
well and cook In a double boiler, stirring constantly. Md the 
vinegar, last, before cooking, stirring slowly while adding it. inis 
will keen for months In a cool place.

8P1 Set'enrollnds*of fruit."three and one-half pounds of white sugar, 
one pint of vinegar, whole cloves and stic k cinnamon 'a8tft
Make the syrup of sugar, vinegar and spiees. Add the fruit àt 
once, cock until done.
Cake With Ginger Filling. (Mrs. T. A. Mclnnls)

One-half cup brown sugar, one tablespoon butter, one egg. one- 
hulf cup molasses, one half cup sour milk, one teaapoon soda, 1 
and grated rind of one-half lemon, one and one-haif cups flour 
Filing- One-half cup white sugar, one teaspoon ginger, one tea- 
spoon butter, one cup boiling water. , ^ gR
will) tablespoon flour mixed smooth with a llttl" water.

Doughnuts In Rhyme. (Mrs. H. Kollnick)
One cup sugar, one cup ilk 
Two eggs beaten fine ah silk,
Salt and nutmeg, lemon 11 do,
Of baking powder teaspoons two;
Lightly stir the flour in.
Roll on pie board not too thin,
Cut In diamonds, twists or rings,
Drop with care the doughy things 
Into fat that briskly swells 
Evenly the spongy cells.
Watch with care the time for turning 
Fry them brown, just short ot burning,
Roll in sugar serve when cool.
Price a quarter for this rule.

Wa‘w"Bh°ena^g c'u' 'if"flour^one'cup of sugar, three eggs, three

SSs. .•s&ryssa-.
stirring often.

Trilbys.

one

mile"? Of tartar, one and three,,uarters cups flour.cup

Cocoanu. Macaroons. J- C. augar, two eggs
Two and one-ha f cups nnL.half teaspoon vanilla, one

beaten light. onc-halMeasp m ' oocoanut, drop In pan and
ÏÏKT-S ta a slow oven. When done they are the size of 

BO cent piece.a
|Od


