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-TO THE WOMEN 0F CANADAý

More Pineapple Dishes
PINEAPPLZ FRUIeADE, - Pare

thin yellow rind of six lenions
t'hree orang es and pour over them
cupful of boiling water and let s
covered in an earthen or'-granitet
tili cold. Strain into a large1
and add the juice of twelve len
ani three oranges. Add light hig
sugar to taste, a pint of tea madt
haif an ounce of Oolong and a
sprigs of fresh mint brewed with,
tea. Pour on enough water to di
sufficiently, allowing for a 4bottle
even two of seltzer water whichL
be put in just before serving.J
also a can of grated pineapple, si
very thin slices ofcumquats and SC
Maraschipo cherries. Serve ice c

PINEAPPLF SAAD.-One can
shredded pineapple, one-fourth pot
Of salted almonds chopped, one-fou
Pound of shelled filberts chopped.
stand for an hour or more in a drE
mng made of oil, orange juice, len
juice, and a dash of tarragon vineg
Arrange on lettuce leaves and garn
witli thin slices of cumquats and M
aschino cherries. Arrange mayi
naise at one side or around the sa
but not on it. The mayonnaise ir
b. colored light green or made w~

slowly. Put in buttered pan, stand
twentyminutes in warm place. Bake
about forty minutes in moderate oven.

SwzES APPLE PIFKLE.-PUt one
teaspoon each of cinnamon, cloves
and aluspice in a cheese-cloth bag and
hofl this in a syrup made of one
quart of vinegar and three pounds of
sugar. Have ready four pounds of
apples, pared, cored and halved. Place
these carefully in the syrup, simmer
tili tender and then put the apples in
heated 'sterilized jars. Cook down
the syrup 411l thick, then pour over
the fruit in the jars and seal. The
'jars muât be full to overflowing, and
care must be. used. that no air buibhles
remain inthe jar.,

is to APPI.E SAUCE CAx-One and one-
Add baif cups of apple sauce, with one
orne teaspoon of ýsoda stirred in, one cup
3oe of brown sugar, one-third cup of
cold. shoprtening, one cup of raisins, two
ý o cups of flour, one teaspoon of cinna-
und mon and one of cloves. Bake in a
urth square tini a moderate oven.
L1et Oui' CA=~.-ýTwo cups of sugar,
res- on. scant cup of shortening, two eggs,
non one cup milk, ont-ha1f teaspoon soda
gar. and one' large teaspoon of creamn of
nish tartar, -three and a -haif cups of flour,
âar- last stir in one cup of chopped rais-
on- mns or Bnglish walnuts. Bake in well
alad greased gemn tins.
may WIIITZ FRUIT.-OQue, cup butter,
Nth two cups sugar, three cups flour, one

teaspoon sali eight eggs, whites,
.<,d three level teaspoons bakingt powder,
ths. one ýhaif glass w'hite wine, one-quar-

[ve ter pounid citron, one-hialf pound al-
em- monds, three-quarters cup dessicated
no cocoanut, one cup light sultana rais-
age mns. This makes two brick b.aves.

,deredConcerning Soup
rthis COntinued frwii Page 34

Th thy dietary, but as two-thirds of the3, wehole body is water and as h entera
ande into ail our tissùfes, boues and muscles

[eo-so that an average mani wilI require
UrOi 70 to 8o ounces daily, it wiIl be se
& t hat sorte part of our diet should b.

in a liquid form. Now let us see
can- which of these foodstuffs are con-
dà-à tained in our soups.

louid
a the KINYSOUP.
fnely Pro teid in the kidney.

7The Secret ot Good Pies

D IE CRUST, more than anyother
I deicacy. of the oven,, ought to be

tempting and appealing to the taste.
You do flot ea: pie as a nerve tonic

or to strengthen your appetilte., You eatî it
for pleasure mostly.

You want it,, of course., to -taste good,
at the samne time you want the cruet to be
light , flaky, wholesome. Now, Pie crust
properly made from

Royal Household, Flour
is always good food, the is more satisfying than
absolute uniformiity of ordinary flour, cornes Dut
this best of al flours elimi n- of the oven flakier, more
ates failure entirely. Yéu tender and more digestible.
get the samne de,,ightful Be sure to try "ROYAL
resuits every time and your HOUSEHOLD" when next
pies are more healthful gnd ýyou make pies.' h is the
nourishing than if made finest flour in the world flot
fromý ordinary flour. on ly for Pastry but for

The reason is that Bread and a/lfamnily baking.
«ROYAL HOUSEIHOLD " gUie Bok orA

havni a larger percentage Cok"conan<in125

of h gh quality gluten, r.elipeaowllbsntnreet

a~ilates nmore ieadiIy, ayusroif RIHù.ug.

TUE OGILVIE FLOUR MILLS Co. LUMITÈD.
I
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