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[no\nnz from the oven, sprinkle some
sugar over the dumplings and return
| them to the oven. Serve with cream
| and sugar—~Mrs, A, C. Brown, Hast-
| ings Co., Ont.

| SWEET SPICE SAUCE

| Boli 1 cup sugar and X pt water
| 30 minutes. Then remove from fire

STEAMED BROWN BETTY

Line a double boiler with small
slices of buttered bread, then put in
a layer of stewed apples, and so con-
tinue alternately until the dish is
almost full. Then pour over a cus
tard made of 1 pt milk and 2 eggs
Cover and steam one hour. Serve
warm with a sweet siuce.—~Mrs, R
W., New Brunswick.

BAKED GRAHAM SPONGE ROLL

To 1 cup sugar add 1) cups Gra
ham flour, 1 teaspoonful soda dissol-
ved in 3 tablespoons hot water and
3 well-beaten eggs. Bake in a large
shallow tin, and when done, carefully
remove from the tin, Spread with
jelly or jam and roll while warm
Serve with cream.—Mrs, A. B., Peter.
hore Co., Ont.

ROLLED APPLE DUMPLINGS

Make a rich baking powder biscuit,
roll it out in a sheet as thin as can
be handled, cover thickly with chop-
ped apples, and roll up as compactly
as possible. Next cut this roll into
slices about 2 inches thick, place
these in well greased pudding pan,
and pour over a mixture made as
follows: Mix 1 tablespoon flour with
1 cup sugar, add 1 large cup cold
water and cook about 10 minutes.
Flavor with a little nutmeg. Pour
this over the dumplings and bake
until they are a nice brown. Serve
with cream and sugar.—Mm, W. K.,
Winnipeg, Man.

BAKED APPLE DUMPLINGS

Pare tart, juicy apples, cut into
halves and core. Make the pastry as
for biscuits, using a little more but-
ter or cream. Roll out enough dough
to cover 1 apple. Place one of the
balves upon the crust, fill the core
cavity witi: sugar, and cover wit!
the other half of the apple. Then
fold over the crust, pinching the ends
together to retain the juices, Place
these dumplings in a buttered bread
pan, the same as biscuits. Put a bt
of butter on the top of each, and
bake about 1 hour in a moderate
oven. About 10 minutes before re-
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and add 1 ful each extract
of cloves and of ginger.—Mrs, M.
Rennie, Perth Co,, Ont,
FRUIT SAUCES
Instead of serving cornstarch pud-
ding with cream and sugar, try fruit
juices, There Is gonerally some juice
| left from canned fruit. We like to
} use the julce from strawberrios, cher-
ries, raspberrios, or black currants.—
5. E. L McGraw, Halton Co.,
Ont.
COMBINATION SAUCK
Boll together 1 cup white or brown
sugar, X cup butter, 1 tablesp on
flour, and 1 cup bolling water. 1/ a
sour sauce is wanted, add 1 table-
spoonful vinegar, and flavor with lem.

on. If an egg sauce is wanted,
add  yolk of 1 egw, and a
little  grated  nutmey, or van-
illa or lemon flavor The vanilla

and lemon flavors combined are very
nice. A little butter added to this
sauce is liked by some, and then
again instead of water one may use
milk, adding 1 tablespoon grated
chocolate or powdered cocod, and a
nice chocolate sauce is obtained, with
the addition of a little vanilla flavor.
If no butter is used add a pinch of
salt.—Bessie, W E,

The Canning of Fruits

Mrs Colin Campbell, Windsor, Ont,

Canning is an improvement upon
the old-fashioned way of preserving,
pound for pound, in sugar. It re-
tains more of the fresh and natural

flavor, is far less troublesome, and
more economical,
Choose only perfectly sound and

fresh fruits, If you have your fruits
to buy, it is false economy to pur-
chase fruits on the verge of decay,
even at reduced rates, as they quick-
ly ferment after canning, and you
not only lose fruit, sugar and labor,
but very often the jars as well,
Before beginning work, have all the
utensils and

requisite vessels per.
fectly clean and at hand. If the fam-
ily is small, select pint jars, which

allows a can of fruit to be used up
before one tires of it, If there be six
or eight to be catered to, a quart jar
is none too large, When purchasing
new jars, look them over carefully to
see that there are no defects, and that
the covers fit perfectly,

Never use old ruhrm; with old
jars, At five conts a dozen, rings are
a cheap insurance of fruit keeping.
No matter how good an old rubber
looks, it is sure to have become por-
ous, and will allow the air to en-
ter.  Pour water into each jar, seal
and invert, and if it leaks ever so
slightly, do not use it
. When you have picked out perfect
ars, wash individually inside with
ot soda water. Then sterilize by
| setting in cold water, letting it cpme
|to the boiling point,” and boiling for
a quarter of an hour, Fit each jar
to a ring and cover, and leave in the
hot water,

When the fruit is ready to

be

canned remove a jar from the boil-
, and
in a
Into
be-

ing water in which it has stood
set it in a soup plate, wrapped
towel wrung from hot water,
the jar drop a silver spoon, sil:
ing a good conductor of h
the l‘\’nt (ron; ‘:: ’mmk n se
any danger of the jars breaking,
Dip. the' rubber. 1n boas s
and rut it on firmly, ’T a fruit fun-
nel in a and wently fill in the
fruit with a fldlo. moving the handle
of the spoon kently about to allow

air bubbles to escape. Fill the jar
until the syrup overflows, lift out the
spoon, put on the cover, and screw it
as tightly as possible. Screw the lid
on so tightly that when the jar is in-
verted, no juice will ooze out

Leave the jars of fruit lying on
their side, turning over frequently
until cold. This method will prevent
the fruit rising to the top of jar when
cold, as is often the case, especially
with canned strawberries.

After leaving the jars in this posi
tion for 24 hours, wrap in thick paper
or place in paper bags to prevent
the light bleaching the fruit, and set
away in a dark place. Choose the
carly cool morning for putting up the
fruit ripened under a hot sun. If
your berries are to be picked, instead
of from the market, gather them the
night before.

Fruit which has been picked on a
rainy day or when the dew is on, will
not keep well. Select fruit which is
under ripe, rather than when ready
to drop with luscious ripeness It
will be much nicer when canned, and
keep more readily. 1If fruit is very
Juicy, avoid adding water to it when
canning. The less water used the
finer the flavor of the canned fruit,
and the more beautiful its color
Never touch cooking fruit with a
spoon or fork which is of any mater-
ial except silver, wood or granite. A
tin spoon may ruin the color and
flavor of a whole kettle of fruit

Try a little of the sugar to make
a_ syrup before beginning the can-
ning process, a bluish-grey scum
gathers on top after the boiling, send
the sugar back to the groceryman
with an order for a better supply. The
best sugar obtainable is a necessity
for fruit preserving. |

The syrups used for canning or
preserving,, vary according to the
kind of fruit you wish to preserve
and the richness desired. The fol-
lowing list may be used as a guide:
For preserving, use three-quarters of |
a Ib, of sugar to one pound of fruit;
for making jam, use one pound sugar
to one pound fruit; for canting, use
one-third pound sugar to one pound
fruit; for jelly, use one pound suxar\
to one pint fruit Ve

HomeMade Fireless Cooker

Interest is still growing in the “‘fire-
less cooker,”” and a number of corres-
pondents have written asking where
they might obtain one. Many women,
however, manufacture these cooking
boxes for themselves, as it is only
necessary to make them capable of
retaining heat. Here is an account of
one such home-made cooker:

A hay box, which works like a
charm, has been made by one house-

Ball-bearing means easy runsing.
Powerful Spiral S Uhat reverse
the motlon, make quick work and
Httle effort.

New Wringer Attachment allows
water to drai right into the tub,
Only $9.so—delivered at any railway
station 1 Ontario or Quebes.
Write for free bookfet.
DOWSWELL MANUFAOTURING OO. Lawrwn,
HAMILTON, Owr. L
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keeper out of a large wooden cracker
box. She was very careful to select
one without knot holes, through which
the heat could escape, and she had
the carpenter fit the cover with
hinges. Then she put in a lining of
asbestos, glueing it to the inside of
the box. This is much better than
newspapers, .she says. Then she put
in plenty of good fresh hay, which

A Fireless Cooker
she renews every two.or three weeks.
The kettle in which she cooks’her
dinner is put in this nest of hay, and
a hay pillow wih a covering of cot-
ton batting, that just fits the top of
the box, is laid over it, and the cook-
er is ready for business.
BEEF A LA MODE
A woman who has used such a
stove gives the following directions
for preparing beef a la mode. She
advises a piece of from four to six
pounds.  After wiping and trim-
ming it, turn spiced vinegar over it,

PURITY

FLOUR

in itself costs more than most flours — but the

bread costs less.

WHY

because it makes more bread and better bread to

the barrel.

Your grecer will gladly sell you

”

some te-day or any time,

WESTEAN CANADA FLOUR MILLS CO., LIMITED




