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‘ SsUPERVISED BY THE CHEF OF THE MARIAGGI, WINNIPEG

COOKING RECIPES.

Apple Salad.—Pare and slice mellow
sour apples very thin, and to two-thirds
apples add one-third chopped Englisn
walnut meats. Cover with mayonnaise,
to which has been added one-third
cream. &

Cracker Pudding. — One cupful of
cracker crumbs, one pint of milk, yolks
of two eggs beaten with milk, one
tablespoonful of sugar, one teaspoonful
of lemon extract, three tablespoonfuls
of cocoanut. Bake ten minutes, take
out, put on top the whites of eggs beat
in one cupful of sugar, one teaspoonful
of lemon extract; keep in oven long
enough to brown.

English Fried Cakes.—Two cupfulsof
gugar, two dessertspoonfuls of melted
lard, three eggs, one cupful of sweet
milk, five teaspoonfuls of baking pow-
der, two and one-quarter cupfuls of
mashed and sifted potato, six and one-
half cupfuls of flour, also salt and nut-
meg or other spices to suit. This will
maﬁe six dozen fried cakes, and they
will not soak up the lard when frying.

Beef Loaf.—Take two pounds of chop-
ped beef, two eggs, one teaspoonful of
salt, one-half teaspoonful of pepper,
pinch of allspice, two tablespoonfuls of
chopped parsley and a little chopped
onion; mix well and make into a loaf.
Then butter a piece of paper (waxed
aper being the best), roll the loaf up
Fn same and bake for gbout forty min-
utes. Serve with tomato sauce. You
will also find this very fine cut up cold.

S8weet Potatoes Scalloped.—When the
dry, yellow variety of sweet potatoes
must be used, boil in their skins until
tender; bake the moist variety. In
either case let stand for a few mo-
ments, then skin and cut in quarter-inch
slices. Arrange in layers in a buttered
baking dish, gorinkling each layer very
liberally with sugar and dotting with
bits of butter. Over all pour about one-
half cupful of boiling water, and bake
for an hour or more in a hot oven.

Cream of Chestnut Soup.—Take the

ghells off one pint of chestnuts and
cover with boiling water. After five
minutes rub off the brown skin. Cook

until tender in boiling salted water to
cover, then mash through a colander
and return to the water in which they
were cooked. Add one pint of hot milk
or veal stock, one tablespoonful of but-
ter and salt and pepper to season. Sim-
mer ten minutes. Take from the fire
and stir in a beaten egg and serve at
once with croutons.

Ham Canapes.—Take slices of bread
one-half inch thick and cut them into
rounds with a biscuit cutter. 'Put a lit-
tle butter into g frying pan and brown
the bread on both sides. Chop cold
cooked ham fine and rub it through a
coarse sieve: add a little cold milk and
a dash or two of cayenne pepper. When
mixed and smooth spread it on the
fried bread, then sprinkle with grated
cheese. Place in a quick oven until
cheese is melted. Arrange the canapes
on a hot platter and garnish with hard-
boiled eggs.

Almond Junket. Take one pint of
milk and two ounces of Jordan almonds;
blanch, dry and grind or finely chop
the almonds, finally pounding them well.
Put a very little of the milk into a
Baucepan, adding to it the almonds.
Bimmer these together until the milk
is strongly flavored with the almonds,
and add while hot to the cold milk,
which will thus be rendered sufficiently

warm for the addition of the rennet.
The almonds may, if wished, be re-
moved by straining the hot milk

through a piece of muslin, or they may
be left in, as preferred.

Baked Oysters.—These have a differ-

ent flavor from scalloped oysters, and
are nice for a change. Butter a com-
mon granite pie plate and cover to a
depth of one-quarter of an inch with
fine bread crumbs; moisten slightly
with oyster liquor, then place large
ovsters upon the crumbs, dotting
blentifully with bits of butter and add-
ng salt and pepper to taste. Dip a few
spoonfuls of cream over them and
bake ten minutes. Serve them in the
dish they were baked in, wrapping the
edge in a folded napkin. A small plate
of sliced lemons should accompany this

dish.

Baked Quinces.—These mnkeba deli-

)

| chopped onions,

| top of the fruit.

1s  dessert served with whipped
“ream. Remove the cores, fill with
r, thrust cloves into them and put |

baking pan half filled with boilin<
laying the cores and more sugar
pan. Cover with inverted pan
eam for half an- hour in thre
then remove cover and bake till
an hour or more in a moderate,
ven. When done, remove quinces
0il the syrup briskly, adding more

if necessary. Strain this syrup
» fruit and it will form a jelly-
1ce. Serve cold with whipped

Mutton Pie.—A mutton
made equally well with
but will not have to
thirty to forty-five minutes so as to
bake the pastry. Take a couple of
steaks off g leg of mutton and cut the
meat intp square pieces, removing all
skin. Have on a plate a heaped table-
spoonful of butter, a teaspoonful of
the same quantity of
chopped parsley, with pepper and salt
to taste. Dip each piece of meat in the
flour and pack it lightly in a pie dish,
Scattering over all the remains of flour,
etc. Fill up the dish with stock, water
or gravy. Cover with a good crust and
bake steadily for one or two hours. Let
the oven become cooler after the pastry
is done.

pie may be
cooked meat,
cook more than

Prune Pudding.—Soak one pound of
best prunes over night in water to
cover. In the morning stand them over
the fire in a saucepan and let them sim-
mer till very soft; then crush them with
a fork and remove the stones. Whip

| this pulp well with a fork, add the juice
‘ of one large lemon and enough sugar to

season palatably, stirring the <ugar
through the fruit pulp till it is all dis-
solved. Beat the whites of three eges
to a stiff froth and whip briskly
through the prune pulp. Pour the mix-
ture in a pudding dish; stand it in a
quick oven and bake four or six min-
utes; then remove and put in a cool
place. When quite cold stand pudding
in the refrigerator. ‘When ready to
serve, cover the pudding with whipped
creame.

Rhubarb and Fig Jam.—I gm sending
a recipe for rhubarb and fig jam, which
I hope some of your readers will try.
I am sure if they do they will be de-
}1ght£}d with the jam. Cut the rhubarb
into inch lengths and spread on a board
to dry for two days. Allow one pound
of figs to six pounds of rhubarb. Weigh
it, and to every pound of fruit allow
one pound of sugar. Boil the sugar
with about half a gill of water for
twenty minutes, then add the rhubarb
and figs (cut into small pieces). Boil
Sorshalf an hour, and place in jars.—

Orange Sandwich.—Ingredients: Eight
ounces of flour, three ounces butter,
grated rind of two oranges, five ounces
sugar, two eggs, juice of one orange,
one teaspoonful baking powder. Mix
flour and sugar in a bowl. Rub in the
butter, add baking powder, orange rind,
eggs well beaten, and lastly the juice.
If necessary add g little milk. Beat the
mixture well, and put it in a well-
greased sandwich tin. Bake about
thirty minutes in a moderate oven.
When cold split and spread with

Orange Butter.—One and a half
ounces castor sugar, one ounce butter,
one hard-boiled yolk, a little orange
juice, one ounce ground almonds, grated
rind of two oranges, one dessertspoon-
ful of thick cream. Pound yolk, add
butter, sugar, almonds and orange
rinds. Stir in the cream, and add suffi-
cient orange juice to moisten. Put the
cake together again, and dredge with
castor sugar. Cut in diamond-shaped
pieces.

Potato Turnovers.—This is a good
way to use up old potatoes left over
from dinner. Rub them through a sieve.

1 Mix them with a little pepper and salt,

one ounce of butter,- and make into a
fine paste with two eggs, or one egg and
a little milk, and a little flour. Roll
out the paste top about half an inch in
thickness, and stamp into round cakes a
breakfastcup size. Mince some beef or
mutton with ga little chopped onion, a
tablespoonful of savoury herbs, and a
little pepper and salt. Moisten with a
tablespoonful of Yorkshire relish, and
enclose a little mince in each -.of the
cakes. Fold them round, and press to-
gether. Fry in deep boiling fat until
a nice brown, and serve on lace paper,
with a little parsley here and there.

Tasty Pudding.—For the pudding you
require one quarter of g pound of mac-
aroni, stewed fruit or jam, and a thick
custard. Wash and break the macaroni
into small pieces. Put it on to cook in
fast-boiling salted water, and let it boil

until quite soft. Stew any kind of
fruit that may be in season, or jam
may be used if liked better. Put a

thick layer of fruit or jam at the bot-
tom of a glass dish. Drain all the
water from the macaroni, and lay it on
The pieces should not
and a half inches
Jong, as they are more easy to serve.
Next make a nice thick custard. Let
it stand until cold, then pour over the
macaroni and sprinkle with a little
grated nutmeg. The custard may be
made with eggs or with custard powder.
S —ePp—

be more than one

Drive Rheumatism out of the b'ood with Dr.
Shoop's Rheumatic Remedy and see how qguick-
ly pain will depart, Rubh-on’s never did reach
the real disease, Rheumatism isn’t in the skin
It deep down—it's constitutional. Getting rid of
the pain, is after all, what counts. This is whr
Dr. Shoop's Rheumatic Remedy goes. by word
of mouth from one to another. And herein lies
the popularity of this remedy. It is winning
lefenders everywhere., Tablets or Liquid. $Sold
by all Druggists.

The Housewife’s Delight

uSAL Al 1

Packed only in Sealed Lead Packages te preserve
its many exocellent qualities.

25¢; 30¢, 40¢c, 50c and 60c¢ per Ib;
HIGHEST AWARD ST. LOUIS 1904.

LEAD PAGKETS ONLY B

IS A CUP OF DELICIOUS AND REFRESHING

LUE LABEL 48¢, RED LABEL 50

AND GOLD LABEL 60c PER LB.

AT ALL GROCERS'.

o AT ALL GROCERS:

238,

Ps/als

p
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Made from the finest Seville
Oranges ‘and granulated suger.

Try it and we know you will be pleased. :

The Pickling Season
Now On.

To make good pickles depends largely
on the Vinegar used. Blackwoood’s have
stood the test for the past fifteen years

and have been acknowledged the best by
competent judges.

Ask your grocer. for Blackwood’s
special Pickling Vinegars, manufactured
in Mmalt, White Wine and Cider.

THE BLACKWOODS, Limited.
WINNIPEG.

Healthy Food for Healthy Farmers I

A Good Motto. No class of people on
earth enjoy healthier food than farmers .
and thewr families.

“CROWN” BRAND (Corn)

That is why

Table Syrup

1s the favo
sozl.

.

rite with the tiller of the

Edwardsburg Starch Ce., Ltd., Montreal

¢




