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Pastry 3

Soft flours are orally used for
making pastry, anc are, consequent- The wlng no"m
Ly clﬁu‘ pastry flour. It does not Patterns
follow, however, that good pastry can-
not be made from the stronger fours.
In fact, experiments made at Macdon-
ald Tnstitute, Guelph, have clearly
shown that it is possible, More short-
ening must Le used to get best rosults
Tho greater gluten content, oxpansive
!’mwm and good color of the stronger
ours are nut necessary requisites for
pastry purposes. It would not appear

be good practice to purchase these
more expensive flours and then use
largor quantitios of shortening in or.
der to obtain the same results that
may be seoured by the use of the
cheaper flours and less shortenin
Practically the matter resolves itself |
into one of ocost

BHORT PARTRY

are the

This one is made i
Just two pieces with
underarm seams and
shoulder seams that
aro closed for a por.
tion of their length
only, the closings be
ing made beneath the
shoulder straps.

For the 6 year she
will be required

1 Ib. Bour yards of material Sor—
% 1b. shortening Ao":r‘«n.r.:-m-; 11‘“‘; G“p‘

Toe-cold . w of o o (

The shortening may be & mixture of | @ for the trimming T

butter and sweet lard or swoet drip- This patteru e part of
ping. If the fingers are oool, the oot frl about
shortening may be rubbod into the eIRL'S M"m‘x"‘,’.:,s';rm_. "™ lin's her
flour; otherwise, it should be out into [ < iy as a fo
it with two knives until thoroughly The Norfolk oo Netherls
mixed with the flour tume is a very be Anoae
Mix into a dough with ice water, suming cne to L) o e
using only enough to hold together Shrln ang b b o 3

coedingly smart this chino,
It should be 80 dry that it will not vt gl o Ve or
stick to the bowl anywhere. | oy BB cow. B
urn out ou a floured board, and | o without & yobe one man
knead only enough to make the ball | that fs applied over 18.25 1be
smooth, when it ready to out into it, and the suit is grandair
pisces for rulling out to Iine pie plates adapted to all sea De Kol,
The quantity of shortening may Le sonable materials. & great
lessened for a plainer pastry, | is one o
FLAKY PASTRY | slze will be side. A
1 1b. flour 512 yards of ate. importe

% 10 % oup butter. | vial 27, 434 yards

Toe-cold water.

Rub 2 ox, of butter into the flour
Cut the remainder into J-inch dice,
and stir through the flour, Mix the
water in with a broad-bladed knife,

%, 312 yards
toches wide. TIN
This pattern s e
cut in sizes for girls
of 8, 10 and 12 yoars
N

ucing only enough to hold the flour %0 Ottawa
and butter together. If the quantity SEVEN GORED SKIRT, 732 ,',;‘:‘.':'m
is diffioult to mix without cutting v seven gored of Boed
through the lumps, flour the board skirt is one that is No. 2 €
lift out the part that mixes first, and // [IT] siways in demand g
proceed to mix the rest. The object llere is a model that

18 to avoid any further breaking of
the butter lumps. Turn the mixture
out on a board in u pile, pack it to-

h the b nd roll into a
shoet. Uso a broad-bladed knife, and
fold it into 8 or 4 layers, tucking in
all the loose shreds about the odges.
Be sure it is not sticking to the board,
turn it around, and roll out again,
Fold and roll out again. Fold in half

takes wtraight lines
and s of moderate
width It ean be
made in several ways
a8 illustrated  with
the high waist line
and tucks at the
front edges, or with
out the tucks and
out to the natural

. d set away to chill if necessary, ed with a belt
Tin makes a roof {fyou | & roofing thatean be left out in the o : " § ’ ¥ S5
.. ¥, good , Tan wibors i letts ' before rolling it out to line pie-plates " it modium
Canvas aakes a good roof {f you The wearing surface is mineral uires & hot oven at first 634 yards of mate
Ppaint it. matter embeﬁd

ed into & hew ut & cooler one to complete | fihl ¥ § yads % 412 yards % inches
Any felt makes a good roof /| coating of pitch and never nuz
painting.

You paint it. e $ Jards 2, 4 yarda %, 3 yurda 4 inchos

k . wide when material has neither figure

vhen peber makes a good roof | o shall be glad to send you & 8§ 2 :x;‘" | o, jap, the width at the lower edges

You pairt i, n is 2 yards with inverted plaite, 212
sample of Amatite free of ¢ arge Toe-cold wuier, vards with Bani ey

But Amatite makes a good roof | if you will send a postal uest
if you DON'T paint it. {o!il to our nearest oMc;etho

On & painted roof, the paint is | sample will ahnwuiuu what the
what glvul t?c hmal pro{lu'th)m mineral surface is like.

@ rest of it has no function
except to provide a smooth un- Everjet Elastic Paint
bmkl:n sur ’h“hw‘thm m)I seams gr Al lnﬂmu; carbon Dlack paint, ve 1
cracks, to which the paint can be | cheap, very durablerfor protecting al
applied, AnythinEp which' has | kinds of metal and wood work,

e

Wash the butter, form it into a flat, | T vattern is out in sines for o 2
round cake, and put it away to ohill. | 5 39 3 34 and 3 inch walst :
Make the flour into a stiff dough SEMI-PRINCESSE GOWN, 7340,
with ice water, and knead until ~ Semi - princesse

rfootly smooth, It should  be gowns such as this
rm enough to roll oup without
much ocontraction, but should not
bo dry. Roll into 9 picces a trifle

from many differ-
ent materiale and,

consequently, ar
stre Lhenough to keep the wind jarger than the Datier the :ril:'::)d w0 m.-n: Spokane,
from blowing it away or the rain butter on one, Woisten the place uses. In the (llus o,
from beating it i, wil bo water: | 118 Pateson Mfg, Co,, [inited togsther ot Tidud Pt the sdges rstion motaie st
proof if you use paint enough, MONTREAL  TORONTO one direction only, until about 8 yme s vk e Vietorls,
Am_ld!‘.oﬂooﬁng,however.ne.dl WINNIPEG  VANCOUVER as long as Lroad, fold into 8 or 4 For the medium Portland,
1o painting. It is a realroofing— B.JOHNS, N.B. HALIFAX, N.8, layers, turn around and roll again in size will be requir. :
the other direction, then set sside to ed 914 yards of 4 Proportic
chill. Roll and chill twioe more in the

material 27, 634
yards %, 454 yards
4 inches wide with

e way, but fold it in balf the last
time. It is then ready to roll out and
out into shape for bn"i

T

1 yard @ for the

ng.

6 oven for baking should be rather :,;d‘"; yh - g WES

hot at first, then coole ) 10 permit of at the lower edge

baking th&rutry thorou,hl without is 2 yards, The Gr

burning. One-quarter o CL butter pattern s et line,

may be replaced with lard cut in aizes for o tween W
The Cook books indicate many diff. M, 3% B, 40 and @ For tul

stont ways of making puft pastry, and inch bust measure. Grand T

all of them are .n’ n nlrllnl b




