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soup recipes call “for
the housekeeper is advised
20 keep & ‘“stock pot’’ on the stove,
into it, from time to time, wuch
or uncooked meat as she
may bappen to bhave, bat this method
practicable, except in boarding
and in large families, where meat
on the table three times a diy.
fiaking of fresh ‘‘stock'’ reguires
s day, with many steps and
i, even then.
may not be clear. For those
to make the conventional stoek,

g following recipe is givenm:
of lean beef cut from
or under part of the round,
onion, ome large carrot, a
of turnip, three sticks of
dogen pepper eorms, €ix
of cinnamon, three bay ]
of sage, a bit #f parsiey,
stmmer savory, three tea-
salt. Rid the beef of all
into small pieces. Put it
kettle and cover with ecold
slowly, watching it all the
soom as the water begins
it carefully, repeating the
til the liquid has been thor-
and no more seum ¥ises.
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of the six 'purs, add the

and herbs, ajd simmer obe
. When the hfur has passed,
fow . let the soup
for one minute, strain
of ecoarse muslin, and
to .eool. In the morning re-
and put the stock on the
of .lean, raw beef,
Heat slowly to the

in irnnx of ten.
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keep at the boiling
Strain through a eloth

nét only the soup. but
eleven pounds of heef,
utritious properties re-
ment itself has cost from
cents to a dollar, and there
a large amount of fuel used.
counting the seasoning, flavor-
H the soup has .actually
twenty-five to thirty cemts a
the meat is a tofal’ loss,
beenn cooked to rags.
an éasier way.
before the soup is wanted,
onion into a deep granite
Add ‘a thick slice of tur
a large carrot, sliced, tliree,
inelading the greem tops,
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Hap-

boiling point and simmer
the vegetables are ecooked

p at the boiling poimt for |
slight bubbling is enough. |
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Beat the '
light, but not stiff, |
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Carrot” Boup.—To two quarts of beef
stogk add ome ecup of minced cooked
Ccarrots.

K

Cory- Soup—Add one enp of sweet
corn, either fresh or canned,
quarts of beef stock.

K

Macaroni Boup.—To two quarts of
beef stock add ome .ecup eold cooked
maearomi, ent fine.

K
Rice-tomato Soup.—Omne-half ecup cold
boiled ' rice and one-half eup. tomato
pulp, added to two quarts of beef stoek.
EJ

Beef-celery  Soup.—Oune celery,

cup

cut fine, eooked slowly until tender in |

two quarts of beef stoek.

L2
Vermigelli Soup.—One eup vermicelli,
cooked
of beef stoek.

-

Beef-tapicea Soup,—One oup

eold

cooked tapioea added to two quarts of l

beef stoek.
B
Onion Sowp.—One cup boiled shredded
onion; added to two quarts of beef
&tock.
K

Lentil Soup.—Oune cup lentils, boiled

slowly until tender, added to two quarts |

of beef stock.
K
Lima Bean Soup.—One cup cold cook-
ed lima beans added to two quarts of
beef stock.
K

&

Turnip . Soup.—Oke cut turnip, -eut
into small dice, boiled until temder, and
added to two quarts of beef stoek.

EJ

If any particular flavor is especially
liked, it may predominate in the soup.
If a thicker soup is wanted, more than
a cup of cooked material may be added
to the stoeck, or less water, or more
beef extract may be wsed. Two quarts
of sow
SODS. ice of toasted bread, or a grat
ing of cheese may be put into the tureen
just before serving. Among the adili
tions to soups are:

Cheese . Balls.—Half a eup of flour,
bhalf & eup of milk, a tablespoon each
of butter and grated cheese, a pinch
of salt and a dash of eayenne. Mix in
& double boiler and eook unmtil thick and
smooth, add a- well-beaten egg, cook
a little longer and set aside to eool
Form into balls the size of hickory nuts,
drop into boiling soup and ecook five
minutes. '
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-
Balls.—Four hard-boiled egge
chopped, a teaspoon of chopped
grated cheese,

, two

tion with almost anmy vegetable, but it
does not pay to ~buy wmeat or chicken
especially for soup. Sometimes a soup
may easily solve the problem of left-
overs, but vegetables, milk and beef ex-
tract are the mainstay of the soup
maker.

In summer time.the clear beef soup
is delicious, when a heaping tablespoon-
ful of gelatine, dissolved in cold water,
has been added to it and dissolved by
gentle heat, This is done’ in the morn-
ing, and when the gelatine is thoroughly
dissolved the soup is put into the eups
in which it is to he served and placed
on ice to harden. The rich aspie jelly,

o two

jee cold, is tempting and nourishing.
K

THE CREAM SOUPS.

The cream soup can be made through-
out the year, using any vegeizble in
season. A heaping tablespoon of whip-
ped eream, unsweetened, dropped into
each plate just before serving, is a de
lightful addition to any ome of them,
but it is essemtial. Canned vegetables
and fish may be used when the fresh
article is difficult to obtain. Vegetables
whjch ure too tough and old to eook inm |
other ways may be used in soups te
advantage. s
' .

Cream of Clams, or Clam Bisque.—

wly until tender in two quarts |

will bountifully serve six per- |

e
‘pher, ‘% : themselves more
rM'Eﬂ&nhwﬂ
them to . : e ;

poor to

One beaping  tablespoon butter, two |
| heaping tablespoons sifted flour rubbed |
| to & eream. Melt in a saucepan over !
the stove and add, slowly, a quart of
milk, stirring constantly. When it thick.
ens, add salt, pepper and s sprinkle of
celery salt, and one cup of boiled clams,
mineed fine. Let boil up onee and serve
{ with erackers. If the soup is liked
thicker, use less milk, or a little more
flour and butter. Canned clams may be

EIGHT HOUR

Number of cities where
I.T.U. has eight-hour and
closed shop agreements

ineffect . . .

Number of cities where
Typothetz has establish-
ed nine-hour day and

open shop . . .

S ASSURED

Tupothetae Tricked

Chieago and New ' York printers are
< i over a little trick played by
Windy City prints on Secretary Meln-
tyre of the United Typothetae. Mecln-
tyre recently sent an agen. to Chicagp
to recruit a lot of “*rat’’ printers for
New York City. Big wages were of-
fered, and pending the recruiting of a
goodly bunch the recruits were to N{

used, and a eup and a half of them
will make the soup richer. !
Observing the same proportions and |
| following the above directions, delicious |
eream soups are made of riee, squash, |
| eelery, peas, asparagus, cucumber, spin- |
| ach, rumu, potato, corn, lima beans, |
eaulifiower, beéets, tomato, salsify, |
shrimps, chestnuts, mushrpoms, onion. |
| baked beans, lentils, macaroni; spaghetti, !
| lobster, = lettuce, wAter
| beans, salmon, sago, tapioea, barley,
| cheese, earrots, erabs and oysters !
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Child Labor

!
| :

The gyquestion of child labor, which
| is agitating many sections of the eoun-
try, is one to which Montreal ecan
hardly eclaim to be indifferent. She i.!
not exempt move tham any other mod- |
| ern city from the problems and diffi-
| culties that attach to large communi-
ties, where congestion in poor distriets
and lack of support on the part of
parénts foree children to go out into |
the world of industry, at an early age, |
to help keep the wolf from the door !
with small pittances, in the shape of |

wee!

The faectories and t stores
| get the majority of these child labor- |
{-ers, many of whom should be at
school. The ecash girls, the majority |
.of them not 3?!""‘
than tem or t e years
! employed in our stores
| The factory includes among its thro
of workers mere children, who :
liged to put in long hours in close
crowded moms, at some tiri
chanieal labor. And even the

of the city ineclude
who have arrived at -o-"m-mm

L

Jas)'* said & shrewd philoso- |

““If there be anyone

that makes
it g

rich, that suits not |

Fagrey - 4“.\“

PRT—————— A

e L T A R —

eressd, otring | %

i Chieago .
paid the fare of the hodearriens- back

| without warning should be resemted in

entertained at a first class hotel. The
agent spent a couple of weeks in get-
ting about twenty men to consemt to
work in New York. “As fast as he got
them he took them to = bhotel, paid
their board and gave them ecarte
blanche at the hotel bar. Needless to
say the men took full advantage of
their opportunities.

When he had about tweaty men in
tow the agent loaded them on a train

Every mother’s son of the ‘imported
men flashed union hodearviers’ ecards
and stood pat om the propositien ' that
they never said they were printers.

Then the C printers cheerfully

to Chicago. and left Melntyre snd his
agent to take it out in swearing.

REMEMBER [THE
BUTTERICKS

e s
The Butterick Company depends u
the patronage of the wives and fmi?.;
of wageearners for its future exist-
ence. That patronage should be with-
drawn immediately. The cowardly ae-
tion of this great corporation in locking
out its employees without ecause and

the home of every umion man, and in
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Windsor Hotel

LAUMENCE SHEA, PROP,
Cor. Church and Richmone
Toronte, Ont.
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'KING EDWARD
RINK &
QUEEN. MASSEY AND SHAW STS.

Open Every Afternoon and Evening
with Band

A Fancy Dress Carnival, Wednesday
February Tth—Geod Prizes

EVERY THURSDAY BAND CONCERT

Continnous Music—G. G. B: G, Band

2 Hockey; Rinks
Largest in the Ci
left for Ma and

Phone Pagl 1609.  W. E. GENNO, Mgr.

Tele. Mais 378, 5 M.".;

POPLAR HOUSE

JAMES MacFARLANE . . :
COR. QUEEN & SAULTER STS.

e

rROP.

We Sell as Cheap as Anybody
We Are Friends of Labor

The Label on everything we can put it on,
WE CAN DRESS YOU

Suits, Overcoats. Underwear, Hats,

Caps, Ties, Shirts, Collars, Etc.

107 OFF TO UNION MEN.

G. STEVENSON

110 QUEEN EAST.

Phone Main 2255

336 YONGE sT.

J  NEWTON £
u.w‘ re Hotel ”
Rates: $1 50 10 $2.00 per day.
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Subscribe to the Tribune.
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NEW CENTURY HOTEL

JAS. k. GIBSON, PROP,
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