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CALGARY FURNITURE STORE, LIMITED
---------------------- F. F. HIGGS, Manager-----------------------

Illgh-Class Furniture and House Furnishings
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1D. E. Black 1!#

!ï ]Manufacturing Jeweller 
and Optician

it

We manufacture anything in the line of 
jewellery with our own workmen and on 
the premises.

We test eyes correctly and grind all our 
own prescriptions as well as those of some 
of the best opticians in Alberta.

We have the largest repair trade in 
Alberta.
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it130 Eighth Bvenue East it
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We carry the most complete and up-to-date stock j [ 
of musical goods in the city. Give us a call. it
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Sheet 2ftZu*lc a Specialty
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li The ALBERTA PIANO AND ORGAN CO. it
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Use Golden West Laundry Soap

226 171 ii Avi m i \V.l'lli'M 130(i

L. DRAPER
v.roci:rii:s and i*ro\ isions

l ul l I ^ IS SI. \SO\

-Alberta MZillinerv parlors
ALBERTA BLOCK

fashionable "îlrcss "Mats Smart Street Mats

Children s "Mats

Milk Cream Butter Eggs 
Cream for Whipping 

Buttermilk

thv above goods bought from theAll good oooks use

Calgary Dairy Co.
Wholesalers and Retailers in all kinds of Dairy Produce

l Al l WH si I I HI M AT

427 Eighth Avenue East or Phone 1007
Whvn your orders, never mind how small, will In1 at­
tended L as your patronage is respeetfully solicited.

J. BMIantyne
Secret ar>

T. H. Cullen
President

Get Your Footwear at Richardson & Co., 216 8th Avenue East
l
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NEILSON . . 
FURNITURE 
COMPANY . 
Limited . .
For High Class
House Furnishings

When you wish to interest your friends 
tell them to buy their Groceries from

Martin B. Garrett
Albion Block, Centre Street

P.O. Box 747 Phone 982

The Calgary Furniture Store, Limited
2

To^c/<wfu Linton Bros.,Book Store

FRESH CUT FLOWERS
for

Bridal Bouquets and Receptions
Order from

TERRILL, THE FLORIST
Corner of First Street West and Sixth Avenue, CALGARY
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1
Beautiful Premiums are given free for Golden West Soap Coupons

We are Calgary Agents for

HUYLER'S FAMOUS CANDY

OLIVER BROTHERS
THE DRUGGISTS

Phone 164First Street West

Phone 404

LINTON & HALL
The Hardware Men

Calgary, Alta.Victoria Block

We are Headquarters for

“EVERYTHING IN BOOKS”
J Stationery and Wall Decorations. Largest Stock in the City. »
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♦PEARSON’S ►«
4 Phone 1098 »216 Eighth Avenue East

!;

Alberta Steam Laundry (X Ltd.
♦

QUICK delivery and correctness our specialty

<®>

Corner of Third Avenue and Third Street West
FOR HIGH-CLASS FURNITURE

3
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Linton Bros., Bookstore

3. (burndY Co.
The Store of Satisfaction

"P«ol«r$ In ... .

High Class Dry Goods, Dress 
Goods, Ladies' Wear, Staples 
Small Wares, etc.
-------- SPECIAL VALUES --------

705-707 CENTRE STREET
OPPOSITE HKHALI) BLOCK

Photographs WOOD
&

We are prepared 
to turn out High 
Class Photos on 
shortest notice.

Only first class 

work turned out. 
Satisfaction abso­
lutely guaranteed.

GREEN

The most up-to-date 
store and the best se­
lected stock of groceries 
in Alberta.

E. B. CURLETTE w.
Studio in Allan lllivk, first door 

south of Post Officv PHONE 37

GET YOUR FOOT-WEAR AT

L_
4



Use Golden West Lye

PREFACE
" Men may come and men may go, but good 

cooking is a permanent necessity.”

j— HE Committee who have charge of the 
/ ^ getting up of this- Cook ISook desire to 

thank all who have so kindly contributed 
to the volume.

To our advertising patrons we are indebted for 
the material aid they furnish, ami we bespeak for 
them a liberal recognition by the public who desire 
to be well served with good goods in satisfying 
measure.

LIST OF CONTRIBUTORS.

Mrs. Clark Mrs. Ilerdman 
“ Allan 
“ Turner 
“ Vincent 
" Weir
“ McLaren (Dr.)
“ Collicutt 
" McLaren 
“ Mc I.can 
“ Whitacre 
“ I.yne 
“ < lebbie
“ W. J. Thompson 
“ E. A. Thompson 
" Fleming 
" Itrookbanks 

and others.

Mills
Burnett
( low
Findlay
McLaren
Ross
Dobbie
R. J. Stewart
Milligan
McCammon
I ’arry
Armstrong
< )’ Brien
1 lallidav
( iordott
Cockburn

Richardson & Co., 216 8th Ave. E.
5
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See Lintons* For Up-to-Date Stationery

table of weights and measures.

2 teaspoonfuls of dry ingredients . .1 tablespoonful
4 teaspoonfuls of liquid................ 1 tablespoonful
4 tablespoonfuls of liquid...............y2 gill, % cup or

1 wineglassful 
l/2 ounce 
1 pound
1 cup or '/2 pint 
l/i pint

1 heaping quart of sifted flour___1 pound
4 cups of flour................................. 1 quart or 1

pound

1 tablespoonful of liquid
1 pint of liquid.............
2 gills of liquids...........
1 kitchen cup.................

1 rounded tablespoonful of flour . ,l/2
3 cups of cornmeal...............
\l/2 pints of cornmeal.........
1 cup of butter....................
1 pint of butter......................
1 tablespoonful of butter ....
Butter the size of an egg ..
Butter the size of a walnut ,
1 solid pint of chopped meat
10 eggs...................................
A dash of pepper ..................

2 cups of granulated sugar .
1 pint of granulated sugar..
1 pint of brown sugar.........
2y/2 cups of powdered sugar 
An ordinary tumbler............
2 tablespoonfuls......................

ounce 
1 pound 
1 pound 
y2 pound 
1 pound
1 ounce
2 ounces 
1 ounce
1 pound 
1 pound 
‘/i teaspoonful, 
or 3 good shakes 
1 pound 
1 pound 
13 ounces 
1 pound 
l/i pint 
1 fluid ounce

The Calgary Furniture Store, Limited
6
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Use Golden West Washing Powder

3acqucs&? Co.Leave Your Order
and it will be faithfully 
filled with exactly the 
goods you specify. We 
don’t substitute some­
thing just as good for 
what you ask because we 
can make more profit on 
inferior grades.

All our groceries and 
food products are the best 
on the market.

We keep a large fancy 
stock and you can buy 
at bottom prices.

For Fine Cut Glass, China. 
Quadrupled Plated Silver­
ware and everything in the 
jewellery line.

A large and well selected 
stock always on hand. You 
are bound to find your 
wants here.

We esteem it a pleasure 
to show our goods whether 
you buy or not.

Money back if goods are 
not satisfactory.

Hacquesêfr Co.Wing & Kidney
Grocers and Confectioners The Quality Jewellers

123 Eighth Avenue WestPROMPT DKLIVKRY

Buy We Sell

BOYS’Stirrett’s
Home-made
Bread

CLOTHING
That wears well and looks 

well. Try us once.

Best in 
the City HANNA & 

MARSHALL
111 8th Avenue E. Norman Block, 8th Ave. W.

For Artistic Picture Framing
7



Creations*' in Wall Paper and Decorations at Lintons’

The Ladies’ Wear Co.
125 EIGHTH AVENUE EAST

EXCLUSIVE A 
A A STYLES

in Ladies Read)-to-Wear Garments

Perfect Satisfaction Always Guaranteed or 
Money Refunded.

Furniture Upholstery
IN XU. STYI.I S

Special display and choice selection of the newest goods in

Dnawiny Room, Occasional and 
Urni Chairs

in Silk Tapestries, etc. Unsurpassed for Style, Variety, Comfort 
and Value. Estimates Free.

Hardy & Alien, Limited
"THE HOUSE OF QUALITY

228 East Eighth /Ivcnue, Calyarv Phone 382

For Shoes *££ Stylish and Wear Well Try
8
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Beautiful Premiums are given free ior Golden West Soap Coupons

SOUPS
" For soup is but the first of those- delights which 

go to make the coining bill of fare."
The onion is a homely plant,

And rank as most that grows ;
And yet it heats, to mix with soup.

The lily or the rose.
Tuikish Soup.

5 cups beef soup stock, % cup rice, 1 '/i cups 
stewed and strained tomatoes, 2 slices onion, 10 
whole peppers, J4 teaspoon celery salt, 2 table­
spoons butter, 1 /i tablespoons flour. Cook rice, 
onion, pepper, celery salt and tomatoes 30 minutes, 
rub through sieve, and combine flour and butter. 
Season with pepper and salt if needed.

Split Pea Soup.
Put to soak over night one-half pint of peas : add 

in the morning to two and one-half quarts of vege­
table stock, previously prepared one pound of salt 
pork or a ham bone. Let it come to a boil, stirring 
frequently. When thoroughly cooked, strain 
through a wire sieve, pressing tin- sediment with a 
spoon ; add pepper and salt to taste. Cut stale bread 
in small squares and fry in butter iill brown, to be 
put in the soup just before serving.

Mock Bisque Soup.
Cook one cupful of tomato until soft enough to 

strain. Scald one pint of milk in a double boiler ; 
blend together one tablespoon butter and level 
tablespoon flour; stir gradually into the boiling milk 
and let simmer ten minutes. Add one-half teaspoon 
salt, a little white pepper, pinch of soda and Un­
strained tomato. Serve very hot with croutons or 
saltines.

Richardson & Co., 216 8th Ave. E.
9



Cream of Pea Soup.

I urn off the liquor from a can of peas; place peas 
m a kettle with one quart of milk and cook slowly 
one hour ; strain twice and add seasoning to taste- 
salt. celery salt, white pepper, butter and the liquor. 
" I,cn serving add one tablespoon of whipped cream 
to each howl.

Pea Soup.

1 pint water, 1 pint milk, 1 pint peas, 2 table- 
spoons flour. 1 tablespoon butter. Wash pods and 
shell I,oil pods till tender, using the same water
to boil the peas. When cooked strain peas through 
a vegetable strainer and add to the water, milk and 
butter. 1 hickcn with flour and salt and 
taste. If a little cream is used omit butter.

C clery, potato (two to a pint), tomato, 
other vegetable soup may be made tne

pepper to

or any 
same way.

Soup Julienne.

I hop 2 carrots, 2 turnips, 2 heads of celery, few 
leaves of cabbage, 2 heads of lettuce, 2 onions, 2 
tomatoes ; put into a saucepan 1 tablespoonful 
butter; put in the onion and let brown : add celery 
and let dry ; then add 2 quarts fresh bouillion ; add 
cabbage, lettuce, and cook till tender. Season with 
pepper and salt and a little cerfenill.

Ox-tail Soup.
an ox-tail at all the joints ; let it boil 

slowly the fternoon the day before it is re­
quired : en st nd all night ; skim every atom of 
grease; add an equal quantity of stock ; boil all 
together an hour before using. Thicken with half 
a cup of brown flour blended with cold water : stir 
in slowly salt and pepper to taste. Serve with joint 
in each plate. ‘

An East Indian Soup.
Put one tablespoonful of butter into a kettle, add 

two onions sliced, a small carrot chopped fine, and

e^c”on,.t"k Linton Bros., Book Store

The Calgary Furniture Store, Limited
10
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Write the Standard Soap Co., Limited, for their Premium Catalogue

fDackay & Dippic
ESTABLISHED 1888

LADIES’ FINE FURS 
FANCY MOCCASINS

FUR ROBES AND RUGS 
INDIAN CURIOS

GLOVES AND BASKETS

713 First Street Ulest : CALGARY Phone 1072:

IDimdock Bros.
FIRST CLASS GRADE

Groceries and Provisions

Money Refunded if Gtxins not Satisfactori

214 8tb Avenue East Phone 21 I

ESDALE’S
STANDARD DRUG STORE

Underwood Block. First Street West

PURE DRUGS AND CHEMICALS :: STATIONERY 
Lownevs. Ganong'w. Webb's and Stuart * Fine CHOCOLATES 

A Fresh Stock of Spices of all kinds always on hand 
Compounding of Physicians Prescriptions and Family Receipt* our Specialty

Phone 060 W. T. E8DAI.E, Prop.

FOR CARPETS AND RUGS
11
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''ïlTiïlX'SZj'ÏÏ?'* Lintons* Book Store

Turkish and Russian Baths
Vapor and Electric Baths

Mki.iiuki.aihi) 1*1.ain Hot or Com. Baths 
MONS. BOMONT, Hair Dressing Parlors

First Street West Opp. Alberta Hotel

wives: Show your HUSBANDS 
the splendid work done in this book by

The Hammond Utboyraphiny Co.
Limited

And see that they 
LITHOGRAPHED or 
Letter Heads, Business Cards. Etc.

come to us for 
PRINTED

No More Blue Mondays
If you uso i ho Dows well Washing Machine 
I lioyh.nomorooonvonio.il allaohmonisanddo holler
work, with loss trouble* and loss 
than any other washer

wear on the clothes

The J. H. ASHDOWN HARDWARE CO.
Manufacturers of

Saddles, Harness, Trunks, 
Valises, Tents, "Robes, "Blankets

Writk kok Catalogue

The CALGARY SADDLERY CO., Limited
WHOLESALE and RETAIL

BOX 306 .*. Calftary, Alberta

Our New FALL FOOT-WEAR are all in
12



Use Golden West Toilet Soap

Wall Papers, Room Mouldings, Burlaps, Etc.
JOHN JONES

(l.ATK Hi l l. Hi Jo.XK.s)

Albion Block. Cor 6th Ave. and Centre St.
Paper-hanging, Houav and Sign Painting of all dcscriplion* 

PHONE 727 P. O. BOX 629

half a Clip of chopped celery ; push on tile hack part 
of stove : cook for 15 minutes, being careful that 
the butter does not become discolored; add a quart 
of water, a hay leaf, a dash of cayenne, a salt spoon 
of white pepper, teaspoon of salt, tablespoon of 
chopped parsley and thyme ; moisten a teaspoon of 
curry and add it last ; simmer gently for 10 minutes 
and strain. I his soup should be perfectly dear and 
of a yellowish shade when it is finished. ' Add to it, 
just as it is ready to serve, 5 tablesjioons of rice that 
has been carefully boiled.

Bouillion.
1 shank beef, 2 lbs. shin of veal, small slice of 

ham. small turnip, 1 carrot, 3 peppercorns, 3 cloves, 
4 quarts water. 1 onion, bunch of herbs, stalk celery! 
'/■> bay leaf, blade mace, salt ; cook 4 hours ; if cooked 
too long it will not be clear; strain when cold, re­
move fat, and cut off pieces of the jelly (rejecting 
the settlings, or adding that to the stock pot I ; re- 
licat and strain. I his second straining’ generally 
prevents the necessity of clarifying ; add carmel till 
the color desired. Serve in bouillion

Mutton Broth.
1 cup barley, 4 lbs. shoulder mutton, 1 gallon 

water. 1 onion ; put all together ; after it comes to 
a boil simmer slowly for four hours, salt while boil­
ing; a little tomato catsup adds flavor. Serve with­
out straining.

cups.

Richardson & Co., 216 8th Ave. E.
13



F?hin^'?«y' Books, Papers and Magazines, see Lintons’

Curry & Cope C. Kinniburgh & Co.

PIANO
and
ORGAN
DEALERS

*2>rug$ . 
and . . , 
Collet . 

"Articles

818 First Street East8th Avenue West
Phone 342

Calgary, Alberta
PHONE SHO

The Troiler 
Shoe "Parlor INNING

STOREB S
“For Ladles who Care to Dress Well"

We want you to see our
To them* who are our Customer*, 

we have hut this to say Women’s 
Fur-lined 
Coats at

As our business has grown to 
enormous proportions through our 
desire to give tne most for the monex, 
so it shall lx- in the future. We shall 
endeavor to merit the confidence of 
your trade h> keeping our shoes up 
to that high standard thc> have now 
attained and if possible go higher. $75SOLE AGENTS KOR THE

QUEEN QUALITY
Lined throughout with 

ehoiee Canadian Muskrat 
and Collar of Columbia Sable. 
Long full lengths. All colors. 
They're good value at $100.00

High Grade Ladies' Shoes

TROTTER & TROTTER
Opp. Alberta Hotel

The Calgary Furniture Store, Limited
14
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i'l.V Golden West Soap Couponsactive premium* 
ling given away

The most attr| 
offered are be

Beef Soup With Vegetables.
1 shank beef, 2 carrots (1 grated), 2 turnips, 1 

cup chopped cabbage, ]/i head celery, 3 onions, 1 
parsnip, yi cup barley or rice, 1gals, water, a little 
parsley ; put beef in water to boil ; prepare vege­
tables"; chop vegetables, except onions and parsley ; 
slice onions and add later; add parsley half an hour 
before taking from stove ; cook slowly all day. Serve 
without straining.

Tomato Soup Without Stock.
Press through potato ricer or sieve 1 can of 

tomatoes, and add one quart of boiling water; add 
butter size of an egg, cup of sugar, '/i teaspoon 
of salt, and J4 teaspoon paprika ; when this boils 
thicken with flour broken up in water ; make the 
consistency of thin cream. Strain and serve.

Potato Soup.

No. 1.
Four large or six small potatoes, 1 small onion 

sliced fine, 1 stalk of celery, a little parsley. Cook 
these ingredients in about a pint of water and when 
done strain and save the water. Mash the potatoes 
and return to the water and keep hot. Cook one 
medium tablespoon of flour in heaping tablespoon 
of butter and add one quart of hot milk. When 
thoroughly blended add the potatoes and water to 
the milk. Strain once more and serve immediately.

No. 2.
Ingredients : 1 pint milk, 1 small onion, 2 medium 

sized potatoes, pepper and salt; heat the milk with 
the onion to the boiling point ; strain out the onion ; 
mash the potatoes through a colander till smooth ; 
add to the milk and boil till quite smooth. Season 
to taste.

For Linoleums and Floor-Cloths
15

.
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Before You Paper a Room in the House see Lintons’

W. Wood-Roberts
DEALER IN

Groceries, Fruits and Provisions
I2th Avenue and 1st Street West Phone 421

Families waited upon daily lor oriers

If Drug Stores Keep It - We Have It
When any item of drug store goods is wanted, you 

will save time and money by coming to us for it. Ôur 
aim is to provide everything that a modern drug store 
should supply and to furnish the right quality at the right 
price. We want to he your druggist.

McCUTCHEON BROS. Allan Block 
1 irsl Street East

COPAS <& EMERSON
FAMILy G'ROCE'RS

A 1 Grade of Teas our Specialty

I12 6a Eighth A-Venue East

Rosewell & Carson
Till-: LEATHER MEN

Trunks, Valises and Suitcases
Everything for the Travelling Public

213 EIGHTH AVENUE EAST

See Our AMERICAN LADY SHOE
lf>
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Bolden West Washing Powder SSZ^

Cream of Tomato.
One tin strained tomatoes, 1 quart milk, 2 ozs. 

butter, 1 tablespoon flour, salt and pepper; boil to­
matoes and heat milk in separate dishes ; put butter 
in a pan and when hot add flour and stir a minute ; 
then add tomato, and lastly milk just before serving.

Tomato Soup.
No. 1.

One quart tomatoes, 1 quart water, 6 cloves, 1 
dessert spoon sugar, 1 dessert spoon salt, 1 small 
onion fried in butter, a pinch of cayenne pepper, and 
thicken slightly with corn starch. Boil ail the in­
gredients for an hour or two, then strain and thicken 
with corn starch.

No. 2.
1 y2 quarts of beef stock, 1 pint mashed potatoes, 

1 can tomatoes pressed through a colander, 2 table­
spoons rolled oats, V/ tablespoons Worcestershire 
sauce, salt and pepper to taste. Boil half an hour 
or more before serving. This is a change from the 
usual tomato soup made with milk, and is generally 
relished.

Cream of Green Pea Soup.
(A) 1 can peas drained, 1 pint cold water, 1 tea­

spoon salt, 2 teaspoons sugar, sprig of mint; (B) 2 
tablespoons butter, 2 tablespoons flour, cooked 
thoroughly, 1 quart hot milk ; (C) 1 cup whipped 
cream, 1 cup cooked peas. Cook A 20 minutes, press 
through sieve, blend with B, when ready to serve 
add C.

I

Quick Tomato Soup.
Boil 1 can tomatoes and 1 cup water for five 

minutes ; strain and thicken with 1 tablespoon flour, 
1 tablespoon butter, 1 teaspoon beef extract ; salt and 
pepper to taste. Just before taking to table add 1 
tablespoon cream.

Richardson & Co., 216 8th Ave. E.
17
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See Lintons’ for Up-to-date Stationery

Celery Soup.
One head celery, 1 tablespoon butter, 1 pint milk, 

1 tablespoon flour, 1 pint water, 1 tablespoon chop­
ped onion, l/i teaspoon salt, / teaspoon pepper. Cut 
celery in pieces and cook in one pint boiling water 
till soft. Cook onion in milk for ten minutes and 
add to celery and water. Strain through colander ; 
add flour mixed in cold water, butter, salt and 
pepper. Boil five minutes and serve hot.

Lobster Soup.
One quart milk and 1 quart water put on to boil 

in a double boiler ; /, tin of lobster chopped fine ; 
add to milk when hot and let all simmer a short 
time ; mix 2 tablespoons flour with lb. of butter, 
a pinch of cayenne, and a little salt; after adding 
flour and butter, stir constantly till soup boils up. 
Then remove from stove and pass through a sieve, 
squeezing well.

«
iVitt

The Calgary Furniture Store, Limited
18
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Sue Golden West Soap Coupons for Premiums

FISH
“ Master, I marvel how the fishes live in the sea.” 
“ Why, as men do a-land, the great ones eat up 

the little ones.”
Fish Pie.

1 lb. fish, lib. potatoes (mashed), 1 oz. butter, 
1 egg, pepper and salt.

Sauce for above : 1 oz. butter, 1 oz. flour, 1 egg» 
1 breakfast cup of milk. The egg may be boiled, 
chopped and put over it.

T. E. AV1SON
grocer and provision dealer

Headquarters for High Class Groceries, quality is the first 
consideration.

Corner 1st Street East end 12th Avenne 
Phone 413

Loaf of Salmon.
No. 1.

One tin of salmon, one pint of bread crumbs, 
two eggs and half a cup of milk; pinch of pepper 
and salt ; mix well and put in buttered mould ; steam 
one hour and one quarter ; turn out when cold and 
slice.

No. 2.
One can salmon, remove all the bones, pull to 

threads, break in 2 eggs, 4 tablespoons milk, pepper 
and salt, 4 rolled soda biscuits, small pieces of butter. 
Make into a roll and then roll the loaf in 2 rolled 
biscuits and bake '/t hour.

For Axminster Carpets and Rugs
19
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Linton Bros., Bookstore

J. A. NOLAN
Wholesale and Retail Dealer in

General Groceries and Provisions
BOOTS and SHOES, HATS and CAPS 
CENTS’ FURNISHINGS, Elc„ Elc.

Calgary Alta.

No. 3.
One can of salmon, 1 pint of bread crumbs, '/ 

pint of milk, 3 eggs : mix all well together and season 
with salt, pepper, parsley chopped fine, and a little 
Worcester sauce. l*ut in a mould and steam two 
hours. Serve with cream sauce with hard-boiled 
eggs.

Creamed Salmon.
No. 1.

One can salmon, chopped fine’ grease a small 
baking dish and put in a layer of bread crumbs and 
then a layer of fish, and so on until a pint of crumbs 
and the fish arc used, having crumbs last. Pour 
over all a dressing made of 1 pint oi milk (scalded) 
with 2 tablespoons of butter, 1 tablespoon of flour, 
1 teaspoon salt, and a little pepper. Bake until 
brown.

No. 2.
One tablespoonful flour, 1 tablespoonful butter, 

1 tablcspoonful milk, 1 can salmon. Mix flour and

The Ontario Laundry
Have five Delivery Rigs in ser­
vice. We would he pleased to 
serve you.

Cor. 6th Avc. and 2nd Street E.Phone 87

Our American Lady Shoe is the Best inthe City
20
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If you like your baby use No. 77 Toilet Soap for baby's batb

butter, then milk : put on stove until it thickens ; 
add a little salt and pepper; cut salmon into tine 
pieces and stir into hot sauce ; put into a scallop 
dish, sprinkle thick on top with cracker crumbs 
rolled very fine ; then put pieces of butter dotted 

it, and parsley chopped fine. I’ut into oven 
and bake a light brown.
over

Gratin of Lobster.
Put a piece of butter the size of an egg in a 

saucepan with two small onions finely minced; 
brown lightly, then mix in a tablespoon of flour, 
and, when quite smooth, half a pint of milk ; boil 
for five minutes, then add the meat of one lobster, 
a tablespoonful of chopped parsley, a little salt, 
cayenne, and half a teaspoon of anchovy sauce ; stir

GEORGE MAY
CALGARY'S HIGH CLASS

IMPORTING TAILOR
High ClassBest Goods for Tailoring Trade in the West.

Workmanship.
P.O. Box 290HERALD BLOCKPhone 453

all. over the fire, and when boiling draw to the back 
of the stove and add the beaten yolk of an egg. 
Put the mixture into a baking-dish, sprinkle with 
bread crumbs and butter, and brown in the oven.

Codfish Balls.

Take four cups of mashed potatoes, three cups 
of boiled codfish, minced fine ; add butter ; mix well 
together, then add two well-beaten eggs, beating it 
up again thoroughly ; drop by spoonful into hot lard 
and fry the same as doughnuts.

RICHARDSON & CO., 216 8th AVE. E.
il
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Ihe place for Dolls, Toys and Games is LINTON BROS., BOOK STORE

To Roast with Wild Fowl.

Put an onion, salt and hot water into a pan and 
baste for ten or fifteen minutes ; change the pan; 
put in a slice of salt pork anil baste with butter and 
pork drippings very often ; just before serving 
dredge lightly with flour and baste. Ducks take 
from twenty-five to thirty-five minutes to roast, and 
woodcock and snipe fifteen to twenty-five. Do not 
draw or take off the heads of either. Garnish with 
fried or toasted bread, lemon, parsley and currant 
jelly.

Prairie Chickens, Partridges and Quails.

Clean nicely, using a little soda in the water 
in which they are washed ; rinse and dry ; then fill 
with dressing, sewing up nicely, binding down the 
legs and wings with cords. Put in a steamer over 
hot water and let them cook until just done. Then 
place in a pan with a little butter ; set in the oven 
and baste frequently with melted butter until of a 
nice brown. They ought to brown nicely in fifteen 
minutes. Serve on a platter with sprigs of parsley 
alternating with currant jelly.

Roast Quail or Prairie Chicken.

Dress carefully and wipe dry; tie a piece of salt 
pork over the breast, and put in steamer over 
boiling water and steam 20 minutes ; take out, re­
move pork and brown in oven, basting them often 
with butter. Serve with currant jelly.

Wild Duck.

L'se a stuffing or not. as preferred ; place an 
onion in the pan in which they are baking and baste 
thoroughly ; then throw that water away and baste 
with butter: add salt and pepper. Some prefer to 
soak them over night in salt and water with a little 
vinegar added.

The CALGARY FURNITURE STORE, Ltd., for BEDROOM FURNITURE
22



tt*Ot Ml,
,*•61 N*,* Made in Canada is good B&K; B&K Madem Calgary is Better 

OUR THREE LEADERS

* Sit*1*

*

*

i
*:
*
*
*
*

ï
«
* s*
*
f I,*

Î;
=;

::
*6I

$
*

i
0®*

S
*

**
1a?*

7.**^ '
V«

* S?-a *>â»

*
*
*
*

: Build up CALGARY by using goods of Home Manufacture, 
at the same time when ordering “ B & K " CEREALS you can 
feel absolutely sure that you are getting «he highest grade that it 

is possible to produce.

*Î
I THE BRACKMAN-KER MILLING CO.
* Limited • ►61 *4»*

: BsK
* **GlSU«t0

*

B&KCALGARY, ALTA.

'•ois,»"1"

23

£3 A

B&K
Aoistc*1® ! 

K .... ,MM»
ROU.CC OATS \ 

BRACK.MAN HER
MILLING C» L.m

Ï**
**

**
**

**
**

**
^*

**
**

**
^*

 **
**

**
**

^^
^^

^*
**

^*
**

**
**

**
**

**
**

**
 **

**
**

 **
**

**
*



r
The Liteit Creations in Wall Paper and Decorations at Lintons’

Chicken Cutlets.
One cup of cooked chicken .chopped ; '/2 cup of 

cream, \'/2 tablespoonfuls of butter, l/2 tablespoonful 
of flour; '/i tablespoonful of salt, 2 tablespoonfuls of 
mushrooms, 2 eggs, 1 cup of bread crumbs, 1 tea­
spoonful of pepper, a few drops of onion juice, X'/t 
teaspoonfuls of lemur, juice, 1 teaspoonful of chop­
ped parsley. Mix together all but the flour, butter 
and cream ; put the cream in a frying-pan until it 
boils and add the other ingredients; beat 1 egg until 
light and stir in. Set away to cool, then shape, roll 
in bread crumbs, then in egg, again in bread 
crumbs. Fry in deep fat and serve with Bechamel 
sauce.

Bechamel Sauce.
Put 1 '/ tablespoonfuls of butter in a saucepan; 

add 1 Yi tablespoonfuls of flour ; cook and add slowly 
]/2 pint of stock, 1 bay leaf, a sprig of parsley, 
pepper-corns, onions, small piece of mace ; simmer 
for about 10 minutes, then put in '/> cup of cream ; 
beat 2 eggs and l/2 cup of cream together and add 
to the mixture. Allow it to come to a boil and then 
serve with chicken cutlets.

Fricassed Chicken.
Dress, cut up and well wash two chickens, trim­

ming oflf all fat. Put them in a little water, enough 
to cover them, with a little pepper and salt. Boil 
slowly till tender and remove the gravy, into which 
stir the beaten yolks of four eggs, one-quarter of a 
pound of butter, a little nutmeg, two "table; poons of 
flour and one cup of cream. Let it come to a boil 
and pour over the chicken. This makes a most 
delicious dish.

Jellied Chicken.
Line a pint bowl with slices of hard-boiled eggs ; 

fill with chicken, chopped fine : season with salt,

For Stylish Up-to-date Footwear We hire them
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Sue the Coupons of Golden West Soap

pepper, celery salt and melted butter ; pour over it 
one cup of water in which one tablespoon of gelatine 
has been dissolved. Set on ice.

Boned Turkey.
Draw the turkey ; then take a sharp knife, and, 

beginning at the wing, carefully separate the flesh 
from the bones, scraping it down as you go. Be 
careful not to break the skin. Loosen the flesh 
from breast and neck, then from the legs. You 
leave in the bones in tips of wings. Boil a large 
tongue, skin and lay it in the turkey, the large end 
in the breast, and fill around with a dressing of 
2 lbs. sausage meat and one loaf of bread. Season 
well with pepper, salt and herbs; also a little 
chopped suet : stuff until in shape. sew it all up. 
Take a straight piece of cotton and bind it firmly 
all around ; then put it in a large piece of cotton and 
sew it up, being careful to have it all covered. Put 
in boiling water and boil three hours. When cooked 
put a light weight on it and leave in the cloth until 
cold.

can

Richardson & Co., 216 8th Ave. E.
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MEATS

There’s no want of meats, sir—
Portly ami curious viands are prepared 
To please all kind of appetites.

The sauces to serve with meats are :—
With Roast Reef—Grated horse radish.
Roast Veal—Tomato sauce.
Roast Mutton—Currant jelly.
Roast Pork—Apple sauce.
Roast Turkey—Chestnut dressing, cranberry 

jelly.
Roast Goose—Tart apple sauce.
Roast Duck—Black currant jelly, orange salad. 
Broiled Steak—Mushrooms.
Boiled Mackerel—Stewed gooseberries.
Fresh Salmon—Green peas.

Aspec Jelly.

Half box Knox gelatine, J4 cup cold water, 
3 cups cold water, an onion (sliced), an ounce 
of chopped raw ham, a teaspoon of beef extract, 1 
bay leaf, 6 pepper corns, 1 stalk celery, 1 sprig 
parsley. Soften gelatine in l/i cup water; let sim­
mer ail the other ingredients except extract J4 hour, 
then add gelatine and extract, anil strain. Season 
with salt.

Mint Sauce.

Mix one tablespoon of white sugar to half a 
teacup of good vinegar; add the mint and let it 
infuse for half an hour in a cool place before send­
ing to the table. Serve with roast lamb or mutton.

The Calgary Furniture Store, Limited
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Golden West Soap Is particularly adapted for hard water

Aspec Jelly for Ham.
Four cups of well-seasoned chicken stock, 

strained and cleared with the white and shell of an 
egg. To the hot liquor add one-half box of gelatine 
that has hecn soaked an hour in water just enough 

it. Stir until dissolved and add two table- 
of vinegar and one of sherry. Pour into

to cover 
gp< » in» 
mould and set to cool.

Fresh Tongue with Veal Jelly.
Roil together a tongue and a knuckle of veal or 

the jelly part of a shank of beef, a small handful of 
salt anil a tablespoon of sugar; skin the tongue 
after boiling about four hours. Put tongue into 
a small round dish; mince the meat off the bone 
and pour it over the tongue along with the liquor 
it has been boiled in. Season the liquor to taste 
with spices.

Beef Loaf.
No. 1.

Two pounds chopped round of beef, salt and 
pepper. >4 cup of bread or cracker crumbs, 1 cup 
milk. Butter a baking pan, mix all well, bake one 
hour.

No. 2.

Chop very fine three pounds of raw beef and one 
pound pork chops ; add one cup of rolled cracker 
and one egg well beaten ; season with two level tea­
spoons of salt, a level teaspoon of pepper and a 
pinch of poultry seasoning, being careful not to use 

much ; mix well together and pack in a bread 
Rake in a slow oven one and a half hours.

too
pan.

Pressed Veal.
Three pounds raw veal minced fine, three eggs, 

....; teaspoon salt ; mix all well together ; butter a 
pudding dish or pan thoroughly, put the mixture 
in and press hard ; spread the top well with butter ; 
bake nearly three hours. Eaten cold.

one

For Novelties in LACE CURTAINS
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We alwiys keep the beet in stock at Linton Bros., Book Store

Shepherd's Pie.
("lit a beef kidney, also small piece of round 

steak and a sliced onion : cover with water and boil 
in double boiler until quite tender. Thicken gravy 
with flour and season with pepper and salt : put into 
a dish and cover with mashed potatoes, Brown in 
oven and serve hot.

Fillet of Veal (Roasted in the Pot).
Remove the bone and fill the cavity with a force 

meat made of bread crumbs, a very little salt pork 
chopped fine, sage, pepper, salt and ground cloves; 
lay in the pot some slices of salt pork, put in the 
fillet, pour over a pint of stock ; cover closely and 
cook for 3 hours, then brown.

Meat Scallop.
To use odds and ends of any cooked, cold, fresh 

meat. Remove all fat and skin from the meat, and 
then cut in thin slices and small pieces. Have ready 
a pint of nice gravy and a pint of pared potatoes, 
sliced thin. Vse a round dish which can be closely 
covered with a crockery or agate plate, and which 
holds five layers of the meat and potatoes. Put a 
layer of potatoes into the dish at the bottom, with 
a whole onion in the centre. Next a layer of meat, 
then another of potatoes, another of meat, and 
finally a layer of potatoes. Season each layer with 
salt, celery salt and pepper : also some of the gravy, 
using enough to moisten the whole scallop, but not 
enough to l>oil over. Rake 3 hours in a moderate 
oven.

Hamburg Roast.
To one pound of Hamburg steak add 1 cup 

bread or cracker crumbs, soaked in one cup of milk, 
and 1 egg slightly beaten, 1 onion chopped fine, 1 
teaspoon of Bell's poultry seasoning, 1 teaspoon of 
salt, and dash of pepper ; mix all together ; form 
into a loaf and place in buttered baking pan larger

We Guarantee all the Shoes we Sell
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Ask your dealer for No. 3725 Hird Water Toilet Soop

than loaf : bake about two hours in moderately hot 
oven. When seared over the top, begin to baste 
with a large cup of boiling water in which a piece 
of butter the size of a walnut has been melted. 
When done, thicken gravy in pan, adding more 
water if necessary.

Scallop of Mutton.
Take scraps of cold mutton and cut in small 

pieces ; put a layer of the meat in a baking dish, 
then a laver of stewed tomato, then a layer of bread 
crumbs ; sprinkle with salt, pepper and butter ; then 
put over another layer of meat, tomatoes ; salt and 
pepper to season ; ' spread over the top buttered 
crumbs.

Brown Stew.
Ingredients : 1 pound round steak, 1 teaspoon 

flour, pepper and salt. Put a tablespoon of butter 
in frying-pan ; heat; put in meat; sprinkle with 
flour and pepper and salt ; if preferred, add a sliced 
onion ; cover tightly till the pan is dry ; allow to 
brown carefully : then add water in small quantities 
often and stew: for two or three hours until tender.

Macaroni and Beef Pie.
Quarter lb. macaroni, 1 quart cold beef, 1 table­

spoon flour, 2 tablespoons butter, 1 cupful bread 
crumbs, salt and pepper to taste. Boil the macaroni 
twenty minutes in slightly salted water ; rub butter 
and flour together, and gradually add two cupfuls 
of the water in which the macaroni was boiled ;

this paste with salt and pepper ; put a layer 
of macaroni in a deep pudding-dish, cover with a 
layer of sauce, add a layer of meat, well seasoned, 
and continue the layers until all the materials are 
used. Cover with bread crumbs and bake half an

season

hour.
Grandmother’s Pot Roast.

Take a piece of fresh beef weighing five or six 
pounds (it must not be too fat) ; wash it and put

Richardson & Co., 216 8th Ave. E.
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it liked. Do not replenish the water at the last 
hut let all nearly boil away. When tender all 
through take the meat from ihe pot and pout the 
gravy m a bowl ; put a large lump of butter in the 
bo tom of the pot. then dredge the piece of meat 
with flour and return it to the pot to brown, turning
with anH„°l T'6111 'tS hVrning: thickcn ‘he gravy 
with a little flour; serve hot. Beef which has been
cookèî'm'this wl0; tW° °r threC dayS i$ VCry ni«

Mock Duck.
ritl, ?kVh rOUnd °f beefsteak. salt and pepper 
either side; prepare bread or crackers with oysters 
or without as for stuffing turkey ; lay your stuffing 
on the meat, sew up and roast about an hour and
you°have masHuck WingS kgS y°U wi" *hink

Beef Omelet.
hour pounds of round 

fine ; six .«*. h„„„ , ;̂unS?kS',M
trackt-rs, rolled line; little butter and suet neiuur
in cr!ckeraghàke T! ^°T: make two 'oaves, roll 
in cracker, bake about an hour; slice when cold

Boiled Tongue with Tomato Sauce.
Half boil a tongue, then stew it with 

made of a little broth, flour, 
onion, one small carrot, salt and 
can of tomatoes cooked and 
tongue on a dish and strain the

a sauce 
parsley, one small 

pepper, and one 
strained. Lay the

sauce over it.
Beefsteak Rolls.

or ..a* iTy dre“ing- take a round 
not very hard, spread the

The Calgary Furniture Store, Limited
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dressing over it ; sprinkle in a little salt, pepper and 
a few bits of butter ; lap over the ends; roll the 
steak up tightly and tie closely ; spread two great 
spoonfuls of butter over the steak after rolling it 
up, then wash with a well-beaten egg, put water in 
the bake pan, lay in the steak so as not to touch 
the water, and bake as you would a duck, basting 
often. Bake a half-hour in a brisk oven. Serve 
with a brown gravy.

Frizzled Beef.

Shave off very thin slices of dried beef, put 
them in a frying-pan, cover with cold water, set it 
on back of range, let it come to a very slow heat, 
allowing it time to swell out to its natural size, but 
not to boil ; stir it up, then drain off the water ; 
melt 1 oz. butter in the frying-pan, and add the 
slices of beef ; when they begin to frizzle or turn 
up, break over them three eggs; stir until the eggs 
are cooked. Add a little white pepper and serve 
on slices of toast.

To Clarify Beef Dripping.

Slice a raw potato and put it into the dripping, 
allowing it to boil long enough for the potato to 
brown, which causes all impurities to disappear ; 
when cool, drain it off from the sediment that 
settles at the bottom. Mixed with an equal amount 
of butter, it answers the same purpose as clear 
butter for frying and basting any meats, excepting 
game and poultry.

FOR BLANKETS AND BEDDING
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SALAD

It is an easy accomplishment to know how to 
dress a salad well.

Salad Dressing.
No. 1.

. e£Ss' wel1 beaten separately, 1 teaspoon 
salt, 4 tablespoons melted butter, 1 tablespoon 
sugar, 8 tablespoons hot vinegar, 1 tablespoon 
mustard, a pinch of cayenne pepper. Add eggs to 
hot vinegar and melted butter, cook over steam 
then put in the spices. Add whipped cream when 
you wish to use it.

Four

No. 2.
eggs, heaping teaspoon sugar, 3 table­

spoons vinegar, salt-spoon of salt, 1 small table­
spoon butter, 1 teaspoon mustard. Beat the eggs 
add the other ingredients, stir over boiling water 
until thick. \Y hen cool, thin with milk

No. 3.
Beat 3 eggs well, add 6 tablespoons of cream or 

nulk, 6 tablespoons of vinegar (malt), 3 tablespoons 
of melted butter, 2 teaspoons of mixed mustard, 1 
easpoon of salt, and a pinch of red pepper; sugar 

to taste. Cook as a custard till it thickens.

Three

or cream.

Mayonnaise Dressing.
.. < )nc teaspoon salt, 3 tablespoons cream, 1 tea- 
six ion mustard, yolks of 4 eggs, 1 tablespoon butter, 
1 scant cup of vinegar 2 teaspoons sugar. Mix and 
stir over fire until it begins to thicken, and strain. 
\Y hen used, thm with half a cup of cream, whipped.

The Smardon Shoe Pleases the Ladies
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Use Bristo Scouring Snap for gentnl cleaning purposes

Cabbage and Celery Salad.
Mix equal parts of finely cut celery and cabbage 

together with one cup of salad dressing, made as 
follows : Half teaspoon each of salt and 
one cu 
and a

mustard,
P suf?ar> one egg, slightly beaten, and two 
half tablespoons butter.

Nut Salad.
. parts English walnuts and celery cut in

pieces or chopped fine. Serve with mayonnaise.
Waldorf Salad.

One quart each of apples and celery, cut in dice, 
1 cup walnuts. Dress with rich, creamy mayonnaise 
and serve cold on lettuce leaves.

Salad Dressing for Cabbage.
Three eggs, 2 teaspoons black pepper (or less 

red pepper), 1 teaspoon mustard, 3 tablespoons 
melted butter, 6 teaspoons sweet cream or milk, 
1 cup vinegar. Put all over stove and cook until it 
looks like cream. If liked, add Yi cup sugar

Cabbage Salad.
One small cup sugar, 1 small cup milk, 2 eggs, 

1 teaspoon mustard, % teaspoon salt, % teaspoon 
of pepper, 1 cup of vinegar put in last ; pour in 
very slowly ; chop cabbage fine. Boil mixture, and 
when cool pour over cabbage.

Potato Salad.
No. 1.

t ut up five or six potatoes in small pieces, and 
if you have fresh onion or cucumber, mix a few 
pieces with them, cut very fine. For dressing, 1 
cup vinegar, 2 tablespoons sugar, 2 eggs, 1 teaspoon 
dry mustard, a little pepper and salt; put on the 
stove and stir all the time till thick ; if too thick, add 
a little cream when cold. Pour over the potatoes 
an hour or two before using;

tul Ÿ'DiîilüO Mil

Richardson & Co., 216 8th Ave. E.
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No. 2.
One tablespoon of flour and % cup of butter 

melted together ; add 1 teaspoon of salt, 1 teaspoon 
of mustard, 1 teaspoon of sugar, 1 cup of vinegar, 
1 egg, pinch of red pepper. Boil until thick, stirring 
all the time. When cool, or before serving, add a 
little cream, 1 onion, 1 small cucumber or a little 
celery, about 1 quart of mashed potatoes, cold. 
Mix and garnish with rings of hard-hoiled egg.

No. 3.
One pint cold mashed potatoes, 2 tablespoons 

sugar, 3 hard-boiled eggs (chopped), 3 tablespoons 
melted butter, 1 teaspoon salt, j/2 dozen green 
onions, chopped fine, pepper to taste, J4 teacup 
vinegar, 1 teacup slightly soured cream or boiled 
milk. Garnish, if preferred, with yolks of eggs and 
boiled beets.

No. 4.
One quart potato cut in dice (cold baked potato 

the best), a little onion chopped very fine, salt to 
taste, 2-3 cup thick cream (whipped), 1 or 2 table­
spoons vinegar (according to strength), a little 
chopped parsley : stir the vinegar, salt, onion and 
parsley into the whipped cream and toss the potato 
in lightly. Garnish with radishes and parsley.

Lobster Salad.
Cut and season the lobster the same as chicken. 

Break the leaves from a head of lettuce one by one, 
and wash them singly in a large pan of cold water. 
Put them in a pan of ice water for about ten 
minutes ,and then shake in a wire basket to free 
them of water. Place in the ice chest until serving 
time. When ready to serve, put two or three leaves 
together in the form of a shell, and arrange these 
shells on a flat dish. Mix one-half of the mayon- 
aise dressing with the lobster. Put a tablespoonful 
of this in each cluster of leaves. Finish with a tca-

Tbe Calgary Furniture Store, Limited
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spoonful of the dressing on each spoonful of lobster.
Another method is to cut or tear the leaves 

rather coarse, and mix with the lobster. Garnish 
the border of the dish with whole leaves. There 
should be two-thirds lobster to one-third lettuce

Cheese Salad.
Three hard-boiled eggs ; \'/2 cups of cheese, 

grated fine : 1 cup of chicken, chopped fine ; a little 
rrench dressing. Cover with the mayonnaise and 
garnish with celery, parsley and hard-boiled eggs.

Tomato Jelly.
No. 1.

Soak a box of gelatine for one hour in 2 cups 
of cold water ; put over fire 2 cans of tomatoes, '/ 
an onion, sliced, 2 cloves, a sprig of parsley ; cook 
thirty minutes, strain and add the gelatine and 2 
tablespoons V orcestcr sauce, salt and pepper. Mix 
well and pour into moulds.

No. 2.
Boil an onion and a stalk of celery for twenty 

minutes with 1 pint of tomatoes, strained : pour in 
one box of gelatine which has been soaked 1 hour 
in 112 cups of cold water. Season with salt 
cayenne pepper and set away to cool.

Grape Fruit Salad.
Two large grape fruit, peel and cut in slices, 1 

cup English walnuts. Arrange these on lettuce, 
cover with mayonnaise dressing, and garnish with 
Malaga grapes.

and

Bird’s-Nest Salad.
One cake of cream cheese, 1 dozen stufifed olives, 

1 hard-boiled egg, 2 tablespoons melted butter, a 
little salt and pimento, a drop or two of onion juice.

FOR MAHOGANY FURNITURE
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Cream of chfésé'wtth the melted Lutter ; chop egg 
and olives and stir all together ; form into halls with 
butter pads after setting away to cool on ice chest. 
Serve two balls on lettuce with French dressing and 
garnish with olives.

Veal Salad.

2Z* lbs .of veal, chopped fine ; add chopped 
celery to taste and serve with a mayonnaise 
dressing.

Tomato Jelly Salad.

To 1 can of good tomatoes, add 1 teaspoonful of 
salt, 2 teaspoonfuls of powdered sugar, two-thirds 
of a box of gelatine dissolved in Y, cup cold water; 
pour into small cups and chill. Run a knife around 
the inside of mould, so that when taken out of 
shapes they will have a surface suggesting a ripe 
tomato. Place on lettuce leaf and garnish top of 
each with mayonnaise dressing and a little chopped 
celery.

Cucumber Salad.

Six dozen cucumbers, sliced and sprinkled with 
]/2 cup of salt : let stand over night and drain ; add 
1 quart chopped onions. 1 teaspoon cayenne. 1 oz. 
mustard seed, 1 tablespoon ground mustard, '/2 tea­
spoon celery seed, 1 dessert spoon tumeric, 1 tea­
spoon curry powder. Put 2 qts. vinegar on to boil, 
add the spices and 1 cup of brown sugar ; when it 
boils add 4 tablespoons of best salad oil ; then put 
in cucumbers and onions and set on the back of the 
stove until scalded (not boiled). Bottle and seal.

Cucumber Jelly Salad.

A: 2 cucumbers ; peel and cut in slices; add 1 
slice of onion, Yi teaspoon salt, dash of pepper, 1 
pint cold water. B : 1 tablespoon gelatine dissolved

Rest your weary feet by wearing Hamilton Brown Shoes
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Golden West Soap ted for 
water

in'writer. 1": fresh Cucumber, eut in slices. D: 
French dressing or mayonnaise. Simmer A until 
cucumbers are soft, add Ii, strain, line a mould 
with C. When jelly is nearly cold, pour it in 
slowly. When cold and firm, s’jrve on bed of let­
tuce with 1). This may be prepared when 
bers are cheap, and canned ; melted and remoulded 
when needed.

cucum-

Tomato Jelly Salad.
'A can of tomatoes, 2 cloves, y2 bay leaf, 'A tea­

spoon each of salt and pepper, 1 tablespoon gelatine 
dissolved in 'A cup water; boil fifteen minutes; 
strain into moulds; when cold, turn out on lettuce, 
ftarnish with celery, chopped fine, and mayonnaise.

>$yr‘ ifw

o

Richardson & Co., 216 8th Ave. E.
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creation**1 In Wall Paper and Decorations at Lintons*

CHEESE

What and how great the virtue and the art
To live on little with a cheerful heart.

Macaroni with White Sauce.
cup macaroni, broken in small pieces, cooked 

in 2 quarts of boiling water and 1 tablespoon salt; 
melt 2 tablespoons butter ; add 2 tablespoons flour 
with '/i teaspoon salt, and pour in slowly l'/2 cups 
of scalded milk ; put layer of boiled macaroni in 
buttered dish, sprinkle with grated cheese; repeat 
till dish is almost full. Pour over white sauce, 
cover with buttered crumbs, and bake till brown.

Mock Macaroni and Cheese.
hill a pint dish with alternate layers of buttered 

bread and grated cheese ; add 3 eggs, beaten, pepper 
and salt to taste, and milk enough to almost 
bread and cheese. Bake ]/2 hour.

Baked Macaroni.
Cook the macaroni in salted water for twenty 

or thirty minutes ; it should be soft but not split ; 
drain well and put a layer in the bottom of a but­
tered dish ; upon this grate some mild, rich cheese, 
and scatter over it some bits of butter ; spread upon 
the cheese more macaroni ; fill the dish in this order, 
having macaroni on top covered with bread or 
cracker crumbs, and bits of butter scattered over it. 
Add a little milk and bake, covered, for a half-hour; 
then brown and serve in the bake dish.

Cheese Custard.
J4 lb. of rich cream cheese, grated, % cup of 

cream or milk, 1 teaspoonful of mustard, '/2 tea-

cover

The Calgary Furniture Store, Limited
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spoonful of salt, a speck of cayenne, 1 egg, 1 tea­
spoonful of butter: 4 slices of toast. Heat the milk 
in a double l>oiler and stir in the cheese. Mix the 
mustard, salt and pepper together and add them to 
the cheese and milk; then the butter and the 
slightly beaten egg. Cook, stirring until smooth. 
1 our over the toast.

Cheese Toast.
Some nice butter, made mustard and salt, a little 

cheese and toast. Mix the butter, mustard and salt, 
spread on the toast and sprinkle with the grated 
cheese. Set in the oven to heat before serving.

Au Gratin Potatoes.
< hie quart mashed potatoes, 1 cup grated cheese, 

nearly a cup of cream and milk ; season potatoes 
well with salt, pepper and butter, and mix about V, 
of the cheese with it ; then sprinkle the 
top and bake about ten minutes.

Macaroni and Cheese.
I lit the macaroni on and boil in water and a 

little salt until tender ; 1 egg, Z cups of milk, pepper, 
grated cheese. Mix a 1 together and add to the 
macaroni and bake in the oven for twenty minutes. 
A little biscuit rolled and sprinkled over the top is 
an improvement.

rest over

Rice and Cheese.
t ook 1 cupful of rice in salted water for twenty 

minutes ; add enough milk or rich white stock to 
make a soft mixture : also '/, cupful of grated 
cheese , take off the fire : stir in one beaten egg and 
turn the mixture into a baking dish ; cover the top 
with grated cheese and stand in a steady oven until 
set and the cheese on top is a delicate brown.

For Weathered-Oak Furniture
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BREAKFAST, TEA AND 
LUNCHEON DISHES

Cheerful looks make every dish a feast.

Anchovy Canapes.

Fry 12 strips of bread in 4 tablespoonfuls of 
butter ; free a few anchovies of bones ; put into a 
dish and mix with 1 tablespoonful of butter, 1 table­
spoonful of lemon juice, 1-3 teaspoonful of cayenne; 
spread on bread ; cut rest of anchovies into fillets 
and put two on each piece of bread, leaving a space 
in the centre ; put yolk of boiled egg through a 
forcing bag on the space. Garnish with olives.

Scolloped Corn.

One cup of cracker crumbs, one-third cup melted 
butter, l/i cup of milk, 1 egg slightly beaten, 1 tea­
spoon of salt, 1 teaspoon of pepper, 1 can of corn. 
Put layer of corn and layer of crumbs alternately. 
Rake twenty minutes in hot oven.

Pig in Blankets.

Large oysters, thin slices breakfast bacon, lemon, 
melted butter, pepper, celery toast, toothpicks. 
Wash and dry oysters ; have as many strips of bacon 
as you have oysters, roll each oyster in a slice of 
bacon, skewer with a toothpick, sprinkle with pep­
per, dip in melted butter and broil. Serve on hot 
toast with celery and garnish the platter with lemon 
and the leaves of the celery.

Women Know the American Lady Shoe
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If you wish to obtain the best results through the use of these recipes, use 
Golden West Washing Powder for cleaning the kitchen utensils

.lotB Moot Shirred Eggs.
Break 8 eggs into a well buttered dish, put in 

pepper, salt, bits of butter and 4 tablespoons cream. 
Bake 20 minutes.

Green Corn Fritters.
A : 2 cups of green corn scraped from the cobs. 

B: 2 egg-yolks, beaten, % teaspoon salt, dash of 
pepper. <_ : '/i teaspoon baking powder, sifted with 
'/ cup flour, egg whites beaten stiff, and enough 
milk to make soft batter. Add A to B ; mix and add 
C; drop by spoonful into very hot fat; drain and 
serve at once. These fritters are nice made with
apple or banana, using sugar instead of salt and 
pepper.

French Omelette.
One-half cup of milk, and when it boils add yi 

cup of bread crumbs, 1 tablespoon of melted butter, 
and a little pepper and salt. Put to one side while 
you beat three eggs separately, add yolks first and 
then whites. Shake in half a teaspoon of flour with 
pinch of baking flour in it. Pour into a hot buttered 
pan and cook on stove slowly ; when nicely browned 
on bottom set into top grating of oven until it sets 
on top. Fold together and serve.

Potato Cakes.
Equal parts mashed potatoes and flour, 2 eggs, a 

little butter and pinch of salt, a very small pinch 
of soda ; if necessary to wet any more use little 
cream or milk ; don't work much ; roll flat ; cut in 
squares and bake in the oven.

French Toast.
Ingredients: stale bread, sliced; two eggs: milk; 

pepper and salt. Beat the eggs till light ; add a 
sprinkle of pepper and salt : dip each piece of bread 
in milk and remove immediately ; then dip in the 
beaten egg till well coated ; fry in hot butter or 
sweet dripping till brown. Serve hot.

RICHARDSON & CO., 216 8th AVE. E.
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YeuHUuT5rÆ,,Kî,ioTi" Lintons* Book Store

Potato Buns.

One cup sugar, 1 cup mashed potato, 1 oz. of 
yeast. Mix at supper time and let stand till bed­
time: then stir in 3 well-beaten eggs, cup butter 
and lard mixed, and enough Hour to make very stiff. 
Let it rise till morning : turn out on a floured board ; 
make about the thickness of biscuit : let rse till light 
and bake fifteen minutes.

Potato Shells.
Hake potatoes ; cut in half long way of potato; 

have ready )'i cup heated milk ; scoop out potatoes 
into a hot bowl, add heated milk, a good-sized piece 
of butter, salt and pepper, and white of 1 egg beaten 
stiff ; then put back this mixture into shells of 
potatoes and smear over top of each with the beaten 
yolk of egg. Hake till a light-brown.

Carrot Timbales.
Grate 3 large carrots ; add to them y, cup of 

cream and 2 eggs beaten lightly ; season with salt 
and a dash of cayenne ; fill small baking cups, stand 
in boiling water and bake for 30 minutes. Turn out 
on a platter and serve with cream sauce.

Potato Cakes.

hour cups mashed potatoes. 2]/i cups flour, salt, 
1 teaspoon baking powder, cup shortening, milk 
to mix. Roli like biscuits and bake ft of an hour in 
hot oven.

Stuffed Baked Cucumbers.
Cut the cucumbers in two lengthwise without 

peeling, scoop out the seeds, and fill to heaping each 
half with a highly seasoned bread-crumb mixture ; 
moisten with melted butter and brown in a hot 
oven. Left-overs of meat or chopped olives may be 
used in filling. 3

The Calgary Furniture Store, Limited
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Sue the Coupons of Bolden West Washing Powder for Premiums

Potted Beef.

J ake 2 pounds of lean beef, without bone or 
gristle ; cook slowly with 2 tablespoons of water for 
i'/i hours, closely covered ; grind very fine ; add 
butter size of a walnut, melted ; season with pepper, 
salt, and a little allspice; fill small pots and 
with melted butter ; keep in a cool place.

Mock Pate de Foie-gras.

Put a well-larded calf’s liver into a stewpan ; add 
2 green onions, 2 bay leaves, blade of mace, l/2 dozen 
pepper corns and the same of cloves, a salt spoon 
of salt, and 1 pint of veal stock or water, t ook 
gently for three hours; remove the meat and cut in 
thin slices ; strain the liquid over and put aside to 
cool ; then grind the liver and pound to a paste, 
adding salt and pepper to taste and 2 ounces of 
butter, melted ; mix thoroughly and press into small 
pots; cover with melted butter.

cover

FOR INLAID LINOLEUMS
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Before you Paper a Room In the House, see Lintons’

ffebv yorK. Dentists
Hourj : Altvayj Open 

Exfery
Queen of Hearts

Thane 1051

howl* over kings and knaves 
in the game at Life when her

r5^
F inest Dentistry in enJery branch 

Plea.rin/1 "Prices

Perfect Teeth
are displayed in a dazzling 
smile, tmhxI teeth mean also 
good health and the law of
every state- will insist on geHtd 
molars in the- mouth of every

Our Crown and 
Hridge work is marvellous in 
results, duplieate sets equals 
Nature'* own. Fillings guar, 
ante-ed te« last for years.

PIES
■No soil upon earth is so dear to our eyes
As the soil we first stirred in terrestrial pies.
The proof of the pudding is in the eating.

Buttermilk Pie.
Yolks of 2 eggs, butter size of walnut, table 

spoon of corn starch, 1 cup of sugar, 1 teaspoon 
lemon extract, \'/2 cups of fresh buttermilk ; bake 
in paste ; use whites of eggs for top of pie.

Lemon Pie.
No. 1.

One lemon, juice and rind grated off ; 1 cup of 
sugar, yolks of £ eggs, f cup of watef, and 1 heaped

We Guarantee erery Piir of our American Lady Shoes
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Use Golden West Powdered Ammonia

tablespoon of corn starch ; cook until clear and 
thick ; spread beaten whites, flavored and sweetened, 
on top, and put in oven until nicely browned.

No. 2.

One cup sugar, 1 dessert spoon corn starch, 3 
soda biscuits, rolled fine, yolks of 2 eggs, juice of 1 
lemon, I'/i cups of hot water. Stir all together and 
cook until thick ; then fill shell, which has been pre­
viously baked ; make a meringue of the beaten 
whites of eggs, add 2 teaspoons sugar, spread on 
pie and brown slightly in oven.

No. 3.

The juice and grated rind of 1 lemon, table- 
spoonfuls cornstarch, 1 ]/j cups boiling water, 1 cup 
sugar, 2 eggs. Beat the yolks of the eggs until 
light, add the sugar, cornstarch, lemon, and hot 
water, and beat them until perfectly smooth ; cook 
this mixture until it thickens, then turn it in a deep 
pie plate that has been lined with a crust, and bake. 
Use the whites of the eggs with two tablespoonfuls 
sugar for a meringue.

t

i

No. 4.

Juice of 3 lemons, rind of one, 3 cups of sugar, 
3 eggs (whites and yolks beaten separately), 1 table­
spoonful of melted butter, 2 tablcspoonfuls of water, 
a soda biscuit rolled fine. Beat eggs first, then add 
sugar a little at a time, then the butter and water, 
the rolled biscuit, and last of all the lemon.

No. 5.

One tablespoonful corn starch. 1 cup hot water, 
1 cup granulated sugar, yolks of 2 eggs, juice and 
grated rind of 1 lemon. Throw one into the other 
and stir while starch is hot. Bake pastry first, then 
fill pies, putting the beaten whites on top, and set
i„ the ‘ >o bnnvn.

t

—
RICHARDSON & CO., 216 8th AVE. E.
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T"g p“" games'?,' TOYS *"d LINTON BROS., BOOK STORE

Lemon Mince Meat.

Three lbs. stoned raisins (chop them a little), 
d lbs. currants, 3 lbs. brown sugar, 3 lbs. suet (chop­
ped fine), 2 ox. candied lemon peel, 2 ox. candied 
orange peel, 6 large apples (chopped fine). 1 oz. cin­
namon, 2 nutmegs, juice of 3 lemons and the grated 
rind, juice and grated rind of 2 oranges, 1 pickled 
beef tongue (boiled tender and chopped fine), V2 
pint of brandy. Mix well and let it stand one week 
before using.

Cherry Pie.

One cup cranberries, 1 cup sugar, 1 cup raisins, 
1 cup water, 1 teaspoon vanilla. Sprinkle a little 
Hour over to take up the water. Make with two 
crusts.

Mock Cherry Pie.

One cup cranberries (crisp and hard, cut in 
halves), 1 cup sugar, 1 tablespoon flour stirred in 
sugar, 1 cup boiling water, '/ cup seeded raisins, 
small piece butter, pinch of salt; scald all together 
until flour thickens ; flavor with one teaspoon al­
mond extract. Bake with two crusts.

Lunch Tart.

Make rich biscuit dough as follows : 1 heaping 
teaspoon of baking powder, 1 heaping tablespoon 
o' butter, 1 tablespoon of sugar, 1 large cup of flour, 
a little salt. Mix with milk and roll thin ; spread 
half the dough with jam (plum is preferable), and 
turn over the other half ; pinch the edge and bake.

Rhubarb Pie.

1 wo cups of rhubarb (chopped fine), y cup of 
sugar, yolks of 2 eggs, 1 teaspoon vanilla, 1 table­
spoonful flour. Bake with bottom 
white of eggs on top.

crust and put

Tlie Calgary Furniture Store, Limited
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Ask Your Dealer for Golden West Soap

North-West Electric Co.
LIMITED

>

WHOLESALE AND RETAIL

)
EVERYTHING ELECTRICAL

CALGARY EDMONTON MOOSE JAW

If You are a Careful House-keeper, You Must 
Be a Careful Buyer

TXO you market in “THE QUALITY STORE GROCERY? Haun t 
R 9 '« ><•* vnlmted you among ihe hundred* of it* regular dax-in and day- 

out customers ? What Better sermon on quality and economy , an we 
preach than r>\ quoting item* like tlutse heU«w, unless it i* hv serving you 
once or twice with the many good thing* in thi* spotlessK-than and ever 
Iresh-lookmg gnx-ery store? The field of choice is great in "The Quality 
Store Grocery. Food product* from many part* of the world are here. 
Nothing desirable omitted.

To innnre the best in ctx'king we mention :

Hudson's Bay Company Hudson's Bay Company Hudson's Bay Company 
leaking Powder

I .-I making hiecuito, 
cakes, graham gems. We guarantee our _J"e kind that flavor, 
doughnuts, waffle*, muf- Spice* to he pure and of *''ey re manufactured in 
tin*, ginger bread, pie the finest quality. Put *Be Company's La Kira - 
crust or any article of up in neat tin* plainlx ,or>" by their own chemist 
food desired to he raised, labeled. and guaranteed to he of
this Baking Powder in the highest quality.

Essences

unexcelled. Try it. ,
Assorted spice*, except 1 

16oz tin 23c; 3 lb tin 60c Mace and Nutmeg*.
5 Ih tin $1.00 in % Ih tins. 10c a tin

oz Kittle 23c : 4 oz
Kittle 40c ; h oz Kittle 

16 oz Kittle $1.00> 60cr pgsgBgae^» «
F MF.nüiîf*'(l For Eight-Day Clocks ™ Mahogany
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unoêt t«9V\ Rafstn Puffs.
Half cup of butter, 1 tablespoon of sugar, 1 egg, 

A cup of milk, 1 cup of flour, 1 teaspoon of baking 
powder l.cup of raisins. .Steam jn cuds 'A hour.

Puffs.
1 wo cups flour, 2 teaspoonfuls baking powder 

sifted with flour, 1^ cups sweef milk, 1 teaspoonful 
melted butter, '/2 cup sugar, 1 egg; stir quickly ; 
bake in patty pans twenty minutes ; serve with 
sauce.

!/• )IMI î j II i)/miYa'JY3

ZOlV.OPt' j

Let us Fit you te a «ice Warm House Slipper
48
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II you make your own soap, use Golden West Lye

C. J. WINN’S
FOR HIGH CLASS

GROCERIES
Table Luxuries and Fine Candies Always in Stock

To make your husband feel well use the receipts found in this 
Book. To make him wear that pleasant smile get him our Pure 
Wool Underwear. No burs 01 rough spots to irritate the most 
delicate skin.* To make you feel proud of his general appearance 
get our Shirts, Collars and Ties. They have that natty appear­
ance so attractive to ladies. Then one of our Semi-ready Suits 
always up-to-date in style and cut. Last but not least we can put 
a hat on him that is becoming. Try us and you will be proud of 
your success.

SEMI-READY
H. M. VINCENT. Prop. 210 Eighth Avenue West

Ye*tei»day UlflS ; To-morrow Hl/tY BE;

To-day 1$
your opportunity to Phone 329. 
the GAS MAN call at your home and 
present you with a receipt that will solve 
the kitchen drudgery and make the daily 
life worth living.

Investigate our Gas Radiators for 
heating.

Have

The Calgary Gas Co., Ltd.
Underwood Block

RICHARDSON A CO., 216 8th AVE. E.
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Fir Fancy Good* md Photo Friiiis, its LINTON BROS., BOOK STORE

Advice

To the Gentlemen of Calgary, who are so un­
fortunate as to have a wife using this 

cook book. Come and see us, and 
we will guarantee to cure dis- 

pepsia in its worst state.
I

!

.palmetto Cafe

y« Ol6e Tlrm yn r.. is., x.
Meintzman 

& Co.
^Alexander

The favorite piano in the 
homes of culture and refine­
ment in all parts of the 
Dominion.

Milliliter;
"Parlors

D.J. McCUTCHEON 1 1 2
$tl) 'ZAvc. ^0.

*
RKPRKSBNTATIVK FOR ALBKRTA

McDougall block
CALGARY

The Calgary Furniture Store, Limited
so
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“No. 77” Is the best Soap fer Baby’s Bath
A. C. GRAHAM J. K. BVSCOMBE

Graham & Buscombc
Calgary’s Progressive and Reliable

Funeral Directors and Embalmers
Emporium : 609 Centre Street Phone 488

AMBULANCE IN CONNECTION
Strict Attention. Courteous Service. Personal Attendance

I
Graham & Buscombc

Manufacturers and Importers of

Undertakers’ Furnishings
We manufacture all our own goods which has proved a long- 

felt want to the Great West, and enables us to give better 
satisfaction and charges right. Long experience has rendered 
us experts in our business.

WE CAN BE DEPENDED ON NIGHT AND DAY

Glanville’s Limited
Calgary, Alberta

The Store with the Goods, end the Values

DRESS GOODS, FANCY GOODS, STAPLES, 
COATS, SUITS, SKIRTS, BLOUSES, 

HOSIERY, GLOVES, ETC.
DRESS MAKING, LADIES' TAILORING and MILLINERY

The quality and reputation of the goods we sell is what 
builds up our increasing business. All departments are full of 
dependable goods, both in style and quality. Our Dress-Making 
and Millinery Departments are under the management of 
competent artistes.

Agents for Perrins' Gloves ; W. B Corsets ; C. B. C. 
Corsets ; P. D. Corsets. Tho Bost Goods Made

FOR VELOURS, DRAPERIES
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See LINTONS’ for Up-to-date Stationery

The James Findlay Drug Co.
LIMITED

Prescription Druggists
PURK DRUGS 
TOILET ARTICLES,

DRUG SUNDRIES 
ETC.

Mail Orders Promptly Attended to

\Eastman's Kodaks, Cameras, Plates, Films 
and all Supplies always on Hand

Calgary, Alberta

PUDDING
Brandy Sauce.

Stir a heaping teaspoon of corn starch in a little 
cold water : add to it a cup of boiling water with 
1 cup of sugar and a piece of butter the size of an 
egg : boil all together ten minutes ; when cool stir 
in '/i cup of brandy. It should be about as thick 
as thin syrup.

Lemon Sauce.
Half tablespoon butter, 2tablespoons hot 

water, '/* cup sugar, pinch cinnamon, a little grated 
nutmeg, piece of half lemon, a little of the rind, 1 
tablespoon flour.

Banana Pudding.
Slice 2 bananas in pudding dish ; take 1 quart of 

milk and heat : add 2 tablespoonfuls of corn starch \

Let us Help you Select your Winter Footwear
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Write the Standard Sup Co., Limited, [M 'fêJüSSl£fSrm

$k Glass Bros. Co.
'«S'ES»

®> s HOES
* “The Best In the West ”

Perfect fitting shoe* can he produced only when Quality, 
Jt/U and Ability are the vital parts of their construction. 
Such are the shoes we sell.

WK ARE EXCLUSIVE AGENTS IN CALGARY FOR

Geo. A. Slater, " Invictus"
C. P. Ford (El Co., Rochester 

Dolly Varden Shoes
EVERY WIDTH—EVERY SIZE

‘Prices: $3.00 to £8.00

i
V

J. (El T. Bell.

with 2 yolks of eggs and boil until thick; shake 
sugar on bananas and pour corn starch over ; beat 
whites of eggs and put on top. Bake until light 
brown.

Apple Pudding.
Take 6 apples, peel and core them and fill with 

sugar ; place apples in pudding dish, add J4 cupfull 
of water ; cover and bake until almost done ; then 
|K)ur over them a batter made of 4 eggs, pint milk, 
a scant pint of flour, with a teaspoon each of salt 
and baking powder. Bake twenty minutes. Serve 
with sauce.

Graham Pudding.
One cup molasses, \'/2 cups Graham flour, 1 cup 

milk, 1 cup raisins, 1 cup currants, 1 tablespoon 
butter, 1 teaspoon soda, y2 teaspoon cinnamon, y2 
a nutmeg, 1 egg. Beat well together and steam 3 
hours.

I
I

RICHARDSON & CO., 216 8th AVE. E.
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The piece fer Belle, Top* led 6ime« it LINTON BROS., BOOK STORE

Specialty :

Souvenir Spoon» 
Sterling Silver îleveltles JOHN ARNELL

Suivewor to Jas. Mills

E. S. WALKER ♦♦

26aker, Confectioner
Watchmaker 
and Jeweller

Dealer in

Silverware, etc.

an6

Trull "Dealer

♦♦
210 Eighth Avenue East

CALCARY • ALBERTAOpposite the Poet Office 

CALGARY ALBERTA

Thorough Repairing at 
Moderate Prices

WEDDING CAKES A SPECIALTY

Dumplings.

One cup flour, a pinch of salt, 1 teaspoon butter, 
1 teaspoon baking powder, enough cold water to 
make a stiff dough. Boil twenty minutes.

Lemon Rice.

One small cup of rice, boiled in water till tender ; 
add 1 pint of milk, yolks of 3 eggs (well-beaten), 
butter the size of an egg, pinch of salt, and the 
grated rind of 1 lemon. Sweeten to taste and bake 
till custard sets.

Dressing for top of above : The whites of 3 eggs, 
beaten very light ; 1 cup of sugar ; beat again and 
add the juice of a lemon ; put in oven to brown.

Carrot Pudding.

One cup each of grated potatoes, carrots, brown 
sugar, flour, suet, raisins, currants and bread

The Calgary Furniture Store, Limited
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If thé drill plpi Iron your silk becomes clogged, use Golden West Lye

crumbs, a teaspoon each of cinnamon and cloves, a 
little nutmeg and salt, and a teaspoon of soda. 
Steam three or four hours.

Christmas Plum Pudding.
One cup chopped suet, 2 cups bread crumbs 1 

cup sugar, 1 cup raisins, 1 cup currants, 1 cup 
chopped almonds, ]/2 cup citron peel, 1 teaspoon 
salt, 1 teaspoon cloves, 2 teaspoons cinnamon l/2 a 
nutmeg, 4 well-beaten eggs ; dissolve a level tea­
spoon soda in a tablespoon of water. Flour the 
fruit thoroughly from a pint of flour, then mix the 
remainder as follows : In a bowl put the beaten 
eggs, sugar, spices and salt in 1 cup of milk; stir 
in the fruit, nuts, bread crumbs and suet, one after 
the other, until all are used, putting in the dissolved 
soda last, and adding enough flour to make the fruit 
stick together, which will take all the pint. Boil 
or steam four hours.

!

The Alberta Portland Cement Co.
LIMITED

“BUFFALO BRAND”

Is manufactured from the finest raw materials with the most 
modern equipment and under expert supervision.

Quality Unexcelled Fully Guaranteed

DRY PRESSED VENEER and 
COMMON BRICK

Finest Quality Largest Output
I

We respectfully ask you to write for prices to

Head Office, Calgary, Alberta

FOR OFFICE FURNITURE
55



The Latest Creations in Will Paper and Decorations at Lintons’

Peach Custard.
Take a can of peaches (or fresh peaches when 

in season) ; make a nice rich custard and pour 
them ; put whipped cream on top. Very nice for 
dessert.

over

Apple Pudding.
Make a sauce of 6 apples ; place this in a pudding 

dish with 3 tablespoonfuls of bread crumbs, cup­
ful of ground almonds, a little lemon juice and rind, 
the yolks of 6 eggs (well-beaten), a small cupful of 
sugar, a little cinnamon, and the white of the 6 eggs 
stiiHy whipped. Put part of the whites of eggs 
after it is cooked and brown.

Fluff Pudding.
Sift 1 cup of flour with 1 heaping tcaspoonfu! 

of baking powder, a little salt, then add enough milk 
to make a stiff batter ; take one cupful of any kind of 
preserves and stir into the batter ; steam for thirty 
minutes. Serve with whipped cream.

Tapioca Pudding.
Cover 3 tablespoonfuls of tapioca with water, 

let it stand over night; add 1 quart milk, a small 
piece of butter, a little salt, and boil ; beat the yolks 
of 3 eggs with a cup of sugar and add to the tapioca 
and boil till like a very thick custard ; flavor with 
vaniila ; when cold, cover with the whites of eggs 
well beaten. Serve with whipped cream.

Summer Pudding.
Three eggs, one-third box gelatine, 2 cups milk. 

Put milk and gelatine in a double boiler ; when it 
boils add the beaten whites well sweetened ; flavor 
as desired ; as soon as well stirred pour into mould. 
For sauce, use the yolks of eggs with i cup of milk 
and 1 teaspoon corn starch, dissolved ; flavor and 
sweeten to taste.

on

TRY THE SECURITY SCHOOL SHOE
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If you wish to clean your bath tub, use Bristo Scouring Soap

The riiJ t 2'eqit .iilocS Hi jmiitimii id

Dominion ITkat Co.
I.lmllcd

Some Points to Consider 
When You Buy Meats to Eat

Is it properly handled during the process of 
killing ?

Is it properly cared for from the time it is 
slaughtered until it reaches your home ?

Compare our equipment with any other in 
Canada, its sanitary arrangement, even 
and proper temperature. Meat in our 
store is not exposed to the dust and dirt 
of a windy climate ; is not melted with 
heat in hot days, nor frozen on cold days ; 
always about 33 degrees. Just right.

The most complete up-to-date and sanitary 
meat store in Canada.

Right prices. First quality meats. Prompt 
Service.

The

Dominion IDcat Co.
Limited

133 Eighth Avenue East Phone 217

RICHARDSON & CO., 216 8th ÀVE. E.
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For ererything in Books, Papert and Magazines, see Lintons'

Suet Pudding.

No. 1.
One cup suet, 1 cup of molasses, 1 cup of milk, 

1 cup of raisins, i'/t cups of flour, 1 egg, 1 table- 
spoon of cloves, 1 tablespoon of cinnamon, 1 nut­
meg, a little salt, 1 teaspoon of soda (dissolved in 
the milk). Steam three hours.

No. 2.
Three cups flour, 1 cup suet, 1 cup molasses, 1 

cup sweet milk, 1 cup raisins, I'/i teaspoons soda. 
Three hours' hard boiling in a bag or pudding dish.

Chocolate Pudding.
( )ne quart milk, 3 tablespoons sugar, 4 table­

spoons corn starch, 2J4 tablespoons chocolate. Heat 
the milk to boiling in a double boiler; dissolve the 
corn starch in milk ; add the chocolate already dis­
solved in boiling water; stir both into the heated 
milk until sufficiently cooked. Use with cream or 
butter and sugar sauce.

Rice and Apple Pudding.
One cup of rice boiled very soft; stir well to 

keep from burning ; 8 apples, stewed : press the pulp 
through a sieve, mix it thoroughly with the rice ; 
add Yt teaspoonful of butter and yolks of 2 eggs, 
well beaten ; sweeten to taste ;bake ; beat the whites 
of the eggs and put on the top. It is nicer almost 
cold.

Cottage Pudding.
One cup of sugar, 1 cup of sweet milk, 1 pint 

flour, 2 tablespoons melted butter, 1 teaspoon soda, 
2 teaspoons cream tartar, 1 egg; bake in a pudding 
dish same as cake. Served with cream or butter 
and sugar sauce.

L
The Calgary Furniture Store, Limited
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Use Golden West Washing Powder for washing dishes

Sago Pudding.
Boil a cup of sago in boiling water with a little 

cinnamon, a cup of sugar, lemon flavoring; cut 
apples in thin slices, mix them with the sago ; after 
it is well boiled add a small piece of butter; pour 
into pudding dish and bake half an hour.

Snow Pudding.
Three cups boiling water, 2 tablespoons corn 

starch ; when cooked add the well-beaten whites of 
three eggs ; salt and sugar to taste.

Sauce.
Yolks of 3 eggs stirred in 1 Cup milk when 

scalding, /2 cup sugar, and a pinch of salt : flavor 
with vanilla.

Plum Duff.
One cup suet, 1 cup raisins, '/2 cup molasses, '/2 

cup brown sugar, 1 cup sweet milk. 2 cups flour, 2 
teaspoons of baking powder, 2 or 3 eggs, ground 
cloves, nutmeg and cinnamon to taste, and a small 
piece of citron peel. Steam 2 hours.

Plum Pudding.
No. 1.

1 lb. of Y'alencia raisins (stoned and cut in half), 
1 lb. of currants, 1 lb. of sultana raisins, 1 lb. nicely 
shredded beef suet (chopped fine), 1 lb. brown sugar 
(moist), 1 lb. finely grated bread crumbs of a stale 
loaf, >4 lb. candied peel (orange, citron and lemon 
mixed), the rind of a fresh lemon (add the juice if 
you like), a good pinch of salt (about '/2 teaspoon­
ful), spices to taste (1 small tin of mixed spice), 
add blanched almonds if you like them, 1 wineglass 
of brandy, 8 eggs (10 if you have them to spare), 
and a little flour, not more than 6 or 7 moderate- 
sized dessert spoonfuls: add flour with the fruit; no 
milk, as that would ruin the pudding. Boil 8 hours, 
6 hours one day, and 2 hours the day you eat it.

For BEST GRADES in BRASS BEDS
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Before You Paper a Room in the House see Lintons*

No. 2.
l'/i cups raisins, \'/2 cups currants, 1 cup suet, 

cup syrup, 1 teaspoon (til each of cinnamon and 
cloves, l‘/i teaspoonful soda, pinch of salt, 1 cup 
sour milk, flour to thicken.

I

Miller’s Pudding.
Two eggs, 3 cups sugar, cup butter, 1 heaping 

cup flour in which '/2 tcaspoonful soda has been 
sifted ; lastly, 2 tablespoons orange marmalade. 
Steam 2 hours and serve with foam sauce.

Foam Sauce.
No. 1

Half cup butter, cup sugar, yolk of 1 egg. 
Heat all to a cream : add 1 cup rich milk or cream, 
heated—do not let it boil. Just before bringing 
to table add the white of the egg beaten to a stiff 
froth. Flavor to taste.

No. 2
One cup pulverized sugar, 2 eggs. Beat the 

sugar and yolks together in a bowl set in boiling 
water, stir until hot, then add whites beaten stiff. 
Put a small piece of butter and a tablespoonful of 
wine in a dish ; pour over them the sugar and eggs 
just before serving.

Pineapple Tapioca.
cup tapioca soaked over night in plenty of 

water; in morning drain off water and add juice and 
pineapple of 1 can and juice of 1 lemon, 2 cups 
sugar, salt to taste ; steam until clear ; then add 
beaten whites of 3 eggs while hot ; set away to cool, 
and serve with whipped cream.

Fruited Rice.
Boil 1 cup of rice in 3 pints of water until soft ; 

stir info it 1 cup sugar, 1 pint milk, 1 scant teaspoon

Boots and Shoes If it’s new, we have it
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of salt: add 1 teaspoon vanilla and \Yz cups of 
mixed figs and dates cut in small pieces. Serve with 
cream.

Lemon Pudding.
One cup bread crumbs, 1 pint hot milk, 1 table­

spoon of butter, yolks of 3 eggs, Yi cup of sugar, 
grated rind of 1 lemon. Hake the above in a mod­
erate oven till done ; l>eat the whites of 3 eggs to a 
stiff froth, add Yi cup powdered sugar and juice of 
lemon : spread over pudding and brown. Serve 
warm.

<
Suet Pudding.

One cup molasses, Yi cup sweet milk, }4 cup 
suet, Yi cup raisins, \ j cup currants, 21 j cups flour, 
spices to taste, 2 teaspoonfuls baking powder. Mix 
well and steam two hours.

Fig Pudding.
One cup molasses, 1 cup chopped suet, 1 cup 

milk, 3 cups flour, 2 eggs, 1 teaspoon soda, 1 tea­
spoon cinnamon, 1 î teaspoon nutmeg, 1 pint figs or 
dates, or both. Mix together molasses, suet, spice 
and fruit cut fine ; dissolve soda with crumbled 
spices, Yi cup molasses; add milk enough to make 
a stiff batter : tie in a bag and boil 5 or 6 hours.

Carrot Pudding.
1 Yi cups flour, 1 cup sugar, 1 cup sueti 1 cup 

raisins, 1 cup currants, 1 cup grated carrots, 1 cup 
grated potato, 1 teaspoonful soda. Steam 3 hours.

4

Mountain Dew Pudding.
Four large biscuits, 1 pint sweet milk, yolks of 

2 eggs, well beaten, 2 tablespoonsful cocoanut, 2 
tablespoonsful of sugar, pinch of salt. Bake thirty 
minutes.

Chocolate Pudding.
lYi tablespoons of grated chocolate dissolved in 

a little boiling water, pour in less than a quart of 
milk, 1 ctip brown sugar, 1 teaspoonful of vanilla ; 
just liefote boiling point add 2 tablespoons of corn

RICHARDSON St CO., 216 8th AVE. E.
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starch : let it boil three or four minutes. Line the 
dish with sponge cake, then custard, and on top 
almonds or walnuts .

Lemon Rice Pudding.
I Toil 1 cup rice, pinch of salt, in 1 pint of water 

until dry : add 1 quart milk and boil until thick, 
then add the yolks of 3 eggs well beaten, 6 table- 
spoons of sugar, rind of 1 lemon : mix and pour into 
pudding dish and bake; beat the whites to a stiflf 
froth : then add f> tablespoons of s tgar, juice of 1 
lemon : spread on top of pudding and brown in a 
very slow oven.

Graham Pudding.
One cup molasses. \'/2 cups Graham flour, 1 cup 

milk, 1 cup raisins, 1 cup currants, 1 tablespoonful 
butter, '/2 a nutmeg, 1 teaspoonful soda, '/2 tea­
spoonful cinnamon, 1 egg. Heat well together and 
steam 3 hours.

Amber Pudding.
Soak a cup of dried apricots over night ; cook 

slowly on the back of the stove until the syrup 
becomes rich and almost clear ; sweeten to taste : 
l/2 pint of cold boiled rice, J4 pint of milk mixed 
with the beaten yolks of 1 eggs and 1 tablespoon 
of sugar : butter the pudding dish, put in a layer of 
rice mixture, then one of the drained apricots, 
another of rice, and a layer of apricots ; bake 15 
minutes in a hot oven : cover with meringue made 
of the whites of eggs and powdered sugar ; return 
to the oven till a delicate brown. Serve with the 
juice drained from the apricots, half a pint, 1 table­
spoon of butter, and 1 tablespoon of flour.

Apple Pudding.
Six apples, peel and core and fill with sugar ;

put apples in dish : add Jj cup of water ; cover and 
bake until nearly done ; then pour over them a batter 
made of 4 eggs, pint milk, scant pint of flour, with a 
teaspoon each of salt and baking powder. Bake 
twenty minutes.

The Calgary Furniture Store, Limited
62



Sam the Coupons if Golden West Soap r"iupm.“

BREAD AND ROLLS
“ The very staff of life—the comfort of the 

husband, the pride of the wife."
Date Loaf (Graham).

Half cup butter or dripping, 1 cup sugar, 2 eggs 
beaten together till very light : add 1 cup sour milk, 
1 level teaspoon of salt, 1 / cups whole wheat Hour, 
1 cup pastry flour, to which add 1 teaspoon of Cow 
Brand soda and sift into batter; lastly add 1 cup 
chopped dates. Bake in a loaf for V* of an hour.

Boston Brown Bread or Steamed Brown Bread.

l

One cup of rye meal, 1 cup of corn meal, scant 
cup flour, scant teaspoon salt, 1 teaspoon soda, % 
cup molasses, milk to make a stiff batter. Steam 
all day.

Baked Brown Bread.
Two cups sour milk, 3 cups Graham flour, 1 cup 

flour, '/i cup molasses, 2 even teaspoons soda, salt, 
Vi cup of raisins if liked.

Yeast.
Six medium-sized potatoes, boil to mush and 

mash in the water; take sugar, 1 tablespoonful ; salt, 
1 tablespoonful ; flour, 2 tablespoonfuls ; mix in cold 
water and stir into the boiling potatoes ; set to cool, 
and when luke-warm stir in 1 cake yeast (Royal) 
previously soaked in warm water ; add water to 
make a quart ; set in a warm place for some hours ; 
put in a sealer and place in cellar. Use 1 cupful to 
a baking ; if for small baking, '/, cupful.

Quick Yeast.
One doz. medium-sized potatoes, 2 tablespoons 

sugar, 3 tablespoons flour, 1 tablespoon salt, 2 yeast 
cakes. Boil potatoes in sufficient water to have

FOR MADRAS MUSLINS
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1 quart' Svhcii done f drain find mash and pour water 
hack with 1 quart of cold ; mix flour, sugar and salt 
together, and scald with 1 pint boiling water ; mix 
all together, and when tepid add dissolved yeast ; 
allow' 1 Vi cups of yeast for 1 loaf of bread. Let 
stand 24 hours before using.

For 25 Rolls.
One quart of flour; make hole in centre and add 

2 cups yeast and '/2 cup melted butter ; heat hard ; 
stir in more flour and mix ten minues ; let rise and 
mould : let rise again and bake twenty minutes in 
hot oven.

Graham Gems.
No. 1.

One cup brown sugar, '/> cup butter, 1 egg, 1 cup 
buttermilk. 1 cup seeded raisins, '/2 nutmeg, tea­
spoon cinnamon, 1 teaspoon soda, and 2 1-3 cups of 
Graham flour. Bake in gem rings.

No. 2.
Two cups of Graham flour, 1 cup of wheat flour, 

2 teaspoonfuls of baking powder, */2 cup of butter, 
1 egg well beaten, 2 tablespoonfuls of sugar, 1 tea­
spoonful of salt ; mix with sweet milk to make a 
thin batter. Bake in gem irons two-thirds full.

No. 3.
Two tablespoons 6f butter, 2 tablespoons of 

sugar, 2 eggs, 1 large cup sweet milk, 2'/t cups 
Graham flour, 3 teaspoons baking powder.

No. 4.
One cup sour milk, 1 teaspoon soda, 1 egg, 1 

tablespoon sugar, 1 spoon butter, 2 cups Graham 
flour.

No. 5.
Half cup butter, /2 cup sugar, 2 eggs, 1 cup milk, 

1 cup of Graham flour, '/2 cup white flour, 2'/ tea­
spoons baking powder, or 1 of soda and 2 of cream 
of tartar. Bake in gem pans.

5
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Muffins.
No. 1.

One tablespoon melted butter, 2 tablespoons 
sugar, 2 eggs, 1 cup sweet milk, 3 teaspoons baking 
powder, flour to make a batter, not too stiff.

No. 2.
2 or 3 tablespoons sugar, 1 egg, butter half the 

size of an egg, 2 cups flour, % cup sweet milk, 1 
teaspoon soda and 2 of cream of tartar, pinch of 
salt. Sift flour before measuring.

No. 3.
One tablespoon butter, 3 tablespoons sugar, 1 

egg, beaten light, 1 cup sweet milk, 2 even cups 
flour, 3 teaspoons baking powder.

Johnny Cake.
Two cups of Indian, 1 cup wheat,
One cup sour milk, 1 cup sweet,
One good egg that you well beat,
Half a cup molasses, too,
Half cup sugar add thereto,
With 1 spoon of butter new,
Salt and sugar each a spoon,
Mix up quickly and bake it soon,
Then you’ll have corn bread complete,
Best of all corn bread you meet.

Two eggs, 1 tablespoon of sugar, 1 tablespoon of 
butter, 1 cup of flour, 2 cups of corn meal, 2 tea­
spoons of baking powder, salt to taste, 1 pint of 
milk.

Quick Rolls.
Warm a pint of flour, dissolve one-third of a 

yeast cake in a cup of warm milk ; when well mixed 
stir in 1 tablespoon of butter, the beaten yolk of an 
egg, 2 teaspoons of sugar, and yi teaspoon of salt. 
Make a hole in the flour and pour in milk, etc., 
adding a little more warm milk till it is a thick

RICHARDSON & CO., 216 8th AVE. E.
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paste, not (lough, just as stiff as may be stirred with 
a spoon; beat five minutes ; when light, beat down 
with a spoon and set to rise again ; when risen, beat 
down and put in warm buttered gem pans ; set to 
rise for half an hour and bake ten or fifteen minutes.

Brown Bread.
I wo cups buttermilk. /2 cup golden syrup, 'A 

cup corn meal, Vt cup white flour, 2 cups Graham 
Hour, _ teaspoons soda in flour and a pinch of salt. 
If you wish, add raisins, currants or dates, liake 
from twenty to twenty-five minutes.

Corn Cake.
Two tablespoons sugar, 1 tablespoon butter 2 

eggs. 1 cup sweet milk. 3 teaspoons baking powder 
Ya cup of corn meal, flour to make it quite stiff.

Omelet.
eggs, 1 cup milk, 1 cup bread crumbs, a 

little butter, pepper and salt. Cook in buttered

Rusks.
< >nc egg, cup of butter, y4 cup sugar, 1 cup 

milk, ! teaspoon soda, 2 teaspoons cream of tartar, 
o cups Graham flour.

Four
pan.

Warm Biscuit.
One quart sifted flour, 1 teaspoon soda, 2 tea- 

spoons cream of tartar a small piece of butter, a 
little salt. Sift soda and cream of tartar with flour; 
mix soft with milk and bake quickly.

Scones.
One quart of flour, yA cup of lard and butter, 1 

tup brown sugar, y4 cup currants, 2 teas|x>ons bak­
ing powder, 1 egg, vanilla to flavor. Mix the white 
of egg with milk and make soft biscuit dough. Use 
the yolk brushed over top, and bake.

ïne Calgary Furniture Store, Limited
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DAINTY DISHES
Now a bit of sugar,
Now a bit of spice,
Stir it very briskly,
And ’twill prove very very nice.

Fruit Salad.
No. 1.

Have dainty glasses, and fill them with chopped 
pineapple, sliced bananas, white grapes cut in half, 
the pulp and juice of the orange, and candied cher­
ries ; cover with a dressing made of 4 tablespoons 
of powdered sugar, 1 gill of sherry, 1 tablespoon of 
maraschino, and 2 of champagne ; stir till sugar is 
dissolved and pour over fruit. Serve very cold.

No. 2.
Half box of gelatine, 6 oranges, 1 can pineapple, 

3 bananas, sugar to taste, wine if desired. Slice the 
bananas and oranges, cut pineapple into small 
pieces, drain off the juice, and in a part of it soak 
the gelatine five minutes; stand it over the teakettle 
till dissolved ; add to rest of juice and pour 
fruit ; set in a cool place until jellied and serve with 
whipped cream.

over

Pumpkin Preserves.
Peel pumpkin and cut into squares; add 

pound of sugar to each pound of pumpkin ; let stand 
over night ; sprinkle a few whole cloves in ; add '/t 
cup of water and boil till clear. Boil slowly.

Marmalade.
Eight bitter oranges, 2 lemons, 10 lbs. white 

sugar, and 20 cups water; put 18 cups on the 
oranges and then 2 on seeds and pulp; let stand for

one

FOR PURE BEDDING
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48 hours ; boil l'/2 hours without sugar; heat dtigar 
and then ad I to oranges and boil tor 20 minutes 
then add a glass of whisky.

Orange Marmalade.

No. 1.
One dozen oranges, ‘A dozen lemons, 3 quarts 

water. 8 pounds sugar. Slice the fruit very thin 
cutting each slice into three or four pieces; remove 
all of the seeds; turn the water over it, let it stand 
for -4 hours ; then boil 2 or 3 hours, or until tender; 
add the sugar and boil </i hour longer; turn into 
tumblers and when cool cover as von do jelly or 
jam. Keep in a cool place. " J

No. 2.
To every dozen of oranges add 3 lemons; to 

every pound of dried fruit add 3 pints of cold water: 
allow to stand over night; then boil from 2 to 3 
hours: then to every pint add l‘/2 pounds of sugar 
boil 20 minutes: cut oranges and lemons in verv 
thin slices.

No. 3.
Six oranges, 3 lemons. Cut fine and soak in 2 

quarts of water for 30 hours ; boil 2 hours; then add 
4J _. lbs. white sugar and boil until syrup will jelly.

Banana Salad.

Take bananas and dice or slice them on lettuce 
leaves; add chopped nuts: pour over a dressing 
made of juice of 1 lemon and a cup of white sugar 
dissolved on stove. To decorate, cut banana in half, 
lengthwise, dip in dressing, and roll in chopped nuts 
(almonds browned in the oven); lav around the 
sides or the top.

Orange Charlotte.

I'or 2 moulds of medium size, soak /2 box gela­
tine m y2 cup water for 2 hours; add l'/2 cups

OUR SHOES PLEASE
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boiling water and strain ; add 2 caps sugar, t cup 
orange juice, juice and pulp of 1 lemon ; stir until 
mixture begins to cool, then add whites of 6 eggs, 
beaten stiff : beat whole until stiff and pour into 
moulds lined with sections of orange.

Angel Food Ice Cream.
One quart of cream, the juice and rind of 2 

lemons, 2 cups of sugar : take 1 cup of the sugar and 
dissolve in the lemon juice ; add the other to the 
cream ; when ready to freeze mix together.

Italian Tutti Fruitti.
One teaspoon Knox gelatine, '/* cup cold water, 

1 quart hot water, 2 cups sugar, 1 pound mixed 
candied fruit, juice of 3 lemons, juice of 4 oranges, 
Y, cup of sherry wine. Soften gelatine in the >4 
cup of cold water and dissolve in the hot water and 
sugar, and boil 20 minutes ; let cool ; add orange 
and lemon juice and freeze; then stir in fruit cut 
fine and soaked over night in the wine. Return to 
freezer till wanted.

A Delicious Dessert.
f ine a glass bowl with slices of sponge cake or 

ladies' fingers; fill the bowl with sliced bananas ; 
squeeze the juice and pulp from a quart of black­
berries and sweeten well : then pour over the 
bananas : stand on ice until ice cold: cover with 
deep layer of whipped cream and serve.

Pineapple Jelly.
One ounce Knox gelatine dissolved in 1 cup of 

cold water : let stand 15 minutes, then add 4 cups 
of boiling water, 2 cups white sugar, juice of 3 
lemons, 1 can of pineapple : cither cut up pineapple 
or squeeze it through a piece of muslin; put in a 
dish, and when it begins to jelly add beaten white 
of 1 egg; beat well and put in "moulds ; serve with 
whipped cream. You 
if voti wish. make half this quantitécan

RICHARDSON & CO., 216 8th AVE. E.
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Happy Thought.
Slice bananas lengthwise ; put half on each plate ; 

on each end of banana place a cone of ice-cream ; 
put a Maraschino cherry on top with a toothpick 
placed on centre. Serve with fresh or preserved 
fruit poured over the centre of the banana.

American Cream.
One-half box of gelatine in 1 quart sweet milk ; 

stir on back of stove until dissolved ; then place the 
vessel where the contents will boil ; beat the yolks 
of 4 eggs until light : add sugar and vanilla to taste ; 
stir this with milk : when nearly boiling remove 
from fire and stir in the whites of the eggs beaten 
stiff. Put in moulds and serve with plain cream.

Maple Mousse.
Pour eggs, 1 cup maple syrup, 1 pint cream, beat 

yolks and whites separately until very light, whip 
cream, beat yolks and maple syrup together, then 
whites and cream ; beat all together and freeze.

Ice Cream.
One pint milk, 6 ounces sugar, 1 tablespoon corn 

starch ; scald until it thickens : when cool add 1 pint 
of cream, whipped, and the whites of 2 eggs beaten 
stiff ; flavor and freeze.

-

Cherry Sherbert.
One quart of water, 2 cups of sugar ; boil to­

gether 10 minutes : when cool add the juice of 3 
lemons, juice of 2 oranges, pulp of 1 banana, and 
1 cup of juice from a can of cherries. When nearly 
frozen add .>4 cup of cherries (stoned).

Lemon Sponge.
One cup sugar, 1 package gelatine (soak in 1 

cup warm water), 4 eggs, add 3 cups boiling water 
and sugar ; boil all together, then strain. Lemon 
to taste.

L
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Pineapple Whipp.

One cup of tapioca soaked over night in plenty 
of cold water ; in the morning drain off most of the 
water and place on back of stove and cook until 
clear ; when about cooked add 1 tin or pint of pine­
apple, juice of 2 lemons, 2 cups of sugar, and whites 
of 3 eggs beaten stiff. Serve with cream or custard.

Pineapple Cream.

. One can shredded pineapple, l/2 package gela­
tine, 1 cup sugar, whites of 4 eggs, 1 pint cream : 
drain juice from pineapple and soak gelatine in it 
]/2 an hour ; then dissolve on stove, stirring to pre­
vent burning ; stir into the pineapple and add sugar, 
whites of eggs beaten light, and last of all whip 
cream and stir lightly ; put in a cool place to harden.

Coffee Mousse.

Take /2 cup ground coffee, pour 3 gills boiling 
water on it, cook as you do coffee and strain into 
bowl ; let cool ; add the beaten yolks of 4 eggs and 
a cup of sugar to the coffee, and let cook 3 minutes 
after the mixture begins to boil ; let cool ; beat 1 pint 
of cream until almost butter, pour into mixture, and 
after beating all thoroughly, turn into tin mould : 
pack in salt and ice and let stand 4 or 5 hours.

Ambrosia.

( )ne pineapple chopped quite fine, x/2 box straw­
berries, (> bananas sliced and slices quartered, (i 
oranges sliced and slices quartered, 1 lemon cut line ; 
sweeten to taste : add a wineglass of sherry and set 
away until cold.

Pineapple Cream.

Whip 1 pint of cream to a stiff froth, add 1 large 
cup of sugar, x/2 1x>x gelatine soaked in cup of milk 
for 1 hour, a tiny pinch of salt ; scrape 1 pineapple

*
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with a silver fork until in fine shreds, and add it to 
the cream (one can of pineapple will do); set the 
mould on ice until cream stiffens.

Fig Trifle.
Six figs, 3 oz. shelled walnuts, pint of cream, 

1 glass liquor, 1 dessert spoon sugar. Cut figs with 
a sharp knife into fine dice ; chop walnuts coarsely ; 
whip cream and sweeten to taste ; lightly mix and 
serve in custard glasses.

2ÎTÇ ,oM lot till
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CAKES

With weights and measure, just and 
Oven of even heat.
Well-buttered tins and quiet 
Success will be complete.

Rolled Flat Wafers.
One tablespoonful butter, 1 cup sugar, 2 eggs 

beaten separately 3 cups rolled oats, 2 teaspoons 
baking powder, % teaspoon of ratifia. Mix butter
w thSmnV°ge,ther:iadd egKS: mix baking powder 
greased n dr°P al>out # teaspoonful on
man KerroHedÏts r°°m *° Spread Use Rrack

true,

nerves

Oatmeal Cakes.
No. 1.

One cup coffee sugar, 1 cup shortening 2 cuds 
^dadsahSwëtbbe>hfir v 2% CUPS flo,,r- 1 teaspoon
man\?el roTredWoats e'Warm WatCr USf Rrack"

No. 2.
Three cups oatmeal, 2 cups flour, 2 teaspoons 

soda, 1 cup sugar, milk to mix, 1 cup butter roll 
out in a sheet and spread with dates : cover as you 
would a sandwich and cut in squares Use I track 
man-Ker rolled oats. ack

Oatmeal Cookies.
No. 1.

34 cup butter, '/; cup sugar, 1 egg, V, cud flour 
1/t cups oatmeal, 1 teaspoon baking powder flavor 
nth spices and nuts to taste; drop on a butteïed 

pan from a teaspoon. Use Brack,„an-Kcr rolled

Richardson & Co., 216 8th Ave. E.
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No. 2.
Two cups oatmeal, 2 cups flour, '/2 cup sugar, 

1 cup butter, l/2 cup milk, 2 teaspoons baking 
powder. Use Brackman-Ker rolled oats.

Date Cookies.
Two cups flour, 2 cups oatmeal, J4 cup sugar, 

'/2 cup lard and '/2 cup butter, '/2 cup milk. 1 heap­
ing teaspoon baking powder ; roll as tor cookies and 
cut in squares. Filling: 1 lb. dates, l/2 cup sugar, 
enough water to keep from burning; cook, cool and 
put between squares.

Cookies.
One cup butter (well creamed), 1 full cup sugar, 

2 eggs (well-beaten separately) ; flour, with baking 
powder, to make a soft dough. Roll thin.

Hermits.
No. 1.

One cup of butter, 1 cup of brown sugar, 3 eggs, 
1 cup chopped raisins or dates, 1 cup walnuts, \'/2 
cups of flour put in gradually, 1 level teaspoon of 
baking soda, a little nutmeg, cinnamon and cloves.

No. 2.
One cup butter, 1 cup brown sugar, 1 cup 

chopped raisins, 1 cup chopped walnuts, \'/2 cups 
flour, 1 teaspoon soda, a little cinnamon, cloves and 
nutmeg.

No. 3.
1 '/2 cups brown sugar, 1 cup butter (creamed), 

3 eggs (beaten separately), 1 teaspoon soda in a 
little hot water, 2'/2 cups sifted flour, 1 tablespoon 
cinnamon or other spices, \l/2 cups seeded raisins, 
1 '/2 cups walnuts (crushed).

Cocoanut Cookies.
One cup white sugar, 1 cup butter, 3 eggs, 3 

teaspoons baking powder, 1 cup cocoanut, flour 
enough to roll nicely.

The Calgary Furniture Store, Limited
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Peanut Cookies.
One pint of peanuts (chopped fine), 2 table­

spoons butter, 1 cup sugar, 3 eggs, 2 tablespoons 
milk, pinch of salt ; cream butter and sugar ; add 
beaten eggs and other ingredients with flour to 
make soft dough. Bake in a moderate oven.

Drop Cookies.
One cup butter, V/i cups white sugar, 1 cup 

raisins, \\ cup mixed peel, 2 cups flour, 3 eggs, ]/, 
teaspoonful soda in a dessert spoonful of hot water, 
l/i grated nutmeg; drop on buttered pans, x/2 tea­
spoonful at a time.

AFTERNOON TEA CAKES 
Almond Drops.

A : 5 egg-whites, beaten very stiff. 11 : y2 cup 
flour, yt cup fine granulated sugar, and x/2 teaspoon 
cream of tartar. C : x/2 teaspoon almond extract, x/2 
teaspoon rose-water. Sift B 3 times, fold in A, add 
C. Drop from tip of spoon on buttered or waxed 
paper; bake 10 minutes in slow oven.

Rock Cakes.
A: cream 1 cup butter, add 1 cup granulated 

sugar (sifted), 2 eggs (beaten thoroughly); add 1 
cup sifted flour mixed with x/2 teaspoon baking 
powder. B: x/2 lb. currants or seeded raisins, x/2 lb. 
chopped almonds or English walnuts, 3 tablespoons 
brandy. Beat A fifteen minutes ; add B and enough 
flour to make soft batter ; drop from 
buttered paper and bake in quick

spoon on
oven.

For BEAUTIFUL CHINA CABINETS
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Date Cookies.
One cup butter, 1 cup sugar, 3 eggs, 1 lb. dates, 

2 teaspoons baking powder, flour enough to mix 
quite stiff. Put in pan in small pieces a good dist­
ance apart.

Vanilla Cookies.
No. 1.

Small cup sugar, small cup butter, 3 eggs (beaten 
separately), 1 teaspoon vanilla, 3 teaspoons of bak­
ing powder and flour enough to roll out (about 3 
cups), 1 teaspoon of milk : roll very thin a >d 
sprinkle with sugar, and bake quickly.

No. 2.
One cup of butter, 1 cup of sugar, 1 egg, milk 

(scant measure, 14 cup), 2 teaspoons baking powder 
in flour ; flavor with vanilla.

Ginger Cookies.
Boil 1 cup of molasses, and add 1 cup of sugar, 

14 cup of shortening, 1)4 teaspoons of ginger, 1)4 
teaspoons of soda, flour to roll out and while hot 
(which prevents it from sticking) ; cut into cookies 
and bake.

Ginger Snaps.
No. 1.

One cup brown sugar, 1 cup molasses, J4 cup 
butter, /i cup beef dripping, 2 level tablespoons 
ginger, 1 teaspoon cinnamon, )4 teaspoon each 
cloves and allspice, >4 teaspoon red pepper, 1 tea­
spoon soda dissolved in 3 tablespoons of hot water, 
flour sufficient to roll easily ; roll thin and bake crisp 
and brown in a quick oven.

No. 2.
One cup brown sugar, 1 cup molasses, )4 cup 

butter and lard, 1 teaspoon salt, 2 teaspoons ginger, 
1 teaspoon soda, 2 teaspoons cream of tartar, )4 cup 
boiling water.

Cold-Proof Warm Shoes for Women
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Cookies.
( )ne cup brown sugar, 1 cup shortening, 2 eggs, 

1 teaspoon soda, 2 teaspoons cream of tartar.

Lemon Biscuit.
2/i cups granulated sugar, tjj cups fresh lard, 

2 eggs, .:c. worth of lemon essence: dissolve 5c. 
worth of baker's ammonia in 1 pint of sweet milk, 
whip sugar and lard to a cream, add eggs (well 
beaten) : when putting in milk and ammonia, add 
flour, or it will cook the eggs. Knead hard (re­
quires a great deal of kneading), and cook in hot 
oven.

Chocolate Macaroons.
One pound of powdered sugar, 2 squares of 

chocolate, the whites of 2 eggs beaten to a stiff 
froth : flavor with vanilla; form in small round cakes 
and bake in slow oven.

Boston Cookies.
One cup blitter, 2 cups white sugar, 3 eggs, 1 y2 

tablespoons hot water, 1 cup raisins, 1 cup nuts, 
make as stiff as possible with flour, flavor with 
vanilla, 2 teaspoons baking |>owder.

Sandwich Cakes.
'A lb. of butter, 'A lb. of sugar, % lb. of flour, 

1 egg, 1 teaspoon lemon juice or flavoring, yt tea­
spoon soda. Have a cupful of chopped raisins, nuts, 
figs, dates or cocoanut. Cream, butter and sugar ; add 
yolk of an egg (beaten), then half the flour, then 
beaten white, lemon, and rest of flour.

Date Cake.
One cup brown sugar, 1 cup butter, 2 eggs, A 

cup of warm water into which a teaspoonful of soda 
has been dissolved ; 1 lb. of dates, seeded and cut 
in two;A lb. of chopped walnuts; two cups of flour.

Richardson & Co., 216 8th Ave. E.
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Spanish Bun.
No. 1.

Four eggs, 3 teaspoons baking powder,
ground cloves, 1 teaspoon cinnamon, 2 cups 

2 cups of-flour, 1 cup of sweet milk, 44 
Ice when cool.

No. 2.
One egg, *4 of a cup of butter, 1 cup of sugar, 

2 cups of flour, 1 cup of milk, 2 teaspoons of baking 
powder, 3 dessertspoons of spices mixed with flour.

1 tea-
spoon 
of sugar, 
cup of butter.

No. 3.
One cup butter, 2 cups sugar (white or brown), 

4 eggs. 1 cup sweet or sour cream, 2/j cups flour, 
2/t teaspoons baking powder. If preferred dark, 
add spices, lemon peel and carraway seeds.

No. 4.
I <4 cups sugar, 44 cup butter, 3 eggs (save white 

of 1 for frosting), '/i cup sweet milk, 1 teaspoon 
soda, 2 teaspoons cream of tartar; season with 
cloves, nutmeg and cinnamon ; 1 cup of flour (sifted 
twice) ; bake in moderate oven. F resting : Beat 
white of egg stiff, add tablespoon of brown sugar, 
flavor with vanilla; put on cake hot and brown in 
oven a few minutes.

Marion’s Gingerbread.
y, cup sugar, >4 cup butter. 1 cup molasses 1 

cup sour milk, 1 egg, 2'/i cups flour, J/4 teaspoonful 
of ginger. 1 large teaspoonful soda.

Sponge Gingerbread.
( )nc cup sour milk, 1 cup dark rich molasses, l/i 

cup butter, ÿ cup sugar, 1 egg. 1 teaspoon soda. 1 
teaspoon ginger, 2 cups bread flour. \\ arm the 
butter, molasses and ginger together ; add the milk, 
flour and egg and a pinch of salt, and last the soda 
dissolved in 1 tablespoon of warm water, Bake in 
shallow pans, or in a deep pan if wished.

j The Calgary Furniture Store, Limited
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Cheese Straws.
One cup flour, l/2 cup grated cheese, 1 teaspoon 

baking powder, dash of salt and cayenne, 1 table­
spoon melted butter, milk enough to make stiff 
dough. Roll thin; cut in short, narrow strips; roll 
in grated cheese. Hake in buttered paper and serve 
with salad or afternoon tea.

Pork Cake.
1 lb. fat salt pork put through the mincer, 1 pint 

strong coffee, 4 cups brown sugar, l/2 lb. citron, 9 
cups of flour, 1 tablespoon of soda, 1 nutmeg, 1 
tablespoon of cinnamon. 1 lb. seeded raisins. Hake 
slowly 2 or 3 hours.

Devil’s Food Cake.
Two eggs, '/ cup sour milk, 2 cups brown sugar, 

Yi cup butter, 2'/2 cups flour, 1 '/2 chocolate squares, 
y2 cup hot water, '/2 teaspoon soda ; flavor with 2 
teaspoons vanilla. Dissolve the chocolate in the hot 
water and cook until thick, but cool before adding 
to the other ingredients.

Soft Gingerbread.
l/2 cup sugar, 1 cup molasses, '/2 cup butter, 1 

teaspoon ginger, 2 teaspoons soda in a cup of boil­
ing water, iy2 cups flour. Add 2 well-beaten eggs 
the last thing.

Spice Cake.
No. 1.

y2 cup sour cream. '/2 cup syrup, y2 cup sugar, 
2 eggs, 1 y2 teaspoons spices, 1 teaspoon soda, \'/2 
cups flour.

No. 2.
Two eggs, 1 cup of sugar, '/2 cup of butter, 1 cup 

of sour milk, 1 teaspoon of soda, 1 tablespoon 
of molasses, 1 teaspoon each cloves, cinnamon and 
vanilla; a little nutmeg, and flour to thicken.

FOR TABLE LINENS
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Soft Gingerbread.
Three cups flour, 1 '/2 cups molasses, '/, cup 

milk, 2 eggs, '/2 cup lard or butter, l/2 tea-cream or
spoon of baking soda dissolved in a little hot water. 
2 teaspoons of ginger and about the same of mixed 
spices.

Tumbler Cake.
Two tumblers brown sugar, 1 tumbler butter, 1 

tumbler molasses, 1 tumbler sweet milk, 5 tumblers 
flour, 2 small teaspoons of soda, 1 teaspoon each of 
cloves, cinnamon and nutmeg. This makes a good 
every-day cake by adding 1 pint of raisins and '/2 
pound of citron cut fine, and will keep a long time.

Fanny’s Marble Cake.
White part : )4 cup butter, ^ cup sugar, J4 cup 

sweet milk, 1 cup flour, whites of 2 eggs, 1 teasi>oon 
baking powder. Dark part: '/$ cup butter, '/2 cup 
sugar, J4 cup molasses, )4 cup sweet milk, \'/\ cups 
flour, yolks of 2 eggs, 1 large teaspoon baking pow­
der. x/2 teaspoon each of cloves, cinnamon, nutmeg 
and mace. Mix the two parts separately; beat until 
very light ; then put in a baking pan a spoonful at 
a time, taking pains to have the light and dark 
alternate. This cake will keep a long time.

Flake Cake.
; j cup sugar, '/2 cup butter, '/2 cup molasses, V2 

cup sour milk. 3 eggs, '/ teaspoon soda in milk, 2 
cups of flour, l/2 teaspoon cloves, '/2 teaspoon all­
spice, y., teaspoon cinnamon.

White Fruit Cake.
No. 1.

1 lb. flour, 1 lb. butter, 1 lb. sugar, 1 lb. of fresh 
cocoanut (grated), 1 lb. citron (cut fine), 1 11). al­
monds (blanched and cut into small pieces), 12 
eggs, 3 tablespoons milk, and a teaspoon of baking 
powder.

See Our Old Ladles’ Comfort Shoes
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No. 2.
1 lb. butter, 1 lb. eggs (8 large or 10 small ones), 

1 lb. sugar, 1 lb. lemon peel, 1 lb. citron, 1 lb. al­
monds, 1 lb. figs, 1 lb. flour, 1 glass liquor, 2 tea­
spoons baking powder, 2 tablespoons milk.

Fruit Cake.
No. 1.

2 lbs. currants, 1 lb. of almonds (cut), 3 lbs. 
raisins, 1 tablespoon cinnamon, 4 nutmegs ; mix 
spices with a wineglass of brandy and a wineglass 
of wine, and 1 of rose-wate:

Vi lb. citron peel, '/2 lb. orange, and '/2 lb. of 
lemon; 12 eggs, beaten separately; % lb. brown 
sugar, 1 cup molasses, 1 lb. butter, 1 lb. flour, 1 tea­
spoon of soda in flour, all beaten together except 
fruit and peel ;flour fruit ; then mix and hake for 3)4 
hours. A l/i pint of strawberry jam improves it.

No. 2.
1 Y* lbs. butter, 1)4 lbs. sugar, 3 lbs. raisins, 3 lbs. 

currants, )4 lb. peel, 2)4 lbs. flour, y2 pint milk or 
milk and brandy, 2)4 ozs. mixed spice, 15 eggs. 
Bake 3 or 4 hours in a very slow oven. Do not use 
baking powder nor beat whites of eggs separately.

Sponge Cake.
Three eggs (beaten well), 1 small cup of sugar,

1 small cup flour, 1 teaspoonful of baking powder 
sifted with the flour, a teaspoon of vanilla, a pinch 
of salt. This will also make a roll cake.

Brown Jelly Cake.
One cup brown sugar, y2 cup sour milk, '/2 cup 

molasses, '/2 cup butter (scant), 2 cups flour, heap­
ing teaspoon soda, cinnamon, nutmeg and cloves 
to taste.

Jelly Roll.
Two eggs, 1 cup of sugar, y2 cup of sweet milk, 

\'/i cups of flour, 2 teaspoons of baking powder, 
butter the size of small egg, season to taste. When 
done, roll quickly, or cake will crack in rolling.

Richardson & Co., 216 8th Ave. E.
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Jelly Cake.
One cup sugar, '/2 cup butter, 3 eggs (beaten 

separately), )4 cup milk, 2'/2 cups flour, 2 heaping 
teas|>oons baking powder, 1 teaspoon vanilla.

Lemon Jelly for Filling.
Grate the rind and use the juice of 1 lemon, 1 

egg. 1 small cup sugar. 1 teaspoon of cornstarch, 1 
tablespoon of water ; boil till it thickens; 1 grated 
apple improves it.

Layer Cake.
No. 1.

One cup sugar, /2 cup butter, '/t cup sweet milk, 
2 cups flour, 3 eggs, 2 heaping teasitoons baking 
powder, flavoring ; hake in 2 layers.

No. 2.
< )ne cup white sugar, /j cup butter (scant ), 2 

eggs (whites and yolks beaten separately), Ja cup 
milk, 11 j cup flour, 2 teaspoons baking powder. 
Cream butter and sugar by beating: add yolks of 
eggs, then alternate milk and flour, and last of all 
the whites of the eggs.

No. 3.
Sugar, small cup : butter size of an egg, beaten 

to a cream ; 3 tablespoons milk ; 3 eggs (yolks and 
whites beaten separately ) ; 2 teaspoons baking
powder : full cup of flour; flavoring to taste ; mod- 
irate oven.

Court Cake.
( tne cup butter (creamed), 2 cups white sugar, 

4 eggs (beaten separately), 1 cup milk, 3 cups flour 
(well sifted), 1 teaspoon soda, 2 teaspoons cream of 
tartar or 3 teaspoons baking powder ; 1 cup seeded 
raisins or walnuts may be added.

Rolled Jelly Cake.
Three eggs, 1 cup sugar, 1 cup flour ; beat yolks 

light, add sugar and 2 tablespoons of water, a pinch

The Calgary Furniture Store, Limited
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of salt : lastly stir in the flour, in which has been 
put a heaping teaspoon of baking powder ; bake in 
long, shallow tin, well greased : turn out on a damp 
towel ; cover top with jelly and roll while

Two-Egg Cake.
Small '/2 cup butter (creamed), 1 cup white 

sugar, y2 cup milk, 2 eggs (beaten separately), V/2 
cups flour, I small teaspoon of soda, 2 teaspoons 
cream of tartar or 2 teaspoons baking powder.

Four-Egg Cake.
Ya cup butter, \y2 cups white sugar, 4 eggs 

(beaten separately, 1 cup milk, 2 cups flour (well 
sifted), 2 teaspoons baking powder, 1 small tea­
spoon vanilla : bake in two tins.

Dundee Cake.
No. 1.

1 lb. flour and y2 lb. butter (rub together), 1 
teaspoon baking powder, y2 cup sugar, 1 cup raisins, 
Ya lb. lemon or citron peel, 3 eggs, 1 cup milk ; mix 
well.

warm.

No. 2.
(t ozs. of butter, 6 ozs. of sugar (creamed to­

gether), y2 lb. of flour with y2 a teaspoon of baking 
powder added, 4 eggs (lightly beaten), 3 ozs. of 
raisins, 3 ozs. of currants, 1 oz. of citron peel, 1 oz. 
almonds (chopped fine), and grated rind of lemon. 
When put in the pan and just ready to bake, strew 
chopped almonds on top. Do not blanch the al­
monds.

Chocolate Cake.
No. 1.

One cup sweet milk, 1 cup brown sugar, \y2 
cups flour, Ya cup grated chocolate, 2 eggs, 3 table- 
s|«)ons of butter, 1 teaspoon of soda, 1 teaspoon 
vanilla, pinch of salt.

No. 2.
1st part: 1 cup raw sugar, 1 cup of chocolate, Ya 

cup sweet milk, put on the stove and melt. Mix 2

FOR OFFICE FURNITURE
83



See LINTONS’ for Up-to-date Stationery

çkks (yolks only), 1 cup raw sugar, '/t cup of butler, 
1 tablespoonful of vanilla, y4 cup sweet milk, 2 cups 
lour, 1 teaspoon of cream of tartar; put in 1st part 
then add whites of eggs last. Icing: Boil 2 cups of 
sugar; when done, add 2 tablespoons of chocolate

No. 3.
< Irate fine 2 o/s.„ of chocolate and rub into it the

yolks of 2 eggs ; add y cup of milk: set on stove 
m a granite pan, cooking gently until smooth and 
.reamy, stirring constantly : remove from stove and 
add 1 large cupful of sugar. 3 tablespoon.-, of melted 
butter. % teaspoon of salt, and another 'A cup of 
milk in which has been dissolved 1 teaspoon of 
baking soda; beat in 2 cups of Hour, stirring until 
perfectly smooth ; frost with white frosting This 
can be made into a layer cake with white frosting 
between, or 1 large cake.

Scotch Fruit Cake.
H eggs, 1 lb. flour, 10 ozs. butter, 1 lb. 

_• lb. each of sugar,
orange, lemon and citron peel, JO 

drops oil of lemon, 1J drops oil of cinnamon, 1 lb. 
blanched almonds (cut lengthwise), 4 dessert 
spoons milk, 2 teaspoons baking powder ; then add 
a little more flour ; bake an hour and a quarter This 
makes 2 cakes. ^

Fruit Cake Without Eggs.
3 lbs. raisins, 2 lbs. currants, '/4 lb. lemon peel. 

/ cups flour, 4 cups brown sugar, 4 cups sour milk 
- teaspoons soda. 2 tablespoons butter, spices to 
taste, dissolve soda in milk.

Black Fruit Cake.
4) !•>• of butter, 1 lb. brown sugar, 1 lb. flour, 

7 "*• curran,s. 4 lbs. raisins (seeded), yt lb. citron, 
.4 H», almonds, 0 eggs, 1 nutmeg, cloves and cin­
namon, I wineglass brandy, 1 cup preserved straw­
berries, small teas|Kxm of soda. Hub flour well 

currants and raisins before adding to cake.over

See Our American Lady Shoes that sell it $4 and $4.50
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nnels shrinking

Scripture Cake.
cups'raisin's, S^lZds "Tcuo X T"’ 4 
spoons honev, spice to taste < * “P n?l,k' 4 'able-
2 i-M»* l^»"„ Sh

Lemon Cheese Filling for Cake.

eggs with the'wh'ite's oM <th l)'"-er' fAe 3°lks of 6 
•he peel of 2 grated ' it J-"Ce °f 3 and
simmer over a slow fire'un^ h " * p3"' ,let ‘hern
continue to stir it trentlv th sugar ls dissolved ; 
fire, or it w I curdfe La?'itT Whi,e il is the 
meat : let it simn e imi l i V * J3r ,ike '"ince- 
1'X.ks like honey. '* bcg,ns tf> thicken or

Almond Paste.
ones. 1 Jb. 

together and 
a cream.

together.

1 lb. of

1 II». almonds, f, bitter 
(win,es only). Heat all 
°‘ h"t water and stir to

sugar, 2 eggs 
set in a dish

Icing for Cake.

to 3 stiff froth add i sugar, spread on the cake, andtown^

Apple Filling for Layer Cake.
UuiceVamiPyZow)3 H^t'*tZlh*' ' X ' ,em"n
<l«ite thick. Cool before using 3111 Couk ,i!l

Orange Filling.
Juin? and i*rated rind of i 

teaspoon butter. yA CUp suvir , *nge- lemon. 1 
I teaspoon flour/ Ho I ,M . ' ,iKg’ ' J CUP water, 
layers before quite cold ',,gcthl'r- P"t between

lieat 2 whiles of 
°» brown 
the oven.

Maple Cream Icing.
then add *the ","til
becomes too stiff add a little cream ‘

strings ; 
II. If it

Richardson & Co., 216 8th Ave. E~
85



Linton Bros., Book Store

Chocolate Icing.
Two cups granulated sugar, 1 cup water, whites 

of 2 eggs 1 teaspoon of vanilla. Boil sugar and 
and add the beaten whites of eggs to the 

Put grated chocolate in while beating.
water
syrup.

Filling for Chocolate Cake.
Two cups brown sugar, butter size of walnut, 

1 teaspoon vanilla, 5 tablespoons cream or good 
Boil five minutes and beat until it will justmilk, 

stay on cake.
Almond Paste.

1 lb. almonds, blanched ; 1 lb. powdered sugar ; 
chop and pound almonds to a paste, adding rose­
water to prevent oiling ; the whites of .1 eggs, beaten 
well ; mix well together. Always put on the cake 
when the cake is quite cold.

White Cake.
Beat the whites of 4 eggs to a stiff froth and add 

2 cups white sugar, ^ cup butter, 1 cup cold water, 
2J4 cups Hour (sifted), 2 teaspoons baking powder ; 
flavor to taste.

Ice Cream Cake.
No. 1.

Whites of 3 eggs, 1 cup white sugar, '/, cup 
butter. Zi cup milk, 2 scant cups flour, '/, teaspoon 
soda, 1 teaspoon cream of tartar ; flavor with vanilla.

No. 2.
One cup white sugar. '/* cup butter, '/t cup 

milk. 1 teaspoon flavoring, 1 cup flour, '/, cup corn­
starch. 3 teaspoons baking powder, whites of 4 eggs. 
Cream butter and sugar together ; add milk and 
flavoring ; sift in flour, corn-starch and baking 
powder mixed together ; lastly, add whites of eggs 
beaten to a stiff froth. Bake in square pan and ice 
with white icing.

The Calgary Furniture Store, Limited
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Cornstarch Cake.
No. 1.

One cup butter, 2 cups sugar, 1 cup milk, 1 cup 
cornstarch, 2 cups flour, \'/2 teaspoons baking pow­
der, 4 eggs (whites and yolks beaten separately).

No. 2.
One egg, J4 cup butter, 1 cup sugar, 1 cup milk, 

1 'A cups of flour, cup cornstarch, 1 teaspoon 
baking powder ; flavor with lemon.

No. 3
Whites of 4 eggs, y2 cup butter, 1 cup sugar, 

wash butter and cream well, '/2 cup cornstarch, y2 
cup sweet milk, 2 teas|>oons baking powder.

Kisses.
Whites of 3 eggs (beaten stiff), 1 cup sugar, 1 

tablespoon cornstarch. Remove lid of kettle, set 
bowl in kettle, and stir 15 minutes; add 2 cups of 
eocoanut, drop on buttered paper and cook 
slow oven.

in a

Three-Layer Cake.
fine cup sugar, }/2 cup butter, 3 eggs (keep out

1 white for icing), )/2 cup sweet milk. 2 cups flour,
2 heaping teaspoons baking powder, flavoring to 
taste. Cream butter and sugar well.

Cocoanut Cake.
Two eggs, 1 cup of sugar, 1 cup of milk. 2' ) cups 

flour. 1 tablespoon of butter, 1 teaspoon of s,,da. 2 
teaspoons of cream of tartar; beat with a fork: add 
milk and whites of eggs together; only half of the 
whites, keep the rest for icing cocoanut

Cocoanut Kisses.
\\ hites of 2 eggs, 2 teaspoons cornstarch, 1 scant 

cup pulverized sugar, 1 </2 cups cocoanut. I’.eat 
whites and stir in cornstarch ami sugar ; cook over 
hot water; adtl the cocoanut and drop on buttered

FOR WINDOW SHADES
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pan, and bake in a slow oven until a light brown. 
Chopped walnuts may be used instead of the cocoa- 
nut.

Cocoanut Puffs.
6 ozs. granulated sugar, 6 ozs. cocoanut (mix) ; 

beat the whites of 3 eggs to a stiff froth ; then mix 
altogether thoroughly and add 6 drops of almond 
and vanilla extract ; bake in a slow oven ; then open 
door to let them dry out a little.

Shortbread.
y2 ib. butter, a little less than a % lb. of brown 

sugar, mix until of a creamy constituency, add as 
much dour as it will take up, roll half an inch thick ; 
put paper in the bottom of the pan and bake in a 
moderate oven.

Jersey Lily Cake.
No. 1.

y2 cup butter, 1 cup sugar, y2 cup milk, 2 cups 
flour, 2 teaspoons baking powder, whites of 4 eggs, 
1 cup raisins, '/2 lb. shelled walnuts (chopped fine). 
Put half the batter in tin; spread on the fruit 
dredged slightly with flour, and put on rest of 
batter.

No. 2.
Yl cups butter, 1 cup raisins, 1 cup milk, 3 tea­

spoons baking powder, 1 cup sugar, 2 cups flour, 
10c. worth walnuts, 4 eggs (whites only).

Scotch Snow Cake.
1 lb. arrowroot, J4 lb. powdered sugar, l/2 lb. 

butter. 6 eggs (whites only), flavoring to taste. 
Beat butter to a cream ; add sugar and arrowroot 
gradually, beating all the time; whisk whites of 
eggs ; add and beat twenty minutes ; pour into but­
tered moulds and bake from 1 to 1)4 hours.

Orange Cake.
1 lb. of sugar, y2 lb. of butter, 1 lb. of flour, 1 cup 

milk. 6 eggs, 3 teaspoons of baking powder,sweet

Have you ever had a pair of Hamilton Brown Shoes?
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1 orange. For the frosting and filling: To the 
willies of 3 eggs, well beaten, add 24 teasjioons of 
pulverized sugar and the grated rind and half the 
juice of the orange. Sufficient for 2 cakes.

Prince of Wales Cake.
No. 1.

l or two white layers: White of 1 egg, butter 
size of an egg, 1 cup white sugar, 1 cup sweet milk, 
1 teaspoon essence. l</2 cups Hour, '/, cup corn­
starch, 3 teaspoons of baking powdet. For the dark 
layer: Volk of 1 egg, butter size of an egg, /, cup 
brown sugar, 1 teaspoon cinnamon, a little nutmeg, 
4 tablespoons sour milk, 1 teaspoon soda, a few 
mirants and raisins; Hour to thicken.

No. 2.
I hrce eggs (beaten separately), cup butter, 

uij) granulated sugar, 1 cup sour milk, 3 cups 
Hour, >t cup black strap, nutmeg, 2 teaspoons cin- 
namon. 1 teaspoon soda, 2 ozs. peel. \'/2 cups raisins, 
bake in 3 layers, using lemon filling.

Marble Cake.
Light part : Whites of 2 eggs, /2 cup of butter, 

'A cup of white sugar, ^ cup of milk, 2 cups of 
Hour, ],2 teaspoon of soda, and 1 teaspoon cream 
of tartar. I )ark part : Yolks of 2 eggs, 1 cup 
molasses, / cup butter, 2 cups flour, 1 teaspoon 
soda. 1-3 cup milk; flavor with cloves, cinnamon, 
nutmeg: butter the tin and put in alternate layers 
of light and dark.

Mocha Cake.

I

1

' No. 1.
eggs and 1 cup of sugar, beaten together- 

H =up sweet milk. 1 cup of flour, I teaspoon of 
baking powder: then add 1 teaspoon of butter at 
boiling point and make in 2 layers. Dressing for 
cake. 1cup of butter, 1 cup of powdered sugar. 
- teaspoons of liquid coffee, 2 tablespoons of cocoa, 
1 tablespoon of vanilla; cream butter and sugar and 
add the rest. Blanch and brown almonds and 
spread on top.

Two

RICHARDSON & CO., 216 8th AVE. E.
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Xo. 2.
One cup white sugar, ^ cup butter, 2 eggs, 1 

cup milk, 1 cup flour, 1 teaspoon baking powder 
sifted through the flour. Icing for above : 10 ozs 
icing sugar, y4 lb. butter. 1 tablespoon cream or 
ntilk. I tablespoon vanilla, blanch and brown </l lb 
almond nuts (minced fine). Cut cakes in small 
squares, spread icing on top and sides, and roll 
them m the minced nuts.

I

No. 3.

... - 5UP butter, 1 cup of sugar, y2 cup of sweet 
milk, _ eggs, - teaspoons of baking powder, 2 cups 
flour, juice and rind of y2 a lemon. Icing: 10 ozs. 
of pulverized sugar, 4 ozs. of butter, 1 teaspoon of 
vanilla, and enough water to make 2 tablespoons. 
Make the cake; the day after cut in fingers, roll 
them in icing, and then in almonds that have been 
browned and rolled.

Almond Cream Cake.

, eggs yolks of 2. l^cups white 
■ugar, /2 cup butter. 1 cup of sour cream, 2 
Hour, 1 teaspoon soda, and 2 teaspoons 
tartar. r

Whites of 5
cups 

cream of

Fudge Cake.

Take 1 cup of sugar, 2-3 cup of butter, 3 eggs, 
1 cup of milk, 2% cups of flour, 1 heaping teaspbon 
baking powder, % cup of chocolate, y2 cup of Eng- 
hsh walnuts, broken up coarsely ; cream the butter 
and sugar together ; add the cup of milk, and then 
stir in lightly the flour, in which the heaping tea- 
spoonful of baking powder has been sifted; then 
stir in the chocolate, which has been dissolved bv 
placing in a cup and setting in hot water ; add the 
nuts and lastly the eggs, which should be beaten, 
whites and yolks separately. The fudge frosting 
should be made as follows: \% tablespoons of 
butter, y2 cup unsweetened cocoa, \y4 cup confec-
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i«. .s: ..-ail's?"8
Walnut Cake.

smnsCbti7^Vd,7PsifT\2hC»rflfl0Ur' 2
of 3 eggs and volkof i ,!l!? W‘th th^fl°ur: whites 
with vanilla; l lb. chopped walnut's ^ Hav°r

Nut Cake.
'A cuplkof°JweefgmilkCUlPtah?Ugar’ ^ ,up of butter,
teaspoons of bakiim ’ i a >*esP ,on of molasses, 2

S«d Cake (English).
1 „i4„fb„°„,d?,duy IV' b”""; f> «>■ of sugar, 

X gill Of milk Uemon TS?r °f baki,('K P°w<ier, 
seeds, and 2 egg- , i, ’ablespoo.n of carraway
add dry ingredffms• b»tthe,,butteJr '"to the flour;
separately ; add whites last’ll *"d W'"!CS of 
about 1 hour. ast ' >a*te m moderate eggs

oven
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" IVtcr Piper picked a peek of pickled peppers.
Tomato Catsup.

large onions, 2 red peppers ; 
hours ; mash through a col-

24 ripe tomatoes.
cut all nne and boil . .
lander and put on stove again : add 1 cup of vinegar, 
1 tablespoon of mustard (blended together), I table­
spoon of salt. 1 tablespoon of brown sugar, 1 tea­
spoon ground cinnamon. 1 teaspoon ground cloves ; 
let simmer half an hour, bottle ami keep air tight.

Chili Sauce.
No. 1.

30 ripe tomatoes. (> green peppers.
(chopped fine separately ). 8 cups of vinegar. 6 table­
spoons salt. 20 small tablespoons brown sugar, lioil 
until thick as required (2 hours). If the onions and 
peppers are large, four of each will do.

No. 2.
12 large ripe tomatoes, ft green peppers, 1 large 

onion, all chopped fine. 1 tablespoon salt. 1 teaspoon 
ginger, 1 of cinnamon, 1 of allspice, 1 of cloves, 1 
tablespoon sugar. 2 cups vinegar ; boil thick.

No. 3.
hive large onions, 4 green peppets, chopped fine ; 

30 ripe tomatoes, cut up; 5 tablespoons sugar, 3 
tablespoons salt, 3 cups vinegar ; boil all together 
2'/i hours.

6 onions

Chili Sauce from Canned Tomatoes.
Drain the liquid from 1 can tomatoes ; place in 

a granite saucepan over fire ; when boiling add 
4 large Spanish onions, chopped fine, 1 teaspoon of 
salt. 1 tablespoon of mixed pickle spices tied in

The Latest Creations in Wall Paper and Decorations at Lintons’
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cheese cloth hag : huit fix e minutes : then add cup 
strong vinegar, 1 cup brown sugar, and the cold 
tomatoes pressed through a coarse sieve: boil all 
ten minutes' longer, stirring constantly ; bottle for 
use.

Ginger Pears.
4Ibs. of pears (cut fine), 3 lbs. of white sugar, 

'/i It), crystallized ginger, 11 teaspoons ginger (root 
grated), 2 lemons (rind of 1), 1 cup of water ; boil 
till thick ( 1JZ hours).

Celery Pickle.
Cut 2 doz. bunches of celery in fine pieces and 

cover with salt and water 24 hours; take 1 gallon 
vinegar, 3 teaspoons curry powder, /j teaspoon red 
pepper, 2 lbs. white sugar, and mustard to thicken ; 
mix the above and boil ten minutes : then add the 
celery ; let warm thoroughly and bottle.

French Mustard.
. '/i lb. mustard, 2 tablespoons sugar, 2 teaspoons 
salt, 2 tablespoons olive oil. Mix mustard, salt and 
sugar together and add c<|tial quantities of vinegar 
and water to make a thin batter ; boil 20 minutes ; 
take from stove and add gradually the olive oil. 
stirring constantly until thoroughly blended. A 
pinch of cayenne pepper is an improvement.

Chutney.
15 tart apples, 15 green tomatoes, 2 onions, 1 lb. 

seeded raisins, 3 cups sugar, 3 cups vinegar, 1 cup 
lemon juice, 3 tablespoons salt, 1 heaping table­
spoon ginger, 1 teaspoon cayenne. Chop fine apples, 
tomatoes, onions and raisins : add vinegar, sugar, 
lemon juice and spices ; mix and let stand over 
night : simmer slowly for 2 hours and seal hot in 
fruit jars.

Spiced Gooseberries.
Make a syrup of 3 lbs. sugar, 1 pint vinegar, 

2 tablespoons ground cinnamon, 2 tablespoons 
ground cloves, '/2 teaspoon salt. Add 6 lbs. fruit 
and boil 1 hour.

RICHARDSON & CO., 216 8th AVE. E.
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Before You Paper o Room in the Hoi'V; see Lintons*

Spiced Currants.
5 lbs. ripe currants, pick from the stem, wash 

and drain ; add 1 pint vinegar, 4 lbs. sugar, 2 table­
spoons cinnamon, 1 tablespoon cloves noil slowly 
2 hours, stirring constantly to keep from burning

Cranberry Preserve.
Pick over and wash 5 lbs. cranberries, then chop 

coarsely (or put through food chopper) ; put 2 lbs. 
seeded raisins through chopper, using coarse knife; 
then peel the rind from 4 large oranges, and .ake 
the pulp and juice of 5 ; Ixiil the rind m water, 
changing several times, until it is tender and no 
longer bitter; then chop fine ; put the fiuit and rind 
into a kettle with 5 lbs. sugar ; heat and simmer 
slowly until reduced to a jam ; can and seal.

Spiced Cherries.
5 lbs. of fruit (pitted), 4 lbs. of sugar. 1 pint of 

vinegar, 2 tablespoon of cinnamon, V/i of ground 
cloves: boil slowlv until thick. This is nice to 

with cold turkev, tongue, or any kind of coldserve
meat.

Celery Sauce.
30 ripe tomatoes, 3 peppers, 

celery. 4 onions, 7 cups vinegar, 15 tablespoons 
" 4 tablespoons salt; chop all fine and boil I'/i

Pickled Cherries.
Dissolve a tablespoon of salt in a pint of cold 

vinegar. Kill the jar with cherries and pour the 
vinegar over them.

3 or 4 heads of

sugar,
hours.

Mixed Pickle.
1 gallon green tomatoes, 1 head of cabbage, 10 

large onions. Chop and put in layers in a kettle and 
sprinkle salt on them : let stand an hour ; then drain 
and add X'/i gallons vinegar, 2 green peppers, % lb. 
mustard, 1 x/i lbs. brown sugar, x/i oz. tumeric, 1 j oz. 
celery seed. Boil 1 hour, or until it thickens.

The Calgary Furniture Store, Limited
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Save the Coupons of Golden West Soap t&V

Tomato Butter.
9 lbs. of : ipe tomatoes (peeled). 3 lbs. of brown 

sugar, 3 tablespoons of ground cinnamon, 2 table- 
spoons allspice, I'/j tablespoons of ground cloves, 
1 pint of vinegar, salt to taste. Boil 3 or 4 hours 
till thick.

Tomato Chow-Chow.
Two pecks of tomatoes (sliced), and 12 good- 

sized onions (sliced) ; sprinkle 1 cup salt over them ; 
let them stand over night ; pour water off tomatoes 
in the morning ; then add 2 lbs. of brown sugar, 
mixed spices tied in muslin bag, cover with vinegar, 
boil for about 2 hours. If sour, add a little more 
sugar.

Spiced Tomatoes.
4 lbs. ripe tomatoes, 2 lbs. sugar, 1 pint cider 

vinegar, '/i oz. cloves, oz. stick cinnamon. Stew all 
together till the tomatoes are cooked ; then take 
them out carefully and boil the syrup until thick, 
and pour over the tomatoes when cold.

Cucumber Sweet Pickle.
7 lbs. of cucumber, 1 quart of vinegar, 1 lb. of 

Take cucumbers fully ripe, pare, cut insugar
quarters, scrape and lay in weak brine 24 hours, 
drain ; take out the cucumbers and bottle them ; 
return the vinegar to the fire ; add whole cloves and 
cinnamon; boil a few minutes; pour over the cu­
cumbers and seal hot.

Horseradish Pickle.
12 large green tomatoes, 6 large onions, 6 red 

peppers: mince fine and add '/, pint salt; let stand 
over night ; then drain off brine and cover with 
vinegar and boil slowly for 3 or 4 hours ; then drain 
off vinegar. Mix 1 pint vinegar, 1 pint horseradish 
(grated), 2'/ lbs. white sugar, 1 dessertspoon each 
of mustard, cloves and cinnamon ; let this come to a 
boil and stir into other mixture.

FOR BRASS AND OAK POLES
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Piccalilli.
Wash / a bushel of green tomatoes and /i a 

peek of green peppers: remove the skins from 
peck of onions: put vegetables separately through 
meat chopper, using the large knife, or if a meat 

chopper is not at hand, use a chopping knife and 
tray; then chop up 2 medium-sized cabbages: put 
a layer of tomatoes in a large preserving kettle, 
cover with a laver of cabbage, then with a sprink­
ling of peppers and onions and a generous sprinkling 
of salt: so continue until all is used, cover, and let 
stand over night. In the morning, drain, return to 
the kettle, cover with vinegar, and add 3 lbs. of 
brown sugar, 2 lbs. of white mustard seed, and 2ozs. 
of allspice berries, 3 ozs. of whole cloves, and ft ozs. 
of stick cinnamon, the last three spices to be tied in 
three small bags made of cheese-cloth. Itring 
slowly to the boiling point and let simmer for ft 
hours. Remove the spice-bags, turn into glass jars, 
and adjust the covers.

Let’s Show you our new Fall Footwear
9ft

We always keep the best in slock at Linton Bros., Book Store
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Ask your dealer r,huVr3hh«co^r;«r^ “Golden West"

BEVERAGES

Drink to me only with thine eyes 
And I will pledge with mine ; 
l lr leax e a kiss hut in the cup,
And I'll not look for wine."

Raspberry Vinegar.
To every <|ttart of raspberries add 1 pint of best 

vinegar : stir every day for three days ; strain off 
the liipior; to each pint put 1 lb. of loaf sugar ; boil 
/ hour ; skim well and bottle.

Claret Cup.
One bottle claret. 3 half-pints water. pint 

lemon syrup. pint brandy. Mix lemon syrup, 
water, claret and brandy together, add large lump 
of ice and serve in claret glasses.

Orange Sherbet.
No. 1.

\'/i pints white sugar and 3 pints water; boil 
for 30 minutes ; juice of 20 oranges and lemon 
juice enough to make a little tart ; when partly 
frozen stir in the whites of 3 eggs, well beaten, and 
finish freezing.

No. 2.
Orated rind of 2 oranges and juice of 6; grated 

rind of 1 lemon and juice of 3; turn the juice and 
grated rinds into a granite saucepan, add 2 coffee 
tups of sugar, and stand on back of range till warm 
and sugar dissolved ; soak 2-3 of a box of gelatine 
in ' i a pint of cold water for 30 minutes ; then add 
1 cup boiling water : stir well and add to the juice 
and grated rinds ; stir well and set to cool. Just 
before the jelly is firmly set stick with fork. Serve 
with whipped cream.

RICHARDSON & CO., 216 8th AVE. E.
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Lemon Syrup.
4 ozs. citric acid, ô lt>s. granulated sugar, 8 pints 

of water, y2 doz. lemons ; squeeze lemons and grate 
rind add citric acid and leave put sugar and water 
on stove till tliev come to a boil: add mixture of 
lemon and acid ; îet cool, strain and bottle.

Ginger Cordial.
No. 1.

5c. essence of ginger, 5c. essence of cayenne, 5c. 
burnt sugar, 5c. tartaric acid, 3 lbs. white sugar, and 
8 pints hot water. Boil sugar and water 20 minutes, 
and when cool add other ingredients.

No. 2.
Three large lemons, y2 oz. tartaric acid, '/2 oz. 

of essence of ginger, ]/2 oz. of cayenne pepper, 2)4 
lbs. white sugar ; slice lemons, put all in a crock, 
add 5 quarts of boiling water, let it stand 24 hours, 
then strain through cheese-cloth, add tablespoonful 
of carmine coloring ; bottle up; keep in a cool place.

No. 3.
Three large lemons, </2 oz. tartaric acid, '/2 oz. 

essence of ginger, ]/2 oz. of cayenne pepper, 2)4 lbs. 
white sugar ; --lice lemons, put all in a crock, add 
5 quarts boil' g water, let it stand 24 hours, then 
strain through cheese-cloth ; bottle up and keep in 
a cool place

The Calgary Furniture Store, Limited
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Use Golden West Laundry Soap

CONFECTIONERY

“ Sweets to the sweet.”
Cream Candy.

4 cups white sugar, 2 cups water, 1 eggspoon 
cream of tartar, 1 dessertspoon vanilla. Boil until 
drops will almost keep their shape in water ; pour 
out and beat till white ; then knead into a soft 
dough, using icing sugar as flour.

Stuffed Dates.
Stone a pound of dates and fill with walnut 

kernels; put in a saucepan and add a little water; 
let boil and add 1 cup white sugar ; let boil till sugar 
is dissolved.

Salted Almonds.
Shell and blanch I lb. of almonds; drop into a 

vessel of boiling water to loosen the skin; dry 
thoroughly in a towel ; put into a large pan a piece 
of butter the size of a small chestnut, and when 
melted turn the almonds into it, stirring rapidly 
until every nut is shining with butter; sprinkle over 
them a large cooking-spoon of salt, mixing so that 
every nut shall be coated with salt ; put the pan in 
the bottom of the oven, and let it remain there 
(shaking and stirring every few minutes) until the 
afinonds are a light yellowish-brown, when they 
will be very crisp and delicious.

Maple Cream.
Four cups brown sugar, % cup milk, butter size 

of a walnut, flavoring and nuts. Boil butter, milk 
and sugar until it hardens in water ; add flavoring 
and nuts; take from fire and beat until nearly 
sugared ; pour into buttered pans and cut when 
cold.

FOR “ALEXANDRA” BLANKETS
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Toil'll nrer put your Things in Hock if you buy from LINTONS' Book Store

Marshmallows.
Take 2 saucepans: into each put 0 tablespoons 

water; into one put 2 cups granulated sugar and 
boil till it strings ; in the other let 2 level tablespoons 
Knox's gelatine soak: when sugar is cooked add 
gelatine and beat for 20 minutes: when half-done 
add vanilla: when done, pour into buttered pans 
dusted with cornstarch; let stand 12 hours and then 
cut in squares and roll in equal parts of cornstarch 
and pulverized sugar.

Fudgettes.
Melt together 1 square chocolate and butter the 

size of small egg: add 2 cups granulated sugar and 
1 cup milk; boil till it forms balls in water; stir till 
nearly hard and pour out to cool.

Cocoanut Bar.
Three cups white sugar, 1 cup cream or 1 cup 

milk, and 1 dessertspoon butter, 1 cup cocoanut, 
flavoring to taste. Boil till it thickens: add 1 cup 
icing sugar ; stir well.

Chocolate Caramel.
Two cups brown sugar, 1 cup molasses, 1 cup 

milk, 4 bars melted chocolate, 1 tablespoon butter; 
beat all well together and boil till it thickens.

Chocolate Creams.
( )ne cup white sugar, J4 cup milk, butter the 

size of a walnut: boil until it hairs; add flavoring 
and nuts (ground) : beat until cool: roll into shapes 
and lay on white paper to harden : melt some con­
fectioner's chocolate over steam of kettle and coat 
the balls.

Turkish Delight.
No. 1.

One package Knox gelatine, 1 cup cold water; 
let stand 2 hours: put in 2/i cups granulated sugar 
and '/j cup of boiling water: boil gently twenty

The American Gentlemen Shoe ii a dandy
too



lise GQLDfN WEST HASHING POWDER for Washing Dishes

minutes, and then ad,I grated rind and juice of 1

No. 2.

sr f.T.üti'ïïarz-
:S' ïuiT-c rzi? “tine- add ii , f boilln^ water over the gela-
mimites iû ce o f S"gar a,,d "a‘er and '*>" •« 

nines, juice of 1 orange and 1 lemon add

spoons wliis^ mav i e'added T-°n<IS 30,1 2 ,ahlc-

35 Tl-V" -4-r 2-im- M&Ssugar. X.l!.—I se watch or clock for timing.

Fudge.
hutte^^ams^ll 2 CU|,S milt‘- 1 tablespoon

sSÂsSwaiîli"-. ."d CuTbSoî^i^li" "a'": '»

RICHARDSON & CO., 21 s eth AVE. E.
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The place for Dolls, Toys and Games is LIITOI BROS., BOOK STORE

PHONE 1218PHONE 1218

For all kinds of Staple and Fancy Groceries go to

The GrocerE. J. HILLS
1205 FIRST STREET WEST

Orders Promptly Delivered

The Calgary Import Co.
The Best fllioav* In

China, Crockery 
Glassware, Etc.

FIRST STREET WESTUNDERWOOD BLOCK

All Good Cooks Use

3\o?al 3Mue biscuits

Manufactured by

Alberta Biscuit Company, Limited

The Calgary Furniture Store, United
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Bolden West Laundry Soap, «III not Injure the hands

P. Co.
Limited

Do You Buy Government Inspected Meats?
H Have you ever noticed in P. Burns & Co’s 
Markets, Meat Branded with 
Many people have, but it is 
know or

a Blue Stamp ?
strange how few 

even ask what the Stamp means.

leZP7'7{- ? City* in bu^> would see that the des,red cut comes from a Beef
bearing th,s Blue Stamp, they would never be
worned as to the quality or purity of the

rr.eat.
V The Blue Stamp is put there by 
ment Meat Inspector, and indicates that he 
saw that particular Beef before slaughter, and 
also was present at the killing and carefully 
examined the stomach, liver, lungs and Z 
testmes of the an,mal. His Stamp is ,he 
Government guarantee that the Beef is healthv 
and the Meat fit for food. Had it been other'- 
wise, the animal would have been 
and the Meat

the Govern-

condemned, 
never placed upon the market.

' Look for the Blue Stamp. 
BURNS & CO. Government

II v4s* for P.
.. . „ „ Inspected
Meats, Hams, Bacon and Lard.

FOR BED-ROOM furniture
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Kolsox Vonstruvtion and X *p«*ratton oxplamod and I Ians ami 
and Kstimatos promptly furni shod on roxjuest.

SOU l \\ \m \\ MAM US:

JAMES SMART M'F'G. COMPANY, LIMITED
BROCKVILLE ONTARIO

THE HOME 
THE CHURCH 
THE SCHOOL

I NU I SIX I l' M.GAKi UiliXTS :

J. H. ASHDOWN Hardware Go., Limited
104

“Kelsey Warm Air 
Generators” aiv most .mui- 
oiihi 11 I in ans*- thi‘\ liaxv throo 
tinifs .is groat an .ni .1 i»l hoaling 
sinl.uvs : throo Iiinos .is groat 

air oiivulaling oapavii x as any ollior dox no, with simil.ir 
diamotor of liro-pot and Im-I oapuoiix. All pnuhn ts ol 
t in*l ooinhusl ion ai * ut il i/rd in \x i ruling t In* largo volumos 
of air and not xxastod l»x passing out lhrougli tin* sim'k** 
llm*.

ECONOMY
Mi. “Kelsey Sys­

tem” prox ni* s l.n 
ol I KIMI. 1*1 KI . I’KOIT KIA 
\\ \K XI T I> .III . lalltor than aEFFICIENCY x olunivs

small *|iiant it x of drx" stipor- 
I 111- “Kelsey System ” assinvs tIII*lloatod air.

prop»*r xx arming of all rooms \ I \u inn s, null p.iul- 
onl of outsixli* aimosphoi a oonditions.

DURABILITY \ “Kelsey Warm 
Air Generator" xx.ighs 
moro than twin* as muoh as 
tin* ortlinarx hot an furnaoo, 
and vonsoipionlly is moro 

dmahlo. IS xvars pr.nlii.il usago has oloarly donion- 
slratod this loaturo.

Over 30,000 pleased Kelsey users
Parties who investigate purchase the ‘ Kelsey *

KELSEY WARMING AND 
VENTILATING

1

1

L

m
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; It’s a Pune Baking Poiodcp
You cannot use a purer leavener than the faking i > 

■ powder made in our own laboratory. It is a j [ 
cream of tartar and soda powder made of chemically 
pure materials and in just the right proportions. The \ \ 
price at which we sell it and the small amount neces- \ ■ 
sary to produce results make it the most economical *► 
leavener that can be used. j ;

!

4

'Oup Baking Pciodep
can be depended upon. It never varies and is always 
fresh. Price 25 cents. •

« i
i
« •

Wendell Maclean
; DRUGGIST

129 Bltibth Avenue East, Calgary 1!
« l

IÏ
Dermatology« \\

!!
i!
ÎÎ

Massage Electric Treatments :
DalllnaDalr. Superfluous "Hair. Dandruff 
Wart* and Sticks, Sallow Skin. Wrinkle* 
û^d Scar*. Enlarged 'Pore*, "Pimple*, 
blackhead*. Double Cl>ln. Med Mo*e

< >

!!
< »

I carry a full line of Hair Tonics and the Purest 
<. Creams and Flesh Foods manufactured. Consultation 
< i Free.

I !

|i Mrs. m. e. white
34 McDougall Block!
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♦

♦ Limited
^ Wftrehouioa at t; Calgary and Edmonton i;;
* I urge Stocks of the following goods 

always in our warehouses ready for prompt 
shipment.:

Family Ranges, Hot Air Furnaces, 
Heating Stoves.

;; The Best Range For Hotel Use on Earth

;;; and Radiators, Oxford Bright Idea 
Steam Boilers.

Wrought Iron Pipe all sizes, Pipe 
Fittings, Brass Valves, etc. Gas, Steam 
and Water Users’ Supplies.

;
♦;;;
♦ Counter Scales, Platform Scales, Ware­

house Scales, Wagon Scales, etc.;:: Metals, Corrugated Iron, Roofing Materials.;;
* A MOST COMPLETE STOCK WHOLESALE ONLY
♦;
\ The Gurney Standard Metal Go.; Limited
^ Warehouses at

d Edmonton; Caigan
♦

HAMMOND LITHO CO, LTD . CALGARY

•I
I
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