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Selected Recipes

New England Doughnuts,—Two cups 
of sugar, one cup of lard, two eggs, 
one pint of sweet milk, two tea­
spoonfuls of soda, four of cream of 
tartar, caraway seed or cinnamon.

Scotch Scones.—Mix together a 
cupful of white flour, three cupfuls of 
oatmeal, a teaspoonful of salt and 
two teaspoonfuls of baking powder. 
Bring three cupfuls of milk to the 
scalding point, but do not allow it 
to boil; cream two and a half table 
spodnfuls of butter with a table­
spoonful of sugar and stir these into 
the scalding milk; when melted turn 
the liquid into the oatmeal and flour 
mixture. Mix with a wooden spoon 
“to a soft dough, but do not touch 
with the hands. Turn out, upon a 
floured pastry board and roil into a 
sheet less than a half-inch in thick­
ness, cut into rounds and bake on a 
soapstone griddle, turning when 
brown on one side. Butter while 
hot.

Spiced Beef.— For a piece weighing 
eight pounds you require four pounds 
brown sugar, and a mixture com­
posed of one teaspoonful each of all­
spice, mace, and saltpetre; a quarter 
of a teaspoonful each of nutmeg, gin-1 
ger, cloves, and black pepper. First 
rub the sugar well into the meat, 
after trimming the latter neatly. 
Next day, rub in the mixture, g> ng 
over every part of the beef. On he 
third day, rub in half a pound of 
coarse salt, and leave it in this 
pickle for four days, turning it over 
once or twice every day. To cook 
the beef, drain it from the pickle, put 
it into a saucepan of boiling water, 
boil up once, draw the pan from the 
direct heat of fire or gas, and allow 
the contents to slowly simmer for 
four hours. Take up the beef, put it 
on a dish cover with a large flat 
plate or dish, and on this place a 
heavy weight, and leave for twenty- 
four hours, after which it is ready to 
slice and serve.

Baked Mince.—Mix together one 
cupful of chopped cold meat, two cup­
fuls of stewed tomatoes, and half a 
cupful of bread crumbs. Season with 
salt and pepper and bake for half an 
hour.

Prune Whip.—Stone the prunes and 
pour through a coarse sieve. Sweet­
en when cooking. Whites of four 
eggs, beaten, one cup of chopped 
nuts and put with the prunes. Bake 
in a pudding dish. Serve with 
whipped cream. Put a pinch of soda 
(so puff won’t fall).

Bohemian Cream Pudding.—Soak 
one scant tablespoonful of gelatine ir 
one tablespoonful of cold water. Pour 
on it one-half cupful of boiling water 
and strain. Whip very jstiff one cup 
lui of thick cream. Beat the yolks 
of three eggs and one-half cupful of 
powdered sugar until light in color. 
Stir into the mixture the strained 
gelatine. Stir until the custard be 
gins to stiffen, then fold into it the 
whipped cream. Flavor with vanilla 
pour into a dish and set on ice until 
cold.

“ Sponge Cake ” Lemon Pie 
and grated rind of one large lemoi 
one cupful of sugar, two eggs, two 
tablespoonfuls (rounded) of flour, one 
cupful of milk. Put the sugar into 
the yolk and beat. Add the flour and 
beat again. Add the milk. Fold in 
the stiffly beaten whites, being care­
ful not to beat the mixture after the 
whites are added. The whites rise 
10 the top while baking and form a 
sort of meringue, so the pie is really 
as good to look at as to eat.

Tomato Omelet.—Chop fine, half the 
of a can of tomatoes, and 
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dve beaten eggs. Add the 
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melted butter. After the 
“ set,” turn upon a hot 

pour tomato sauce over it 
and send to the table.

BE READY FOR THE HARVl
and endless 

on page 291 of our Spring and

THE harvest will soon commence and it is well to have everything in 
readiness in advance. Tank pumps, belting, suction hose 

belts are illustrated and fully described 
Summer Catalogue,

The Diamond “E" Oils have made for themselves a splendid reputa 
lion and the prices are the very lowest consistent with first class quality.

We have a special drill hirt at 50c made in our factory, which we 
absolutely guarantee the best shirt made at anything like the price. It is 
shown on page 132 of the catalogue.

All kinds of mitts, gloves, smocks and overalls are carefully described 
and well illustrated in the catalogue and the prices are really remarkable

THE EAT0NIA CREAM SEPARATOR
This Separator is simple in construction and easy of operation, having 

very few parts and no unnecessary wearing points. The — 
very highest grade and the best material gearing of the 

on. Full_____  _______ ^ e-tv, upeiaumg are sent with each machine. EverySeparator is fully guaranteed and you are at perfect liberty to use the machine 
for 30 days and return it to us at our expense if it is not entirely satisfactory, 
and we will refund purchase money and transportation charges.

The No. 3 Separator has a capacity of 350 to 375 lbs. of milk per hour 
and is suitable for a dairy of 12 or more cows.
Price.......................

DIAMOND “E” STEEL 
WINDMILL

The features of our windmill are durability, 
efficiency for heavy work, and perfect self government, 
together with simplicity of design and convenience of 
adjustment. It is very easily erected and does not re­
quire any skilled labor. It is absolutely self governing 
and self regulating, being equipped with the graduated 
weight governor. It will turn itself out of gear when 
the wind is too high for a mill to run with safety to 
the machinery.

. $45.00 Shipping weight 200 lbs.

9' v,;\
yjb* t:\. - nSSE

4
OUR GUARANTEE

We guarantee that every Diamond “E” windmill, properly put together and cared for according to instruc­
tions, will run in as light a wind and endure as hard a service as any mill made ; and that our towers when put to­
gether and anchored according to our, instructions will stand without damage all winds ’ " ’ "
surrounding buildings or trees. This guarantee holds good for one year..

------- - I'M- -U-
winch do not damage

8 foot windmill, weight 425 lbs., price. .326.50 10 foot windmill, weight 626 lbs

TOWERS
price.

30 foot, Ni 1 Tower, weight 526 lbs., price. 
40 “ “ “ “ “ 676 ** h

. 530.00 
. 40.00

30 foot, No. 2 Tower, weif.it 600 lbs., price.
40 776

37.50

>33.60
45.75

A

WINNIPEG
EATONCO.

LIMITED
CANADA

The Veterinary Association of Manitoba Traction Engineering

■Juice

Under the authority of Secs. 18, 19, 20, 22 and 26 of the Veterinary Association Act, 1890 
(53 Vic., Chap. 60), the following persons only are entitled to practice as Veterinary Surgeons in 
the Province of Manitoba, or to collect.fees for services rendered as such:—
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Alton, A. L , McGregor. 
Armitage, S. B., Crystal City. 
Baker, T. F. I ., Winnipeg 
Baker, J. P., Togo.
Barry, W. H., Cartwright. 
Bonnet, J. C., Snowflake. 
Bowman, E., Gladstone. 
Bracken, G. E., Eden.
Broad foot, J. VV., Binscarth. 
Bryant, F. W., Dauphin. 
Clark, j. L., Russel.
Coxe, S. A., Brandon. 
Cruickshank, J. G., Deloraine. 
Dand, J. M., Deloraine. 
Dunbar, W. A., Winnipeg. 
Elliott, H. T., Brandon.
Fisher, J. F., Brandon.
Golley, J., Treherne.
Graham, N., Indian Head. 
Green, E., Birtle.
Hassard, F. J., Deloriane. 
Harrison, W., Glenboro. 
Hayter, G. P., Birtle.

enderson, W. S., Carberry. 
Hilton, Win., Winnipeg. 
Hilton, G., Portage la Prairie. 
Hinman, W. J., Winnipeg. 
Husband, A. G., Winnipeg.
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Irwin, J. J. Stonewall. 
Jamieson, J., Kenton.z 
Kennedy, M. S., Elm Creek. 
Lee, W. H. T., Minto.
Lake, W. H., Morden. 
Lawson, R., Shoal Lake. 
Leduc, L., Montreal.
Leslie, W., Melita.
Lipsett, J. H., Holland. 
Little, C., Winnipeg.
Little,- M., Pilot Mound. 
Little, W., Boissevain. 
McDougall, J., Kenton 

, McFadden, D. H., Emerson. 
McGillvray, C. D., Winnipeg 
McGillvray, J., Winnipeg. 
McKay, D. H , Brandon. 
McLoughry, R. A. Moosomin. 
McQueen, L., Selkirk.
Mack, J. S., Neepawa. 
Manchester, W., Wawanesa. 
Marshall, R. J., Oak Lake. 
Martin, \V. E.t Winnipeg.
Mol ley, J. P., Morris.
Munn, J. A., Carman. 
Murray, G. P., Winnipeg. 
Ovens, Hugh, Swan River. 
Pomfret, H., Elkhorn.
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Part, J. H., Swan River. 
Rutledge, T. J. E., Carberry. 
Robinson, P. E., Emerson. 
Robinson, S., Brandon.
Roe, J. S., Neepawa. 
Rombough, M. B., Winnipeg.
,, ll., %rxord, J. G., Ottawa. 
Still, J. B., Neepawa.
Shoults, W. A., Gladstone. 
Smith, H. D., Winnipeg. 
Smith, W. H., Carman.
Snider, J. H., Winnipeg. 
Stevenson, C. A., Res ton. 
Stevenson, J. A., Carman. 
Sirett, W. F., Minnedosa. 
Swanson, J. À., Manitou. 
Taylor.W.R^Portage la Prairis 
lhompson, H. N., Bannermin 
lhompson, S. I., St. James. 
Iorrance, F., Winnipeg. 
Walton, T., Killamey.
Welch, J., Roland.
Westell, E. I\, Winnipeg.
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.K Torp.ance, Registrar

Highland Paik College of fnoneerinr, Des M-Jne la

B. P. RICHARDSON
BARRISTER, SOLICITOR, 
NOTARY PUBLIC.

GRENFELL, SASK

LANDS FOR SALE

CHURCH BELLS
CHIMES AUD PEULS

MlMORIAL Bl US A SPICIALTY
FULLY WARRANTED

McSHANE BELL FOUNDRY C0.f 
BALTIMORE. Mo.. U. S. A.

Established 1865


