October, 1910.

Three Good Soup Recipes

Fism Crowpers.—Take six slices of
pickled pork, and fry in a good sized
dinner pot, turning the slices until they
are brown on both sides. Take out the
slices, leaving the drippings in the pot.
Take seven pounds of preferred fish
and cut into two-inch pieces. Place in
pot on drippings as many pieces of fish
as will cover the bottom of the pot.
Sprinkle over the fish three handfuls
of onions, peeled and cut into thin
slices. Salt and pepper to taste. Lay
on the six slices of pork and the rest
of the fish, cover with three more hand-
fuls of onion, then pour on enough
water to cover it. Cover the pot and
place it on the fire. Let boil slowly
thirty minutes, or until the onions are
done. Then pour in one quart of cider,
and one tumblerful of port wine, at the
same time adding two pounds of sea
biscuit which thas been soaked for a
few minutes in water. Stir the whole
with a long spoon, then boil steadily for
five minutes, when the chowder is ready
for the table. Do not boil potatoes in
the chowder. If you want potatoes,
boil them in a separate pot and serve
In a separate dish.

CreAM oF Czrery Sour—Take the
roots and tops of onme-half head of
celery, wash and boil with a small onion
in one pint of water for twenty min-
utes. Put through a sieve. To this
liquor add one quart of milk, a dash of
cayenne pepper, one-half teaspoonful of
salt, a piece of butter the size of a
walnut. Bring to a boil and thicken
with a tablespoonful of corn starch.
Beat one-half cup of cream till stiff, and
turn soup on it.

CreamM oF ‘CarroT Sour.—Wash and
scrub three medium sized carrots, slice
them thinly. Place in a saucepan with
?ﬂe cup of water, one tablespoon-
ul of butter, one slice of onion,
and a small bay leaf. 'Cover closely and
et simmer until tender. Rub through
a strainer, reserving the water in which
- the carrots were cooked. Add the
strained carrots and the hot water to-
gether. Return it to the fire. ‘When
thick, add one cup of hot water; put
one and one-half tablespoonful of but-
ter into a small pan. When hot, add
the same amount of flour and stir until
smO(_)th._ Add this to the carrot mix-
ture, stirring constantly until thickened.
Add to this one tablespoonful of salt,
one cup of hot milk, and one-half cup of
cream. Milk may be used entirely, but
the soup is made-richer by the addition
of the cream.
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Rice Variations

Rice Barrs.—To one pint of hot
boiled rice add a large cupful of finely
minced chicken, a well beaten egg, salt,
and pepper to taste, and sufficient cream
sauce to moisten it slightly. Mix to-
gether and set aside until cold. Form
into small balls, egg and bread-crumb
them, and fry in deep fat. Drain on
unglazed paper and serve at once.

Rice anp CHEerse Barus—Add half
a cupful of hard grated cheese to a pint
of boiled rice, season with salt and a
dash of cayenne. Add a well beaten
€gg and moisten with cream sauce.

orm into small balls, egg and bread-
crumb them, and fry in deep fat.

Rice 'WarFLES.—Soften a cup of boil-
ed rice with the yolks of three eggs
and two tablespoonfuls of melted but-
ter. Alternately add two cupfuls of
milk and one and one-half of flour, into
which a heaping teaspoonful of baking
f}?wfiﬂ has been mixed, and lastly add
be beaten whites. The waffles are
baked quickly over a good fire in an
iron thoroughly heated. - Dust with
Powdered sugar and serve at once with
maple sugar or with jelly.

b Rice Wrre Murron.—Line a buttered
.3k1ng dish with a wall of rice an inch
in thickness, Fill the center with cold
roast or boiled mutton, chopped small,
and freed from bone and gristle. Sea-

Add a little onion juice
Cover with a
in a

son to taste.
and moisten with gravy.
layer of rice. and bake, covered,
moderate oven for half an hour. Then
remove to the cover, spread lightly
with melted butter and let stay in the
oven until delicately browned. Serve
hot with a tomato sauce. Chicken or
veal may be used instead of the mutton.
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Tred Recipes

SmaLn Porarogs—Here is a hint
which may be of some use when pota-
toes are small and a bother to peel.
Take some very salty water and boil
the potatoes in the skins until cooked.
Remove the skin and shake round while
hot in butter until well coated and bake
in a dish in the oven until nicely brown-
ed. This is much preferable than to
waste the small spuds.

CANTERBURY PupDING — Melt two
ounces of butter in a basin, then stir
into it gradually two well-beaten eggs,
adding two ounces of flour, two ounces
of sugar, and a little grated lemon-
rind; at the last moment stir a pinch
of baking powder. Butter some cups,
half-fill them with the mixture, put into
2 well-heated oven immediately, and
bake twenty minutes. The baking pow-
der should cause them to rise. Serve
on a dish with wine sauce or lemon
syrup poured round.

BanaNa Pi—Make a custard from
the yolks of three eggs, one cup of
sugar, one teaspoonful of butter, and a
half-teaspoonful of vanilla. Beat well
and add one coffee cup of milk. Bake
in one crust and when done slice two
bananas thin over the top. Cover with
the beaten whites of two eggs, and
serve fresh. .

A Quickry Preparep Suppir DisH—
Melt in the oven a quarter of a pound
of cheese, a small piece of butter, with
a tablespoonful of milk, and pepper to
taste. While the cheese is melting,
toast two slices of bread and poach two
eggs. Butter the toast; when in a thick
cream, pour the melted cheese over it
and place an egg on each slice. Serve
very hot.

Lapy MARGARET PUDDING — Eight
ounces of flour, four ounces of lard,
four ounces of castor sugar, one €gg,
one teaspoonful of baking powder, four
drops of lemon essence. Rub lard and
flour together, add baking powder, mix
with egg and lemon essence. 1f not
stiff enough, add a little milk. Grease
a basin, put a layer of jam at the bot-
tom, fill with mixture. Steam for two
hours.

Six-cup PuppiNg—One breakfastcup-
ful each of flour, suet, breadcrumbs,
currants, castor sugar, and milk, two
ounces of candied peel, half a teaspoon-
ful of carbonate of soda, a little nut-
meg. Chop the suet finely, mix with
the other dry ingredients, stir the soda
into the milk, and beat the whole mix-
ture thoroughly. Pour into a well-
buttered mould, cover with buttered
paper, and steam three hours.

Beer Sarap—This is quite elaborate
and very good. Chop the cooked beets
a little and arrange on lettuce or water-
cress, if you have it. Cover with half
a cup of stoned olives cut into good-
sized pieces, and put a spoonful of stiff
mayonnaise 0s each portion; sprinkle
all with either capers or chopped hard-
boiled egg.

Macaront CroQuEerTes. — Chop any
cold cooked macaroni, and to two cup-
fuls of this add half a cup of finely
minced boiled ham; wet with stiff white
sauce and make into croquettes; bread
and fry as usual; serve with a white
sauce highly flavored with cheese or
with tomato sauce.

PrneappLE PuppING. — Desserts are
really the most difficult left-overs to
use up, but even those can be dealt with
satisfactorily with a little care. When
one has stale cake it can be made into
pineapple pudding. Butter a baking-
dish and line it with stale cake; take
a large cup of preserved pineapple and
put it in with more cake, in layers,. with
cake on top; pour over this a cup of
cold water; cover with a plate and bake
slowly for two hours; serve with sauce.
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Country Home
in Early Fall

The quickly obtainable heat
that the Perfection Smokeless
3 Oil Heater gives is nowhere
; more gratifying than in the home
in the country after an overnight drop in the
mercury. There is no need to start a furnace or
o . stove, as very likely the next day will be warm.

ousands of housekeepers know what to do. They just get out their
Pgrfechon Oil Heater, strike a match, and in a few minutes they have
raised the temperature of the dining room or living room to just the
degree of warmth they desire.

ERFECTIO

SMOKELESS

Absolutely Smokeless and Odorless
This heater has an automatic locKing flame- spreader, which prevents the

wick from being turned high enough to smoke, and is easy to remove and d

; ! ; rop back,
s0 e;he wick can be quickly cleaned. The burner bo!y or gallery cannot ‘Lecome
wedged, because of a new device in construction, and can always be easily unscrewed
f‘:r rex:rllchng.

n indicator shows the amount of oil in the font. Filler-cap does not need to be
st;lre.wed d_ow.vn. bl.!t is put in .|ike a cork in a bottle, and is ugached to the font by a
chain. l:'lmshed in japan or nickel, strong and durable, well made, built for service,
and yet light and ornamental. It has a cool handle and a damper top.

Dealers Everywhere. If not at yours, write for descriptive circular to the nearest

agency of the

The Queen City 0il Company, Ltd.

or the Imperial 0il Company, Limited

Just think, for One Dollar, you can
secure [ welve Pattems FREE, and
The Canadian Home Journal for
One Year. Read offer on page 48.
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