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o Che Bank of we
| British North America

76 Years in Business

The Institution

This British-Canadian Bank was given a Royal Charter
in the reign of William IV 1836—since which date it

has made steady conservative progress.

Savings Accounts and
: Farmers’ Business

Q This Bank has a Branch on the Market Square, London,
especially for the FARMERS. Deposit your Savings
regularly with us and your account will grow rapidly,
and be under the protection of an old established Institu-

tion, guided by conservative management,

MARKET SQUARE BRANCH

G. F. PEARSON, Manager
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IMPERIAL BANK
OF CANADA

Chartered 1875

Capital Authorized, $10,000,000.00
Capital Paid-up, 6,460,000.00
Reserve, 6,460,000.00

$l 00 Opens an accou Interest allowed
.

on deposits af shest current rate
from date of deposit. Joint accounts may be
opened, and cheques against same may be signed
by both, or either, or the survivor of either party.

Farmers' Sales Notes Discounted

LONDON BRANCH : Cor Richmond and King Sts.
R. ARKELIL, Manager
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GREETING

HE WILTON GROVE BRANCH of the Women's
Institutes of Ontario, sends greeting to all who are
interested in the social welfare of our province. And
especially to the seven hundred Branch Institutes with their

aggregate membership of twenty thousand.

Our Cook Book has been compiled, not only with the
convenience and advantage of the individual in view, but
also with the object of forming the nucleus of a fund for the
promotion of schemes in the interest of agriculture and

social welfare in our rural community.

Our gratitude is due to those firms who have made our
book the medium of advertisement, and we respectfully
solicit the co-operation in its sale of all those to whom the

objects of the Women's Institutes of Ontario appeal.
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The Royal Bank

of Canada

INCORPORATED 1869

Capital Paid-up, - $ 11,500,000.00
Reserve Fund - - 12,500,000.00
Assets - - - 180,000,000.00

350 BRANCHES TROUGHOUT CANADA
FARMERS | We give special attention to the business
AND
DAIRYMEN'S
BUSINESS

of farniers, dairymen, drovers, cattlemen

and others wishing to deposit or borrow

money on their note for a week, month
| or longer, as desired, at best rates.

WE CASH CHEQUES ON ANY BANK

SAVINGS | Highest rate of interest allowed from
DEPARTMENT date of deposit.

BEST FACILITIES

FOR HANDLING New business always welcome,
! FARMERS’ " be it large or small.

ACCOUNTS

London, Ont., Branch, F. E. Karn, Mgr.
Lambeth, Ont., Branch, F. W, Simpson, Mgr.
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The Women’s Institutes of Ontario

( The Institutes continue to stand for mutual helpfuluess among
the women of the country, with a keen desire on the part of all to
assist in making brighter and better the everyday life of the home
maker and those dependent upon her. The Institutes have inter
preted the spirit of human helpfulness better probably than any
other organization, and the beating of the heart of sisterly kind
liness is brought into true fellowship and co-operation for
accomplishment in our Institutes.

that they have the initiative to do much to improve home and
neighborhood conditions. We recognize in them a still greater
power as a means through which most effective work can be done
along many lines. Societies and Departments which have the
direction of *' Public Health,"" **Social Reform,"” ** Itinerant
Teaching,”’ etc., will find in the Institutes a most effective med
ium through which to come in close contact with the best of our
rural population.

( The Women's Institutes have shown by their accomplishments

q In our Institute work we wish to deal with realities. We must
be practical if we are to be successful. I have been asked, ‘' Will
the Institute not draw the women away from their homes and
cause them to become dissatisfied with their lot? '’ The motherly
woman, and that is the kind who has been attracted by the
Women's Institute, has been strengthened in those qualities which
characterize ideal womanhood. Our Women's Institute members
love their homes and appreciate their lot. Meeting together once
a month upon a common ground for the consideration of those
things of greatest interest to women, is one of the strongest forces
in making for the stability of the home.

{ The women are the makers and re-directors of ideals for your
boys and girls and your ability to make your home more to the
boys and girls than any other place on earth will have much to
do in keeping the brighest and best in the country districts,
The highest ideals of womanhood are finding expression in tang
ible action in the Women'’s Institutes, and we predict in the light
of what has already been accomplished, that the Women’s
Institutes will from year to year become a greater and still
greater factor in the uplift of home and country.

GEO. A. PUTNAM,
Superintendent
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WOLF BROS.

TWO STORES
Ready-To-Wear Clothing for Men, Women and Children

Next Majestic Theatre and 658 Dundas St. East

Twelve years of successful business
Down Town Phone 3588 East London Phone 3208
Open Every Evening

WATSON & WAY

The Ladies Furnishing Shop
188 Dundas Street London, Ontario

The Frank Cooper Studio

Opposite Armories

330 Dundas Street London Ont.

W. R. BROWN H. F. KING PHONE 1877
Specialists in charge

THE BROWN OPTICAL CO.
Eyesight Specialists and High-Grade Lens Makers
237 Dundas Street, London, Ontario

Examining Hours 9 a.m. to 6 p.m. and
Tuesday, Thursday and Saturday Evenings
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HANDY WEIGHTS AND MEASURES.
Wherever possible, exact weights of ingredients should by
used, but here is a handy list which will reduce the use ol
welghts and measures considerably :

For 1 pound of lard take 2 cupfuls,

For 1 pound of butter take 2 cupfuls

For 1 pound of white flour take 4 cupfuls
For 1 pound of graham flour take 4. cuptuls
For 1 pound cornmeal take 2 2-3 cupfuls.

For 1 pound granulated sugar take 2 cupfuls

-3 cupfuls
pound confectioner’s sugar take 31, cuptuls
pound brown sugar take 2 2-3 cupfuls.

|““].
For
l“lll‘
For
IFor
For
or

pound raisins (packed take 2 cupfuls
pound currants take 21, cupfuls
pound stale bread erumbs take 2 cupfuls

pound eggs take 9 eggs (large

]
1
1
1
1
For 1 pound powdered sugar take 2
1
1
]
1
]
1
1

ounce of butter take 2 1;||)||-\’|umnll||\
FFor 1 ounce of flour take 4 tablespoonfuls,
For 15 ounce of baking powder take 6 tablespoontul
For 1 l;l'»]u*\lnnlllhl| take 3 ‘l‘ll\"(“l“t‘lll\
For 1 pint take 2 coffeccuptuls.

For 1 ounce salt take 1 tablespoontul

teups flour equal 1 pound.

2 tablespoons tlour equal 1 ounce,

1 tablespoon butter equals 1 onnee.

1 cup bhutter equals ¥4 pound.

1 pint butter equals 1 pound
10 eggs equal 1 pound,

2 cups granulated sugar equal 1 pound.
214 cups powdered sugar equal 1 pound
2 teaspoons liquid equal 1 tablespoon.
4 tablespoons equal 1 wine glass or 14 gill
2 wine glasses equal 1 gill or 14 eup
2 gills equal 1 cup or 14 pint.
2 cups equal 1 pint.

2 pints equal 1 quart

4 quarts equal 1 gallon

1 pint liquid equals 1 pound
Butter size of an egg equals 1 ounce.

e R R e
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“PURE AIR” FURNACES -
“PURE AIR” RANGES

Have points of superiority possessed by no other makes. More
Satisfactory with less Fuel. Write or call at Factory.

VULCAN COMPANY Limited i

84 to 94 Fullarton St. London ther

Buy John Gurd’s

Noted Brooms

Established for 42 years Sold in all Stores

15 m

Wnmn. Stevely & Son

Sheet Metal Workers ot

AND DEALERS IN GENERAL HOUSE FURNISHING Put «
GOODS DAIRY UTENSILS, ETC. stron
362 Richmond Street minu

I

J. T.SMITH&SONS

]lw-llt

2 cool

Furniture, Stoves, Carpets and General B

scant
House Furnishings many
B
725 Dundas Street, London Ont. The Ia

Result
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Miscellaneous

LINOLEUM POLISH.

One pt. raw oil, Vo pt eider vinegar, 14 pt. coal oil, 14 1h,
heeswax, 2 tablespoons turpentine.  Melt heeswax, add raw oil
and vinegar, Do not add coal oil and turpentine until cool,
then stir well.—Neottie Beattie

HARD SOAP.

Five pounds grease softened by heating, dissolve 10¢ tin of
Ive in one quart of boiling water, let stand until cool, stir slowly
into the grease until it granulates opr thickens, then pouy into
moulds; also add hefore putting into mould one enp of horax.
Before the hardening process is complete cut in cakes. I ihe
erease is clear the soap will be white.

WASHING FLUID.
One Ih. washing soda, 15 1b, lime, 1 eallon soft water. Boil
15 minutes. Let cool and put in glass jars. For white c¢lothes
put 1 teacup of fluid for 4 quarts of water.-—Jennie Lind.

WASHING COMPOUND,

Cut fine 1 bar of laundry soap into 2 quarts of iain water,
add 1 teaspoon Gillet’s lye, boil until thoroughly dissolved,
remove from fire and when slightly cooled stir in ¢up gasoline.
Put enough of the mixture into a hoiler of water to make a
strong suds, then plunge elothes in without rubbing and hoil 30
minutes,

HOUSEHOLD HINTS.

Lack of system is a foe to economy, and if the housewife is
lacking in it the bank account stands a poor chance of increase,

To prevent cheese getting mouldy wrap in a cloth that has
heen dipped in vinegar and wrung as dry as possible.  Keep in
2 cool place,

Be careful never to use too much butter in cake. Use a
scant amount rather than what the rule calls for. It will save
many a poor cake,

Beef may be kept for a long time if immersed in sour milk,
The lactic acid destroys the geris of putrefaction,

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.




10 WILTON GROVE WOMEN'S INSTITUTE COOK BOOK

We are Headquarters for
SHELF AND HEAVY HARDWARE, PLATE GLASS,
LEADED GLASS, WASHING MACHINES AND
WRINGERS, STOVES AND FURNACES.

Get our Prices

O’DELL & BENNETT HARDWARE
Phone 187 387 Talbot Street

If you want the BEST GROCERIES at the Lowest Prices,
then go to

GEO. FINNEGAN
Cheap Cash Grocery
Telephone 1821 45 Blackfriars St., London, Ont.

B. A. MITCHELL

Chemist and Druggist
1 14 Dundas Street London, Ont.

London Loan and Savings Co. of Canada

Authorized Capital, $1,000,000. Assets, $2,150,000

What Interest are you getting on your money now ?

Weallow: 49 interest on Savings Deposits. 4'2 %, interest on Debentures
59, interest on Special Debentures. 6% interest on Stock, besides
a credit of about 2% per annum to Reserve.

Office, Corner Dundas Street and Park Avenue, London
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Before putting milk into the saucepan hoil rapidly a few E
s spoontuls of water (enough to just cover the hottom of pan),
) and 1t will never burn, however fierce the fire,

Flour absorbs all odors, so keep it closely covered.

Cooking in a double boiler is sometimes slow. Try adding
a tablespoon of salt in the water of the outer vessel. It will
raise the temperature of the food more quickly.

When cooking, never leave a spoon in anything you wish

ot to hoil quickly. A spoon conduets the heat away {rom the liquid,

: ' It you would like light dumplings, leave the cover off for
about ten minutes after you have put them in.

S When making pastry add the jiicee of a lemon to the
water for mixing. It will make it lighter and dispel the tlavor
of lard,

SWEET PICKLING HAMS AND BACON.,
Salt the hams and bacon well, let remain for 24 hours, then
for every 8 pounds of pork take 1 pound salt, 1 pound sugar
(hrown is best), 1 ounce salt prenella, 1 ounce alspice or
18 Jamaica spice, 1 ounce pepper. Mix all together and put over
- the ham: let the meat remain in the tub for 5 or 6 weeks, pour-

ing the liquid over them two or three times a day. Then hang
up and dry, putting them into bags for future use.—Mrs, F. .J.
Williams,
BAKING POWDER RECIPE.
Take 8 ounces tartarie acid, 9 ounces carbonate of soda, 16
ounces of cornstarch. Mix well and put in tins.
t STARCHING.,
: Always make your starch with soapy water.  No other
- gloss is required.

FACE CREAM.
\a One-half oz. white wax, % o0z. spermaceti, 14 oz, lanolin, 1
oz, cocoanut oil, 2 0z. oil sweet almond, 1 oz, orange flower
0 water, 30 drops tineture henzoin, 5 drops oil of roses. Heat first

five in double boiler; bheat until cold; mix liquids and
MAY DEW—FOR THE HANDS.
res One-quarter gill aleohol, ¥4 gill of cologne, 14 gill gly-
cerine, 14 oz, gum tragaranth; dissolve gum in a little over 14
pint of warm soft water for 48 hours, add other ingredients.
slowly eream a few drops at a time,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.

T T P T I N S R g
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Thomson’s
Noted House for Ladies” Furnishings

179 Dundas Street I.ondon

G. R. GRICE
OPTICIAN

Wray’s Jewelry Store
384 Richmond St., and 234 Dundas St., London

When in want of RELIABLE FOOTWEAR
TRY

Rowland Hill

189 Dundas St. and 429 Hamilton Road, London

Wright Hat Co.

Milliners to H. R. H. Canadian Woman

208 Dundas St., London
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Remedies
LOTION FOR HANDS.

Iiqual parts of glycerine, witeh hazel and  spirits  of
camphor,

SALVE.
For cold in head, rub nose and forehead.  For eroup, ruh
n well throat and chest. Take e¢qual parts in bulk (not weight

of camphor gum, lard and yellow heeswax, melt together unti
— camphor is dissolved,
FOR CHAPPED HANDS, .

Two oz. glycerine, 2 oz, alecohol, 1 oz, lilac cologne, 145 oz,

cum tragaeanth; soak guin over night in 1 cup warm soft
water, then add 1 cup more soft water and other ingredients,
ain and bottle.—Nettie Beattie,

MILK LEG CURE.
Take the inside bark of shumach and boil it down thor
" oughly. Then take liquid and make into a salve with fresh un-
washed and unsalted butter. Apply the ointment to the leg.
- Mrs. . J. Williams,

A GOOI® SALVE,

R Four oz. tag elder, 4 oz, white resin (pulverized), 2 oz, bees
wax, 1 oz. oil of balsam of fir, 1 oz, loaf sugar, V4 oz alum (pul
verized), 1 1h. mutton tallow. Put tallow in granite dish and
bring to boiling heat; put in elder hark and allow to simmer on
back of stove 20 minutes; strain and add all other ingredients:
put on stove and hring slowly to hoil again; remove at once;

n stir until eold; put into mould —Mrs, Barber,

FOR BURNS.

One pint castor oil slightly warmed and beaten to a froth,
add 1 teaspoon carbolic acid. Cork and use for burns, It gives
instant relief,

Keep in a convenient place a bottle of boiled linseed oil and
lime water. Good.

BURNS OR SCALDS.

Apply at once the white of an egg; tie up from the air and
immediate relief will be found.

GOOD BUTTER SALVE,

One cup of fresh hutter well washed, render until all water
is out of it. Remove from fire and add carbolic acid.

Results Are _Best If You Use Silverwood's Rose Brand Creamery Butter.

IO, RS IRk s o i
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C. P. D. WEGNER N. M. WEGNER i

WEGNER
Clothing Co.

Wholesale and Retail Dealers in

Men’s Working Clothes of
all Kinds

Including Pants, Work Shirts, Oil

Clothing, Gloves, Mittens, Overalls,

['nderwear, Hats, Caps, Carpenters’
Aprons, Etc,

“Famous for Their Little Prices.”

371 Talbot St., Opp. Market
CARL WEGNER, Mgr.

Telephone 1849 Open Evenings

D.S. PERRIN & CO.

Limited

Manufacturers of

Biscuits and Candy

“If you don’t have Perrin's,
You don’t have the best.”
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CURE FOR PNEUMONIA.

Rub c¢hest with sweet oil, then cover with powdered
lobelia.

A FELON CURE.

The yolk of an egg and equal quantity of honey, 1 table
spoonful of fresh drawn turpentine and 1 tablespoonful ol
spirits of camphor. Mix well and thicken with Hunt’s Diamond
Flour to the consistency ol thin paste.  Put on thinly over the
sore. It will draw it out yuickly,

CROUP.
Give goose oil and afterwards lemon iuice.  Apply hot
flannels soaked in goose oil to throat and chest.  Give 15 tea-

spoonful of sulphnr in jam or anything palatable. This gives
relief at once.

Breakfast Cereals
GENERAL RULES FOR COOKING CEREALS.

1. Cook in hoiling salted water—14 teaspoon salt to 1 enp
ol water,

2. Quantity of dry cereal to 1 cup of water

(a) 14 enp oatmeal, rice or eracked grain.

(h) V% cup rolled oats or any flaked cercal,

(¢) 3 tablespoonfuls cornmeal, farina or any granular
coreal,

Whole or Oracked Grains—I’ut salt and water in the top
part of a double hoiler and place directly over fire.  When it
hoils, add cereal and stir frequently until it has boiled ten
minutes.  Cover closely and set the top in the lower part
of double boiler. Cook three to twelve hours.

Note—Rice will cook in three-quarters of an hour,

Flaked Cereals—I’ut salt #nd water in a pot and add ceveal
when the water boils.  Stir constantly until it thickens, then
hoil gently for half an hour, stirring often to prevent hurning.

Note—These are much nicer if cooked the same as whole
graius,

Granular Cereals—Put salt and water in top part of a
double boiler and place divectly over fire.  When it boils hard,
sprinkle in the cereal, stirring quickly all the time, Stir and

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter

—
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Jno. H. Chapman & Co.
RS2

239-241-243 Dundas Street

C. H. Ward & Co.

JEWELERS

374 Richmond St. London

Hubert Ashplant& Sons

Shoestore
148 Dundas Street, London

Taylors Drug Company

On Talbot Street

Market Square ~ London
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hoil until it thickens. 1f quantity decreases, add more hoiling
water. Cover elosely and set the top in the lower part of double
hoiler.  Cook from one to four hours.

Breakfast ceveals may be cooked the day before they are
used, but should he left in the pot and should not he stirred
while reheating. A tablespoonful of water poured over the top
ater it is cooked will prevent a skin forming over the top.

Mrs, WO N, Laidlaw

Soups

MOCK BISQUE SOUP.

One can tomatoes, 3 tablespoons tlour, 1 t. milk, 1 tea
spoon soda, 1-3 cup butter, pepper and salt.  Stew the tomatoes
until soft enough to strain eesily and use the strained juice
eat the milk in a double boiler. Heat the butter and add the
flour to it, adding enough of the milk to make it pour easily,
Add this to the milk and cook for 10 minutes, stirring oceasion-
ally. To the strained tomato add the soda to prevent the acid
from curdling the milk. When the gas has passed off add the
tomatoes to the milk, scason and serve immediately with erou
tons or erackers.—Mrs, Geo, Laidlaw.

BARLEY SOUP,

Two pounds of beef shank, 1y pound pearl barley, 1 large
huneh parsley, 4 onions, 6 potatoes, salt and pepper to taste, 4
yuarts water.  Boil gently for three hours,—Mus, I, .J. Willinms

CREAM POTATO SOUP.

Boil 4 medinm sized potatces; when done mash throngh a
sieve, add butter size of an egg, pepper and salt ; beat until light
and creamy, Then add 1 quart of hot milk, place over fire and
heat constantly until it comes to boiling point, then add 1 egy.
volk and white beaten separately. Serve. Do not boil it again
after egg has been added or it will curdle.—Mrs. F. J. Willizms

VEAL SOUP.

Put a knuckle of veal inte three quarts cold water with a
little salt, and 1% eup uneooked rice,  Boil slowly for 4 hours,
Remove from the fire.  Into the tureen put the yolk of 1 eg
and stir into it 1 enp of sweet milk; add a piece of butter 1

r
o

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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W. R. BISHOP
EXPERT REFRACTIONIST
MANUFACTURING OPTICIAN

212 Dundas Street, Upstairs London, Canada

W. E. Humphries

DEALER IN
Choice Groceries, Provisions, Fruits, Teas, Flours
and our own make of Mincemeat

Phone 818. 109-111 Wellington St.,

Phone 750 204 Dundas Street

J. G. STEELE & CO.
Wholesale and Retaii HARDWARE
BUILDERS’ HARDWARE

PAINTERS’' SUPPLIES d d
. onaon anaaa
BRASSWARE AND CUTLERY L , €

B. E. Wilson, D.D.S.

212 Dundas Street London, Canada
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size of an egg. On this strain the hoiling soup, stirring all the
time, Then heat well for about 1 minute,
PEA SOUP.

Lean bacon, half a pound; water, eight pints: split peas,
one pint; carrots, turnips and onions, two of each; add pepper
and salt,  Put them in a pan, set it on the fire, when it hoils
take it off, then let it simmer by the fire three or four hours,
until the peas are quite tender. The bacon should he eut into

la thin strips.—Mrs. F. J. Williams,

CREAM OF CELERY SOUP,

One head celery, 1 tablespoon hutter, 1 pint water, 1 table-
spoon flour, 1 pint milk, 14 teaspoon salt, 1 teaspoon minced
onion, V5 saltspoon white pepper. Wash and serape celery, ent
into half-inch pieces and put it into pint of boiling water, cook
until soft.  When done mash it in water in which it was boiled,
rs add salt and pepper. Cook onion in milk and with it make a

white sauce with butter and flour.  Add this to celery and
strain, pressing and mashing with the back of spoon until all
but tough fibers of celery are squeezed through.  Return soup

Loy ¢ - - ; : Lo
in double hoiler to fire and heat till steaming, when it is ready
— to serve.—Mrs. Robert Kirk.
BEAN SOUP.
et Two cups beans soaked over night on back or range and

hoiled 6 or 8 hours, put through colander. then add 1 cup
cream, 1 tablespoon butter and enough milk to make 2 guarts
m all, salt and pepper to taste—Mrs, (', M. Shore,
OXTAIL SOUP,

Two oxtails, 4 quarts water, hoil 2 hours, skin fat off, add

small Ilil'(‘i‘ of cabbage and an onlon, salt and pepper to taste,
la hoil 2 hours more. This makes a soup any invalid can use.

\Irs, D. MeDougall.

OYSTER SOUP.

One cup fresh oysters, 1 cup milk, 1 saltspoon salt, 2 1able-
spoons cracker crumbs, Y4 teaspoon butter, pepper. Put mille
with eracker crumbs in saucepan on stove,  IHave hot omelet
pan ready and when milk reaches boiling point put oysters nto
omelet pan.  Stir and turn them until they become plump, then
drop oysters into boiling milk. Take from fire, add salt, peppey
and butter and serve at once,

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.

_
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The Hobbs Hardware Co.,
Limited

LONDON, ONTARIO

Manufacturers and Importers of

Gold Medal Lines of Hardware and Tools

CHAS. ELLYATT
BUTCHER

Goods delivered to any part of city. Phone orders
promptly attended to.

Phone 2925 251 Wellington St.

Wall-papers, Pictures, Picture Frames,
Window Shades and Art Supplies.

E. A. JOLLY & CO.

190 Dundas Street London, Ont.

W. J. WILSON

VETERINARY SURGEON
Operative Surgery and Dentistry. ‘Diseases of Dogs a Specialty

84 King St., Telephone 788 London Ont.
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CORN SOUP.
) One can cornlet, 1 tablespoon chopped onion, 1 pint water,
*9 + tablespoons flour, 1 quart milk, 2 teaspoons salt, 4 tablespoons
ted hutter, 14 teaspoon white pepper, volks of 2 eges.  Cook corn

in water 20 minutes.  Cook onions in melted bhutter until light
brown ; add flour, seasoning and the milk gradually, Then add
the corn. Strain, add beaten yolks.  Re-heat, serve.  Eges miy
he omitted.  Canned corn may be chopped fine and used instead
ols of cornlet,—Mrs. Robt. Kirke,
PEA SOUP,

One can peas, drain off water and boil in fresh water until
tender.  Drain and rub through strainer. Heat one quart milk
and add peas. Make a white sauce of 1 tablespoon hutter, 1
tablespoon flour and milk to thicken.  Add to soup and season

Corn Soup—=sSame as pea soup.—Mrs, Robt, Kirke.

CREAM OF TOMATO SOUP.

One  can  tomatoes, 1-3 cup flour, 1 teaspoon soda,
1 teaspoon salt, 1-3 cup butter, 145 teaspoon white
St. pepper or less, 1 quart milk., Stew tomatoes slowly 5 hour.
strain and add soda ; make a white sauce and add tomato juice,
— Serve immediately.—Mrs . M. Shore,
POTATO SOUP.
€s, Three medium-sized potatoes, 1 teaspoon flour, 1 teaspoon

chopped onion, 2 teaspoons butter, 2 saltspoons celery salt or 3
stalks celery, 1 pint milk, 1 teaspoon salt, white pepper, cay-
enne, Pare and hoil potatoes. ook onion and celery in the
milk with which make a white sauce with the flour and butter.
Mash potatoes and put into sauce with pepper, cayenne and

)nt. salt, strain through a soup strainer: put in double boiler and
set back on stove. When hot it is ready to serve.

o CHICKEN SOUP.

Thoroughly clean fowl, eut in small pieces.  Put meat in
sancepan with 3 pints water and stew 214 or 3 hours. Take
meat out; let liquid continue to hoil, and to it add 1 tablespoon
rice, 1 tablespoon finely-cut onion which has been fried with
hutter until soft, but not hrown. (‘ut nice portions of meat into
small pieces and put these with 1 teaspoon salt into soup and

falty let simmer till rice is soft.  Add little white pepper.—Mrs.
Robert Kirk,
)nt- To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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JAMES McCORMICK

High Grade Harness, Trunks and Suit
Cases, Blankets and Robes
All Kinds of Horse Supplies

395 Talbot St. London, Ont. Phone 2038

R. Hookway_&So_ri

Flour, Feed, Grain and Seeds

137 and 139 King Street London, Ontario
E. HARRISON
Dealer In

New and Used Furniture, Stoves, Etc.
Antique Goods a Specialty. Books Bought, Sold and Exchanged.
639a Dundas Street

SMITH SON & CLARKE
Undertakers and Embalmers

115 Dundas Sireet 629 Dundas Street
Phone 586 Phone 678

Private Ambulance Seice.
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-
|K Fish
' CODFISH.
Take one pound of codfish, soak in cold water one hour,
it then boil slowly halt an hour.  Serve with drawn butter,

FRESH SALMON.

'at the salmon steak ina pan and cover with cold milk,
put in oven, bake slowly one and a half hours; let it simmer
until milk is all used. then put one tablespoon of hutter ovey it

2038 ;i let brown.—>Miss Jennie Lind.
sz SALMON LOAF.
One can of salmon, remove hones and skin; 1 cup of mashed
n potatoes, 1 cup bread erumbs, 1 egg, salt and pepper: heat all
) together, mould into loaf and hake in buttered dish, add butics
to the top, bake 5 an hour.—>Murs, (. M. Shore,
5 BAKED PIKE.

) Seale fish and dry perfectly, fill with dressing and sew up.
Bario gy (hie fish is not stuffed, sprinkle salt and pepper inside and an
ounce of butter. Roll the fish in e¢gg and bread erumbs: have
the bread erumbs seasoned with salt and cayenne and mix

wtili them one-third of the quantity in shredded parsley. Pour

melted butter over the fish and bake in a moderate oven,
3 Dressing—One cup bread ernmbs, 2 tablespoons of butter, slice

of onion finely chopped, 1o teaspoon of salt and a dash of
L cavenne, moisten with o well-beaten egg.—Mrs, Geo., Murray.
utc. BAKED HERRING.

(lean and bone fish, salt and let stand a while, fill witl

zed. dressing made same as for chicken and bake,
HADDIE.

Put the haddie in an iron pan and cover the hottom of par

with water. Put a close cover on it until all the water is boiled

(E cut, Take off the cover and let erisp in a [ttle hutter e,

CODFISH BALLS.

Boil the codfish one hour and let cool. Remov ethe bones
and skin and pick apart wtih a fork take an equal amount of
mashed potatoes and cvream enough to make balls, with one
tablespoon of butter to cach ball; roll in bread erumbs and bake
in the oven. Serve hot.

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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Dairymen’s

Association of Western Ontario
Organized in 1866

(] The business, purpose and object of this
Organization has been and will continue to be
in the future, the education of its members for
better quality in Dairy Products, the care and
management of Cheese Factories and Creameries,
the improvement of the sanitary conditions sur-
rounding the production of Milk, Cream, Cheese
and Butter, in the factory and on the farms of
the producers, the weeding out of incompetency
in the Dairy Industry and to further improve the
transportation and sale of Dairy Products.

€ An Annual Convention and Winter Dairy
Exhibition is held each year during the month of
January.  Place and dates are given in the

Agricultural and other papers.

( Every person made welcome.

FRANK HERNS

Secretary-Treasurer and
Chief Instructor
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CREAMED SALMON.

Two cups cold fish, 1 eup of hot milk, 1 bay leaf. 15 tea-
spoon onion juice, 2 tablespoons of Hunt’s Diamond Flour, 14
teaspoon of salt, 14 teaspoon white pepper. Vs cup of fine hread
¢rumbs,  Make a sauce by ereaming flonr and hutter and add-
ing them to the hot milk ; put in double boiler, add salt, pepper,
onion juice and bay leaf ; stiv until thick as ¢ream; cover hottom
of baking dish with half of the cold fish and pour over it half
of the sauce, put in the rest of the fish and remainder of sance,
sprinkle with bread erumbs and dot with butter—Mrs, J. 11
Anderson.

BAKED FISH, WHITE OR LARGE HERRING.

Clean and wash thoroughly, cutting off all fins, stuff with
a well-seasoned dressing, tying the fish round about with cord
to keep in dressing; roll in Hunt’s Diamond Flour and oatmeal
mixed, and bake in a hot oven for over an hour. Put a little
hot water and butter in bake pan—>Muvs. L. G, Nichol,

CREAMED OYSTERS.

One-half cup oysters, 1 tablespoon hutter, 1 tablespoon
Hour, 1-3 cup milk, salt and pepper; cook oysters in oyster
liguor until edges curl, then add to white sauce. Serve on toast
or shredded wheat.—Belle Weatherston,

CURING FISH FOR WINTER.

Scale and elean thoroughly, washing in three cold waters,
lay out to drip, then dry each carefully and split down the
inside back, rubbing salt well in the inside and out, pack tirm
in airtight tubs, keep in cool place and well covered to keep
air out, or result will be they will rust.

SMOKING FISH,

Prepare as for curing, with not so much salt, leaving in
salt two days; wipe off dry and put on sereens to smoke ; smoke
Jith corn cobs two days or until a nice brown on both sides
When cold pack away in airtight tubsor box.—Mrs, .J C. Mull

Potatoes
POTATO PUFF,

Beat a pint of mashed potatoes and butter the size of an
ege (melted) until very light; whip half a cup of eream stiff,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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Chantler Bros.
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Phone 347 263 Bathurst St., London
layi
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PROF. MICHEEL,
ra
Hair Artist
witl
HAIR DRESSING MANICURING | "™
HAIR GOODS 12l'|l]
FOR LADIES AND GENTS {\):?:
221 Dundas Street, London, Canada :!1:':
PHONE 2336 :
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add with 2 eggs, beaten separately ; beat all well together, pile
irregularly in a dish and bake quickly.—Mrs. Robt. Kirk.
BAKED POTATOES.

Bake as many medinm-sized potatoes as needed.  When
done cut top off, scoop out the potato, mash, season with salt
and pepper, add butter and eream; return to potato  shells,
sprinkle chopped parsley over top after setting them on end in
a baking dish, and return to oven to hrown on top,—Mrs. Robt.,
Kirk

CREAMED POTATOES.

(‘ut previously bhoiled potatoes into half-inch dice, put in
omelet pan, season with salt and pepper and pour in milk until
even with surface of potatoes; simmer gently until milk is
absorbed. For every pint of potato make cup of white sauce,
season, add teaspoon chopped parsley and pour over.—Mrs.
Robert Kirk.

LSCALLOPED POTATOES,

Wash, pare, soak and eut potatoes into thin slices, put in
layers in baking dish, adding small pieces of butter and pepper
and salt, sprinkling with flour. Cover with hot milk and bake
in a moderate oven until potatoes are soft.  Keep covered
during the first half of cooking.

POTATOES.

Pare potatoes and slice into a dish and three-quarters
cover with milk, and add salt and pepper and cover the top with
grated cheese, set on the stove until it boils, then put in the
oven to brown.—Mrs, Norman Munro.

SCALLOPED POTATOES.
Put layers of sliced potatoes in a baking dish alternately
with sliced onions and bacon. Pepper and salt to taste, Have
bacon on top, cover with milk and bake till tender.

ESCALLOPED POTATOES.

Boil white potatoes, slice thin, put in a saucepan a large
tablespoonful of butter, stir into butter a tablespoon of Hunt’s
Diamond Flour, and when blended add a cup of milk, season
with salt and pepper, put the potatoes into a greased pudding
dish in layers, sprinkle each layer with bits of butter and pour
over the sauce.—Mrs. Jenkins,

Pesults Are Best If You Use Silverwood's Rose Brand Creamery Butter
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A Table for Tired House-keepers .
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Contains: | Knife Board, | Bake Board, 1 Linen Drawer, | Cutlery Drawer (in sections)
1 Zine-lined Flour Bin, 2 Bread or Cereal Bins (capacity 60 Ibs, each,) Metho
1 Double Towel Rack

Hunt’

Made of best Solid Ash, finished in Oil. Sound Maple Top, which will toes, !
not warp. Brass Handles on Drawers, mounted on easy-running castors. and e

House-keepers tire themselves out day after day with unnec

essary walking. Running here and there soon tires a woman S
out.  Our Patent Combination Kitchen Table will save many a will s
weary step and miles of useless walking.  You don’t leave this hread
table when you are baking, because whatever you require is cover
within easy reach. For full particulars write or call on the sole (heef,
manufacturers. and fl
chang

John Ferguson & Sons ..

174 to 180 King St. London, Ont. four p
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POTATO PIE.
S Stew up two cups of heef left overs, an onion, season to

suit, put in a dish a quart cooked potatoes, mash, add enough

milk, season to suit, heat to a cream, put on top of meat, put
o in oven, cook ‘mn--hnll' hour. Beat up two eggs, spread over

top. put back in oven and let brown.—Mrs. Fred J. Scott.

Meats

CECILS,

Three cups of cold chopped meat, volk ol 2 eggs, 1 table-
spoonful of butter, 2 tablespoonfuls of hread crumbs, 1) tea.
spoonful of grated nutmeg, 1 teaspoonful of onion juice. Nalf
and pepper to taste,  Method—Stir ingredients in pan until
hot, turn out and cool and form in balls, size of an egg. Dip
in sifted bread crumbs, then egg and then erumbs and fry
in deep fat.—D. Williams.

LAMB CROQUETTES.

One tablespoonful of finely chopped onion, 2 tablespoonfuls
of butter, 1 cup of tflour, 1 cup of stock, tomato juice or water,
1 cup of cold cooked lamb finely chopped, 2-3 cup of mashed
potatoes, 1 tablespoon finely chopped parsley, salt and pepper,

e Method—Cook onion in butter 5 minutes, remove and add
Hunt’s Diamond Flour and stock, cook 2 minutes, add pota-

n toes, salt and pepper, boil until absorbs sauce, add parsiey

. and cool,  Shape and fry in deep fat.—D. Williams.

> TO COOK CUTLETS.

n Season with salt and pepper, roll in beaten cgg (one ezg

a will serve quite a family), roll in Hunt’s Diamond Flour or

s hread erumbs, fry in butter or dripping, brown both sides, then

s cover and cook for some time more slowly. Any cold meat

e (heef, pork or veal) may be cut thin and dipped in the egg

and flour, cooked quickly and served hot makes a pleasant
change.—Mrs. MeCrae.
i GIBLET PIE,

("lean well and half stew a set of goose giblets: cut ihe
leg in two, the wing and neck into three, and the gizzard into
four pieces: preserve the liquor, and set the giblets hy tiil cold,

FJ

i | Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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ROYAL PURPLE
Stock and Poultry Specifics

FREE We will send absolutely free for the asking, postpaid, one of our large 64-page

books, (with insert), on the common diseases of stock and poultry, Tells
how to feed all kinds of heavy and light horses, colts and mares, milch cows, calves and
fattening steers, also how to keep and feed poultry so that they will lay as well in winter
as in summer. You can fatten cattle and hogs in a month’s less time by using our Royal
Purple Stock Specific than you could possibly do without it, thereby saving a month’'s
feed and labor and the cost to you will not be more than $1.50 for six pigs or §1.00 for one
steer. It will keep your horses in show condition with ordinary feed. Our Stock Specific
will increase the milk flow three to five Ibs per cow per day, while being fed inthestable
A soc package will la cow or horse 7o days. ROYAL PURPLE POULTRY SPECIFIC
will make your hens lay just as well in the winter as in the summer, and will keep them
free from disease. These goods are pure and unacdulterated

Royal Purple Stock Specifi

s9¢ pekgs.; four soc packages in an air-tight tin for §1.50
Royal Purple Poultry Specif and soc pckgs, and §r1.50 air-tight tins that hold four
soc pckgs. Royal Purple Lice Killer, 25¢ and <oc tins; joc by mail. Royal Purple Gall
Cure, 25¢ and soc tins; joc by mail. Royal Purple Sweat Liniment, soc bottle; 6oc by
mail. Royal Purple Cough Cure, soc¢ tin; 6bc by mail. Royal Purple Disinfectant, 25¢
and soc tins. Royal Purple Roup Cure, 25¢ tins; zoc by mail. Royal Purple Worm
Powder, 25¢ tins ; 30c by mail

Manufactured only by

The W. A. Jenkins Mfg. Co., London Can.

Have you ever tried it? What?

Why, shipping your Cream to Silverwoods. Doesn’t it make
vou tired when you think of the time you lose by having to
churn every week or twice a week, and you know it isn't
necessary now, because you can ship your cream to the city
or our truck will call for it if you are on one of our gathering
routes. We pay by the butter fat test and remit twice a
month. Write us for particulars.

If you knew how much the people in the city long for strictly
new laid eggs (not those that they sell in the stores and call
“new laid,”’ but the genuine article) you would see that these
are shipped in to us every week. We can pay you a premium
for them and if you have any be sure to write us. We want
all you have.

Silverwoods, Limited

Cor. Bathurst and Ridout Sts., London, Ontario
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otherwise the heat of the giblets will spoil the paste you
cover the pie with; then season them with pepper and salt,
onion and sage, and put them into a deep dish: cover it with
paste, and bake it an hour and a half in a moderate over. In
S the meantime, take the liquor the giblets were stewed in, skim
off the fat, put it over the fire in a stewpan, thicken it with
g Hunt’s Diamond Flour and butter, or flour and water, scason

nd it with pepper and salt, strain it, and when yon take the pie
er

yat  from the oven pour some of this into it. Remains of any roast
e poultry or game can be used.—Mrs. F. J. Williams,

ific

Elll-c SQUAB PIE.

em Cut apples as for other pies and lay them in rvews, with

slices or pieces of heef, mutton, pork or hacon: shred an onion

oo and sprinkle it amongst them; add salt and sugar,
s BEEF STEW.
asc One pound of beef, one cup of cold water, %) teaspoon salt,

1 small onion, ¥} cup of carrots, 2 medium sized potatoes. ('nt
meat in pieces 1% inches square in stewpan with onion cut in
n. slices, add water, cook till nearly done, then add potatoes and
carrots, pepper and salt: cook till vegetables are done.—D
= Williams.
TURKEY DRESSING.
P Crumb a loaf of bread, add 4 teaspoon ground cloves, !
* teaspoon nutmeg, 'S cup suet, 2 eggs, butter the size of an
ege, little grated lemon, savory to taste.—Margaret Munro.
PORK TENDERLOINS.

Split tenderloins nearly in half, fill with dressing and tie
up, bake in oven. DBaste well.

MOCK DUCK,

Take round steak spread out and pound. Make a dressing
of hread erumbs, put 1 tablespoon of butter in frying pan and
add bread erumbs, a little onion, salt, pepper and sage; spread
this on steak and roll, hind well with string; place in pan with
one cup of water; bake until hrown: garnish with mashed
potatoes.

BEEFSTEAK ROLL.

Two pounds of heefsteak c¢hopped fine with some suet. 14

teaspoonful each of salt and pepper, a little sage, 1 scant eup of

ri() To Obtain Best Results, Use Silverwood’'s Rose Brand Creamery Butter.
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JNO. S. BARNARD i
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Wholesale and Retail Dealer in for 23
LUMBER AND BUILDERS' SUPPLIES ! "‘1“_
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Rectory Street and G. T. R.  Cor. Richmond and Pall Mall 1 pin
LONDON, ONTARIO seems
1
HEUGHAN & CO o
. thoro
Departmental Store o
GROCERIES, HARDWARE and TINWARE, CROCKERY onion
DRY GOODS, BOOTS & SHOES, GENT'S FURNISHINGS II"‘!"\ b
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bhiscnit rolled fine, Hour the baking board and work all together
and form a roll, put into a double cooker and roast a half-hour
Serve hot or cold —Mrs, Stanley Lawson.

CHICKEN POT PIE,

Talke a tat fowl, joint and boil until tender, season to taste
with salt and pepper: if the fowl is fat no butter is necessary, if
not, use butter. Have sufficient broth to more than cover the
chicken as the dumplings will absorb it.  When the chicken
is boiled tender, set off' the fire for a few minutes; then return
to the stove again and drop the dumplings in by the spoonful on
top of the chicken in kettle. This will prevent the dumplings
from getting heavy. Cover kettle tight and let boil briskly
for 25 or 30 minutes. Do not let them Inin. DUMPLINGS—
Take 1 quart of Hunt’s Diamond Flour, sift into a bowl with
15 teaspoon of salt and 3 teaspoons of Strong's Baking
Powder. Rub flour with butter the size of an egg. Then add
1 pint of sweet milk and stiv with spoon until mixed. Tt it
seems sticky add a little more flour,

VEAL LOAF,

Three pounds of veal chopped fine, 14 1h, of pork or heef
chopped fine, 3 eggs, pepper and salt, 3 crackers rolled fine, mix
thoroughly, bake 3 hours.—Mrs. Frances Nichol.

MEAT DISH.

Put two pounds of round steak, small picee of suet, sinall
onion through the meat chopper, add two cups of bread that
has been soaked in water, three egegs, salt and pepper: shape
like a roll of butter, put in a covered roasting pan and pour
over it a half can of tomatoes:; bake in a slow oven about one
hour. Serve hot or ¢cold~—Nora Carrothers,

BEEF LOAF.

One pound mineed veal, one pound chopped beel, two un-
heaten eges, one small onion chopped fine, one cup of cracker
crumbs, one teaspoon salt, one-half teaspoon pepper, summer
savory, one tablespoon melted butter; mix well, adding one eup
sweet wilk,  Form in loaf and bake one hour.—Mrs. Norman
Anderson.

COOKED HAM.

Take one pound of ham and cover with sweet milk; vook

slowly in the oven for three hours.—lJ., L.

Results Are Best If You Use Silverwood’'s Rose Brand Creamery Butter.
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1

Highest Prices Paid for all Kinds of Live Stock :

Geo. Jackson o
Wholesale and Retail Dealer in

Fresh and Cured Meats of all Kinds

87 Wellington St., Stalls 1 and 2 Market House ;
Phone 1057 Phone 2859 oniot
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WHEN COOKING CHICKEN,

Place c¢hicken and a common glass tumbler in s kettle
with cold water and the chicken will become tender in two-
thirds the time it will in boiling without the tumbler.—Mys,
Jenkins,

MOTHER'S CHICKEN PIE.

Stew a young chicken for a quarter of an hour, slice an
onion and six potatoes, tlavor with salt and pepper and cover
with a erust, made of 1 egg, 14 teaspoon of salt, 1 cup of sour
cream, Uy teaspoontul of soda, enough of Hunt’s Diamond
Flour to make a stiff batter, pour over pie and bake in oven
hall an hour—DMrs. D. Macdougall.

BEEF LOAF.

One 1h. chopped beeef, |1 egg, 215 soda biscuits, salf,
pepper and sage to taste: mix and shape in a granite dish,
then turn into a buttered pan, pour 1 cup of canned tomatoes

t. over it and cook in oven 1 hour.—Mrs. 8. J. Riddell,

SCOTCH HAGGIS.

Take equal quantities of Hunt's Diamond Flour and
sheep’s tallow or suet chopped fine (oatmeal may be added)
Clean the sheep’s stomach thoroughly, put the ingredients in
dry, sew up closely and hoil 4 hours.—Mrs, W, Laidlaw.

11 FOWL DRESSING.
For an 8-pound turkey take 2-3 of a loaf of bread, dip in
milk or water and leave to drain for a couple of hours or even
over night. Crumb it up and add two tablespoons butter, 14
n teaspoon salt, 14 teaspoon of pepper, 1 tablespoonful of finely
minced onion and a tablespoonful of powdered savory. For
duck or goose or stuffed tenderloin use more onion and sage
instead of savory.—-Mrs. D. L. MeCrae,
HASH CAKES.

Two cups of cold mashed potatoes. 1 cup cold mineed
ar meat, % teaspoon of salt and pepper, 1 egg, 1 tablespoon of fat.
Method—Beat egg until well mixed, add potatoes, salt and
pepper. Mix thoroughly, then add meat and form into flat
round cakes, eover with Hunt’s Diamond Flour and fry in a
little melted butter or dripping.—D. Williams.

ise

To Obtain Best Results, Use Silverwood’'s Rose Brand Creamery Butter.
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Viavi System of Treatment

31 Bank of Toronto Bldg.

Miss A. McConnell, Mgr., London Branch
Phone 2157

Superfluous Hair Permanently Removed
Face and Scalp Treatment by Marinello Treatment
Hair Goods and Hair Dressing

Miss S. Beattie

214 Masonic Temple London, Ont.

DIRECT FROM OUR WORKSHOP.

We make all kinds of Jewelry and do Repair and Special Work
and charge you only Factory Prices.

S. K. Milroy & Co.

Maker-to-Wearer Jewelry Shop
260 Dundas Street London, Ont.

Wm. McDonald, V'.S.

Veterinary Surgeon
All Domesticated Animals treated under Scientific Principles

Office : —Opposite Harket Phone 688
Residence Phone 1786
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SUGAR CURING PORK,

To every 500 Ibs. of meat add the following, making
brine of 4 pails of water, 1 peck of salt, 5 Ibs. Brown sugar,
1 1h. ground black pepper, 1 1h. saltpeter. Before putting in
brine rub all the large pieces over with salt and sugar, putting
about 1 1h. of sugar to 6 lbs. of salt. We leave in brine two
weeks, then put the hooks in to smoke and just before the
meat is dry take a large pepper box and fill with powdered
horax and shake this over the meat, then hang in smoke box
smoke until a light brown. (Corn c¢obs are best for smoking.)

Mrs. J. C. Nichol.
BRINE FOR PICKLING BEEF.

One gallon water, 3 pounds salt, six pounds brown sugar

ounce saltpetre. Put all the ingredients in saucepan and
hoil for half an hour, skimming often. Pour pickle into erock
and when cold add meat. Let stand from 8 to 14 days.—Mrs
wman Anderson,
FOR DRY SALTING PORK.

For 100 1bs. meats use 6 Ihs, salt, 1 1h. sugar, 115 oz, salt
petre, 3 ozs. black pepper, mix thoroughly, use half the mix
ture at one application, let stand two weeks, then use the rest
and leave for five or six weeks.—-Mrs, J. A, Beattie.

Sandwiches
SANDWICH FILLING.

Stone 2 dozen olives, chop fine, mixing with 14 cup erisp
celery, add saltspoon mustard, teaspoon tomate catsup, 2 table
spoons eracker dust, small cup mayonnaise dressing.—Mrs, N
Anderson

MAPLE SUGAR SANDWICH,

Serape maple sugar, spread between thin slices of hrown
hread and butter, sprinkle well with chopped walnuts or al-
monds. If sugar not moist enough add eream.—Mrs. N
Anderson.

CHEESE AND CRESS SANDWICHES,

Spread cream cheese and watercress between thin slices of
white or brown bread and add mayonnaise dressing.—Muys, (',
M Shore.

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.

.
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CHICKEN SANDWICHES.

Boil chicken nntil meat drops from bones and liquor is re-
duced to 1 cupful, strain liquor and set away to enol, skinnning
fat when cold, mince chicken, not too fine, add liquor and re-
turn to the stove, seasoning with butter size of an egg, pepper
and salt. 'When cold spread between thin slices of bread and
butter.—Mrs. Andrew Murray.

POTTED BEEF SANDWICHES.

Put two pounds heef through meat chopper and season
avith chopped onion, poultry dressing, salt and pepper, cook 14
hour,, thicken with tablespoon flour. Let get cold and spread
hetween thin slices of bread and butter.,

Salads

NUT AND FRUIT SALAD.

One cup of pineapple eubed, 1145 c¢ups chopped nuts, 1 ¢up
vithbed oranges, 1 cup of cubed dates. Method—Mix all to-
gether with dressing and serve on green leaves.

FRUIT SALAD.

One cup of apples cubed, 1 cup of hananas eubed, 1 cup of
oranges cubed.  Method—DMix all together and serve on lettuee
leaves

BANANA SALAD.

Take small bananas, peel and roll them in salad dressing.
Then roll in finely chopped nuts.  Place on a lettuce leaf with a
few seeded Malaga grapes. Over this put a spoonful of salad
dressing and a few eandied cherries,—D, Williams.

CHICKEN SALAD.

Equal quantities of chicken and ecelery mixed with dress-

mg and serve. Garnish with celery curl.
CABBAGE SALAD.

One and one-half cups of finely shredded cahbage, 14 ¢up
of c¢hopped walnuts, V5 cup of eream, juice of 1 lemon, 1 table-
spoon sugar, Y% teaspoon of salt. Method—Mix cream, sngar
and lemon juice and and pour over walnuts, eabbage and salt.
which have bheen thoroughly mixed. Serve on lettuce leaves or
scooped out cabbage,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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ROSS’ Limited

LONDON and EDMONTON

Manufacturing Furriers and Ladies’ Ready-
to-Wear Garments

G Our fur garments are all produced by our own designers
and fur-workers in our own work-rooms, and are guar-
anteed in style, fit and wear.

q Our prices are based on first cost of production. No
second profits added.

q In Ladies Ready-to-wear Garments you will find our
goods exclusive, reliable and moderate in price.

Phone 1319 196 Dundas Street

The Dyment-Baker Lumber Co.

Manufacturers of all kinds of

Rough and Dressed Lumber and Boxes
LONDON, ONTARIO

Frager & Monre
Barristers

London, Outarin
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NORMANDY SALAD.
One cup of walnuts, 1 can of French peas. Serve on lettuce
leaves, with dressing poured over.—D. Williams.

WALDORF SALAD.

Two cups chopped applies, 2 cups chopped celery, about
12 walnuts, chopped fine, a few drops of lemon, a very little
cayenne pepper. Mix with salad dressing and serve on
shredded lettuce—Mrs.s . MeCallum.

FRENCH MUSTARD,

One egg, 74 teaspoon mustard, 14 teaspoon salt, a little
pepper, 1 teaspoon sugar, 1 tablespoon cream, 14 cup vinegar,
heat egg, add the salt, pepper and sugar, mix the mustard
with a little vinegar, then add eream; heat in double boiler
until it thickens.—Margaret Laidlaw.

TOMATO SALAD.

Take good solid tomatoes, peel and break up about the
size of walnut, add ¢hopped celery and some chicken or other
tender meat. Pour over all a thin salad dressing.—Mrs. Geo,
Murray.

41

BREAKFAST SALAD,

Scald and peel 2 ripe tomatoes, cool and divide into
small sections, peel and slice thin one cuenmber,  Line a salad
howl with lettuce leaves, add tomatoes and cueumber, a tea
spoon of minced parsley, a few blades of ¢hives. Pour a diess.
ing of olive oil and vinegar. salt and pepper over all.— Mrs
Jenkins.

CORN SALAD.

One dozen ears vorn, 2 small heads of cabbage, 1 buneh
of celery, 4 green peppers, 5 onions, 14 cup salt, 14 box mus-
tard, 2 quarts vinegar, 3 cups sugar, 1 teaspoon tumerie. Boil
35 minutes.—May Manning.

IDEAL SALAD,

One-half package of gelatine, 14 cupful cold water, Yo cup-
ful of vinegar, juice of 1 lemon, 1 pint bhoiling water, 1} cup
sugar, 1 teaspoon salt, 2 cups of celery cut in small dice, 1
cup of finely chopped cabbage, 1} of a can of sweet peppers
cut fine. Soak gelatine in cold water 2 minutes, add boiling
water, vinegar, lemon juice, sugar and salt, strain and let coo!

Results Are Best If You Use Silverwood's Rose Brand Créamery Butter,




12 WILTON GROVE WOMEN'S INSTITUTE COOK BOOK

BRUCE WALLACE

Chemist and Druggist
For good results try our “*Baking Powder,” guaranteed pure. 20c. Ib.

Phone 2449 419 Richmond St., London

THORNE BROS.

Fine Boots and Shoes
East Corner Market Lane London, Ont.

Telephone 435 Warehouse, Bathurst St.

Adams & Tanton

Dealers in

Flour, Grain and all kinds of Mill Feed

Store, |15 King St., opp. Market London, Ont.

Drs. S. P. & A. K. Reynolds

DENTISTS
394 Richmond St., London
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until it starts to set before adding other ingredients. Turn
into moulds and serve cold, with mayonnaise dressing.—Mrs.
J. B. Aikenhead.

CABBAGE SALAD,

Two tablespoons of butter, 1 tablespoon cream, 1 table
1b. spoon mustard, 1 teaspoon salt, rub together: 2 eggs beaten
light, 1 teaspoon black pepper, 8 tablespoons vinegar, 2 tahle-
spoons sugar, Mix all togeeher, cook in granite dish, stir con-
—— stantly until thick, add a little salt.—Mrs, Barber.

POTATO SALAD.

Three hard boiled eggs, 1 stalk celery, 2 onions cut very
fine, 1 quart of c¢old potatoes diced. Dressing—1 egg, '5 cup
vinegar, 1 teaspoon flour, 1 teaspoon mustard, beat well, set
in boiling water until it thickens, remove from stove and add
hutter size of an egg, a small teaspoonful of salt, a tablespoon
sugar. Before serving stir in a half cup of whipped or swoet

=N
=

at. eream.—Mrs. Neil D, Munro.
— FRUIT SALAD.
One cup apples chopped fine, V% cup walnuts chopped fine,
St. 1 cup celery chopped fine. Dressing—One tablespoon sugar, 2
cgegs, 1 teaspoon mustard, 14 cup vinegar, 14 teaspoon salt, 1
cup water, 2 tablespoons butter.—Mrs, Scott.
SALAD DRESSING,
Two tablespoons butter, 1 tablespoon Hunt’s Diamond
Flour, 1 heaping teaspoon mustard, 4 heaping teaspoons sugar,
nt 2 teaspoons salt, pinch cayenne pepper, 2 eggs, 5 eup vinegar,

Melt butter, stir in flour and add 1 cup milk. Let thicken on
- the stove. Beat eggs, add mustard, salt, sugar, pepper and
vinegar, stir all together and let all thicken in a double boiler.
—Mrs. L. MeCallum,

BOILED DRESSING,

One-quarter teaspoon salt, %) teaspoon mustard, a few
grains cayenne, yolk of 1 egg, 1 tablespoon melted butter, 1-3

" cup eream, 1 tablespoon vinegar,  Mix ingredients in order
| given, add vinegar very slowly. Cook over boiling water, sti*-
ring until it thickens.  Strain and cool.—Belle Weatherstone,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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Deposit Your Valuables

We receive for safe custody ]ewe[ry, Plate,

or other Property.

Safe Deposit Boxes

at moderate rental for anmyone desiring to
keep valuables within their own control.
Inspection invited.

THE

LONDON & WESTERN TRUSTS CO.

LIMITED

FINCH-FASHENS

Ladies’ Tailors and
Corsetters

“Distinctive in Styles and Fabrics”

286 Dundas St., London
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SALAD DRESSING,

Two eggs, %) cup sugar, 14 cup vinegar, 1 large teaspoon
mustard, 1 tablespoon cornstarch, pepper and salt.  Mix all
together and add vinegar and hot water to make proper con.
sistencey.—Mvrs, Franeis Nichol,

SALAD DRESSING,

One-half pound salt, 1 teaspoon mustard, 114 tablespoons
sugar, 14 tablespoon Hunt’s Diamond Flour, 115 tablespoons
melted butter, 34 cup milk, V4 cup of vinegar, yvolks of 2 eges
or 1 whole one, salt and pepper. Method—DMix dry ingredients,
add egg slightly beaten, butter, milk and vinegar very slowly.
ook in double boiler until it thickens. Strain and cool. If it
should curdle beat with a dover egg heater—Dora Williams,

Bread

NUT BREAD.

Four level cups Hunt’s Diamond Flour, 4 teaspoons Strong’s
Baking Powder, 1 teaspoon salt, 1 cup granulated sugar, 1.
cup chopped nut meats (walnuts). Mix dry ingredients, add
14 cups sweet milk and 1 egg beaten light and stirred in.
Put to rise on back of range 20 minutes. Bake from 35 to
50 minutes in round or oblong tins in moderate oven.—Mrs,
(', M. Shore,

BROWN LOAF.

Two cups graham flour, 1 cup Hunt’s Diamond Flour, !/
teaspoon Strong’s Baking Powder, 1 teaspoon soda, 1 teaspoou
salt, 1 tablespoon sugar, 14 cups buttermilk. Bake in a
moderate oven.—Mrs. A, Blaikie.,

RAISIN BREAD.

One cup bread sponge, #; cup brown sugar, 1 tablespoon-

ful of lard, butter or dripping and as much Hunt’s Diamond

Flour as can be beaten in. Let rise for nearly an hour and

add 1 cup raisins and 1 cup currants, peel and chopped nuts
and powdered cinnamon. Make an extra good loaf, and in.

stead of raisins and currants chopped dates and nuts may

he used. Mould into loaf and put in greased pan to rise,

| then bake.—Mrs. MecCrae.

Results Are Best If You Use Silverwood’'s Rose Brand Creamery Butter.
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POTATO YEAST.

To a quart of potatoes, boiled and well mashed, add a
teacupful of good fresh yeast and a tablespoonful of coarse
brown sugar, with as much warm water as will bring the
whole to the thickness of good yeast; these will ferment and
he fit for use in a few hours. When half this mixture is used,
add more potatees and sugar; and you may go on using half
and adding potatoes and sugar to the rest for many weeks
without putting any more yeast. Should this mixture turn
the least sour, by all means throw it away and hegin again
with fresh yeast, &e.

ENTIRE WHEAT BREAD,

Two cups warm water, 1 compressed veast cake, 14 cup
sugar, 1 teaspoon salt, 1 tablespoon butter, add enough flour to
mould (not stiff). Make at night. Allow 2 hours to risc in pan.

ENPIRE WHEAT NUT LOAF.

Make as above, but add 1 eup broken walnut meats before
tlour.—Mrs. (‘rist.

ROLLS—ADAH'S.

One quart Hunt’s Diamond Flour, 2 tahlespoous of butter
mixed with flour, 1 pint seaided milk, i tablespoon sugar, 1
teaspoon salt, 114 compressed yeast eakes.  Mix all together.
Make at 1, knead down at 3, make rolls at 4.35, bake at 5.30 for
tea at 6.—Mrs. Crist.

GRAHAM GEMS.

One and one-half cups sour milk or eream, 1 teaspoon sodu
dissolved in a little hot water, 14 eup brown sugar, thicken with
graham flour, add 14 cap hot dripping or butter, beat well and
hake in hot greased gem pans till brown—Mrs. I\, Nichol.

WHITE BREAD—QUICK METHOD.

One quart potatoes, V4 cup of salt, 2 cups of flour, 14 «up
of sugar, 4 quarts water, 1 cake of Royal Yeast. Mash potaioes
through colander, add sugar, salt, Hunt’s Diamond Flour and
water; when luke warm, add yeast cake dissolved in a litile
warm water,  Set in a moderately warm place over night or
until it is light, after which set away in a cool place. This will
keep for several days.

For three large ioaves, take one gquart, make Juke warvin,
add flour that has been warmed, knead thoroughly for 15

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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THE MIRACLE VACUUM
CLOTHES WASHER

A New Patent- A New Process, and a Success. No Rubbing
or Batting. Absolutely No Friction and consequently
No Wear on the Clothes in Washing Them. Operated
by hand.

Saves Half Your Washable Clothes from Destruction Every
Twelve Months. How Much Money Does That Mean to You?

THE VACUUM WASHER A NEW INVENTION, patented August
10, 1909—forces the water and soap through the goods by compressed air
and suction, and cleans perfectly all classes of washable clothes in less than
half the time it takes to do it now,

We are prepared to demonstrate that the most delicate fabrics, even
garments that have been worn threadbare, can be washed by this machine
and not damaged in the least.

IT IS AIR THAT DOES THE WORK—NOT A CLUB

STUBBORN FACTS

This is absolutely the only principle on the market today that will
wash bed quilts without wadding the batting, breaking the stitches, or blurr-
ing the print of the calico.

Washable Lace Goods of all kinds, from the dainty handkerchief to
curtains, are thoroughly cleaned without the slightest damage.

Clothes that have become dingy from poor washing are soon restored
to their original whiteness.

It requires no bending or stooping, no severe exertion or straining of
the back to operate it. Simple as A B C.

Hence we claim that this invention is entitled to the careful consider-
ation of every thinking man and woman.

If you are interested in a Clothes Washer that will do exactly what
we claim here for this one; we ask you to take no risk. We will come to
your home and show you the work free of charge. We will sell you a Mir-
acle Vacuum clothes washer for $2.50. We demonstrate this machine every
day at 3 p.m. at our office. Call and see it,

SEND US YOUR NAME AND ADDRESS

THE MIRACLE VACUUM WASHER CO.
Phone 2009 112 Masonic Temple
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minutes, cover, set aside in a moderately warm place to rise for
w an hour, knead down lightly, set away again for an hour. Moull
into loaves, set to rise for about an hour. Bake 50 minutes in a
moderate oven.-—Murs. Neil D. Munro,
THREE-HOUR BREAD.

Take 6 potatoes, hoil and mash and add 5 quarts of iuke
ing warm water, 1 cap Hunt’s Diamond Flour, 4 cup sugar, |4 cup
v salt and one yeast cake. Keep in a warm place until light and
then remove to a cool place. This will keep for one week, It
will be ready for use the day after it is made, but if ler stand '
until the next day it is better. Set your bread in the morning,

::,’} take one quart of yeast for every three loaves of bread, put
into a vessel and set into a kettle of hot water and stir con-
F‘:: stantly until luke warm.  Warm flour and add the yeast, and

‘han heat to a soft batter, and let rise until light. Knead to a stiil
dough, then let vise until very light, and put in pans—>Mrs. Geo,

ven .\luv'ruy.

tine BREAD—NEIGHBORHOOD YEAST.

Three potatoes mashed through colander, add 3 pints luke
warm water, 2 tablespoons sugar, 1 tablespoon salt, add 14 pint
veast (saved from previous baking), mix thorough!y and take
out as much yeast as was added and put away for next baking,
Sprinkle Hunt’s Diamond Flour over top of yeast water and

::1' keep in warm place until the flour foams on top. Next morn-
ing mix stiff and knead well.  When raised put in pans and
£ to when light bake one hour—Mrs. Fred Bodkin.
NUT BREAD,
red One cup sugar, 1 cup sweet milk, 3 cups Hunt's Diamond

Flour, 1 cup chopped nuts, 1 cgg, 4 teaspoons Strong’s Baking
g of °© Powder, a little salt. Let stand 20 minutes and bake 50
i minutes in a slow oven.—Mrs, Peter Murray.
e BREAD BUNS.
Take 2 lbs. of dough made from Hunt’s Diamond Flour,

Veh‘:(t) 1-3 1h. of currants, % cup of shortening, 14 cup of sugar. Can
Mir- add peel, nutmeg, ¢innamon or carraways to make a change,
very Mix all together in the mixer, let rise while bread is raising,

then make into buns and put in a greased pan to rise again,
When well risen put into hot oven and bake 20 minutes. Keep
in a close tin.

ple Pesults Are Best If You Use Silverwood's Rose Brand Creamery Butter
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DARCH & HUNTER
Seed Co., Limited

The Big Supply House for everything good
in Seeds, Bulbs, Plants, Fertilizers, Insect
Destroyers, Garden Drills, Cultivators,
Hoes. Poultry, Bee and Dairy Supplies.

We print Parchment Paper to order. Have you
ever tried it? A cali solicited.

119 Dundas St. LLondon, Can.
WESTMAN'S HARDWARE

BREAD MAKERS
The Chautauqua, simple and clean, no wheels or gears, easy to
take apart and easy to put together. It works all the dough as
you would with your hands, but better and quicker. Bread
ready for raising in three to five minntes. In all sizes 2, 4, 8,

and 16 loaf. .
QUICK TIME WASHERS

Saves the women, the clothes, the money. 'The gear is all roller
bearing, no friction, all castings are extra heavy, built to last a

lifetime. If you are looking for a washer that will do clean
washing buy the Quick Time.
STOVES

Years ago we secured the agency for the Moffat Stoves. We

have now hundreds of satisfied customers. We carry a full line

of these stoves for heating and cooking, to burn coal and wood.
No trouble to show goods at WESTMAN'S.

121 DUNDAS ST. & MARKET SaQ. LONDON
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BUNS.

Take 2 cups of 3-hr. yeast, 1 cup sweet milk, 1 cup butter
and dripping mixed, 1 c¢up sugar, enough of Hunt’s Diamond
Flour to make a soft batter; when light knead to a soft dough
and let rise very light before putting on pans.—Mrs, George
Murray.

Make yeast with 2 tablespoons Hunt's Diamond Flour,
1 pint boiling water, 4 potatoes mashed through colander.
When luke-warm add 1} Royal yeast cake dissolved in warm
water,  Keep in warm place until light then set aside until
required; then add 1 cup milk (luke-warm), 1 cup sugar, !
cge, 2 tablespoons butfer, 1 cup seedless raising or currants, 1
teaspoon salt, and stir in with a spoon sufficient Hunt's Dia-
mond Flour (warm). to make as stiff as hiscuit dough. Keep
warm until light and stir down with spoon. Add a little more
Hunt’s Diamond Flour if necessary. Let rise again then turn
on board, roll and cut same as biscuit. Let rise and bake in
quick oven. Brush over with sugar and milk or white of egy.
—Mrs. John Anderson.

Puddings

PRUNE PUDDING.

Three-quarters of a pound of prunes, cook until soft, stone
and add 1 cup of pulverized sugar and the whites of 2 eggs well
heaten.  Whip all together and bake for 15 minutes,  Serve
with eream

SUET PUDDING.

One cup of fine suet, 3 cups of Hunt’s Diamond Flour, 2
tablespoons of molasses, 1 cup sour milk, a little naitmeg, 1 tea-
spoon of soda or 2 teaspoons of Strong’s Baking Powder, 1 of
cinger, 1 cup of sugar.  Steam 114 hours.  To be eaten with
syrup.— Mrs. John Murray.

FRUIT PUDDING.

One cup of sugar, 14 cup of butter, 2 eggs, %, cup sour
cream, 1 teaspoon soda or 2 teaspoons of Strong’s Baking
Powder, !4 teaspoon c¢innamon, 14 teaspoon cloves, 1 of ginger,
1 cnp of eurrants, 1 of raisins, a little lemon peel, Hunt's Dia-

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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or three times, making it at last large enough to hold your
mond Flour to make a stifl hatter. Steam 2 hours—>Mrs A,
Barber,

CHOCOLATE BREAD PUDDING,

Two cups stale bread crumbs, 4 cups scalded milk, 2 eges,
a little salt, 2 oz. chocolate, 1 teaspoon vanilla, soak crnmbs in
hot milk until soft. heat eges; add sugar and salt and mis;
melt chocolate over hot water; add vanilla; mix all together
and bake.—Kate Murray,

SUET DUMPLING.

Chop 6 ounces of suet very fine, put it into a hasin with 12
ounces of Hunt’s Diamond Flour and « little salt ond 2 veu-
spoonfuls of Strong’s Baking Powder, stir it well together:
then add by degrees 6 tallespoontuls of water or milk ; dredge
a pudding-bag with flour, tie securely and boil 114 hours; or
make 6 dumplings, flour well, immerse in hoiling water for 20
minutes,

BASIS OF RECIPES FOR SUET PUDDING,

One-quarter cup of finely chopped suet, 1} teaspoon salt,
15 eup milk, 1V} cups Hunt’s Diamond Flour, 2 teaspoons
Strong’s Baking Powder. Serve with truit or a sauce,

DEVONSHIRE PUDDING.

Line a pudding dish with paste, put in a layer of stewed
apples and then a layer of fruit, until filled, cover with pastry.
Jake or steam. Serve with sugar and Devonshire eream or
pudding sauce.—Mrs, F..J. Williams.

PLUM PUDDING.

Take 6 ounces of raisins, 12 ounces of Hunt’s Diamond
Flour, 6 ounces of suet finely shred, 2 eggs beat up with a liitle
milk, and add a little salt and ginger; then boil the whole to-
vether for 4 hours. If wanted to be richer, take of raisius,
Hunt’s Diamond Flour and suet, 8 ounces each, 4 eggs, a little
nutmeg, ginger and salt, and boil the pudding 8 hours,

BOILED APPLE PUDDING.

Put 4 ounces of chopped Leef suet, or 2 ounces of butter,
lard or dripping, with 8 ounces of Hunt's Diamond Flour and
a little salt; mix well togethier with your hands, By degrees
work in as much water as will make a stiff paste, roll it out two

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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apples, which should he pared and eut in quarters: put it all
together into a basin or pudding-bag, and boil for an hour and
three-quarters; sweeten it with sugar or treacle.  Gooseberries,
currants, plums or any other kind of fruit may be used instead
of apples,

COTTAGE PUDDING,

One-quarter cup of butter, 2-3 cup of sugar, 2V cups of
Hunt’s Diamond Flour, 1 egg, 1 cup of milk, 4 teaspoons of
strong’s Baking Powder, 1. teaspoon of salt.  Method—Baie
45 minutes and serve with sauce,

CHOCOLATE BRIAD PUDDING.

Two cups ol stale bread erumbs, 4 cups of sealded milk,
2 squares of Bakers’ chocolate, 2-3 eup of sugar, 2 egas, 1
teaspoontul of salt, 1 teaspoonful of vanilla. Method—Soak
bread in milk 30 minutes, melt chocolate in a saucepan placed
over hot water, add 14 the sugar and enough milk taken from
the bread and milk to make a consistency to pour: add to mix-
ture with remaining sugar, salt and eggs slightly beaten: turn
mto a pudding dish and bake one hour in a moderate oven,
Serve with eream or hard sauce.

HALF PAY

One-quarter pound each suet, eurrants, raisins, Hunt’s
Diaimond Flour and bread crumbs, 2 tablespoonfuls of mo-
lasses, 14 pint of milk. Method—Chop suet, stone raisins: mix
all thoroughly, put in a buttered pudding dish and hoil 315
hours. By adding mashed apples and spices and peel makes an
excellent Christmas pudding without eggs.

BANANA FLOAT,

Make a custard of the yolks of 2 eggs, 1 large tablespoon
corn starch, 2 tablespoons sugar and 1 pint milk, boil; add 1
teaspoon of vanilla and cool. Slice three large bananas into a
dish, sprinkle with sugar, pour the mixture over this. Beat
the whites quite stiff, add 2 tablespoons icing sugar and spread
in spoonfuls over the top. —Mrs. .J. A, Beattie,

PLUM PUDDING.

One-half pound Hunt’s Diamond Flour, ¥} pound hread
crumbs, 3 pound currants, V4 pound raisins, 1 teaspoon cin-

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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“A Pilot is not chosen for his riches,
but his knowledge.”

Would you reach “Success” harbor?
Then let the

Y. M.C.A BUILDING
LONDON, ONT.

pilot you.
CATALOGUES FREE

J. W. WESTERVELT, . J. W. WESTERVELT
Chartered Accountant Principal
Viice-Principal

I =
nan
littl
1oy
\IHN
Law

lenu

Hur
Nlie
of 1
oru
And

Strc

abm

salt,
lard
thin
\l)l'l‘
fuls
in a
ful |
a g2

saue

1 1 cu
"\ Pow

hour

Res




- a

WILTON GROVE WOMEN'S INSTITUTE COOK BOOK 57

namon, a little nutmeg, 4 ounces mixed, 1, cups of sugar,
little salt, 2 desert spoons of molasses, 1 desert spoon brandy,
4 eges, 1o cup of sour milk, small teaspoon of soda, or 2 tea-
spoons of Strong’s Baking Powder, NSteam 3 hours.—Mrs. D
Lawson

BREAD PUDDING.

One pint bread erumbs, 1 quart milk, 4 eggs, 1 teaspoon
lemon, 1 enp sugar. Bake.

APPLE BATTER PUDDING.

Half cup milk, half eup sugar, 1 tablespoon butter, 1 cup
Hunt’s Diamond Flour, 1 (casvoon Strong’s Baking Powder.
Nlice apple into a dish, sprinkle with ¢cinnamon, sugar and dabs
of butter, then pour batter over and bake about half an hour
or until apples are soft. Serve hot with eream.— Mrs, Norman
Anderson,

CARROT PUDDING.

One cup grated carvots, 1 cup grated potatoes, 1 cuap
hrown sugar. 1 cup suet, 1 cup currants, 1 cup raisins, 115
cups Hunt’s Diamond Flour, 1 teaspoon soda or 2 teaspoons of
Strong’s Baking Powder, a little cinnamon and cloves, Steam
about 3 hours and a half.—Mrs. Peter Murray.

APPLE ROLYPOLY.

Two large cups of Hunt's Diamond Flour, add a pinch of
salt, 1 tablespoon Strong’s Baking Powder, 1 tablespoonful of
lard, mix with cold water to a consistency to roll out very
thin,  Three good-sized cooking apples chopped very fine,
spread apples on rolled erust, sprinkle well with 2 tablespoon-
fuls of sugar, a little grated nutmeg, roll up as jelly roll. Put
in a deep pan, well greased. Add 14 cup sugar, 1 tablespoon-
ful butter, Cover all with hoiling water, put in oven and bake
a good brown. The boiling water, sugar and butter make the
saunce. Serve hot.—Nora Carrothers,

FIG PUDDING.

One cup suet, 15 pound figs cut fine, 2 cups bread erumbs,
1 cup Hunt’s Diamond Flour, 2 teaspoons Strong’s Baking
Powder, 14, cup brown sugar. 1 egg, 1 cup milk. Steam 3
hours

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter,
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RICE PUDDING.
Three pints milk, #4 cup rice, 1 eup sugar, butter the size
of egg, a little salt; put all together and let boil up quickly:

set 1t in oven, cover with plate and bake 2 hours.

BAKED GINGER PUDDING.

Put 1% pint of milk in sancepan with a lump of butter and
place it on the stove. Into a basin put 2 tablespoon Hunt’s
Diamond Flour, 3 tablespoons sugar, a heaped desert spoon
around ginger, Vo nutmeg grated. Mix this to a smooth batter
with 14 pint cold milk, bring the milk and batter to a boil and
stir in briskly the batter, stirring it until it boils. Then stand
it on the table to cool for 5 minutes. When cool stir in weli
2 whole eggs, pour at once into a well-buttered pie dish. Bake
in a hot oven for 14 hour,

GOOSEBERRY BREAD PUDDING,

Pour 1 pint of boiling milk over two slices of dry bread,
cover close and let soak. Then squeeze out all the milk and
nix in 3 tablespoons sugar, a large piece butter, 1 tablespoon
Hunt’s Diamond Flour and 2 whole eggs. Stew 1 quart green
gooseherry until tender with plenty of sugar and just a drop
of water. Pour them into the bread and put in a buttered
pie dish. Bake in a hot oven 5 hour.—Mrs, Geo, Murray

Soda is used with sour milk, baking powder with sweet
milk, or take 2 teaspoonfuls of baking powder to equal 1 smali

teaspoonful of soda,

Pudding Sauces

PUDDING SAUCE.
One cup of powdered sugar, 1 cup of ereamed butter, add
1 teaspoon vanilla and gradually 1 eup of sweet milk.  Set

howl in a basin of hot water and stir until sauce is ereamny,

WINE SAUCE.
Brown 1 c¢up of sugar and a piece of butter the size of an
egg in a saucepan. Pour 2-3 of a cup of boiling water slow!y
over the mixture.

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter
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“Old ideas die slowly. When I
considered proper to chew gum-
so good for one.”

was young it was not
How foolish, because it is

“I do enjoy O-Pee-Chee especially after meals. It aids
digestion—is pleasant to the taste and is so much better for
one than the ordinary confection.”

O-Pee-Chee “ERNG

is good for the young—wholesomer far than candies. It
preserves the teeth—aids digestion and is good for the aged,
too.

There's an O-Pee-Chee Flavor for every taste and they all

taste delicious.  O-Pee-Chee is sold by all dealers who sell
the best gum.

O-Pee-Chee Gum Company

Limited
LONDON, CANADA
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LEMON SAUCE,

One cup sugar, 145 cup butter, 1 cgg beaten light, juice of
grated rind of 1 lemon, 14 cup of hoiling water. Put in a basin
and thicken over steam,

COLD CREAM SAUCE.

Stir to a eream 1 cup sugar and Y% cup of butter, then add
a cup of sweet thick cold eream. Flavor to taste, Stir well
and set in a cool place.—NMrs. Geo, Murray.

One-half cup of sugar, 1 cup of boiling water, 1 tablespoon
of cornstarch or 114 tablespoons of Hunt’s Diamond Flour, 2
tablespoons of butter, 114 tablespoons of lemon juice, nutmeg.

CARAMEL SAUCE,
One-quarter eup of sugar, 1 cup of hoiling water, 1 table-
spoon hutter, 1 tablespoon cornstarch, sprinkle of salt. Method
Carmalize 3 tablespoons of sugar.  Add boiling water and
stir until the sugar is dissolved. Mix the remaining sugar and
starch.  Pour liquid over this gradually and cook until it
thickeus, then add salt.
HARD SAUCE.

One-third of a cup of butter, i cup of powdered sugar
(icing), 1-3 teaspoon of lemon extract, 2-3 teaspoon of vanilla
extract.  Method—Cream butter and sugar, add flavoring.
Chill and serve in little balls with plain rice.—D. Williams.

Cakes
MARBLE CAKE.

One cup sugar, butter size of an egg, the white of 1 egg
well beaten, 2-3 cup sweet milk, 2 cups Hunt’s Diamond Flour,
2 teaspoons Strong’s Baking Powder. Leave 3 tablespoons of
batter in the mixing dish, add to it the yolk of the egg, 1
tablespoon of molasses, 1 teaspoon cloves, 1 teaspoon cinnamon,
1 teaspoon flour. Pour this on top of the light part and bake
in quick oven,

GRAHAM CAKE,

One egg, 1 cup sour cream, Y% cup buttermilk, 14 tea-
spoonful soda, 14 teaspoonful salt, 14 cup sugar, 15 cup black
strap, 1% cups Graham and Hunt’s Diamond Flour to make a
stiff batter. Bake in deep pan.—DMrs. D. MacDougall.

Results Are Best If You Use Silverwood’'s Rose Brand Creamery Butter.
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GINGER LAYER CAKE.

One egg, % cup brown sugar, a picce of hutter size of an
cgg, Y4 cup molasses, 37 cup warm water, Vsteaspoonful cin-
namon, Y5 teaspoonful ginger, 1 small teaspoonful soda, dis-
olved in the warm water; a pinch of salt, 115 cups Hunt’s
Diamond Flour.—Aggic Beattie,

WHITE LAYER CAKE,
Cream a cup of butter with 2 cups of powdered sugar, add
I cup of sweet milk, the w.ates of 6 eggs beaten to a stiff
froth, the juice and Y% the grated rind of a lemon and enough
of Hunt’s Diamond Flour to make a batter, not too stiff. Bake
in layer tins, put together with any filling preferred.

FRUIT CAKE.
One pound sifted flour (Hunt's Diamond), 1 pound brown
sugar, ¥ pound butter, 2 pounds raisins, 2 pounds currants, 12
§ o, l teaspoon each c¢innamon, cloves, nutmeg, 1 teaspoon
Strong’s Baking Powder, ', pound almond peel, pound
Adtron peel, eream, butter and sugar, add the heaten yolks and
i little flour, then the fruit, flavor and other ingrelients, then
)w:ll the whites of eggs stiff and add last. Put Strong’s Bak-
ing Powder with Hunt’s Diamond Flour.— Mrs, 5. .J. Riddell.

JAMS-JAMS.

1 cup butter and lard mixed, a little salt, 14 cup sour
cream, 1 cup brown sugar, Hunt’s Diamond Flour to make
stiff. Put teaspoon soda in eream, roll thin. Put filling to

snit taste.—Mrs., A, Manning,

WHITE CAEE
\Whites of 2 eggs, %) cup "mnnl:m-d sugar, 14 cup butter,
1, pound peel mixed, 1 cup milk, 2 cups Hunt's Diamond Flour,
2 teaspoons Strong’s Baking Powder.—Mrs. A, Manning.

FRUIT CAKE.
Three-quarters pound of butter, 1 pound of brown sugar,
1 pound Hunt'’s Diamond Flour, 2 pounds currants. 3 pounds
| raising (seeded), 14 pound eitron, 14 pound alironds, 8 cggs,
1 nutmeg, cloves and ¢innamon.—Mary Nichol.

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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DATE CAKE.
One cup brown sugar, 1 cup shortening, 1 cup sour milk,
1 pound dates, 2 eggs, 1 teaspoon c¢innamon, | teaspoon cloves,
1 teaspoon baking soda, or 2 teaspoonfuis of Strong’s Baking
Powder, 2 cups Hunt’s Diamond Flour.—.Jean B. Murray.

ROCKS.

Two eggs, 1 cup sugar, 1 cup butter, nutmeg, 2 handluls of
currants, 2 teaspoons of Strong’s Baking Powder, Hunt'’s Dia-
mond Flour to thicken, roll pieces to about half the size ol an
ege and press down with a fork.—Mrs, Norman Munro,

RASPBERRY CAKE.

Two eggs, 37 cup butter, 1 cup raspberries, 15 cup of sugar
if berries are canned, 2 tablespoons sour milk or ercam, 1
teaspoon soda mixed in 1% cups of Hunt’s Diamond Flour.
Bake 10 minutes in layer tins. A lemon filling is very nice
Nellie B, Elliott.

ROLLED CAKE,

One cup sugar, one cup Hunt's Diamond Four, 3 eggs, 1
teaspoonful of Strong’s Baking Powder, 1 tablespoonful of
cold water, flavor to taste. Take two sheets of paper, set your
Hour sifter on one and pat flour and baking powder into it and
sift them; set the sifter on the other and sift again; do this
four or five times: have the sugar in the last twice; beat the
ecggs in a bowl large enough to hold all the ingredients, and
when very light add flour and sugar, and beat briskly, then add
water and flavoring and bake in a hot oven. Spread with jelly
or fruit and roll while hot. This is enough for a pan about § by
15 inches.—Mrs. Norman Munro.

WHITE GINGERBREAD,

Measure out 4 cupfuls of Hunt’s Diamond Flour, sifted i
fore measuring; 1 cupful of butter, 2 cupfuls of sugar, 1 euptul
of sour milk, Rub the flour and butter together until they are
reduced to erumbs, then add the sugar and rub until the mix-
ture is once more ¢rumbly.  Measure out 2 cuptuls of the
ernmbs and set away in a cold place. Into what remains of the
crumbs stir 2 well-beaten eggs; add to the sour milk 1 teaspoor:-
ful of soda or 2 teaspoons of Strong’s Baking Powder, and turn

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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International
Harvester Company of America

(INCORPORATED)

General Offices at Chicago, U.S.A.

Champion Deering McCormick Milwaukee Plano

DUFFIN, ARRAND & CO., assisted by George John-
ston, are our Deering Agents, and their warehouse is at
No. 97 King Street, where you will see a full line of
Deering Machines, Oliver Plows, Dairy Maid Cream Har-
vesters, Clover Leaf Manure Spreaders and Gasoline Engines
together with full line of Harvesting Machines and Tillage
Implements.  Arrand & Co. are active agents and will look
carefully after all customers. Call and see them.

JOHN THOMAS and W. P. REGAN are our local
agents for our McCormick line, and at their warehouse
No. 349 Talbot St., they carry a full line of McCormick
Harvesting Machines and Tillage Implements, Corn King
Manure Spreaders, Blue Bell Cream Harvesters, Oliver
Plows and Gasoline Engines Mr. John Thomas has been
our representative for some years and his increased trade
speaks well for him and our goods. Mr. Regan came with
us last year. The farmers in the vicinity of London all
know Mr. Regan. Give them a call when in the City.

At our General Office and Warehouse, corner York and
Clarence Streets, we keep a full stock of repairs for both
Deering and McCormick Machines and prompt service is
assured.

International Harvester Company of America
London, Canada
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{ into the mixture with the rest: add to the butter half « nut-
weg grated, 15 teaspoontul eirnamon, 1 teaspoontul ginger
Butter a dripping-pan, measure out 1 cupful of the erumbs that
vere set aside and spread them evenly over the hottom of the
pan.  Then spread the batter over them and spread the rest of
the erumbs on top.  Bake in a moderate oven,—Aggie Peattie,

CREAM PUFFS.

One cup hot water, V5 cup butter, hoil together and while
Loiling stir in 1 cup of sifted Hunt’s Diamond Flour, dry. Take
from the steve and stir to a smooth paste, and after this cools
stiv in three eggs, not beaten.  Stip it hard for five winuotes.

rop in tablespoonfuls on a buttered tin and bake 25 minutes
na quick oven, heing careful not to open the oven door ofteney
than is absolutely necessary. This makes 12 puffs which never
fail to puff. Don’t allow to touch each other in the pan.

CREAM FILLING.

One cup milk, 14 cup sugar, 1 ezg, 3 tabhlespoons Hunt'’s
Diamond Flour, flavor with vanilla. When both this and puils
are cool, open the puffs a little way with a sharp knife and fill

with the eream,—Murs. I, G. Nichol.
LEMON BISCUIT,

Three cups granulated sugar, 2 eggs, one eup of lard, 3
cups of sweet milk, 5 cents’ oil lemon, 5 ¢ents, haking ammonia,
souk the ammonia an hour or two in part of the milk before
using.  Mix sugar, shortening, oil of lemon and eggs first, then
add milk and ammonia. Ilalf of this makes a nice lot. Hunt’s
Diamond Flour to stiffen like cookies.—Mrs. Fred Scott.

GINGER LAYER CAKE,

One egg, %, cup brown sugar, % cup molasses, 1 teaspoon
soda or 2 teaspoons Strong’s Baking Powder, dissolve in %
aup warm water, butter the size of an egg, pinch of salt; 1 tea-
spoon ginger, Hunt’s Diamond Flour to thicken.—Mrs, G, J.
‘-‘]il‘nllh'.

CINNAMON CAKE.
One eup brown sugar, #; cup butter, 2 eggs, 2 cups Hunt’s
2 spoons of

L | .

' Diamond Flour, 1 cup sour milk, 1 spoon soda, 2
y Strong’s Bakmg Pawder, 1 teaspoon vanilla, 1 cup seeded
! raisins.  lee with carmel icing.—Mrs, T, M. Browi.

Results Are Best If You Use Silverwood’'s Rose Brand Creamery Butter.
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This cut shows the Fig.
4, Spramotor White-
washing Machine, in
operation. Nearly all of
the large manufacturing
plants have one or more
of these machines. They
are made in three sizes,
for one or more lines of
hose. Any length may
be used up to 500 ft. away
from the machine and
any reasonable height.
The same machine can
be used for regular
orchard and row spray-
ing. We also make
SPRAMOTORS opera-
ated by Horse, by Hand
by Engine Power.

Write for free treatise
and catalogue.

Agents wanted.

The Horse does all the
except hold the pole.
be operated by hand. Has 8
nozzles, at 175 Ibs. pressure,
which practically smoke the tree
with spray. All automatic. The
number of nozzles can be arranged
to suit size of trees. Same price
for one or two horses.

This SPRAMOTOR can be ar-
ranged for Vineyards, Row Crops,
Grain Crops, as well as Orchards.
The nozzles will not clog.

Agents Wanted. Get our Free
Treatise on Crop Diseases.

work

Spramotor Co.
68 King Street

It can also %

London, Ontario
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LOVE CAKE.

One and one-quarter cups of sugar, 2-3 cups of butter, 215
cups Hunt’s Diamond Flour, 1 cup of sweet milk, 2 eggs, 1 tea-
spoon soda or 2 teaspoons of Strong’s Baking Powder, 2 tea-
spoons of c¢ream tartar. Put all together in a dish before stir-
ring. Having added the eream tartar to the milk, to 1-3 of bat-
‘er add 1 cup of raisins, some lemon peel and nutmeg. Bake in
three layers. Put the third part in centre. White icing hetween
layer and on top.—Mrs, Francis Nichol.

SPONGE CAKE

One-quarter pound of corn starch, 1, pound white sugar,
2 ounces butter, 1 teaspoonful of Strong’s Baking Powder, 1
teaspoonful of powdered ginger and 2 cgus. Beat the butter
to a cream, add sugar and mix well, add 2 eggs and beat again
well, then stir lightly and gradually, add corn starch, Strong’s
Baking Powder and ginger (level teaspoonful of each), and
heat for 5 minutes.  Pour into buttered mould and bake 1)

hour.—Mrs. F. J. Williams.
CHEESE CAKE,
One-quarter pound butter, 1, pound sifted sugar, 2 eggs,
2 lemons, melt butter and sugar.add eggs and leens, stir con-
tinually, adding a little Hunt’s Diamond Flour or corn starch
to thicken it. Cut out puff paste in cirele, fill with above, fold
over and bake quickly. (heese cakes may he made in patty

pans as mince pies.
POTATO CAKE,

Take 14 pound warm potaoes and mash well, 1T guart of
Hunt’s Diamond Flour, 6 ounces of bacon fat or dripping or
suet, 14 pound currants, desert spoonful of carroway seed, a
little nutmeg, salt to taste (peel and sugar may also be added
I tablespoonful of Strong’s Baking Powds2r; mix lightly with
huttermilk or water. Bake in jelly tins for 50 minutes.

GRAHAM GEMS.

One egg, 1 cup brown sugar, butter the size of an ecgg, 1
cup sour milk, 1 cup Hunt’s Diamond Flour, ', teaspoon of
Strong’s Baking Powder, 1 small teaspoon soda, 2 cups of Gra-
ham flour,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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SHORT CAKE.

One quart sifted Hunt’s Diamend Flour, 'L cup wood
wmitter, 1 ege well beaten, 3 teaspoons of Strong's Baking
Powder, sweet milk to make a nice dough. Divide dough in 2

ces, roll 1 inch thick, paint with meited butter, put 1 piece

er other and bake. When done, open tor a few minutes to
let steam escape, lay bottom crust ou a platier covered with
wshed berries sweetened, put top erust on, dust with sugar:
1 any _illim‘ is left, pour around the cake Jqop over Mrs. John
Murray.
WHITE CAKE.

Whites 4 eggs, 14 cup hutter, 114 eup sugar, 2 cups Hunt's
Diamond Flour, 14 cup corn starch, %, cup sweet milk, 2 tea
spoons Strong’s Baking Powder; ice with cocoanut.— Mrs, T,
\[. Brown

DEVIL’S FOOD.

One cup brown sugar, 15 cup of hnatter, i4 cup sweet milk,
2 eggs, 1 small teaspoonful soda, 1 teaspoonfni Strong’s Baking

Powder, 1 teaspoonful vanilla, 2 cups of Hunt’s Diamond Flour.

One cup of brown sugar, 1 cup grated chocolate, V4, cup sweet

Ik: heat until meltel and stiv into first part.—Mrs, D. Law

SO

MINNEHAHA LAYER CAKE,

Yolk 1 egg, %) cup hrown sugar, 1 tablespoon butter, 1.,
er teaspoon vanilla, 14 cup molasses, 14 cup cold water, 1 tea
spoon soda dissolved in a little boiling water, 175 cups Hunt's
— Diamond Flour. Icing—Three-quarters cup sugar, 5 tahle
spoons water, boil until it strings, then add #) cup seceded
7 raisins: take it off the stove and stir in the beaten white of 1

eoe. Beat until cold then put on cake.—Nellie Elliott

FEATHER CAKES.
This is a plain and economical cake: 1 cup of sugar, 1
tablespoon of butter, 1 egg, 1'% cup of Hunt’s Diamond Flour,
» same of milk, 2 teaspoonfuls of Strong’s Baking Powder.
* Wlavor with lemon or vanilla—Mrs, F. J. Williams,
CHRISTMAS CAKE.
One pound sugar, 1 pound butter. 1 pouri! Hunt's Dia-
amond Flour, 8 cges, 3 pounds raisins, 2 pounds currants, 12

¥ To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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pound mixed peel, 15 pound almonds, 15 cup molasses, 1 cup
cold steeped coffee, 3 teaspoons spices, 2 teaspoons soda or 4
teaspoons Strong’s Baking Powder, 1 teaspoon vanilla. This
makes a three-story cake.—Mrs. F. Scott.

FRUIT CAKE WITHOUT EGGCS.

One pound raisins, 1 pound currants, 2 cups brown sugar,
2 eaps sour milk, 1 larze tablespoon butter, | tablespoon soda,
or 2 tablespoons Strong’s Baking Powder, 1 nutmeg, 2 tea-
spoons mixed spice, 5 cents worth of mixed peel, 5 cents worth
of almond nuts, 4 cups of Hunt’s Diamond Flour,—)\vs.
J. Sproule, -

FRUIT CAKE.

One and one-half Ibs. butter, 2 1bs. citron, 13} lbs sugar {15
Orleans), 2 Ibs. sifted flour (Hunt's Diamond), 2 dozen egus, 2
nutmegs, same bulk of mace, 4 lbs. raisins, 1 gill to 14 pt.
aleohol, 5 1bs. currants, 15 drops oil of lemon, 1 cup molasses, 1
teaspoon soda or 2 of Strong’s Baking Powder. Stir the butter
0o eream, add the sugar and work till white. Beat the yoiks
of the eggs and add then the beaten whites. Then add the mo-
lasses, spices, flour and soda, and last of all the fruit, putiing
the citron in in three layers. Put into well-buttered, paper-
lined pans, and bake slowly from three to four hours.—
Margaret Laidlaw.

COCOA CAKE.

One cup brown sugar, V%5 cup butter, 1 egg, ¥, cup butter-
milk, 2 ecups Hunt's Diamond Flour, 1 teaspoon soda.. Dark
Part—Five tablespoons cocoa, V4 cup cold water, yolk 1 egg, 2
teaspoon’s vanilla, 15 cup brown sugar; melt cocoa and water
over tea-kettle; add other ingredients when cool.  Bake in 2
layers —-Norma Mackenzie,

CHRISTMAS CAKE,

Twelve ounces of butter, 1 pound of sugar, 8 eggs, 215
pounds raisins, 2 pounds currants, 1 pound mixed peel, %
pound almonds, dessertspoon mixed spices, 1 pound Hunt’s Dia-
mond Flour, 1 tablespoon molasses, 1 tablespoon soda in 14 eup
sour eream. Beat sugar and butter to a cream, then add eggs
well-beaten, next the frut, then spice; stir well. Bake in a very
slow oven three or four hours.—Mrs. John Murray,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery’Butter.
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FRUIT CAKE.

One pound Hunt’s Diamond Flour (browned), 1 pound
sugar, 1 pound buiter, 11} pounds currants, 1 pound raisins, 14
pound lemon and citron peel, V4 pound nuts, 1 teaspoon mace,
I nutmeg: add molasses if wanted very dark. Beat whites and
volks separate; add to sagar and butter, flour, fruit. Beat well
and bake in glow oven.—Mrs, Jenkins,

MOLASSES CAKE,

One small V4 cup butter, 1 seant cup granulated sugar, %
teaspoon cloves, 14 teaspoon ¢innamon mixed with Hunt's Dia-
mond Flour, 2 ezgs (white used for meringue), Vo cup hot water
and Y% cup molasses. This makes a three-layer cake: One heap-
ing teaspoon soda mixed with 215 ¢cups Hunt’s Diamond Flour,
—Mrs W. B. Nichol

FRUIT CAKE.,

One cup brown sugar, to which has been added 2 tuble-
spoons of cooking molasses, creamed with Vo cup butter, add 2
eggs and 4 cup sour milk; mix, then add 2 eups Hunt’s Dia-
mond Flour (sifted), and 1 cup eurrants, 1 cup raisins, lemon
peel and nuts to suit, loured with extra 14 cup flour, 1 teaspoon
ful mixed spices and 1 teaspoonful soda or 2 teaspooniuls
Strong’s Baking Powder, added last.—Mrs. (', M, Shove.

WHITE FRUIT CAKE.

One cup of butter, 2 cups of sugar, 3 cups of Hunt's Dia-
mond Flour, whites of 8 eggs, 14 wine-glass white wine or milk
or water, 2 teaspoons Strong’s Baking Powder, !/, pound citron
peel cut fine, V5 pound of almonds, 1 cup chopped cocoanut.
Beat butter and sugar to eream, flavor with lemon juice when
wine is not used. Beat whites of eggs stiff and stir into butter
and sugar. Add Hour with baking powder and fruit in it. Bake
in two loaves for 40 minutes—Mrs, George Elliot,

LEMON CHEESE CAKE,

One lemon and rind, V4 pound sugar, 2 ounces of butter
melted, yolks of 2 eggs. Bake in patty pans with rich paste.—
Jean B, Murray.

Results Are Best If You Use Silverwood’'s Rose Brand Creamery Butter
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HERMITS.

Three eggs, 1 cup sugar, 1 cup butter, 1 cup raisins, 1 cup
currants, 1 teaspoon each of cloves, cinnamon and vanilla, |
small teaspoon of soda, Hunt’s Diamond Flour so that it will
drop from a spoon. Bake in patty pans.—Mups, L. McCallum.

SNOW CAKE.

Take 14 cup butter, 1 cup sugar, % cup milk, I 2-3 cups
Hunt’s Diamond Flour, 2! teaspoons Strong’s Baking Powder,
whites of 2 eggs, 14 teaspoon vanilla. Cream butter and sugar,
adding dry ingredients alternately with the milk, beating well
and last blend in the whites of egggs beaten stiff, Pour into
a deep narrow pan and bake 35 minutes. Cover with whipped
cream.—Mrs, F'rank Anderson.

JOHNNY CAKE

Beat 1 egg in a cup of sour eream, 14 teaspoon soda. Stir
in 1 cup corn meal and 1 cup Hunt’s Diamond Flour, adding »
little salt. Bake in a moderate oven. Niee with maple syrup.
—Mrs. Frank Anderson,

HOT WATER CAKE,

Half cup of butter, 34 cup of sugar, 14 cup boiling water,
15 ¢up molasses, 115 eups Hunt’s Diamond Flour, a level tea-
spoon of sola, or 2 teaspoons Strong’s Baking Powder, 2 eges
well beaten stirred in last. Bake in a moderate oven for 20
minutes.—Mrs. Neil D, Munro.

SOFT GINGER BREAD.

One cup molasses, 145 cup sugar, Vo cup butter, 2 eggs, 1
teaspoon soda, 2 cups Hunts Diamond Flour, a little ginger.
Last of all 1 ecup boiling water.—Nettie Beattie,

OATMEAL CAKES.

Two euns rolled oats, 3 cups Hunt’s Diamond Flour, 1
teaspoon Strong’s Baking Powder, ', cup sugar, 1 egg, 1 cup
hutter. Roll out and put dates between before baking.—Jean
B. Murray.

GINGER BREAD,

One-half cup butter, 3} cup brown sugar, 2 eggs, 5 cup
molasses, 1 teaspoon soda, 1 teaspoon ginger, 2 cups Hunt’s
Diamond Flour, ! teaspoon Strong’s Baking Powder, Mix al-
together then add a full eup of hot water—Aggie Baty.

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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v
NUT AND RAISIN CAKE. " Flou
One cup sugar, 1 cup butter, 1 cup sour milk, 2 cups & Fran
Hunt’s Diamond Flour, 1 egg, 1 teaspoon soda, 14 teaspoon |
' grated nutmeg, 1 cup raisins, 1 cup English walnuts (chopped 7 '
fine).—Mrs. G. Nichol. raisii
APPLE SAUCE CAKE, 2 cuj
One and one-half cup apple sauce, 1 eup raisin, 1 cup layer
sugar, 2 tups Hunt's Diamond Flour, 1/, cup butter, 2 teaspoons
soda, cloves, cinnamon and nutmeg. lece with soft icing.—Mrs.
Andrew Beattie (
ORANGE CAKE, sweet
One-eighth cup butter, % cup sugar, 1 egg, 1} cup milk, Stron
5-6 ¢cup Hunt’s Diamond Flour, 1 teaspoon Strong’s Baking Crear
Powder, 1 teaspoon grated rind of orange.—Jean Weather- separ
stone. «‘L"L’. §
NUT CAKE., mixtu
C'ream together 1 cup sugar and 5 cup of butter, add 2 wiie
well-heaten eggs and 145 eup of milk, beat. Then beat in 2
! cups Hunt’s Diamond Flour sifted, with 1 teaspoon cream of T
tartar and 15 teaspoon soda or one teaspoon Strong’s Baking o
! Powder; add 1 cup chopped nutmeats.—Mrs. George G. Riddell. i;u-i(x:r
FAVORITE LEMON JELLY CAKE. suda,
Take 2 cups of sugar, 1% cup of butter, 1 eup of milk, 3
() eges, 2 teaspoons of cream of tartar, 1 teaspoon of soda or |
[ two teaspoons of Strong’s Baking Powder, 3 cups of Hunt’s v
Diamond Flour; mix and bake in thin layers. For the jelly, Strong
grate the rind of 3 small or 2 large lemons and add the juice '‘mto ¢
of the same with 1 cup of sugar, 1 egg, 1 cup of water, 1 tea- “"””"‘
spoon of butter and 1 tablespoon of Hunt's Diamond Flour sugar,
mixed with a little water; boil until it thickens. T always like = ‘]v cup
it to get cold as it spreads better. Put between and on top of Kate )
the cake and set aside to glace over when it is set. Cover top
and sides with a lemon ic'ng.—Miss Margaret Munro. '} Ki
CLOVE OR SPICE CAKE, § J\'::il\j‘:l}]
One cup of brown sugar, 1 eup butter, % cup sour milk, then ar
2 eggs, 1 teaspoon soda, 1 teaspoon cloves, 14 teaspoon cinna-
n

, To mal
on, 1 a nutmeg, 1 cup raisins cut fine, Hunt’s Diamond hok ‘wiki

3 Rcsults Are Best If You Use Silverwood’'s Rose Brand Creamery‘Buuer.
i
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Flour to make pretty stiff.  Cook in moderate oven.—Mrs.
Francis Nichol.
‘““SOMETHING GOOD.”

Three-quarters cup sugar, 3, cup butter, 2 eggs, 1 cup
raising, 1-3 cup molasses, 3 enp sour milk, 1 teaspoonful soda,
2 cups Hunt’s Diamond Flour; scasoning to taste. Bake in 3
layers.—Mrs. A. Beattie,

CHOCOLATE CAKE,

One-half cup of butter, 1 cup of sugar, 2 eggs, 4 cup of
sweet milk, 2 cups of Hunt's Diamond Flour, 2 teaspoons of
Strong’s Baking Powder, !, cake of chocolate. Method
Cream butter and sugar together, whites and yolks beaten
separately, grate chocolate and boil with milk and yolk of 1
egg, sugar and 1 teaspoon of vanilla; when cold add to above
mixture. Bake in jelly tins; put boiled icing between the
layers.—Mrs. J. Robinson,

CHOCOLATE CAKE.

Two cups brown sugar, Y% cup butter, 14 cup sour milk, 2
eges, 1 even teaspoon Strong’s Baking Powder, grate 1-3 cake
Baker’s chocolate, put into 14 cup hot water, 1 even teaspoon
sida. 2 heaping eups of Hunt’s Diamond Flour.—Kate Murray.

WHITE FRUIT CAKE.

Into 1 pound of Hunt’s Diamond Flour put 2 teaspoons of
Strong’s Baking Powder and 1 teaspoon salt, mix well. Rub
into the flour % pound butter and add the following: 14
pound raisins, 14 pound currants, 14 pound mixed peel, 2 cups
sngar, grated rind of 1 lemon; mix together. Beat 4 eggs and
1 cup of milk, add to dry ingredients. Bake in slow oven.—
iKate Murray.

LEMON SPONGE CAKE,

First beat 3 eggs, add 1 eup of Hunt’s Diamond Flour,
sifted, with 1 teaspoon eream of tartar, 3 or four times; add
juice of 14 lemon. 1 cup cold water with 14 teaspoon soda,
then another cup of flour and a pinch of salt. Bake in 3 layers.
To make the filling cook in double boiler 1 c¢up sugar, 1 cup
hot water, 3 teaspoons of corn starch, yolk of 1 egg. After this

To Obtain Best Results, Use Silverwood’s Rose Brand Creamery Butter.
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has thickened remove from the stove and add juice of 1 lemon

:
] Mrs. Geo, Kiddell, 3 1
v MOCHA CAKE. ; sweet
’ ! ron
One-half cup butter, 1 cup granulated sugar, 2 eggs, 2 ?St

i teaspoons Strong’s Baking Powder, in 2 cups Hunt’s Diamond '\"»';'l'."
Flour, TIcing—One-half cup butter beaten to a eream, 2 tea. & l.'\l,l‘,\.'
spoons milk, 1 teaspoon vanilla, pulverized sugar enough to 5 TR
thicken, brown 14 pound almonds in oven, roll out fine, cut 4 Hel
cake in squares and cover with icing, then roll in nuts.—Mrs. &

Andrew Beattie,

moder

PRINCE ALBERT CAKE, : 0
Take 2 eggs, 1 cup sugar, 1 cup cooked fruit, berrics ”“:i»'l\l‘
. . . E N
cherries, plums, ete., being the nicest, 2 tablespoons eream, 2 ",,.,,
tablespoons buttermilk, 1 teaspoon of molasses mav be used if II‘ “I"]
desired, 14 teaspoun salt, 1 heaping teaspoon sola, a grating ol \v' _
nutmeg and 2 cups of Hunt’s Diamord Flour; bake in layers BHEA
If the fruit be slightly fermented it will still be all right.
', Mrs. Geo. Murray. T|
i WALNUT CAKE. raisins
¢ ) ) ~ | Strong
; One-quarter pound of butter, 14 pound of sugar, 5 ounces 8 ..
{ of Hunt'’s Diamond Flour, 2 ounces of shelled walnuts, 1 *ea ja
_ spoonful Strong’s Baking Powder, 3 eggs. Method—Chop the
2
{ nuts finely, eream the butter and sugar, add eggs, flour and "
H Strong’s Baking Powder, stir in the nuts and bake in a round & 'z cul
i | tin 30 or 40 minutes. When cold cover with icing and garnish sugar,
, with haives of walnuts.—(C, Stevenson. ing Po
nuts.,
BUTTER ICING.
One eup icing sugar. 1 tablespoon bhutter, 2 tablespoons 8 ™
cream. Beat well, adding either more cream or sugar. Puf =8 Di 0"
o good and thick and sprinkle rolled peanuts over it.—H. (. & 1amoj
\'('(.1_.". 4 'III\('(‘
\MeCrae, e
OATMEAL CAKES, g o
b en tn
l- Two and one-half cups of oatmeal, 2V% cups Hunt'’s Dia- | add H
mond Flour, 114 cups sugar, 114 cups shortening, 2 eggs, & thing y

little salt, 1 teaspoon soda or 2 teaspoons Strong’s Baking hand, i

Powder.—\Mrs. S, J. Riddell. with pe

R —

Results Are Best If You Use Siiverwood's Rose Brand Creamery Butter.
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mon | CAKE,

Two eggs, 1 cup of white sugar, 15 cup butter, small cup

sweet milk, 115 cups Hunt’s Diamond Flour, 2 teaspoons

-l Strong’s Balqng Powder, pinu.h of salt. Cream butter and sugar

ndnd 2 separate white nml..\'olks of eggs ;. add yolks of eggs, then

o milk, flour and baking powder. Stir well and add whites of

b to B 098 unbeaten, “lif-;n. all ‘()l,[.l'“l“l'. lll(»|'¢)||::||_|)" and lmkw. n

- st moderate oven. I'his is very nice with butter icing or frosting
Mo, Helen €. MeCrae.

BROWN CAKE.

One cup sugar, 15 cup butter, 15 cup buttermilk, 1 ege
. and yolk of an egg, 2 level cups Hunt’s Diamond Flour, 1 tea-

¥ : :
m. 2 & sboou soda or 2 teaspoons of Strong’s Baking Powder. Dark
a ikY' * part: 15 cup granulated sugar, 14 cake Baker’s chocolate or
4
1

1 tablespoon cocoa, L., c¢up hot water. tlavoring to taste.—

gol 8 5
,M(_, " Agnes S. Baty.
it B NUT CAKE.,
1
! Three eggs, 15 cups white sugar, 1 cup sweet milk, 1 cup
= raising, 1 cup chopped walnuts, 34 cup butter, 2 teaspoontuls
_ ‘j Strong’s Baking Powder, 2 cups Hunt's Diamond Flour.
“‘ “U I Aggie Beattie,
"I']' E WALNUT CAKE.
and B Beat to a eream '4 cup butter and 1 cup sugar, dissolve
mnd Ly cup corn starch in 14 cup milk, and add to butter and

sish © sugar, 1 cup Hunt’s Diamond Flour, 1 teaspoon Strong’s Bak-
~ ing Powder, whites of 2 eggs beaten stiff, 1 cup chopped wal-
= nuts. Flavor with vanilla.—DMrs. G. G, Ridlell,

PLAIN POUND CAKE.
"His

it Take 1 pound butter, 1 pound white suar, 1 pound Hunt’s
¢« . Diamond Flour, 12 eggs, 1 teagpoon Strong’s Baking Powder
' mixed with flour and 1 pound currants, 14 pound lemon peel,
heat the butter to a cream with the hand, then add the sugar,
then the eggs, well beaten, separate the whites from the yolks,
ia- add Hunt’s Diamond Flour and currrants. Flavor with any-

e

i thing you like best. Be sure and beat the mixture with your
ng hand, if you put a spoon in it it will be heavy. Line your tins

with paper. Do not cut while fresh.—Jean B. Murray,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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Cookies
BOSTON FRUIT COOKIES.

One cup butter, 114 cups sugar, 3 eggs, 1 teaspoon soda,
2 tablespoons hot water, 314 cups Hunt’s Diamond Floyur, 1
teaspoon salt, 1 teaspoon cinnamon, 1 cup chopped English
walnuts, 1 cup chopped raisins. Drop with a spoon into but
tered tin.—Mrs. J. H. Anderson.

GINGERSNAPS.

Two cups sugar, 1 cup molasses, tablespoon ground sugar.
2 teaspoons ground lcoves, the same of cinnamon, 14 teaspoon
cayenne pepper, 1 tablespoon vinegar, 2 tablespoonfuls of lard,
and the same of butter, 2 eggs, 1 teaspoon soda, 4 cup boiling
water, flour to roll (Hunt’s Diamond).-—Nellic 13. Elliott,

GINGER COOKIES.

Two cups brown sugar, 2 cups Hunt’s Diamond Flour, 2
cups molassses, 4 eggs, 4 teaspoons soda. Net over night, in
morning mix very stiff and bake in greased tins in a quick
oven.—Mrs. John Crawford.

OATMEAL COOKIES,
(1) Three cups of rolllel oats, 1 cup of sugar, 2 cups of

Hunt's Diamond Flour, into which rub ' cup of butter; dis-
solve 1 teaspoon of soda in 14 cup boiling water; mix
thoroughly. Roll very thin and bake in a quick oven.—Mrs. W.
B. Nichol.

(2) Four cups Hunt’s Diamond Flour, 4 cups oatmeal,
3 cups yelllow sugar, 1 cup butter, 1 cup lard, 1 cup cold
water, 2 teaspoons soda in a little hot water; cut small. When
baked stick together with jam.—Mrs. F. J, Scott,

GINGER SNAPS.

(1) One cup New Orleans’ molassses, 1 cup butter, 1 cup
sugar, place on the stove and let come to a boil; take off im
mediately and add teaspoon of soda and a tablespoon of gin-
oer, with enough of Hunt’s Diamond Flour to roll thin. Bake
in a quick oven.—Nora Carrothers.

(2) Melt together 1 cup sugar, 1 cup molasses, 6 table-
spoons shortening, 5 tablespoons boiling water; add 1 tea
spoon of baking sodn, flavor to Taste, Hunt’s Diamond Flour
to roll thin.—Jean B. Murray.
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Results Are Best If You Use Silverwood’'s Rose Brand Creamery Butter.
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COOKIES.

(1) Three eggs, 1 cup sugar, 1 cup butter, 1 teaspoon
vanilla, 1 teaspoon soda, 2 of eream of tartar, Hunt’s Diamond
Flour to make stiff.—Mrs, Jas. Murray.

(2) One cup sugar (scant), 1 cup shortening, 15 cup
hutter, 1o cup lard,, 1 egg, 5 tablespoons sweet cream, 2 tea-

spoons Strong’s Baking Powder.—Mary Nichol.
ROCKS.

(1) Two cups sugar, 1 pound dates, 1 cup butter, 1 bowl
nuts, 4 egas, 315 cups Hunt'’s Diamond Flour, 2 teaspoons ¢in-
namon and cloves, 2 teaspoons soda,

(2) One cup sugar, 2-3 cup butter, 4 cup Hunt's Dia-
mond Flour, 2 cggs, 1 cup chopped walnuts, 1 pound raisins,
1 teaspoon each of ¢innamon, cloves and alspice, 1 teaspoon of
soda in hot water; drop from fork.—Mrs, .J. B. Aikenhead.

TEA CAKES.

Four eggs, 2 cups coffee sugar, 1 cup butter, 1 teaspoon
soda, a little eream of tartar, lemon flavoring, Hunt’s Diamond
Flour to roll as light as possible, Bake quickly.—Mrs, A,
Blaikie.

KISSES.

Whites of 2 egas, 1 cup granulated sugar, beat whites to
a froth and melt sugar in it over steam; 1 tablespoon corn
starch, 2 cups cocoanut, drop in small quantities on buttered
noand bake quickly in a moderate oven.—NMrs. A, Blakie.

RAISIN COOKIES.

Two cups yellow sugar, 1 cup chopped raisins, o cup
butter, 14 cup sour milk, 2 tahlespoons cream, 1 teaspoon each
of ¢cinnamon. nutmeg and soda; Hunt’s Diamonl Flour to roll.

May Manning.

QUICK OVEN COOKIES.

One egg, 1 cup sugar, 1 cup sour eream, 215 cups Hunt’s
Diamond Flour, !4 teaspoon salt, season to taste: drop on
greased tin: dip fingers in flour and pat down, sprinkle sugar
on top. Bake in quick oven.—Mrs, Jenkins,

To Obtain Be:t Results, Use Sil.erwocod's Rose Brand Creamery Butter.
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WALNUT COOKIES.

(1) One cup of butter, 1'% cups sugar, ereamed together,
add 3 eggs and 1 cup of Hunt’s Diamond Flour mixed with
2 cups of ehopped walnuts. Then stir in 1% cups of Hour into
which has been sifted 1 teaspoonful of Strong’s Baking Powder,
Drop on a buttered sheet, allowing room for spreading ; deco
rate the top of each cookie with half a nut and granulated
sugar.—Mrs, Andrew Beattie,

(2) One cup brown sugar, 1 cup broken walnut meats, 2
heaping tablespoons of Hunt’s Diamond Flour, 1, teaspoon
Strong’s Baking Powder, 1-3 teaspoon salt and 2 eges. Beat
the eggs and sugar, flour, salt and nuts. Drop small spoon-
fuls on buttered pans, and bake until hrown.

FILLED COOKIES.

One cup of sugar, 14 cup of shortening, 1 egg, V4 cup ol
milk, 314 cups of Hunt’s Diamond Flour, 2 teaspoons of cream
tartar, 1 teaspoon of soda, 1 teaspoon of vauilla. Roll thin,
put cookies in pan, then put 1 teaspoon of fillimg on each and
place another cookie on top. Filling: 1 cup chopped raisins,
Lo cup sugar, 14 cup water, 1 teaspoon Hunt's Diamond Flour.
Cook until thick.—Mrs. J. A, Beattie,

DATE COOKIES.

One cup rolled wheat, 1 cup rolled oats. 2 cups Hunt’s
Diamond Flour, 1!, cups brown sugar, #; cup lard or good
dripping, 14 cup buttermilk, with 1 small teaspoon soda, Bake
as any cookies and stick together with stewed dates, eithee
before or after baking. Filling: 1 cup dates, V4 cup white
sugar, cut up dates and cover with water. Stew for a few
minutes and add sugar.—IHelen MeCrae,

SUGAR COOKIES.

One and one-halt cups sugar, 1 cup butter, 2 eggs, 15 cup
sour eream, 1 teaspoon soda. Mix with Hunt's Diamond Flour
so that they can be rolled out.—Norma MceKenzie,

SHORTBREAD.

One pound Hunt’s Diamond Flour, !4 pound butter, 1
pound coffee or icing sugar. Work till soft. Roll out and
cut into squares. Bake in a thick pan in a slow oven—>Mrs
Geo. Elliott.

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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CHOCOLATE FINGERS.

Six oz, butter, 6 oz castor sugar, 8 oz Hunt's Dia-
mond Flour, 1 ounce cocon, 2 eggs, 1 teaspoon Strong’s Baking
Powder, a few drops of vanilla and a little mill,  Cream the
hutter, add sugar and cocoa and work for a few winutes. work
in egeas and flour gradually. Bake in a moderate oven 15
minutes.  When cold, ice with chocolate and cut into fingers.

', Stevenson.

COCOANUT MACAROONS.

Beat the white of 1 egg to a stift froth: boil | cup grani-
lated sugar with V45 cup water until it threads. Pour over
the beaten egg, stirring briskly.  When stiff add 2 teaspoons
of corn starch and 5 cents worth of grated cocoanut. Drop in
small spoonfuls on a buttered pan. Bake in a very slow oven
for 15 minutes.—Mrs, JJ. 1. Anderson.

CREAM PUFFS,

One cup water, Lo cup butter, boiled together; when hoil-
ing stir in 1 cup of Hunt's Diamond Flour; when almost cold
stir in 3 unbeaten eggs.  Drop on buttered patty tins, and bake
25 minutes. Partly open the puffs and fill with whipped c¢ream
with a little sugar and flavored with vanilla—Nellie B. Elliott,

LEMON BISCUITS.

(1) Five cents worth of baking ammonia, 5 cents worth
of oil of lemon, whites of 3 eggs, beaten light ; 3 cups granu-
lated sugar, 2 cups lard, 1 pint milk; soak ammonia over night
in the milk; add enovgh of Hunt's Diamond Flour to work
stiff.—Nettie Beattie,

(2) Two and one-half cups granulated sugar, 2 cups lard,
2 cups sweet milk, 2 eggs, 1 ounce powdered ammonia, 2 tea-
spoons oil of lemon. Mix sugar, lard and eggs together. put
ammonia and lemon in the milk, then mix together and add
enough of Hunt's Diamond Flour to roll about ') inch thick
into large flakes. Check off and pick with a fork. Cut where
cheeked when needed for use. Bake in hot oven.—Tilly
Anderson.

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter,
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DOUGHNUTS.
(1) One and one-halt cups sugar, 2 eggs, 2 tablespoons

melted lard, 1 cup sour milk, 1 teaspoon soda, Hunt’s Diamond
Flour, cnough to ro!l, salt and nutmeg,

(2) Two eggs, 1 cup sugar, 2 teaspoons lard, 1 cup sweet
milk, 2 teaspoons Strong’s Baking Powder, nutmeg and enough
of Hunt’s Diamond Flour to roll out.—Mrs. Fred Bodkin.

(3) Three egggs, 1 large cup sugar, 1 large cup milk,

3 teaspoons Strong’s Baking Powder, 1 teaspoon salt, 1 tea

spoon vanilla, 3 tablespoons melted lard. Mix with a strong

fork to a soft dough and fry in boiling fat. Use doughnut
cutter to shape,

POPOVERS.

One cup sweet milk, 2 cups sifted Hunt's Diamond Flour,

1 egg, hutter size of an egg, 2 teaspoons Strong’s Baking

Powder, Dake in gem pans. Nice warm for breakfast or tea

Pies and Tarts

PASTRY.

For a meat pie, rub 1 pound of Hunt’s Diamond Flour
and 1, pound of butter together, and mix them into a paste
with a little water and an egg well beaten; roll and fold it
three or four times. For a fruit pie rub extremely fine 1 pound
of dried Hunt's Diamond Flour; 6 ounces of butter, and add =
spoonful of white sugar,

RAISED CRUST FOR MEAT PIES,

Boil water with a little fresh lard, and an equal quantity
of fresh dripping or butter. While hot, mix this with as mu-h
Hunt’s Diamond Flour as vou will want, making the paste as
stiff as you can to he smooth, which will be done by good
kneading and beating with the rolling-pin; before it is quite
cold it should be used

PIE CRUST,

For one pie with two crusts use: 1 eup Hunt’s Diamond
Flour, 1 inch slice off a pound of butter, 14 teaspoon salt, cold
water enough to make a soft dough.—Mrs. Geo. Elliott.

Results Are Best If You Use Siiverwood’'s Rose Brand Creamery Butter.
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MINCE MEAT FOR PIES,

Eight pounds apples, chopped fine, 4 pounds meat (after
it is boiled), 1 pound suet, chopped fine, 1% pounds raisins.
114, pounds eurrants, 2 cups brown sugar. 2 tablespoons salt
(small), 1 tablespoon cinnamon, 1 tablespoon cloves, 1 nutmieg,
1 pini cider, 1 tablespoon vinegar in each pie.

(2) Boil 3 pounds of lean Leef, when cold chop fine, 1
pound beef suet chopped fine, 5 pounds apples chopped fine,
2 pounds seeded raisins, 2 pounds currants, V5 pound of mixed
peel, 2 tablespoons c¢innamon, 1 of grated nutmeg, 1 table-
spoon cloves, 1 tablespoon allspice, 1 tablespoon salt, 3 pounds
hrown sugar and the liquor the meat was boiled in. Keep in
stone jar, tied over with double paper.—Mrs, W. S, Laidlaw.

(3) One pound raisins, chopped, 115 pounds currants, !
pound brown sugar, 2 pounds greening apples, minced, 1 nut-
meg, 1 teaspoon of allspice or c¢innamon, '} pound lemon peel
and citron mineed fine, 1 tablespoon mixed essence, 15 cup mo
lasses, 14 cup vinegar, V5 pound suet minced fine.—Tilly
Anderson,

PUMPKIN PIE,

Take 1 quart pumpkin that has heen cooked all day, 4
cups sugar, 4 teaspoonfuls corn starch, dissolved in milk, 1
teaspoonful each of ginger and allspice, mix all together and
add milk enough for four pies. Beat 4 eggs very light and add
last.—Margaret Laidlaw,

COCOANUT PIE.

(1) One-half cup shredded cocoanut, soaked 5 minutes in
2 cups of milk. Bring it to a boil and put in 1 cup sugar, the
volk of 1 egg beaten in a little cold milk with 1 tablespoon of
corn stareh, add butter the size of a walnut. Put in baked
shell, .
(2) Two eggs, ¥} cups sugar, 1 cup of cocoanut soaked in
115 cups of milk for 20 minutes, 1 large tablespoon of Hunt's
Diamond Flour, mixed with milk. Cook in dish set in water,
nuse whites of eggs for tops.

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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MAPLE SYRUP PIE,

One cup ot maple syrup. 1 cup sugar. 2 eges, 1 tablospoon
of milk, 1 1.‘]'»'!'\'n|1:]| ol corn stareh, 1 teaspoon of butter, Use
the whites of eggs for tops.—Mrs. Barber,

LEMON RAISIN PIE,

Use 1 cup chopped seeded raisins, 1 cup cold water :nd
boil till skins are tender.  Add the Juice and grated eimd ol
I Temon, 1 tablespoon Hunt’s Diamond Flour, mixed smoot Ll
in the water, 1 cup sugar and 2 tablespoons butter. Stir lghtly
together and bake in two erusts,

CHOCOLATE PIE.

One coffee cup milk, 2 tablespoons grated chocolate, |
cup sugar, yolks ot 2 eges. Heat chocolate and milk together i
add the sugar and yolks together, beat to a eream. Flavo \
with Strong’s Essence Vanilla, Bake with under erust.

Spread meringue of whites on top.

LEMON PIE, \
(1) Take the grated rind and jnice of 2 lemons, the volks .
of 4 eggs (heaten), 2 caps sugar, 2 cups cold water, Bring I
to a hoil and add the corn stareh wet with cold water and i
a lump of butter.  Stir until it thickens, DBeat the whites of
egas for the tops of pie.—Mrs. D. Lawson,
(2) Take 1 coffee cup of yellow sugar, 2 tablespoons of 8
Hunt’s Diamond Flour, 1 tablespoon butter; mix together, I
then take the yvolks of 3 eggs: press out the juice and grate
the rind of one lemon, add 14 pint water, mix well together,
Bake in one crust till a light brown. To the beaten whites
add 2 tablespoons of pulverized sugar. Spread on pies and
brown. This makes two pies.—Tilly Anderson, g
"3 APPLF TARTS, st
i Line patty pans with nice rvich erust, fill with fine chopped W
"‘ apples, sprinkle with white sugar. Bake in a moderate hot |
H oven and let cool.  Whip eream very stiff and sweeten, add a ]
}] drop or two of vanilla or lemon, just before serving cover tarts }'} g
! with whipped eream. A drop of jelly adds to the looks and 1 {“
] makes a very nice desert, ‘ ol
't{ Results Are Best If You Use Silverwood's Rose Brand Creamery Butter. } -,
il
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BANBURY TARTS.
- 'I.'\\’n cups chopped raisins, 1 cup hot water, grated
rind and juiee of 1 lemon, 1 cup sugar, 1 teaspoon corn starel |
C'ook until thick, let cool bhefore using, Will fill nearly 40
rarts. .

(20 One cup currants, 1 egg, 1 cup sugar, 1 Jemon: hoil
a few minutes.  This may be used in pies,

(3 One cup raisins, 1 cup sugar. 1 cracker, 1 eee, ]
lemon,  Makes a nice filling for oatmeal cakes.

(41 One egg, 1 cup currants, 1 cup sugar, Ly cup batter
Balke in tart shells

SYRUP TARTS.

Two cups of yvellow sugar, add a little water and hoil until
it strings: cool and add 2 eges, well heaten, and 1 teaspoon
vanilla

CHEESE TARTS.

One cup of yvellow sugar, 2

a small piece of butter, 1 cup of eurrants, 1 reaspoon vanilla,
Add a little water to the sugar, boil till it strings, after cool
ing, add heaten eges and other ingredients,  Put into pastry
and cook,

cges, 1 teaspoon corn stareh,

VINEGAR TARTS.
One egg well beaten, add 1 cup yellow sugar and 1 tabl
spoon of vinegar. Beat weli and bake with pastry.—Murs, Geo,

Leaidlaw,

Preserves
CANNED PUMPKINS.

Cut your pumpkin in small cubes, for every basin of
white sngar put 5 basins of pumpkin, stir them well,  Let
stand over night, in the morning hoil until tender (add no
water), put in sealers.—Mrs. John Murray.

BLUE PLUM.

(‘hoose the hest of the froit, wash and pacl in jars, then
put 1 cup cold water in each iar and place them all
in a boiler of ¢old water and let them hoil until you see them
change color. Then take them oft and draw the lguid which

S B <

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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has gathered, and having a thick syrup of granulated sugar
boiling hot to fill the jars and place them on the stove a
few minutes longer.  Then take them off and put on the rab-
bers and seal, while hot.  The liquid which poured off makes
a nies jelly and the plums are much better without it.—Mrs.
J. €. Nicho!l,

ORANGE MARMALADE (Delicious),

Take as many oranges as you want pints of marmalade
the best you can get—hetter if you prefer the bitter taste.
One small pint of water and 1 pound of sugar to cach orange,
Minee the oranes fine, add the water and let stand over night,
In the morning put on stove and boil till soft—about 1 hour
then add the sugar and boil 1 hour, not longer—Tilly Anderson

RHUBARB MARMALADE.
Four pounds sugar, 4 pounds rhubarb, 10 cents worth of
chopped walnuts, pulp of 5 oranges, rind of 2. Let stand over
night and boil twenty minutes.—May Manning,

LEMON JELLY.

One-quarter package Nelson’s gelatine, 15 eup cold water,
1 pint boiling water, 1 cup sugar, 2-3 cup lemon juice. Soak
the gelatine in the cold water until soft.  Add the boilinng
water, sugar and lemon juice. Strain through a napkin into
moulds or glasses which have heen wet in cold water. For
orange jelly, use the same recipe, using only 1 cup boiling
water and 1 pint orange juice with the juice of 1 lemon.—Mrs.
Geo, Laidlaw,

CITRON PRESERVES,

Pare the fruit and cut into cubes, weigh the fruit, to cach
pound allow 14 pound sugar, put the eitron on to cook in fresh
water and boil until quite elean, remove to a colander and
drain: wet the sugar with elear water and boil until |-m|1!.'wl
to a syrup, add to the syrup ore lemon sliced thin and a plece
of ginger root for every pound of eitron.  Put the fruit into
syrup and hoil 20 minutes, Seal.—Mrs. Jenkins,

HEAVENLY JAM.

One basket grapes, 3 oranges, 4 pounds granulated sugar,
1 pound seedless raisins: put pulp in kettle with enongh water

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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to keep from burning on bottom; remove the seeds throueh
colander; add skins to pulp, squeeze juice from oranges and
put throngh grinder. Cook 15 minutes.—Mrs, Jenkins.

CANNED ELDERBERRIES,

Kight pounds sngar to 10 pounds of elderberries and hol
one hour and seal.— Mrs. Short .

GRAPE JELLY

Pick 1 peck of ripe grapes off stems and crush them in a
poreelain kettle and boil five minutes. Strain through a jelly
bag and measure the juice and boil fast for 20 minutes, then
add a pound of granulated sugar which has been heated in
the oven for every pint of juice, as previously measured, Take
the juice off stove and add the sugar.  Stir for 20 minuntes,
then put in glasses and seal with parrafine wax wien eold,
Mrs, Shipley.

Selected Recipes

PICKLED WALNUTS.

( hoose the walnuts at the end of June or July, when a
needle will pass easily through them. Prick cach walnu in
six or seven places.  Cover them with brine, made by dis
solving 6 ounces of salt in 1 quart of hoiling water- let it
cool before using.  Let them stand for 5 days. stirring ocea-
sionally.  Drain them, and place in the sun, spread out on
trays or dishes, until they turn black, about 2 or 3 days. Boil

i together 1 ounce whole ginger, 2 quarts vinegar, 2 ounces hlack
peppercorns, 1 ounce mustard seed, 8 c¢loves and 4 blades of
mace for 10 minutes. Let it get quite cold.  Fill a jar with
walnuts, and well cover with vinegar. Tie down closely and
keep 3 months before using,

OLIVE OIL PICKLES.

PPeel and slice 15 large cucumbers and 6 onions, salt and
let stand over night. In the morning pour over them 14 gallon
of vinegar, and let stand 4 hours: drain off the vinegar and
heat with half a bottle of olive oil, add some chopped red
peppers, celery seed for seasoning.  When thoroughly heated

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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pour over the cucumbers and onions. Put in glass Jars and
seal ot onee—Mrs, A. Manning.

CANNING TOMATOES (Whole).

Wash, seald and peel medinm sized tomatoes ; put whoie
into a granite kettle, cover with water and let boil three min
utes,  Lift out into sterilized scealers. il up with the hoiling

ater,  Use new rubbers-—Mres, G, B, Laidlaw.

CANNED TOMATOES,

Seald and skin ripe tomateos and put in jars, add a desert
spoonful of salt to cach jar, set in cold water and let come to
a boil, and boil for 20 minutes,  When done take one jar full
and Al the rest: then seal.—Mrs, Norman Munro

CANNED CORN.
Cui corn oft cob. To T quarts corn use a little water and
229 cup salt. Cook till tender.  Can while hot, Do heans
the same way.—Mrs, Franeis Nichol,

BEET PICKLES.

One quart of raw cabbage chopped fine, 1 quart boiled
heets chiopped fine, 2 cups of sngar, 1 tablespoontul of salt, 1
teaspoonful of black pepper, Uy teaspoontul red pepper, 1 tea-
cup of grated horse radish: cover with cold vinegar and keep
from air.—Mary Nichol.

CATSUP,

One basket of tomatoes, 2 cups of sugar, 1 cup of vineger,

1 tablespoon of salt, T teaspoon ground cloves, 1 teaspoon of
ginger, a little red pepper and a little black pepper. Bottle
and let stand until cold, then fill the bottles with @ood vinegar
and cork.—Mrs. Jas. Murray,

MUSTARD PICKLES, Ba

One quart of cucumbers, 1 quart of onions, 1 quart of
green tonatoes, 3 heads of cauliffower: eut up smali  and
sprinkle with salt.  Let stand over night, drain and add 2
aquarts fo vinegar. 3 cups of sugar, 1 ounce of curry powder,
) teaspoons tumerie, V4 pound of mustard, ¥, cup of Huat's
Diamond Flour. Boil till soft.—Murs. T. M. Brown

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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CELERY SAUCE.

One peck green tomatoes, 6 heads celery, 2 onions, 3 cups
hrown sugar, 3 tablespoons salt, 1 tablespoon cinnamon, 1
teaspoon tumerie powder, 1 red pepper. 3 pints vinegar and 1

cup mustard mixed with vinegar.  Chop fine and cook 1ill
tender.—Mres, Q. 1, Riddell,
RIPE CUCUMBER PICKLES.

One dozen ripe eucumbers, 1 quart small anions Peel
citenmber and seod: cut up inosuall squares, sprinkle  with
salt and let stand over night.  Drain well, put on stove and
cover with good vinegar, One teaspoon white pepper, 1 tea-
spoon tumerie, 2 tablespoons mustard, 1 tablespoon Hunt's
Diamond Flour, 2 cups dark sugar. Wer ingredients with
vinegar, add to pickles and boil 20 wiantes, - Mrs, N .

Riddell,

One pound brown sugar, 1o pound salt, 'y pound mustard,
2 ouneces ginger, 1 teaspoon of eayvenne pepper, 25 sonr apples,
25 ripe tomatoes, 2 large anons (or 1 pound . 2 quarts vinegar,
5 cents worth of tumeric,  Cook tomatoes and onions, then add
apples chopped, mix spice with vinegar.—Mrs, .J. (', Nichol.

INDIAN PICKLE,

One dozen onions, 1 dozen cucnmbers, ripe,, 1 dozen to-
matoes, green, 1 tablespoon mustard, 1 teaspoon currie powder,
1 teaspoon tumerie, s teaspoon cayenne pepper, 1 cup hrown
sugar.  Let stand with salt 2 days and drain, add vinegar and
pepper, boil 3 hours and set away for 3 days, then boil and

vtle.—M. E. N,
TOMATO CATSUP.

For 1 hushel of tomatoes add o gallon white wine vinegar,
4 pounds hrown sugar, 1 pound salt, V4 pound mustard, 6 whole
red peppers, 4 ounces black pepper, 4 ounces alspice, 2 ouneces
of cloves, 2 ounces of ginger. All spices used are whole, Bake
the tomatoes until wrinkled, then mash and put through o
colander.  Add spices and other things and hoil two hours.
Then put through a colander and bottle when cool. Do not use
the juice that comes from tomatoes when baking. It will turn
catsup black.—Jean B. Marray, Wiltlon Grove,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter,
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SWEET PICKLED PEARS.

Twellve pounds pears, 4 pounds sugar, 1 quart vinegar
stick one clove in each pear and if large pears put in two
cloves, 15 onnee stick cinnamon; boil sugar and vinegar, skim;
then add pears and spices, boil pears slowly for three or foun
hours. then put in jars; let syrup boil a little longer, then pow
it over them.—Mrs. S, Lawson

CHOW.CHOW.

)

Two quarts of cucumbers, 2 quarts of onions, 1 cauliffower,
6 green peppers, 1 basket of green tomatoes; chop fine; put m
separate dishes and salt well; let stand over night; draw and
add 6 cups brown sugar, 14 pound of mustard seed, 14 gallon of
cider vinegar, 14 ounce of celery seed,  Let come to the boil
miike |i;!~1l' of 2-3 cup of Hunt's Diamond Floul‘, || lmllllll O
mustard, 14 ounce of tumeric powder; put this in slowly; stie
quickly and let hoil until tender.—Aggie Beattie,

INDIAN SAUCE,

Twelve tomatoes, 12 apples, 2 pounds of brown sugar, 14
pound of salt, 14 gallon vinegar, 8 onions; boil one hour; then
put through a sieve; then add 1 ounce of ginger, 14 pound of
mustard, mixed with a little eold vinegar; add a little more salt
and 14 teaspoon cayvenne ; boil half an hour.—Mrs, Manning.

CHILI SAUCE,

Eighteen large tomatoes, seald and peel, 2 ripe peppers, 2
large onions, chopped fine, 1 cup of brown sugar, 2 cups of
vinegar, 2 tanlespoons salt, 1 teaspoon of ginger, 1 teaspoon of
cayenne, 1 teaspoon of ground cloves.  Boil one hour—DMrs.
Manning,

BEET PICKLES.

Take round red heets half the size of walnuts, wash, hoil
till tender in water with very little salt; while hot take off the
skins and place in glass sealers, and to each quart of good
vinegar add one eup of granulated sugar; with this cover your
beets and seal,

PICKLES.

One guart of white cabbage, 1 quart of cucuinbers, 1 quart

of green tomatoes, 1 quart of celery, 1 quart of onions, 2 green

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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peppers, Lo cup of horse radish, 1 pound of brown sugar,
pound of mustard, 2 teaspoons of tumerie, 2 teasnoons of currie
powder, 1 ¢cup of Hunt's Diamond Flour, 1 galion white wine
vinegar, 1 cup of salt.  Boil unt® ‘ender; add flour and mus
tard.—Murs, Sproule,
CUCTUMBER PICKLES,

One dozen  encumbers, 1 dozen onions, 1 teaspoon  of
tmerie, Uteaspoon alspice, 1 teaspoon e¢innamon, 1 tablespoon
of salt, 115 cups of sugar, 3 cups vinegar.—Jean B. Murray.

INDIAN RELISH,

Twelve ripe tomatocs, 12 apples. 9 onions, 1 gquart vinegar,
3 eups of brown sugar, 1 teaspoon ground cinnamon, 1 teaspooy
mustard, 1 teaspoon ginger, 1 teaspoon mixed spice, 1 teaspoon
celery seed and mustard, small 15 cup of salt.  Boil. —~Jean B.
Murray.

PICKLET BEANS.

One peck of heans cut small, cook 1o hour in salt water
until soft, 3 pints of vinegar, 3 pounds of brown sugar. When
hoiling add one cup of Hunt’s Diamond Flour, 1 cup mustard,
2 tablespoons of tumerie:; mix siwooth with cold vinegar and
cook 10 or 15 minutes, and pour over the heans and hottle,
Mrs..J, B. Aikenhead.

SWEET PICKLES.

One head cauliffower, 1 gquart of onions, 1 quart of encuin-
hers, 1 quart of vinegar, 5 cups of sugar, 1 tahlespoon mustard
seed, 2 tablespoons of mustard, 1 tablespoon ¢f tumerie, chop
fine; salt over night; cook slowly until clear: | head celery.
Mrs. Jenkins.

BORDEAU SAUCE,

One ]w«'k green tomatoes, 4 green peppers, 2 heads of eab.
hage, 12 onions chopped fine, 1 cup salt: let stand over nignt,
Hll'll (ll'ilin \\'1‘”; ;I<M '._. ounece of «'vlul'_\ \'m-(l. 2 ounces ||lllsl.xl'n|
seed, 2 cups brown sugar, vinegar enough to cover. Cook very
trw one hour.—Mrs. John Murray.,

OLIVE OIL PICKLES.
Twelve cucumbers sliced thing put in brine over night; in

morning drain, add 2 cups vinegar, 3 tablespoon celviry seed.

Results Are Best If You Use Silverwood’'s Rose Brand Creamery Butter,
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t :hlespoons white mustard seed, 6 tabiespoons olive
well and seal.—Mes, John Murray.

GREEN TOMAT(O PICKLES.

Take 1 peck of green tomatoes, 6 large onions, chop and
sprinkle over them 1 cup of salt.  Let stand over night, thea
drain and boil gently for 15 minutes in 1 quart of vinegar and
2 quarts of water; then drain off. To 2 quarts of vinegm add
2 pounds of brown sugar, to 2 tablespoons mustard snd il
same of ginger and einnamon add Z tablespoons of celery
seed. When the spices and vinegar are hoiling hot add the
tomatoes  and  onions and  boil 15 minutes.—Mrs, il
Anderson.

ail. Mix

TOMATO BUTTEEK.

Ten pounds of ripe tomatees, scald ard take off skins, poug
over them 1 pint good vinegar, let stand over wight. In the
morning put in colander and drain.  Make a syrup of 1 pint of
vinegar, 3 pounds of nrown sugar, 1145 cups of jui e drainel
from the tomatoes. Throw the rest away. One tablespoon
salt, 14 teaspoon red pepper. Put ina bag 1 teaspoon whol:
cloves, 1 teaspoon alspice, 1 teaspoon of cinnamon.  Let the
svrup get hot before adding tomatoes.  Boil 3 hours.  Put the
l‘l'(l po-[b|i|u'|'\ ill ”Il‘ sauee |uu\n-. .\L'“l‘.\' “:H‘\‘,

TOMATO RELISH.

One peek of ripe tomatoes, ¢hopped and drained, 2 cups
chopped onions, 2 cups chopped celery, 4 small cups of sugar,

Ly cup of salt, 4 teaspoons white mustard seed, 2 chopped red

peppers: enough good vinegar to cover.  Seal without boiline.
The liquid drained off may be used in eatsup.

TOMATO MUSTARD.

Twelve ripe tomatoes, 10 large sour apples: stew well *o
gether and put through a colander: 9 large onions, chopped
fine, 1 pound of white sugar, 1 tablespoon salt, 1, pound of
mustard, 1, pound of ginger, 5 teaspoon of cayenne pepper,
1, ounce of tumerie, 3 pints of vinegar. Put together and bail
till thick. Can be packed in spring and will be like fresh ceus
at Christmas.—I1. G. Nichol.

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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CHOU-CHOU,

One peek green tomatoes, 1 small head eabbage. 6 large
onions, 6 small peppers, 1 tablespoon eclery seed 1 tahlespoon
mustard seed, 1 pint grated horse radish, 25 conts werth of
vellow sugar, enough vinegar to cover (about quartsi. Let
tomatoes stand in salt over night.  Tomatoes, onions, peppers
and cabbage are to be ground or chopped. Cool L5 hour,---
Mrs. Gordon Niehol.

SPICED PLUMS.

Six pounds of plums, 4 pounds sugar, 1 pint vinegar: boil
to thick jam taking out the stones as they rise to the top.
Just bhefore removing jain 'rom stove stir in 2 tablespoons
cach of powdered cloves and cinnamon,

CHUTNEY SAUCE,

Twelve ounces onions, well chopped, 1 pound  mustard
seeds, bruised, 1 |’l/llll<l visins, stoned and chiopped tine, ||
ounce cayenne pepper, 2 quarts green gooscherries, tomatoes or
apples, 2 gquarts vinegar: salt (o taste,  Mix the sugar into a
svrap with 1 pint of vinegar: boil (he sooscherries till tender
m 1 quart of vinegar: when cold heat all tozether with ti
remaining vinegar.  Let stand 1 hour, bottle and ie Cown,

Uis s adelicious sauce—~Mrs, F.J. Williams,

MUSTARD PICKLES.

One hundred small cucumbers, 2 quarts of swall onions,
2 quarts string beans, 2 quarts green tomatoes, 2 heads of
caulifowers.  Stand the vegetables into salted water over
pight,  Draing dry and cover with vinegar and hoil 20 minnics,
Mix 1 quart of mustard seeds (hruised ), and 10 ¢ents worth of
tmerte powder and 1 extra quartol vinegar about 10 minutes
hetore taking off fire.  Cool off. hottle and tie down securely,
Keep in a cool place.—Mrs, R. S, Rocketts,

FRENCH MIXED PICKLES.

One head caulifower, 2 heads celery, 2 quarts onions, 2
quarts tomatoes, 2 quarts cucumbers: cut all up fine; add a
cup of salt, let stand over night. Put 2 quarts of white wine
vinegar in pot, cut up 4 green peppers, let hoil and seum out,
then put 6 cups of hrown sugar in.  Mix up 1 cup Keen’'s
mustard, 1 cup sugar, '4 cup Hunt's Diamond Flour, 5 cents

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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worth of tumerie with some of the vinegar kept out; put
vinegar and let come to a boil. add the prekles which |

bheen drained and let boil 15 minutes —Mrs. Fred J, Scott

CUCUMBER PICKLE,

One gallon vinegar (cold), 1 cup salt, 1 cup sagar, 1 cup
Foean grated horse vadish (if liked). P piekles
as gathered.  Ready for use in two days.  Keep woight o)
Mres, Franeis Nichol,

TOMATO MUSTARD.

One peek ripe tomatoes, take out stems and boil with they
G ored peppers for one hour.  Strain then through a colande
aadd T teacup of salt, 1 teaspoon ground eloves, 1 teaspoon

i

of mace, 1 teaspoon alspice, 1 teaspoon of ginger, 2 large onions
chopped fine.  Simnmer for 1 hour and then add 'S pound ol
mustard, V5 pint of vinegar., Spice should he puat in a bag
\lrs, J. H. Anderson

PICELING FRUIT.

Four pounds brown sugar, 7 poun of fruit, 14 pint ol
vinegar, 15 ounce of ¢loves, 1 ounce of einnamon sticks.—Mrs
Manning,

FA VORITE PICKLES,

One guart cabbage, % ¢up of Hunt' Diamond Flour, |
(quart of onions. |.'. ||u||||(| mustard, 1 |-1>|1'|'.\'4 ‘-_. cup salt,
I quart cucumbers, 1 cup caulifiower, 2 pounds brown sugar, |
(quart green tomatoes, 15 ounce eurrie powder, 2 green peppers
Lo ounce tumerie, 2 quarts vinegar., Soak . nioig, «ucumbers,
cauliflower and tomatoes in salt and water ip separate dishes
over night.  Boil 15 or 20 minutes.—Nettie Beattie,

CHOW.CHOW,

Two bunches celery, 2 quarts green tomatoes, 2 quarts
white onions, 15 dozen green peppers, 1 dozen medium-sized
cucumbers, 2 small heads cabbage, all chopped fine, 14 eup salt.
stir, put in kettle and add 1 pound sugar, 1 ounce tumerie, 1
ounce whole spice, 1 ounce ¢innamon, 1 ounce alspice, 1 e
black pepper, 5 ounce cloves; put spices in little cheese-cloth
hags. Simmer two hours: bottle.—Nellie B. Elliott,

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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CHILI SAUCE.

Fivht large tomatoes, seiald and pecl, 2 vipe  peppers, 2
laree onions chopped fine, 1 cup hrown sugar, 2 ClUps vikegar,
2 tablespoons sali, 1 teacup ginger, 1 teaspoon cayeune, i ¢

spoon ground cloves.  Boil one hour.— Mys. M e

BAKED SQUASH.

Cut squash in halt,, remove seeds and stringy portions,
place in a bake pan, cover and bake until soft in a moderate
oven.  Remove from shell, mash and season with salt, pepper
and eream.—Mrs, W, B, Nichol.

BAKED BEANS.

Put 1 quart of beans in cold water with 1 teaspoon of
soda.  Cook rather slowly till tender, drain and add fresh
hot water.  Salt and pepper to taste, 1) teaspoon mustard, 2
tablespoons molasses or sugar, 1 onion mineed fine,  Cover
with slices of salt pork or bacon. Bake till brown and erisp
Mrs. Franeis Nichol.

TOMATO RELISH.

Put heaping tablespoon of hutter in frying pan, peel and
shice ripe tomatoes, sprinkle with salt, pepper, sugar and tlour:
scorch a little when done on one side, turn tomatoes ovep and
cover with a lid.  When cooked pour over tomatoes half cup of
cream, stir a minute and serve.  Can tomatoes can he used,
Mrs, Barber.

CHEESE FONDU.

One cup bread erumbs, 2 cups fresh milk, 15 1h, grated

cheese, 3 eggs beaten light, pepper and salt, pinch soda  dis-

solved in little hot water, soak c¢rumbs in milk, add eggs and
cheese last.  Bake in hot oven.—Mrs, Franecis Nichol,
CHEESE AND MACARONTI,

Boil enongh macaroni to make 3 cups when broken in ineh
lengths in salted boiling water till dry, then cover a pudding
dist with bread crumbs and grated cheese, then add layer of
macaroni, another layer of erumbs and cheese till dish is filled
with alternate layers of macaroni and erumbs, leaving crumbs
for top; dot with bits of butter, salt and pepper, add enough
milk that it can be seen just under top, and hake in hot oven 15
hour or more.—Mrs, (', M. Shore,

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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CUPPED EGGS.

Place some cups in a pan of hot water; in each cup put a
tablespoonful of eream; break an egg into this, add pepper and
salt and a few bits of butter. Bake 10 minutes.—Mrs. G
Murray.

DROPPED EGGS,

I'ill a pan with boiling water and put it where the water
cannot reach boiling point again,  Break each egg into a saucey
and slip it into the water.  Dip the water over the eggs with a
spoon.  When the white is firm and film has formed over the
yvolk they are cooked. Take them up with a skimmer, drain,
trim oft all the rough edges and serve on slices of toast. Season
each egg with salt.

OMELET NO. 1.

Two eggs, 1§ teaspoon salt, 2 tablespoons milk, pinch of

red or black pepper. Beat the yvolks of the eges until light and
creamy.  Add the milk and scasoning.  Beat the whites until
stiff.  C'ut them into the yolks. IHeat an omelet pan and rub it
all over with 1 teaspoon of butter, using a knife to do it. Turn
the omelet, spread it evenly on the pan.  When the omelet is
set, put it into the oven to dry slightly on the top for a few
minutes, Fold it and turn it upon a heated dish.  Serve im
lIIt'(“;l"'L\_ "||u|||n-n| |\;||‘\]¢‘I\_ cheese (melted) or |l||\ ma) he
placed in the centre before it is folded or before the whites are
cut in. - An omelet must be cooked by moderate heat,

OMELET NO. 2,

One-half tablespoon butier, pepper, 14 tablespoon flour, V%

cup milk, 14 tablespoon salt, 2 eggs.  Make a white sauce of the

| butter, Hunt's Diamond Flour, salt, pepper and milk. Separate

the yolks and whites of the ezes and bheat them until light

When the white sauce is cool add the yolks and cut in the
whites, Cook in the same way as omelet No, 1,

MARIE MURRAY'S MILK TOAST.

Make a nice slice of dry toast, butter slightly, sprinkle with
sugar and cover with hot milk.

i Results Are Best If You Use Silverwood's Rose Brand Creamery Butter. -
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FRENCH TOAST

Beat up 1 ege, add L5 cup milk, 1 tablespoon butter heated
slip cubes of hread in the ege and milk and frv in butter.—Mrs
W. T. Laidlaw

HOME FROM SCHOOL SUPPER,

Mother’s ¢hicken pie, bread and butter, c¢hili sauce, baked
apples and eream, doughnnts, johnny eake, Use Hunt's Dia-
mond Flour for bread.—>Mrs, D, MeDougall,

MILK SAUCE FOR TOAST.

Two cups milk or eream, 1 tablespoon tlour, 1 tablespoon
hutter, 1 teaspoon salt.  Heat the milk or ¢ream in a double
hoiler.  Melt the butter in a suall saueepan, add the Hunt's
Diamond Flour and sult. aud when the mixture is smooth add
the hot milk gradually. It the sauce is lumpy cook it until
quite thick, then heat it uptil smooth ; more milk must he added
if it is too thick Add more salt if needed Pour this sauee
over the slices of toast Mrs, Geo, Latdlaw

SCOTCH POTATO SCONES.

One and one-balf cupfuls of Hunt's Diamond Flour, 1-3 cup
butter, T cupful mashed potatees, 2 teaspoons Strong’s Baking
Powder, 4 teaspoon salt, 1 cgg,  Put tlour, salt and baking
powder together, rub in the butter. Make a soft dough by add
ing the egg (well beaten) and little milk if required Divide
into three parts and bake on griddle or quick oven. Butter
and serve hot,—Mrs. Wm. Laidlaw,

BANNOCK.

One quart Hunt’s Diamond Flour, 3 teaspoons Stroﬁg"s
Baking Powder, 1 tablespoon butter or 1 cup eream, 1 teaspoon
salt. Rub butter into flour and mix with milk into a soft dough
(‘ut into three parts and roll into rounds 14 of an inch thick
Bake on a quick griddle Brown both sides.—Mrs, Wm
Liaidlaw,

MUFFINS.

One pint Hunt's Diamond Flour, 2 teaspoons Strong’s
Baklng Powder, 2 tablespoons sugar, 1 tablespoon butter, 1
heaten egg, 1 teacup milk, beat quickly to a batter and bake
in a hot oven.—Mrs, Norman Anderson

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter,

————‘
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GRAHAM MUFFINS.

One cup graham flour, 1 cup Hunt's Diamond Flour, 2
tablespoons sugar, 1 tablespoon melted butter, 1 cup milk,
1 ega, 4 teaspoons Strongs Baking Powder.— Nellie Beattic,

INVALID MUFFINS,

Two tablespoons hutter (scant), 14 cup milk, 15 cup Hunt's
Diamond Flour, 1 teaspoon Strong’s Baking Powder, pincl
of salt.  Mix and sift dry ingredients, then add milk (slowly
and melted butter. Bake in moderate oven. To he eaten hot
or cold.—Jean Weatherstone,

CORN RELISH,

One dozen corn, 1 eabbave, 4 green peppers, 2 l.'l'rlc-\]mnll\
mustard, 2 tablespoons Hunt's Diamond Flour, 2 cups sugar, 1.
ounce of tumerie, 14 gallon vinegar. Sprinkle 2 tablespoons of
salt on cabbage and let it stand 1 hour. Drain, mix all togethey
and boil 10 minutes—2Mrs. J. J. Sproule,

%

CORN CHOWDER.

Fry a lot of fat pork, eut in small cubes, add a small onion
and cook ; add one pint cold potatoes sliced, 1 pint corn, season
and pour in enongh milk to cover well. 'When hot add a tea-
svoon of butter and thicken with Hunt’s Diamond Flour.

MACCARONI.

Take a quarter of a pound and soak in water over night ;
hoil for 20 minutes or until soft, put in a buttered dish with
milk (114 pints), 2 eggs, V4 pound of sugar, spice and flavoring
to taste  Bake 40 minutes and serve hot,

LEMON HONEY.

Nine lemons’ juice, grate the rinds of 4, 12 eges, leave out
the whites of 4, 2 pounds granulated sugar, 6 ounces butter or
$ ounces butter.  Put the whole in a pan and let it simmer 4
minutes. Be careful not to hoil. Keep for years in sealed jars

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter,
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Candy

DIVINITY FUDGE,

Two cups granulated sugar, s cup corn syrup, s eup
water,  Boil until 1it forms a ball in cold water; have ready the
well-beaten white of one egg. Pour syrup over beaten egg, stiy
until cold.  Add 14 cup chopped walnuts,  Ponr in a buttered
dish until hard. Delicious.—Mrs. Jenkins,

PEANUT BRITTLE.

Two cups grauulated sugar, 1 cup peanuts, Melt the sugar
over a slow fire, stirving constantly to prevent burning. Stir
in peanuts just before removing from fire.  Pour in buttered
baking dish and ¢ut when cold.—Ella A, Smith.

PULLED TAFFEY.

Two cups brown sugar, water enough to melt it. Boil till a
little in watepr forms a hard, Hreiitle ball. Flavor with 1 table-
svoonful of vinegar and a little vanilla; small picce of butter
and alittle salt.  (Put these in before taking from fire.) Pour
into a buttered pan and leave till it is well set around the edges,
bt not at all hard. Butter fingers and pull the candy till it is
i creamy brown or untill it gets too stiftt to handle. (‘at iu
humbug-shaped piw-u-s with the scissors,

MAPLE DROPS.

Two eups white sugar, 1 cup maple syrup, a little milk, 2
or 3 tablespoonfuls, small I)in'n'n' of butter. Joil untill a little
in water makes a firin ball — “ake “tom the steve and add 1 cup
of peanuts and a couple of tablespoons of good eream  (not
necessary).  Stir until creamy and drop from a teaspoon on
huttered platters.

DUTCH FAVORITE.

Two cups white sugar, 14 cup water, 1 small teaspoon
votifia and a little vanilla, 15 cup blanched almonds, 145 cup
candied cherries or pineapple.  Boil sugar and water untill a
little dropped in wvater forms a soft ball,  Add flavoring and
heat until very stiff. Turn into a kneading board dusted well

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter.
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with powdered sagar. Work in the nuts, cherries and pine-
atiple. Mould into shape,  When cold «ut in slices.—Ielen ('
MeCrae,

MARSHMALLOWS.

Soak 1 box of gelatine or enough to make 1 quart of
jelly in 10 tablespoons cold water. Heat 2 cups granulated
sugar in 10 tablespoons cold water till dissolved.  Add gela-
tine to syrup and when partly cooled add a few grains of salt.
Flavor to taste. Beat with a beater until too stiff, then with
a large spoon till only soft enough to settle into a sheet. Dust
a granite pan well with confectioner’s sugar; pour in candy
4 an ineh thick. “Set in a cool place. Cut in cubes and roll
eaeh eube in confectioner’s sugar. —Mrs, A, (. Murray,

TURKISH DELIGHT,
}

Soak 1 ounce sheet gelatine in % cup cold water for 2
hours: put 1 pound granulated sugar and 15 cup cold water
in a saucepan and let come to hoiling point ; add soaked gela-
tine, let come to hoiling point again and sinmer 20 minutes.
Then add grated rind of 1 orange, 1-3 cup orange juice and 3
tablespoons lemon juice.  Rinse out a pan with cold water
and pour the syrup into it.  When it has settled (this will take
one hours), eut in squares and roll each piece in granulated
or icing sugar.—Mps. J. 1, Anderson.

Drinks

ORANGEADE.

Grated rind of 6 oranges (thick skinned), 4 pounds granu
lated sugar, 2 ounces citric acid. Pour over this 4 pints boil
ing water; stir and let stand 24 hours. Strain, bottle and seal. ‘
I'se 2 teaspoonfuls to a glass of water—Mrs., F. W. Nichol. |

COFFEE.

Take fine ground coffee, 3 tablespoonfuls, 3 pints of boil-
ing water, keep as near hoiling point as possible (without
boiling), for 5 minutes; settle with a teaspoonful of c¢old water
or an egg. This will make 6 cups of delicious coffee.—Mrs
(ico. Laidlaw

To Obtain Best Results, Use Silverwood's Rose Brand Creamery Butter

7
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BEEF TEA.

One pound lean beef, chopped fine; pour over it 1 pint cold
water,  Let it stand 1 hour and set on back of range to simmer
slowly for “; of an hour. Strain and salt when used.—Mrs
Geo. Laidlaw.

A nice cooling drink may be made with the following in-
gredients: 5 cents worth of tartarie acid, 1 pound sugar and
the white of one egg heaten together. Pour 1 quart of boiling
water and bottle when cool.  Take 1 tablespoonful for each
ulass, A little soda may be added it preferved.—DMrs, F. ..
Williams

UNFERMENTED GRAPE WINE,

Procure a 20-pound basket of blue  grapes, wash the
bunches, pick all the berries from the stems into a poreclain
lined or granite preserving kettle, erush with a potato masher,
put over the fire and s-ald uniil the pulp and skins are separ
ated, then put all in a jelly bag to drip.  To the juice add
3 pounds white sugar, and put over the fire, just bringing it
to a boil, skim it clear, bottle it while sealding hot in pint
bottles, sterilized. Cork at once and seal with sealing wax.
Margaret Laidlaw,

GINGER CORDIAL.

One-Half ounce of essence of ginger, 14 ounce of tartarie
acid, 1o ounee of essence of capsicum, 1 penny-worth of hurnt
sugar. Put 3 pounds of sugar into a pan, pour over it 7 pints
of boiling water: stir well and whencold hottle, it is ready for
i~e.  (Good for both adults and children).—Mrs. .J. B. Aiken-

| head.

RASPBERRY VINEGAR.

Put the berries with the vinegar, let them stand 48 hours,
| strain them through a sieve, add 1 pound of white sugar to 1
! pint of the juice, boil V4 hour, then bottle. 1f possible use half

| red berries—they give a rich flavor. and the black ones
the color.—Kitty.

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.




S ———

104 WILTON GROVE WOMEN'S INSTITUTE COOK BOOK

Remedial Foods

Watereress is a remedy for scurvy, !
Carrots for those suffering with asthmna.

Asparagus is used to induce perspiration, r
Turnips for nervous disorders and scurvy.

Spinach is useful to those suffering with gravel.

Lettuce is useful for those suffering from insomnia. {
Blackberries as a tonie.  Useful in all forms of diarrhoea. |
|

Cranberries for erysipelas are used externally as well as i
internally. ’

Bananas are useful as a food for those suffering from
chronie diarrhoea.

Honey is wholesome, strengthening, c¢leansing, healing and |
nourishing, |

Pieplant is wholesome and aperient ; is excellent for rheu-
matie sufferers and useful for purifying the blood.

Lemons for feverish thirst in sickness, biliousness, low
fevers, rheumatism, colds, coughs, liver complaints, ete,

(elery is invaluable as a food for those suffering from any |
form of rheumatism: for disecase of the nerves and nervous
dyspepsia.

Iigs are aperient and wholesome.  They are said to be

valuable as a food for those suffering from cancer.  They ar
used externally as well as internally.

Salt to check bleeding of the lungs, and as a nervine and
tonic for weak, thin-blooded invalids, Comhined with hot water
is useful for certain forms of dyspepsia, liver complaint, ete, |

Fresh ripe fruits are excellent for purifying the bhlood and
toning up the system. As specific remedies, ,oranges are
aperient.  Sour oranges are highly recommended for rheu
matisim,

Rasults Are Best If You Use Silverwood's Rose Brand Creamery Butter
‘
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Tomatoes are a powerful aperient for the liver, a sovercign
remedy for dyspepsia and indigestion, Tomatoes are invaluabl.
in all conditions of the system in which the use of calomel is

| indicated.

Raw beef proves of great henefit to persons suffering from
consumption. It is chopped fine, seasoned with salt and heated
by placing in a dish in hot water. It assimilates rapidly and
affords the best of nourishment,

Peanuts for indigestion; they are especially recommended
! for corpulent diabetes.  Peanuts are made into a wholesoni
and nutritious soup. are browned and used as coffee, are eaten
as a relishy simply baked, or are prepared and served as salted
almonds.

Eggs contain a large amount of nutriment in a compaet,
quickly available form. Eggs, especially the volks of evgs, are
useful in jaundice. Beaten up raw with sugar are used to ¢lear
and strengthen the voice.  With sugar and lemon juice, the
heaten white of ege is used to relieve hoars ‘ness.

Onions are almost the best nervine known.  No medicine is
so useful in cases of nervous prostration and there is nothing
else that will so quickly relieve and tone up a worn-ont system,
Onions are useful in all cases of coughs, colds and influenza; in
consumption, insomnia, hydrophobia, scurvy, gravel and
kindred liver complaints,  Faten every other day they soon
have a elearing and whitening effeet on the complexion

Results Are Best If You Use Silverwood's Rose Brand Creamery Butter.
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Merchants Bank of
Canada

HEAD OFFICE, MONTREAL

Capital Paid-up, $6,700,000.
Reserve Funds, $5,900,000.

ARE YOU INTERESTED IN IMPROVING
YOUR POSITION IN LIFE?

If so, vou no doubt have started a Savings Account with
some Bank, for these days it is counted a sign of thrift to
have a little money laid by for a rainy day, an emergency,
or future investment

IF YOU ARE INTERESTED

then come and let this Bank have the use of your Savings.
We will be glad to pay for the use of it and you will be
glad when vou see how it grows.

Our London, Ont., branch is located at the Corner of
Queen’s Ave. and Richmond St.

Opp. Post Office and Customs House

J. E. MAGEE, Manager

We also have a branch in London South
| 146 Wortley Road
l T. W. COLLISTER, Mgr.
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THE
STORE WITH %’I‘O(‘K

OUR MOTTO

“One Price The Year Round”

We manufacture on the premises and
are euqipped to fill special orders with
speed and accuracy. A trial will con-
vince you that we are the leading
Jewelers in the City. Our prices are
the very lowest. Quality considered.

WRAY'’S
Wholesale
Retail and Manufacturing Jewelers

234 Dundas Street
also temporary premises at 384 Richmond St




Doubling One’s Money

is a slow process when one de-
pends upon a low interest rate.
Suppose you had a $100
drawing four per cent. per
annum, and you had this com-
pounded yearly, it would take,
to amount to $200, a period of
17 YEARS, 8 MONTHS.

Invest $100 in good inside
town real estate in Western

Canada and it will double itself

over and over again in | 7 years.
Let us show you what others
have done and what we can do

for youu CALL or WRITE.

Western Canada

Realty Co.

169 Dundas St. London, Ont.

R oo




KEEP AT IT

START A SAVINGS ACCOUNT
at the Nearest Branch of the

Bank of Toronto

q Persist in your efforts and you will
see your reward.

q A fat bank account is a good friend.

FOUR OFFICES:
Main Office, Richmond St., cor. King.
East End, Dundas St., cor. Adelaide.
West End, Dundas Street, cor. Talbot.
North End, Richmond St., cor. John.

Writing Rooms for Ladies
Obliging Officers

The Bank of Toronto




