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H fOUSEHOLU U 'l iSSPERVISED BY THE CHEF F TH-E M.ARRIAGGI. WINNIPEG

Grapo Frit Jll Pie Crust Without Lard

prepare one box of gelatine accordin~g Make a paste of three cups of flour, one

to the usual formUla. Cut and scoop out teaspoon sait, cold water to mix, and one

teineat of three medium-sized fruits. cup of melted beef dripp;iugs. Roll out

Setan hnthe elisjtbe one-haif inch in thickness and spread

,omning firmn, stir evenly tbrough doandnd hsot rol up, Cuttes rom th

through, as with ordinary orange glace. foand roll n forthepiee rmti

When cold and finhii, cut into sinali square adrl hnfrtepe

pieces, stAkUp five on each saucer, un-RieTmtPcks

evenly. Fi in ail the uneven places and RP Oit ike

aundthe jelly with whipped cream. For Select smooth, large, red tomatoes (flot

.bs bight dessr: creamn is better whipped too ripe). Lay them in brmne (saturated

just enough tobef ull of bubbies. Wvhip- solution of sait water) for twenty-four

ped ore, the bubbles get fine and the hours, then wipe them, put them into a

creaxu bas a ricli buttery taste. ja ith whole spire, cioves, peppre rcorns
andwbroken cinnanion and smaiibutton

ChocoI5te Fndgfl Frosting ofiofis, or sliced on ions, in aiternate iay-
ers of toniltocs, spice and onioii5, having

Meit two squares of chocolate over a layer of spice on top. Cover with good

steam; add one teaspoon of butter and cider vinegar, cold, and seal. They will

three tablespoofis of bot water. When flot ie rea(ly for use for two nionths. This

cool add afew drops of vanlia and con- pickle was reserved as a special deiicacy

fectiofers sugar until of a good consist- to bce aten Sunday with baked beans.

,enc to sprad.Prune Cornatarch.

13&led Aple u-pln&-Soak the prunes over night, and boil

Cut a short pie crust into five or six them until Just tender. Then make corn-

inch Squares. In the centre of each place starch of two eggs, three tablespoonftils

a pare and neatly cored apple, filling the of sugar, oîe qurt of nilk, and two

space with sugar a.nd cinnamofi, if lxked, tabiespoon fuis of corustarcli. Put the

also a clove. After wettilig the edges of milk on in a double holer and bring to

the pastry with white of egg, fold it over a boil. Beat the eggs and sugar and add

the apple, pinch and flute them to look to them the corustarcli thinned with a

weii, and encase the appie compieteiy. littie xiik. Then add to the xnlk, stir

Bake from thirty to forty minutes, to- until it tbickens, and take froxu the fire,

ward the last brushing the top with white adding a littie van ilia and the prunes,

of egg and dusting wth a littie sugar. chopped into smail bits. Stir weil and

Serve with bard sauce. pour out to cool.

Steamd Apple flumpling Grape Cateuvp.

Using a soft biscuit dough, proceed as Boil for one hour five pounds gi-apes,

before, wrapping each dumpiing finally in boiled and sifted, three pounds sugar,

cheeeclth. ookthedumping inone pint cider vinegar, two tablespolns

rapidiy boiling water for one hour, re- o l id fsie n esonr.c

move the clheeseciotli and serve with bard pepper and one teaspoon cayenne pepper.

sauce. Other fruit sucli as peaches and Served with nieat this is excellent.

apricots inay be used in the saine way. Shaker Cier Apple Sauce.

PIckle For Bacc. Wash and soak over night one pound
of dried sour aplpes. Put into kettle one

Pound dlown close in a barrel one hun- quar o :oie cider, one and one-hiaif

<red pounds of the round of beef cut in it water, one quarter pound sugar,

ten-pound pieces, with a mixture of four then add the appies and boil for three

pounds sugar, two ounces sait tre, twO and one-baîf bours. The first tvo bours

ounces soda bicarbonate. and toeur quarts stir every thirty minutes. The iast baîf-

table sait sprinkled under, over and be- hour renove the cover in order to give

tween. It will inake brine without th auce0a clear appearance.

'water. After one week, a p iece of tbe

top of the round, sliced and boiled, will Shaker DrIed Appe Sauce.

be found tender and delicious. Tbe bot- Wash ani soak over niglit one pound

tom of the round, boiied tiil tender and of sour dried appies. A<ld one-half

sliced thin whien cold, resembles ham, pound sugar, and boil tweive bouts, ad-.

but is mîore choice in flavor. uing water as needed. This makes a del-

Baked Beanfi Without Pork cosrdapeau.
Shaker Apple Cake.

Soak one quart of mnedium pea beans

over niiglit or twelve hours, tben parboil Mix oîe cup sour lîutteriik, one tea-

til the sk in cracks when taken up on a spooti soda, one-quarter teaspoon sait,

spoon and exposed to the cool air. Put with sufficietit flour to miake the dougi

a beef bone -with marrow iinto the pot, thick enougli to roi1 out, adding twc

and fil with beaus, add<ing t%%o teaspoons tablesP-11 s beef drippings and one cup

of Sait, and water to cover. Bake siowiv chopped appile, not too Sour. Bake ii

for tweive hours, addingimore water a" cake tins, and eat bot with niaple syrul

it evaporates. Before serving take off th, or vinegar sauce.

liardl beans on top, linegar Sauce.

Shaker F18h And Egg Mix one teaspoofi of flour into
snîootb paste with a littie water. Ad(

l'are six medium-sized potatoes and one cup water, oîue-baif cilp sugar, butte

loii tili soft with one-haif pound sait fiali the suze of a horse chesinut, and bo

thiat lias been soaked twelve bours or over tliree mnutes. The consistetlcy should b

iigiht. D)rain off hlie water. Cuit the thiat of t1iick creaxu. Flavor with vil

pOttoes iuto sices and pick the fish into egar to suit taste.

iil iu~c es. Add onîe cîîp of thini creainiAp Dnhlt.

and a piece of butter the size of an egg, ApeDuhus

and let simxuleîr. Season with sait to Make a batter as for Shaker raise

t-tc. $Sice six bard-boiied eggs 0on toi) douglinuts, addinig one-baif cup suga

()f Ile fislh and potato and over ail pour Wlîen cool add two tablespoons of boni

'teliot crcain bcfore serxing. miade yeast anid flour enough to kniea

L.et thistise ot night. lu theimorii

Shaker Raised Doughflute roll out anid cut with a biscuit cutte

U1 three niedinii isized potatoes and flAd lîke l'irkur bouse tolls, and let ri

T1ý"j \'I Wielhot add two cupa of sifted teli nîînnte, Itlicti fry in deep beef fE

eut ugli of the boiliîîg potato Irepute tue apple i7y stewing, sweete

fr to iiake a liatter and sait to taste. igaud addiing spice, cinnamon or ni

M '' utkiil aîd t o ahiepooS o h l , cg as de(irltl. Split the hbut doughnu

c S ca-t and( flour enougli to aI put iii a generous spoonful oft

1.LUýt tliis rise os et night. Roll ajpile.

j;(1cnt iito pieces tlîree inclies long,_

atsw ie and onc-liaif jîtuil

Lt thuieetise tun iiuitus hîr 1kk1)r.1ytta

i îlrp befaft. If iide -,]rpWrtf e~rt

xsiîouid have large hioa t sIlii, l

\\Iinil broken. Fuil thu'-e- 
1ý i jE E.c ,r1~

rutp as youi eat. s irajku i.iiSiL.
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It Was Provedl
by the judgem ut the St. L

1904, to be the Purest t'
wnrld and for that reaso!n

'Ouis i air,
tea in the
m receivoed

the hlighest award and gold modal.
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Oeyon .aBlakMixed or Green. L.ad Paokets Only-

ZThe pckinz Season is Now On

I

the Vinegar used.

ýýj BLACKWOOD'S VINEGARS

have stood the test for the past fif teen years, and have been

acknowledged the best by competent judges.

Ask your grocer for BiLAcKwooD's Special Pickling

Vinegars, inufactured in White Wine, Malt and Cider.

The BLACKWOOD'S. LIMITED, WINNIPEG, Man.

UPTON'S
.ORANGE

M ARMALADE
Jams and Jellies

Have the True Fruit Flavor.

They are made from fresh fruit

I~I L!I

THE DBEST STARCHlà none too good for the

careful, Uidy housekee per

THEf BEST STARCIIES
ARE fdwardsburg 'lSiIver GIoss""'

Benson 's " Prepared Corn"
Remembet thls when buylng

NN!tIEN WRITINO ADVESflISERS PLEASE MENTION TME WESTERN HOMB MOIYLY.

o'tober. 1905

and granulated sugar.
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