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Over Three Hundred
Tried Recipes

From Ladies of
FIRST -
CONGREGATIONAL
e CHURCH

HAMILTON, - - ONTARIO.
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Compiled by
BUILDING FUND GUILD.

-

PRICE 25 CENTS.

M. A. Martin, Printer, Wamiiten.
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The Big Store Extends a
& Welcome to All__2»

THE G. W. ROBINSON C0.

The Davlight Store of Hamilton
EXTENDS TO EVERYORE A CORDIAL WELCOME

All the new goods are here, gathered from
the best style and manufacturing centres of
the world—making a visit at all times a
pleasure.

When you have friends visiing you bring
them to see the Big Store, Ample space
allows us to make liberal displays which
adds greatly to the pleasure of a visit.

The splendid growth of this business which
is now a credit to Hamilton has been freely
commentzd upon. This success we owe to
your confidence and patronage "*Again
Welcome to the Big Store’’  Hamilton's
Greatest Departmental and Leading Millinery
and Garment House

The G W, Robinson, Co Limited

18 to 24 JAMES STREET SOUTH.
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| M. BRENNEN&S()NS
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i All' Kinds of Rough and H
1 Dressed Lumber. !
1 Sash, Doors, and Blinds. |
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Corner— —

KNG WILLIAM & FERGUSON AVE. ||

FHONES 370 and 371
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We would Like to See

Every Housewife in the East End of Hamilton
Visit our Store, and would like to sell her something
which would cause another call

Our Tea and Coffes are every day needs. We want
you to try them for yourself These are lines every
mother wants No trouble to give you a sample of
Tea or Coffee Free.

We carry a full line of Choice Groceries and foraign
and domestic fruit in seas n

Our Special Duff Cooked Ham and Side Bacon and

Fearman's Choice Bacon and Pure Lard, Dairy and
Creamery Butter fresh every Thursday and Saturday.

Phone 3147 or call at 641 King Street East

M. S. FESTING

GROCER, 641 King St. East

‘Gﬁﬁﬁﬁ@ﬁﬁﬁﬁl&lbbb@b&b L4 4

g Relizble Recipe for Ripping Headaches

aches in the use of favorite remedies

which are a : for others. Remember,
EYE STRAIN is direct cause of fully ninety
per cent. of all eye troubles and produces more
headache than all other irregularities of the human
system combined The only permanent cure is
properly adjusted Glasses. We user much caution
and judgment in the examination of the eye and
are prepared to give the most thorough test of
the vision known to modern science. P

MANY PEOPLE fail to find relief from head-

GLOBE OPTICAL Co.

111 King St. East L B. Rouss, Prop.




Soups.

WHITE SOUP STOCK.

(Selected.)

Take 4 pounds of the knuckle of veal, cut the meat into small pleces
Crack the bone and put into the soup kettle with the mear, 2 stalks of
celery, 2 small onions, 1 level table spoon salt, 'g-teaspoon white pepper
Cover with 3 quarts cold water, Set where it will heat slowly and skim
every bit that rises to the surface. Let it simmer slowly for five or six
hours; when cold remove fat If possible, make the day before using
This & the foundation for cream SOUps

CREAM OF L!MA BEAN SOUP
(Selected.)

Soak 1 cup Lima beans over mght; drain and add 3 pints cold water:
cook until tender and rub through sieve, Cut 2 slices onions, 1 slices car-
rot into dice and cook in 2 tablespoonsful butter until vellow; add 1 cup
milk, 2 mblespoonsful flour, 1 teaspoon salt, '; teaspoon pepper.  Stir
this into the boiiing soup

ASPARAGUS SouP,
(Selected).

Two bunches asparagus, 1 pint rich milk, 1 pint water in which as
paragus is boiled, 2 tablespoons flour, 1 saltspoon salt, dash of pepper
Cut tips off and cook separately. Cut up stalks and boil until tender and
run through sieve. Blend together, butter, flour and sen oning, and add
water and milk, and let boil three minutes. Lastly, put in all the aspara-
gus and serve immediately

CREAM OF CELERY SOUP.
(Selected).

One pint white stock, 1 head celery; cook together twenty minutes
Add 2 cups of milk and strain. Thicken with 2 tabl spoonsful butter and
1 heaping tablespoonful flour, which have been rabbed together.  Season
with salt, pepper and nutmeg

TOMATO souP,
(Miss Daff.)

Two quarts of ripe tomatoes or | quart canned ; 3 pints water, 1 eof-
fee cup milk, butter, the size of an egg, 1 tablespoonful flour. Peel and
slice the tomatoes and boil with the water till thoroughly done. Mix the
flour smooth with the milk, add the butter and stir all into the tomatoes
Bring to a boil and season with salt and pepper

TOMATOE BISQUE.
(Mrs. Ewing.)

One tin tomatoes, 2 tablespoons sugar, ¥ teaspoon soda, 1 quart
milk, 1 sliced onion, 4 tablespoons flour, 1 teaspoon salt, % teaspoon pep-
per, 1 tablespoon butter. Scald milk with onion. Remove onion and add
flour diluted in a little cold milk. Cook tomatoes fifteen minutes with
sugar; add soda and rub through sieve:; combine mixtures and add salt,
pepper and butter. Cook in double boiler.

RICE AND TOMATO SOUP.
(Miss N. Marshall).
Two quarts hot stock or (water in which meat has been boiled), add
1 pint fresh or canned tomatoes and 1 cup boiled rice; cook slowly half
an hour; season to taste.
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Hamilton Jewel Gas Ranges

are made in over 120 varieties There are Ranges
for Manufactured Gas and Ranges for Natural
Gas. The same Range will not burn both kinds of
Gas.

-

Our Ranges for
Natural Gas are
made in Hamilton
and tested in factory
with Natural Gas
at City Pres~
sure. Gas RRanges
not made here are
tested by Artificial
Gas at an entirely
different pressure
and much trouble
results

No 240 Gas RANGE

Our Gas Ranges are equipped with Graves
Patent Safety Lighters for Lighting Oven
Burners, and all possibility of explosion is avoided.

Our Ranges are far superior to the chean
trash imported from the United States. When re-
pairs are wanted for our Ranges they can be readily
secured here,

A...)K. .}.('._

BURROW, STEWART & MILNE

CO. Limited,
Caanon, Hughson and John Sts., -  Hamilton,
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'l SPLIT PEA SOUP
Mrs, Alf, Davison
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GREEN PEA SOUP
(Miss Duff)
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CREAM OF VEGETABLE soup
(Mrs, ©, Nanhtali
thlespoo | |
st ts Mat) 1
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mnutes,  Stir in the bu
1 teaming poimnt SCAsOn 1o tast
VEGETABLE sSoup
(Miss Dolly Sweet)
Oy teasp } \ 1
cup hot ten t
no stock
VEGETABLE OYSTER SOU¥
(Mrs, W. Bale).
Shice 3 or 4 vegetable oysters and « y |
one quart milk. Thicken th hall teas)
to suit
CREAM OF CARROT SOUP
(Mrs. W. Bale)
1 cup of grated carrots, 1 omon, 1 bay lea
and et simimer Vot ke
starch, pepper and salt bo taste, 1 mablespoon butter

croutons or toagt

BEEF SOUP,
(Miss Dolly Sweet)
I'ake a ten cent bone, place bone in t quart
a little salt over mght In the morning place b
strainced water and Y cup of barley.  When thoro

siall turnip grated, half carrot grated, 2 sinall omon

add 1 quart of boiling water. Boil till ready for
saft and pepper to taste
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TAFFIES, CHOCOLATES,
BON BONS, ICE CREAM,
ICE CREAM SODAS,
PHOSPHATES and SUNDAES.

“-\’*

CALL AT

5 CHRISTOPHER’S * ;™™

For the Finest in the City. All our
own make and the best that can be
made,

You will find all the necessities of
the home in

HARDWARE, GLASS,
PAINT, VARNISHES,
CUTLERY, ETC

— AT

Wright's Hardware,

PHONE 1505
James Street, - Opposite Armories
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CREAM OF CELERY SOUP (FOR TWO PERSONS).
(Miss R. Petty).

Half cup celery, 1 cup boiling water, salt and pepper, 1 tablespoon
butter, 1 tablespoon flour, 1 cup rich milk, 1 slice onion. Wash and cut
the celery, cut in small pieces; add the water, cook until very tender.
Renew the water if it boils away. Wash the celery in the water in
which it was cooked. Scald the milk, melt the butter in same pan, add
flour and pour on gradually the scalded milk; cook thoroughly, stirring
carefully. Blend season to taste, strain and serve immediately with crisped
crackers,

CORN SOUP (FOR TWO PERSONS).
(Miss R. Petty).

Half cup corn, 1 cup cold water, X slice onion, salt and pepper, 2
cups milk, 1 tablespoon floar, 1 tablespoon butter, yolk one egg. Chop
corn, add water; simme: twenty minutes: rub through sieve. Scald milk
with opion; remove the onion. “Melt butter, add flour and gradually pour
on wilk. Blend and cook thorovghly, season with salt and pepper and
pour into the beaten yolk. When well blended, serve hot,

MUTTON AND BEEF BROTH.
(Miss R, Petty).

2 1bs. neck mutton, 3 pints cold water, | teaspoonsalt, speck pepper.
Wipe the meat, remove the skin and fat; cut in small pieces; put in a
kettle with bones and cold water; let it stand one half hour to extract
juices. Heat gradually to hoiling point, scason with salt and pepper and
simmer two hours or until meat is tender. Do not allow it to boil. Re-
move the fat and strain through a coarse sieve Serve very hot. 1f
the broth is made the day before it is used. it can be cooled thoroughly
and the fat removed casily. In reheating, use double boiler. Three
tablespoons of rice or barley may be added if desired, Soak barley over
night; add to broth, cook till tender,

BEEF PROTH.
Prepared same as mutton broth. Meat from shoulder or shin is best.

VICTORIA SOUP (FOR THE SICK).
(Misz R, Putty).

Half cup lean chicken meat, ! cup rich milk, 1 cup strong chicken
broth, % cup cracker crumbs, ’3 teaspoon salt and pepper, yolks two eggs.
Soak the crumbs in a little of the milk; cook the yolks of eggs in hot
water till hard. Chop the chicken, mix with the soaked eracker crumbs,
press the hard cooked yolks through a coarse strainer, add the seasonings
and the broth; cook all together one half hour in double boiler; serve
hot.

FISH

Fish,

SALMON LOAF.
(Miss Emma Bale).
¥ . or ¥ tin of canned salmon, picked in small pieces; ¥ cup
bread or biscuit crumbs, 2 cup of cream or milk, 2 oggs, 2 tablespoonsful
butter, salt and pepper.  Beat crumbs and milk to a paste on the fire,
add the butter, cggs, seasonings, and lustly the salmon. This may be
steamed or set the dish in a pan of hot water and bake 25 minutes in
fairly hot oven.
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' Geo. Stevenson |

PLUMBER axp
STEAM FITTER,

Steam and Hot Water Heating.
—— Jobbing a Specialty. ——

TELEPHONE 1046

15 WALNUT STREET SOUTH,

HAMILTON, ONT.
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SALMON LOAF,
(Miss N. Marshall).

1 can of salmon, liquid drained and kept; 1 cup of bread crumbs, 2
egps, 2 tablespoonsful of melted butter, a hittle salt and pepper. ut in
buttered mold and steam 1 hour Dressing—1 cup of milk, 1 tablespoon-
ful corn starch, 1 egg, pinch of red pepper and salt. Seald milk and add
corn starch and egg. Cook a minute longer then add liquid from salmon
with a little butter. Pour over loaf and serve hot or cold.

SCALLOPED SALMON.
(Mrs, Geo. Sweet).

Pour tie oil off a can of salmon, crush the meat and make it soft,
season with pepper and salt. Then put in a pudding dish a layer of
salmon, then one of bread crumbs, another of salmon and top off with
bred crumbs. Cover with sweet milk and bake until well heated through.

SALMON OMLET,
(Mre, R,uﬂbtl.lnkhtor.)

Make a batter of 8 egge 2 Waspoonsful of flour and X cup of milk,
salt and pepper to taste; 1 cap of sulmon, free of bones and s in; drain
all moisture, mash with fork and mix all together and make as smooth
as possible.  Drop froin spoon in hot dripping, meking small omelets,
This is a good way for using any left over fish.

FISH CHOWDER,
(Miss Emma Bale).

Boil a piece of white fish or salmon ti:d in a eloth for fifteen minutes,
take out and remove the bones and put back in the water. Boil a picee
of pickled bacon until soft, cut in cubes and add. Slice some raw potatocs
and onions and season; cook all together until soft (about half an hour).
Just hefore serving, break up some soda biscuits into the mixture and add
a little milk, Just as good warmed over,

ESCALLOPED OYSTERS.
(Miss C. Boos.)
1 quart oysters, 1 quart cracker crumbs, 3 pints milk, % eup butter,
pepper and salt to taste; then bake.

FRIED OYSTERS.

(Mrs Geo. Sweet.) !

1 quart oysters, wash and drain, lay on a coarse towel till moisture

is absorbed. Have ready 1 egg and cracker crumbs, Dip oysters in egg

batter, then in crumbs. Fry in hot lard until nicely browned; lay on
hot platter and garnish with parsley and slices of lemon.

FISH TURBOT,
(Mrs, F. S. Frost.)

Take a white fish, steamn until tender and remove the bones, sprinkle
with salt and pepper.  For dressing heat 1 pint of milk, thicken well with
flour and add { 1b. of butter, pepper and salt a little to taste, and can
use onion juice and parsley if one likes. When the sauce is cool add 2
cggs.  Put ip the baking dish a layer of fish, then white sauce until dish
18 full. Cover with buttered cracker erumbs and bake for half an hour.

FISH PIE,
(Miss R. Petty.)

Any left over cooked fish boned and shredded, a rich white sauce and
fresh mashed potatocs, When the fish is well shredded mix it into the
white sauce, put this mixture in a baking dish and cover the top with
mashed potatoes and brush with beaten egg, then score the top with a
fork; hake in the nven till top is brown.

11
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S # Fashionable Clothing

B

FOR ——

MEN AND WOMEN

We open Private Charge

Accounts if desired.

OPEN EVENINGS.

H. LEVITT

62-64 James St. North.

Fashionable Clothing

-
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? Dr. W H Cavertitl, F
-
& ., 2 £
f’l PROPRIETOR -
SI Hamilton Dental Parlors &
V.Y =
E 34 James STREET North. E
al OVER GERRIE'S DRUG STORE = OPP. CITY HALL
gl Telephone 2144
gl OPEN EVENINGS 7 TO 9 &
3l
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FISH CAKES.
(Mrs. J, C. Bale.)

Put into a saucepan over the fire one tablespoonful of butter and stir
into it the same gquantity of flour. When they are well blended, add half
a cup of milk. Have ready one enpful of cold cooked fish broken into
flakes and sprinkled with salt and pepper.  Stir the fish into the mixture,
Quickly take from the fire and see that the fish is well stirred into the
mixture before adding two beaten eggs. Have ready a (rying pan of
smoking hot fat and drop the thick batter in by the spoonful and cook
each to a delicate brown.

BAKED WHITE FISH.
(Mrs. S. H. Alexander.)
Take fish, clean and scale. Do not remove head, Make a dressing,
1% «cups bread crumbs, 1 tablespoon chopped parsley, 10 drops onion
juice, | tablespoon butter, salt and pepper to taste.  Fill the fish with
dressing, spread with fresh dripping, and bake in oven 30 minotes.

SALMON TIMBALES.
(Miss A. Hawkins.)

One can of salmon, 2 cups of bread crumbs, 1 cup of milk, a dash of
cayenne, % teaspoon salt, 2 eggs. Pick over salmon, put bread crumbs on
with milk and cook a little while, then add salmon and seasoning, take
off the stove and add the beaten whites of eggs, grease molds, stean, one
hour. When ready for the table garnish tops with parsley.

CREAM SAUSE FOR ABOVE.—1 pint of milk, 2 tablespoons butter,
2 tablespoons flour, pinch salt. When boiled add hittle catsup or canned
tomato.

SALMON CAKES.
(Miss R. Petty.)

1 can salmon chopped fine, 1 cupful milk, 1 cgg, pepper and salt to
season, bread crumbs to thicken, form into round flat cakes and fry in
butter. Left over ham or veal may be used instead of fish

LOBSTER CROQUETTES.
(Mrs. A, H. Vallance, Montreal, Que.)

Shred 1 tin of lobsters and mix in 2 cups of cold mashed potatoes.
Season and mold into eroquettes.  Dip in bread crumbs, then in egg, and
agai nin crumbs and fry in hot butter,

HORSERADISH SAUCE.
(Mrs. F. S. Frost)

6 tablespoonfuls whipped cream, 3 tablespoonfuls grated horseradish
in vinegar, 1 teaspoonful salt. Keep on ice until ready to serve with raw

oysters or fish,
Meats,

VIENNA STEAK,
(Mrs. T. Giles.)

2 Ibs. round steak (cut thick), 2 large onions, 2 large cups bread
erumbs, 1 quart boiling water, 1 oz. butter, salt and pepper. Slice and
chop the onions finely, and fry a light brown in the butter, remove into
a sauce pan. Cut the steak into squares, fry quickly for a few minutes.
add to the oniong. Now add seasoning, bread crumbs and hot water, stir
well, cover and cook gently for 2} hours.

13




Every Woman That Ever Used

Declares that it has no equal for

BREAD, BUNS,
BISCUITS and PASTRY.

[s sold by every dealer and
guaranteed by

THE WOOD MILLING CO.

Phone 118.




STEAK.

(Miss Jessie E. Towers.)

1 1b. round steak cut thick, pound about ¥ cup flour info it (both
sides); have pan and fryings hot (butter or dripping may be used) Brown
both sides steak and set back, pour over % cup of hot water and let
stand for hall hour. Butter slightly and pour gravy from pan over it

BRAISED BEEFSTEAK.
(Mrs, Cowen,)

Cut up a little carrot, onion and celery. Put in a well greased pan
and fry steak with vegetables under. When fried put all in a deep dish
with one cup of beef stock and seasoning. Bake 125 hours, then thicken
with 1 tablespoon of flour

BEEF OLIVES.

(Mrs, ). E. P. Aldous.)

Round steak about % inch thick, cut in pieces 3 inches long. Make
dressing of bread crumbs, onion, sage, butter, pepper and salt. Lay some
on ench picee of steak, roll up and tie with thread. Roll in flour and
brown in fat. Cover with stock or water and let simmer for 1} or 2
hours. Take thread off before serving. If gravy is not thick enough
thicken with flour wet in cold water. Tomato may be added to this for a

change.

RED HOT.

(Mrs. J. E. P. Aldous.)

This is good for tender, juicy meat. Mix well 1 tablespoon Worces-
tershire sauce, 1 tablespoon tomato catsup, % teaspoon made mustard, %
cup of gravy from roast, % cup hot water and salt and cayenne pepper to
taste. Thicken with 1 tablespoon flour and 1 tablespoon butter. Then
add meat eut in thin slices and let whole stand without boiling till meat

is heated through.

CANNELON OF BEEF,
(Selected).

Mix well together the following: 1 pound chopped beef, 2 ources
butter, % teaspoonful salt, X lu-ux'wmfnl white pepper, yolk of 1 egg, 10
drops onion juice, 1 teaspoonful chopped parsley, and the grated rird of
half & lemon. Form into roll and bake in pie erust. Bake 22 minutes.
Serve with brown gravy.

MINCED MUTTON.

{Miss C. Boos.)
% cup butter and 1 small onion. Put same first in spider, add to this
1 teaspoon salt, a little pepper, 1 pound of mutton ground, 1 cup boiled
rice, 1 cup cooked tomatoes. Cook 15 minutes. Cold mutton may be

used.

CHICKEN FRICASEE.

(Miss C. M. Alexander.)

Cut the bird into seemly pieces. Put into the pot 2 tablespoonfuls of
butter or dripping. When hot put in the pieces of chicken and turn about
in the hot fat till they are glazed; then add sufficient water to cover.
Add seasoning of herbs and pepper and solt, and small pieces of bacon.
Qimmer until tender. When ready arrange the pieces mcely on a dish,
thicken the liquid slightly with flour wet in cold water, add a great spoon-
ful of chop, parsley and pour over.

15
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Grierson’s Candy

Always finds a welcome reception wherever
present. It is the acme of the Candy-makers's Art.
Where only the purest and most delicious ingredients
are wsed. QUALITY BEYOND COMPAKISON

All the popular and well-known varietios as =
well as many Special ones, done up in dainty boxes
and handsome Packages especially for gift-giving r

BITTER, SWEETS,
TAFFIES, CHOCOLATES,
CARAMELS, ETC.

164 King Street €ast, Opp. Mary st,
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The Pig Store with the Little Prices.

Some day you are going to be a customer of the

HOME OUTFITTING Co. LTD.

Eventually-Why Not Now?

Ask to see our special 9 x 12 Wilton R 1gs.  They come in
assorted colors, two tone greens, floral effects, conven-

worth 83860, Oux S ey 820,00, U
Furniture, Carpets, Rugs,
Coal and Gas Ranges.

HOME OUTFITTING CO. LTD.

170-178 King Street East.
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BOUDINS,
(Miss Jennie Harvey.)
1 pint cold chopped veal, *{ cup bread crumbs, 2 tablespoonfuls chop-
ped parsley, 2 tablespoonfuls melted butter, 1 cup stock, 2 eggs beaten,

stir well. Butter timbale cups and fill. Place cups in pan of hot water
and bake twenty minutes,

BECHAMEL SAUCE (for above)~To 2 tablespoonfuls of butter, add
1 tablespoonful flour, 1 cup water or stock, * teaspoonful salt, X tea
spoonful pepper, 1 egg or two unbeaten egg yolks,

RISSOLES.
(Mrs, J. C. Bale.)

Mince cold cooked meat, season, add half as much bread crumbs,
moisten with a well-beaten egg or a little thickened gravy. Press into
balls, turn out on a baking tin, put a little beef dripping or butter on
top of each, and bake in a hot oven 20 minutes. Serve with thickened
gravy or tomato sauce.

TOMATO SAUCE~1 tablespoon beef dripping or butter, cook in it
1 tablespoon minced onions to golden brown, stir in 2 tablespoons flour,
add by degrees 1 cup soup stock gravy or milk and half cup strained
tomatoes.  Stir and stiain,

HAMBURG ROLL.
(Miss N. Marshall,)

Add to 15 pounds chopped raw lean beef, 1 oz. chopped suet, 1 egg,
pepper, salt and a seasoning of sweet herbs, bread soaked. Flatten into
n sheet on a greased pan, place 3 hard boiled eggs in the centre and
press the meat around them to form a roll. Turn on to a greased pan
and place in hot oven.  After 5 minutes baste with 3 tablespoons butter
melted in 5 cup of hot water. Bake 20 minutes.

MEAT LOAF,
4 pounds beof or veal, ; pound pork, 3 eggs, * cup cracker crumbs,
2 tublespoons milk, 1 tablespoon salt, 1 tablespoon pepper. Butter size of

hickory nut, make into long roll and put bits of butter on top. Bake
two hours.

VEAL OR BEEF ROLL.
(Mrs. C. Khapttale.)

1 Ib. steak or veal, }; Ib. fat ham or bacon, X lb. bread crumbs, %
of a nutmeg, grated well, or a small quantity of powdered mace. Salt
and pepper to taste. A little cayenne is an improvement,

METHOD—Mince and mix well together. Add 2 eggs and roll in
shape of a long sausage. Tie very lightly in a cloth previously wetted
and floured.  Put in hot water and boil three hours. When quite cold
glaze well over and serve. Make giaze with 1 dessertspoonful of gelatine
dissolved in ¥ pint of water and a little browning; or if served hot roll
in bread crumbs instead of glazing it,

BEEF LOAF.
(Mrs. F. Stockton.)

124 lbs. minced beef, 2 eggs, 4 biscuits rolled fine, 2 tablespoons
cream, 1 tablespoon butter. Season with salt and pepper, mix well, shape
in loaf and bake in a slow oven, basting often.

BEEF LOAF.
(Mrs. G. J. Clark.)

1 1b. raw beel chopped fine, 1 teaspoonful onion juice, 1 tablespoon
chopped parsley, 1 teaspoon salt, % teaspoon pepper, 2 tablespoons drip-
ping, 1 egg. Put everything but the egg and dripping into a bowl,

17




If You are Going to Move
or Store Your Piano

or Furniture,

Hill the Mover

has unexcelled facilities

EXPERIENCED AND OBLIGLIG MEN.

Our Storage Warchouse

- Absolutely Fireproof. -

Separate Koo System,
- eacl) room Fireproof. -

For Packing, Crating and sShipping
Goods to all parts of the

World, WE LEAD.

Special Automobiles for Party
Driving. Consult me for Prices

L3 & 3
Hill the Mover

PHONE 78
19.21.23 Vine St. Hamilton




Beat the egg enough to mx the yolk and white, pour it over the meat and
mix the whole thoroughly together. Form into a roll about 6 inches long
Melt the dripping in a small baking pan, put the meat roll in and bake 1t
in & hot oven 30 minutes. Baste every 10 minutes. Take it up on a hot
dish and keep warm while making gravy

GRAVY FOR BEEF LOAF.
(Mrs. G. ). Clark.)

Add 2 tablespoons flour to the fat in the pan and stir until smooth
and frothy. Add 1 cup warm water or 1 cup of strained tomatoes and
stir over fire until it thickens and boils. While stirring be sure to scrape
all the brown stuff on the pan into the gravy. Season with }; teaspoon

sult and a little pepper and pour over the meat, or serve from another
dish

VEAL LOAF.
(Miss E. Jessie Dancket.)

Chop 3% pounds of uncooked veal and ) pound of ham, add 1 cup
of stale erumbs, 1 teaspoonful of salt, 1 of onion juice, ¢ teaspoonful of
cloves, same of sage and pepper, and 2 well beaten eggs. Mix well to-
gether and form into a square loaf. Put it in a baking pan brush it over
with ¢gg. and bake in a slow oven for two hours, basting two or three
times with melted butter.  Serve cold, cut in thin slices.

VEAL DRESSING.

(Mrs. W, Bailey.)
2wz, chopped suet, 4 oz, bread erambs, 2 eggs, 2 tablespoons chop-
ped parsley, 1 teaspoon chopped thyme, !5 teaspoon pepper, | teaspoon

salt, grated rind of 1 lemon. Put all ingredients into a basin and mix
well

CREAMED VEAL AND TOMATO SAUCE.
(Miss R. Petty.)

Take cold cooked veal, put through meat chopper, add parsley, pep-
per and salt, butter and bread crumbs, Put alternate layers of meat
mixture and cream sauce made with egg, butter, milk and flour. Bake
i oven 15 minutes, turn on platter and pour over it tomato sauce.

TOMATO SAUCE—Tomatoes cooked, strained, thickened with but-
ter und flour,

KIDNEY AND BEEF STEAK PIE.

(Mrs. R. H. Linklater.)

2 Ibs. round steak, beef kidney, 2 onions, salt and pepper. Cut the
steak, kidney and onmons in small pieces, mix in a bowl with the salt
and pepper, put in the dish it is to be baked in and put a cup in the
centre, Take a small tablespoonful of corn starch and mix with a little
cold water; when smooth pour about 2 cups of boiling water on it, stir-
ring all the time. Pour over the ment and cover with a good pie crust.
When the crust is done it can be set on the back of the stove or any
place where the meat can cook without burning crust.

FOR SPICING BEEF.

(Miss C. M. Alexander.)
12 dessertspoons salt, 4 dessertspoons pepper, 4 dessertspoons allspice,
2 dessertspoons saltpetre, '2 dessertspoons cloves. Mix into & paste with
molassés, rub into each side of a round of beef and turn every day. !
piece of 25 lbs, or so will take 3 weeke, while for 6 or 8 lbs. 10 days
will do.
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YORKSHIRE PUDDING FOR ROAST BEEF.
(Mrs. H. Paterson.)
8 ozs. flour, 1 pint milk, 2 eggs and pinch of salt, Put your flonr
into basin, add the eggs and half the milk; beat for about 5 minutes, then
let stand.  Allow about 5 to % hour to eook.

POP OVERS FOR ROAST BEEF.
(Mrs. Robbins.)
2 cups flour, 2 cups sweet milk, 2 eggs, 1 teaspoon salt, bake in patty

pans in quick oven,  Half of receipt makes 8 cakes

BROWN GRAVY.
(Selected.)
Brown | tablespoonful butter, add 1 tablespoonful flour, brown again
then add gradually 1 cup water or stock, salt, pepper, onion juice and
parsley

TOMATO SAUCE.
(Miss Jennie Harvey.
Melt 1 tablespoonful butter, add 1 tablespoonful flour, and gradually

1 cup strained tomatoes, ' teaspoonful salt, ', teaspoonful sugar, ¥ téa-
spoonful white pepper, and 1 elove

BOSTON FRY,
(Mrs, Connell.)

Prepare oysters in cgg batter and fine eracker meal.  Fry in batter
over a slow fire for about 10 minutes. Cover the hollow of a hot platter
with tomato sauce, place oysters i it, but not covering, garnished with
chopped parsley sprinkled over the oysters

FRENCH COOKED VEAL.
(Mrs. W. E. Gilroy.)

Put 3 Ibs. of veal in a pan with a little butter, thyme, laurel, parsiey
and onion.  Let them cook very slowly till quite brown. Thicken the
gravy with some potato flour and milk. Into this gravy pour ' Ib, of
mushrooms that have been cooked in butter.  Add pepper and salt and 10
tablespoons of eream. Pour this gravy sauce over the meat when serving,

A GOOD WAY OF GETTING THE MOST VALUE FROM THE THIN
END OF SIRLOIN ROAST.
(Mrs, W, Iredale.)

Sever, where the fat is thickest, sprinkle with salt and put away for
2 or 3 days, turning the piece once or twice in the meantime. When
wanted, wash off salt and place in pan with a picce of fresh, or salt enred
pork, fat sides upwards. If fresh pork is used sprinkle with salt and
dredge both pieces with flour. Put about a pint of water in pan, cover
closely and place in hot oven to sear and brown fat part, for about 20
minutes, then draw pan to a simmering heat until meat is quite tender.
Roasted potatoes and well cooked Lima beans (as a substitute for English
broad beans), covered with parsley sance is a nice accompaniment and
makes an appetizing little dish.

ROAST CHICKEN.
(Mrs. Walter Iredale.)

Bread crumbs, ) cup finely chopped fresh suet, salt, pepper, X lemon
peel grated, well mixed and moistened with small egg makes a good
stuffing. Place pieces of fat pork over breast, legs and wings, or smear
thickly with drippings from roast pork or fried salt-cured bacon. Tie
paper or muslin over parts, being especially careful with the legs, as they
dry and scourge so quickly. Baste frejuently while cooking. When the
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bird is about half done, reverse. having breast down and back upwards
« that the juices from dressing will moisten and flavor breast part.
Roast chicken never tastes its best if not served with bread sance in the
Fanghsh way, as under

BREAD SAUCE—=Peel aod quarter 1 onion and simmer in 1 pint of
milk until tender. Break % b, eramb part from stale loaf into saucepan,
strain milk over and allow to stand in hot plaee (do not boil), for 1 hour,
then add small piece butter, dash cayenne pepper, salt and beat until hight
with fork. A little eream added last thing s a gres timprovement

Pickles and RAelishes,

FRENCH PICKLE.
(Miss Grace Chadwick.)

1 sl head cabbage, 1 quarts green tomatoes, 1 quart onions, 1
quart cucwmbers, 4 only green peppers, all chopped fine. Sprinkle with
salt, let stand over night: m the merning scald i brine, then drain off
Put in kettle with quart of vinegar, 1 small cup mustard, 1 small enp
flowr, | small cup granulated sugar, and o little turmerie. Heat throngh
‘||||r bottle

FRENCH MUSTARD PICKLES.
(Mrs. John McArthur.)

24 medium sized enemmbers, 1 oquart small onions, 2 cauliflower, 2
quarts green tomatoes.  Cut these in small pieces and put in salt and
water over night.  In the worning scald in the same water and dgain
well.  Mix following :—3 quarts vinegar, 1 cups sugar, 4 teaspoons celery
sodd, 'y Ib, mustard, ‘Y, oz, turmerie, Y cup flonr.  Put vinegar, sugar
and celery seed on stove, when boiling add Hlour, mustard and tarmeric,
which has been dissolved in a little water Boil till thick, pour over
piekles and let stand

PICKIL.ED BEANS,
(Mrs, Tulk.)

3 quarts heans prepared as for table use.  Then take 1Y cups granu-
lated sugar, Y5 cup mustard, ', cup of flour, *; tablespoonful of turmeric,
I tablespoon of celery seed, | quart vinegar.  Boil until thick and pour
over beans after dreaining them dry.

MUSTARD BEANS.
(Miss E. Jessie Dancket.)

Half peck butter beans ent small.  Boil half an hour in salt water
and then drain.  Boil together 1% 1bs. brown sugar and 17 pits vinegar,
While boiling add ' cup mustard, 'y cup flour, % tablespoon each of
celery seed and turmeric, mixed to a batter with water. Cook five min-
utes, add beans and lot them come to the hoil

RAW SAUCE,
(Miss Duff.)

1 peck ripe tomatoes, 12 onions, 4 bunches of celery, 4 red peppers, 2
small cups of salt, 2 of sugar, 4 tablespoonfuls of cinnamon, 2 of cloves,
2 of black pepper, 1 of allspice, '5 teaspoonful of cayenne pepper, 1'5 qts.
vinegar. Chop the onions, celery and peppers fine, add the tomatoes,
chop rather coarse, then add the spices, ete., and lastly the vinegar. No
cooking required. Put in a jar.
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WHOLE TOMATO PICKLES
(Mrs, £, S, Frost.)

Take small green tomatoes, pare and sprinkle salt over them and let
dand for a while, then cover with vinegar and water and let stand over
night. Then botl in the vinegar and water until soft.  Drain and make a
vich sweet spiced pickle with horseradish added and pour over them
Very fine.

CHIL!I SAUCE.
(Mrs, Ewing.)
1 peck tomatoes, 4 heads celery (chopped fine), 4 onions (chopped
finw), & cups vinegar, 3 cups brown sugar, o cup salt, ! 1L, mixed spes
whole).  Put spice in a bag and boil all 1wogether 2 hours

CHILI SAUCE.
(Miss Jessie E. Towers.)

12 large tomatoes, 1 onion, $ green peppers, 1 teaspoon ground cinna-
mon, 1 teaspoon ground cloves, 1 nutmeg, 1 teaspoon salt, 1 teaspoon

gimger, 1 eup brown sugar, 1 cup vinega Boil two hours,
INDIA SAUCE.
(Miss Jessie E, Towers.)
12 tomatoes, 12 apples, 2 pounds sugar, 6 onions, <alt, small half gal-

lon vinegar, 1 large green pepper.  Boil one hour. then strain through
sieve,  Add 1 ounce ground ginger and the sugar; boil ', hour more.

INDIAN RELISH.
(Mrs. James Clark.)

1 doz. large cucumbers, 7 large onions, % head cabbage. Chop fine
and salt: let stand over nmizht and drain off. 2 quarts of vinegar, 2 tables
spoons mustard seed, 2 tablespoons colery seed, '5 b, of must 1 1b
brown sugar, 2 large red peppers, 1 teaspoonful turmerie powder, 2 doz,
small pickle cucumbers, 1 pint small onions.  Let all come to a boil and
pour over chopped cuccmbers, onions and cabbage.

CHOW-CHOW. (Excellent.)
(Miss Jessie E. Towers.)

| pint large cucambers cut fine, 1 pint small cocumbers whole, 1 pint
large onions cut fine, 1 pint small onmons whole, 1 cauliflower eat up, 3
green peppers ent up.  Put all into hot brine mnto separate dishes and
let stand over night. Drain, then add 2 cups white sugar, 1 gquart vinegar,
b, mustard seed, % oz celery seed.  Let this come to seald.  Make
paste of Y4 cup flour, %5 b, mustard ground, ', teaspoon turinerie, make
wet with vinegar, Stir into the pickles and heat all well together. Bottle
when cold.

GRAPE CATSUP,
(Mrs, Alf, Davidson.)

5 Ibs. grapes (pick from stems), boil and pross through a sieve; 2 1bs,
cugar, | pint vinegar, -1 tablespoon each of ground cinnamon, cloves,
allspice, % tablespoon salt, a little cayenne pepper.  Boil until a little
thick. Bottle while hot and seal.

MUSTARD PICKLE DRESSING.
(Mrs, F. S, Frost.)

1 quart of vinegar, 1 large teacup of mustard, 11§ cups of either
brown or white sugar, % enp of flour, 1 tablespoon of turmeric, celery
cod a hittle, 1 use little cucumbers, onions and cauliflower.  Seald in salt
water, drain, and let stand two or three hours
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MUSTARD DRESSING.

(Mrs. James Clark.)
¢ cups brown sugar, 2% cups mustard, 1 cup flour, 1 dessertspoon
curry powder, 1Y, teaspoontuls turmeri | quart | Boil all to
ther and pour botling hot over packl V

I'0 PREPARE THE PICKLES—Before you put th ressing
make o botling brine that will tHomt potato and  pour « ekl
tand 24 hours, dram off and pow r bothin 0" ) ater, ha
ol eaeh, Lt stand 24 hours, ! tard }

FRENCH MUSTARD.
(Miss Duff.)

12 large tomatoes, 6 sour apph G onion . d put throngh
wve, then add 1 pint of vinega tabl | 1.4 up
coffoe sugar, '3 of a b, of Keen's n 1ot \dd t) nsta T
thickening, mixing it sinooth with part of the vinega

CELERY PICKLE.
(Mrs. W, Urry.)

Cut 1 doz, heads of celery small. Lot sta it and
hours, then dram 1 gal. vinegar LSO cavenne pepg
granulated sugar Musturd to thicken Mix 1th | !
utes,  Add eclery

TOMATO CATSUP THAT WILL NOT SOUR
(Parke & Parke.)

Cut up one bushel of clean ripe tomatoes and add 1 pint { vi
gar, 1 cupful of salt, 8 large ontons (sugar 1 red), m 14 for
hours, then strain or pass through a fine su | v it fd wate
with % cup of corn starch or flour and add to the straned tomato
Simmer for 2 or 3 hours, or until it is of a snitable t vl st
add a bottle of Parke's Catsup Flavor.  Mix th lee ol |

tghtly while still hot
Sold by Parke & Parke, Droggists

DELICIOUS TASTY MIXED PICKLES
(Parke & Parke.)

Add a 25 cent package of Parke’s Pickle Mixture to a il vin
gar, boil 15 minutes, and pour over the pickl Fhe e I he w
lovely color, will keep well and are very tasty Sugar may be added
aweeten i desired,

Sold by Parke & Parke, Druggists

MUSTARD PICKLES.
(Mrs. A, H. Mawson.)
1 quart small cucumbers left whole, 1 quart smali onion left whole

6 large cucumbers peeled and chopped fine, | guart farde onions choppe

fine. 1 large cauliflower, break off flower mall preees and chop th
solid part, 6 green and 6 red peppers chopped fine Put onions in sep-
arate dish and cover with brine, about 1 cun of salt il do. Lot stand
aver night, drain and put all together. Do not add peppx

and add to the mixtur Add to the mixture 5 cups brown sugar, 'y gal
lon vinegar, let stand and cook 15 minutes, then add Y4 ¢ mustard seed
ooz celery seed, Y cup flour, 25 Ih. fin of mustar I, 1 oz tumerie.  Mix
these with cold vinegar and add to the mixture and cook fifteen minutes

more,

ADD MEATS!

rs il morming
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A Reliable Store. |

It is always a satisfaction for one to feel that
they can look to a store where Quality and Style reign
supreme Finch Bros. name for over 31 vears has
been synonymoeus of superior Merchandise, backed up

by a liberal guarantee as to Quality, Style aad Lowest
Prices

Meanwhile their buvers have been busy at home
and abroad, gathering together the "'lick and Flower
of the world's best merchandise for the women of
Hamilton for the Fall and Winter Season Already
they are showing and each day brings its quota of new
goods from now on Pay their popular West end store
a visit this season, they will be pleased to show you
the new style

FINCH BROS.,

29 - 31 WEST KING ST.

A

BUELLAND'S swoo HERRINGS |
IN BOUILLON
10 Cents ' i

< APPETIZING.,
ECONOMICAL

- — Guaranteed by the Packers of ———

King Oscar Sardines.
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Salads,

SALADS
(Miss Louise Reid.)
1. Small or French pea lery, | ish walnuts, lightly mixed with

mavonnaise dressing on lettue

2. Apples scooped out and filled ith chonped celery. chopped apple
Malaga grapes, nuts and dressing

1. Tomatoes scoaped out and filled with chopped apple, celery, nuts
il dressing

1. Cooked kidney beans, chopped walnuts, cubod celery and mayon

se (dressing

POTATO SALAD.

(Mrs, Stockton.)
| quart potatoes botled i their skins, peel and eut in diee
hers, 1 bunch eelery, 2 ith aond salad dressing

boeucum

ontons,  Salt and nux

NUT SALAD,
(Mrs .Oldfield.)

{ enps of chopped apples, 1 cup of chopped English walnuts, 1 small

cup of chopped eelery Mix all together and mix with salad dressing
TOMATO JELLY SALAD.
(Mrs, £, 8, Frost)

Sonk 5 box gelatine in 'y cup of o Il water, cook 1 gquart of tomatoes
1 an onion. bay leaf, 2 cloves, teaspoon salt and lash of cavenne pepper
vdd 2 teaspoons vinegar o ider and the gelating stir until dissolved
Srain and pour into small m mlds Purn out on lettuce leal and serve
with mavonnaise dressing. A handsome lish for a Christmas dinner

BANANA SALAD
(Mrs. S. H. Alexander.)
Place on a lettuce leaf hall of a lar banana which has been rolled
in chopped  walnuts, put a dessertspoonful of salad dressing o1 then
sprinkle with chopped walnuts

SALAD DRESSING.

(Mrs. W, D, Muir.)
1 eup milk, 2 tablespoons butter, | tablespoon flour, 2 tabl
poons sugar, 1 teaspoon salt, | teaspoon mu tard, & enp vinegar Mix
flour and butter, nix sugar salt and mustard, then s tog v and add
milk and eggs, and lastly vinegar. Setin digh of hot water and stir il o

thickens

1 egg

SALAD DRESSING,
(Miss Emma Bale.

Yolks of 5 eggs, 3 tablespoonfuls of sugar, 1 teaspoonful mustard,
cup vinegar, siall half teaspoon of salt.  Beat all together and stir n
dowly % pint of cream and cook in double hoiler antil it thickens. Will
keep for a month in a cool place

CREAM SALAD FOR DRESSING.
(Mrs, Steward.)
1, tablespoon mustard, 1% tablespoon sugar, 2%

1 tablespoon salt,
enp cream, g cup vinegar. Mix 1

"
tablespoons butter. 1 beaten egg, %

order given and cook.
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SALAD DRESSING WITHOUT VINEGAR.
(Mrs. M. E. Palmer,)

1, tablespoon flour, 2 tablespoons sugar 1. teaspoon mustard, level

tahle —-ptn'n butter, ' teaspoon salt, pinch pepper | egg, juee 1 lemon
Heat above until well mixed.  Mix with mlk before using

MAYONNAISE.
(Miss C: M, Alexander.)
Beat together in a cold bowl the yolks of two egus, @ teaspoonful of

tev mustard, and a pinch of salt.  Add also a dash of cayenne pepper.  Set
the bowl into a pan of ice and add very slowly a cupful of good olive oil,
tirring constantly. The oil must be added drop by drop at first and lato
on o teaspoonful or more can be put in at a tio When the dressing 1s
nooth and thick, add lemon juice to tast If too thick it may be thin-
I with cream. The mustard may be omitted

ned

DATE AND ALMOND SALAD.

(Mrs, W, E. Gilroy.)
pound of dates, 2 dozen almonds. 2 tablespoons of grated cocoanut,
| femon. # bunch of parsley. Cut dates in simall pieces, blanch and brown
the almonds, chop fine and add to dates, nix with boiled dressing and
put in a heap on the serving dish Sprinkle with grated cocounut and
carnish with sprigs of parsley and lemon cut in glices, then in cights

FRUIT SALAD,
(Mrs. Chas, Duff.)

{ large naval oranges, 3 large bananas, 1 1b Malaga grapes, 1 quart
jar canned pincapples.  Divide oranges into sections and break each see-
tion into three or four picees.  Cut bhananas into cubes,  Add jar of pine-
ipple, all hut juie make dressing,  Juice of one lemon, 1 cup granu-
Inted sugar. 1 cup water, | siall teaspoon cornstarch, mixed with a little

ater. After boiling for five minutes, add juice of pin apple. When cold,

pour over the frmt; wix gently Add whipped cream f desired when
CIVING .
“Entrees,
FRITTERS.

(Mrs, F. 2. Frost),
1 cup of flour, 1 cup of boiling water, 1 teaspoon salt. Pour the water
n flour and stand until cool. Then add whites and yolks of two eggs
beaten separately and fry in hot lard. Serve hot

TOMATO SAVORY.

(Mrs, ¥, Nanhtali.)
1 cup cooked tomatoes, 1 egg, J: teaspoon salt, 2 tablespoons butter,
2 teaspoons sugar, 4 teaspoon mustay 1. 2 tablespoons grated cheese, speck
pepper.  (Level measurements) Method-—Mix salt, pepper, sugar and
mustard in top part of a double boiler: add tomatoes, butter and checse,
wd heat Jeat the egg until very light, stiv into it the hot mixture. Re-
turn to the double boiler and cook, stirring constantly until it thickens,

Pour over pieces of hot toast

STUFFED GREEN PEPPERS.
(Mrs. W. E. Gilroy).
Remove seeds from the peppers and fill with the following mixture
tomatoes,  tablespoons grated cheese, 5 tablespoons cracker crumbs, 5
tablespoons chopped steak. Season; when filled, bake peppers one hour
in a pan with a little water in 1t
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BAKED BEANS.

(Margaret Martin).

2 cups of white pea beans, 2 teaspoons sugar | tablespoon salt, X
teaspoon mustard, 5 lb. of salt pork, 'y teaspoon pepper 1 tablespoon-
ful molasses. Soak the beans, drain, rinse in cold water and put on to
simmer in enough cold water to cover well Wash off the pork, score the
rind and put it on to simmer with the beans. Siner until the bean
ckins erack when blown upon (1 or 2 hours Drain the water off, Put
bean into bean-pot with pork in the middle, showing only the rind. Mix
the mustard, sugar, pepper, salt and molasses in a cup Add  boiling
water. Mix well and pour over the beans. Add enough more boihing
water just to cover the beans. Cover the pot closely and bake for 10
hours or more in slow oven. Keep water just to the top of the beans
all the time and never have the oven so hot that water bubbles

MOLDED EGGS.
(Mrs, C. Nanhtali).

Butter molds, slip an egg into each, being careful not to break the
volk. Sprinkle with salt and pepper and place a tiny piec of butter on
top of each. Place molds in a pan of hot water and cook in a moderate
oven until set (about 10 minutes). Turn on to pieces of buttered toast.

LUNCHEON EGGS
(Mrs, ), E. P, Aldous)

Hard boiled eggs (hot) with cheese sauce A white sauce with grated
chwese stirred in poured over the eggs

FLUFFED EGG.
(Mrs. W, E, Gilroy).
Beat stiff the white of an egg and add salt. Place in o buttered saucer
putting in the centre a picce of butter and the unbroken yolk on top, Set
the saucer in a pan of boiling water and cook three minutes

BAKED OMELET.
(Mrs. €. Nanhtali).

{ eggs, Y teaspoon salt, 125 cups milk. 2 tablespoons flour, speck
pepper, butter. (Level measurement) Method —Separate the eggs, beat
the egg yolks. Mix the flour with an equal quantity of the milk until
perfectly smooth. Thin down with a little more of the milk. Add fiour
mixture with all remaining milk, remaining milk to the egg volks with
calt and pepper. Beat egg whites until stiff and fold into the mixture
Grease sides and bottom of frying pan with butter, when hot pour in
mixture. Bake in a moderate oven until nicely browned (about 20 min-
utes). Fold double, turn on to a hot platter. Serve at once.

HAM OMELET,
(Mrs. S. H. Alexander).

Mince fine a piece of cooked hmn, Prepare eggs as for ome let.  Put
two tablespoonsful in hot buttered frying pan When browned a little,
put heaping teaspoonful chopped ham on top and fold over omelet,  Cook
about two minutes. Serve immediately.

FRENCH OMELET.
(Mrs, C. Naphtali). .

Four eggs, Y% teaspoon salt, 4 tablespoons water 1 tablespoon butter,
speck pepper.  (Level measurements) Method—Beat eggs lightly, just
enough to mix yolk and white, add water, salp and pepper. Melt butter
in a hot omelet pan without letting it brown Turn in the eggs. Shake
pan gently, and as the cggs thic ken, lift it lightly with a fork or kuife
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etting the uncooked part
roll on 1

it up and ! v h platter ™ 1 French

run underncath. When ercamy all through
kot

POTATOES AU’ GRATIN
(Mrs, . S Frost)

CAULIFLOWER AU GRATIN,
(Mrs. J. E. P. Aldous.)

Cauliflower cooked 1l tender, p

ak | eI tl hite
1 winkled thickl th ] Qyot g b
L. | | I
ASPARAGUS WITH EGGS
(Mrs. ). E. P. Aldous,)
\sparagus cut in nch ler 1 honle il Y | n ba
1 dish, add generou uppl butter (al t 1 tablespoon to a bunch
Isparag \lle ) o ; { wmnch wparagus, beat e il
' or asparagu o |
RICE GRIDDLE CAKES.
(Mrs. Parry.)
Boil 1 cup ni heat 1 0 addin ups milk with the

hich pmeh alt and baking

POTATN CAKES
(Myps, . Nanhtali)

Il \ wrd, 2 drippin 1 g
| teaspoontul ba i er.n | h of salt; little warm milk
Lethod—Cook the potat vub the lard and dripping lightly
o \dd potat 1 ! nd sl tir in egg and enongh
k to f v smooth paste | t to about an inch thickness and
i il S(uare "l v grensed tinoand bake in a mod-
e O irning often that hoth sid av be equally browned.  Split,
1 i Iy and serve at o

RICE POTATO CAKES.
(Miss lessie E. Towers.)

One cupful boiled vice, stiff and cold, one cupful eold mashed potatoes
( one-thivd eupful flour, one level teazpoonful baking powder, salt
1atd Drop from spoon on pan and fr pancakes lake batter stiff
ossihle

BREAD GRIDDLE CAKES
(Mrs, ©. Nanhtali)
15 cup stale bread crumbs, 1% cup scalded milk, ¢ cup flour, 2

tablespoons butter, Y teaspoon salt, 2 eggs, ' teaspoons baking powder
Level measurciments Method—Add milk and butter o erumbs and
soak until crumbs are soft and partly cooled.  Add beaten eggs, then sift
in flonr It and baking powder Dron off spoon on to a shghtly greased
hot van until puffed full of bubbles and cooked on the odges. Turn and

brown the other side. Serve hot with butter and sugar or hot syrup
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LEFY OVER DISH,
(Mrs, Connell)

" N pper tast

POTATO AND CHEESE BALLS
(Mrs. C. Naphtali)

P ed  pota 1 tal tier 1
I 1sh \
| n tl h \ h
| riedd bread erumb i 9
piled on & | |
A GOOD CHEESE DISH
(Miss E. lessie Dancket).
\ 1 upper dish made T one | nt loa baker read
h | hout ngtl that
tu | hard d butter
oy in the bal | ‘ My e
| Bea I l ! 1 panch
thi ixtur v bread and el 1 I vl
{ | Sprin Wl h Bake |
until br 1 1

BAKED MACARONI WITH EGGS AND CHEESE
(Bessie Godard)

i hard bo | | | tablespoon butter eaping
hlespoons heese | h " 1 v little salt and pep
v, Put marcaroni in a pan ol boilin ter d } til tender, ther
Hn I'hickly butter a fireproot d sh. put a layer of macaroni then on
h of hard<boiled ey lust th a httl it and pepper Next
ther laver of macaroni, then li | and m until the
| full. ending ith macaroni Pour ! hite wee and sprinkl
on top.  Put butter lumnp top.  Bake v gquick oven
ninutes

MACARON! AND CHEESE

(Selected.)

(‘ook half a cnp of macarom broken in short picces, in botling wate
il tender. Drain, then put layer ol macaron then choese cut in thin
Make a sance of two tablespoon ful cach of butter and flonr, on
ity teaspoonful of salt and a cun of rich milk.  When sance ha hotled

nour over macaroni and cheese and steam 1 niy minut Tomatoes iy
he used in place of cheese in above dish

CHEESE CUSTARD.

(Miss Louise Reid.)

2 cups milk, 2 eggs, 1 cup grated heese, 1 enp fine bread erumbs
At and pepper.  Bake in oven one hour In small dishes, three-gquarter

This serves six or seven people

FRENCH TOAST.
(Bessie Godard).
add to this sufficient milk to soften as many slices

o an hour

Jeat up egg and \
of bread as you require. Fry in butter
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Desserts,

SHORT CRUST FOR PIES
(Miss Mary Maorton).

11, flour, 5 b, lard, 1 good tablespoon butter, | good teaspoon bak
ing powder, 1 dessertspoon salt.  About 'y cup eold water. Sift the (low
mkimg powder and salt into a bowl: nax m hghtly wath the finger tips,
rst the lard then the butter.  Then add water gradually, using a kat!
e mx to g sHff dough.  Then roll out and bakein a hot oven.  All the
ngredients should be kept as cold as possible before baking Abovs
puantity makes three pies

PIE CRUST,
(Miss N. Marshall)

Rub together until of an even eolor Yy pound flour and ¢ pound
butter; then add fivst, enough cold watey to make it merely hold together

Roll out and us

RHUBARB PIE.
(Miss Grace Chadwick)

Pour boiling water over 2 teacups chopped rhubarb. Drain off water
Wter 4 or 5 nanntes and niux with rhubarh 2 tablespoonsful sugar, yolk
[ one gy, piece of butter, tablespoon flour, mostening whole with thre
tablespoons water Jake with lower erust only.  Beat white of egg with

ugar, and brown

MINCEMEAT.
(Miss, ouig Reid).
' 14, Ihs chopped paer \ls . N 2 Ihs, stoned r:n~m~.j
b, suet, 14 Ibs, bhrown sugar, 1 dozen large tart apples, mised peel, ein-
pamon and nutmeg, 1 lemon, juice anl vind, 1 oorange, juice and nind,
I teaspoons salt, Yy teaspoon cloves, Yy teaspoon allsprec. Add eider o
rt juiee to moisten
MINCEMEAT,

(Mrs, ¥ Stockton),
1%, Ibs, choped suet, Y peck chopped apples, 2 Ths, stoned raising, o
[hs, currants, 6 cups brown sugar, juice of 4 lemons, 2 grated nutmegs, |
teaspoon each of eloves, cinnamon and allspice (or wore il fond of spices)
1 Ih. mixed peel and about a cup of brandy or sweet ader. Water will
lo if going to use at onee, but brandy is best to keep it

MINCEMEAT,
(Mrs, Wm, Bailey).
1%, Ihs, chopped suet, 2 Ibs, chopped valencin raising, 2 1bs chopped

aultana raisins, 2 Ibs, brown sugar, 2 lbs, corrants, ', Ih. citron pecl,
b, eandied lemon peel, 2 Th. o

ge peel, 1 natmeg, 2 teaspoons mixed
spice, 1 teaspoon salt, 4 oz, sweet almonds, 'y pint brandy and '3 pint
sherry.

CREAM PUFFS,
(Miss lessie F. Towers).

1 eup hot water, Y5 cup butter, boil together.  While hoiling, stir in
one cup flonr.  Take from stove and stir to a smooth paste. After this s
cold stir in three eggs. (Do not beat before stirving in), Beat five minutes,
drap on battered pans and bake twenty-five minutes in hot oven.  Divide
into a bout twelve puffs.  Cream filling—1 cup milk, ' cup sugar, |
cgge, 1 tablespoon flour, flavor to taste; boil till cream is thick,

a0 .







PLAIN CUSTARD.
(Miss Morton)
l'ake three cups milk and bring st to the boil. Have two  well

eaten eggs, and pour the hot milk slowly wnto beaten eggs, stirring well

Add two tablespoons sugar, and flavoring 1o taste Bake i a cool oven

about twenty minutes or set enstand in stesmer and cook slowly until #

cts. The water in steawer must not be more than just boiling.  Cover
nstard while steaming to keep ot the moisture

RICE PUDDING.

(Mrs, F. 8, Frost).

g cup of rice swelled in ', cups water.  Boil in 1 pint of milk with
| teaspoon salt. Beat the yolks of 2 eggs and add 1 tablespoons sugar
Vhen rice is boiled stir in egg and sugar and set away to eool. Beat
hites of the eggs to a stiff (roth, add 5 tablespoons sugar; spread over

pudding and set in oven to brown, Flavoring to tast

TAPIOCA CREAM.
(Mrs, Ewinn)

2 cups milk, 2 tablespoons minute tapioca, 'y cup sugar, 2 egus. pinch
of salt., Cook milk, tapioca and sugar for about (0 mwinutes e double
botler. Add beaten yolks of eggs and pinch of salt, then add white
heaten stiff. When cool, pour over canncd peachos ent in small pieces
serve with eream

(Miss C, M. Alexander).

Tapoca cooked in water with orange peel corahin with o hitth

any “left over” jam, is delicious and who

SAGO PUDDING
(Miss C, M. Alexander)

Bail 1 enp sago in 1 guart of wister until ol o tambhler
trawherry jam, 1 cup canned orange pec! con u Wil sWE
cnough to the taste, Cook a little longer rom e Lo healer o in

haking dish in the oven

Cottage pudding with o cuplul of mioe » ni yrrton

SAGO PUDDING WITH PRESE: '#D GINGER,
(Miss C. M. Alexandor).

Cook =ago in milk in the double botler, 1 cuy a ri. When full
welled, beat | egg with a seant cap of sugar and sd 1 to the pudding
with a few roots—not more than two or tl ol vedd ginger cnt
i small preces, Lt the whole eook 15 | 1 rve hot, with
erean

LEMON PIE
(Miss Mary Mort )

Take one good tablespoon prepared corr. ver wath a little eold water;
adid the grated rind and juiee of one lemon. un sagar, and the yoll
of two beaten eggs mix and add one en wothing water. Cook th
mixture in double boiler and stir continuadle 8 it thicken Have th
pie erust baked, then O with the jelly. I whites of the eggs to o
0l froth, and gradually beat into them o Blespooninl of powdered

ugar, Cover pic with this, and browe slowly

LEMON TARTS.
(Mrs, J. E. P. Aldous).

Line small patty pans with a pufl paste and fill with following mix-
ture: Y (-U{; butter, 1 cup granulatod sugar, o
lemon, 2 tabl

s, jnice and rind of 1
at volks into creamed

espoons brandy, nutmeg to taste.
il
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The Right House

"HAMILTON'S FAVORITE SHOPPING PLACE"

R ecipe that Never Fails.

Use Right House
Kitchen Utensils

R . [N——
Blousehold Utilities

A o :
- .\ th \ew H:;h'. ‘?f\m.\ Bascment
v 18 gathered the finest collec tior) of
i

.»\114'1‘11'11111 Enamel, ‘Pinware, China,

Deni 1"'I\-]<A.I_w and other lineg of

[\"!'. by and Dining I"""'“.‘ necdfulg in I“.lnu('lt..\-

The new Bas ment made a reputation for
itself during HJ« first fow weeks it was open,
and it is gtill busy midn.)g to its name for

Linusual Value iving

Everything here from ice picks to patent

savory roasters

A..).(. M..,

THOMAS C. WATKINS, Limited,

KING and HUGHSON STS., - HAMILTON, ONT.
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butter and sugar, add lemon, spice, brandy and whites. Bake in a steady
ven and eat cold

LEMON RAISIN PIE
(Mrs. Connell,)

One cup of chopped vaisins, secded, the juiee and grated rind of ome
mon, one cupfal cold water, one tablespoon of flowr, g cuplul sugar
tablespoonsfal butter.  Stir lightly wogethor and bake with uppt

nd under erust

LEMON FILLING FOR TARTS.
(Miss Wheeler).

Ingredients—Two lemons, two cups granulated sugar, two eggs, des
ttepoonful butter,  tablespoonful cornstarch or arrowroot, pinch  salt
wpocnful vamilla, pint water,  Grate Jomon peel INCCZe Jes s pat into

Ateepan ith beaten eggs, sugar, butter and water: bring 1o
il stirring oveasionally Mix cornstarch with a hitth ater, and cook
tl ot thickens,  Add salt and vamlla d
PUMPKIN PIE.
(Selected)

Ptveeups boiled pusapking % tescup bhrown sigat cgas, 2 tabl
poons  olnsses I scant  tablesponn  ginger I tesspoonful  cinna

non, 2 tablespoonstul qpelted butter, 2 tescups ik snd a0 Little sult

Makes two pies

PINEAPPLE FILLING FOR PIE.
(Miss Emma Bale).

One pincapple grated and cooked with one cup of sugar and a little
vater until soft, 2 tablespoons cornstarch, butter size of a walout, salt
Pour on boiling water until it thickens.  After it cools a litile, beat 3 egus
with 1 cup sugar and add to the mixtore. Lastly put in pincapple and
tir all together LEnough for 3 pies. Put meringue on top same as for

cmon pie.

CARROT PIF,
(Miss €. Boos).

pus, 1 opit malk,
teaspoon cimnmnon.  Better

I eup cooked carrots mushed Tine,
2 tablespoons syrup, ', teaspoon ginger,
than pumpkin

CUup sugar
1

COCOANUT FILLING FOR PIE,
(Miss Emma Bale).
/21 cup cocounut, enough milk for shallow pie, sweeten to fast Wt
for i cocoanut_and milk are sonked together a short time before putting
in the erust.  Bake slowly

COCOANUT CREAM FILLING FOR PIE.
(Miss N. Marshall),

Mix together 3 ounces sugar, 2 ounces flonr and 2 cggs, When smooth,
add gradually 1 pint milk. Cook in double boiler until thickened, stir-
ring constantly.  Afterwards adding 2 tablespoonsful grated eocoanut and
ffavor with vanilla, 3
PUDDINGS

COTTAGE PUDDING.
(Mrs. §. M. Alexander.)
2 tablespoons butter, melted, 1 cap sugar, 3 small cups flour, 1 cup
milk, 1 egg, 3 teaspoons baking powder
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Do you need a New Sewing Machine?

We have all the latest styles of
SINGER SEWING MACHINES
with prices to suit everybody.
——CASH OR EASY PAYMENTS, —

-

\
Note New Store Address—

Singer Sewing Machine Store,
20 McNAB ST. NORTH, . J. J. CLINE, Agent.

BELTS. NEEDLES. OIL AnD SUPPLIES
- REPAIRING A SPECIALTY
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0D North James St., Hamilton, Ont.
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| €lectric Delivery Co. |

CARTING AND
BAGGAGE TRANSFER

43 bugbson St. Rorth, - bHamilion,




should interest you to a much greater
extent than its case or designing

Of the outside you are able to judge
for yourself, because you can see it
For the inner works, the

HEART and SOUL

of the Piano, you must rely on the
reputation of the maker,

T'he great reputation of the

Gerhard Heintzman Pianos

. LUNN, Manager.

is recognized on all sides; their good
name has been honestly earned through
sterling merit

They may cost more than other pianos,
but their durability and lasting tone quality
more than repays the extra outlay

New cataloguec mailed free Your
present instrument taken as part payment
at a fair valuation

- -

RHARD HEINTINAN i

Hamilton Salesrooms:

COR. KING & CATHARINE STS.

Opposite Terminal Station,




ORANGE COTTAGE PUDDING.
(Miss S. M. Alexander)
~ An ordinary cottage pudding mixture with 1 eup of orange peel and
Juice, instead of milk for liguid.

WENTWORTH PUDDING.
(Mrs, T, Giles.)
1 cup flour, ', cup sugar, 2 ozs. butter, 1 teaspoonful baking pow-
der, 1 egg, & little onlk.  Butter a basin, and put in the bottom a htth
jam or syrup. Pour on the mixture and steam 1%, hours

SUET PUDDING.
(Mrs, F, S, Frost),

I cup molasses, 1 cup suet, chopped fine, 1 cup sweet milk, 2% cups
of flour, 1 teaspoon salt, 1 cup chopped rmising, 'y cap currants and |
use some chopped figs. Mix well and spoce to taste and steam 2 hours
or mnore,

SUET PUDDING.
(Mrs. Fred Chadwick).
1 cup flour, % cup suet, 1 cup brown sugar, | teaspoonful of haking
powder, % cup currants, a pinch salt, cinnamon.  Mix with milk  and
bake % of an hour.

STEAMED PUDDING.
(Miss Mary Morton).

Sift together one cup flonr, 2 teaspoons baking powder, add 1 cup
chopped suet, 2 eggs, 2 large apples, cored and sheed, milk to make a
soft batter (about '; cup), ' cup sugar. Beat well together and put
mto buttered bowl and steam for 2 hours,

BREAD AND FRUIT PUDDING.
(Miss Connell).

I pint bread crumbs, 1 pint milk, yolks 5 cags. Bake in oven short
time till becomes stiff, then place preserves over this and beat the whites
of the eggs to a froth and lay over this again. Sprinkle white sugar on
the top and allow to hrown in the oven for a few minuotes.

FRUIT BATTER PUDDING.
(Mrs, F. Stockton).

Fill a pudding dish half full of fruit, heat very hot in oven and pour
over it a batter made of 1 tablespoon butter, 1 egg, ¢ cup sugar, 'y cup
sweet milk, 1 cup flour, 1 teaspoon baking powder. Bake in moderate
oven about half an hour.

APPLE BATTER PUDDING.
(Mrs. S. H. Alexander),
Butter, size of egg, Y% cup sour milk, }; teaspoon soda, flour enough
to make a stiff batter. Fill dish with apples or rhubarh, covered with
sugar. Serve with sauce.

BAKEWELL PUDDING.
(Mrs. J. A. Chadwick.)

Line a dish with g i
make a custard of 2 ou

ood short paste, spread a layer of raspberry jam,
of butter b&s:enmscmm.lqg beaien%

sugar, and

ilk,
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WE GUARANTEE EVERYTHING WE SELL.

s

Diamond Rings, - $10oc0 to $325.00
'H Bracelet Watches, - $2.75 to $85.00 -

= "~ o =
Gordon McLaren,
| 99 KING STREET EAST, wiliia |
| IESTS IS RS ST T = |
A. Parker & Son,
I

] EXPERT DYERS axo CLEANERS

is the best place to get satisfaction,
Our work is guaranteed equal to any house in

Canada and is done right in the city which enables
us to handle it at shcrtest notice and lowest prices.

AL
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| A. PARKER @ SON,

184 East King Street, Terminal Station Block
Phone 2922




HONEY COMB PUDDING.
(Selected.)

I, eup rolled crackers, ¥ cup sour milk, beat all well together, add

B oeges well beaten into @ cup of molasses stir in teaspoon soda until it
foams,  Bake slowly 5 hour and serve with sauce not too sweet,

CHOCOLATE BREAD PUDDING.
(Bessie Godard,)

2 cups bread erumbs, 4 cups scalded milk, %, cup sugar, 2 eggs, 2

squares chocolate, 'y teaspon salt, 1 tesspoon vanilla. Soak crumbs in
wilk for half an hoar. Melt the chocolate.  Add to chocolate half of the
ugar and enough milk taken from the bread and milk to make of a con-
sisteney 1o pour.  Add to the bread and milk, chocolate, remaining sugar,
salt, vamilla and eggs shghtly beaten.  Put in buttered pan and stand pan
in a dish of hot water and ¢ook for one hour in moderate oven or until
firm

SERVE WITH THIS SAUCE—~Cream Y cup of butter, then gradu-
ally add ', cup sugar, 2 teaspoons milk and ', teaspoon vanilla. This
needs to be creamed well and makes a delicious sauce for other plain
puddings

MARMALADE PUDDING.

(Mrs. A. H. Chadwick.)

Y, cup butter, 2 eggs, % cup white sugar, pinch salt, 2 tablespoons-
ful milk, 2 tablespoonsful marmalade (orange), 1 heaping cup flour, %
teaspoon baking powder. Put in granite pudding dish and steam 2 hours
Serve with sauce

SAILOR DUFF PUDDING.
(Mrs. F. 8. Frost.)
| egg, ' cup of molasses, 2 tablespoons of granulated sugar, 2 table-
spons melted butter, | teaspoon soda dissolved in a very little warm
water, 1%, cups of flour. Beat well, then add ' cup of boiling water and
let steam for 1Y, hours.

SAUCE FOR SAME~1 cup of light brown sugar, ', cup white sugar,
| heaping tablespoon flour. Mix the dry ingredients well, then pour on
boiling water and let cook until clear, and add a largé lump of butter.
Flavor with fresh lemon juice or vanilla,

APPLE AND LEMON PUDDING.

(Mrs. J. E. P. Aldous.)

1 eggs, whites of 3 kept for top, 6 apples chopped to size of small
peas, 'y cup butter, % cup sugar, juice and rind of 1 lemon. Bake from
', to % hour. Good hot, best cold. The same quantity of apples and
lemon, with half the other ingredients makes a very good pudding.

GRAHAM PUDDING.
(Mre. G, J. Clark.)

l '+ cup shortening, leaapmn.ll;lkin mdli 14 cup milk, m).
sult, ', cup wolasses, 1'% cups graham flour, 1 egg, 4 cu , 1.cul
raisin: or dates. Beat e-‘u, gdd wilk and molasses, sift &ur, salt lnx
soda into bowl. Melt shortening, stir egg mixtare into flour mixture,
add shortening and beat thoroughly. Stir in dates or raisins. Pour into
greased pan and steam 2 or 2} honrs,
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Genuine VEGETABLE PARCHMENT
PAPER for BUTTER
Blotting Paper :
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i PAPER BAGS,
wr.pp.n¢ PAPER PAILS for
o PAPER. Ice Cream, Oysters and 1
Pickles,
ROLL . BILL HEADS,
TOILET £ NOTE HEADS,
TISSUE B BOOKS,
CARPET FELT, ENVELOPES, 1
WOOD PIE PLATES, TAGS, 2

WOOD LARD DISHES, PAFER BOXES,
Wood & Wire SKEWEKRS, TWINE, Etc
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PRINTING A SPECIALTY ]
PAPER BAGS MADE TO ORDER

J. R. MeKiehap |

47°2 MAIN ST. E, HAMILTON |
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CANARY PUDDING.
((Mrs, J. E, P, A'dous.)

Weight of 3 eggs in sugar and butter, weight of 2 eggs in flour, rind
of 1 lewmon and 3 eggs.  Melt butter to a liquid state, but do not allow to
oil. St this 1o sugar and grated peel and gradually dredge in flour,
keeping mixture well stirred. Beat eggs and add to mixture and beat
till ingredients are thoronghly blended.  Put in buttered mold and boil 2
hours,  Serve with sweet sauce,

PRUNE PUDDING,

(Mrs. F. 8. Frost.)

Cook 1 b, pranes until soft, then take out the pits.  Sweeten and
thicken juice with a little flour and flavor with vanilla.  Then make a
niee boiled custard and flavor with vanilla.  When cold pour over prunes
and put whipped cream on top.” Very nice.

CHRISTMAS PUDDING.
(Miss Mary Morton.)

10 pints grated bread erumbs, 1 pint chopped suet, 12, pints currants
and stoned raisins mixed, half cup citron peel shaved thin, 1 scant cup
sugar, 'y teaspoon salt, Yy teaspoon nutmeg, 1 teaspoonful baking powder,
5 egys, 2 large tablespoonsful flour.  Make into thin batter with milk and
steam four hours.  Cover bowl while steaming with an oiled paper, tied
firmly.

BOILED PLUM PUDDING (Without Eggs.)
(Mrs. Ewing.)
I enp chopped suct, 1 cup molasses, 1 cup raisins, !5 cup sugar, 3
cups flonr, 3 teaspoons baking powder, 1 cup mnlk; spice—nutimeg, ginger,
ole,

STEAMED PUDDING.

1 egg, 1 cup of molasses, 1 cup of warm water, 1 cup of seeded rais-
ins, 'y cup of chopped almonds, 1} cups flour, !, teaspoon salt, 5 tea-
spoon nutmeg grated, Y, teaspoon cinnamon, 1 teaspoon soda dissglved in
the water,  Steam 3 hours,

APPLE PORCUPINE,
(Mrs. Geo. Towers.)

8 apples, 1 cup sugar, 2 cups water, jam, almonds., Make a syrup of
the sugar and water.  Wash, core and pare apples. Put them in syrup
and simmer until tender, Take out upp‘m_ pour syrup around them, let
cool and Al cavities with jam or jelly.  Stick the apples with almonds
which have been blanched and split in halves lengthwise. Make a mer-
ingue of the egg white and sugar and put a spoonful on each apple.

MERINGUE—1 egg white, 2 tablespoons sugar.

CHERRY ROLL.

(Mrs. A, H. Chadwick.)

Make a soft biscuit dough (pint flour), divide into 5 parts, pat or
roll flat, lay in handful of cherries in each. Place in pan and pour over
the following sauce: 1 tablespoon butter, 1 cup sugar, cream together,
and add 1 pint boiling water. Bake half an hour covered, then remove
cover and brown. If canned cherries are used use less sugar in the same,

SPANISH CREAM.
(Mrs, €. Naptaah.)

1 tablespoon gelatine, ', cup sugar, 2 cups wmilk, speck salt, 2 eggs, '
teaspoon vanilla, Level measurement. ME"I'H,O gelatine in a
little of milk. Put remaining milk in top of double boiler. When hot
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2 in 1 SHOE POLISH

No Turpentine in This --
Polishes Wet and (li]'\ Shoes

MANUFACTURED BY

THeF.F.DALLEY Co.

LIMITED
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SPECIFICATIONS FOR GAS PLANTS SUPPLIED
PIPE LINE CONTRACTOR, ETC. ——

-

Natural Gas Ranges, Natural Gas Fixtures,

Natural Gas Heaters, Natural Gas Goods
of all kinds

—Natural Gas Appliances, Wholesale and Retail—

20 John St. South, Hamilton, Ont,
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add soaked gelatine and sugar and stir until dissolved. Separate the egge.
Beat egg yolk, pour hot mixture over them. Return to double boiler and
stir & few minutes until mixture coats the spoon. Remove from fire, add
salt and vanilla, and when partly cooled beat in the beaten egg whites.
Pour into cold wet mold and stand in cool place to stiffen.

JERUSALEM PUDDING.
(Mrs. F. S, Frost)

1 pint cream, 1 tablespoon Knox gelatine, % cup cold water, 3 figs
choped fine, 1 cup cold boiled rice (and keep as whole as possible), 3 sm |
pieces preserved ginger or J§ cup dates chopped. Whip cream stiff, soak
gelatine and melt and let cool a little and strain into cream. Add sugar
and other ingredients., stir until stiff, and form into mold or molds.
Ginger pear can be used mstead of figs and ginger.

ORANGE PUDDING.
(Mrs, Alf, Davison.) :

5 sweet oranges, 1% cups white sugar, 1 pint milk, 3 eggs, 1 table-
spoonful corn starch. Teel and cut oranges in thin slices, pour 1 cup
sugar over fruit Have milk boiling hot in double boiler, add the yolks of
eggs well beaten and starch made smooth with a little cold milk and %
cup sugar, stirring constantly until thick. When cool pour over fruit,
Beat whites of the eggs to a stiff froth, adding a tablespoonful sugar,
spread over top, set in oven to brown. Berries or peaches may be used.

ORANGE PUDDING.
(Miss Sharpe.)

3 oranges, 1 cup white sugar, 1 pint milk. volks of 2 eggs, | table-
spoon cornstarch. Peel and cut oranges into thin slices, pour over them
the sugar and let stand while you make the rest. Now let the milk get
hoiling hot in double boiler, add a picce of butter size of nutmeg, the
cornstarch made smooth with a little eold milk, the well beaten yolks of
the eggs and a little flavoring. Stir all well together until smooth and
cooked. Set off and pour over the oranges.  Beat the whites to ‘a stiff
froth, adding two tablespoons sugar. Spread over top for frosting. Set
in oven a fow minutes to brown.  Fat cold.  Berries or peaches and other
fruits may be substituted.

LEMON SNOW.
(Margaret Morton.)

Juice and rind of 1 lemon, 3 tablespoons constarch, 2 eggs, 1 cup sugar,
1 cup <old water. Grate the rind; separate the cornstarch wtih a little
eold water, then add the rest and stir until it boils. Add sugar. When
done add the lemon juice and rind.  Fold in the whites beaten until very
ctiff. Pour into a cold wet mold. When serving make a custard sauee.
using the yolks,

SNOW PUDDING.
(Mrs, F. S, Frost) .
Cover over '; box of gelatiné with 1 pint boiling water and add 1
enp sugar and juice 1 lemon. When nearly cold add beaten whites of 8

eggs and serve with whipepd cream or boiled custard. 4

ORANGE SHERBET.
(Mrs. A. M. Ewing.)
3 cupe sugar, 6 cups water, 10 oranges (juice only). Boil sugar and
water together 25 minutes, add orsnge juice, strain and freeze.
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Hamilton Fire Insurance Company

Head Office: -  BANK OF HAMILTON BUILDING

.- -

Insurance placed with this Company simply
means keeping your money at home, rather
than sending it to other cities and towns in
Canada and United States.

Our Household Risk Department
will be pleased to discuss your Insurance with
you, and advise best plans and rates.

i TR

RUSSELL T. KELLY, . General Manager.

o). A. Mc(ulcheon

FIRE, LIFE, ACCIDENT and PLATE
GLASS INSURANCE.

BONDS ISSUED and LOANS ARRANGED

PROPERTIES BOUGHT, SOLD
and EXCHANGED.

ESTATES MANAGED.

B T ey

Room 59, -  Pederal Life Bldg
PHONE 3821,




FRUIT WHIP,
(Mrs, F, 8, Frost)

The white of 1 egg, )| cup sugar, 1 cup mashed strawberries or
peaches after juice s drmined off.  Beat all together for 30 wimutes with
a spoon egg beater and serve in sherbet glasses with whapped eream.  In
winter use canned peaches with juice drained off, or raspberry or quine
jelly, 1 large glass of jelly to 1 white will serve six people.  Fine,

MAPLE MOUSSE.
(Marnaret Morton.)
{oeges, 1 ocup maple syrap, 1 quart cresm. Boil yolks of eggs and
syrap, let cool, stir whites of eggs well beaten and eream well whipped
I'reeze.
CREAM DATES.
(Miss ' ouise Reid.
Clean, drain and dry the dates, stone and cut in small pieces.  Spread
I cup of these on a platter and sprinkle with lemon jnice.  Prepare two
cups of sweetened whipped cremmn, fold in the stiffly whipped whites of
2 egus and stiv carefully in the picces of date.  Pile hightly in o glass dish
and keep very cold until thne to serve and serve with a delicate nut eake,

HARD SAUCE.
(Miss Louise Reid.)
2 rounded tablespoons butter, 1 cup powdered sugar, 1 tablespoon hot
water, flavoring,  Cresm butter and half of sugar, then add hot water and
heat again.  Remaining sugar with flavoring is now beaten in and mix-
ture put aside to cool

SAUCE FOR PLUM PUDDING.
(Miss Mary Morton.)
1 cup brown sugar, 2 tablespoons flour, 2 tablespoons butter, 1 pint
botling water, ', autmeg. Mix all dry ingredients well together, then
pour boiling water over them and stir over fire till it thickens.

SAUCE FOR PUDDINGS.
(Mrs, F. S, Frost.)
1 cup of conf. sugar, 2 eggs, 2 tablespoons butter, 1 teaspoon vanilla,
Beat butter and little sugar, then add eggs, lastly the rest of sugar and

Drinhs,

BOSTON CREAM. (Summer Drink.)
(Miss Emma Bale).

{ quarts warm water, 4 ounces tartaric acid, 4 pounds white sugar,
whites of 6 cggs well beaten, 1% ounces essence of lemon.  Boil to a
svrup sugar and water. When nearly cool add tartaric acid, whites of
and lemon.  Bottle and seal. A wineglass of cream to a glass of
. with sufficient baking soda to foam.

GRAPE WINE, .
(Elsie Stockton.)

G qte. black grapes; put on to boil with 3 pints water. Boil as for
jelly and steain through jelly bag. When {ml in bag add about a pint of
warm water. Let drain over night, add 8 teacups granulated sugar.
Let get very hot, but not to boil.  Bottle and seal.
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(Selected.)

Take 6 lemons, 3 oranges, squeeze out jujee, put sking in pan and
tover with water, bring to a boil, strain off water, add 1!, cups sugar to
the hot juice, stir until dissolved then add juice of lemons and oranges
sand chill.  Add water enongh to make a pleasant drink

DANDELION CORDIAL,
(Miss €. Boos.)

1 gallon dandelion blossons picked when the san shines, pour over
them 1 gallon boiling water.  Let stand in cool place three days, then
put in a poreelain kettle, add rind of 3 orang: I lemon cut fin Boal
minsture 15 minutes, strain through a flannel bag, add 3 Ibs, sugar and |
pulp of orange and lemon.  When lukewarm add 2 tablespoons yeast, Lot
stand one week inoa warm place, stean again, and stand three week
then bottle

RASPBERRY VINEGAR,

(Miss Wheeler.)

Take any quantity of raspberries (wild preferred). and cover well with
vinegar.  Allow to stand 24 hours, strain, and to cach cup of hguid add a
cup of granulated sugar Joil until upon cooling it s o thick syrup
Put into tightly corked bottles or gem jars v

(Selected.)

Take 1 package of Parke’s Lemonade Powder, add a pound of sugar
and pint of boiling water. When cool add the juice of two lemons. A
tablespoon of this syrup to a glass of water makes a delicions lemonade,
15 cents a package, 2 for 25 cents

Parke's Orangeade Powder sold at same price.  Sold by Parke &
Parke, Druggists.

Wreads and Biscuils,

WHITE YEAST BREAD.

(Mrs, F, S. Frost.)

Take 3 medium soft botled potatoes and mash so there are no lamnps,
and add %5 cup of bread flour, and pour boiling water over and ake a
stff batter. Put yeast cake (Royal Yeast) in %5 cup of warm water, add
| "teaspoon sugar, and when yeast comes to top add to batter. When it 18
conded put in warm place and let rise. At night add 1 pint of wilk and 1
of water, 1 heaping tablespoon of melted lard, 1 heaping tablespoon of
sugar and 1 of salt. Add a little flour at a time until ready for the board;
then knead into a hard loaf, beating and cutting until it does not stick
to board. Let rise over night. Knead down and let rise again, and
then put into loaves, let rise light and bake one hour.. You can’t beat
it too much.

GRAHAM BROWN BREAD. (FINE)

(Mrs, F. 8, Frost,)

1 cup sweet wilk, 1 cup sour milk, 1 cop white flour, I3 cups Graham
flour, % cup molasses, 1 level teaspoon soda, 1 level teaspoon baking
powder, Y teaspoon salt. Bake in 1 Ib, baking powder cans and it will
make 3 loaves,
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BrREAD MAKERS,
CAKE  MAKERS,

FOR SALE AT THE

“ Universal Brand” |

ALEXANDER HARDWARE (0.

65 King Street East.
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BOSTON BROWN BREAD.
(Mrs. Lorne Johnstone.)

First grease basin you are going to steam it in. 3 eups sweet milk,
cups Indwan meal, (2 cups flour, 1 teaspoonfal soda, 1 teaspoonful salt: sift
these together), 1 eup molasses.  Steam 3 hours.  Serve hot with butter
wd syrun

Baked beans served with this bread is delicious

INDIAN MEAL BROWN BREAD.
(Mrs, F. S, Frost.)
A cups sour milk, 2 teaspoons soda, 1 ocup molasses, 2 cups Indian

meal, 1 cup wheat flour, 1Y, cups Graham flour, a little salt.  Steam 3
hours

WHOLE WHEAT BROWN BREAD,
(Mrs. F. S. Frost.)

3 cups wheat flour, 1 cup molasses, 2 cups sour milk, 2 teaspoons
scda, 1 teaspoon salt,  Steamn 3 hours

NUT BREAD,
(Mrs. Tulk.)

S cups of flour, 3 teaspoons of baking powder, !5 teaspoon of salt,
madl cup of sugar, 1 tablespoon of butter, and 1 of lard, 1 cup of wal-
nuts, 1 cup of soltana raising.  Mix to a soft dough with sweet milk.
Bake in a moderate oven

NUT BREAD,

(Miss E. Jessie Danck.)
o cup sugar, 1 oegg, 1'% cups milk, | teaspoon salt, 4 caps flour

ifted), 4 teaspoons baking powder, 2 cups walnuts. 1 b, dates may be
added i desired Mix well and let stand 20 minutes.  Put in oven and
bake 1 hour

STEAMED RAISIN BREAD.
(Mrs, C. H. Naptali.)

4 cups Graham flour, 1 teaspoon baking soda, 2 cups sour milk, 2
tablespoons molasses, 1 teaspoon salt, ' cup light brown sugar, 2 table-
poons melted butter, 1 eup raiging seeded and eut.  Level measurements,
\Il THOD—Mix flour, salt and sagar. Stir in milk and molasses.  Add
melted butter.  Dissolve soda in two tablespoons of tepid water and
add to flour mixture, beat thouroughly, stir in raisins.  Half il thor-
oughly greased 1 1h. baking powder ting, put covers on and steam 27,
hours. Remove covers and stand tins in a hot oven for 10 or 15 minwtes,
Quantity makes 3 1-b. loaves.

SCONES
(Mrs. 'ames Honkin.)
1 quart flour, 1 small teaspoon soda, 1 teaspoon cream of tartar, a
pinch of salt, 1 tablespoon sugar, 1 tablespoon butter. Mix with sour
milk and roll out thick. Bake in a hot oven,

SCONES
(Mrs. Tulk.)

1 gt. flour, | small teaspoon salt, 3 tablespoons of sugar, 1 teaspoon
level baking soda, 2 teaspoons cream of tartar, piece of butter size of an
egg. Mix to a soft dongh with buttermilk. Roll out ! inch thick. Bake
on griddle or in frying pan on top of stove,
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\lwavs glad to see You and to show You
Our Large Stock

e

BOOKS,
STATIONERY,
OFFICE SUPPLIES,
TRUNKS,

CLUB BAGS,
SUIT CASES,
LADIES' HAND BAGS,

1 other

TRAVELLING

LEATHER GOODS

Haosa

I'he Choicest Things Made in

WALL PAPER

and

ROOM MOULDINGS

We give you Good Value for
every cent you leave with us.

ﬁ!l;)ke & Bon,

16 WEST KING STREET

L
iy ]




SULTANA SCONES.
(Mrs, Alf. Davisen.)

2 ozs, butter, 1 W, flour, 2 teaspoons bakimg powder
little salt.  Rub butter into flour with baking powder amd salt.  Mix into
domgh with sweet milk, working in a handfal of sultana Roll out an
meh thick. ent ino theee-cornered shapes and bake oo good steady oven
until slightly brown

Leoeup sigar, a

BROWN DROP BISCUITS
(Mrs. S. H. Alexander.)

I cup white flour, Y, cup Graham flour, !5 eup mnlk, |
poons butter, salt.  Drop in gem pan,  This makes about 10

BAKING POWDER BISCUITS.
(Miss Mary Morton.)

Put 2 cups good four into sifter, add pineh salt, and pieh of sugar
il proferved, then put in good teaspoonful baking powder for each cup
ol flour, =it into bowl and rub in tablespoon butter or lard (ot melted
Mix into a dough with sweet milk (not too soft), stirring with knife. Roll
out and cut into eakes. Handle lightly. Have oven very hot at first and
put cakes in as soon as cut.  Prick with fork before putting in oven
Smne for brown biseuits, half brown and hall white

MOTHER'S FRESH HOT BISCUIT. (Made without use of Paste Board,
Rollina Pin or Oven.)
(Mrs, W, Iredale.)

Mix a soft dough with 1 pt. flour, 2 teaspoons baking powder, pinch
salt, small teacup butter or lard, 2 sweet milk, drop into hot greased fry-
ing pan, and press lightly with back of hand or knuckles, all over bottom
of pan, cover and cook until dough i firm aid bottom part browned,
then turn ‘and cover until other side is brown. Send to table on hot
plate.  Biscuit prepared in this way is much sweeter flavored than if
oven baked.

TEA BISCUITS,
(Mrs. G. J. Clark.))

2 cups flonr, % teaspoons baking powder, '; teaspoon salt, about
cup milk, 1 tablespoon shortening,  Sift salt, flour and baking powder, rub
in shortening, mix into a soft dongh using the milk, using a broad bladed
knife. Flour the board lightly, turn out dough and roll around to eoat
with flour.  Knead just enouch to make the dough smooth.  Roll out
about %-inch thick and cut into small bisenits, Wet the tops with milk
and bake in a hot oven 15 to 20 minutes.  To sueceed work qmickly and
handle as little as possible,

OATMEAL BISCUITS
(Mrs. A. Smith.)

5 ozs. flour. 6 ozs, oatmeal, 4 ozs, sugar, and 3'ozs. lard. Rub in lard
and add 1 teaspoonful baking powder, a pinch of salt, 2 tablespoonsiul
svrup, | oegg weil beaten, and sufficient milk to make a stiff paste. Roll
ont half an inch thick =ut into biscuits, place on a greased tin, and bake
i a moderate oven for 10 minutes,

LIGHT BUNS,
(Mrs. 8. H. Alexander.)

1% teaspoons Laking powder, 1 1b. flour, 2 oz, butker, 2 oz, sugar, |
cup currants or raisins, '3 pint cold wilk, 1 egg.  Rub haking powder and
flour together through a sieve, work butter into flour, add sugar
vaisins, mix all well together, then pour in milk mixed with the cgg. Mix
quickly and drop on baking tin.  Bake 20 minutes.
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ROLLS.
(Miss L. Greey.)
2 cups flour (level measurements), 4 tablespoons shortening, 3 table-
poons granulated sugar, Y, cup milk, % teaspoon salt, 3 teaspoons baking
powder, 1egg. Sift flour and baking powder, add- salt and sugar, rub in
hortening, beat egg and add milk to egg, add to dey mixture, roll 2y
inele thick, rub white of egg on top and sprinkle with sugar.

GERMAN BISCUITS,
(Mrs, Tulk.)
2 cups flour, 1 cup brown sugar, 2 dessertspoons butter, 2 of larg,, 1
e, 1 teaspoon cinamon, Y, teaspoon baking powder.  Roll out very thin
and bake i oa good oven,  Place two together with jelly between,

SALLY LUNNS,
(Mrs. Parry.)
I quart flour, small piece butter, 3 tablespoons sugar, 1 teaspoon
baking powder, pinch sal.t,  Stir well together, add 2 eggs not beaten, 2
cups milk, mix all, make in muffin rings.

PLAIN TEA CAKE.

(Mrs. W, Urry.)
I tablespoon butter, 1 cup granulated sugar, 1 egg, ‘s cup of milk,
o, enp of water, 1Y, cups flour, 1% teaspoons baking powder; nutmeg or
vimilla to taste.  Cream butter and sugar, add the cggs, beat together,
then add a little flour and milk and water and flour alternately not to
break the cream,

MUFFINS.
(Emma Bale.)

1 large tablesponsful brown sugar, piece of butter size of 2 eggs, 2
cpgs, 1 full enp of milk, 2 teaspoons powder sifted into enough flour to
wake sponge as thick as jelly cake (about 2 cups). Add salt. Bake
quickly in wuffin tins, This makes 1 dozen large muffins.

MOTHER'S MUFFINS.

(Mrs, Geo. Towers.)
2', cups flour, 1 teaspoon salt, 2 teaspoons baking powder, 1 egg, 'y
cup sugar, 1oeup milk, 1 tablespoon melted butter.  Sift flour, salt and
ke powder together.  Beat yolk of egg gradually with sugar and milk,
wld slowly to fAour, making a smooth paste.  Put in melted butter and
beaten white of egg.  Bake in moderate oven 30 minutes.

RICE MUFFINS,
(Mrs. C. Naphtali,)

I cup cooked rice, ' teaspoon salt, 1Y cups flour, 5 cup milk, 2
tahlespoons sugar, 1 egg, 4 teaspoons baking powder, 2 tablespoons melted
butter.  Level measurcments.  METHOD—Beat the egg, add sugar and
beat, stiv in wilk, sift in flour, salt and lmklnlu powder, add melted butter
and beat thoroughly.  Stir in cooked rice. Pour into greased gem pans
and bake in hot oven about 25 minutes,

BERRY MUFFINS.

(Mrs, F. S. Frost)
| egg, Y cup sugar, 1 eup milk, 2 tablespoons melted butter, ¥ tea-
spoon salt, 2 teaspoons baking powder, 2 cups flour, 1 cup fresh berries.
In winter use dates or figs.
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GEMS,
(Miss C. M. Alexander.)

Delicious Gems can be made from left over rvice, sugo, and tapioca
puddings that are made in the usual way with ik, or from any =ort o
left over porridge Adidd a couple of beaten eggs 1o your material, a hittde
alt, sour milk, and flour to make a stifl batter, and soda dissolved i bot

ater; use httle soda, a scant 'y teaspoon to a cup of sonr milk

OATCAKES.
(Selected.)

I'n ttwo or three handfuls of meal into a bowl, add pinches of salt
ind baking soda, and then stiv in one dessertspoonfal of welted deipping
or lard, and motsten with just enough boiling water to form a firm dough
Knend the eake very finmly, srewing the baking board well with meal
Bake out gmickly to about Y, wmeh in thickness, cut, and fire one side of
the eake on a hot griddle, and toast the other side before the fire. The
cukes will do just as well baked in an oven,

JOHNNIE CAKE.
(Miss Duff.)

12 pints of cornmeal, *; cup sugar, 1 teaspoonful salt. Into a sieve
put *; pint of flour, and 1 teaspoonful soda.  Mix all together while dry
vdd 2 well-beaten eggs and about 2 cups sour wilk, enongh to make right
consistence

COFFEE CAKE.
(Selected.)

1 cup milk, 2 eggs, 2 tablespoons sugar, 2 tablespoons butter, a little
cinnamon and vanilla, 1 eake Fleischinan's Compressed Yeast, and flom
ufficient 1o make dongh. Proceed as for rolls,  When dough 1s light roll
iwoout and spread on a greased pan, brush the top with milk, cover to ex-
clide air, and after five winutes brosh with melted butter,  Strew the
following streussel over, it =—

STREUSSEL—2 azs. flour, 2 ozs, sugar, 1 oz bufter,  Mix togethe
until crmmbly and add cinnaon. Sprinkle over cake. Lot it get very
light and bake

Cahes,

SCRIPTURE CAKE.

(Mrs. F. S. Frost.)
s cups 1. Kings, iv., 22; 1 cup Judges : 3
2 cups 1. Sam., xxx., 12; 2 cups Nahum, i, | cups Numbers, xvil., 8;
2 tablespoons 1. Sam.. xiv., 25; a pinch of Levi, i, Y doz, jer., xvil.,
11; Y% cup Judges, iv., 19; 2 teaspoons Amos, iv., season to taste 11
Chron,, ix., 9.

J) v ; 2 caps Jer., vi,, 20;
+)

ANGEL CAKE,
(Louise Reid.)

1 cup egg whiteg, 1 teaspoon cream tartar, 1 cup sugar, 1 rounding
cup flour, Y teaspoon salt, almond favoring.  Beat egg whites until frothy,
add eream tartar and beat until stiff. Then beat in sugar gradually,
Sugar should be sifted a couple of times.  Add flavoring and fold in the
flour and salt after sifting them several times, Bake in an ungreased pan
1 a moderate oven 45 to 60 minutes, !
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LAYER CAKE.
(Miss Mary Morton.)

Put 1 cup flour in sifter with 2 teaspoons haking powder, sft into
large bowl, add % cup white sugar (frut sugar preferred), 2 eggs, 3 large
tablespoons unlk, 1 tablespoon butter softened but not melted.  Beat all
together for 5 minutes, put into buttered tins and hake in hot oven,

DATE CAKE.
(Selected.)
1 cup brown sugar, Yy cup vour milk, 1 teaspoon soda, 2 egps, Y,oeup
butter, 1', cups flour, 1 nutimeg, 1 teaspoon annaimon or allspiec, 2 cups
chopped dates, Bake i 2 layers and use white icing

ROYAL GEORGE CAKE.
(Miss Jessie E. Towers.)
tocup of brown sugar, 4 tablespoens melted butter, 3 tablespaons
molasses, 2 eggs, take out white of 1 for icing, *. enp sour milk, 'y tea-
spoon soda, ' teaspoon cloves, cinnamon and  allspice ground, 2 cups
flour.  Make two layers
ICING FOR ABOVE—1 eup brown or white sugar, 2 tablespoons
water, boil until it hairs; put in 1 enp chopped raising, spice, then stir
into the beaten white of the egg. Will fill between and top of the cake.

RAISIN LAYER CAKE.
(Mrs. a®rry.)

1 cup brown sugar, ‘5 cup butter, 2 eggs, 1 cup sifted flour, 1 cup
chopped raisins, Y5 cup sour milk, %5 teaspoonful soda, 'y teaspoonful cin-
namon, Y, teasponful nutmeg, 5 teaspoonful allspice.  Bake in layers in
moderate oven.

RASPBERRY CAKE.
(Mrs. Ewing.)

2 small cups sugar, % cup butter, 2 eggs, 2 small teaspoons baking
«oda in a little hot water, 1 cup raspberry preserves (red), 1 cup raisins,
12 cups flour.

COCOANUT CAKE.
(Mrs, F. Stockton.)

3 egus, leaving out whites of 2 for ieing, 1 eup white sugar, 1 good

tablespoon butter, % cup milk, 1 good cup flour, 2 teaspoons baking

powder.  Bake in jelly cake tins,
ICING—1 cup sugar, whites of 2 eggs and a whole coconnut grated,

CHERRY CAKE.
(Miss Grace Chadwick.)
o 1 cup butter, 3 cups sugar creamed together, 1 cup sweet milk, 1
cges, 1 teaspoon lemon extract, 2 heaping teaspoons baking powder mixed
with 1% cups flour. Beat well.  Put about an inch in bottom of pan.
Sprinkle eandied cherries and  walnuts over, add more cake mixture.
Bake in moderate oven in pan with buttered paper.  Use 10e, worth of
cherries and 10¢, worth of walnuts,
SPONGE CAKE,
(Mrs. S. H. Alexander.)

{ eggs, 17, cups sugar, 1% cups flour, % cup cold water, 1 teaspoon
baking - powder, ' teaspoon cremmn tartar, 1 teaspoon lemon flavoring.
First beat volks of the eggs. then add sugar, then water, flour with
baking powder and cream tartar. Beat whites stiff and add lastly, with
flavoring. Cook 40 minutes in a moderate oven. Round tin with hole in
centre 1s best.
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BREAD! BREAD! BREAD!

GET THE BEST If you haven't tried it

CALL 1674

Daily deliveries to all parts of the City

A0 -

INKERT BROS,

UNION BAKERY
TRY OUR FRUIT LOAVES

ESTABLISHED SO YEARS

THOMAS LEES

«_ Reliable Jeweler _,

Leader in
WATCHES, JEWELERY,
DIAMONDS, SILVERWARE,
RINGS, OPTICAL GOODS.
Greatest Variety Finest Quality

Lowest Prices

THOMAS LEES

5 James Street North
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1 234 CAKE,
(Miss Emma Bale.)

1 cup butter, 2 cups sugar—1 white and 1 brown beat together
eges, 1 cup of milk, 3 cups of flour, 2 teaspoons baking powder, salt

NOTE=Divide this mixture in half and flavor hall with 1 teaspoon.
ful vanilla and put chocolate on top.  With the other hall of wxture add
I teaspoonful lemon, also nutmeyg pecl and currants.  Bake as loal cakes
in moderate oven from % to 1 hour,

ROLLED JELLY CAKE,
(Mrs, F. Stockton.)
3 eges, 1 cup white sugar, teaspoon butter, 2 tablespoons milk, | cup
flour, 2 even teaspoons baking powder, flavor 1o tastc P'our i long pon
bake quickly, turn out and spread with jam and roll quickly while hot

MADERIA CAKE.
(Mrs, F, Stockton.)
4 eggs well beaten, small cup berry sugar, ' b bulter, leasposn
baking powder, 1 cup flour, grated rind of 1 lemon
COFFEE CAKE.
(Mrs. Parry.)
1 cup each of butter, strong coffec, currants and raisigs, 2
brown sugar, 6 cggs, 2 teaspoons each of cinnmmon and cloves, 1 teaspoon
soda, 3 cups flour, '

cup

PUFF CAKE.
(Mrs. D. Muir.)

2 cups sugar, '3 cup butter, 2% cups flour, 1 cup wilk, 2 teaspoon

baking powder, 3 eggs and flavoring.
CHOCOLATE CAKE.
(Miss Duff.)

2 cups brown sugar, 3 eggs, 1 cup butter, 1 cup sour milk. 1 scant tea
spoonful soda, ¥ cupful of grated chocolate., Grate the chocolate, and mix
with boiling water till smooth. Iee as desired

CHOCOLATE CAKE.
(Mrs. W, Langhorn.)

3 eges, 2 cups granulated sugar, 1 cup sweet milk, % cup butter, 4
teaspoons baking powder, 3 cups flour, no flavoring

1CING—Melt 2 bars Baker's Chocolate and heaping tablespoon butter
and stir in 1 cup icing sugar and enough water to spread easily.  Deat
well and spread on cake.

COCOA CAKE.
(Mrs, Steward.)

Y cup cocon, 2 cups brown sugar, 1 cup sweet milk, 'y cup butter, 2
caps flour, 1 teaspoon soda in milk, 1 teaspoon vanilla, 2 eggs.  Bake
two layers and frost,

SPICE CAKE.
. (Mrs. Robbins.,)

2 eggs, 2 cups brown sagar, 1 cup sour milk, 1 cup butter, 1 cup
chopped raising, 4 cups flour, 1 teaspoonful allspice, 1 teaspoonful cinna-
mon, 1 teaspoon soda. Little nutmeyg and salt.

APPLE SAUCE CAKE.
(Mrs, Oldfield.)
12 cups apple satice, 1 cup sugar, }§ cup butter, 2 cups flour, 1 cup

raisins, 1 teaspoon soda stirred in the sauce. Spice as yon like.
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Members and Adherents of Con ngre gato al
Church should insist on gettin

Ucean Wave Baking Powder

It will please you—for it will make your
—  BISCUITS

LIGHT and WHITE

P
]
; )\Ki
b S
All our “Invincible” lines are Par Excellence *
Ask for
Invincible Flavoring Extracts

“ Ladies' Delight Coffee
“ Cake Icings
“ Gelatine
o Spices
Jelly Powder

Should your Grocer not have in stock
Please Phone No. 65

MehﬂRENS LIMITED,

McNAB ST. SOUTH.




SPOTTED CAKE.
(Mrs. J. A, Chadwick.)
WHITE PART—Whites 4 eggs, 1 cup granulated sugar, ¥, cup sweer
milk, *, cup butter, 1 teaspoon cream tartar, ', teaspoon soda.  Flour to
miake stiff batter

DARK PART—The volks of 4 cggs, 1 cap brown sugar, *, cup milk
Yo cup molasses, 4 cup butter, 1 teaspoon soda, 2 TCAspOOns cream tartar,
Loeup currants, 1 nutmeg.  Flour 10 make a stiff batter. Put a thun
layer of white part on hottom of well preased tinand deop the rest
large spots

HICKORY NUT CAKE.
(Mrs. Parry.)
2 cups sugar, | cup butter, * cup sweet milk, 1 cup chopped nus, 4
cups flour, 4 cggs, yolks and whites beaten se parately, 2 teaspoons baking
powder

SNOW CAKE,
(Mrs. C. H. Naphtali.)

s cup butier, 1 cup sugar, ', cup milk, 2%, cups flour, 2, teaspoons
baking powder, whites of 2 cups, by teaspoon vanilla or X teaspoon almond
extract. Level measurements, METHOD—Cream butter and sugar thor-
oughly, adl milk gradually and beat until sugar is dissolved. Beat egg
whites until stiff.  Sift flour into buttey mixture, add flavoring and beat ;
sift in baking powder and beat.  Fold in beaten egg whites, pour into a
greased pan and bake in a moderate oven about 30 minutes

LEMON CAKE,
(Mrs, C. H. Naphtali,)

s cup butter, ¥ cup milk, % cup sugar, 1Y cups flour, 2 eggs, 2,
teaspoons baking powder, rind of 1 large or 2 small lemons — grated
METHOD—Cream butter and sugar thoroughly.  Separate eggs, put yolks
mto the bowl and whites in a cool place.  Beat yolks into butter and
sugar, add milk and beat until sugar s dissolved.  Beat egg whites until
stff.  Sift flour into butter mixture, add lemon rind and beat thoroughly
sift in baking powder and beat.  Fold in the beaten egg whites and pour
nto a greased pan. Bake in a moderate oven about 30 minutes,

OLD COLONIAL CAKE,
(M=s. J. Clask.)
I cup butter, 2 cups granulated sugar, 6 eggs, | ocup thin eream or
rich milk, 1 even teaspoonful soda, 2 even teaspoons cream tartar, 4 cups
flour.  Add soda and cream tartar to flonr and sift,

HOT WATER CAKE.
(Mrs. F. S, Frost.)

4 cggs (leave out white of one for icing), 2 cups white sugar, 2 cups
flour sifted 2 or 3 times, 3 teaspoons baking powder, pinch of salt, flavor
with vanilla, 1 cup boiling water. Put ingredients in as mentioned.

BOILED IRING FOR SAME—1 cup granulated sugar, X cup water
Let boil six minutes,. When nearly done put in pinch cream of tartar,
add beaten white of egg and whip

WHITE CAKE,
(Mrs, F. Stockton.)
Whites only of 4 eggs beaten stiff, 1 cup butter, 2 cups white sugar,
ll% cups milk, 4 cups flour, 2 teaspoons baking powder, Flavor with
emon,
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Derand the purest made, it costs

HO mjore at

k- The BUSY BEE
Bl CONFECTIONERY

SUNDAES, SODAS and SOFT DRINKS
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'YX
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HERE’S A RECIPE

N 4 i s
How to mai e Richer Pies

W.-m h the evening paper for McKay s
Bargains Buy from their list; what you
Save on your buying, put into the Pie
You'll make richer pies and Probably have
cnough left to make one or two extra pies,

Hamilton's Progressive Store,

R. MCKAY & Co.

Heart of the C ity




WHITE CAKE.
(Mrs. J. Greenaway.)

1 Ib. arrowroot, % Ib. powdered white ‘sugar, ' lb. butter, whites of
6 eggs, flavoring to taste. Beat butter to cream, stir in sugar gradually,
at the same time beating the mixture. Beat the whites of eggs to a stiff
froth, add them to the other ingredients and beat well for twenty min-
utes.  Add flavoring. Bake from 1 to 14 hours in moderate oven, Can
L arrowroot at «]ult store

LEMON CAKE LAYERS,
(Mrs, Chas. Duff.)

cgus beaten separately, | cup granulated sugar (mix with whites), 1
tablespoon butter (mix with volks), *5 cup of milk (water is better), 13
cups of flour, 1 desse rispoonful baking powder, salt. Add milk and flour
alternately to mixture

LEMON FILLING FOR CAKE—The grated rind and juice of 2 lem-
ons, yolks of 3 eggs, ', cup of butter, | cup of granulated sugar, Mix all
together and boil for 5 minutes.  Will do for 2 cakes,

SHORTBREAD,
(Miss Mary Morton.)

1L 1b. flour, 1 oz. of which should be rice flour, X lb. butter, 1 table-
spoon lard, X b, icing sugar. Mix all ingredients together, having the
butter and lard softened but not melted.  Work together with a knife
until the flour and butter is thoroughly mixed, then press together with
the hands, and roll out about '3 inch thick. Bake in a moderate oven.
Prick well with fork and eut into cakes as desired,

SHORTBREAD,
(Mrs, € H .Naphtali.)

6 ozs. flour, 2 ozs. granulated or castor sugar, 3 oz. butter. Mix flour
and sugar, rub in butter until quite crumbly. Turn on to a tin plate,
press down firmly wit hhand, smooth surface with back of a large spoon,
pinch edges with fingers. Bake in a morde rate oven until edges are brown,
about half an hour. Cut into 8 or 12 pieces while hot,

SHORTBREAD,
(Mrs. Tulk.)
1 1b. flour, ¥ Wb, of butter, 1 tablespoon of lard, 1 tablespoon of rice

flour, 1 cup of icing sugar.  Roll out * inch thick and bake in a very
slow oven,

2

BRIDE CAKE.
(Mrs. J Greenaway.)

2 Ibs. butter, 2 lbs. brown sugar, 2 Ibs. flour, 20 Ibs, eggs, 1 quart
brandy, 1 pint molasses, 15 Ibs, raisins, 6 Ibs, currants, 3 Ibs. citron, 1
Ib. hard shelled almonds chopped fine, cloves, cinnamon, allspice, mace to
suit taste,

CURRANT CAKE.
(Mrs. C. H. Naphtali.)

%< Ib. butter, ¥ 1b. lard, 2 cups flour, 1 cup sugar, 3 eggs, 2 teaspoons
baking powder, 1 Ib. currants, a little candied peel, a little milk. Beat
lard, butter and sugar to a cream, then add eggs, currants ,peel and milk,
flour, and lastly baking powder. Bake in a moderate oven until done.

FRUIT CAKE.

(Mrs. G. 8. Findlay.)

1 cup raisins, 1 cup currants, 1 cup butter, 2 cups brown sugar, %
cup sour milk, 1 teaspoon soda, ¥ Ib. mixed peel, 2 oz, shelled walnuts,
spice to taste, 3 eggs, 3} cups flour,
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THE MEN'S OWN

P.S. A.

BROTHERHOOD

Meets every Sunday at 3 p.m., in the First
Congregational Church, Corner Cannon and
Hughson Streets.

RIGHT,
BRIEF,
ROTHERLY.

ALL SEATS FREE,
HYMN BOOKS PROVIDED,
HEARTY SINGING,
BRIGHT and INSPIRING
ADDRESSES
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OBJECTS —
To lead men into the Kingdom of God
To unite men into Brotherhoods of Mutual Help
To win the Masses for Jesus Christ

In connection with the Brotherhood is

A BOOK SCHEME, enabling each member to obtain a

library at minimum cost

DOCTOR'S CLUB, $1 00 per year for attendance and or
dinary medicine

LITERARY AND DEBATING SOCIETY
FoorsaLL CrLum
MALE CHoOIR ORCHESTRA

COME AND JOIN US.

This 60 minutes of Sunshine will brighten all the week,

|| s— | — | —

The Movement is non-sectarian and knows nothing of politics
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CHRISTMAS CAKE.
(Miss Louise Reid.)
1% lbs. currants, 1 1b raisins, 1 1b. sugar, 1 Ib. flour, %, 1b. butter
6 eggs, 6 oz. mixed peel, 1 wine glass fruit juice, 2 teaspoons haking
powder, 1 teaspoon ginger, 1 teaspoon cinnamon, % teaspoon each of
cloves, allspice and nutweg, l0c. worth almonds. Kssences to taste
Grated rind and juice of 1 orange.  Bake in a slow oven for 1 howrs

PLAIN FRUIT CAKE.)
(s, WL Ureyy
% cup butter, tablespoonful lard, eoffee cup of granulated sugar, 2
eg@s, 1 cup of wilk, 2 cups of flour, Ya Ib. raising stoned, ', b, currants,
candied lemon peel to taste, % nutmeg, % teaspoonful salt, 2 teaspoonfuls
baking powder

CHRISTMAS CAKE.
(Mrs. Oldfield.)
1 Ib. raisins, 1 1 currants, 1 pint dark brown sugar, 1 cup butter, 1
eggs, Y5 b, mixed peel, 2 teaspoons ixed spices, 1 teaspoon soda. 1
worth shelled almonds, 4 cups sifted flour. Be exact in quantity of flom

Dust the fruit with the flour. Beat separate. Cream butter and sugar
together.

SULTANA CAKE.
(Mrs. W. Bailey.)
1 Ib. flour, 1 Ib. Sultana raising, 3 oz, lard, 3 oz. butter, !, b sugar,
I dessert spoon baking powder, 2 eggs, pinch salt, a little milk. Wash,
pick and dry the Saltanas, cream the lard and butter together, rub flour,
sugar, baking powder and salt together; mix well: add fruit and peel,
beat eggs and add sufficient milk to moisten the whole, beat well, and
bake in moderate oven about 1 hour

GINGERBREAD.
(Miss C. M. Alexanaer )

1 cup raw sugar, 3 eggs, 1 cup beef dripping, 1 cup molasses, *!
pint canned orange peel, 1 tablespoon ginger, | dessertspoon cinnamon
Flour to make a rather soft batter. Raisins and currants or not as you
“lﬂh..qﬂl heaping teaspoon soda dissolved in a little ooiling water

* page

i

SOFT GINGER CAKE.
(Mrs. Ewina.)
4 cups flour, 1 cup brown sugar, 1 cup molasses, 2 eggs, 1 cup milk,
s cup butter, 1 teaspoon soda, | teaspoon cream of tartar, | teaspoon
ginger,

SPANISH BUN.
(Mrs. Parry,)

2 eggs, small cup sugar, butter size of a large egg, % r'u’p milk, %
teaspoon cloves, 3 small teaspoonfuls cinnamon, 2 teaspoonsful  baking
powder.

SPANISH BUN,

(Mrs. C. H. Naphtali )

3 eggs, 1 tablespoon mixed spice, 2 cups light brown sugar, % cup
butter, 1 te n haking soda, 1 cup sweet milk, 2 teaspoons cream tar-
tar, 3 cups flour. Leve measurements. Cream butter and sugar, add
eggs, beat thoroughly, add milk, then flator with soda and cream of
tartar sifted in, last mixed spice. May be iced with brown icing.
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Pure Olive Oil &
Might also be called Luncheon Oil, E

for the pure kind is the only kind that
is good for every purpose,

Get the best of Olive Oil and you will
have the best of salads.

Our Olive Oil is pressed from olives of
the right degree of ripeness

The best Olive Oil for medicinal use -
the best for table use Get it at our
store and you will find it pure, bland
and pleasant.

WALTER A. HOWELL, The Druggist

KING AND EMERALD STS. PHONES 3538--3539

0449000044440 BBBBBBDIY)

@_Phone 1491 _”~

E. E. PEACOCK

Dealer in

Meats, Vegetables
and Poultry,

esan

667 KING ST.E, - HAMILTON




SPANISH BUN.
(Miss Mary Morton.)

4 egus. 2 cups brown sugar, % cup butter, 1 cup sweet milk, 3 heap-
ing teaspoons baking powder, 1 teaspoon cinnamon, % of a nutmeg, 2
cups flour. Beat sugar and butter to a cream, add eggs well beaten
(keeping out the whites of 2), then add milk. Add baking powder and
spices to flour and sift into mixture. Pake in moderate oven. Use the
whites of the 2 eggs and a small cup of sugar (powdered), for frosting

DOUGHNUTS.
(Miss Elizabeth D. Reid.)

3 eggs, 1 cup sugar, 1 cup sour cream, X teaspoon soda, % teaspoon
salt, 6 teaspoons (level) baking powder, 4 to 5 cups flour. Beat eggs, add
sugar and beat. Dissolve soda in 1 tablespoon hot water and stir in sour
cream; add to egg mixture. Sift 4 cups flour with salt, baking powder
and nutmeg, then add to above mixture. More flour may be needed to
make stiff enough to handle. Fry in smoking fat.

DAINTY DOUGHNUTS,
(Margargt Morton.)

1 cup flour, 1 teaspoon baking powder, 1 or 2 eges, X cup sugar, ¥
cap milk, 1 tablespoon melted butter, orange flavoring to suit the taste.
Make into small balls about 1% inches in diameter, lgr)‘ in deep fat and
roll in sugar.

Coohies and Small Cahes,

COOKIES.
(Mrs, Steward.)
s of a pound of butter, 2 eggs. 1 teaspoon baking powder, 1 cup
sugar, |1 tablespoon milk, 1 teaspoon flavoring, 2% cups of flour. Make a
very stiff dough and roll thin and bake in a hot oven.

SOFT GINGER COOKIES.
(Mrs. F. S, Frost

1 cup molasses, 1 cup sugar, 1 cup lard and butter mixed, 1 teaspoon
salt, 3 teaspoons ginger, 2 cinnamon, % cloves. Stir together until
smooth, then take 1 cup boiling water, add 4 teaspoons soda a little at a
time so as to be sure and save the water. Then stir in flour enough to
make a soft dough o little stiffer than cake dough, and let stand over
night. Add on the board just flour enough to roll out. Use all even tea-
spoonfuls,

OAT DATE COOKIES,
(Miss E. Jessie Dancket.)

6 cups rolled oats, 3 cups flour, 2 cups brown sugar, % cup butter, 2
teaspoons baking powder, salt, 1 1b. dates stoned. Moisten with milk snd
roll out thin. Put dates on one half, fold over other half. Cut out and
bake in a quick oven.

DATE COOKIES,
(Margaret Morten.)

3 tablespoons butter, 1 egg, 1 cup sugar, 1 tablespoon lard, 2 cups
flour, * cup milk, 2 teaspoons cream of tartar, 1 teaspoon soda, 1% tea-
Spoons ﬁnvnn’nu. Cream butter and sugar, then add beaten eggs umi but-
ter, then add flour.
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Good Cooks

INSIST ON
Good Materials

FOR REAL MERIT USE
“DUFF'S SPECIAL"
FLOUR
BAKING POWDER
FLAVORING EXTRACTS.

In Spices, Peel, Raisins, Currants,
Quality is the First Consideration

Fresh Supplies of Eggs and Butter

Direct from the Farms

PRIME MEATS

PROMPT DELIV ERIES

DUFF STORES C0. LTD,

216-218 YORK ST.




DATE FILLING—1 cup chopped dates, 1 cup sugar, small piece
utter, 25 cup water.  Stir Gl soft. Roll dough thin sand spread  dates
wiween, Quick oven

GOOD COOKIES.
(Mrs. Oldfield.)

2 cups brown sugar, 2 egus, | cup butter and lard mixed together, 4,
up sweet wilk, 1 teaspoonfal soda, 1 teaspoonful baking powder, a pinch
o salt, flavor with vanilla. Mix soft. Roll out thin Sprinkle over layer

dranulated sugar.  Press on with rolling pin before cutting out

JAM-JAMS,
(Mrs, Robins.)

I cup granulated sugar, 1 cup milk, | cup lard and butter muxed, |
easpoonful soda, 2 teaspoonfuls cream tartar, 1 teaspoon salt, 4 eups floyr
l'ake half of this receipt for a couple of dozen, double, cut with cooki
utter.  Cut a small hole in the centre of bhalf of them before baking
md when cool put in jam or dates ebtween

ASHTON SANDWICHES.
(Mrs, T, Giles.)
Beat 3 cggs with 3 ozs, sugar for 10 minutes, add 3§ ozs flour and bak:
thout 7 minuthe in flat tin linued with buttered paper.  When cold, cut
in fAngers, divide and spread with Jauy, then ice with white icing

GINGER NUTS,
(Bessie Godard.)

s cup butter, ', cup icing sugar, Y eup milk, X cup flour, 1 tea-
poon ground ginger, salt to taste,  Cream butter, add sugar, milk. ginger
ind flonr. Spread thinly on buttered pans turned upside down.  Sprinkle
hopped nuts on top.  Cook in hot oven.  When taken from oven eut in
quares and roll. 11 they get cold put back in oven to warm, as they will
not roll. These cook very quickly so they need to be watched

HERMITS
(Mrs, F. Stockton.)
S egys, cup butter, 2 cups brown sagar, | cup chopped raisins, 1 cup
chopped  walnuts, simall teaspoon soda stirred in ‘s cup hot water, ten-
poon cinnamon, teaspoon cloves, teaspoon allspice.  Flour enough to make
it SUfl dough.  About 3 enps is enough. Drop about a teaspoonful at o
time on buttered tins and bake in a slow oven

DATE DROP CAKES,
(Mrs. W, D. Muir.)
I cup brown sugar, %, eup butter, 1 1b. dates, % Ih. broken walnuts,
2 eggs, 2 cups flour, 1 teaspoon cinnamon, little nutmeg, small teaspoon
o dissolved in boiling water
TRILBIES.

(Mrs. Alf. Davison )
2 cups rolled onts, 2 cups flour, Y cup butter o dripping, % cup sour

milk, 1 cup sugar, 1 teaspoon baking soda, a little salt. Roll thinly, cut
with small cookie cutter, place | teaspoon date filling between 2 cookies
imd bake

DATE FILLING—1 b, dates, 1% cups sugar (granulated), 1 cup
water, boil 15 minutes,

ROCK BUNS,

(Mrs, W. Bailey.)
I 1b. flour, 2 oz, butter, % lb. sugar, 2 oz. lard, Ja Ib. currants, 2 oz
catchied peel, | egg, a little milk, 1 dessertspoon baking powder, grated
nutmeg.  Drop in lumps on greased tin and bake in hot oven
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THE FIREPLACE

Is an altar for sacrifice, for worship,
for refuge, for love Make, there-
fore, this altar the most beautiful
place in your home

-

KENT, GARVIN & 0.

160 King Street East,

Have a large and well assorted stock
and are always glad to show same

Bt

N

Buy your Meats from

W. H. NICHOLS,

SRR
Dealer in
Iresh and Smoked Meats,
Pickled Tongues,

Poultry, Vegetables, Pte.

Mvw

Store—462 KING ST. EAST, . HAMILTON,
Stalls—12 to 16 MARKET HALL.

Phones —
Store 191

Stalls 775 —Residence 2226
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COCOANUT MACAROONS
(Bessie Godard.)

White of 1 egg, % b, icing sugar, % b, shredded cocoanut, To
beaten white of egg add sugar and cocoanut until stiff enough to form
mnto little cakes with the hands.  Place on buttered ting and bake n a
moderate oven.  Chopped nuts may be substituted for the cocoanut.

OATMEAL MACAROONS.
(Mrs. Stewart.)

1 tablespoon butter, 2 cups rolled oats, 1 cup sugar, 2 eggs beaten
separately, 2 teaspoons baking powder, a little salt. Flavor with bitter
almond if desired, Drop a very little (size of 25c¢ piece) on buttered pans
Bake in moderate oven and remove unwediately after cooked, as they
harden .

WALNUT WAFERS.
(Mrs, Parry.)
1 cup brown sugar, 1 cup walnut ineats, 1 well-beaten egg, 6 tea-

spoons flour, 1 teaspoon baking powder Drop small drops in well-but-
tered pans and bake in moderate oven.

COCOANUT DABS.
(Mrs, Steward.)
1 cup butter, 1 cup sugar, 2 eggs, 1 cup corn starch, * cup flour, 1
cup cocoanut, 2 teaspoons baking powder, 2 teaspoons lemon,

LITTLE PLUM CAKES,
(Mrs. F. Stockton.)
3 eggs, 1 cup brown sugar, % cup butter, 2 cups flour, 2 teaspoons
baking powder, 1% cups currants. Put currants in last, bake in patty
tins in a moderate oven.

Jcing,

BUTTER ICING.
(Mrs, Alf. Davison.)
1 tablespoon butter, 2 tablespoons hot water, 1 tablespoon vanilla, 1%
cups icing sugar. Put hot water on butter and set in oven till butter s
melted, add vanilla to cool, then add sugar.  Beat well until hight

APPLE ICING
(Mrs. Alf. Davison.)
1 tart apple (pared), 1 cup icing sugar, 1 white of an egg. Grate
apple, add white of egg, beaten, and add sugar. Beat half an hour with
wire spoon or fork, Add a little vanilla flavoring.

WHITE MOUNTAIN CREAM FROTHING,
(Mrs, Geo. Towers,)

L cup sugar (granulated), 5 cup boiling water, 1 egg white, flavor-
ing. Put sugar and witer in a saucepan and heat, Stir until sugar dis-
solves and begins to bail.  Boil without stirring until syrup will form a
thread when dropped from a spoon. Pour syrup gradually into beaten
ogg white, beating « ‘a. and e e beating until of the right
consistency to spread. Add flavoring and spread on cake,
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CREDIT The Right
HERE THE Place for

Comfort and

55 DOMINION i
HOUSE FURNISHING 0.

Look Well before you decide

and compare before you buy.

You will know then why we are
doing a large Furniture and
CarrET Busingss in CRy. ....

Every Buyer should be alert for
the great values offered during
June.  Prices are so low as to
clearly show an unparalleled
saving opportunity on anything
you may need. ..............

THE

Dominion House Furnishing Go.

Complete Clothiers and House Furnishers,
[18-120 JAMES ST. NORTH

Store Qpen Evenings. Cash or Credit,

L
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MOCHA ICING,
(Miss Louise Reid)
1X cups icing sugar, 2 tablespoons butter, 2 tablespoons hot liquid
coffee, 1 teaspoon powdered coc Put the sugar, cocon and butter in a
bowl, add the hot coffee and beat thoroughly. Spread on cake Chop-
ped nuts may be added

COCOA ICING.

(Mrs. James Clark.)
cup unsweetenod cocon, ) cup sugar, Yo cup milk, 1% teaspoons-
ful buttey hittle salt, Y5 teaspoonful vanilla Melt butter, add cocon
bear, calt and milk, heat w a boiling point and boil about 8 minutes
Remove and add vanilla last

Preserved Fruits,

PLUM CONSERVE.
(Mrs. F. S, Frost.)

To 1 peck of plams use 1 box of seeded raisins, 6 oranges, Y b, of
nut meats. To every bowl of the mixture use one bowl of sugar. Add a
little water and boil down thick. ( hop the orange peel

For currant conserve use 4 quarts of currants to six oranges and do
a8 you do for plums.

For cherries use one basket to SIX oranges and raising and nuts the
same as you do for plums. They are all very fine

PLUM CONSERVE,
(Mrs, Oldfield.)

4 lbs. of plums or cherries, 4 lbs sugar, 3 oranges sliced very thin,
1 1b. raising, ) Ib. walnut meats. Cook same as preserves

PINEAPPLE MARMALADE,
(Mrs. A, H. Chadwick.)
Cut ends from pineapples, then quarter the apples and grate right
down to the rind, using the Gilmour grater. To every cup of pulp put a
cup of sugar and boil % hour. Put in jelly glasses and cover when cold.

RHUBARB MARMALADE,
(Mrs. Ewing.)
4 oranges boiled in water until tender, then sliced thin, 4 Ibs. rhubarb
boiled with 2 cups of water, add sliced oranges and 6 Ibs white sugar, Y%
Ib. walnuts chopped fine. Boil for 30 minutes

RHUBARB AND FIG MARMALADE,
(Miss E. Jessie Dancket.)

3 Ibs. of rhubarb cut into inch lengths, % Ib. of ordinary dried figs
cut into quarters, % b, of candided orange peel, 25 1bs. sugar, Juice of a
large lemon and its grated yellow rind. Put this into a large kettle in
layers with the sugar, and let it stand, covered, all night. In the morn-
ing boil it down slowly till it is thick About an hour will do,

ORANGE MARMALADE.
(Miss Morton,)
Select 12 good bitter oranges. Pare them finely in ribbons, and cut
into fine chips. It is not necessary to use all the skins. Put skins on to
boil with pf:nty of water. Have boiling water on hand and change

water three or four times (the oftener the better). Boil until very soft
\ 83
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Ask your Grocer
for

Wagstaffe’'s
JAMS and MARMALADES

Purest and Best.

Three of Our Specials.

HOSIERY,
CORSETS anp
UNDERWEAR.,

GEORGE HODD

Cannon and West Avenue,

One Price Cash Store

Open Evenings to 9 o’clock
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(about one hour and a half). Remove white pith from the fruit, rejecting
it entirely. Then separate fibre and pips from the fruit, and place in a
quart bowl filled with water. Now strain pulp through a wire sieve into
preserving kettle. Then strain fibre and pips with the water through
sieve, also in to kettle. Put three cups more hot water over the fibre and
pips, being careful to get off with the water as much as possible of the
Jelly-like substance which adheres to the pips.  After the juice is through
reject the contents of the strainer. Add the boiled chips to the contents
of the kettle, and boil five minutes. Then add pound per pound of sugar
to the liguid, and boil 15 or 20 minutes, or until it jells.  Stir well until
sugar is (LMIIVHI. but not much after it boils

ORANGE MARMALADE
(Mrs. Ewing.)

1 dozen bitter oranges, quartered, then sliced very thin, To 1 1b. of
froit add 3 quarts of water and let “tand over night. " Poil 1 hour and let
stand over night again, then to 1 1. of | <ture (ora: and water), add
125 Ibs. sugar and boil from % to 1 hour, or until 1t thickens This makes
0 quarts.

HOW TO COOK RHUBARB.
(Mrs, Chas. Duff.)
Peel and cut small 2 bunches of plum rhubarb, 2 cups of granulated

sugar. Steam % hour,
GOOSEBERRY JAM,
(Mrs. Chas Duff,)
1 cup water, 2 cups gooseberries, 3 cups granulated sugar.  Boil nearly
1 hour. (Black currants may be substituted. using same quantity sugar
and water.)

Candies,

BUTTER SCOTCH,
(Miss Grace Chadwick.)
2 cups brown sugar, % cup butter, 1 tablespoon vinogar, Y, eup
syrup, 2 teaspoons lemon extract

TURKISH DELIGHT.
(Mrs. W. E. Gilroy.)

Boil the grated rinds of 2 lemons in 2 cups water for a few minutes,
then add the juice and strain. Into this liquid put 2 oz. of gelatine,
stirring till dissolved. Let this come to a boil ["I\'hl(‘ and flavor part
with vanilla. Color the rest with a little cochineal and flavor with straw-
berry. Pour into buttered plates, cut and roll in powdered sugar,

TURKISH DELIGHT
(Elsie Stockten.)

7 level teaspoons of Knox gelatine, soaked in cup cold water, 2
cups white sugar, % cup cold water in pan and let boil. When boiling
add gelatine and boi lsteadily 25 minutes, skimming if necessary. Add
juice and grated rind of 1 orange and juice of 1 large lemon. Pour into
tin which has been chilled with cold water. When cold, eut in squares
and roll in powdered sugar. Color part with the coloring matter in pack-
age of gelatine. A small quantity is enough dissolved in a little cold
water,

85




|

[ — - — | — | — — |

REGAL ICE CREAM |

In BRICK or BULK

25c¢ per pint
S50c per quart

Wholesale Price for Social Parties Etc

%

Try Our Fine Chocolates in
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. Boxes from .

# I0c to %1 50 a box. 2

|

) REGAL CANDY STORE, |

F Phone 4094 ]
54 King St. West
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CANDIED POPCORN.

(Miss Grace Chadwick.)

Put in kettle 1 tablespoon butter, 3 tablespoons water, 1 teacupful of
granuluted sugar. Boil until ready candy, then throw in 2 quarts of
popped corn.  Stir briskly till eandy is evenly distributed over corn.
Nuts of any kind prepared this way are very good.)

EVERTON TAFFY,
(Mrs. C. H. Naphtali )

Put 1 cup granulated sugar imo a saucepan and stir until sugar is
melted, not brown. Add a rounding tablespoonful of butter. Stir con-
stantly until sugar slightly burns. Turn into a greased pan to cool

DIVINITY FUDGE.
(Miss Charlotte Boos.)

2 cups granulated sugar, % cup water. % cup syrup. When boiling
add pinch of eream of tartar. Boil until it forms soft ball in cold water.
Remove from stove, season with va:illa, beat until partly cool, then beat
into it the white of 1 egg previously beaten stiff, and add % Ib. chopped
nuts

CHOCOLATE FUDGE.
(Mrs. Cowen.)

2 cups granulated sugar, 1 cup brown sugar, ! cup butter, % cake
chocolate, 1 cup cream or milk. Beat butter and sugar together, add the
chocolate (grated), then the cream. Mix thoroughly before placing on fire
Cook about 20 minutes, stirring constantly. Remove from fire and beat
rapidly for three or four minutes, or until it beging to look sugary. Pour
into well buttered tins and cut into squares while warm. A few walnuts
adds to its goodness

MAPLE CREAM.
(Mrs, F. Stockton.)

d cups brown sugar, 1 cup milk, butter size of walnut. Boil until it
will string. Flavor with lemon and vanilla and beat until thick. A cupful
of chopped walnuts improves it. Pour in a buttered plate and cut in
squares,

PATIENCE.
(Miss Grace Chadwick.)

4 cups of white sugar, 2 cups milk, 3 tablespoons butter, nuts. Melt
1 cup of sugar in a saucepan on front of stove, then add milk heated, then
butter, and rest of sugar. Boil until when dropped in water it can be
rolled between fingers. Take off and beat to s cream. Turn out in
buttered pans

MARSHMALLOW.
W. D. Muir,)

4 cups granulated sugar, tablespoons cold water, a little vanilla.
Boil until it threads. 1 oz. gelatine soaked in ) cup cold water, pour
boiling sugar on gelatine. Beat % hour

COCOANUT CANDY.

(Mrs. F. Stockton.)

3 cups white sugar, 1 cup milk, butter size walnut. flavor with vanilla
and lemon,  Beat until nearly cold and add & whole grated cocoanut
Pour on a buttered plate to cool

FRENCH CHEWING CANDY,
(Mrs. F. Stockton.)
Y2 cup vinegar, X cup water, 2 cups granulated sugar. Boil until it
hml’ih-nn in cold water. Add pinch soda. Pour on a platter to cool and
pull.

87




THE FLY.

Mary read about the fly
And at once became a swatter;

g So now wherever Mary goes &
The flies are sure to scatter
NOTICE—If a man swats a fly, don't forget to pick out the g
fly of the feminine gender
g
No false pretensions here —No effort at make-believe
g Just plain every day old business Selling the g

BEST CLOTHES, HATS AND FURNISHINGS ON EARTH.
SUN PROOF BLUES, $9.95, $16.50 and $20.00.

A Watch with every Boy's Suit at $5 00 and over

The 2 T's, avoser
e Sp @ TOBLEY
50-52 James St. North, Hamilton, Ont.

LTI T rrrrrees |

When making up your Recipes for
Cakes and Pies, be sure you have

FEARMAN'S PURE LARD E
B
:

Made under
Government Inspection
by

F. W. FEARMAN CO. Limited,

HAMILTON.




PEANUT TAFFY.

(Mrs, A, H, Mawson.)
2 cups dark brown sugar, 4 tablespoons molasses, tablespoon  butter,
small half cup water. Boil till hardens in water. Lay peanuts on’buttered
tin ond pour taffy over.

NMiscellaneous,

CORN COB SYRUP,
(Miss C. Boos.)
1% doz. red cobs, 6 quarts water, 6 pounds sugar. Boil cobs in the
6 quarts water 1 hour, strain, put in sugar and boil till thick. Cannot be
told from maple syrup.

(Miss C. M. Alexander.)
Save orange peelings because they can be used to advantage in pud-
dings and cakes.
hen oranges are plentiful save the peels and let them aceumulate
for two days because they can be kept sweet in water for that time. Use
just enough water to cover them with something on top to keep them
covered. Cut into small dice, boil in the water till tender, then add sugar
at the rate of 2 cups to 1 quart of water before boiling.  Let boil 5 min-
utes and bottle like canned fruit

BAKING POWDER.
(Miss Mary Morton,)
X% 1b. Howard's soda (get it at a good chemist's), % lb. best cream
tartar, ’{ lb. rice flour. Sift two or three times through flour sifter.

HOW TO KEEP EGGS FRESH FOR ONE YEAR OR MORE.

(Sold by Parke & Parke, Druggists.)

At a cost of a cent or two a dozen. Get a package of Parke's Glassine
Egg Preserver. It is simply marvellous how successful this pteparation
has proved. If eggs are absolutely fresh when put into the solution they
will be fresh when taken out a year later. A pound package, 15c., mixes
with a gallon of water. A 2-lb. package sells for 25c.

FOR KEEPING EGGS DURING WINTER.
(Mrs. W, Urry,)

1 pint unslacked lime, 1 pint salt, 3 gallons water. Put a little straw
or excelsior in bottom of tub or jar. 1If fresh eggs go in, fresh will come
out. 1 have tested it.

TO CLEANSE PORCELAIN BATH TUBS.
(Miss Petty.)

Use coal oil and lemon. Gives a good gloss and is not so injurious to
the porcelain as gritty substances.

TO REMOVE MILDEW STAINS
(Miss Metty.)
1 pound chloride lime, 2 of washing soda, 2 gallons of water. Pour 1
gallon of boi.linﬁew:t_er on the ingredients to dissolve, then add 1 gallon
of cold water when dissolved.




Cloverdale
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For your Table —Your
Pastry—and your Health
Why?—Because 1t 18
clean fresh milk—hand
led with care 1n a clean,
modern dairy-—and de-
livered 1n clean, sanitar)

bottles only & <& <=

e
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Cloverdale Creamery Co.

315 KING STREET EAST
PHONE 90

“ All Kinds of Ice Cream.”
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WASHING FLUID.
(Mrs. W, Urry.)

Has been used in our family since 1850

5 b, unslacked e, 1 b, washing soda, 4 quarts water.  Boil about
O inutes, Lot hne settle, using the clear hquor. Put !5 quart
vater you rub i, and 2, quart into builer.  Will keep clothes beautifully
Lt

WORTH KNOWING.
(Mrs. W. Urry.)

If late an the spring potatoes are put on o boil in eold water, with
mit salt, and a hittle mailk pue in water, it wili prevent them from turn
g dark.  After strmning, shake and season

TO CLEAN MARBLE.
(Miss Petty )

Make a paste of whiting and soda water.  Apply with flannel cloth
Rub the marble well with the paste, leaving for a while and repeating the
process two or three times f necessary.  Wash off with soap and water,
dry well and polish with soft duster

COFFEE FOR CHURCH SOCIALS,
(Mrs. 'ohn Reid.)

. botler water, let come to a boil, then add 5 quarts nulk and sweeten
to taste Put 2% Tbs, of coffec into 2 choese cloth bags and drop into
bonling wmidk and water about ten mmutes before using If not strong
enotgh leave coffee mnoa little longer pints of eream added lastly un
proves ¢offee very much

TO RESTORE MEATS THAT HAVE BECOME SLIGHTLY OR CON-
SIDERABLY SOUR ON THE SURFACE.
(Mr. Chas. Duff,)

Dissolve beracic acid and wash the meat with the solution. If still
ofl Aavor wash in strong salt and water, dry with a cloth wrung out «f
hot water.  Sprinkle with dry salt and place in refrigerator. If it is
shghtly green use some more salt and a httle salt petre. Lamb and veal
yoting ments), may not respond to this treatment.  Beef usually will
Boracie acid, salt and saltpetre used in varions ways that may suggest
themselves are the cbst of preservatives and restoratives for meats

BRINE FOR CURING CORNED BEEF, TONGUES, PICKLED PORK
AND HAM FOR FAMILY USE.
(Mr. Charles Dutf.)

Draw water into a clean and sweet wooden or earthenware vessel
aifficient o cover yvour meat.  Dissolve sufficient salt in this to make a
brine that will float an egg, or if the brine is for hams make it strong
nough to float a potato,  Dissolve % oz, to 1 oz. of saltpetre for each
gallon and add it to the brine.  Exactuess in the quantity of saltpetre is
not necossary. Do not exceed 1 oz, to the gallon. Too much saltpetre
harder s the meat.  Hams require the most, other meats less, unless bad
weather demands a quick eure.  Have your meat well cooled, the brine
cool and keep in a cool place. One week to 2 weeks for flanks, briskets
and ribs of plate beef makes nice mild corned beef or tongues. Thick
shoulder pieces, round or rump beef may lie longer. Thin flank or
bacon pieces of pork are nide i a week, thicker pieces two weeks. Hams
and shoulders of pork require a stronger brine. Use the potato test. Let
themw lie three or four weeks if for smoking or drying, or even longer.
Turn them every fow days., Use a weight or some other method to hold
your meat under brine, but not too heavy, as the meat must not pack
tight or it will not cure. In curing hams the add tion of a little s.qar,
say % Ib. to 1 Ib. to each gallon of brine, is un ivaprovement. Add a'so
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GOOD THINGS TO BUY

| Social Tea
Social Coffee
: Social Cocoa

1 3

OLp Cuurcn Pork AND BEans
OLp Cuurcn Corn

OLp CHurcH PEas

OLp CuurcH ToMATOES

OLp CHurcH PEAcHES

! OLp CHUrcH PEaArs

OLp CHurcH Prums

OLp CHURCH RASPBERRIES

B3

1 Jersey Cream Baking Powder,
Jersey Cream Yeast Cakes.

e C—— ‘[ 3 -l '
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+ Jittle baking soda to prevent souring, about half in bulk of the quan-
tity of the saltpetre used. The same brine can be used several times by
ilding salt to bring it to the required strength. A new brine is apt4o be
too harsh, therefore use sparingly and do not leave meats in too long.
Used a second or third sime it containg more or less albumen from the
previous lot of meat and is wellower,  If it smells or tastes a little sour or
bevomes somewhat thick, throw it out. 1 would not advise the same
brine for beef and pork. Each will be better cured by itself,

SOME USES FOR BAKING SODA,
(Miss Peotty )

¥ teaspoonful to every quart of water in which meat is cooked makes
it tender with less boiling. .

A pinch of soda in the water in which green vegetables are cooked
improves them wonderfully if they have been some time off the vines.

Nothing is a more wholesome cleanser for coffee and tea pots than
soda.
It also cleans the most delicate shades of paint without streaking or
in any way destroying same,

(Miss Petty )
If desiring to iron clothes immediately after drying, dampen with hot
water; it spreads more quickly than cold and thus makes ironing easier.

GOOD STARCH.
(Miss Petty )

Mix starch with cold water, add boiling water until it thickens, then
add 1 dessert spoon sugar, a dessert spoon of borax dissolved in hot
water, & few drops coal oil, makes a stiff, glossy starch, and does not
stick t othe ivon.

When making cold water starch add a little borax and a few drops
turpentine .

E%CELLENT REMEDY FOR A COUGH.
(Mrs, Linklater.)

Take the yolk of a fresh egg and beat well in one basin, add 2 heap-
ing tablespoons of moist sugar and beat them well together. Take an-
other basin and mix two tablespoonfuls of white wine vinegar, and the
juice of 1 lemon. Put them all together and mix well and put in a bottle
and cork closely.

DOSE~I1 tablespoonful when cough is troublesome.

HEALIN GLOTION.
(Miss Petty )
1 oz. glycerine, 1 oz. rose water, 10 drops carbolic acid. This prep-
aration prevents chapping of the skin, and at the same time bleaches it.
Is excellent for sore lips or chapped hands.

FLANNELS FOR FOMENTATION.
(Miss Petty.)

Fold the flannel the size to fit over a pot of boiling water and cover
with lid. In a few minutes it will be hotter than if \vmn‘ﬁe ut of boiling
water and yet dry at the corners and thus easy to handle. Roll it up
covered and convey quickly to the patient.

TO KEEP STONE DOOR STEPS WHITE.
(Mrs. S, H. Alexander.)
Get cake pipe clay. Take a very wet cloth and rub off J)ipe clay.

Apply it to door step and rub over until well covered. Let dry before
stepping on it, and it will dry an even white.
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1100 * FRED. T. BROOKS,

THE

SIGN

MAN

27 Joha St. N., Hamilton,

ONTARIO
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8how Cards and Banners

Every Description

|
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J. R. McKICHAN

WRAPPING PAPER

Butter, Roll, Toilet, and Tiss ¢ Papers, Carpet Felt,
Wood Pie Plates, Woot La 1 Dishes, Weod and
Wire Skewers, Paper Bags and Pails for Ice Cream,
Oysters and Pickles, Bill Heads, Note Heads, Books,
Envelopes, Tags, Paper Boxes, Twine, Etc

PRINTING A SPICIALTY
PAPER BAGN MADE TO ORDER

' 47% KING ST. E.,  HAMILTON

PHONE 1027
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COOKING MEASURES

(Mrs. § H._ Alexander.)

|

satltspoonful 1 1

} teaspoonfuls, 1 rispooniu 8
| teaspooniul | ful
2 d ri il bl
§ tubles ul '
! I
upful I
I eaplu

BUTTER

I tablerpoonful une

FLOUR

2 tablespoonful Ounee
I euptul, ¥ pound
§ cupfuls, 1 p

MEAL
4 cupfuls, 1 poun

SUGAR
Granulated, 2 cupfuls, 1 poun
Palverized, 2% cupluls, 1 pound
Brown, 2 capfuls, 13 ounces

|

——
——

H. A. MARTIN,
PRINTER, - 23 John St. North, Hamilton.
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Veribrite Venoil
THE MACIC FINISH

Cleans all varnished wood work in your
home from the cellar to the attic
Quicker than any other preparation
known No Soap, no scrubbing, no
labor, leaves a beautiful finish

ASK FOR IT.

DOMESTIC SPECIALTY Co. Ltd.

HAMILTON, CANADA.

BUY YOUR

Plate Window Glass
Art Glass
and Mirrors

FROM

Hamilton Mirror Plate Co.

PHONE 1895
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Cor. OAK AVE. and BARTON ST.

WE HANDLE A FINE LINE OF

Refrigerators,
Summer Gas Stoves,
Electric Irons, Toasters,
Percolaters, Ftc.

\A LK ]

ELECTRIC AND GAS PIXTURES

AT VERY CLOSE FIGURES

|| s— | -

| —

It will pay you to get our prices when
you are installing Gas or Electricity,  First
Class Work and Reasonable Prices.

S s
CHADWICK BROS., |
193 KING ST. EAST . PHONE 492 |

& TND F

B gyl i
equipped in Canada. ?

1996 ——Phones——1997
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Bank of Hamilton,

HEAD OFFICE: HAMILTON
Capital Paid Up - - - » -~ $2,750,000
Reserve Fund and Uadivided Prolits, - $3,250,006

BOARD OF DIRECTORS
HON. WM. GIBSON, President
Cyrus A, Birge, Coi. Tuz Hos. Jous S. Heroris, C.V.0O,,
(80, RUTHBRFORD, Cuas. C. Darrow, Torosto, W. A, Woon
| TURNBULL, Vice-President and General Manager

Branches in Hamilton.

Deening Brascu—Sherman Ave
ind Barton Street

East Inr Bravew — Wellington
and King Streets

Nowrs Exp HBrancu—Barton and
James Streets

West Exp Brancu-—Queen and
York Strects

~~

Branches in Vicinity ol
Hamilton.

ANCASTER,
BEAMSVILLE
BRANTFORD
BRANTFORD (East End),
DUNDAS,
DUNNVILLE,
GRIMSBY
HAGERSVILLE,
MILTON,
NIAGARA FALLS
NIAGARA FALLS SOUTH

e
u
S v R 135 Ofices in all in Canads
eSSt e
CORRESPONDENTS IN GREAT BRITAIN,
National Provincial Bank of England, Limited

CORRESPONDENTS IN UNITED STATES.

New York-~Hanover National Bank
New Yomk—Fourth Nationa! Bank
PHiLapeLPHIA - First National Bank
BosTon—~International Trust Co.
Beeraro—~Marine National Bank
Prirsaora—Mellon National Bank
Derrow—0Ild Detroit National Bank.
Cincago—Contin: ntal and Commercial National Bank
Cuieaco—First National Bank,
St. Louis— National Bank of Commerce
St. Lovs—Third National Bank
Kansas Crry-- National Bank of Commerce
MinwearorLis—Security Nationa! Bank,
Searrie—Bank of California.
San Franasco—Crocker National Baok
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