DEOEM _ER 4, 1918

DN LS

Australia Has Measured y
Up (o the Great Demands .
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Britain Gathered Small Boats ;
. e - ¢ msmnoat for] = Made by the European War
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: = roll up and bake or steam. Serve s u_ryﬂumwauedu“mn :hh“ ':nt;r Even 8mail Excursion Vesssls That P, tome . g

One of the elements in keeping | with cream and sugar. thing mixed with milk. Were a Featurs of Outings on South Australfa, tells in :
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the sertous one of transportation. Of
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Of course, every sensible woman sugar and add a o e spoonful of coffee for each PErson | Then they would have to come out of
will cut down sharpely on extra Clove or two,

could not be bullt fn Mesopotamia o,

In making tea allow one téa- anywhere else in tme to relleve the
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be of much service duri
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We have everything for the business office

One of the ways by which this blended in a little colq
problem may be simplified is (6 Serve cold with rich, sweet cr.
have a few good “‘stock” recipes, fand sugar. If liked, the beaten
“things to make” that are always | white of an egg may, be folded
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- good home-maker realizes - this is dation any kind of fruit —barries and pour into dish several hours fone—along with the high hopes of | STCI: €Ver correcting her balance,
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§ that may be requirec in the Stationery Line.

~We Have

a Large Range of the

sure and that may be varied in a
score of ways without much tax-
ing of brain or ingenuity. The
following are a few recipes that
have been tested and found satis-
factory. .

Stock Layer Cake—The stock
batter is made as follows: Beat

irto the mixture, and the pudd-
ing served with a boiled custard
made with the yolk of the gg.

.
-Cream Pie -Beat | egg, add a
large cup of milk, a tablespoonful
of cornstarch dissolved in a little
sugar. | Cook until thick enc ugh,

System* is a great time and
money saver in the home ; hap-
hazard methods are wasteful in
every direction.

When you wish to cut neat
squares of butter, wrap the knife
in a piece of parafia papar.

Mattressess should be sunned

in thelr ears? N

too, were needed on the Tigris to help

on gala days and where happy sum-
mer memories are made? Yes, to
Dlaces like that. There is a holiday
sound In the very name—Thames
penny steamer. And I ‘wonder if

memories to make that sound music

But the Thames penny 6teamers,

Disaster Joomed ahead like a menac.
ing rock before a storm-driven mark;
for the price of-wheat in Austratis,

there are many Englishmen with no | cereal
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. s e i % o meet the tremendous emergency. So
Lates( Styles of Type. together 1-cup butter and 2 cups |StiTing constantly, then flavor as often as possible ; this makes | bravely they set ot Eleven of them
: sugar. Next add 3 beaten eggs,|With vanilla and pour into the |3 s v started, but only five of them achieved
= ———tm n i a ;| pie-shells.  When cold cover with |them sweet and free from germs. | tne’ impositre. Five of them got to
then 1 cup sweet milk and 3 cups | P hick layer of whi Bands of li § ¥ the Tigris and are now Hsted by num-
flour sifted with 1 teaspoon cream |3 t hick layer of wi npp»_d cream ands of linen furpakmg dishes ber in the great fleet under 5 cluey
of tartar and 14 teaspoon soda This makes a Very nice .pie just | scalloped or cross stiched in some Initial, though I think I ought to add
The oven should be moderate. | given, but the recipe may be|simple désign are a good gift idea

antee of further payments as the

rg hij >
We have some of the finest stock that by British oficers and men they c7op was shipped and sola

i espect 1dentified e harvests of 1915, 5
Variation No: 1.—Bake the [ Varied in many ways. | Cooked If you have old whit, het :"r:“! 10';';-"’ =3 ! :‘".- n v :h: n::.’:::
£ M to- be found in an i % cherries may by put in the bot- yau, Jaxe..old  white” canchié As I watched the curious, flat-bot. | FUrRIshing the enormous total of ap.
or enus to be foun any batter in two layers, When done shirt waist buttons sew them to

broximately 470,000,000 bushels.
This yield of twelve and one-half
million tons of grain Would have
overtaxed the wbrid's available mer-
chant marine tn ordinary times. With'
war
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spliteach in two, then put the|tom (’g lh_.‘pne ih“\li “]"(j “;: hs‘lmx\ the ends of your lingerie ribbone Py, I:::J,‘:in";:eu‘:' ::’;Tec:m
four layers together with plain | Poured over. 2 ) lashed bandnas to keep them for slipping through | briskly downstream with her  tws
vanilla boiled cuStard, or lemon or MY ‘be added. 3 S ections  of R bédimz. crowded barges in tow I was seelng
orange icing or Whipped cream. | °Tanges may be added. 4 Shred- ? Visions of the kind of heroism that
Variation Ng.' 2. Bake as|ed cocoanut may be added, In heating the oven the draughts | makes one prayerful. I saw. first the
B 1 should be closad when the coal is

office in the Province, and our
prices.are very moderate

matter of fact, nonchalant British

i 3 3 3 J sallors on her frall decks preparing | at Australia's Seaboard beeame ob-
1 s ab:we mh(e:o layren:[ ‘then' L;l(.‘mé 3 started. for guch & voyage as was never be- o the ety Sevaler stor-
. between and on top. ey Household Hints, [** S dertaken T I s berder | 280 Syt were compeil.
-, tween and ontop, and serye sldes boarded up and her one-time
We make a specialty of Pamph- with good cream and sugar. This : TRl Recipes spick and spanness begrimed with many of ..::m". mm:. of & -ll:'l.:
makes a splendid fruit short-cake.| A little methylated spirit added :':; coal ;?:‘.ph:d to :eﬂ:t::;‘: ;‘:‘ :h'. 'c.t_lT:t would allow. §
let work, and turn out work of Variation No. 3.—Us2 the same |to the rinsing water will make —_ L -~ q

granaries became
shug security of the busy, bustling, &round for myriads of mice,
S J - city bounded Thames into the open,
Corn Starch - Pudding-One high rolling Atlantie. T followed her

course across the perflous Bay of Bis-

’ N batter, but mix with it chopped while.silk look equal to new
this elass equal to any printing nuts or bits of lemon peel. Bake

" in one layer in a moderate gven.

Never leave a spon in any-[quart of milk; take 1 pint and

d fell, spill-
s : thing required to boil quickly ;[ when nearly boiling add 2 table-| cay and saw her creep down the long | Ing the golden grain in all 3 E
tabli v £ Many Pled T8 offered their ser-
" : setablishment in_the Province, Variation No. 4.—Divide the|the spoort conducts heat away |spoonfuls of cornstarch dissolved f;’::" °&°P;r,:m m(:}l;:.l,‘l:n sad-§ SRy P 1 gt I
batter in two, and with one part | from the liquid incold milk and alittle sugar After Gibralta; would come a hope king in mi stacks, the

mix a square or two of chocolate
m_e]ted. Bake and put together paper, rub the spat over oncz or
with jelly. Put whipped cream |P2F 4 . s

% twice with a piece of flannel dam-
ontop. Or the light and dark ned with alcohol
batters may be put in the baking- | P® -

: w.en ready to.take off stir in the | tul, careful, long crawl across the
To remove grease from wall- Waites of 2 eggs' boaten St | mine stromn oon Suhoring, Sufested
Make a custard of the other pin{ | Mediterravean. Port Sald In satety!
” ? € other pint | rpen he Suex canal—contributing &
of,the milk and the yolks of the | briet period of relaxation—the Red
eggs and pour over the updding | sea, the Arablan sea, the Persian

Our stock of blank envelopes is
very large, and those in want of

and cold weather disposed of
the greatest mice pest that Australia
has ever experienced.

“At this time Mr, Hughes, the

Australian Prime Minister, ped

» . dishin alternate spoonfuls and A good! substitute for emery |When cold. This same pudding ?f:lln:ex:;d—;??m_n:"tn;:: ;t utg: ";“' e ““x:'h‘:; biggest "“1:%;‘
pl'll!ted envelopos will get gOOll baked in one loaf as  a “marble cloth is tojsift fine ashes through |is delicious with Whipped. cream | Shat-el-Arab and  the simast ripple- w:l:"'w'."w mu‘l‘:o:-hﬁ.'m. ot '
& e . cake.” a piece offuslin, place in a jar, |Poured over it. This alone, with [ less serenity of the blessed-Tigris! wheat, a wool crop valued at millions

; quotations at this office,

I don’t know what happened to the

Variation No: 5.—Divide the|and keep for cleaning steal], cake, makes a deficious dessert.

X lhat fulled, but one hears that | which n one of (o largest ua the
i c e v 3 & “thelr back: broken by the world. He disposed of the lot to Great
= b.?uer"; g d anothe | When the tags coms off quite Chocolate - Pyd din g—Small| seasrs shess, were broken v [ DD T of a tew
“}Ug “?El‘(edc?(m'?‘ef"“ 3]""',” new laces, |smear the ragged ends | baker's foaf bread crumbs, 3 cups | all had to face; they and e Lo Uailqdeals with France and the
* - with pink- cake-coloring, leaving : ck s -wax and | mi 10 2| dreds of others from other faraway !
- —_ - two layers. white, ‘When baked | V" with bla k sealing-wax nr' milk, 1 egg, 4 cup sugar and % rivers, 100, Elghty of the othrs weat e famous
he £ theria this . | Press into a point while the wax squares of thocolate: Put bread | gown and six of the Thames boats, | 1916 l:‘hru Mr. Hughes was &p-
put the four together in this way: is warm. in pudding, dish, moisten with | Righty-six1 They should be ¥ s =
brown for the bottom layer, then

honor-
'3 Gove
Should the top of a finger get | Milk, add beaten eggs and suga | bly counted umoug England's honor- | rer the Australian

Premier had
able losses at cea, and they never Some wheat to sell and who said that
bave been.

Cﬂboaﬂs is another line whick
i8 oxboniivaly cuecisl b this

white, then pink, then white on E X
top. Jelly may be used between. | badly squeezed it should at once ;’gs grated chocolate .and bake 1
This makes a very pretty “ribbon [be dipped into hot water and ]S;;m’——l et
cake” when cut in slices, kept there for a few minutes. The 5 23

(beaten) add

office, and the quotations
- for printed catds are
always low.

We will be pleased to ‘give quo-

tations on any job of printing
and will appreciate any request
for quotations ’ ¥ .

SEND US A TRIAL ORDER

- Pragrass:-Enterprse Co,

Variation §No 6'—When part
of any of these cakes has bacome
stale it may be steamed and ser-
ved with a good sauce as hot pud-
ding. Qr it may be made into a
delicious  “trifle” as follo ws:
Cramble the cake in a glass dish,
mixing with it som= chopped nut-
meats. Over all pour some fruit
juice of any kind Finally add a
little boiled custard and serve
cold.

‘Stock Fruit Pudding Keep an
enamelled or “‘granite” pudding-
dish of just the right size on hand,
Put fruit of any kind, with sugar
to sweeten, in the. bottom and
cover with batter or pastry, If
the fruit is firm you may use the
batter; if very juicy, as when
stewed or canned fruit is used, the
Pastry may be preferable.

Pastry for Pudding—Sift to-
gether 2 cups (level) of flour and
4 teaspoon of baking powder.
Rubina heaped dessert spoon-
fuls of butter, and add a- little

heat will cause the nail to soften
and expand, and so enable the
blood to flaw fre’e;ly ngain, when
the pain will at once he lessened.

Few people know th « value of
pumice stone powder, a few cents
of which will remove grease stains
etc.. from the richest and most
delicate of silks and materials if
laid over the$pst and allowed to
remain theére for twenty-four
hours, when it should be carefully
washed off.

Never use soda for" a burnt
saucepan, because if you do it
will burn again when next used,
Instead fill iit, when cooking is
done, with cold water to which a
good spoonful of salt has been
added, and leave it to soak for
twenty-four hours. Then boil up
the water. and-the.burnt portion
willcomeoﬁquiteeasilyv

In making soups always put
the meat in cold water. Corned
beef and ham should be put in

sugar, 124. cups (powdered) and
small piece of malted butter, flay-
or with vanilla.

mallows, cut very fine; 1 cup of
rather fine) mix all together with

juice, szt away for at ledst 1 hour

sandwiches or rich

Fruit Cake -One cup. butter, 2
cups sugar, 1 cup milk, 1 cup-mo-
lasses, 2 egas, 4 cups flour, 1 “tea-
spoon soda, 14 cup  raisins, mix
in order given; stone and quarter
raisins; ‘bake in a deep ‘pan, a
mixture of raisins, citron and cur-
rants may be-used.

Plain Fruit Cake—@yne-half cup
buner.ll Cup sugar, 1 egg, 1 cup
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Marshmallow. Pudding—Take | stocking purposes are
! pound of white and pink marsh-| ™ various points to

nuts and 1§ cup - raisins (chop | * large number
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'3 wineglass of hom» madz grape | sterdam, According to the

!
%
i

and then add 14 pint of cream, | *Pavn was collected by

stifly beaten, and add 10" the | these fan are a menace to

mixture, set away ina cold place,| in the same waters. Its

and serve for adessert with cheese S n
cookies.
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Hughes. ‘Will 2,000,000 tons do you
for the present?*
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boiling water. A tablespoonful t soda, 1 3

<8 MITED c0ld water to make. into pastry. |of vinegar put in the pot. will %“’m”"p"m“‘ ,"_&'m‘m b i
ATE_&° If the butter is very fresh a pinch Sk tough wueat or chicken teh-{ omon T el L e

= o i of salt should be sifted in with |der. ; “Naviog Tegal d

the flour. A teaspoofiful-of sugar To roast beef allo Raisin ol - Bac
mmay be sdded 40 i 1ked.” Mt} yigten 1o i -7 T
the dough with a knife and handle { > render thel st

~

ju.suslittleaspo-iuevBahin
a hot oven. If the pastry is
over witha little sweet

All vegetables should be put i

will brown prettily,
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