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THE COOK’S CORNER

Hem free for two new yearly
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OABHAOB COOKED WITH Al'l'MlN 

Cover the bottom of «it Iron hnllli-
with some thin aliocs of eW|i ,„,rk ......
•e‘ it where the (at will dry out, Out 
the cabbage into quarter* mill shave 
it off very fine, waah wall, limn ,|rim 
it into the kettle on to|i of ||m sail 
pork. Set the kettle on tlm back of 
the Stove where It will (took «lowly, 
t are four or five nice apple* nml out 
into small pieces, then put llmin on 
top of the cabbage, Add » little water 
•» necessary and stir oooaslenally, A

' minutes before solving, *e«*oh
Ifflola tuilli III I, ana ■ — ... 1...----- = »*»•■ ruitigor, NUttlir,

salt. A medium sUed cabbage willHim « uieuium mil'll OBIlli _ 
need about three tablespoons t)ï sugar 
one tablespoon of vinegar, and two 
teaspoons salt. It will take a bout 
three hours to cook thl* dUli blit It 
is delicious.

SALMON HI III I'
Take 1 lb. fresh or lannati salmon, 

I pt milk, t pt veal stork, I table 
spoon butter, 3 tablespoons flour, salt 
and pepper to taste. Wash the salmon,

Eut it into a saucepan, rover It with 
oiling water and simmer for fifteen 
minutes. Take from the water, re

move the skin and bones and mash 
in a colander. Put the milk ami stock 
on to boil. Rub the flour ami bullet 
together, add them to the stink and 
milk when boiling, stirring constantly 
until it thickens. Add the salmon, let 
it come to a boil and servi 
BAKED INDIAN PUDDING iNO HlillMl 
Bring to the boiling point g pie 

milk, then stir in S' ft etirn meal, 
boil five minutes, then add one cup 
molasses and 1 teaspoui salt. Let
this stand over night, nml the mutt 

\ 1 Pt fold milk, Hakemorning add • pi omu nun 
4 or 5 hours in a alow oven,
STEAMED INDIAN PUDP.NlI (Nil killim 

Mix well together 1 cup each sweet 
milk, sour milk, molass,.», flour, 
2 cups (torn meal, 1 tea.poon soda 
and a little salt. Steam about 8 
hours. Serve with cream or any pre- 
ferred sauce,

RAISIN UOTTAUW PUDDING 
To 1 egg add H cup sugar, 8 table

spoons melted butter, R eup sweet 
milk, x cup chopped seed'd ralslne, 
and 2 cups flour sifted with U tea 
•Pone baking powder, Hteam flO mlm 
utea, and serve with whipped ereat 
or any preferred sauce,

MILK ailHIIRNT
One qt. milk, | mm* sugar, Juice of 

2 large or 8 small lemon*, Dissolve 
the sugar in the milk, and pour Into 
the ice-cream freeser and when cold 
add the strained lemon juice, Freeze 
same as Ice cream. In the absence of 
a freezer, a tin pall aet ItiHlde a Wood
en one will do very well, stirring down 
from the sides often

BED NOSE
HI D Vt INS
RID FACT
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Plain Bread Making

(Uouuluded from Last Week.)
MAK1NU TUE BREAD

The rule 1 aui going to give you— 
lot we dun t want to undertake too 
mueh at tlie beginning-will make a 
single ioal or a pan ol biscuits, luu 
eau increase the proportions as you 
desire a larger quantity, but 1 would 
make my experiment witli the single

Ui j one cupful ol milk wr water, 
lukewarm; >, a teaspoontul ol salt, \ 
a teaspoon!ui ui sugar, ;4 ol a cupful 
ol yeast, or % of a cupful ol luke
warm water, and from 8 to 3;, cup
fuls of flour.

Mill bread, I think, is lined-grained 
and smoother than bread that is mix
ed witli water, and 1 have an idea 
ihat a I* more delicate, and at the 
same time more nourishing. Still, 
water bread is good, and where milk 
is not easily obtained, or is too expen
sive to use for mixing, you will, 1 am 
sure, find no fault with its substitute, 
if you use milk you must heat it to 
boiling in the double boiler ; mere 
scalding will not do, it must be boiled, 
ibis is to prevent the dough from 
turning sour while rising, as it often 
will do in warm weather unless this 
precaution is taken.

Alter tiie milk has been boiled turn 
it into the mixing^ bowl and set it 
aside to cool. When just lukewarm 
Hour, measured after sifting. Mix it 
add the salt, sugar and yeast, then the 
thoroughly with a knife or spoon, and 
then when it is well mixed, and is stiff 
• hough to knead, turn it out on to a 
well-floured board, and knead it until 
It is soft and elastic and can be work
ed without any flour. You need not 
make hard work of the kneading ; it is 
a matter of dexterity rather than of 
strength; lightness and quickness of 
I ouch rather than heavy bearing down 
upon the mass.

MAKING THE DOUGH
What you want to do is to get it well 

mixed, so that every particle shall be 
permeated with the yeast, and it shall 
be perfectly smooth and free from 
lumps. Use only the tips of the fln-

F;ers and the ball of the hand, press 
Ightly and do not break the smooth 

crust that will form under proper 
kneading. You may have a little 
trouble the first time and possibly the 
second, but in this, as in most tilings, 
"practice makes perfect."

Ho soon as the dough is a smooth, 
elastic ball, put it back into the mix- 

bowl to rise over night. Cover it 
l a clean bread-cloth, with a pan 

or something else that fits closely, to 
keep out the air, so that no hard crust 
will form on the outside, but the 
whole mass may be kept soft. He 
sure and put it where it will not be in 
a draught, or where it will be subject

to no marked change in temperature. 
Then you may go away and leave it, 
for the busy yeast is doing its work 
and getting it ready for your hands in 
the morning.

Then it is beautifully risen, ready 
to make into the loaf or the biscuit. 
When well risen it should be double 
its original bulk : work it over in the 
bowl, doubling in from the edges to
ward the center until it is smooth ; let 
it rise again, which it will do quickly, 
until it is double its bulk, tl en shape 
it into a loaf and set it to rise in the 
pan in which it is to be baked. Let it 
rise until it is light, then bake in an 
oven in whch you can hold the hand 
twelve seconds without getting too 
hot. At first you will have to ask ad
vice, and take counsel with someone 
to whom bread-making is not a novel
ty, until you have come to know by 
yourself when the oven, the bread or 
the rolls are "just right.”

Bake your bread from % of an hour 
to one hour—watching it carefully all 
the time, but more carefully at the 
Inst. See that it browns properly—a 
lovely, soft, golden brown, with not a 
hint of a scorch—and that it has a 
hollow sound when you rap it with 
your knuckle.
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The Wife’s Allowance

Another phase of the "Wife’s 
Allowance" was noted recently in 
that excellent magazine. Harper's 
Bazar. It contains much food for 
thought along the lines we have been 
trying to bring before our readers of 
late—Editor.

HIS EARNINGS
The case of X vs. X was called. 

The woman was the applicant for the 
divorce. She was a thin, pale woman, 
fifty-three years old, poorly dressed. 
She had been married thirty years; 
she had borne ten children, six of 
whom were living. The complaint she 
made was, briefly, that lier husband 
gave her no money for the support 
of the household and kept her in total 
ignorance of how much he had. When 
she tried to get money from him he 
beat her. They lived on a large 
farm, where the house had been built 
with money which she had when she 
married—money which she had saved 
from school-teaching. She owned 
now, she said, three cows and some 
chickens, and from the proceeds of 
these her husband expected her to 
clothe herself and buy groceri's—for 
the family.

In response to the wife’s complaint, 
the husband, when he took the wit
ness stand, said, “There never would 
have been any trouble if ehe had just 
minded her business."

The man was perfectly sincere. It 
was simply impossible for him to 
comprehend that the money affair of 
the family was as much the wife's 
business as his own; he really could

Tnôi me mat me worn sne uni in ine 

j house and on the farm, that the c.iild- 
ivn she had borne (four were at work 

1 on the farm), that the money she had

Eut into the farm, maae it any of her 
usiness what he did witli the farm 

or, for that matter, with her. This 
man happened to be mean and brutal, 
so he cheated his wife and resorted to 
brute force to induce lier to accept his 
views of running the farm and her. 
How many other men, good-natured 

I men, who arc kind to their wives in 
money matters as in everything else, 
base their generosity on precisely the 
same notion that animated the brut
ality of Mr. X? The money the wife 
receives belongs to the man to give 
or to withhold—it is "none of her 
business." The husband may give 
her all that she has earned ana more, 
but the fact that she has earned any 
part of that which she receives oper
ates not at all in determining how 
much or how little she shall have.

Work is work the world over in the 
home the same as in the shop; it is 
still work when done by a wife for 
he1, husband, and the human nature 
of the laborer is also prettv much the 
same throughout the world. One likes 
to have it admitted that the laborer 
is worthy of his hire. "Husbands, love 
your wives," says St. Paul, and very 
properly; but what if some later-day 
saint were to command, "Husb-nds 
love your wives, and, in making their 
allowance, pay for the work your 
;vives do in your homes?” For ad
justing the allowance of a wife on this 
basis, here is an easy method.—Esti-

A USEFUL GIFT FOB MOTHER

FREE FOR A FEW HOURS WORK
Secure a Club of only Nine New Subscriptions and you will be sent Free of 

Cost, an elegant English Semi-Porcelain Dinner Set of 95 pieces.

I slop bowl, unit 1 cream jug. This sol Is genuine English senil-porcelain, 
corated In a dainty green floral border, with omboeeod and scalloped edges.

Get to work among your neighbors: set the children et work, and you will not have much

Kuble in securing only Nine New Yearly SubecripHona for the ( .[Haitian Dairyman and 
ruling World at $1.00 a year. Sample copie# on request. Write, < IroulaUon I)e|iartment : 

TNI CANADIAN DAIRYMAN AND FARMING WORID, P»T>RB"R UCH, ORT.

. ,r ,D met....,.,—con-
mate the cost of replacing by paid 
home the W°rk which 8he does in the
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To Keep Plants From Freezing

Jevit Smith, Nova Scotia
I have found a way to keep flowers 

perfectly secure, and no danger of 
their freezing on the coldest night.
1 nave two boxes, one for my geran
iums and other flowers like them 
and one for my calla lilies, tuberoses! 
and anything I happen to have 
belonging to the lily family These 
boxes are about two feet high with 
a lid fastened on with hinges, and 
they are large enough to hold all my 
(lowers. I line these boxes- with a 
dozen or more thicknesses of news
paper. Then on cold nights I take 
my geraniums from the windows and 
set the pots in one of them leaving 
room m the centre of the box for a 
h8hted Aamp- 1 thpïl close the lid 
und in the morning they are as sweet 
and smiling as if they had slept in 
a bed of down.'

Of course, I am always careful to 
have plenty of oil in the lamp to burn 
all night. In the centre of the box 
where I keep my calla lilies, I leave 
room for three or four hot bricks and 
on them I set a bucket of warm water 
shut the lid, and they will not freeze. 
A calla does not object at all if I put 
a hot brick under each pot. Indeed, 
they seem to like it very much, and 
amply reward me for my care.

You may think this is a great deal 
of trouble, but it is a labor of love 
for me. I have padded the top side 
of the lids of those boxes, and quilled 
a dark maroon-colored curtain all 
around them. Then during the day, 
while my flowers are enjoying the 
sunshine in the windows, the boxes 
are placed across the corners, and’ 
instead of being unsightly, they are 
an ornament to the room.

MUM
We are very much pleased with The 

Canadian Dairyman and Farming 
World and would not like to be with
out it—Mrs. 8. R. Jeffrey, Ontario

FUN FOR THE WINTER
150 Bonn with music, 16c.; 20 Humor- 

ons Dialogues, 16c.; ttO Comic Recitations, 
15c.: 100 Tricks in Parlor Magic, 16c ; 
Home Amusements. 16o.; 166 Funny Stor
ies, 16c.: 116 Humorous Recitations, 16c.: 
by mall postpaid. Two books for 26o.: 4 
for 60o. USEFUL NOVELTIES CO., 
DEPT. P., TORONTO. CANADA.


