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Tred Recipes

BANANA SaLap—Banana salad is
liked by many persons, and, of course,
the banana may be combined with the
ingredients already given, but it is so
assertive in flavor that it should be used
with much discretion. In making ban-
ana salad the fruit may be sliced and
mixed with a French dressing. arranged
on lettuce leaves and sprinkled with
nuts.

Breap Scraps.—If scraps of bread are
grated, dried and laid aside for future
use in cookery, it will save time when
bread crumbs are wanted to bread cut-
lets or croquettes. After the crumbs are
grated or ground in the meat grinder,
they shoud be put into the oven with the
door open, and left till they are thor-
oughly dry and slightly brown.

Porato Roses.—Put well-seasoned
mashed potatoes into a pastry bag
(which is a funnel-shaped bag of heavy
muslin with a small tin tube fitted into
the smaller end) and press the potatoes
out through the small opening into the
form of rosettes. Brush them over with
the white of an egg to give them a
pretty brown when baked.

Srurrep GreEN PeppErs.—Cut  the
small ends from a half-dozen peppers,
scrape out the insides, scald the shells
for five minutes, and drain. Make a
stuffing of one cupful of bread crumbs,
half a cupful of melted butter, one cup-
ful of cooked fish, picked into bits, a
little salt and pepper, and just enough
milk to moisten slightly. Fill the pepper
shells with the stuffing, place them in a
buttered pan, and bake slowly for half
an hour. Set a cupful of water in the
oven while they are cooking. A cream
sauce, well seasoned with finely chopped
parsley, is nice served with the peppers.

Tue Best BaAkep Macaroni—Take a
cupful of broken macaroni, put into rap-
idly boiling, salted water, and cook for
twenty minutes or until tender enough
to cut easily when pressed against the
side of the kettle. Turn it into a col-
ander and drain cold water over it to
keep it from being pasty. Then put a
layer into an earthen baking dish and
sprinkle it- with onion juice, paprika, salt,
and a generous amount of grated cheese.
On top of this spread a thick, rich to-
mato sauce. Add another layer of mac-
aroni and then the seasonings, and so
on until the dish is filled. The top
should be covered with the tomato sauce,
bread crumbs, bits of butter, and a thin
sifting of grated cheese. It should bake
for half an hour. It is a perfectly delici-
ous dish when done, and is an excellent
substitute for the dinner meat.

Fic Puppinc—Take a cupful of stale
bits of bread, moisten with two table-
spoonfuls of melted butter, a cupful of
milk, two well-beaten eggs, two table-
spoonfuls of sugar, a pinch of salt, and
add to this mixture a half pound of
chopped figs.  After stirring, steam an
hour in a buttered double boiler. Serve
with lemon sauce.

LemoN Sauce—Add the juice of one
lemon, two-thirds of a cupful of sugar,
one egg, and one slice of lemon to a pint
of boiling water. Thicken with a des-
sertspoonful of cornstarch whic}} has
been dissolved in cold water. Boil two
minutes, stirring constantly.

WaFER Biscurrs.—Are both cheap and
popular. Procure some baker’s dough,
divide it into small portions, and roll
out to the thickness of a wafer; cut with
a large round cutter, and bake in a
moderate oven after pricking with a
fork.

MiLk Scongs.—Rub two ounces of
butter and two ounces of castor sugar
into half a pound of self-raising flour,
add a pinch of salt, and enough milk to
make into a paste. Form into rounds,
cut each in four, brush over with egg
and milk, and bake in a moderate oven.

BUTTERMILK PaANcakes—Put a pint
of buttermilk into a bowl, add a small
spoonful of carbonate of soda, and beat
till the buttermilk bubbles. Sift in
sufficient flour to make a batter, as for

Put into the frying-
lard to thoroughly

ordinary pancakes.
pan just enough

Whenever the Club

the problem of ‘‘what to have
for refreshments’’ is very easily
and satisfactorily solved by

,
——NUT FRAPPE
17 box Knox Sparkling Gelatine
16 cup sugar ‘White of one egg
14 cup cold water

1 pint cream
2 1 cup chopped nuts
1 cup pineapple and strawberries

| Soak gelatine in cold water five minutes; dissolve over

hot water. Add dissolved gelatine to cream and sugar;
stir in beaten white of egg. When cold, add pineapple
and strawberries chopped in small pieces, and chopped

Serve ice cold in sherbet glasses.

nuts.

grease it, but no more; drop in three
separate tablespoonfuls of the batter,

brown quickly; turn each one, and
brown the other side. These should be
eaten with sugar, and are nice for break-
fast for those who do not care for por-

ridge. ‘
AppLE OMELETTE—Stew six large |
apples. Beat very smooth while hot,

adding one tablespoonful of butter, six
tablespoonfuls of sugar, a grating of |
nutmeg and one+half teaspoonful n(fi
rose extract. When entirely cold add |
four eggs, beaten very light, whites and
yolks separately. First add the volks,
then the whites, and put in a deep dish
which has been warmed and buttered. |
Bake in a moderate oven to a delicate
brown.

BrowN Nur Breap.—Mix one and
one-half cupfuls of wheat flour with
one-half cupful of corn meal and two
cupfuls of graham flour. Add two tea-
spoonfuls of baking powder and one-
h.lf teaspoonful of salt. Add to the
flours two cupfuls of sweet milk, one-
half cupful of brown sugar and one-
half cupful of molasses. When well
mixed add one cupful of finely chopped
walnut meats. Bake in a moderate oven
for one hour.

Nuccers.—Mold freshly mashed pota-
toes into which have been whipped
milk, butter and a little salt, into large
egg-shaped balls. Stand them on end
on a buttered pie plate, slice off a little
of the top and scoop out the centre,
making a hole as large as an ordinary
egg. Into this well break an egg, re-
place the top, brush over with beaten
egg and bake in a quick oven until well
browned.

Nur Croguerres.—Chop one cupful
of pecans or walnuts, add to one pint
of mashed potatoes, add to them the
yolks of two eggs slightly beaten, and
one teaspoonful of salt, one teaspoonful
of onion juice, one tablespoonful of
chopped parsley, one saltspoonful of
pepper and one-quarter of a nutmeg,
grated. Mix these together well and
form into cylinders. Beat the whites
of the eggs with two tablespoonfuls of
water until well mixed. Roll the cro-
quettes in this, then in bread crumbs
and fry them in hot fat. Serve with
them well-seasoned peas.

CuALFONTE SALAD.—Cut fresh lamb or
veal kidneys in half, and remove all
fat and sinews. Put into saucepan,
cover with cold water, and bring to
boiling point over a moderate fire. Pour
off this water, put on cold again, and
repeat the process, doing this three
times. They must not boil, or they will
be tough. When cold, cut them into
small dice. To every cupful of kidney
allow one cupful of cold peas, cooked
without butter, one cupful of celery, cut
small, and two tablespoonfuls of capers.

Mix with mayonnaise dressing and
serve on lettuce.

Baxkep Arpprs, SturrED.—Core the
apples, but do not peel them. Stuff

them with minced pecans mixed with
scraped maple sugar and bake. When
done and just soft place them on
rounds of sponge cake and cover with

Beautiful Recipe Book Free
Revised edition of ¢ Dainty Desserts for Dainty
People,”” containing recipes
for Desserts, Salads, Pud-
dings, Ices, Ice Cream and
Candies—illustrated in col-
ors. Just mention your
grocer’s name.

Pint sample for 2c stamp
and your grocer's name.

CHARLES B. KNOX CO.
§M Knox Ave.  Johnstqwn, N. Y.
Branch Factory: Montreal, Can.

JOMNSTOWN NY. USA

Clark’s Best
Soup

is the soup, you happen
to like best, as all Clark’s
Concentrated Soups are
equally good.

They contain as much
real food value as can be
put in soup form,

Ask” your dealer™for a tin of

CHATEAU Brand

WM. CLARK

MONTREAL

Manufacturer of High Grade
Food Specialties
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costs the dealer more

It Is Worth The Difference
than ordinary sugar, but it

Suitneze?
' Sugar s worth the difference.

St. Lawrence
*“Crystal Diamonds”

are absolutely the perfection of sugar refining—
brilliantly clear and spark]ing——and an ornament
to every table.

Ask for «St. Lawrence Crystal
Diamonds” —in § pound boxes —
also sold by the pound.

The St. Lawrence Sngar Refining Co. Limited

MONTREAL. 30

whipped cream.
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free).
Sovereign Readicut Buildings are not the
ramshackle portable kind, but are

INVAZ 0
Everything complete for this snug,
warm 5-room home

Others of 2, 3, 4, 5and 6 rooms at $170 to $340.

MATERIALS COMPLETE for HOUSES, BARNS, COTTAGES, $138:2

Simply choose the building you want from our catalogue (sent
Everything comes to you cut, fitted, ready to nail in place.

We'll ship everything complete so you can put it up yourself in
a few days. You save architect’s fees, builder’s delays and middle-
men’s profits by getting every-

Well-Designed, Substantially Built " @t o e e =i
Comfortable Homes at 50% Saving '

0 hiildi

) i instr and evi
bit of lumber cut_to fit ro_oﬁng, doors, windows, glass, plnsetrai
board, interior trim and finish, locks, hardware—everything com-
ﬁlete. even to nails and paint- all at wholesale cost. No extras.

0 delays. Utmost economy. Fixed cost. No skilled labor needed.
Shipped anywhere, promptly. Houses £ to 12 rooms, also bunga-
lows, summer cottages, barns, garages, stores, etc.

Send Stamps for Catalogue 16

SOVEREIGN CONSTRUCTION CO.
816 LUMSDEN BUILDING, TORONTO

~—

Our prices include plans, d

This handsome two-story 7-room resi-
dence, 30x36, would ordinarily cost $3,000

or over. Sovereign
way costs only

600
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