r, 1905

—

.

JSIPUEE R
e

|

sand lack of

cars of regret
tion, becom-
hold drudge
her will plan
purpose, un-
keeping with
1 knowledge.
lead them in
0 1nform her-
 and concern-
~and produc-
ep pace with
n to them in

and subscrip-
nes will be ne-
»f which time
ut the knowl-
» pleasure and
1 find in being
n’s interest in
r school work

to be a ‘“back
on her part she
late. As the
ving in school
L also growing
nd should be
about the house
"a large part of
k, so that she
d reading and
others need all
juire over their
>t allow them-
by ignorance,
ligence by a lit-
through time
children to be

man Says.

children as well
also, though not
n thesame man-
ieve it, but they
row if they live
mes very quick-
all came about.
grow old grace-
ho looked as if
ized by age. As
«dy in harmony,
ow to make age

couth when it is
be more pathetic?
, hold a lover that
wotnan may keep
all her life, if she
. is divided into
riod of youth, of
Youth requires
sle; middle age de-
harm of manner;
1 touch with the
. sywnpathy for ev-

we must turn the
n upon ourselves,
aults in others. It
oo fastidious about
s our pcr\'nn or our
icture, and the oth-
e two must be con-
separately

[AY

&re Western Home Monthly 41

SUPERVlSED BY THE CHEF OF

T1OUSEHOLD SUGGESTIONS

THE MARRIAGGI WINNIPEG

Grape Fruit Jelly

Prepareone box of gelatine according
to the usual formula. Cut and scoop out
{he meat of three medmm-§1ze(_1 fruits.
Sweeten, and when the jelly is just be-
coming firm, stir e_venly through and
through, as with ordinary orange glace.
When cold and firm, cut into small square
pieces, stack up fiveon each sancer, un-
evenly. Fillinall the uneven places and
around the jelly with whipped cream. For
this light dessert, cream is better whipped
just enough to be full of bubbles. Whip-
ped more, the bubbles get fine and the
cream has a rich buttery taste.

Chocolate Fudge Frosting

Melt two squares of chocolate over
steam; add one teaspoon of butter and
three tablespoons of hot water. When
cool add a few drops of vanilla and con-
fectioner’s sugar until of a good consist-
ency tospread.

Baked Apple Dumplings

Cut a short pie crust into five or six
inch squares.  In the centre of each place
a pareg and neatly cored apple, filling the
space with sugar and cinnamon, if liked,
also a clove. After wetting the edges of
the pastry with white of egg, fold it over
the apple, pinch and flute them to look
well, and encase the apple completely.
Bake from thirty to forty minutes, to-
ward the last brushing the top with white
of egg and dusting with a little sugar.
Serve with hard sauce.

Steamed Apple Dumplings

Using a soft biscuit dough, proceed as
before, wrapping each dum ling finally in
cheesecloth. Cook the dumplings in
rapidly boiling water for one hour, re-
move the cheesecloth and serve with hard
sauce. Other fruit such as peaches and
apricots may be used in the same way.

Pickle For Bacca

Pound down close in a barrel one hun-
dred pounds of the round of beef cut in
ten-pound pieces, with a mixture of four
pounds sugar, two ounces saltpetre, two
ounces soda bicarbonate, and tP:ur quarts
table salt sprinkled under, over and be-
tween. It will make brine without
water. After one week, a piece of the
top of the round, sliced andP boiled, will
be found tender and delicious. The bot-
tom of the round, boiled till tender and
sliced thin when cold, resembles ham,
but is more choice in flavor.

Baked Beans Without Pork

Soak one quartof medium pea beans
over night or twelve hours, then parboil
till the skin cracks when taken up ona
spoon and exposed to the cool air. Put
a beef bone with marrow into the pot,
and fill with beans, adding two teaspoons
of salt, and water to cover. Bake slowly
for twelve hours, adding more water as
it evaporates. Before serving take off the
hard beans on top.

Shaker Fish And Egg

Pare six medium-sized potatoes and
boil till soft with one-half pound salt fish
that has been soaked twelve hours or over
nicht. Drain off the water. Cut the
potatoes into slices and pick the fish into
small preces.  Add one cup of thin cream

Ple Crust Without Lard !

Make a paste of three cups of flour, one
teaspoon salt, cold water to mix, and one
cup of melted beef drippiugs. Roll out
one-half inch in thickness and spread
with soft or melted butter, sprinkle with
flour and roll up, Cut pieces from this
and roll thin for the pie.

Ripe Tomato Pickles

Select smooth, large, red tomatoes (not
too ripe). Lay them in brine (saturated
solution of salt water) for twenty-four
hours, then wipe them, put them into a
jar with whole spice, cloves, peppercorns
and broken cinnamon and smachbutton
onions, or sliced onions, in alternate lay-
ers of tomftoes, spice and onions, having
a layer of spice on top. Cover with good
cider vinegar, cold, and seal. They will
not be ready for use for two months. This
pickle was reserved as a special delicacy
to be eaten Sunday with baked beans.

Prune Cornstarch.

Soak the prunes over night, and boil
them until just tender. Then make corn-
starch of two eggs, three tablespoonfuls
of sugar, one quart of milk, and two
tablespoonfuls of cornstarch. Put the
milk on in a double boiler and bring to
a boil. Beat the eggs and sugar and add
to them the cornstarch thinned with a
little milk. Then add to the milk, stir
until it thickens, and take from the fire,
adding a little vanilla and the prunes,
chopped into small bits. Stir well and
pour out to cool.

Grape Catsup.

Boil for one hour five pounds grapes,
boiled and sifted, three pounds sugar,
one pint cider vinegar, two tablespoons
of all kinds of spice, one teaspoon black
pepper and one teaspoon cayenne pepper.
Served with meat this is excellent.

Shaker Cider Apple Sauce.

Wash and soak over night one pound
of dried sour apples. Put into kettle one
quartof boiled cider, one and one-half
pints water, one quarter pound sugar,
then add the apples and boil for three
and one-half hours. The first two hours
stir every thirty minutes. The last half-
hour removethe cover in order to give
the sauce a clear appearance.

Shaker Drled Apple Sauce.

Wash and soak over night one pound
of sour dried apples. Add one-half
pound sugar, and boil twelve hours, ad-
ding water as nceded. This makes a del-
icious red apple sauce.

Shaker Apple Cake.

Mix one cup sour buttermilk, one tea—
spoon soda, one-quarter teaspoon salt,
with sufficient flour to make the dough
thick enough to roll out, adding two
tablespoons beef drippings and one cup
chopped apple, not too sour. Bake in
cake tins, and eat hot with maple syrup
or vinegar sauce.

Vinegar Sauce,

Mix one teaspoon of flour into a
smooth paste with a little water. Add
one cup water, one-half cup sugar, butter
the size of a horse chestnut, and boil
three minutes. The consistency should be
that of thick cream. Flavor with vin-
egar to suit taste.

Apple Doughnuts.

and a picce of butter the size of an egg,
and let simmer. Season with salt to
tiste. Slice six hard-boiled eggs on top
of the fish and potato and over all pour
~omie hot cream before  serving.

Shaker Raised Doughnuts

1] three medium-sized potatoes and
mushi. While hot add two cups of sifted

tour, enough of the boiling potato
W r to make a batter and salt to taste.
L Bon cool add two tablespoons of home

¢ veast and flour enough to

1. Lct this rise over night. Roll

ind cut into pieces three inches long,

. inches wide and onc-half inch

I.ct these rise ten minutes betore

in deep beef fat. If made prop-

1hey should have large holes 1

, when broken. Fill  these
~vrup as you eat.

with |

Make a batter as for Shaker raised
doughnuts, adding one-half cup sugar.
When cool add two tablespoons of home-
made yeast and flour enough to knead.
Let this rise over night.  In the morning
roll out and cut with a biscuit cutter,
fold like Parker house rolls, and let rise
ten minutes, then fry in deep beef fat.
Prepare the apple by stewing, sweeten-
ing and adding spice, cinnamon or nut-

It Was Proved

by the judges at the St. Louis Fair,
1904, to be the purest tea in the
world and for that reason received
the highest award and gold medal.

“SALADA

Oeylon Tea—Black, Mixed or Green. Lead Packets Only.
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The Pickling Season is Now On

To make good Pickles depends largely on
the Vinegar used.

BLACKWOOD’S VINEGARS

have stood the test for the past fifteen years, and have been
acknowledged the best by competent judges.

Ask your grocer for BLACKWOOD'’S Special Pickling
Vinegars, manufactured in White Wine, Malt and Cider.

The BLACKWOOD’S. LIMITED, WINNIPEG, Man.

mey as desired.  Split the Lot doughnuts
and put in a generous spoonful of the
apple.

Book-keeping, Penmanstip.
Typewnting, ‘lelepgraphy.
and all business subjects

Write for particuinrs
Address WINNI PG

thoroughly taught
Catalo-nes free.

BUSINESS COLL F G F, cor. Portage
| Ave and Fort St., WINNIPEG,

UPTON'S

ORANGE

MARMALADE

Jams and Jellies

Have the True Fruit Flavor.

They are made from fresh fruit
and granulated sugar.

THE BEST STARCH

is none too good for the
careful, tidy housekeeper

THE BEST STARCHES

e Edwardsburg * Silver Gloss®” aw
Benson’s * Prepared Corn”

Remember this when buying

Edwardsburg Starch Co. Lid.
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