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Fewer eggs with
OFM7arj,,y D e",eR,,ip, PJge s

Marjory Dale's Recipe PageROYAL
BAKING

MEATLESS DAYS IN JULYPOWDER
It is Easy When the Weather is Hot

Edited by MARJORY DALE

Crearn of Corn Soup SIDUPS
Heat ran of corn, %train, salt and pepper to Make cream of green pea soup same as creamtaste, add i,ý,1 cups niilk, and butter size of an of tomato, but omit the soda. Make the cre=i egg. Bring to boiling point. Serve. of onion, spinach, and asparagus, etc., the

same wu, using the water the vegetables havýBaked White Fish with Fresh Tomatoes been cooked in, and adding to the liquid theJT IL 4* 1% Il 
etc., as aFish weighing iLý Ibs., wash and split open, milk, butter, etc., using the spinach,

place in well buttered pan, season with sait and vegetable
pepper, sprinkle wifh biscuit or stale bread Corn Puddingcrumbs. Peel and slice tomatoes about 34 inch
thick and place on fish, each sEce overlapping One can or i pint corn, r cup milk, 3 mg,

dýtuwell with butter, sprinkle lightly 1i tablespoon flOUr 2 tablespocas melted bl
agath io'herth mbs. Bake, basting frequently. teaspoon sug&r, i teaspol salt, But YolimAnother Great Àdvantage in Using 

of eggs, add to sugar, flour and milk, then Coln
Rice Pudding a la Franclaise -andthestiffbeatenwhites. BakeinamoderateRoYAL BAKING POWDER Wash 4 oz. rice thoroughly and put in a oven. Cheese Dreams

double saucepan with i pint of ma, i oz.
butter, and 2 ozs. sugar. Allow to cook slowly Grate Canadian checse, mir with cream OrSaves eggs and produces food ust as ap for 2 hours, stirring occasion&lly. Turn out, milk till soft enough to spread. Cilt breAdand when cold, add 4 drops vanilla essence, or thin. Put the cheàe bel like sandwich,pefizing and delicious at lower cost. The 4 Ozs. ground almonds. Greame a casserole or sprSd both sides with butter, and toast. Sefflpudding dish and steara the mixture for ix hot.us" number of eggs may be reduced li bol Serve withjarn craweet sauce. Curried Cauliflower and RiSOne-half or more in most recipes and often Croula of Potato sol Was .h, prepare, separate intc, pieces, sI of à

walnut, One medium sized cauliflower, wlumleft out altogether by adding a smaU ta To 2 heaping cups mashed potatrI add 2 tender and well drained place in a saucepen11 i blespoons butter rubbed with 2 teaspoons and pour over x pint brown sauce In which 1quantity of Royal Bakink Powder, about flour. stir into this lx pinte boffing -ùlk, teal curry powder bas been weil mtu&i cup boiling water, add juiS of Y. onioný 1 Let stand zo minutes where il wW not baila teaspoon, in place of each egg ornitted. t, boit and %train. Serve With but will remain hot. Serve ipith bol ricl=npaýey and squares of bread toastedTry the followùig recipesand sS how weil this brown in the CI Brown Sauceplan works. You must use Royal Baldng Powder Graham Hurry Ups Chop CI fry in buttk ser in 2 demut-
sP as white flour, letting mixture brown, addte flour, x cup graharn flour' PDPPer, Sait to taste, add bal water till

-low-9rade powders oft .en leave a bitter taste. =t .p. -. Med butter, 1-8 cup ra;Ik. x proper tm&nes& Boil severai minutes till'.Corn M"I Muffins teaspoon saItý and 4 teaspoons bakins powder. there is no raw t te to the Ilou.Sift set grahana and white flour, and theEv knows the vrent nutriment in corn. baking powder together. Return the bran Chom Ramequicsis in rm»t appetiring form. which is removed by sifting, to the flour. Put
butter into the flour, pour in the milk and mix X Four ozz. grâted chellese, 3 CI bread crumbo,
&Il together.. Drop by dmertapoons on an ËTJMU tegnmn mixed mustard, Ji plat MM417 M butter. Bon MU14 Ur ovel, brodolled, pan, and bake In a hot oven'about- 12 CrUmbi, let stand covered X Cur; al chel

Fm au Gratin 19111:11111t4rd and butter. Bult« ralaequIe cases
&Bd fiu >V, fa olf nditum. Bal 10-3 cup milk with 2 tablegpoong butter la hotBel 2 oven. serl

in a broad shail w baldag dî3h, add a tiny
pinch of mustard and caýenne. Put into this Runian Toast
6 muflin rings, break an egg into each ring, Due
aprinkle with salit and pepper, add layer of cuP CottMe cheme, )4 cup cràa-:drow

-L 3 311M of brqad. Trim crasti fora breaI4grated chesse. Brown delicately In quick rt In Oblong piel toast, moistS lightlyavez. with hot waterl, )dix cattage chem vu.<
Iced Tol ElouillS with Crelàm c"ank dr-sing sud serve à spol oncuppocaor meai 4 teaspoons RoYal Bakinz Powdi" 01 toIeu r 2 tAblespolons suffl One-half can of toniaton heated, put througbteupom «Ut sieve, lell and add a pincl CI soda, whe. Ho'pe.2 tîbi«ý = foaln pu down add salt and pepper to tute, Oue and one-Uff Ibo. potatous, Jb.DIRICCnONS:-tlft dry Inee ler Jq1lo bowli Add milk and mllIttlà sbormsdeg zX cups water, one tabIespoonýsugar, one ObionI i amau tomajo, 1 tablespoon chopped-&rd b"t wO. 'Ba" la 111= 111nu g ntboen"g hlg"Lbot Ov" for *bout M minutc. tabltspoun butter; bring to boiling point. PgrtleY> r oz. butter, 0 plat milk, = r and(The old methM «Iled for two Put on icetc, cool, when cold serve with whipped "It- SlIce Colons and potatet, 1 intocrel illibout 34 tablespl to each plate cd cOld water. Êring, to boit draîn. Put insoup. dâh with the toinato which bu bIPot4to Chocolate Cake Stuffed Potatou and sliced, add parl and semaine

Btke 4 mel sized potl untit sol Pour in milk, and butter broken in bit& COMAn unusually nouridiing celie,. «Spdonany pi'eumt i, fl&,w. cut abouit the wMdle. Remove contents, mash a hours In modertte CI
to, sciti sait, pepper. milk. and butter, Cucumw stel with oùillonst tlli fisht, when very ligbt reffil cases

filling lightly, àpl with paprika and grýýU ý.ý MOde-te âzed cucumber, X cucumber
cbeesoý- Place tu oven to brown. eight in Cnknlý X pint mijk, a desurtopom

corn flOUr. 1 os. bUtterý pepper and sait. ffl ' 5WeI Rarebit cuculabers cutin haïves lengthwine, and àgà.in
V ü» .tablespoon butter, r teaspoon col 'a Pkffl Il inch 110-9. Pe.1 and silice ockIîJý

X cup miIk,ý X IL gmted chellese, thrl În cold w1ter, brinIg 4uickly tol a huit
Y' teaspolon dtsi», Putcucumbersandonionsinasa cq=of each aWt and mustard, speck Of Cayenne- with the =âk "d a little pepper âzîd bo&Cook the cornstarch in butter; add milk

graduallly. Cook two minutes, add ch«W. bea st- zftKtky U b-I thià=,Wuk com
stJir until wen melted. Seudon. suve CO flour. Su-t Vir bât, wn croUt=ý or pleçu
crackers Cr toasted bread. CI( loge

Chellese Bread Sticks
)f cup abortmdns 5 cel Ilffli Bakk« Powder Cut bnad X inel thick, but cne quart hqp-yl r taý bl 9.cupu augar teauppon nucmet ter, cut Off Cap 111311k, 2 tue0oïi sait t bbkqffla touricup cbocolate tempaon affirpice lâce chm4 " , put on 34 to

cup Mal potatou cùummm b àplI paprika. Place In oven CUP bà" cruùibÎ, 'Drain bl
on tdl Châtel meIbL Serve at once. put thr«ûgh l"d chapper. Mtkë whitecup ma sauce 01 buttl fl«Wand. uh; mir wfth04n nour boinky. add- btud olumbs mufficitzt to jellu2h 

Hmvenly HéshOX9:-Cr«&M &Uor"ljg. ffl'eul MI Qhý1.f* &ad n4w= P«ato» 
la cmmbit. Place inAdd VOCkO tO UNI flffl MîîeUr4ý Add k and Sdwt fir-, ripe pin-pl ilice OU top, 2 hôt aveu a elWJ3 -d totather; Dun W-H, Add nute, voula and bl Inches bl the havoiý' witb shaM knife,-I Mix tharouaýhir Md b"q in 9ft»W 'Mr tla tu modft*ft ou a" h~

e the =ut of the fruit with fork, careful(The *Id n»Ithod called for 4 agga) EW ta cut, through rindl. Place meat in a Br"â Nut Cadets
*ooden boid, *dd a juicy om*e, a banal Four ôz& br«4 crqlublý. ý'sôw ikimm otteiloek of new ïý=âpee whiz i 1: a imd a feu gmpe& Sininkle over an j" of -auts, U plat wbue ".2econonuze in eggs am 0 « Ji 4mon, »«tm to t4ête. Pack mixture herba, sauce. >2 t«Spoons mindeiqmioive ingMdientà iz"ed fi-ce on r Add ifito plaeapple skd serft with ice cream, whWed PUI14, thym*. am mace.

aud nut,-5 runthroughRoyal Baking P" derCc>,4St4wrenciwvarètmtotmi 
amam, or plein. add berba. To make sauce put t teaspoonter- in MI trid, grsduaUy x teaspol .00fiollro Wh= it bûl add r teespolon mâký 01ilRo 1 ý'B*kîrîg Pbwdeî 'ii nuwe trom cr«lrn. 'Of 4 pelioàs fino small piel col in 2 Coo Iled atid thickened eolough MU nuts and

Vartazderl f G -imner*P*84 and adds nmk and 1 cup water. bieh 3 t*b brtad crua" tu cofý jorhbut hêa1thful qualifi« to the food. butter "d am:a:tgmeqe= flour y 1ry i. ha, IL amoual a
to milk minlop- &,mmn sait and pemt, ro cutlett,sttai.Abâo1ute1ý Pure No- 'Alum

1WL 
Four medl 'cut QI top wd-bacallas tbrçqçh a colander and bee ... sSup ou poi4 w h4ý* «I ~- dtet*&'tffi a suff: serw with r clip. -*hipwl dot *ith butter-- bàjý4b4Mý4 ÎÎ70C'tom îýr"ý 1
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