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SELECTED RECIPES
Macaroni Croquettes. — Carefully 

drain and cut into small pieces 4 
ounces of macaroni which has been 
slowly boiled in water and a little 
salt. Stir it gently for a few mo­
ments over the fire in a saucepan 
with 2 tablespoonfuls of thick white 
butter sauce, 2 yolks of egg, salt, 
pepper, and grated cheese to taste, 
adding a little good mushroom puree 
or ketsup. When all is thoroughly 
mixed and hot, turn into a basin, 
covered with oiled paper, till it is 
cold. To make the croquettes, form 
the mixture into balls, dip them in 
egg and bread-crumbs in the usual 
way, and fry them in hot fat. They 
must be carefully drained before 
serving.

Devils on Horseback.—Sardines, 
very thin slices of bacon, cayenne, a 
little butter, a squeeze of lemon, 
fingers of buttered toast. Method : 
Take some sardines, allowing one 
for each of your party, and two over. 
Skin the fish, season with cayenne 
pepper, a little butter, and a squeeze 
of lemon juice. Roll each fish in a 
very thin slice of bacon, and scatter 
some more cayenne over. Have ( 
some narrow strips of buttered toast ; 
ready, and lay a “ devil ” on each. 
Place in a slow oven, and cook till 
the bacon is perfectly clear. This 
will take ten minutes, serve very hot.

Pot Roast with Prunes.—A plain 
pot roast takes on a new and deli-1 
cious flavor if half a pound of well-1 
washed prunes are added. When the ! 
roast is done, remove the prunes and , 
pickle them, and they make a deli­
cious relish.

Carrot Pie.—One cup stewed and 
mashed carrot, two-thirds cup of 
sugar, one beaten egg, one teaspoon 
cinnamon, one teaspoon ginger, one 
small teaspoon salt. Mix these well 
together, pour over one cup each of 
cream and milk boiling hot, fill plate 
and set in oven as quickly as pos­
sible. If carrot is waiting, add one 
teaspoon of flour.

Cheese Biscuits.—Cook together in 
a small saucepan three tablespoons of 
butter and four of flour. When 
blended, pour on them a half pint of 
boiling water and stir until thick and 
smooth ; add four tablespoons of 
grated cheese, a dash of celery salt 
and of pepper. Cook, stirring con­
stantly, until very thick ; remove 
from fire and add, slowly, two beaten 
eggs. Beat for ten minutes and 
drop; by the spoonful on a greased 
baking pan, far enough apart not to 
touch. Lay a sheet of brown paper 
over the top of the pan and set in 
hot oven for ten or fifteen nrnutes 
When puffed up and nearly done, re 
move paper, and brown them. 
Serve at once, as they soon fall.

Cold Fish Rechauffe.—Any cold 
white fish, fine breadcrumbs, one gill 
of cream, chopped parsley, cayenn 
ahd salt, and one ounce of butter 
Method : Remove all skin and bon; 
from the fish, which may be any cold 
white fish, such as cod, haddock, or 
halibut, etc., and divide the fish into 
flakes. Take some good sized scallo > 
shells, rub each over with butter, and 
then line with fine white bread­
crumbs. Arrange the fish on these 
with a little cream, season with cay­
enne, pepper and salt. Cover with 
bread-crumbs, put a little piece of 
butter on the top of each, and bake ; 
ln. a moderate oven for twenty 
minutes, or uni il the bread-crumbs 
ate a nice golden brown.

Custard Filling for Cream Cakes.— 
snà i a P™*' m*lk into three parts 
in ?vace two parts in a jug, stand- 

g the latter in a saucepan of boil 
* water over the fire. With the 

t 1 °' ^he milk make a smooth bat- 
fin,,’.. w!*h three tablespoonfuls of 
..._,, ,and a cupful bf sugar and two ' 
well-beaten eggs. Stir this into the 1 
wnrir hhe milk is boiling and
thr, 1 a wo°den spoon until the 
one hh'ckens. Then draw to
ter c a S ir m a teaspoonful of but- 
essènr» rVhi°" m'arly cold flavor with 
in each °f lemon Mace a spoonful 0 each cream cake.
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This is the Wonderful New Flour
that has made such a sensation throughout Western Canada.

Made of highest grade Saskatchewan wheat, in the newest, best-equipped, 
largest mill on the prairies.

Made with the determination to give users better flour-value, greater 
certainty of baking-success, fuller satisfaction with the final result, whether 

with biscuits, cake or bread.
Housewives throughout all the West admit that Robin Hood Flour gives all this. 
Therefore, Madam, it is the flour for you.

This flour cannot be described in an advertisement. We use this paper 
merely to give the introduction—to say :

“ Let us make you acquainted with Robin Hood Flour.”
It te the guaranteed flour. If you are not satisfied with It after two Mr trials, 

ask your grocer for your money back. He will give It to you.

Add more water than usual when using Robin Hood Flour. Made of such 
hard, dry wheat. It absorbs more moisture—producing a larger, whiter leaf.

The difference between Robin Hood Flour and other flours 
you have to find out for yourself. That there is a difference 

every woman who now uses Robin Hood admits.

SASKATCHEWAN FLOUR MILLS CO.
LIMITED

Moose Jaw, Sask.

New Century
tor Country Homes

__ 50

Not Wash-Day—But Wash-Hour
The woman, who uses THE “NEW 

CENTURY” has the clothes on the line and 
is ready for her morning shopping or 

recreation—when other women are still toiling 
over the tubs in a hot kitchen.

The “NEW CENTURY” washes a tubful of 
clothes in five minutes—washes them cleaner 
than can be done by hand.
Do your washing in the “New Century” way and change 
wash-day to wash-hour. Our booklet tolls how. Sent free.

DOWSWELL MFC. CO. LIMITED, HAMILTON, On*.

The Farmer’s Library We are satisfied that we have the most 
complete library of Farm Books desirable 
and would like you to glance over our list.
Alse note Premium Offers. Send at once.


