the money will be refunded in full. We guarantee
absolute satisfaction and a saving of dollars in the value, besides you
get the hat trimmed by our famous expert milliners.

g NOTE—Our new Catalogue of Hats, Waists, Skirts and Suits is now
ready and will be mailed to any address upon receipt of postal card. Send
in your name at once, you will obtain stylesand prices obtainable at no other

SOLD and USED EVERYWHERE

the Dominion.

Makes Baking [Easy, Dependable and Economical,

All Canadian Dealers Have It.

REFUSE SUBSTITUTES,

E. W. GILLETT COMPANY LIMITED

TORONTO, ONT:

experts.

makers on the Continent.

If you want the best to be procured in America, write to us.

Illustrated Catalogue Free on Request.

J. PALMER & SON, LTD.

105 NOTRE DAME STREET WEST

MONTREAL, P.Q.

Palmer’s Hair Goods

E import the finest cut hair

in the world and make it up

in our own workrooms under the
eyesof the most skilful I-uropean

Our products in Natural Hair
: Switches, Pompadours, Transfor-
mations, Toupees and Wigs are equal to those of the famous

Ladies’ Watch & Rin3

GIVEN FOR SELLING
PICTURE POSTCARDS

6 for 10e¢.

N Ipvelr Pearl and Amethyst-
Gold-filled Ring, guaran-
te d for tive years, for se |-
ing only $1.50 worth of
the loveliest Plctu
Posteards ever seen in
Canada. view-of famous
places all over the world;
8 cards for only 10c. They
go 11ke hot cakes. When
we send the ring we will tell
you how you can easil
get this du(nt(yund reli
able Ladies’ Wutch for
nothing. If you were
paying cash out of your
 own pocket the ring
alone would cost you
$1.50. Mind, it is guar
4 antend for five years,
| Send your namo., aze
and nddress—a posten~1 will do Goi p MkpaL
PremiuM Co., Card Depta, 35 W, Toronvo,

‘Stovel's Modern Canadian Wall

of Alberta, Saskatchewan or Manitoba,

! Maps in 3 differe nt sizes. Prices and descrip-
tions on application. Address, Map

Dept., The Stovel Co., Winnipeg.




