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PRYCE-JONES

CALGARY (Canada) Ltd. ALTA.

HE aim and ambition of this store is to inter-
pret correctly the wishes and desires of Cal-
gary's Ladies, in the matter of dress and
style, and to embody all the latest ideas in a garment

that may be purchased at a moderate price.

Each succeeding season brings a greater and more
widespread knowledge of fashion and a closer under-
standing on the part of the Paris Arbiters of Fashion
of the requirements of American Womanhood, and a
keener knowledge on the part of New York in the

art of duplicating and adapting—for art it is.

It may be truthfully stated that these thousands of
ctharming styles in coats and suits—coming as they do
from our own particular set of New York houses—
are the best of Paris conceptions as the best designers

of New York see them.

All this, plus our own very clear knowledge of your
ideas in fashion matters, backed by the size import-
ance of our merchandise operations, results in a “gath-
ering of styles” that naturally attracts the large pro-
portion of the city's stylish women to this popular

section of the store.




FAV

RITE RECIPES

WEIGHTS, MEASURES AND TIME TABLE

I cup, medium size

L OO WHEEOP s o 555w e 50 m0 e ER TR
I cup packed, chopped meat

1 cup raising

4 cups of sified flour

2 cups granulated sugé

1 cup English currants

1 cup ordinary liquid .

1 tablespoon flour, heaped

1 tablespoon sugar, heaped
2 tablespoons ordinary liquid
Butter, size of egg
BAKING
Beans
Bread
Biscuit
Cake
Ginger Bread
Cookies
Potatoes
Puddings—Bread, Rice, Tapioca
Turke 10 pounds
BOILING
Summer Vegetables
String beans
Green peas
Beets
Turnips

Winter Vegetables

1

pint

pound
pound

.6 ounces
.

S to
10 to 60
10 to 20
20 to 40
20 to 30
.10 to 15

30 to 40

.1 pound

1 pound

.6 ounces

1. pound
12 ounce
% ounce

1 ounce

ounces

10 hours
minutes
minu'es
minutes
minutes
minutes
minutes
.1 hour

} hours

2 hours
% hour
1 hour

.1 hour

V2 hour
1 hour

1 hour
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McCutcheon & McGill

B FAMILY B
DRUGGISTS

TWO STORES

Main Store, corner 17th Avenue and Seventh Street West

Branch, corner Ninth Avenue and Second Street East

Ry v

If you are particular about your health have the doctor phone

yvour prescriptons to us. Our high grade drugs and chemicals

will make you well and keep you well,

Agents for Willard's Forkdipt Chocolates

oot ool ofoofeode oo oo oo e e e et o oo o oo e oo oo oo e oo e e e o oo e o

Your Cooking is a Kailure
B e T

UNLESS THE RAW MATERIAL IS SATISFACTORY

We earnestly endeavor, and honestly believe, that
no article leaves our store that does not
conform to the most fastidious requirements of

quality and hygiene

We give true weight, prompt and courteous service
and price our wares with moderation. This is
advertising, but also truth, as our many friends

and patrons will tell you

S. G. FREEZE

233 Eighth"Ave. E. “*YOUR GROCER™ CALGARY
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“Here's to us, and all of us, and each of us that's here,
And here'’s to all we each would have a-drinking with us here,”

Beverages

Lemon Frappe

1 dozen lemons 1 pint of cold tea
' 3 oranges 1% pounds of sugar
I botile maraschino cherries

Make tea by steeping one heaping teaspoon of tea, add sugar, boil to
syrup, add any fruit juice you prefer. Fill up with chopped ice,

UNFERMENTED WINE

Put 20 pounds Concord grapes in a 3 gallon porcelain kettle, crush
well with potato masher, add 2 quarts of water, put on stove and let
come to a boil, remove from sove and strain through a bright tin
colander (new one preferable), then put in kettle again, and add one
quart of water and 6 pounds of sugar. Let it then strain carefully
through a clo'h. Now bring to boiling point and put in Gem jars, seal
while hot,

®

PREPARED LEMONADE
2% cups of sugar Level tablespoon powdered tar-
taric acid
Pour over it 1 pint of boiling water. When dissolved and cool add 1
tablespoon essence of lemon, and juice of 1 lemon, Keep in 2 cool place.

FRUIT PUNCH

2 grape fruit 3 bananas

2 lemons 1 cup strong, hot tea

3a can pineapple (all juice) 1 level spoonful French Virmuth
3 level spoonsful sherry 1 cup of sugar, or to taste

3 oranges
Do not get pulp of fruit in. To avoid this cut fruit in half, and also
run knife around rim, and lift cells out with small spoon. Set to cool.
Mrs. J. T. Lane
WILD RASPBERRY VINEGAR

Cover any quantity of berries with good vinegar, and leave for a night
and a day, stirring often,
Strain through a cloth and put 1 pint of sugar to each pint of vinegar.
Boil % hour and then bottle for use,
To serve, put 2 tablespoons of syrup in a glass and fill with ice water.
ol | Mrs. A. M. Moline
FRUIT PUNCH

3 lemons (juice and grated rind), 1 orange (juice and grated rind), 12
lemons (juice only), 6 oranges (juice only), 1 small pineapple (grated)
or 1 quart tin, 1 pint Maraschino cherries and juice, 2 cups sugar, boiled
with 4 cups water, 2 quarts aera‘ed water,

Will serve 50 persons.

Mrs. M. T. Chamberlain.
EGG LEMONADE

1 egg Juice of 1 lemon
3 tablespoons cold water Chopped ice
2 tablespoons sugar

Beat the egg with the sugar until very light, then stir in the water
and the lemon juice. Fill glass with chopped ice and drink through 4
straw.
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“YE WASSAIL BOWL"

g Used 600 ye: ago in Kent,
1 quart of ale

ened to tasie

or wine, highly spiced with nutmeg and ginger, sweet-
(it opposed to the use of these ingredients use grape or
raspberry juice.) Float roasted apples and cubes of toast on top. At
Yuletide serve from punch bowl in the dining room after the table has
been cleared,

Mrs. Florence R. Wade

“YE SYLLABUB”
1621 A. D.
Take 1 b, eream. whites of 4 eg 1 glass of white wine, 2 small cups
powdered sugar.  Whip % the sugar wi'h the cream, the remainder
with the eggs, mix well, add the wine, and pour over any crushed fruit,
peaches, strawherries or raspherries,
This is the famous “Gooseberry Fool” that you read about in old
English novels

Mrs. Florence R. Wade

"You ask a little toast of me? Why, yes!
I'll specially prepare a hit for you,
I'll bake a nice, fresh loaf of friendliness,

A vhen 'tis done I'll cut a slice or two

A n the fires of Fellowship and (‘he

| ed by the breeze of Steadfastness in Storms,
This will T grill till toasted it appear,

And on the cloth of Good-Will gerve it warm,

—John Kendrick Bangs.

Breads

Soft Ginger Bread

1 % cup brown sugar

L cup sour milk 5 cup molasses

115 cups flour 2 teaspoons soda

1 teaspoon ginger 1 teaspoon mixed spices

2 tablespoons shortening

Break n mixing bowl and add sugar to it, heat well and add
epices,  Heat molasses and shorten'ng in a cup and add to mixture, Put
half of soda in hot molasses, put other half of soda in sour milk, beat
and stir in.  Sift in flour, pour into buttered pan and bake in hot oven.

Mrs. A. M. Moline

EGG BREAD

Add 1 Jevel teaspoon of bic- rhonate of soda to 1 pint of thick, sour
milk or buttermilk: add half a ceaspoon of salt and two eggs well heat-
en, &tir in hastily 1'% caps of southern cornmeal; turn at onc» in a
shallow greased pan and bake from 30 to 40 minutes in a quick oven,
Nerve hot,

Mrs. L. H. Mason
WHOLE WHEAT BISCUIT

2 cups whole wheat flour % cup corn meal

1 cup pastry flour 1 teaspoon soda

2 teaspoons cream tartar 1 cup brown sugar
2 eggs 1 oup shortening

Enough milk to moisten (not too soft)

Sift dry ingredients, pub in shortening and add beaten eggs and enough
milk to moisten. Roll 3% inch thick, bake 20 minutes on buttered pans,
If desired for afternoon tea, brush top with l»:ull\-r1 white of egg and
place a walnut or date on top before baking
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WHITE BREAD

1 cake Fleishmann's yeast 2 tablespoons lard or butter,
1 quart lukewarm water melted
2 tablespoonsful sugar 3 quarts sifted flour

1 tablespoon salt

Dissolve yveast and sugar in lukewarm water, add lard or butter, and
half the flour. Beat until smooth, then add halance of the flour, or
enough to make dough that can be handled, and lastly the salt, Knead
until smooth and elastic. Place in greased bowl, cover and set aside
in a moderately warm place free from draft, until light, about 2 hours.
Mould into loaves, Place in well greased bread pans, filling them

half full. Cover and let rise 1 hour, or until double in bulk, Bake 40

to 50 minutes,

Mrs. B. A, Dumper

RICE GEMS
1 pint bhoiled rice 1 teacup flour
1 tablespoon butter Pinch salt
2 well beaten eggs Milk enough to form batter

Pour into well greased gem pans or bake on a griddle,
I. N. Campbell
HOT BISCUITS

2 cups flour 11 spoons baking powder
1 teaspoon salt 1 tablespoon butter

Sift dry ingr
enough to make
qu'ck oven,

dients and work butter in quickly, add sweet milk
oft dough and knead quickly and lightly, Bake in

NUT BREAD
1 cups whole wheat flour 4 teaspoons baking powder
1 teaspoon salt 12 cup sugar

1 cup chopped walnuts 12 pound chopped dates
Stir up with sweet milk quite stiff, let rise from 10 to 20 minutes, and
bake 1 hour in slow oven,

BROWN BREAD

% cup white sugar Pinch of salt
% cup molasses 2 cups sour milk
1 cup white flour cups graham flour

12 cup raisins 2 small teaspoons soda

Let rise 1 hour and bake 1 hour in 2 loaves,

NUT BREAD

44 cup sugar
2

1 e
2 cups sifted flour 4 teaspoons baking powder
1 cup walnut meats

Let ris

30 minutes and bake 30 minutes,

Mrs. F. T. Campbell
JOHNNY CAKE

1 cup corn meal 1 egg
2 teaspoons baking powder (sift- 1 cup flour

ed together) 1 heaping tablespoon butter
1-3 cup sugar Pinch of salt

Cream, sugar and butter, add 1 cup of milk alternated with flour.
Bake in quick oven,

Mrs. F. T. Campbell
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p JOHNNIE CAKE
1 egg la cup sugar
1% cup sour milk 1 teaspoon soda
1 teaspoon baking powder 1% cups corn meal
I cup flour Iatter, size of an egg

ke in quick oven

GINGER BREAD

1y cup sugar
1 cup molasses

cup lard

4 teaspoon ginger

Yo teaspoon cinnamon Pinch of salt
Warm till melted, then cool and add: .
1 egg 2% cups flour L
1 teaspoon soda in 2 teaspoons 1 cup sour milk
r hoiling water Bake slowly

Mrs. F. A. McAllister
RUSSIAN BREAD

i1 cups flour 1 cake compressed yeast
11 cups scalded milk % cup sugar
1% cups raisins 4 cup butter

1 teaspoon salt

Cinnamon to taste

Dissolve yveast in scalded milk, cool to 80 degrees, add 1% cups flour
and mix until smooth; let stand wn il light and puffy, Add eggs, sugar,
butter, raisins, salt and remainder of flour and cinnamon. Mix to a
stiff dough and knead thoroughly Let stand until double in volume.
Divide into 2 equal parts for loaves. Cut each loaf into 3 equal par:s,
toll the parts into strips about 12 inches long and tapering to a point
it each end. Press ends together and braid, Place on the buttered baking
sheet, cover and allow to stand until 1 t. Bake from % to % of an
hour.  When cool ice with icing made by mixing a few drops of hot
water with powdered sugar, flavor with vanilla.

Mrs. F. M. Curtis
GERMAN COFFEE BREAD

1% quarts bread sponge 1% cups sugar
145 cup hutter 1 cup cream, sweet or sour
% cup raisins 1 teaspoon salt

1 tablespoon lemon extract

If sour cream is used add a li'tle soda, Stir into the sponge flour,
eggs, ralsins and salt, kneading until @ little thinner than bread dough.
Let rise until light, then roll out to a thickness of 1% inches, let rise
again,  When ready for the oven cover cake with % cup butter and 1
egg well beaten together, flavor with lemon. Sprinkle with sugar and

lemon and bake till brown in a quick oven, 2
Mrs. Wallace Zwiener
CURRANT LOAF

3 cups white flour 2 cups graham flour

teaspoon salt 2 teaspoons soda, dry -
2 cups currants 2 cups raisins
2 cups nuts 2 tablespoons white sugar
2 cups sour milk Butter, the size of a lemon

Add sour milk last, bake in a moderate oven.
Mrs. B. A. Dumper
BAKING POWDER BISCUITS
tablespoon lard 2 cups flour
teaspoons baking powder 1 cup milk, or wa'er
Blend ingredients with silver fork and drop from spoon.
Mrs. L. D. Benedict

—;L
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SOUTHERN SPOON BREAD

. oup sifted cornmeal 1 cup boiling water
1 dessert spoon hutter 1% teaspoon salt
1% cup sweet milk 1 egg

Pour hoiling water on the cornmeal, allow to cook 5 minutes, take
from the fire and add milk and eggs well heaten, pour in well buttered
haking dish and bake 20 minutes,

Mrs. R. B. Wheeler
POTATO RUSK

1 liquid yeast 1 cup mashed potatoes
% cup sugar 15 cup lard
2 eggs
Flour enough to knead soft, let rise till light and make into biscuit. i
Bake in moderate oven about 20 minutes, ]
Mrs. F. A. McAllister
DATE BREAD |
2 cups graham flour 1 cup white flour a
2 cups sweet milk 1% teaspoon salt
1% cup white sugar 1% pound dates, stoned, cut
2 teaspoons baking powder in two

Mix together and bake 1 hour in moderate oven,
Mrs. 8. S. Savage
SPANISH BUN

1 oup butter 2% cups flour

2 cups sugar 1 cup milk

4 eggs, beaten separately 1 teapspoon soda

2 teaspoons cream tartar I teaspoon ecinnamon

Cream butter, sugar and eggs together, when cake is mixed fold in
the beaten whites of eggs.
Mrs. R. B. Wheeler
GRAHAM MUFFINS

2 cups graham flour % cup white flour
2 I
14 cup butter % cup sugar
1 cup milk 1 teaspoon soda dissolved in hot
1 egg water

Fill muffin tins and bake,
Mrs. H. C. Penhale

NUT BREAD
% cup sugar 1 egg
1 cup ground nuts 1% cups sweet milk
3 cups flour 2 teaspoons baking powder

Mix and let stand 20 minutes, put in cans with lids and bake slowly.
Mrs. F. A. McAllister
KAFFEE KUCHEN (Coffee Cake)

% cup sugar 1 tablespoon lard
1-3 teaspoon salt 1 egg
1 cup milk 2 cups flour

2 teaspoons baking powder
Cream together sugar, lard and salt; then mix all together,

STREISE (To be put on when ready for oven)

% oup flour, scant % cup brown sugar
1 teaspoon cinnamon 1 tablespoon lard

Mix together with the fingers and eprinkle on top of the cake, bake
about % hour in moderate oven,

Mrs. B. A. Dumper
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SCOTCH SHORT BREAD

I cup cas sugar 12 pounds hutter
1% cups flour
Work thoroughly together, then form into two cakes about % incl

thick Bake 1 hour in slow «

n. When done sprinkle wi h castor
sugar,

Mrs. M. Hastie

NUT BREAD
4 cups whole wheat flour 4 teaspoons haking powder
1 teaspoon salt Y2 cup sugar
1 cup chopped walnuts Lo pound chopped dates

Stir up quite stiff with sweet milk and bake 1 hour in slow oven. Le
rse 20 minutes hefore baking
Mrs. A. M. Moline
STEAMED BROWN BREAD

1 cup maolasses 1 cup sweet milk
1 oup sour milk 2 cups cornmeal
1 cup wheat flour 1, teaspoon soda

% teaspoon salt
Steam 2% hours Mrs. B. A. Dumper
SCOTCH SHORT BREAD

1 pound flour ¥ pound butter
Y4 pound brown sugar
Wash butter and sift flour, mix all together thoroughly, knead int
cakes, prick with fork and bake in slow even When cooked sprinkle
with white sugar
Miss I. N. Campbell
DATE MUFFINS

2 heaten eggs I teaspoons baking powder

}ocup butter or lard 1-3 cup sugar

2 cups flour « cup chopped dates
Sift baking powder and flour together, add a little salt and nutmeg
and lastly the chopped dates Bake in well greased muffin pans.

GRAHAM GEMS

1 cup sour milk 1 tablespoon sugar
1-3 teaspoon salt 1 teaspoon soda
1 egg 1 level tablespoon butter
Mix with enough graham flour to make a batter to the consistency
of cake batter. Bake in gem pans, This will make 1 dozen gems
.
GRAHAM MUFFINS
1 teaspoon sugar 1 tablespoon lard
Salt (pinch) 1 egg (bheaten)
1 cup aham flour 1 cup sour milk °

1 teaspoon soda

Mix all together and cook in muffin rings
Mrs. A. H. Dahners
WHITE MUFFINS

I cup milk 1 egg
1 teaspoon butter, melted 1 teaspoon baking powder
14 teaspoon salt 1% cups flour

Bake quickly in hot jem tins

Mrs. A. H. Dahners
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NUT BREAD
4 cups flour 4 teaspoons baking powder
1 cup chopped walnuts 1% cup raisins
4% cup brown sugar 1 cups milk

1 egg
Sift flour and baking powder, and to % of it add nuts and raisins,
Beat together milk, sugar and egg. Add s'fted flour, then the flour con-

taining nuts and raisins, Put in two well greased t'ns and raise 20
minutes, Bake nearly an hour in a moderate oven,

Mrs. W. E. Underwood
POTATO SCONES

1 cup mashed potatoes Salt, little

1, cup sweet milk Flour enough to make stiff dough

Roll out and cut in scone shapes, bake 20 minutes, or fry
Good for hreakfast

in butter,

Mrs. F. 4. Mitchell

The love you give away is the only love you keep.”

—Elbert Hubbard

Soups

POTATO SOUP

2 potatoes

1 pint milk

1 teaspoon salt
spoon celery salt 15 saltspoon white pepper
4 teaspoon red pepper y
1 ounce bhutter

1 onion, chopped
1% tes
1

2 teaspoon flour

Boil potatoes and mash, st'r into the boiling milk, then add season-
ng, melt the butter and mix in the flour, stir into

the hoiling soup
ind let all bhoil for five minutes,

Mrs. J. A. Kinsey
TOMATO BISQUE

1 peck ripe tomatoes 6 good sized onions
1 large head celery Parsley, just a little
1% dozen cloves 14 cup sugar

1

oup flour % cup hutter

Cook together till ready to strain, put through sieve, then add sugar
and salt, blend the butter and flour, thin with some of the hot tomatoes,
and add to the whole amount. Add a dash of red pepper. Cook all to-
gether and seal in fruit jars. Heat when ready to serve,
Mrs. B. A. Dumper
BOUILLON

5 pounds lean beef 2 pounds marrow bone

1 tablespoon salt 1-2 cup each of carrot, onion and
1 teaspoon pepper corns celery

3 quarts cold water

Cut meat in inch cubes and place 2-3 of it in kettle, soak in cold
water 1 hour. Brown the rema’'ning meat in a hot frying pan with the
marrow from the hones, Put browned meat and bone in the soup kettle,
Heat to hoiling point, skim, and cook 5 hours at a temperature just be-
low boiling. Add seasonings and vegetables, cook 1 hour, strain and
cool, Remove fat and clear,
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ASPARAGUS SOUP

or 4 pounds veal, cut fine Salt pork, just a little
bunches of asparagus }oquarts cold water
1 pint milk Flour and seasoning

Boil % of the asparagus w th the meat, le aving he rest in water till
about 20 minutes before serving® And add the m k, thicken with flour
ind season,  The soup shoald boil about 2 hours, adding the last half
of the asparagus,

Mrs. J. A, Kinsey
CLAM AND TOMATO BISQUE

I pint clams I cup cold water .
4 oup butter 1y cup flour

Y% small onion 1% cups thin cream

1 cup stewed and strained to- 1-8 teaspoon soda

mato, salt and pepper

Chop elams, add them to the watep and boil 10 minutes, strain. Cook
onion in butter 5 minutes, remove onion, add flour and gradually the
¢lam hroth.  Add cream, and when b iling point is reached, the tomatoes

to which the soda has been added. Season and serve ut once

MINUTE SOUP—OLD ENGLISH RECIPE

Crumb light hread or crackers into a deep bowl until half full, add a
lump of butter the size of a4 walnut Y2 to 2-3 cup of rich milk or cream,
plenty of pepper and salt; if fond of onions, cut a few slices and lay
over the top and pour ovey plenty of boiling water, and you will be sur-
d too see how good it is, If for an invalid, add sugar and a few
of lemon, omitting the former ingredients, This is an old, old

Cornish recipe, used by an ancestor vhen returning from a day's outing
“almost starved to death™; hefore the regular meal could he prepared
Try it for the children returning from school. Add an egg well beaten
i more nourishment is required.

Mrs. Florence R. Wade

“This world is what we make it, and
They say we're a long time dead,

But here's to the man who makes the hest
Of the things before h'm spréad

Meats

BEEF ROLLS -
1 round steak 1 tablespoon flour
1 pint hot water Sausage meat

Cut steak in oblong pieces, on each place a spoonful of sausage roll

" .
up like jelly roll and ti Dredge with flour, pepper and salt and
brown in salt pork fat. Put in casserole. To fat add one tablespoon

flour, stir till brown. Add hot water, and heat till smooth, S
pour over rolls. Cover and simmer in oven 2 hours

Mrs. C. L. Greer

m and

VEAL CUTLETS

Rub the cutlets with pepper, salt and a little chopped chives, and
broil. Serve on a bed of mashed potatoes. Pour over the cutlets a little
melted butter and lemon juice.

Mrs, Greer

RO TR T — .




AMERICAN WOMEN'S CLUB 19

BROILED STEAK

Wipe the steak with a cloth wrung out of cold water and trim off
superfluous fat. With some of the fat grease the wire broiler, place
meat in, having fat edge next to handle. Broil over a clear fire, turn-
ing every 10 seconds for the first minute to sear and prevent the escape
of julces. Steak 1 inch thick will require 5 minutes if liked rare, or 8
if well done. Place in hot platter season with pepper and salt, and dot
with butter. Best cuts to broil are porterhouse, sirloin and second and
third cuts from round.

PLANK BEEFSTEAK

Wipe a porterhouse steak cut 1% inches thick, remove superfluous fat
and pan broil for 7 minutes. Butter a plank and arrange a border of
potatoes close to edge, using a pastry bag. DPlace steak on plank, put
in hot oven, bake till steak is cooked, and potatoes are browned. Dot
with butter, sprinkle with salt, pepper and chopped parsley. Garnish
with sauted mushrooms, Serve piping hot.

ROAST BEEF

Wipe roast and place on rack in dripping pan, skin side down. Salt
and dredge with flour. Place in hot oven to sear quickly, When brown
reduce heat and baste every 10 minutes When half done turn skin side
up for final browning. A 5 pound roast requires from 1 to 1% hours.
Serve with Yorkshire pudding.

YORKSHIRE PUDDING

1 cup milk 1 cup flour
2 eggs 14 teaspoon salt

Mix salt and flour, add milk and beat to a smooth paste. Beat eggs
well and add to mixture, Pour into pan some tried out beef suet and
pour in batter one-half inch thick. Bake 20 minutes in a hot oven.
This may be baked in pan under the roast.

BEEFSTEAK EN CASSEROLE

2 pounds round steak 1% cup flour
1 teaspoon salt 1, teaspoon pepper
2 tablespoons butter 1 pint water

I pint milk

Cut steak 1 inch thick melt butter in frying pan, dredge steak with
flour to which salt and pepper have been added. Brown quickly on
both sides. Remove meat to casserole and brown remaining flour in
the butter. Add water and milk and let come to a boil. Pour over meat
and cook 2 hours in slow oven.

BEEF TENDERLOIN AL A MODE

Trim off fat, tough skin and skewer ‘nto shape (round). Dredge with
salt, pepper and flour and put without water into very small pan.
Place in a hot oven 30 minutes, 10 in lower part and 20 in upper part.
Serve with a mushroom sauce made by frying a can of mushrooms in
butter, thickening with flour and adding boiling water until the
right consistency. The shape of the tenderloin is such that the time
required for cooking is the same whether it weighs two or six pounds.

Mrs. L. H. Mason




DELICIOUS BAKED HAM

s Place a medium sized ham in g ot of boiling water

wnd allow to
boil for half an hour. Take ham from pot, remove the skin and rub
nto the ham as much brown sugar and cinnamon as it will hold, Then
outline the fat on top into diamonds

ind in each diamond stick a clove
Muke a dough of flour and water

ind enclose the ham in this so as to
keep all the juices inside Place in pan with some of water ham was

weeording to weight of ham, Re-
move from oven, tuke off the ¢ 1sing of

hoiled in and bake from 2 to 8 hours,
dough and sprinkle the top of
the ham with rolled cracker crumbs and place back in oven for » few

minutes to hrown

Mrs. L. H. Mason
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“Get It at Lintons”

BOOKS—AIl the latest Novels, School Books and Books of all kinds
Stationery of the finest—Wall Paper that is of the best in town

LINTON BROS.

120 EIGHTH AVENUE EAST, CALGARY

oo ofooteode oo otoote oo oo deod oo foofeode oo odeode e oo ool oo oo e e oo e e e o e e oo

The finishing touch of every well appointed Dinner Table is

FLOWERS

At every meal they lend an air of rest and refinement, most
pleasing to all. Order your flowers from

A. M. Terrill Litd.
FLORISTS

Store: Lougheed Bldg., 610 First Street West
Greenhouses: East Calgary
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“If some people were as good as they are agreeable, and some people
were as agreeable as they are good, the world would be & much better
place to live in."

Fish and Meat Sauces

CREOLE SAUCE

2 tablespoons butter 4 sliced mushrooms
2 tablespoons chopped onion 2 chopped green peppers
2 tablespoons flour 1 cup tomato pulp

1, cup sherry, or stock

Melt butter and fry 5 minutes with mushrooms, onlon and peppers.
temove vegetables and brown flour in butter. Add tomato pulp and
sherry, Deat until smooth, season with salt and pepper., Let simmer
10 minutes. Serve with meat or fish,

Mrs C. L. Greer

BEET RELISH

2 quarts chopped beets (boiled) 2 quarts chopped cabbage
1 cup horseradish (grated) 1 tablespoon salt
1, teaspoon pepper St r to taste

Vinegar to thin to desired con-
sistency

Mrs. F. A. McAllister

CREAM OF HORSERADISH SAUCE—(Delicious)

Add to 6 tablespoons of grated horseradish the yolk of 1 egg and %
tablespoon salt. Mix thoroughly and add 1 teaspoon good vinegar., Fold
in carefully % cup of whipped cream. If the hors
vineg

adish is already in
ir omit the tablespoonful and press horseradish till dry. Serve
with cold meats,

FINNAN HADDIE DELMONICO

1 pound fillets finnan haddie 1 cup green peas
e dozen new potatoes 2 hard bhoiled eggs

ook finnan haddie well, cook potatoes and peas separately. Cream
the fish. Lay peas in middle of the platter and the potatoes around it,
Pour the fish over the whole, Cut the eggs in rings and garnish the
edge of the platter, dash a little red pepper over and lay on a few small
bits of pimento.
Mrs. Homer B. Wright

FISH BAKED IN MILK

Select a fresh fish. Salt well and let stand for several hours, Wipe
dry. lay a bay leaf inside the fish, place in a baking dish, cover with
sweet milk, salt and pepper and bake in medium quick oven,

SAUCE

1 tablespoon butter mixed smooth with 1 tablespoon flour;, add boiling
water till it thickens; add 4 cup grated cheese. Serve hot,
Mrs. H. E. Gibson
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CODFISH BALLS

1 pint fish 1 heaten egg, not separated
1 even tablespoon butter 1 quart raw potato slices

Pepper

Cook the fish and pick fine, Cook potatoes until soft. Drain well,
mash smooth, add butrter, egg and pepper. Beat well and form into
it and serve very hot,

balls,  Fry in deep

Mrs M. T. Chamberlain

SALMON LOAF

1 can salmon 1 cup milk
12 cup bread crumhs 1 egg

MiIx bread crumhbs It conl. I'ut in egg and salmon, DBake % an

hour in a moderate oven, Put in mould,

‘Here's to thee and thine,
And to me and mine,
Good fellowship—
Good friendship—
For all ye time.”

Entrees
CHOP SUEY

1 pound fresh pork, cut into small dice, 1 pound veal, cut into small
dice, mix and fry slowly % hour, add 2 tablespoons of New Orlean's

molasses, 1 teaspoon of salt,  Fry this 10 minutes more, and then add

2 cups of onjons cut into eighths, and 2 cups celery cut fine, Fry all
for 20 minutes. Sprinkle with flour ocecasionally during process, Add
a little water Bring to a hoil, and serve with boiled rice.

Mrs. B. A. Dumper
CHICKEN A LA KING

Take the white meat of either boiled or baked chicken, add 1 can of
mushrooms, and cooked green pepper, cut in emall dice, 1 pint of milk,
thickened with butter and flour Serve on toast or hot biscuits.

LOBSTER A LA NEWBURG

1 can lobster I can peas
1 ¢an mushrooms 1 slice of pimento
‘s pint of milk
Pat together and thicken with butter and flour. Serve on toast,

Mrs. Homer B. Wright

« TOMATO OMELET

onion

1 can tomatoes 1
Pepper and salt

1 tablespoon butter

2 eggs

Stew unt.l done nd thicken with the eggs well beaten, Serve on

huttered toast,
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VEAL CROQUETTES
2 cups chopped veal 2 cups cold rice
4 cup melted butter
Season, mold and fry brown,

APPLE FRITTERS

Pare and core 3 sour apples and sprinkle them with powdered sugar.
PPour over them a batter made aus follows:
1 1-3 cups flour Y4 teaspoon salt
2 teaspoons baking powder cup milk
%4 cup powdered sugar 1 egg

Fry brown in deep fat.

CORN FRITTERS

1% cups corn pulp 14 teaspoon salt
2 eggs, beaten light I cup pastry flour
Dash of pepper 1Y spoons  baking powder

Mix in order given, saving egg whites last of all, Drop by
spoonsful into hot fat and dry on brown paper. Serve with maple syrup.

WAFFLES
1 pint milk 2 cup melted butter
1 teaspoon salt 1 tablespoon sugar
3 eggs 2 teaspoons baking powder

Make soft batter of milk, butter, salt and flour. Add the well-beaten
volks, then the whites and baking powder last. Waffle iron must Le
hot and well greased.

Mrs. A. M. Moline
WELSH RAREBIT

1 pound cheese 1 tablesgpoon butter
1 teaspoon dry mustard 14 teaspoon salt
Red pepper (pinch) 2 egRS

1 teacup beer or milk

Melt butter in chafing dish, add grated ch mustard, salt and
pepper.  Heat till all lumps are out and stir in the beaten eggs. Then
pour in the beer or milk and stir till creamy. Serve on hot buttered
toast on” heated plates,

SPANISH RICE

14 pound salt pork I can tomatoes
1% cup rice 1 medium sized onlon
Paprika

Cut pork into frying pan with onion_fry until done, but not brown;
have boiling 2 quarts water into which put the rice; boil 20 minutes,
remove from fire and drain in a colander. Turn tomatoes into meat
and onion, add drained rice, salt, pepper and dash of paprika. Serve hot,

Mrs. H. E. Gibson
MACARONI AND CHEESE

1 large cup macaroni 1 teaspoon salt
% pound cheese 4 soda biscuits
Pepper, dry mustard, butter, milk

Break macaroni into inch pieces, throw into hoiling salted water.
Cook 30 minutes then drain off the water. Cut cheese very fine; roll
crackers. Into a buttered baking dish put alternately the macaroni,
cheese cracker crumbs, a little salt, pepper and dry mustard, finishing
with the cheese on top. Use plenty of hutter and a little milk may be
poured in before baking. Bake % hour,

L] Mrs. F. H. Mitchell
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CREAM OMELET

1 egg to each person served 2 tablespoons thick cream
Salt to taste

Separate eggs carefully and beat yolks and whites until very light,
add cream to yolks and pour over the whites, Turn into @ hot buttered
pan at once and stir continuously until set, Take out by spoonsful and
serve on hot buttered toas

Mrs. M. T. Chamberlain
BAKED OMELET

6 eggs 1 teacup warm milk
1 tablespoon butter 1 tablespoon flour
1 teaspoon salt Pepper

Beat the yvolks and whites separately until light, melt the butter in
the warm milk Mix all together, adding the whites last, Bake 26

minutes,

OMELET WITH HAM

over the other

Make a plain omelet and just before turning 1
sprinkle over it some finely chopped ham. Garnish with small slices of

ham and parsley,

RICE CROQUETTES

1 cup rice 4 cups boiling water
% cup milk 1 tablespoon butter
1 tablespoon sugar % teaspoon salt
Grating of nutmeg 1 egg

Bread cerumbs

Boil the rice in the boiling water for % hour, drain and add milk,
butter, sugar, salt and nutmeg. When this mixture boils, stir in rapidly
1 egg and set away to cool. When cold shape, dip in beaten egg and
bread crumbs and fry in deep fat,

Mrs. J. A. Kinsey

APPLEDOOR FLAPJACKS—1700 A. D.

One pint of milk, 4 eggs beaten well, the juice of 1 lemon mixed with
the yolks and a pinch of soda. Add enough sifted flour to make a light
batter., Last of all, stir in from % to 1 level teaspoon of vinegar. This
keeps the batter from breaking. The object is to have them as thin as
possible. Butter, sugar, scatter nutmeg over each flapjack and roll
Serve hot. Care must be taken to have the pan hot 1d well greased.
Brown on both sides a light golden color,

Mrs. Florence R. Wade

REAL MEXICAN CHILI CON CARNI

1% pounds of round steak chop- 1 can of tomatoes
ped fine. 2 cups of chili beans
4 Chili peppers 4 pips of garlic or 1 large onion
10 cents worth of comena seed 1 tablespoon of lard
A part of a bottle of chili powder Salt

Soak the red chili beans over night. In the morning cook until tender
in plenty of water. Add the meat and cook slowly for 1 hour longer, then
add tomatoes, garlic, peppers cut fine, and all other ingredients except
the chili powder, and after cooking for a few minutes &tir in from 1 to
5 tablespoons of the powder, according to taste. Cook 1 hour longer
Closely covered,
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SCRAMBLED EGGS

6 eggs 2 tablespoons milk
2 tablespoons water 2 tablespoons butter
15 teaspoon salt l4 teaspoon white pepper

Beat the eggs and other ingredients, and mix thoroughly, melt ‘he
butter and pour in the mixture, stir constantly while cookir.g, untli soft
and creamy then serve immediately.

I. N. Campbell
CORN TIMBALES
1 cup corn 2 eggs
3 rolled crackers % cup

A little parsley and onion put in t'mbale moulds and bake until firm,
serve with cream sauce. A nice luncheon dish,

TAMALE PIE

1 pound beef shoulder (a lilil 1o cup pulp of dried chillis (red
faut) peppers)

1% dozen olives 1 dozen raisins

3 cloves of garlic Salt

Boil meat, keeping well covered with water, prepare chillis by scrap-
ing out seeds and veins, and boiling skins in water until soft, then &crape
inside off with a Kknife, when meat is done add pulp and other ingred-
ients, thicken with 2 tablespoons of corn meal, hoiling about 5 'ninutes
then pour into crust

CRUST
2-3 cup fresh lard 1 pint water
1 teaspoon salt 1 large teacup cornmeal (white)
Put lard and water in saucepan and when boiling add salt, stir in

cornmeal
sides of a

wly, when cool enough to handle spread on bottom and
hallow 2 quart basin, pour in meat and spread crust over
top, bake in hot oven % to % of an hour,

Mrs. J. M. Streib
DEVILED CORN

1 tablespoons butter 5 tablespoons flour
1% cups sweet milk 1% teaspoons salt
% teaspoon mustard Pinch paprika
1 can corn 1 egg
3 teaspoons Worcestershire

sauce

Melt butter, rub in flour, add milk, salt, mustard and paprika. Cook
till thickened, add corn, egg, and Worcestershire sauce. Cover with
butter and cracker crumbs, and bake 30 minutes in slow oven,

Mrs. F. A. McAllister
PICKLED TONGUE

a corned tongue till tender, plunge into cold water and remove
the skin, Cover with vinegar while warm, and let stand for 24 hours.

Mrs. J. A. Kinsey
MEAT CAKES

2 tablespoons butter 14 cup stale bread crumbs
2-2 cup milk 1 cup chopped meat
1% tablespoon chopped parsley or 2 eges

onion, salt and pepper

Melt butter, crumbs and milk and cook 5 minutes, add meat, pars-
ley and eggs slightly beaten, Season and turn into buttered moulds, set
in pan of water and bake 20 minutes,

Mrs. H. W, Ranlett




2 FAVORITE RECIPES

ESCALLOPED HAM

2 slices raw ham large raw potitoes
2 carrols 1 onion
1 bunch parsley 1 pint milk

Salt and pepper

Slice potatoes thin, chop onion, carrols and parsley tine, Place layer

f potatoes in buttered baking dish, season and sprinkle with onions,
parsley and carrots, cover with one slice ham cut in 3 or 4 pieces Re-
peat till dish is filled., Cover with milk, and bake 1 hour or more in slow
oven,

Mrs. Dahners
RUSSIAN PILAF

% tablespoons luatter tablespoons minced onion

1 cup tomatoes 1 cup cooked rice
1 cup chopped meat N

A little stock

1t and pepper

Melt batter, brown onion, add tomato, rice, meat

and seasoning. Cook
10 minutes

Mrs. H. W, Ranlett
CHICKEN TIMBALES

2 tablespoons butter cup stale breaderumbs

2-3 cup milk 15 tablespoon chepped parsley

2 egRs 1 cup chopped cooked chicken
Salt and pepper

Melt butter, add bread crumbs and milk, and cook 5 minutes, stirring
constantly, add chicken, parsley, and eggs slightly beaten, Season

Place in buttered individual moulds 3 full, set in pan hot water
cover with buttered paper, hake 20 minutes in a moderate oven,

ITALIAN SPAGETTI

I'ut spagetti in hig Kettle of boiling water (without hreaking), boil
on minutes, fry in a tablespoon of butter 2 onions, 1 pound ground heef
ind 4 slices bacon, pour in a little water and about 1% cups Italian
cauce (tomato), When ready to serve mix with spagetti and sprinkle
with grated cheese,

Mrs. Roy Wheeler
BAKED APPLES

6 large apples 1 tablespoon hutter
1 cupful hrown sugar 1
1 tablespoon flour

4 teaspoon powdered cinnamon

Round, red, Northern Spies are hest, Wipe and remove cores. Then
fill centres with the following mixture:

Cream the hutter and sugar, add flour and c¢nnamon and mix well,
Bake in hot oven until soft, baste well with remainder of sugar stirred
nto a 1'ttle hot water. There should be a rich, thick gravy around apples
when done,

Mrs. Dahners
BAKED OMELET

6 eggs 1 teacup warm milk
1 tablespoon hutter 1 tablespoon flour
1 teaspoon ealt A little pepper

Beat egge separately and very light, melt butter in warm milk, add
flour, salt and pepper, Mix together, adding whites last. Bake 20 min-
utes, Mrs. B. A. Dumper
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BOSTON BAKED BEANS

1 quart beans Water to cover
% pound salt fat pork 3 tablespoons molasses
1 tablespoon salt 3 tablespoons sugar

Pick over and wash beans, cover with water and soak over night.
in the morning, drain and cover with fresh water. Cook slowly until
«kins burst, drain, fill jar with layer of beans and layer of pork alter-
nately until % full. To 1 cup boiling water add molasses, salt and
sugar, Add enough water to cover beans, Put lid on jar and bake
slowly from 6 to 8 hours,

Mrs. E. Critchley
INDIVIDUAL STRAWBERRY SHORTCAKE

2 cup flour 1, cup sugar
4 teaspoons baking powder 1 egg
Few grains nutmeg 15 teaspoon salt

1-3 cup butter 14 teaspoons lard

% cup milk

Mix dry ingredients and sift twice, work in shortening with finger
tips, add egg well beaten, and milk. Bake in maffin tins, When done
split and spread with butter, cover with chopped strawberries which
have been sprinkled with sugar. It may be necessary to add a little
more milk to this recipe, but use as little as possible, The dough
should be quite stiff,

Mrs. J. M. Streib
MEAT rRITTERS

1 cup ground meat Parsley
Pepper and salt

Batter—1 cup flour, 1 egg, 1 teaspoon baking powder, salt, 1 cup milk.

Put meat in balls and dip in batter. Fry in deep fat until brown.
Serve with sauce.

Sauce—1 tablespoon flour, 1 tablespoon butter, 1 cup tomato juice,
I'ut on stove and stir in flour, Add the juice slowly and then faster.

VEAL LOAF
2 pounds lean veal 1 teaspoon salt
1, pound salt pork 1 teaspoon pepper
2 eggs well beaten 3 tablespoons cream
4 soda crackers rolled fine 2 tablespoons boiling water

Chop veal and pork very fine, then add pepper, salt and cracker
crumbs, well beaten eggs, cream and hot water. Mix all together very
thoroughly. Grease an earthenware pan and pack the mixture into it,
pressing it down firmly, Cover and bake in a moderate oven 1 hour.
Uncover and bake 2 an hour longer, Serve either hot or cold in slices,

BEEFSTEAK PIE

2 pounds round steak, 34 inch 1, teaspoon pepper

thick 1 heaping tablespoon flour
1 onion, sliced 2 tablespoons butter
2 medium potatoes, sliced thin 1 teaspoon salt

Cut steak into strips, 1% inches long and 1 inch wide, place in sauce-
pan, cover with boiling water and add sliced onion. Simmer until meat
is tender, remove the meat, discard onion, add potatoes to the liquid
and parboil 6 minutes, then remove the potatoes. Measure the liquor
and add enough boiling water to make 1 pint, add the seasonings,
cream, butter and flour together, add to the liquor and cook 5 minutes.
In the bottom of a pudding dish, place a layer of 14 of the potatoes on
top of this arrange the meat, placing the other half of the potatoes on
top of it. Pour over this sufficient gravy to entirely cover the contents
of the baking dish, When cool cover with a crust and hake in a hot oven.
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FRICASSE CHICKEN

I medium sized chicken 1% teaspoons salt
1l pints hot water 1 bay leaves
2 tablespoons grated onion, 2 quarts boiling water
heaping 2 tablespoons flour for thicken-
115 cups rice ing gravy

12 pound butter

C'ut chicken in 12 pieces, melt butter in a skillet, Fry chicken brown.
To the butter add 1% pints of hot water, let chicken simmer slowly in
this for 1 hour. Wash rice thoroughly and add 2 quarts boiling water,
silt and cook 30 minutes, When done heap on platter in form of p,
mid, standing the pieces of chicken up around and decorate with p.
ley. Serve gravy in separate dish,

VEAL LOAF
3 raw eggs 2 teaspoons of 1t
14, teaspoon pepper Powdered allspice to suit
Method

Chop 4 pounds of raw veal very fine and mix with it half a pound
of crackers rolled to large crumbs, If only lean veal is used add a
tablespoon of bhutter. Put the mixture in a tin pan or mould and bake
in i moderate oven 2 hours. Let it cool in the pan.

M. E. Ovans

PHILADELPHIA SCRAPPLE
2 pounds fresh pork Sage, savory and onion

Stew the pork till thoroughly done, Take the meat up and add water
to the liquor to make a qguart. temove bones and chop meat. Put
hack in ketile, Season with sage, savory and onion if liked, Then sift
in cornmeal, hoiling slowly and stirring as for mush, Make thick enough
to slice when cold. Turn in a dish and when wanted for table, slice and
fry in dripping. This will keep for a long time in winter, Nice for
breakfast,

POT ROAST BEEF

5 pounds heef pound sus

6 cloves 2 bhay leaves
2 glices onion 1 carrot chopped fine
1 tahlespoon flour 1 pint boiling water

Salt and pepper

Put the suet in a kettle, add the onion, hay leaves, cloves and chopped
carrot: let it cook five minutes and get very hot, Put in the meat, well
seasoned with salt and pepper, and brown it on both sides. Add the
water, cover closely and simmer until very tender. Remove from the
pot and thicken the liquor with the flour Strain and serve it in a
saucehoat

Note—As the roast cooks add boiling water to keep the quantity the
same asg at first,

ANGELS ON HORSEBACK

6 oyvsters A small piece of butter
6 small rolls of thinly cut bacon Salt and cayenne to taste
1 hard bhoiled egg A little minced parsley
A little anchovy paste 6 rounds of fried bread

Cut 6 rounds of bread about 2 inches in diameter and fry them a
light brown. Mix hard bhoiled yoke of egg with anchovy paste and a
with some of the mixture; cut white of egg into 6 round rings and
place on each of rounds of bread, in the center of these arrange a
small crisply fried, thinly cut roll of bacon with fried oyster inside.

Mrs. L. H. Mason
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HARDWARE PHONE W1705 GAS RANGES

DeForge & Simmons

GAS FITTING AND GAS APPLIANCES
Brown Blk., 14th St. W., between 12th and 13th

Nend for oar expert and let him en our gias bill in two

Orders P'romptly Attended to

ALL ESTIMATES FREE

De FORGE & SIMMONS

Phone W1705 Brown Blk, 14th St. W. between 12th and 13th

930 w0 oo e oo e oo e oo oo oo e oo oo e ol ol o oo oo o e o o0 e o o o o o o e o e o o o0 o o3 e e ode oo ofe oo e e

W WOOD ROBERTS

HIGH CLASS ===

GROCERIES, FRUITS and PROVISIONS

Fearman®s Celebrated Hams & Bacon

926 Seventeenth Ave. W. Phone W 4424

oo ofuofenie e oo odefeofesfe fende

Car] e Dalry Co.’s
Milk, Cream, Butter and Buttermilk

Give excellent results
in cooking

Phones M 2003 - M4407 - 228 5th Ave. East
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“Home, that place which none falter to enter and which all are loathe
to leave,"”

Vegetables

SWEET POTATOES—(Southern Style)

Boil medium sized potatoes until nearly done, Then peel and out in
halves the long way. Place in layers in a baking dish, sprinkle with
brown sugar and bits of butter. Bake 20 minutes

Mrs. W. F. McNeil
CHEESE TOMATOES

Make rounds of toast a bit larger than slices of tomato, On them
place thick tomato slic Sprinkle with a very little minced onion
and green pepper. Add salt, a dash of cayenne, and a thick layer of
grated cheese. Place on shallow pan and set under gas broiler till
cheese melts and browns and the tomato is cooked.

Mrs. C. L. Greer

FRIED CELERY

Cut_coarse stocks of celery in 2 inch lengths, either egg and crumb
them or dip in fritter batter and fry in deep fat

Mrs. C. L. Greer
CAULIFLOWER WITH CHEESE

Boil cauliflower in salted water, drain and separate in small pieces.
Make a white sauce, place layer of cauliflower in a baking dish, cover
with gauce and a layer of grated cheese Repeat until dish is full, Cover
with bread crumbs and brown in oven,

Mrs. C. L. Greer
STUFFED CUCUMBERS

(‘hoose large cucumbers, pare and let simmer until tender. Cut them
into haly lengthwise. Scoop out the pulp and mix with onion, half a
cup of chopped nuts, beaten white of an egg, salt and pepper. Fill the
halved shells, cover with crumbs and bake brown

Mrs. C. L. Greer
POTATO ROSES

Boil quantity of potatoes desired, mash, add butter, milk or cream
and seasoning, beat till light and creamy, add enough fruit coloring to
make right shade of pink. Put in pastry bag and squeeze out in form
of roses,

BAKED POTATOES

Wash potatoes with brush, and let stand for 10 minutes in boiling
water, remove and dry with napkin and grease well with butter or meat
fryings and bake for 30 minutes in hot oven. The skins will be a light
brown and look a great deal more appetizing than cooked in the old way.

FRIED CABBAGE

Shred the cabbage very fine, salt and pepper it to taste and place
in iron kettle, in which has been melted half butter and half pork
drippings and fry till a light brown, then add 1 cup of sour cream, Let

come to a boil and simmer for 5 minutes,

BAKED BEANS AND SPARE RIBS
Put the beans into cold water with 14 teaspoon soda, bring to a boll.
Pour off water and cover with fresh water and salt and pepper it, When
thoroughly cooked place in pan and cover with spare ribs which have
been seasoned with salt and pepper Bake in quick oven,
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SCALLOPED POTATOES
vare and slice the required amount of potatoes, place in baking dish
with seasoning of salt, pepper and a generous amount of butter, and
iy left-over meat that you may have on hand, cut in small cubes.
Over this pour enough rich milk or milk and cream mixed, to nearly
cover, Bake till thoroughly done and a nice brown,

COOKED PEAS

Line a casserole dish with fresh lettuce leaves, fill the dish witl
shelled peas, season with salt, pepper, butter and just enough water t
start it to boil I'lace in the oven and cook slowly for 1 hour,

Mrs. H. E. Gibson
NEW ENGLAND BOILED DINNER

215 pounds flank boiling beef 3 or 4 parsnips
1 head ~abbage + medium sized onions

3 turnips 6 medium sized potatoes
} or 4 carrots

Put heef on, When boiling, salt and skin, cut cabbage in guarters,

peel and prepare vegetable. First add cabbage, In 15 minutes add rest

When boiling briskly set on slow fire and cook for about

2 hours, Serve y ‘tables whole and hot

Mrs. H. E. Gibson

“So live that when your life shall end, all men shall say, ‘l've lost a

friend

Salads and Salad Dressing

CHICKEN SALAD

1 chicken iled  tender) 1 teaspoon salt, pepper and mus-
Celery and cabbage (equal quan= tard

tities) Y cup vinegar
2 tablespoons hutter & hard boiled egge

tahlespoc

1S sugar

Mash the volks fine, add butter, sugar, salt, mustard and pepper, and
lastly % cup vinegar. Cook until thickens. Pour this over the chicken,
chopped whites of the eggs, celery and cabbage chopped fine, and mix
well
Mrs. J. A, Kinsey
FRUIT SALAD

ty ponnd white grapes 1 stalk tender celery
1, pound English walnuts 1% dozen bananas
(broken)
Wash and seed the grapes, cut celery into small pieces, slice thin th

bananas the long way, serve on crisp lettuce with fruit salad dressing.

CHEESE STRAWS—(To Serve with Salads)

1 cup flour 1 cup grated «-}lwsf—
1, cup cold water 1 large tablespoon butter
1 teaspoon salt la teaspoon cayenne pepper

Mix as pie crust, adding cheese and butter to flour. Roll thin, cut in
strips with pastry wheel and bake quickly.

Mrs. M. T. Chamberlain

e L L e e o e St
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CHEESE BALLS—(To Serve with Salads)

11 cups grated cheese 1 teaspoon flour

t spoon salt Pinch cayenne
(whites)

Mix cheese with flour and seasoning. Beat whites stiff, add to first
mixture, shape into balls and roll in eracker crumbs and egg and crumbs
again, Fry in deep fat,

Mrs. H. B. Wright
TOMATO SALAD

(‘ut open, scoop out and notch the edges, fill with salmon, serve with
mayonnaise
Mrs. J. A. Kinsey
BEET SALAD
1. dozen small beets 1, dozen small boiled potatoes

1 medium »d cucumber,
chopped fine

Chop potatoes and beets and m x with cucumbers, serve with may-
onnaise dressing.

WALDORF SALAD

lemon jello large apple

1 1
1 orange 1
1 cup nut meats 1

grapes

Serve on lettuce leaf with mayonnaise,

SALAD DRESSING

5 oup vinegar 4 cup water

15 teaspoon mustard 15, teaspoon salt

2 tablespoons sugar 1 tablespoon flour

Dash pepper 1 large, or 2 small eggs

Butter, small piece

Scald vinegar and water and let cool, mix dry ingredients and add
enough water to make a paste, add eggs and vinegar and let come to a
boil, and lastly, add the butter,

Mrs. W, E. Underwood

TOMATO JELLY SALAD

2 teaspoons salt 2 tablespoons granulated gelatine
3 pepper corns 1, bay leaf
1 teaspoon sugar
‘elery leaves 2 cloves
1, cup cold water 1 tin tomatoes

Boil all together and put shell of egg in to clear while boiling. Strain
and put in jelly moulds. Serve on lettuce le: with mayonnaise

Mrs. R. B. Wheeler

PINEAPPLE SALAD

1 cup pineapple juice 14, cup butter
15 cup sugar 2 eggs
Boil pineapple juice, beat eggs, sugar and butter together, stir into
the boiling pineapple juice, When cool add cup of whipped cream.
Mrs. F. M. Curtis




FAVORITE RE:

CIPES

1 tin asparagus

Drain and rinse stocks of asparagus, cut rings from pimentos 1-3 inch
3 stocks of asparagus through the hole, arrange on lettuce
leaf. Serve with French dressing with which tomatoes have been added

wide Put

Lo taste,

1 tin salmon

ASPARAGUS 8§

ALAD

imentos

SALMON SALAD

Mrs. F. M. Curtis

6 sour pickles

1 small stalks of celery

Remove all bone and oil from salmon, mix well with celery and pickles,

Serve with mayonnaise dressing

1% tablespoon salt

114 tablespoons sugar

2 eggs (yolks)
% cup milk

Mrs. J. M. Johnston

SALAD DRESSINGS

FRUIT SALAD DRESSING

1

e
11
1

Mix the dry ingredients, add the yolks
milk and vinegar, the latter very slowly
thickened, then strain and cool

3 eggs (yolks)
1 teaspoon salt

2 tablespoons melted butter
I cup milk (sweet or sour)

Beat the yolks of eggs till thick, then add mustard, salt and a pinch of
sugar and melted butter, Mix together and add vinegar and
milk Last add the stiffly beaten whites of the eggs. Cook in double

red pepper

boiler,

% cup vinegar
Pinch salt
3 eggs

(‘ook the vinegar, mustard
a boil and keep stirring all the t me,

14 cup sugar

1% teaspoon salt
2 eggs

1% cup water

Mix the dry ingredients until smooth, stir in the eggs and lastly the
When cold thin with whipped

water and vinegar,
cream,

teaspoon
Le.
t

mustard

oon flour
spoons melted butter

cup vinegar

of eggs,

beaten slightly, butter,
. Cook over boiling water till

Mrs. E. D. Plummer

CREAM SALAD DRESSING

teaspoon

mustard

2 tablespoons sugar

cup vinegar

) eggs (whites)

Mrs. H. C. Penhale

SALAD DRESSING

1
%

g

teaspoon

mustard

cup sugar
pint sweet cream

SALAD DRESSING

1

teaspoon

eggs, salt and sugar together, Let come to
Add sweet cream when cool,

Florence E. Slater

flour

% teaspoon mustard
oup vinegar

Cook wuntil thickened.

Mrs. L. Kirby
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Our Slogan:

‘WE PRINT ‘

For Printing

and
Kindred

Productions
PHONE
M2380

Morning Albertan
Job Department

Westminster Blk. !

Corner 1st St. & 10th Ave. E.
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“A smile is the same in all languages,

Puddings and Pudding Sauces

ﬂ PRUNE PUDDING
' Stew 1 pound prunes until soft enough to remove pits, Chop fne and
sweeten to taste, Beat whites of 3 eggs to a stiff froth and fold them

into the prune pulp, bake in a quick oven 20 minutes, Serve cold with
whipped cream.

CHOCOLATE PUDDING

1 cup sugar Vanilla
3 vggs (save whites of 2) 1 cup bread crumbs
1 pint milk, scalding hot 6 tablespoons chocolate or cocoa

Bake about 40 minutes.
SAUCE

Beat the whites of two eggs stiffly, add a little sugar, put on top of
pudding when done, and return to oven until slightly browned.

Mrs. J. M. Streib

PLUM PUDDING—(More than 100 years old)

1 pound suet 1 pound raisins

1 pound currante 1%, pound citron

5 heaping tablespoons brown 3 cups stale bread crumbs
sugar 1 grated nutmeg

1 cup flour 1 teaspoon cinnamon

1 teaspoon mace 6 eggs

4 large tablespoons cream 2 gills wine or brandy, or orange

Grated rind of 1 lemon juice

Roll fruit in flour. Moisten bread crumbs with cream, Beat yolks of
eggs. Stir in all the ingredients and lastly, the whites of eggs. Allow
1, space for raising in pudding bag and boil constantly for 6 hours.

Mrs. W. F. McNeil

CARROT PUDDING

1 cup grated raw carrots 1 cup grated raw potatoes
1 cup sugar % cup melted butter
2 tablespoons of chocolate 1 teaspoon salt
1 teaspoon nutmeg 1 teaspoon cinnamon
! 1 teaspoon cloves 1 teaspoon allspice
) 1% cups of flour 1 teaspoon soda

2 cups raisins (floured)

Sieam 3% hours in covered tin. Have 2-3 full. Serve with cream

or sauce

L]
SAUCE
2 cups sugar 14 cup boiling water
2 whites of eggs, add 1 at a time 1 cup butter (creamed)

Cook in double boller until smooth, about 5 minutes, flavor with wine,

Mrs. J. M. Streib
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DATE PUDDING

2 eBES 1 cup sugar
Pinch of salt 2 tablespoons milk
1 teaspoon baking powder 11y tablespoons flour
1 cup nuts (chopped) 1 cup chopped dates
Mix yolks of eggs and sugar, add milk, salt, flour and baking powder,
Then add dates and nuts.  Later stir in well the beaten whites Set 4
baking digh in pan of hot water and bake 45 minutes in slow oveu,
Mrs. Greer
FIG PUDDING
1 cup suet 4 cups soft bread crumbs “
2 well beaten eggs 1 cup milk
%, pound figs, chopped fine 2 teaspoons baking powder

2 cups sugar
Steam 3 hours and serve with hard sauce,

HARD SAUCE

2 cups sugar 1 eup butter (creamed)
A (whites)

= eBg

Beat eggs st wld creamed butter and sagar, beat lightly till thor-
oughly mixed, Divide into 3 parts and flavor 1 part with vanilla, 1

with chocolate, and 1 colored re Mold and slice, serving all the colors

m one piece of pudding,

PLUM PUDDING

2 pounds brown sugar 116 pounds suet

I pound raisins, stoned I pound currants

8 egRs 1, grated nutmeg

! ounces lemon and orange peel 1 teaspoon ground ginger

pound bread cerombs 2 cups flour
g pint of milk

1

Mix and place in small bowls, let stand over night, boil 10 hours,

Mrs. J. A. Kinsey

BATTER FRUIT PUDDING

13 cup of sugar 1 cup of suet
1 cup of currants 1 cup of chopped raisins
1 egg cups of flonr
115 teaspoons haliing powder Salt
1 oup milk
METHOD
Add a pinch of clove, cinnamon and mace. Steam from 3 to 4 hours,
M. E. Ovans

« ENGLISH PLUM PUDDING
2 pounds raisins, floured 1 pound suet /
1 pound currants, floured 1 loaf bread crumbs $
14 pound butter 2 cups flour
14 cup walnuts 1% pound mixed peel
6 teaspoons spices 2 pounds sugar
2 wine glasses brandy 6 eggs .

Milk enough to moisten to the consistency of fruit cake Let stand 'n
mixing pan 24 hours, Stir occasionally and put into bowls and boil 12
hours, When wanted for use take cloth off and wash, sprinkle with
fresh flour and boil until thoroughly heated, Serve with brandy sauce

Mrs. H. Haywood
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SUET PUDDING

teaspoon salt
‘up walnuts, ground fine
; cup sour milk

& teaspoon soda

1'4 cups flour, sifted
1

1
cup raisins 1
1% cup suet 3

1

14 cup molasses

Mix all dry ingredients together, then add milk and molasses, steam

3 houars,
SAUCE FOR SAME

‘ 1 cup of drawn butter 1% cups powdered sugar
) 1% cup thick cream
Cream, butter and sugar well and add the cream and vanilla,
Mrs, J. A. Seymour

MOLASSES STEAM PUDDING

1 cup luke warm water
Pinch of salt
1 heaping cup of sifted llour

15 cup New Orleans molasses

2 yolks of eggs

1 cup raisins

1 teaspoon soda dissolved in hot
water

Steam 2 hours

PUDDING SAUCE FOR SAME

Y. cup of butter i cup powdered sugar,, creamed

2 whites of eggs, heaten,
Beat to a cream and flavor,

Mrs. R. B. Wheeler
FIG PUDDING

15 pound figs, chopped fine 14 pound suet
1 pound bread crumbs 3 eggs
1 cup sugar

4 tablespoons syrup
Salt and nutmeg to taste, mix well and boil or steam 3 hours, Serve

with sweet sauce,

Mrs. F .M. Curtis
APRICOT PUDDING

1 pint flour teaspoons baking powder
14 teaspoon salt

4% cup milk
Lump of butter

15 cup sugar
1 well beaten egg

Place in a shallow butered pan and lay in enough canned apricots
to cover the dough, Sprinkle well with sugar. Bake in a moderate
oven 1% hour.

Mrs. J. M. Johnston
CARROT PUDDING

112 cups flour 1% cups suet

1% cups bread crumbs
2 oups raisins

1 cup grated potatoes
Ya cup molasses

% cup sour milk

Steam 3 hours

2 cups sugar

2 cups currants

1 cup carrots

1% teaspoons soda

Mrs. George Whitely
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DATE SOUFFLE

2 cups dates 1 cup nuts
ar 2 eggs

tablespoons s

spoons mil

teagpoon baking powder

Sift flour and baking powder together, chop dates with the nuts

Serve with whipped cream

Mrs. R. B. Wheeler

M 1 vays he too small to hold all our friends.”

Myrtle Reed
Desserts
MAPLE MOUSSE’

Fea CER wdd 1 cup whipped cream, and 1 cup maple
syrup. M vt Nuts may be added if desired, This makes
1 quart when

Mrs. Wallace Zwiener.
FIG CREAM

Choy pound of figs, cover with warm water, stand to soften, mash
ng isionally, Scald a quart of thin cream, with a scant cup of
sugar dd the figs, cool and freeze. Remove the dasher and pack
dowr he cream well It it stand 2 hours before serving.

Mrs. C. L. Greer
BISQUE
1 pint cream 1 eggs
¢ oup granulated sugar 4 cup cold water
| tter and sugar until it threads. When it cools pour into beaten
CRES A one teaspoon of vanilla, then fold in whipped eream, pack
and freeze 4 hour Do not turn freezer.

Mrs. E. W. Heffner
PINEAPPLE CREAM

Cover half a box of gelatin with cold water, and let soak % an hour.
Put a pint of grated pineapple and a cup full of sugar in a sauce pan,
ind set over the fire to simmer., Add gelatin, and stir until dissolved.
Take up and turn into a pan, stir until the mixture begins to thicken
Mix in carefully a pint of whipped eream, pour in a mold and set on
the ice to harden

Mrs. F. M. Buckles
RICE POMPADOUR
2 cups cold hoiled rice Whipping cream, sweetened and
4 cup nuts or dates fiavored to taste
1 small can pineapple

Mix with half of whipped cream. Serve in high glasses or sherbets,
and heap cream on top,

Mrs. E. R. Leverton

-
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CHARLOTTE RUSSE’

Put % mall box gelatin in a sauce pan with water to cover com-

Line mould with lady gers, rub

bing each side with melted gelatin to make them stick together Have

the of the gelati soaking in as much water as will cover it. Beay
1 im froth, sweeten and flavor with vanilla. Then put
n melted gelatin, beatin ream while doing s Fill up mould and let

aind till fir

Isabel Campbell
PINEAPPLE FRAPPE

1 1 ce water

1 cup in grated neapple

Mal 1 ng or 1 124 it e
1 1 n I ¢ ( 1 ) 1 1 free 1 1

1 qual pa h 1, more Al

1 e 1

Cut up sponge cake Juar plit th AT nd
1 Jam eer wen nitr a n

Lr kind of fru i ¢ th 2 hour
p ’ Make a stard, and pour over that., Wher

th pped cream and jan Garnish with blanched mond ind

rir pine

Mrs E. Critchley
RICE SOUFFLE

vater
gar 1 1 tor
1 ) 1 o ter, 1 ( !
ind milk 1 er ( 1 wdd
ne One-half h efore usir Wt in eg hite
SAUCE
Cream 1 cup butter. Add slowly % cup po red suga nd
cream. Flavor t befor ng pan of B iter an tir
till ereamy
MAPLE BISQUE
6 volks 1 cup maple symp
% cup cream (thin) 1% cups whipped cream

Beat the yolks, add syrup and then cream, place in double boiler and

cook to a thin custard. Set on ice and beat till stiff and light, then stir
in whipped ¢ream. Pour in mould and bury in ice and salt for 4 hours,
Mrs. M. T. Chamberlain

STRAWBERRY ICE

1 quart water cups sugar
1% cups strawberry juice Whites of 2 eggs

Boil sugar and water for 10 minutes, add berry juice, cool and freeze.
Beat in whites of eggs when nearly frozen,




FAVORITE RECIPES

CREAMY SHERBET

emons } oranges
1 can grated pineapple } cups sugar
cups water

Extract the juice from the lemons and oranges, boil the sugar and
vater into syrup, put all in freezer and when partially frozen add the

vhites of 2 eggs well beaten,  Freeze hard and let stand 1 hour or more

Mrs. M. T. Chamber!ain
GOLDEN PARFAIT

epgs (volks) 1 cup sugar
s Cup watey 1 pint heavy cream
Vanilla
Hoil sugar and water into sypap, add the syrup slowly to the heaten

olke. put in double holler and cook til

Strain and beat till cool

vdd cream heaten ff and put in a mould. Bury in ce and salt for 4

wurs, W serve N
PLAIN ICE CREAM
ounded ta'vespoons sugar 1 tahlespoon milla
quart thin cream
Freeze and let stand at least an hour hefore using

MUSK MELON ICE—EXCELLENT

Sepape seeds and pulp 1 overy ripe k melons, put a quart

sure and f vith cold wate 2 hour or longey Drain,
dad enough water to make 1 guart atte ning e of 1 lemon, and
cup sugar. Freeze to a mush and £11 es of chilled musk melons

Mrs. W. F. McNeil
CARAMEL MOUSSE

o) S 1 pow I
quar
M¢ Sugiy wl rring ns mti t forms a golden
\ syru hen add the water and wly t dissolved, Let
1 pain and add to the cream, whipped stiff Fa n mould and
! t for 4 hours
STRAWBERRY FRAPPE
P ) cups 1
j not = rto st
Mash d water, lemor ind suga
‘ ) ed int [ 1y
CAFE PARFAIT
] 1 ¢ 1 ( ] re Sugar
I ng blacl fee
W n s 1dd sagar 1« 1 n mould n ice and
CHOCOLATE SAUCE FOR ICE CREAM
1 1 & Y
i 1 tablespoon butter
a
1 ‘ Y iter ur t makes a thiek syrup. Add

en « add vanilla, Serve cold

Mrs. M, T. Chamber!ain
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BISQUE
12 cup boiling water 12 cup sugar
2 eggs (volks) 1, cup sherry
2 tablespoons Maruschino 15 cup powdered macaroons
14, cup chopped almonds 1 pint whipped cream

Make a syrup of the water and sugar, boil 5 minutes and pour over
the beaten yolks. Cook 5 minutes, stirring constantly, when cool add
remaining ingredients. Put in mould and bury in ice and salt for

hours.
Mrs. M. T. Chamberlain
CARAMEL CUSTARD
1 cup sugar 1'% cups milk
2 tablespoons cornstarch Y cup chopped walnuts

Caramelize sugar, make a custard of the milk and cornstarch, add
the caramel and the chopped walnuts, flavor with vanilla,

ALMOND CHARLOTTE
1 cup sugar 14 cup butter
11 cups flour 2 teaspoons buking powder
% cup milk 2 eges (whites)

Mix as cake and flavor with almond extract, ke in 1 layer and
when ready to serve, pile on the following:

One pint eream wh pped stiff and sweetened. Add a little almon
flavoring and sprinkle well with 1 doz¢n macaroons dried and powdered

Mrs. M. T. Chamberlain
LEMON SPONGE

Sugar
Lemon juice 2 eggs (whites)

Dissolve the gelatin in small quantity of water and add it alternately
with sugar and strained lemon juice to the stiffly beaten whites, beat-
ing until it begins to set, Turn into a mould, Serve with whipped
cream.

2 tablespoons

ORANGE SNOW

4 large oranges Juice and grated rind of 15 lemon
2 ounces gelatine 1 lemon
1 large oup sugar {1 eggs (whites)

Juice and grated prind of 1 orange cups boiling water
Mix dissolved gelatin and sugar, leave covered 1 hour, then pour
in boiling water and juice of oranges and lemons, stir, strain, and when
cold whip in the whites of the eggs. Place in a wet mould to set.
Mrs. J. A. Kinsey
BAVARIAN CREAM

3 eggs (yolks) 1 cup sugar
1 pint milk 1 even tablespoon gelatin
6 tablespoons cold water 1 pint whipped cream

Make custard of eggs, milk and sugar and stir in the gelatin w hich
has been dissolved in cold water. Beat the whites of the eggs and fold
in, also the whipped cream. Flavor with vanilla.

ORANGE CUSTARD

3 oranges 1 cup castor sugar
1 pint milk 2 eggs
1 cup granulated sugar 1% tablespoons cornstarch

Slice oranges in dish and sprinkle with castor sugar, make a custard
of milk, yolks of eggs, granulated sugar and cornstarch. Cook in doubls
boiler until smooth and pour over oranges. Make a frosting with egg
whites and brown in oven.
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PINEAPPLE SPONGE

To 1 package of orange jello put 1 cup boiling water and stir until
dissolved Add the juice drained from 1 can of pineapple. When it
beging to “set” whip whites of 2 eggs dry, and heat into jelly, Add
pineapple pulp chopped fine, and chill,

Mrs. A. M. Moline

.
PLUM CONSERVE
3 pounds plums, seeded 3 pounds sugar
I pound raisins 2 oranges, rind and pulp
2 pound walnuts '
Cut the orange pulps into small bits and boil 1 hour. Upon taking
off the fire stir in walnuts
Mrs. F. A. McAllister
CARAMEL CUSTARD
2 cup sugar 1 pint hot milk
I CERS ! tablespoons sugar
Vanilla Salt
Caramelize the sugar by putting it into a pan over a slow fire and
stir constantly till a rich brown. Spread on the inside of a baking dish
ind set aside to cool. Mix the milk, beaten eggs, 3 tablespoons sugar,
vanilla, and salt, pour in baking dish, set in water, and bake slowly till
firm
Mrs. M. T. Chamberlain
PRUNE WHIP
Method—Wash 1 pound of prunes thoroughly, put enough cold water
on to cover, cook until done. Seed prunes and wash, Mix 1 pint of
whipped cream with prunes, Add ‘% cup of powdered sugar. Prunes
must he cooled before adding whipped cream.
M. E. Ovans
LEMON SPONGE
1 tablespoon gelatina Sugar
Lemon juice 2 eggs (whites) |
Dissolve gelatin in small quantity of water, and add it alternately
with sugar and strained lemon juice to the stiffly beaten whites, Beat
till it begins to set and turn into moulds,
Mrs. M. T. Chamberlain
L)
CHOCOLATE PUDDING
ly cup sugar 2 tablespoons (heaping) choco-
1% cup milk late
1 teaspoon baking powder Butter size of an egg J
Salt to taste 1 egg

%5 cup flour

Mix like cake and bake 20 minutes, Serve hot with the following

siee
SAUCE

One egg, yolk beaten with % cup powdered sugar, 1 cup whipped
cream  Beat and flavor with vanilla,

Mrs. M, T. Chamberlain
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Maclean’s Drug Store

MACLEAN BLOCK, 109 EIGHTH AVENUE EAST, CALGARY

(Established 1883)

One of the Largest and Most Reliable Drug Stores
in Western Canada

Agent for Ensign Cameras and Films

oo oo oo oo oo odefoode e oo oo e oot oo e e oo oo oo e oo oo e e e oo oo oo e

TEA SPICES  COFFEE
R. DONALDSON

PHONEM3380 1205 Second Street East

The Oldest Speciaity Store of this Nature in Town

PROMPT DELIVERY WE AIM TO PLEASE

eodefeodedfeofeodefeodeofeoefeode e oo oo oo oo oo e oo de oo oo e e e ofoofuofeode e e oo ol

Dr. W. V. DIXON
Dental Sperialist

P. O. Box 1823
Offices and Laboratory, Dominion Blk, 133 Eighth Avenue East

“THE MOST OF THE BEST FOR THE LEAST"

Kspecial attention given to clients of small means

HOURS: 9 am. to 6 p.m.; 7 to 8 p.m. Phone 1764

e esdeeoteodeofeodeoeodeeodeseodeodesfe oo ool e e oo e ool oo e o oo e oo oo e e e e e oo ol

102 Tth Ave. West Largest and Most
cor. Ceatre St 0.2 Modern
Phons M 1496 MW Cleaning Works
in
2204 4th St. West

"WCE e % @a‘: Western Canada
Head Office and Works:

234 and 236 Twelfth Ave. West Phone M 3940

—

i
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Plies
PUFF PASTE

1 pound bhutter 1 pound pastry flour
Cold water

Wash bhutter, pat and fold until no water flies. Reserve 2 tablespoons
of butter and shape remainder into a circular piece % inch thick, put
on floured board, work 2 tablespoons of butter into flour using tips of
fingers. Moisten to a dough with cold water, place dough on slightly
floured board and knead 1 minute, Cover with a towel and let stand 5
minutes, Pat and roll % inch thick, keeping paste a little wider than
long and corners square. Place butter on centre of lower, half of paste.
Cover butter by folding wpper half of paste over it. Press edges firmly
to enclose as much air as possible, Fold right side of paste over en-
closed butter, the left side under enclosed butter, Turn paste half way
round, cover and let stand 5 minute Pat and roll % inch thick. Fold
from ends toward the centre, making 3 layers. Cover, let stand 5 min-
utes,  Repeat twice, turning paste half way round each time before
rolling. After fourth rolling fold from ends to centre and double, making
four layers. P’ut in cold place to chill,

Mrs. A. M. Moline
PLAIN PASTE

1% cups flour 4 cup lard (Y% cup butter or
14 teaspoon salt heef drippings)

Sift dry ingredients, chop in lard, moisten to stiff dough with cold
water, place dough on slightly floured board, pat and roll % inch thick,
dot over half the dough with butter, and fold the other half of the
dough on the top of it and press the edges together. Roll dough % inch
thick, fold dough so as to make 3 layers and roll % inch thick.

Repeat. The paste may be used at once for pies or tarts

DEEP APPLE PIE
4 or b sour apples 1-8 teaspoon salt
1-3 cup sugar 1 ted

spoon butter
spoon grated nutmeg I teaspoon lemon juice
Y% grated lemon rind

% tes

Cut apples into thin slices. Mix dry ingredients together and add
to apples and place into deep pie dish, add lemon juice, dot with butter,
cover top with plain crust, press edges with fork, make a few holes in
centre of paste to allow the steam to escape jake 45 minytes in mod-
erate oven,

APPLE CUSTARD PIE
1% plate sliced apples 4 tablespoons sugar
Litile nutmeg 1 beaten egg

Line deep pie plate with crust, mix ingredients with milk enough
fill plate and pour over apples and bake slowly.

Mrs. Slater
PINEAPPLE PIE
1 cup grated pineapple % oup sugar
CgEs % cup flour
Salt Juice of % lemon

Sift dry ingredients together, mix with pineapple and lemon juice and
cook in double boiler until it begins to thicken Stir in the beaten
volks of eggs and remove when thoroughly blended., Fill baked crust
and cover with meringue of whites, powdered sugar and a little Jjuice or
grated peel of lemon,

Mrs. J. H. Lavender
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on FAVORITE RECIPES

LEMON PIE FILLING

3 eggs 1 cup sugar
1 cup butter 2 lemons

Beat yolks of eggs until very light and thick, add gradually the
ind the unbeaten whites of 2 of the eggs, 1 at a time. Heat the
to a cream and slowly add to this the egg mixture and the
lemon juice., ook in double boiler until it thickens.

Mrs. Wallace Zwiener

WASHINGTON WHIP CREAM PIE

Part One
Whites of 5 eggs 15 cup flour
12 teaspoon cream tartar Y cup powdered sugar
Part Two
1 pint milk Yolk 3 eggs
12 cup sugar I wablespoon cornstarch
Pinch salt Vanilla

Cook part 2 until thick, Beat whites of eggs until stiff, Add cream
tartar to flour.  Mix dry ingredients together, adding tablespoon at a
time to the whites of eggs. Dake % hour in slow oven, Split, making
2 layers, put filling between and spread % pint whipped cream on top.

Mrs. Homer B. Wright

CRUMB PIES

For Crumbs
P cups flour 4 cup lard
o cup sugar

For Filling
1 cup baking molasses 1 cup water
1 teaspoon baking soda
Line pan with pie crust, put in filling, add crumbs. Bake,

Mrs. F. T. Campbell
NEW LEMON MERINGUE PIE

Filling
1 cup suguar 3 tablespoons flour
1 lemon (rind and juice) 43 eggs (yolks)
1 cup cold water Salt to taste

Whip yolks until light, add the water, flour, lemon juice and rind
and salt until the mixture is perfectly smooth, Place in double boiler
and cook unti it thickens, ool and pour in paste shell,

Meringue
Whites 3 eggs 714 teaspoons powdered sugar
Y% teaspoon lemon juice

Spread meringue over ple and set in the oven to brown.

Mrs. E. W. Heffner
LEMON PIE FILLING

I lemon 1 cup sugar
Yolks 2 eggs 2 tablespoons sifted flour
1 oup milk Small piece melted butter

Grate lemon rind, add juice and other ingredients, then add whites
of eggs beaten stiff, stir well together and bake in under crust.
Mrs. W. E. Underwood
PUMPKIN PIE

1% cups steamed and strained 4% cup brown sugar
pumpkin 2 eggs

1 teaspoon cinnamon 1% cups milk

14 teaspoon salt 14 teaspoon ginger

Mix ingredients in order given and bhake in 1 crust.

/S | S
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COCOANUT PIE

1 .
& cup suga

Soak the cocoanut in enongh milk to moisten, over night, beat yolks
add sugar and cornstarch, Scald the milk and stir in the ab mixture
1 short t'me then add the cocoanut and the vanilla, Bake with

wer crust only Ice with a meringue

Mrs. A. H. Dahners

Cakes

MARSHMALLOW ICING

10 cents worth of marshmallows Whites of

14 cups sugar

I unt t hairs, then put 'n marshmallo n back of stove

ntil dissolved Beat well, Fr wld be ve thick p of cake

Mrs. B. A. Dumper

armelize 2 teaspoons sugin A p P wiling wter and
Add 1 cup sugar dissol
Dissolve
Boil rapidly unti]l it halr Meantime take th vhite f an egg, add
p nch of salt and beat until light and dr Add syrup gradaally, beat

ntil it will spread upon cake

Mrs. D. F. Ranlett
MOUNTAIN CREAM ICING

1 cup sugar Whites of 2 eggs
} tablespoons water Flavoring
Let sugar and water bo'l un t hairs, pour over ea egx
whites, add flavoring and beat unt cold
Mrs. A. M. Moline
MOCHA FROSTING
1 cupful powdered sugar 1 tablespoon melt 1
1 tablespoon coffee 1 teaspoon anillu

1 tablespoon cocoa

ALMOND PASTE

pound brown sugar, 1 pound 2 eggs (whites), stiff beaten
blanched almonds, put through 1 dessert spoon lemon flavor
food chopper twice 2 scant dessert spoons almonds
Wet fruit cake with milk and level paste with hot kn'fe, and put in

cool oven for 1 hour. Then next day apply a white icing

TUTTI FRUTTI FILLING

1 cup cocoanut 1
cup E ish walnuts

cup raisins

Chop fine and stir in bo’led frosting, spread quickly,
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LEMON JELLY

! 2 ¢ (yolks)
1 Juice and grated rinds of 2
1« lemons
o until thick and then spread hetween the layers,
CHOCOLATE FUDGE ICING
1 cup sugar 1-3 cup milk 3
Lump of butter (size of egg) 1 square of chocolate

Boil antil it forms soft ball in water, Beat until it begins to thicken

ind spread on layers

APPLE SAUCE CAKE :
11 cups sweetened apple sauce 1 cup sugar
L% cup hutter 1 teaspoon cinnamon

lp teaspoon cloves I cup raisins
2 teaspoons soda d'ssolved in 2

tablespoons bolling water

w'th flour until stiff

Mrs. B. A. Dumper
BANANA FILLING FOR CAKE

C'hill 2 bananas, mash and put through colander, sprinkle juice of 1
sma emon over pulp, add white of 1 egg and beat until foamy and
hite Have ready 1 eup sugar hoiled with 1% cup water till it forms a
t ha vh dropped in cold water Pour this slowly over banana
cream, heat il the while Then add 1 teaspoon granulated gelatn

Ived in 1 tables

ture gets cold and begins to thicker Spread between layers of cake,

oon of cold water, DBeat until mix-

heen diss

which has

WHITE CAKE
115 cups sugar 2 te
15 oup butter

powder

1 cup milk

2 cups fl
Bake in shallow loaf

Mrs. L. H. Cason
WHITE FRUIT CAKE

1 cup butter 1 cup sugar

1 cup sweet milk 3% cups flour

tablespoons baking powder » eggs (whites)
1 pound almonds 1 pound citron
% pound each orange and lemon 1 grated cocoanut
peel

Mrs. J. H. Lavender
DEVIL'S FOOD

1 cup grated chocolate 1 cup sweet milk
I cup sugar 1 teaspoon vanilla
Boil until a smooth cream and let it cool,

Second Part

14, cup butter % cup sweet milk
2 eggs 2 cups flour
1 teaspoon soda i

Beat thoroughly and bake slowly in cool oven,

st

Mrs. Slater
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SPICE CAKE
2 cups flour 1 cup sugar
% cup butter 1 egg
1 large cup sour milk 1 teaspoon soda
1 cup rais ns Nuts if desired
1 teaspoon cinnamon 1 teaspoon chocolate
1 teaspoon nutmeg 1 teaspoon cloves
s Mrs. J .M. Streib
ALMOND CAKE
12 eggs 2 cups sugar
1% pound almonds, ground fine 7 soda crackers, ground
| Rind of 1 lemon

Beat yolks until light, beat whites of 6 of the eggs, add sugar and
yolks, and beat % hour, mix almonds and crackers and add to eggs.
Also grated rind of lemon. Lastly, add other 6 whites of egg well beaten,
Bake in square tins, in a moderate oven. When cold cut into squares,
and place 2 on each plate with whipped cream between or on top.

Mrs. C. L. Greer

NUT CAKE

9

2 eggs 1 cup white sugar
% cup butter 2 cup sour milk
1 teaspoon soda 2 cups flour

1 pound walnuts, cut fine

APPLE SAUCE CAKE

2% cups hot apple sauce 1 cup chopped nuts
2 oups sugar 1 teaspoons soda (stir in hot
1 teaspoon each salt, cinnamon apple sauce)
allspice and cloves % cup butter
A I'ttle ginger 4 cups flour
1 pound raisins 1 pound currants
Mix in the order g'ven. Bake for 1 hour in moderate oven, }
Mrs. J. H. Lavender |
MOCK ANGEL FOOD i
1 cup sugar 1 cup flour ‘
3 teaspoons baking powder 1 pinch salt
1 cup milk 2 @ggs (whites)
Sift dry ingredients 4 times, Bring milk to boil'ng point and stir into i
this. Fold in beaten egg wh'tes. Bake in angel food pan in moderate
oven,
Mrs. B. A. Dumper
ROLL JELLY CAKE
7 5 eggs Pinch salt |
1 oup sugar 2 teaspoons haking powder
1% cups flour i
When done spread wth jelly and roil Iin powdered sugar. (Bake in
B long sheets.) i
CRACKER CAKE
1 scant cup butter 12 or 15 crackers (rolled very
7 eggs fine) !
H 1 teaspoon baking powder 1 cup chocolate
l 1 teaspoon cinnamon 1 teaspoon nutmeg q
i 1 enp walnuts, chopped Flavoring
1 cup sugar
Cream, sugar and butter, beat eggs separately and add to the above.
Bake in loaf 46 minutes, Mrs. J. H. Lavender




RECIH'ES

AWoRITE

FRUIT CAKE

1 cup sugar 1 cup water
I cup ra sins 15 cup lard
1, teaspoon nutmeg 4 teaspoon salt
14 teaspoon cinnamon and cloves Nuuts and any other fruit you l'ka
lace in saucepan and boil 10 minutes, When cold add 2 cups flour,
teaspoon haking powder, 1 teaspoon soda dissolved in hot water, d
Bake slowly
| Mrs. Steinbrecker
g SCRIPTURE CAKE
y 1 Kings, 4:22 (1st Clause3 4% Numbers, 17:8, 2 cups
cups Leviticus, 1 pinch 4
Judges 5:256 (last Clause), 1 cup Jeremiah, 17:11, 6
Jeremiah, 6:20, 2 cups Julges, 4:19 (last Clause), 's oup
1 Samuel, 30:12 (second Clause), Amos, 4:5, 2 teaspoons
2 cups 2 Chronicles, 9:9, to taste
Nahum, 12, 2 cups
Mrs. Slater
CHRISTMAS CAKE
1 pound flour I pound sugar
1 pound butter 10 eggs
3 pounds raisins ) pounds currants
1-3 pound citron 1-3 pound orange peel
Yo cup molasses 1 tablespoon c¢innamon
1 teaspoon salt I teaspoon cloves or alspice
i teaspoon nutmeg 2 wine glasses milk
1 wne glass cooking brandy
Cream, hutter and sugar. beat yolks and white of eggs separately,
add 'y of beaten yolks, and 14 of flour at a time, and heat each time
unt ! all are in, then add molasses and spices, Dissolve 1 teaspoon soda
n the milk, strain, then mix with the brandy, and beat in, fold in stiffly
heaten whites of , flour the fruit and put in handful at a time, line
pan with 3 thicknesses of huttered paper, and hake 3 or 4 hours,
Mrs. F. M. Curtis
FRUIT CAKE
2 poands raisins 1 tahlespoon of namon
2 pounds of currants % tablespoon of ground cloves
I pound of sugar (2cups) 9 eggs
1 scant quart of flour % pound of cut citron and
I pound of butter orange peel, mixed
4 tablespoons molusses 1 teaspoon soda (dissolved in the
P tablespoons of liguid coffee coffee)
1 nutmeg P'nch of salt ]
Mrs. Roy Wheeler
MARBLE CAKE—(White part)
2 whites of eggs heaten 2 cups of flour
1 cup of sugar 2 teaspoons of baking powder
5 oup of butter (sifted with flour)
f %ocup of sweet milk 1 teaspoon vanilla
(Dark part)
) eggs (volks) 1 cup of molasses
% cup of sugar 152 cup of sweet milk
Y2 cup of hutter i

Sift with 2% cups of flour, 1 teaspoon of cinnamon, % teaspoon of
cloves, a little nutmeg, 1 teaspoon soda,

Mrs. Roy Wheeler
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RUTH CAKE

i tablespoons grated chocolate % cup

5 teaspoons granulated sugar

milk

M'x sugar and chocolate well, add milk and boil until thick

stirring
constantly, set to cool while You prepare the following

cups light brown sugar

oup butter

&8s (yvolks) 1

. 2 cup flour
14 cup milk
Cream the butter and sugar, add ©ggs, milk and % cup flour, then
beat in the chocolate part, to this add another 1% cups flour
Mrs. H. C. Penhale
' POTATO CAKE
6 eggs 1 cup sugar
Y2 cup potato flour %4 teaspoon haking powder
Beat 20 minutes, put in stiffly beaten wh'tes last, flavor with vanilla.
Bake wly,
SPICE CAKE
1 cup sugar 1 teaspoon euach of natmeg,
1 egg chocolate, cinnamon and
1 cup sour milk cloves
1 level teaspoon sodi 1 cup chopped raisins
2 cups flour Nuts if desired
2 cup butter
Mrs. C. A. Cawley
CREAM ALMOND CAKE
1 cup butter 2 cups sugar
1 cup milk 1 cup cornstarch
2 cups flour 2 level teaspoons baking powder
5 eggs (whites) Y2 teaspoon almond flavoring
Mrs. C. A. Cawley
ANGEL FOOD CAKE
1 cup flour 12 cups sugar
1 teaspoon cream of tartar 11 eggs (wh tes)
Sift six times, fold in the well beaten whites, Do not beat too much
Mrs. Wallace Zweiner
SUNSHINE CAKE
1 cup flour 1% cups granulated sugar
6 fresh eggs teaspoon cream of tartar
Pinch of salt Ylavor to taste
Separate eggs, putting yolks in small bowl, white in mix'ng bowl,
J Beat the yolks until light; add the salt to the whites and beat until

well broken, add cream of tartar, whip until soft and dry Meanwhile
have sugar, with about % a oup of water, boiling slowly on the stove,
ho'l till hairs and pour on the beaten whites and beat well, when partly
cool add the yolks and beat till well mixed, add flavoring and flour meas-
ured after sifting 5 times. Fold in flour carefully, keeping mixture light
and foamy, Bake slowly in angel food pan, gradually increasing heat,
Bake 45 to 60 minutes,

Mrs. F. A. McAllister
CHOCOLATE SPICE CAKE
3 cup sugar 4 teaspoons cocoa
2 eggs well beaten 2 tablespoons butter
1 teaspoon baking powder cup milk
14 teaspoon each cinnamon, 1 cup nuts
clov nutmeg and allspice 1% cups flour

Beat well and bake in a moderate oven.

s -

Mrs. J. L. George




FAVORITE RECIPES

SOUR CREAM SPICE CAKE

1 egg 1 pinch salt

2 cup butter 1 cup sugar

1 teaspoon each of soda, cinna= I cup sour cream
mon, cloves and nutmeg 2 scant cups of flour

1 oup chopped ra'sins
If eream !s very rich scant the butter, cream is variable, a trial cake
should be baked first. .
Mrs. H. C. Penhale
LITTLE BROWN CAKES

3 eugs 2 cups hrown sugar
1 cup butter 1 cup sour milk
1 small cup raisinsg 1'% level teaspoons soda /

teaspoon einnamon 1 small nutmeg
cups flour
Ile careful not to make the batter too stiff, bake in deep gem pan,
Mrs. Wallace Zwiener
DEVIL'S FOOD CAKE

1% oups sugar % cup sour milk

2 eggs, well heaten 2 squares chocolate dissolved in
1 teaspoon soda cup hot water

1 teaspoon vanilla 2 cups flour

%4 cup butter
Cream butter and sugar well, add eggs and sour milk and soda, flour,
chocolate dissolved last, Bake in moderate oven,
Mrs. F. M. Buckles
MAUD 8. CAKE

Custard
8 tablespoons of grated choco- 14 cup sweet milk
late 5 tablespoons granulated sugar
Cook till thickened and let cool

Cake
1% cups 1'ght brown sugar 2

cups flour

3 eggs 1y cup sweet mil
2 teaspoons baking powder Flavor with vanilla
s cup butter )

Cream the butter and sugar, add egs
in custard, add remainder of flour also t
in layers and put together with icing.

s and milk, % cup flour. Pour
ing powder and vanilla, Bake

Mrs. E. W. Heffner
SPONGE CAKE

4 eggs 1 cup sugar |
Pinch of salt Juice of 3% lemon {
1 cup sifted flour |

Beat egg wh'tes very dry with % cup sugar, then beat yolks with % ‘

cup sugar for 5 minutes, and add to whites, add salt, lemon juice and
flour. Sprinkle sugar on top and bake 356 minutes in slow oven,

Mrs. E. Critchley {
LADY BALTIMORE CAKE |
1 cup buttepr 2 cups sugar
3% cups flour 1 cup sweet milk
2 level teaspoons baking powder 1 teaspoon rosewater

Cream the butter and sugar gradually, beating continuously, then the
milk, next the flour in which baking powder has been sifted, and lastly
the stiffly beaten whites of eggs. Bake 'n 3 layers in quick oven.

Filling

Dissolve 3 cups sugar in 1 oup boiling water. Cook until it threads,
then pour it over the stiffly beaten whites of three eggs, add 1 cup
chopped ralsins, 1 cup pecan nuts, § f'gs cut in strips.

Mrs. E. W. Heffner
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BLACKBERRY CAKE
4 eggs
4 oup hutter 2% cups flour
1 preserve i tablespoons sour cream
% I teaspoon each c¢'nnamon, all-
1 spice and nutmeg
Beat I, eream butter, hake in 3 layver
Mrs. J. H. Lavender
DEVIL'S FOOD
First Part
P cake grated chocolate o cup g

1
2 teaspoons vian
Yo

% cup

Second Part

% oup |

2 cups

ik of 1 ¢

Cook unti k as cream
1 cup granulated sugar
% cup sour milk
2 eggs

When first part is cold

2 cups sugar
1 cup water

1 even

wat well together and

NUT CAKE

1cup b
I

fl
teaspoon soda

bake in a moderate oven,

Mrs. A. M. Moline

itter

ips flour > teaspoons baking powder

Vanilla cup. valnuts
Mrs. Slater
FRUIT CAKE

% pound o1 pound lard
11 1 1 1gar (ereamed) 1'a cups sour milk
1 teaspoon soda i eggs (whites)

pounds raisins I pound currant
1 pound dates Mixed orange ind nute
> teaspoons ground spices Grated nutmeg

cup syrup Flour to stiffen

Bake 2 hours

2 cup butter
1 cup sugar
| egg
Vanilla

Bake in shallow loaf

CHOCOLATE CAKE

1 heaping cup flour

I cup sour milk
1 teaspoon soda
} tablespoons cocoa

Mrs. L. M. Mason

ROLLED JELLY CAKE

feas]

) eggs

baking powder 1 cup &

1 cup fl

Dake in shallow pan, spread with jelly while

{ eggs (whites)
1 cup sugar
4 eggs (yolks)

POUND CAKE

2 teaspo
1 cup b
1% cups

Beat the whites to a SUFL froth, add the extr
sugar and butter, then add the yolks (beaten), and flour, mix well and

add the wh'tes.

1gar
our

warm and roll at once
Mrs. J. A, Kinsey

ons lemon flavoring

iter
flour

act, let stand, cream the

Miss Eva Scott



FAVORITE RECIPES

NUT CAKE

1 cup sugar
1 cup milk
2%
vggs (whites) 1

m
vges (yolks

« cups flour

teaspoons haking powder
cup walnut meats, hroken
Mix ingredients in order given, hake 45 minutes in maoderate oven
ver with White Mountain eream

erease in squares and put 3% walnut
cach square

Mrs. E. D. Plummer
MOLASSES CAKE
1 cup molasses
sugar \

2 cup butter
yon  spiee 1

teaspoono soda
flour 1 cap bolling water

idding holling water last
Mrs. J. H. Lavender
DATE CAKES

1 pound dates 1 cap hrown sSugar
I cup brown sugar

(Mixed)
1 cup wiater e cup of lard
Stew  toge r in small po cup hutter
2 ecups | Mixed with the above
eups d outs
Seant % cup of milk soured wth vinegar (1 teaspoon), stir in cup
easpoon baking soda and mix up w.th pastr Roll out, cut in
ps and hake

Mrs. L. H. Mason
ORANGE CAKE

e cup buatter
5 cup milk
teaspoon  cream tartar

oranges (grated rnd)

2 egESs, no

cups 1l 1

teaspoon soda

ers and p

ier with the fo ving frosting: Juice
nough powdered sugar to spread
Mrs. M. T, Chamberlain

QUICK METHOD CAKE

n which is s

of pastry flour

1y cup of butter, melted
teaspoons of baking powder mbeaten ezgs, fill cup with
% cup castor sugar milk,

1, teagpoon of salt a2 teaspoon ol vanilla

Put dry ingredients through flour sif

ter and add the
ture

of the mix-

ONE EGG CAKE
4 cup of sugar !

2 cup of milk
1 cup of flour 1

CBE
tablespoon of butter

APPLE FILLING

pples cooked and mashed
f nely

1 cgg yolk,

easpoons of baking powder 1

sSugar
A little hutter

Th cken with 2 tablespoons of flour dissolved in milk.

Mrs. J. M. Streib
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BURNS’ “Shamrock Brands’

of Pure Food Products
“Shamrock Brand”’ DOMINION

Hams, Bacong BR AND
Lard, Butter, Hams, Bacon,
Eggs, Poultry Lard and
and Cheese Produce

All our Products are Government Inspected.
PACKING ESTABLISHNENTS AT
VANCOUVER, CALGARY, EDMONTON
HEAD OFFICE

P. BURNS & Co., Limited

Exporters and Provisioners
oo o oo ol o o e s o o o o ol o ol o o o e e o

Your Photo Free

th net Photo FREE to the lady or gent guessing the
ve have heen in business in Calgary, This
s« must be in owriting and presented in person at my studio

Get Busy Before This Closes

Brewer's Studio

PHONE M6177 114 EIGHTH AVENUE EAST

% Jhe (AMPBELL

CALGARY'S LEADING FLORIST
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1 cup hrown

1 cup shorter

2 teaspoons

Floar to n

114 cups sug

b cups flour
1 cup dates

Here's to our friends and reiat ves,
May the st always he our first,”

Cookies and Doughnuts

GINGER COOKIES

sugar 1 cup m

g 1% teasn ginger
soda 6 teaspoons cold water
vialie stiff dough, roll, cut and hake

Miss Eva A. Scott
ROCKS

1
1 chopped)
1

1 cup raising ground
e el weaten 1
21 yoons hoiling water
soda in the hoiling water, add the fru nd nuts last,
1 drop on huttered tins and bake quek oven

1 egg, beate

S &oda

uttered pans, press

Unut meat

Mrs. T. E. Hennessy
GRACE'S COOKIES |

2 18 sugan
cream g
] 1) g der
ind hake in quicl n
Mrs. J. H. Lavender
SOUR CREAM COOKIES
ream 1 cup sugar

n 1 teaspoon soda, level

and flouy ther, scason with ! t rop the dough or

sprinkle with sugar and put % pecan ot

on each before putting into the over
Mrs, T. E, Henncssey
GINGER SNAPS

cap sugar 1 cup tter
1 cup syrup i ups f
teaspoon soda 2 tablespoo vater

1 tahlespoor

1 ginger

Mix and roll thin and hake ‘n quick over

1 cup rolled

CHEESE FONDUE

crickers ¢ cup grated chees

2 eggs beaten separately

oven

Beat egge very light, stir all together and bake 20 minutes 'n very

Serve at once
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SAND TARTS

2 pounds brown sugar S cups flowr

3 oe

a8, not separated 11, pounds bhutter

1, cup blanched almonds

Mix like cookies and roll very thin. Cut round and wash with 1 egg
heaten together, sprinkle with sugar and cinnamon mixed, lace Y%
almond on each and bake quickly,

Mrs. M. T. Chamberlain

EGGLESS COOKIES

15 cup sugar 4 cup lard and butter mixed
1 cup sour cream 1 teaspoon soda

Flour to make soft dough, roll out and bake in hot oven.
. Mrs. T. E. Hennessey

DATE CRACKERS

1, pound stoned dates 11 cups rolled oats

1Y oups flour 15 cup brown sugar

1, cup butter 1% teaspoon soda

1 cup warm water 1, cup granulated sugar

1, cup cold water

Cook dates, granulated sugar and cold water until the dates are soft,
set ag'de to cool, eream the brown sugar and butter, add the rolled oats
and flour mixed well together. Add hot water and s wa and divide the
dough, roll half out thin, spread with the date mixture, roll the re-
mainder out thin, lay on top and cut in squares, cook in buttered pan in
hot oven,

Mrs. M. T. Chamberlain

HONEY CAKES

1 cup honey 1-3 cup butter and lard, equal
2 tabl ons whiskey parts
2 cups flour 1 even teaspoon soda

Salt to taste

Dissolve the soda in whiskey, heat the honey enough to melt the
shortening, add the wh'skey, da and flour, et away in a cool place
until the next day, roll thin, wash with milk and sugar and bake quickly.

DARK COOKIES

3 eggs 1% cups sugar
1 oup molasses 1 teaspoon ginger
1 teaspoon allspice 1 cup shortening

Mix and bake in hot oven.

ALMOND BISCUITS

14 pound butter 14 pound sugar
6 ounces flour 1 egg
1 teaspoon baking powder 1% teaspoons almond extract

Beat butter and sugar to a cream, add egg, beat a few minutes, then
add flour with baking powder mixed in it, flavor, make into little balls,
put almond on each and bake ‘n quick oven,

Mrs. L. H. Mason
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LEMON COOKIES

1% cups sugar 6 tablespoons butter

14 teaspoon salt 2% cups flour
1 egg 3 teaspoons haking powder
1% cup milk

Flavor with lemon and bake in quick oven

Mrs. T. E. Hennessey
OATMEAL COOKIES

b cups oatmeal 3 cups flour
1 oup boiling water 1 cup butter
1 cup sugar 1 teaspoon soda

Cream butter and sugar, put soda in bolling water, stir all together
and drop on buttered pans from spoon

Mrs. T. E. Hennessey

ROCKS
14 cups brown sugar % cup butter
1 egg e teaspoon cinnamon
1% teaspoon cloves 1o teaspoon allspice
14 teaspoon nutmeg % cup sour milk
1 teaspoon soda (scant) 1 cup currants (chopped)
1 cup raisins (chopped) 1 cup walnuts (chopped)

Flour sufficient to make batter stiff enough to drop from spoon,
spoon

Mrs. E. D. Plummer
OATMEAL WAFERS

1 egg 1% cups sugar
1 cup sour milk 1 cup butter
3 cups oatmeal 1 teaspoon soda

1 teaspoon cinnamon

Flour enough to make roll like tea-cakes,

ALMOND COOKIES

14 pound butter

5 cups flour

1 heaping teaspoon baking
powder

pound sugar

beaten

Flavor with almond extract, mix to a smooth dough, roll to 4 of an

4
inch thick, brush w th the beaten white of an egg and sprinkle thickly
with chopped almonds, ke in a quick oven,

MACAROONS

1 cup sugar 1% cup cocoanut
1% oups rolled oals 2 eggs well beaten
PPinch of salt Vanilla

Drop from teaspoon and bake 10 minutes in hot oven,

CREAM PUFFS

% cup butter 1 cup water, brought to a boil

1 cup flour 3 eggs

Stir flour in boiling water until mixture leaves the sides of the dish,
remove from the stove and when cool add the eggs, m'x well, drop in
a lump on a buttered pan and bake 35 minutes. Cut crosswise and fill
with whipped cream, sweetened,

Miss E. A. Scott
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NUT DROPS
2 CgRS I cup brown sugar
1 cup walnuts, choppal 6 tublespoon flour

Little salt
Beat eggs separately, mix all together and drop on a buttered sheet

and bake in o moderate oven

FRUIT SNAPS

1% cups brown sugad 1 cup ra sins

1y cup molasses 3 eges

2 oups currar 1 tablespoon ginger

1 teaspoon soda 1 teaspoon each, cirramen and
1 teaspoon cloves allspice

1 cup butter and lard mixed
Mix with flour as soft as can be ro

«1, bake in hot oven,
Miss Eva A. Scott
PEANUT WAFERS

2 tablespoons buttey 1y cup sagar

1 egg, well beaten % cup flour

1 teaspoon baking powder 1, teaspoon salt

2 tablespoons milk 1, cup peanuts, chopped

Cream butter and sugar, add eggs, flour in which baking powder has
has been mixed, next add the milk and nuts. Drop from a teaspoon on
unbuttered sheet, plac ng % peanut on each and bake in moderate oven
12 to 156 m nutes,

Mrs. J. A. Kinsey

CRULLERS
2 eggs, beaten 2 cups brown sugar
2 tablespoons melted butter A little sa't
1 teaspoon vanilla 1, cup milk

1 teaspoon baking powder

Flour enough to make a very stiff dough, roll out and cut into pieces
with 2 ends o as to braid them, Drop in hot fat and fry the same as
doughnuts

Mrs. F. H. Mitchell

RAISED DOUGHNUTS

1% cups sugar % cup lard
3 oups milk 1 cup yeast
Whtes of 3 eyxs Pinch salt

11 teaspoons soda

Take milk and veast and half the lard, mix at noon, mix the remaind-
er at night, let rise, then roll and cat, let rise again and fry

DOUGHNUTS
2 egRY 2 cups susar, heaping
1 teaspoon soda 1 cup miik
1 teaspoon meltea hutter About 2 cnps flour
2 teagpoons cream tartar 15 grated nutmeg

Beat the eggs and sugar together, d ssolve soda in the milk, add the
melted batter and mix with above, sift flour and cream tartar togethet
twice, beat well and add nutmeg, 1 .11 out, cut with doughnut cutter and
fry in hot lard. Care must be taken not to make dough too stiff, and it
may require slightly more or less flour than the amount given above.
Three level teaspoons baking powder may he wused ‘nstead of cream
tartar and soda. This makes about 216 dozen,
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FRIED CAKES

1 cup sugar (scanth 2 tablespoons melted butier
2 tablespoons melted lard 2 eggs, heaten separately
1 cup milk, sweet 2 teaspoons baking powder

Stir baking powder in milk until it foams, flour enough to roll soft,

flavor to suit taste, Fry in deep fat,
DOUGHNUTS
1 cup suga 2 CgES
3 tablespoons melted  fat PPinch salt
1 cup milk 2 teaspoous baking powder

U'se enough flour to make stiff batter, sift baking powder with flour,
mix well together and roll out, eut and fry 'n deep fat,

CREAM COOKIES

1 cup shovtening 2 eggs
2 cups sugal Flour to raoll soft
1 teaspoon soda Cinnamon

1 cup very thick sour cream

Roll and sprinkle with sugar, bake in moderate oven

Mrs. Slater

ROCKS
1 cups sugar 1 cup latter
112 cups caopped raisins 115 cups chopped nuts
3 cups Jlonr 4 eggs
1 teaspoon ¢ nnamon 2 tablespoons sweet milk

1 small tarpoon soda dissolved

in hot water

Drop batter with a £poon
Mrs. Wallace Zwiener

DATE DROPS

1 cup sugar 2 eggs well beaten
1% cups flour 1 pound chopped dates
1

1 cup chopped walnuts teaspoon soda, dissolved in %

¢ teaspoons cinnamon hot water
1-3 cup butter (creamed)
Drop in spoonsful and bake in moderate oven

Mrs. F. M. Buckles

CURRANT COOKIES

4 114 ¢ups brown sugar 1 cup butter
1 cup currants 1 grated nutmeg
3 egge 1 tablespoon milk

Sift 1 teaspoon soda, 2 teaspoons cream tartar with 3 cups flour, roll

ont and bake

»
Mrs, Roy Wheeler
Mrs. B. A. Dumper
TEA CAKES ‘
3, cup sugar 1 tablespoon butter
| 1 teaspoon bhaking powder I'inch soda
2 eggs Milk
\ Beat eggs 'n cup and fill with milk, mix flour and butter after sift-
‘_ ing with soda and baking powder, add eggs and milk to make a soft

dough,
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OATMEAL DROPS

1 cups sugar I cup butter

2 zs (well beaten) I cup sour milk

I teaspoon soda I cup chopped walnuts
1 cup chopped raising 2 cups white flour

3 ocups rolle oints I teaspoon vanilla

Prrop b fal on bhuttered pan
Mrs, F. M. Buckles
SUGAR CREAM COOKIES
15 cup sugar Y% cup lard
1 egg Yy cup dark syrup
Ly ocup sour eream I teaspoon cach soda, salt,
And ginger cinnamon -
OATMEAL MACAROONS
1 cup €ugar 2 cnps rolled oats
1 teaspoon baking powder Mix, then add:
well heaten cugs I tablespoon melted butter
Butter and flour pan, drop doogh on and hake 15 minutes in moderats
aven
Mrs. E. R. Leverton
Here's 1o our enem es, God bless them, they make us all the o
yopulian ! I Iriends
SGndLUIChCS
BACHELOR MAID SANDWICHES
1 pound cold bo'led ham 1, dozen olives

g cup chopped nuts
6 good sized cucumber pickles rown and white hread

Chop £ ne the ham, nuts, pickles and olives, mix to a paste with salad
dressing, spread the prepared paste on thin slices of white bhread, press
ther, placing a crsp lear

v slice of brown bread and one of white to
of letvace hetween, When fresh cucambers are in the market, it is n
to use them in place of the pickles

Mrs. B. A. Dumper
CHEESE AND ALMOND SANDWICHES

20 almonds I Maclaren's cream cheese -

1 dozen chopped olives
Blanch almonds, mince fine, add cream cheese and olives, Spreal

on white hread
SARDINE SANDWICHES

1 can sardines I Pimento pepper
Lemon juice

Mash the sardines with a fork, add pepper cut fine and sprink's
lemon jnice over this and spread on thin slices of bhuttered white bread

CHEESE AND PIMENTO SANDWICHES

1 MacLaren's cream cheese 6 olives (chopped)
1 Pimento pepper Miuke paste of salad dressing
Mix all well together and spread between layers of thin slices of but-

tered hread and cut crosswise,
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EGG SANDWICH

6 hard bhoiled eggs 1 dozen stuffed olives
2 teaspoons chopped onions

Mix together with salad dress ng, and spread on lettoee leaf | \ 6
slices of thin, buttered bread
NUT AND DATE SANDWICHES
1o pound dates 1y pound English walnuts

1 tablespoon lemon juice

Wash, pit and chop the dates and add the nut meats finely chopped
Mix with lemon juice and spread on thin slices of brown bread

LEMON CHEESE SANDWICHES

4 ounces hutte 1 pound sugar

4 fresh eges 2 lemons (grated rind and juice)
Put all together in a saucepan, mix well and cook over slow fire, stit

unt'l it has consistency of thick cream Put in jars and cover wit

paper. If Kept in a cool place will keep for 1 year, This makes a d
cious filling for sandwiches
Mrs. H. Haywood
SALMON SANDWICHES

1 small can salmor 2 hard boiled eggs
Chop the eggs fne and remove bhones from salmon, mix h
vith salad dressing, spread on small slices of whole wheat hread, bhut

tered thin, lay a crisp lettuce leaf on top of each prepared
bread and press the other slice of buttered hread on top of the [

Sprinkle paprika on top of each sandwich

BROWN BREAD SANDWICHES

Spread slices of steamed Boston Brown Dread with cream cheese a

pimento

Sweets to the sweet Haml

Candy

MOLASSES CANDY

1 cup molasses Ly cup water
) cups sugar 1 teaspoon cream of tarta

Mix sugar and cream of tar ar together, add molasses and water, st

until sugar is dissolved, then boil w thout stirring until it hardens 1
cold water, Turn into bhuttered pan When coo vork and cu nt
sticks

BROWN SUGAR CANDY

2 cups brown sugar Butter the size of a walnut
1% cup milk or cream Walnuts and vanilla

Boil until it forms a soft lump when dropped into water, remove fron

fire, beat until it begins to th cken, then add 1 cup of chopped walnuts
and vanilla 1o taste. Pour into buttered dish
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VELVET KISSES

1 cup molasses 1 cup boil ng water
4 cups white sugar e cup melted butter
} tablegpoons vinegar 14 teaspoon soda

1y teaspoon cream of tariar Vanilla

Put molasses, sugar, witer and vinegar in granite kettle.,  When boil-
ng add cream of tartar.  Boil antil mixture becomes brttle in cold
water. Stir constantly during last part of the cooking When nearly
done, add soda and melted butter,  Cook until brittle, cool and pull
Wh'le pulling add flavor. Cut in small pieces and do up in oiled papers.

WALNUT CREAMS

1 egr (white) Wialnuts
Powdered sagar Flavoring

Mix egg W th sugar to make it stiff so as to roll in smill balls, Place
on each side % of 4 walnut

CHOCOLATE CARAMELS

L cups white sugar 1 cup butter
1 cup milk or cream 1 ounces unsweetened chocolate

Mix all together and let hoil without stirring unt’l brittle when dropped
in cold water. Then turn on shallow buttered pans and when it beging
o harden mark off so it will break in squares,

SEA FOAM CANDY

4 cups bhrown sugar Whites of 2 eggs
1 cup holling water Vanilla and chopped nuts

Cook the sugar and water unt ] brittle when dropped in water, Beat
nto the heaten whites of the eggs, add vanilla and nuts When it be-
ised pan and cut in

ging to stiffen, drop in small spoonfals in g
suares,

Mrs. J. A, Kinsey
DIVINITY FUDGE

2 cups while sugar 1 cup corn syrup
13 cup water 2 eggs (whites)

Boil syrup until brittle when dropped in cold water, beat into the
stiffly beaten whites of 2 eggs, flavor with vanilla, add nuts if desired,
Miss E. A, Scott
CHOCOLATE FUDGE

1 cups white sugar 1, cake Baker's unsweetened
1 cup cream or milk chocolate
2 tablespoons hutter Vanilla

Boil sugar, milk and chocolute to a soft bhall stage, remove from fire,
cot kettle in a large pan of cold water until nearly cold, drop butter in
while cooling, hut do not stir until quite cool, Then add vanilla and
nuts, beat unti it heging to sugar, Pour n tins,

FONDANT

i cups white sugar 3-8 teaspoon cream of tartar
1 cup water

Boil rapidly without stirving until it forms a soft ball when dropped
in cold water, set pan in pan of cold water until cool, heat well and pour
in olled pans, Flavor as des red,

——
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| CHOCOLATE DIPPING
Use 2 parts of fondant to 1 of chocolate, melt chocolate and fondant
! in a double hoiler, add a few drops of water If too thick and a teaspoont
ve ol or butter
y Miss Eva Scott
BUTTER SCOTCH CHIPS
1 cup hrown sugar Butter size of an egg
1 cup water 2 poons molasses
1 teaspoon vinegar
\
Boll until erisp when dropped into water, As it cools around the edg
streteh in sheets and make into ch ps }
:
FONDANT :
2 IS sugar s tea 1 v irtar
% cup cold r Flavi
Place ingredients in saucepan, over a gentlie hea ind str until suga :
is dissolved. Remove spoon and vithout stirring until mixture
forms a soft hall ' I water into slightly gr d platter
fet stand a few minutes to cool.  Beat until ereamy flavor
ring as desi When firm encogh ! nead 1
L I nan
STUFFED DATES
Waush and « dute ind remove tl 1t
fondant, Roll in powdered 1
WALNUT CREAMS
Mould fondant into balls, press walr neats, maraching cherr
&lice I e 1 ! 1
Mrs. A. M. Moline
i DIVINITY FUDGE
! rup Wi - 2 ex
)y water i+ cup, (In ¢
teaspoon fla rir 1 ) I re
I syrup until ball form
n cold ' wWdd gradually to the mixt
heating cons or cherries and flavoring ar
pour i e
SEA FOAM
cups I'ght brown sugar 1 cup water
Wh f 1 egg
\
Boil sugar and water until it forms a soft 1 in cold water, pour ovee
well beaten wh'te of egg and beat until you can mould, add 1 cup
chopped nuts nd | n ittered platter in square

Cu
Mrs, C, L. Greer




OPERA CREAMS

Mrs. C. L. Greer
FIG PASTE

Mrs. C. L. Greer

CHOCOLATE CANDY

MARSHMALLOW CANDY

Mrs L ender

Preserves, Jellies and Pickles

NE CONSERVE

SFICED RHUBARB




