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Household Suggestlone

BdslnPio

Boil one pound of seeded raisins an
hour in water enough to just cover them;
add one lemon, one cup of sugar, two
tablespoonfuls flour. This will make
threeples. v .

Cream Pie

Pour a pint of cream over a cup and a
half of powdered sugar and let it stand
while the whites of three are being
beaten to a stiff froth; ad lnstothe
cream and beat up timroughl , flavor

and bake with one crust.

Custard Pie

For a 4 Il)::lf take three eggs to one
int of a cup of sugar and
gawrtotaste. The crust may be baked

a little before put m the custard.
Prick the crust here and there before put-
it in the oven to t bl

the crust first eeps it from be-
ocoming soggy.

. Lemon Pie Without Pastry

Butter a pie plate generously and cover

three-en&thsofanmchd plai

of rolled and sifted unsweetened crac
crumbs, pattin aShtshem down to form a
smooth’ layer ering to the plate. Fill
with the following mixture and bake in a
moderate oven until firm and delicately

brown. Filling: Heat one-fourth of’ a
cupful of lemon juice, add the grated rmd
of one lemon, and one teaspoonful of corn-
starch- mixed with one cuiful of sugar.
Boil one minute, then add the well-beaten
olks of three eggs and cook in a double
Ko , like soft custard, until it thickens.
Cool slightly, fold in ‘the stiffly beaten
whites of the eggs, and use for pies or
tarts, baking in a moderate oven until

Baked Indian and Apple Pudding

Stir half a cupful of yellow corn meal
into one quart of scalded milk. Cook in a
double boiler for thirty minutes, then add
one teaspoonful each of salt and ginger
and half a cupful of molasses. Pourinto a
buttered earthen baking dish and bake for

one hour, stirring occasionally. Add two -

cupfuls of apples, cored and cut in eighths,
and bake, thhout stirring, for one hour
longer, or until firm. Serve with cream.

Cocoanut Blanc Mange

Mix one-fourth cupful of cornstarch and
one-fourth cupful of sugar with a little
cold water. Add to two cupfuls of scalded
milk and stir until it thickens. Cook in a
double boiler for twenty minutes, stirring
occasionally. Cool shg{tl add one cup-
ful of shredded cocoanut, tﬁe stiffly beaten
whites of three eggs and one-fourth of a
cupful candied or Mataschmo cherries,
cut in small pieces. Chill in molds, wet
with cold water, and serve with cream or a
soft custard made with the yolks of eggs.

Spiced Apples

Peel and quarter large firm apples and
stick three cloves into each piece. Weigh
the apples and take half as much sugar
as fruit. Put the sugar into a preserving
kettle with a quart of cider vinegar, three
sticks of cinnamon and two tablespoonfuls
of whole cloves. Boil all ten minutes and
then drop in a few apples at a time and
Eently simmer till they are transparent

ut not soft. Put them in cans, boil
down the syrup and pour over them
They will taste like pickled pears. When

ese are used save the juice and cook
more apples in it and can these also.

Spiced Figs

Get ‘the small pulled figs which come
ate in the winter, and measure’ three-
quarters of a pound of sugar to a pound of
fruit. Put on the sugar in a saucepan with
a cup of water to each pound of fruit,
boil and skim for five minutes. Then
drop in the figs and simmer till a straw
ml} pierce them easily. Put them in jars
with alternate layers of white cloves,
whole cinnamon and a very little mace in
the <vrup, but do not close the j jars. For
hroe successive mornings pour off the
8rrup, bring it to the boiling point and
j‘f v it ov er. The third morning measure
it cnd allow one cup of vinegar to every

R e R R B S P
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for two minutes, then pour it on the figs

The Westenn Home Monthl_y

Replace the liquid in the pan, add
th?lhmdmwhxch e rind was: cooked
o ipe,

pulp

strained water from the pi

and close the cans. This will be found a bring to cooling point, whisking all the cost of ki

most excellent recipe. ) time;

ibbons, shred it finely with a pair of
sclssors, cover with water, bod gently
until tender, then strain, ving the
hquld. Strip every pa.rtl e of pxth and

water and the sliced for two hours,
then drain ‘through d oubie

fine hair sieve, 'but do not squeeze the

e

The Range
that Lasts -
a Lifetime

GnldA Hgnsehold
e and Recipe
Book FREE—

A reliable source of information
on domestic questions, a mass
domesti with
of tested rec{?e s ‘that will make the
. KOOTENAY still more valuable to
its users, has just been compiled
for us from the best a ble
sources. We gladly send a
copg of this book (as long as the
on lasts), to ALL who fill in
and mail coupon below.

MCClaljys

WINNIPEG, CALGARY, SASEATOON, ED
London Ont., Toronto Montreal, 'Ha

Of simple and wholesome foods of heat-
fibre from the oranges, slice them; remove m&kmglpm
the pips and soak them in a little cold than
water. Simmer the remainder of the adapted
have

cheesecloth or isa
It solves to a certain extent, a question of

Vanderhoof, B.C.

fong as the incorrectly designed one of ordina
LATED OVEN MEANS GRE'XTES’.I‘ RADIATION;
and radiation is even, thus

MONTON, VANCOUVER,
milton, St.John N.B.

and when

Virtues of Suet.
and

ies none is less expensive

mal objections to at this
tutenoonecanaﬂ'ordto ore.

Kootenay el

This 15 the Rangs thi 2
Dust-Prool Washable Oven

Invariably you dust your oven: ‘Infm
this the case? If you are & KOOTENAY user

unnecessary—with old-style ranges it is dmblt

you ever wonder where this dust came

need constant dusting are made with seams uul ;'.{

top—over which smoke and ash-dust pass—heat lbnlﬁll
rivets, and dust drops through whenever the ltm h

THE KOOTENAY OVEN HAS A SEAMLESS
not all-THE KOOTENAY OVEN. CAR BE
A CHINA DISH,

This Oven is made of mmuea

be ea d thoroughly “-?
gHE IGHTEST ANGER OP R‘UB .

N_carries off all odors that arise Hu‘ khg. ‘l‘lu i
KOOTENAY OVEN is SQUARE, DEEP AND ROOHY ‘The
Alumuu:ed CEN E RACK adds space, as the
baking s done e well on tg.:ack as on the oven bottom. '

OTTOM 1 R INFORCE to prevent and. muchd
by asbestos. So the KOOTENAY Oven wur five times as

theteforo is most economical'
giving best baking results,

KOOTENA
the rest of thil nnge.

faces—one for wood, one for ¢

The KOOTENAY h L
SURES AN EVEN PIR.i. gt

The POLISHED TOP is a

because the DA
PROPER PLACE.

the rest. You'll soon be as gor t a
EKOOTENAY enthusiast as we8 :rlc.

Rcmember—The xom:nr
is guaranteed

the most nutriment for

iture.
to intimate fnende

bring nearly t6 boiling point, and clanfy surprised in thei

three cups of syrutg boil the two up well with whites of o

ignorance of its
egg. I have come to feel that a hrge
Put whites in ,liquid, whisk brmkly, of housewives who wail. over
ving know nothing of the
t;.hegt sxmmermslglwly for hi;.lzlrty and delectibility of suet.
minuf rain un ear, rep in
Orange Marmalade, Transparent pan, add the sugar, boil genily until the
Take four pounds of Seville oranges, Syrup jellies
eight pounds of granulated sugar, six Orange rin
pints of water, and the whites of two minutes
:ﬁgn Peel the rind off the oranges in once with w.

And what 18 suet? It is
variety of solid and fatty tissue wi ic
on a cold plate, then add the accumulates about the kidneys and i
&. Simmer gently for ten testines of several of our domestic

o paper Bong in eiice bare § Ge e e ]

paper dipped in z buying it for en uses
best beef kidney suet. This has no od

‘meat crusts is most tender, !hky,

crisp.
B e e e
stand-by, beef suet. Best » wi
to the tn&ssesofpﬁo}alewho the flour and wet with
r

"\?’nm

You mi hzea-lly erlook all
i’ ”ccur thcreth:r.: m’;‘"omn" . “l:

The FIRE BOX [inin
heavy-weight Semi-Steel, wh‘;:: ow l::g:‘c:fl nine ‘pleces

of
The HEAVY DUPLEX ROLLEA asally in fo tpomctibls,

tly mchugo.blc. ;
DRAFT that EN~-

! ooth,
cleaned surface (no black lead nezu‘.h:y')m eu!ly

And there is NO REACHING ¢ Dampers,
AMPERS ARE INorTH.glR

Look at the picture and note th
“dress” of the KOOTENAY. Theenge::;d
your dealer to “show’” you and tell you
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