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i THE COOK'S CORNER I
1 Conducted by LILLIAN CRUMMY $
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The Season Has Just Opened
> For Seasonable Recipes
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Two cups 
teaspoon salt, qu 
one teaspoon, soda, two 
cream of taytar, and flour 
make a thick batter. Sift soda and 
cream of tartar with flour. Line the 
bottom and sides of pudding dish with 
the batter, put in finely cut rhubarb 
•veil sprinkled with sugar. Cover 
with remainder of batter and bake. 
This is delicious served with whipped

egg, qu£ 
cupful suEUI 1"* Car
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and he boys are starting to dig out then 
last years outfits. How often do they 
search for these without any success, or 

do find them, see that they are 
enough lor them last season
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altogether 
is not this

Rll t'HARR MARMAI.AD*
Three lbs. rhubarb, cut fine, three 

lbs. sugar. Let stand over night ; stir 
three m four limes before retiring 
In morning boil 30 minutes, add juice 
of two lemons and let boil five mtn_ BEAUTIFY YOUR HOME
ut.s longer. Add half pound chopped 0UR s,EtiULTV: tee Oworatum :
walnuts: let come to a boil again, iB(kn houaee at small cost 
cool a little, and put up as jelly. Some OUR MOTTO: It is the use .
,.,rl,.r no, ,0 usp walnuts. *Sl»’ chV«ÏÏ”So,>M tor
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Three oranges sliced fine, one cup 

sugar poured over oranges. Then 
take one pint milk, yolks of 1 

teaspoons of 
mtil thick and 

a merin

r used up, or that what
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igue of the whites and

connt.KD BOOB 
Fill a pitcher with boiling wat-r. 
on into it an egg, let stand for five 

ites or more until the 
jelly. F.ggs sent _ 

ely digestible.
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boys is a five-piece Baseball Outfit that you don t have to waste 
1 in getting.much time
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It is Given Away Free
To every boy who will send us five new yearly subscriptions to Farm 

and Se*">ur friends righ, awey, get these subscriptions and send them 

immediately to
Circulation Dept., Farm and Dairy, Peterboro, Ont.
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For a flagging breakfast appetite, E/M 
v the following drink, which is very ■Ml 

to the taste as well as being WU
urishing. Take the juice of _____

a large turn- 
white of an

S.
very no B 
nil orange squeered 
hier, add the well-b 
C«g. and

WESELL
sweeten to taste. 

MANANA .IKI.LYe> BEST
cheeseV One quart boiling water, two pack­

ages jelly (such as Sheriff’s Mcl.ar 
en’s. etc.), and half-dozen bananas. 
Pour boiling water over the jelly pow­
der and stir until it is dissolved. Put 
one layer of sliced bananas into a cold 
wet mould and pour enough of jelly 
liquid over to cover. Set away to 
rool. When firm enough to hold ano­
ther layer of fruit in place, add ano­
ther layer, and so on until liquid is 
used up. Chill and serve with or 
without whipped cream It t 

r hours before it will be re

i/y

w
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sabout five

bs>tteA'
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I DANDRI.ION WIN*
Three quarts dandelion flowers. 

\dd one gallon of water, boil 30 min­
utes, strain, and to this liquid add 
three pounds granulated sugar, three 
lemons, one large orange, boil all 30 
minutes. When lukewarm, add a 
Rnval veast rake, and put in an earth­
en crock and leave in a cool place for 

e days. Strain again and bottle, 
it is scarcely yet fermented, it is 

best not to rork for a few days, but 
tie a doth over the mouths of the 
bottle*. This is an excellent recipe.
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Say this QuicklyI

Rotter bought some butter, 
"Rut.” she said, “this butter’s bitter. 
If 1 nut it in mv hatter,

make mv hatter hitter, 
of be
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