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THE COOK'S CORNER

0 oarly imue, we desire to run
spocial recipes on bread and bread
eaders are requosted Lo send $

R
particular recipes they may have
oad making, vither wh

s rye, graha
s rollal

orn bread.
il be

ble re t
ou_have & bread-mixing machine
indly toll us about that at the same

tme. Address all lottors to The House
hold Editor, Canadian Dairyman and
Farming World, Peterboro, Ont,
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ECCLESS CAKE

Cream 3 cupful of butter with
1% cupfuls of sugar, add a cupful
of sour milk, a level teaspoonful of

a, 3 level cupfuls of flour, % tea-
spoonful each of cinnamon and mace
and a cupful of raisins, seeded, chop-
ped and floured. This cake is excel
lent to have during the season when
eggs are scarce, and, if carefully
made, is very good

A RICE PER DISH

Two cups water,1 cup rice. Put the
water in a granite saucepan with a
little salt and a cup of canned to-
mato juice. When the water boils
put in the rice and boil gently un
til the water is all used up. Stir
frequently to keep from burning if
you have mo double boiler. Then
cover and keep in a warm but not
hot place until the meal is ready,

CODFISH CAKES
Cut and pick the codfish into small

Dampness and draughts are deadly
to chickens. A dry atmosphere and
an even temperature are absolutely
essentinl to health and productivencss
in poultry. Poultry houses roofed
and sided with

REX

ROOFING

have protection not only against wind
and rain, but also against extremes of
temperature, dampness and bumidity.
REX Roofing s a non-conductor
of heat and cold as well as being
storm-proof and wind.tight
* eat durability
mg-fibre
wool felt, thoroughly impregnated
with weather-resisting compounds.
Any farm hand can put it on.

“Look for the Boy"' on every roll and
. ry roll a

don't bay wnlew he's
OUR FREE SAMPLES AND BOOKLET

on evory polnt of roofing
! for the aaking

¥ poaltey booklet, * Making
ich telin how to your

pieces free from bones and skin, and
soak in lukewarm water about one
hour. Put in cold water and boil.
When it has boiled once change lhc‘
water and let boil again. While this|
is cooking, boil some potatoes and |
when cooked strain and mash very
fine. Strain the codfish and mix it
with the hot potatoes. Than shape
into small cakes about an inch thick
and fry.
AMERICAN BREAD

Scald 1 pt of milk; add 1 pt of
water, and while mixture is lukewarm
add yeast (dissolved in watm water),

teaspoonful salt, and sufficient
whole wheat flour to make a batter
Beat thoroughly for § minutes; over,
and stand in a warm place for 2%
|hours. Then add flour slowly, stir-
ring all the while, until the dough
is sufficiently stiff to turn on the bak-
|ing board. "Knead well, divide into
loaves, put into greased tins, and
stand in warm place till well risen

Brush tops with warm water or milk
and bake in moderate oven
| TEA CAKES

Put 2lb of flour (which should
be quite dry) into a basin; mix with

% teaspoonful of salt and XIb
of ®utter; then beat 1 egg well; stir
with it a piece of yeast about the
size of a walnut, and add this to the
flour with sufficient warm milk to
make the whole into a smooth paste, |
and then knead it well. Let it rise
near the fire and, when well risen,
{form it into cakes. Place these on |
tins, let them rise again for a few
{minufes before putting them in the
| oven, and then bake from a quarter to |
| half an hour in a moderate oven
|liked, a few currants and a little
sugar may be added to the other
| ingredients; they should be put in
| after the butter is rubbed in.

:I.EMON AND MARMALADE PIES

Lemon pic with two crusts; 1 lemon
| with yellow rind grated off; then
|take a knife and pare off the white
part and chop the inside; 1 cup of
sugar, 1 cup of cold water
salt, little butter.
dium sized pies.

| MARMALADE PIE

Make puff paste, roll out and bake
{to a delicious brown on 2 jelly cake |
tins, When cold spread both layers |
with strawberry or raspberry marma.
lade. Put one on top of the other
| With the white of an egg and half
a teacupful of powdered sugar, beat
up a meringue and spread over the
marmalade on the top layer. Set in
the oven until meringue is slightly
browned. Serve cold
MOCK MINCE MEAT

Some years ago Good Housekeep
ing published a mincemeat recipe
which winter after winter has been
|used in our house. It contains no
meat or meat liquor and is put up
without cooking. It has two signal
advantages, it is so easy to pre.
pare. Then, it retains the fine fruity |
flavor of all its ingredients. |
[, The "recipe ~referred to reads: |
| “Take 2lbs of finely chopped suet, |
| 4lbs of grated bread crumbs, 4lbs
of currants, 4lbs of raisins, slbs of
| brown sugar, 1%lbs of pcci, lemon,
| orange and citron, 6lbs of apple,
| weighed after being ('hnpgvd, 2 table- |
‘ipoons of cinnamon, 2 tablespoons of
| cloves, 1 tablespoon of mace, 1 |ahIc»‘
| spoon of salt and 2 qts of boiled
| cider.”” The ingredients are blended |
‘wuhuul being boiled: put away in
jars set in a cool place, this mmre‘
| will keep aM winter,
|

This makes 2 me.

T MEND [T

SO
PHONOCRAPH

R. EDISON has perfected his Phonograph until ir‘
is a marvelous reproducer of music and other sounds.
The list of Records issued each month comprises allJ
that is good, lively, entertaining and amusing in music and
spoken spccch. The cost of a new Record s a small thing,
yet with it you open the door to amusement if you have an
Edison Phonograph.
bR ol Forghgon fodyebdoegsop argdidy L Tt od oo R
ealer an o il y

WE DESIRE GOOD, LIVE DEALERS to sell Edison Phonographs in every town
where we are not now well represented. Dealers should write at once to

| National Phonograph Co,, 100 Lakeside Ave, Orange, N. J., U. S. A. e

<\iAsl(ed and Answered

ders are asked

10 send any questions
olumn. ake m
The editor will aim to reply to same
an quickly and as fully as space will permit

ddress all questions to Household Editor,
Canadian Dairyman and Farming World,
Peterboro, Ont.

A Little Every Now And
Then Pays for a

New Scale Williams
Piano

E want to place a New
Scale Williams Piano
in_ practically every

home in Canada, We want
those of moderate means to
enjoy the delights of owning
one of these superb instru.
ments. ‘Our Easy Purchase
Plan points the way,

Simply by making a
payment every month
may have a New Scale

Williams Piano delivered at

your home after the first
payment. And you have the
use of the instrument all the
time you are paying for it.

The richness and elegance of
the New Scale Williams Piano
impress you at once, When
you hear the beautiful tone, you
agree with musicians that the
‘““New Scale Williams " is a

Please tell me, through your columns,
in what Canadian ofties 1 will find & Wo-
man's Exchange?~BE. H., Athens, Ont

You will find a Woman's Exchiange
in Toronto on Toronto street; one 1n
Montreal, Vancouver and View s,
There may be smaller exchanges ‘u
other smaller cities. Write to ‘he
City Clerk in the smaller places, f.x
this information. Address your let
ter, City Clerk, giving the name cf
the town or city.

What will take iron rust off fine white
linen? Advise something that will not
injure the fabrio, if possible.—Jessie Rut-
ter, Ontario Co., Ont.

Cream of tartar will usually remove
iron rust from white linen, most sue-
cessfully, without injury. Mix it
with water tu a paste, wet the spot
then spread on the paste. Hang the
article in the sun, and as fast as
it dries, wet again. After a few wet-
tings, if the spot has not disappeared,
dust off the dry powder and repeat.

What will ki away the little red ants
that ocoasionally come in the pantry?—
Agnes Fleming, Ln!whv

Place a small quantity of green
sage on the shelves, and the ants

‘YI not trouble you

Write for {llustrated bookletsand
our Easy Purchase Plan. Sent
free on request. Mall the

y.

Please help me by sending a remedy for
coffeo, tea and fruit stains on table linen.
~J. . W., Welland v

Tea, fruit, or coffee stains can be
eesily removed from linen or cotton,
if butter or lard is thoroughly rubbed
through the stain, before the cloth is
put into boiling water.

= THE PRACTICAL POULTRY KEEPER,

tells all about breeding poultry, about
incubators, poultry houses, diseases and
oures, eto. Only 10 cents postpaid. Use-
ful Novelties Ov., Dept. F, Toronte, Gan




