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N. S. McCARTNEY

semans, - Saslk.

Repairs Agent for all Kinds HaCkney
Always on of Seeding and Stock Food
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" Tudhope Cutters and Buggics

Anderson Cutters and Buggies
DeLaval Cream Separators

| Raymond Sewing Machines

Il Farmers, call and examine my goods and
get my prices before purchasing elsewhere,
My stock of goods is always new and up-
to-date. Prices right.
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Call on me

Furniture/| x| Room, Parlor

anything in

FFurniture for

Store  |———| Bedroomor Office

We can supply you with what
You waunt,

Give ns a call and support yom
own town,

Our PRICES will be found rea
sonable

UNDERTAKING GOODS IN
STOCK

Jas. Haygarth

"The Semans Livery

and Sales Stab’ =

Handsome Rigs and Special attention given

First-class Horses to Commercial Men
Horses boarded, bought, sold or traded

All orders promptly attended to

Dray in CConnection

FARRISH BROS.

PROPRIETORS.
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“We may live without hooks—
What is knowledge but grievi
We may live without hope
What is hope but deceiving ¥
We muy live without love
What is passion but pining ?
But where is the man

Who can live without dining
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“‘And we’ll mend our dinners here.’’

GAZETUE PRINT, SEMANS,

<

ng?

0

Byron.




INDEX TO GENERAL SUBJECTS.

TALIE SSIVIOB i s iorsissinasesy SR> AN RS Iy T DDV I o) |
Soups ..... 0 ot e s b v b oas uas B pnan s b e dennsg by etnd TRy ST B, meaieet) 9 N.
T e S Y e - R R NI | FUCRRIRIER, 3305 SF s S, | Fa
UMDY 5000 aavavanss tesisorsians o AERAREE g T T 22 To
Vegetables ..........oo oooviiiinnnnn B AT s T 23 ]
BAUCES i vveini T ) Nos i cresanis v 30 Jar
T Y RS Ve % on R g RPRIp P WCRORRDTECY, 1| Gil
Salad Dressing..
Pickles ..
Cheese......... - seskvilestor B8 Mi
EHRR i ivaisevnton R ! waansis 39 . @
SARAWICHES < .. inseernssranasesins R OB A SRR YN 5 Sh SR Shsind R H.
Bread, Yeast, etc T ; 44 Ser
Muffins, Buns and Griddle Cakes rPerieun e e D A, |
Pies . + : e R~ NPT SR 47 Ske
Cakes ..... o : . sasten il Dr.
Small Cakes, Cookies, etc................ .l 3o R EREY e 1]

Puddings, Deserts, etc.... S ey o LR .64 Sen

)y | AR T RON NS NN Y (PN i LR F AR y5 Tatles s Al

Confectionery..... i 54 o SPETES BT, Cha

Beverages... . .covvueeeioonns

~
ot
=

Miscellaneous ...... o St T s S : PR, i [ |
Lak
Goli
Bisk

Ban

1 901027
g 027




OUR ADVERTISERS.

N. 8. McCartney........ o FUUERG AN LSRRI NSE S AL SRR ssvas g assaavyey

Jas. Haygarth : s e SR R COOEA o S PSSl |
Farrish Bros..... T e I RN 0 DO ORI O 2
Tompkins Land Co .... g o ST AT e SSRGSV B

J. N. Smith > . v ' ennsh NiaFLAIT ATk se 8

James Thomson. 3 i . s e SRR i
Gillespie-Williams Co... ..... §asaneins sxdaewaes s baseaean s9at 12
J]. F. Cairns 0 BN e AR TAARA G bx TRy o] £ )
]. Carter . * . SN e PN u bis ’ Gy b
Millinery and Dressmaking = T T ‘ - wesll Y

H. M. Durkee ... ‘ FOEAL €bs ChAlisva AR va e sl il
o e e P e SV cieerenien 24
Semans Mercantile Co ; . RO, R e W DO B |
A. S. Minto 3 ; 32
Skeet’s Restaurant : . . 37
Dr. Clancy : g Y
Campbell Bros. & Wilson ................. ooli S eyl ¥a Paba it unsl 41
Semans Gazelte . . 2 anE el
A. E. Olson " Js raket 08
Chas. Pickrell & i ias O
Reliance Lumber Co 1 66
C. H. Wheatley - 74
Lake of Woods Milling Co., Ltd L . w74
Gold Standard Baking Powder o b saesaniensreers PIDE SH6SE
Bishop Bros.. dEen s o s} eras s -enes. Pink sheet

Bank of British North America z 353 Back of cover

i 8
A
. ‘
.
4 -
'




Weights and Measures.
Four teaspoons of hquid .........cevvin e v One tablespoon
Four tablespoons of hqunl ”d“‘kl” or quarter cup
Half cup. o One gill

I'wo gills .. T TAT ¢ ¢ > casienean QNG CUP
TWO CUPB o osesossossasivas vas s snsass O O TR ORI ..One pint
Four cups (3 p18.):ssvescasvvs emrsannn L P o S ()ne quart
Fous cups of BOMP. ooovisies srnasr it mnsnsnsrssannns Sy exs Une qu.ut or one pound

..One pound

Two cups of butter . P Y ;
...... ()u wrter pmlml or four ounces

Half cup of butter

Two cups of granulated sugar. A sissEsseninsas s vass LIRS pOUBT

Two and one lmlt cups Il(i\\(lcl\(l SURAL ivevaines seskEseEs e iansyes DBIE PODYG

One pint of water or milk..... ’ veseres nasses One pound

Four tablespoons of coffee T . coss sersenss QNG OUNCE
Proportions.

One measure of liquid to one measure of flour for pour batter.
One measure of liquid to two measures of flour for drop batter.
One measure of liquid to three measures of flour for dough

One teaspoon of soda to one pint of sour milk

One teaspoon of soda to one cup of molasses

Quarter teaspoon of salt to one quart of milk for custards

Quarter teaspoon of salt to one cup of soup or sauce

Quanter teaspoon of salt to one pint of flour

Half teaspoon flavoring extracts for medium size cake

One teaspoon of flavoring extract to one quart of custard or cream.
One desertspoon of flavoring extract to one quart of mixture to be frozen.
Two-thirds cup of sugar to a quart of milk.

Four eggs to a quart of milk for plain cup custard

Two desertspoons of gelatine to a pint of liguid.

Time n-qunwl for baking beans, eight to ten hours.

Eeef, sirloin, rave, per lb,, eight to ten minutes

Beef, sirloin, well done, per b, twelve to fifteen minutes

Beef, rolled rib or rump, per lb,, twelve to filteen minutes
Chickens, three to four pounds weight, one to one and one-half hours.
Duck, tame, forty to sixty minutes.

Lamb, well done, per pound, fifteen minutes,

Pork, well done, per pound, thirty minutes.

Potatoes, thirty to forty minutes

Turkey, ten pounds, three hours

Veal, well done, per pound, twenty minutes

BOILING

1\\[\413;:\1\, fifteen to twenty minutes.

Beets, young, forty-five to sixty minutes.
Cabbage, young, thirty to forty-five minutes.
Chickens, forty-five to sixty minutes.

Corn, green, five to eight minutes.

Potatoes, twenty to thirty minutes.

Turkey, two to three hours




TABLE SERVICE.

The mat is first adjusted upon the table, and the tablecloth smoothly and
evenly laid over it.  The floral accessories are then put in place, also the
fruits and bon-bons Carafes containing iced water are placed at opposite
corners. T'he next step is the layving of the covers; a cover signifying the
place prepared [or one person.  For a dinner in courses a cover consists of a
small plate (on which to set the oyster plate), two large knives, three large
forks, one small knife and fork (for the fish), one soup spoon, one oyster fork
Place the knives at the right with the sharp edge turned towards the plate ;
place the forks at the left with the tines turned up ; glasses at the vight ; nap-
kins, bread and butter plates at the left.  Carvers, fish slice and fork, etc,
should be laid on a side-table until needed, then placed quietly, the knife at
the right and the fork at the left of the platter

Extra plates, glasses, knives, forks and spoons should be in readiness on
the sideboard.  Such things as mustard, vinegar, etc, which may be wanted,
should be in readiness on the side table.

Bread must be freshly cut

Water must be fresh and cool

Butter must not be served so soon as to become soft

Everything not too kuge to vest comfortably npon a serving tray should be
handed from it

Any dish from which a person at table helps himself should be offared at

the left.  Anv dish which the waitiess serves should be placed at the right

Glasses for water must be kept filled In removing a course, food must
be first taken, then soiled china, glass, silver and cutlery ; then clean china,
glass, silver and cutlery ; then carving-cloths and lastly crumbs,  T'o remove

a carving-cloth fold it quickly together and lift to tray.




O TABLE SERVICE

Soiled plates and dishes should be removed from the right.

Everything relating only to one course must be removed before serving
another course,

Plates and dishes must never be piled together so that china rests on
pieces of silver.
Use hot plates for hot meat courses, entrees, etc,, cold ones for salad,

cold meats, and hot puddings which retain their own heat.

A meal must not be announced until everything is ready which is or may
be needed.

After the oysters, soup is served by the hostess. Fish is served next, ac-
companied by potatoes Hollandaise, or potato balls fried brown and used as
a garnish. The host serves this, and all meats.  Fish is usually followed by
the entrees, croquettes, patties, sweet breads, cte., passed to each guest by

the waitress,

Then come the substantial dishes, roast beef, lamb, turkey, etc. Any
and all vegetables are served with beef. Lamb is accompanied by peas and
spinach. Turkey, by cranberry sauce, onions, tomatoes, potatoes.  After the
roast sherbet follows ; then games and salad

Salad may be served with the game or by itself, accompanied by cheese.

The latter is often made a course by itsell.  After the salads and cheese

come the ices and sweet dishes, bon-bons, etc., followed by coffee
The finger bowls come with the dessert.
The order in which a course dinner is seived :
FirsT CoUursE—Raw oysters,
SECOND COURSE—Soup
I'Hirp Course—VFish
FourTn CouRskE—Entrees : croquettes, sweet breads, etc,
Firrn Coursk-—Roast meats.

SixTi CourskE-—Sherbet.

as a
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TABLE SERVICE 7

SEVENTH COURSE—Entremets : dressed vegetables, served alone each,
asparagus, spinach, macaroni, etc

E

GHTH COURSE—Game.

NINTH CoURrsE—Salad.

TENTH COURSE—Cheese—macaroni dressed with cheese, omelet, etc.,
chéese and salad, often served together

ELEVENTH CouRrsE—Puddings, charlotte, creams, etc.,

TwELTH CoURrsk—Glaces : anything iced—ice cream, water ice, frozen
puddings, et

THIRTEENTH COURsE—Dessert : fruit, nuts, bon-bons, et

FOURTEENTH CoURSE-—Coffee
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SOUPS.

*“ The onion is a homely plant,
And rank as most that grows,
And yet it beats to mix with soup,

The lily or the rose.”

TOMATO SOUP-—Take one quart of milk, one large cup of tomatoes.
Put in separate dishes until hot, then put tomatoes in milk and butter half the
size of an egg. Salt and pepper to taste. Before taking from stove add half
teaspoonful baking soda.—MRs, H. E. DUKESHIRE.

NOODLE SOUP—Put soup bone in kettle half full of water. Salt, let
boil. Pare and slice two potatoes, one onion, one turnip, one parsnip, add to
the soup half hour before serving. Season with pepper and a little parsley.
Fifteen minutes before serving throw in the noodles.—MRs. A. E. OLSON.

NOODLES—One egg, pinch of salt, half egg shell water, stir in all the
flour it will take; roll as thin as possible; hang over a chair-back on a napkin
to dry. Then roll up like jelly cake and slice off as thin as a wafer.—MRgs.
A. E. OLsON.

RICE SOUP—Two tablespoons rice, 1 quart stock. Salt and pepper to
taste. Wash rice, put in a saucepan with one pint of boiling water, boil thirty
minutes, adding more boiling water if necessary. Drain, add to the stock
with one-half can tomatoes. Season with salt and pepper, boil up again.
Serve hot.—MRs. A. E. OLSON.

BEAN SOUP—One pint of beans, wash and soak over night. Drain
this water off and add four quarts of water, a small piece of fat pork, or veal.
Boil three hours and strain. Add a little pepper and salt. If too thin, add
one tablespoon flour.—MRs. J. N. SMITH.

SCOTCH SOU P—Take one-half teacup barley, four quarts of cold water.
Bring this to a boil and skim. Put in a neck of mutton (or any kind of meat
desired) and boil again for half an hour. Skim well the sides of the pot also.
Have ready one carrot, one large onion, a small piece of cabbage, a little tur-
nip, chop all three together, put in a dry frying pan and let brown, add celery
and vegetable. Pepper and salt to taste. This soup takes two hours to cook.
—MRs. J. N. SMITH.




10 SOUPS,

TOMATO SOUP—One can tomatoes, salt and pepper to taste. Place
over fire till boiling, then drop in one-quarter teaspoon soda and stir good
Then add a pint or more of milk, also some rolled biscuit. Let boil good.—
MRS, N. 5. MCCARTNEY

VEGETABLE SOUP—Take beef roast bones, cover with water and let
boil a couple of hours. Then add salt and pepper and put in your prepared
vegetables, three or four potataes cut fine, the same of carrots and onions, a
little turnip and cabbage. Let boil till vegetables are done.—~MRrs. N, S,
MCCARTNEY,

CELERY SOUP-=Put half pint of rice boiled as a vegetable into two
quarts of boiling milk. Add a head of celery, cut fine; cover and let stew till
tender. Season with butter, salt, pepper and a httle maise, if liked. Have
two well-beaten eggs in tureen, pour in soup, scatter crisp toasted bread dice
over top.—MRS. A. E. OLSON

OX-TAIL SOUP—One ox tail, one whole ouion, one carrot, a very small
turnip, one tablespoon flour, a little white pepper, two quarts water. Let all
boil slowly two hours, then take out the tail, cut meat into small pieces, return
bor2s to pot and boil another half hour, then strain soup. Rinse one tea
spoonful arrowroot to add to it, with the meat cut from the bones, and let all
boil for ten minutes.—MRs. A. E. OLSON

VEGETABLE SOUP—Put a beef shank into a soup kettle and boil for
three hours, then strain liquid off. Have your vegetables chopped just as fine
as possible, put them through the meat machine with the finest knife. A
large carrot, small piece of turnip, one onion, a little cabbage. Season with
salt and pepper.

CREAM TOMATO SOUP-—Take one can of tomatoes, strain it through
a collander, put the l'iquid on the stove to boil.  Put one quart rich milk or
cream in a stew kettle.  Add salt, pepper and a little sugar. Before putting
the scalding milk into the tomato liquid add a pinch of soda and a piece of
butter half the size of an egg. When at boiling point add one tablespoon of
cornstarch dissolved in milk

LENTIL SOUP-—Half pound red lentils, 1 carrot, 1 turnip, 1 onion, 2
ounces of butter, 3 pints cold water, half pint milk, pepper and salt, 1 ounce
corn starch —MRs. G. M. MCGUIRE.

WHITE SOUP—Two ounces butter, 2 large potatoes, 1 onion, 1} pints
water, 1 pint milk, cornstarch, pepper and salt.—Mgrs., MCGUIRE

.
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FISH.

Easy Way of Cooking Fish.

Buy a haddock, put the fish in a dish and pour boiling water over it just
to cover, and leave about an hour. Then dry the fish with a towel and put in
a meat tin in the oven, with small pieces of butter on top. In five minutes
you will find it cooked beautifully. Make white sauce to it if preferred.—MRs,
S. CHIPPERFIELD,

Hot Salmon.

For a small tea, take can of salmon and put in a dish with a good pint of
boiled potatoes mashed. Mix up together well, adding salt and pepper. Then
cover top with bread crumbs and a little butter.  Put in oven till quite cooked
and the top browned.—MRs. N. §. MCCARTNEY.

Salmon Loaf.

One can of salmon, remove bones, two eggs well beaten, juice of one lem-
on, two tablespoons melted butter, one cup crackers, half cup water. Cook
in well buttered mold half hour.—~MRs. C. E. LABRANCHE.

Stewed Oysters.

Put one quart of rich milk on stove and let come to a boil, taking care
not to let it burn.  One pint of oysters drained from juice and washed care-
fully, the juice strained and put in with the milk when milk has come to a
boil, put in oysters and cook for a minute or two, then remove from fire, sea
son with salt and pepper and a lump of butter.—MRs. A. E. OLSON.

Raw Oysters on lce.

Take a block of perfectly clear ice, heat a flat iron, and with it melt out
a square cavity, leaving the walls and bottom about one and a half inches
thick. Empty all the water out, fill the cavity with fresh blue points. Fold
a napkin, place on a large platter ; stand the ice on this and garnish with smil
ax, then here and there among the smilax slices of lemon may be placed —
MRrs. A. E. OLsON.

Baked Mackerel.

Two small mackerel, filleted. Cut each fillet in two pieces and put in a
fire-proof dish which has been buttered. Dust with pepper and salt and




14 FISH.

sprinkle with a little lemon juice. Cover with buttered paper and bake in a
moderate oven for fifteen minutes. Serve plain or with parsley sauce poured
over.

Scrambled Fish.

Beat up three eggs, add one tablespoonful of cream or milk, season with
pepper and salt. Melt two ounces of butter in a stew pan and add two or
three ounces of flaked fish. Any white fish free from skin and bone will do.
Fry for a few seconds and then add the eggs. Stir well over the fire until the
mixture thickens and serve very hot on pieces of hot buttered toast.

Boiled Fish.

Sew up the fish in a piece of clean net or very thin cheese cloth to fit its
shape. Heat slowly, then boil 8 minutes to the pound. Unwrap and pour
over a cup of drawn butter.—~MRs. A. E. OLSON.

Cream Codfish.

Take a piece of salt codfish, shred in small pieces and squeeze out twice
with cold water, then pour on milk and cream, let come to a boil and thicken
with butter, into which has been stirred a half teaspoon of flour. Let come to
a boil, then stir into this a beaten egg. This poured over toast makes an ex-
cellent dish for breakfast with baked potatoes.—MRs. A. E. OLSON.

Broiled Salmon.

The middle slice of salmon is the best. Sew up neatly in a mosquito-net
bag and boil a quarter of an hour to the pound in hot salted water. When
done, unwrap with care, and lay upon a hot dish, taking care not to break it.
Have ready a large cup of drawn butter, very rich, in which has been stirred
a tablespoonful of minced parsley and the juice of a lemon. Pour half upon
the salmon and serve the rest ina boat. Garnish with parsley and sliced eggs.

Canned Salmon.

One tin salmon, one pint milk, seasoned with salt and pepper and a piece
of butter the size of a walnut thickened with tablespoon cornstarch dissolved in
a little milk.  When thick empty contents of tin into this white sauce and let
heat for a few minutes. Served on buttered pieces of toast, this will be
found a tasty luncheon dish.—MRs. C. E. LABRANCHE.

Baked Finnan-Haddie

To prepare a finnan-haddie, scald the fish with boiling water and remove
outer brown skin. Cut in squares, let it soak for an hour, then pour off the
water and put fish in roasting pan, cover with hot water. Let it boil up once

o =

e o



FISH. 13

or twice. Pour off this water and serve with milk, pepper, salt, small pieces
of butter and bake for three-quarters of an hour, then thicken the milk gravy
with little cornstarch dissolved in a little milk. Let gravy thicken, then serve.
—MRs. C. E. LABRANCHE.

Turbit.

Clean a whitefish aud steam until tender. Take out bones and sprinkle
with salt and pepper. Make a dressing of one cup rich hot milk and thicken
with one heaping spoonful flour, a piece of butter and one beaten egg Put
in a baking dish first a layer of fish, then a layer of dressing and so on until

dish is full. Cover top with bread crumbs and bake half an hour.—~MRs. OL-
SON.

To Bake Whitefish or Salmon

Make dressing same as for fowl. Have fish well dried, put in dressing
and lay in pan. Put plenty of dripping over it and sprinkle with pepper and
salt. Bake three-quarters of an hour in a hot oven —MRs. ]J. N. S™MITH

To Steam Fish

Roll fish in cloth and place in steamer. Steam about one hour

Sauce

Piece of butter size of an egg, one tablespoon flour, half pint boiling wat
er. Boil a short time, then when ready to serve add two hard boiled eggs
sliced. Or slice eggs on fish and pour sauce over and serve.—MRs. J. N.
SMITH.
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and they are getting better grades of merchandise than they ever did

before, and at lower prices. Are you one of them ?

We absolutely guarantee that anything you buy through our
\
Mail Order Department will give you the very best of satisfaction, or
vour money will be refunded 1
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where. If there is anything in this line you require send to us for

quotations. y“
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J. K. CATIRNS Lai
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MEATS.

In buying on this rule you can depend,
The best is always cheapest in the end.

What Goes With What.

Following is a table}of things considered the proper caper :
With roast beef serve horse radish.

With roast mutton serve currant jelly.

With boiled mutton serve caper sauce.

With roast pork serve apple sauce.

With boiled chicken serve egg sauce.

With roast lamb serve mint sauce.

. With roast turkey serve cranberry sauce.
With roast duck serve currant jelly.
With mackerel serve gooseberries.

With roast goose serve apple sauce.

Kl Kidney Stew.

Soak a couple of beef kidneys in salt and water over night. Cut in pieces
about the size of dice, put in a stew kettle, cover with water and let them boil
slowly. Add salt and pepper to taste. Chop up an onion and let it boil well
in stew, Add a little sage if desirable. Thicken with flour or cornstarch.

Boiled Ham.

Trim your ham and wash well. Put on to boil in cold water. Allow
fifteen minutes to each pound of ham. When boiled take off and remove the
rind, roll in bread or biscuit crumbs and put in the oven and let bake till a
nice brown. Cloves may be added if you choose.

Apple Pork Pie.

Take two pounds fresh lean pork and four large winter apples. Cut the
pork into small pieces, cover with water and stew gently for half an hour. Let
it get cold, then take pork out. Puta layer of pork at bottom, pepper and
salt a little, then a layer of dried apples with a little sugar and spice. Repeat
the layers until the dish is full, having the top layer of apples. Season the
gravy from the stewed pork, and pour into the pie, cover with pastry and bake
one and a half hours.

bee
pin
pie
our
whi
ove

piel
littl




MEATS. 19

Boiled Ham.

Take ham and put in a pot large enough that you can cover ham with
water, adding four or five teaspoons of salt. Then when the ham is boiled so
that you can run a fork into it easily, remove from pot and take off the skin.
Then put in roaster and let brown. (Do not add the salt when boiling, if
cured meat.)—MRS. N. S. MCCARTNEY.

To Cure a Round of Beef.

Take of brown sugar just a pound,

And rub it well into the round ;

To make its color look the better,

Add half a pound of good saltpetre.

Take next, its flavor to improve,
One-quarter ounce of mace and cloves ;
These should be pounded in a mortar,
Either by you, vour maid or daughter
The beef embalmed with these should lay
Till the same time the following day,
When rub it well with fresh salt plenty,
And let it lie days one and twenty

When skewered tight, it should be bound
With strong brown tape, fast round and round.
Then take a pound of fine chopped suet,
Which carefully you should put to it,
Half at the bottom of the pan,

Half strewed the 10und of beef upon.
One quart of water, tie all down

With paper that is strong and brown
This, baked eight hours, will make a dish up
IFit for a Councillor or a Bishop

Meat and Potato Pie.

Peel and slice two pounds of potatoes. Cut up one pound cold cooked
beef, fat and lean together. Place potatoes in pie dish with a quarter of a
pint of beef gravy. Season with pepper and salt, add two onions cut in four
pieces, Place meat over potatoes, a few more potatoes over meat and one
ounce of dripping on these. Put paste over top with hole in centre, through
which pour a little beef stock once or twice while cooking. Bake in a hot
oven for about three-quarters of an hour.

A Good Way to Cook Liver.
A good way to cook liver is to fry it in butter, with an onion cut in small
pieces scattered over it. Cook slowly, when done, add a lump of butter and a
little flour, stir well and turn over the liver.  Serve with Saratoga potatoes.




MEATS.

Braised Beef.

i Get cut off the round steak about two inches thick. Cut in pieces suit-
able for the table. Put a bit of butter the size of a large walnut in a skillet. mil
Let it cook up, then lay your meat in, let brown a little on both sides, set on hou
the back of stove, cover, let simmer very slowly for two or three hours, then
season and thicken the gravy with a little flour.—MRs. A. E. OLSON.

Spiced Veal.

rou
One pound of veal chopped very fine. Season with two well-beaten eggs, salt
a tablespoonful of butter, teaspoonful of salt, and sage, each. Putin a cake ter
pan and bake about one hour. Slice when cold. an |
hot.
Meat Loaf.

Three and one-half pounds veal, pork or beef chopped fine, two cups

powdered crackers, two eggs, well beaten, two cups sweet milk, one table-
spoon of black pepper, one tablespoon of salt. Bake 1} hours in slow oven. oun
—MRs. WESLEY BROWN. gall

To Cook Ham Very Fine. out

Boil a common sized ham four or five hours, then skin the whole and fit

it for the table ; then set it in an oven for half an hour, then cover it thickly
with bread crumbs and set it back for half an hour. Boiled ham is always

improved by setting it into an oven for nearly an hour till much of the fat fries past
out, and this always makes it more tender.—MRs. |. N. SMITH, 'flml
i ori
)
li To Fry Oysters. the

Select large oysters, place in colander to drain. Have ready one egg
beaten and several crackers rolled. Dip oysters in egg, then in cracker
crumbs. Have pan hot and fry in butter to a light brown. Serve at once.—
MRs. J. N. SMITH. qua

Jellied Veal. e
Buy veal shank, wash and put on to boil in cold water. Let boil until

quite tender. Dissolve a little gelatine. Take out shank and separate from
t the bones, cutting veal rather small. Mix gelatine in the liquid, season with

N . tou
pepper and salt. Have ready one or two hard boiled eggs, slice in mould, fus
then put in part of meat and more sliced egg until it is all in, then pour liquid lhe‘

‘ over and set away to harden. Wet mould with cold water before using.—
! MRs. J. N. SMITH.
{
\
|

Boiled Ham.

Boil till tender, remove skin, sprinkle with bread crumbs, put in oven to
brown.
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Beef Loaf,

Two pounds beef chopped fine, one egg, one cup bread crumbs, half cup
milk, salt, sage and onion to suit taste. Knead into a loaf and bake about 1}
hours, Serve with gravy.—MRS. J. P. ANDERSON.

Beefsteak Rolls.

Prepare a good dressing, such as you like for turkey or duck. Take
round steak, pound lightly and spread dressing over it, sprinkle with a little
salt, pepper and bits of butter. Roll the steak up tight and tie. Spread but-
ter over steak after it is rolled up, and wash with well-beaten egg. Bake half
an hour in hot oven, basting often. Make a brown gravy and send to table
hot.—MRs. W. G. WRIGHT.

Pickle for Ham.

Te 100 pounds of meat take 8 pounds of salt, 2 pounds brown sugar, 2
ounces saltpetre, 1 ounce red pepper in the pod, 2 ounces whole allspice, 4
gallons water; boil.  When cold pour over meat. Turn every week, Take
out in 3o days. Hang until dry and smoke.—MRs. J. P, ANDERSON,

Cooking Ham,

To cook a ham so that it will retain all its flavor, encase the ham with a
paste of common flour and water, taking care to completely cover the ham, so
that the steam cannot escape. Bake in a hot oven, allowing fifteen minutes
for every pound. \When cooked the paste can be easily taken off, taking all
the rind with it. A ham cooked in this way is delicious.

Sweet Stuffing for Roasted Rabbits.

Bread crumbs, two tablespoonsful sugar, two of currants, and about a
quarter of a pound of beef suet. Mix all the ingredients together and stuff
the rabbit.

Bacon and Bananas.

This makes a nice change from eggs. Get as many bananas as you care
to use, cut slant-wise and dip in flour. After you have fried the bacon, put the
bananas in the hot fat, and fry a nice brown. Place nicely on the dish around
the bacon.

-




POULTRY.

“ It is & poor goose that will not baste herself,”

Chicken Pie.

Clean and whip one chicken. Split and peel in a saucepan with enough
good broth to nearly cover. Simmer slowly until tender. Remove some of
larger bones, cut heart and liver into smaller pieces. Have ready 4 bhard
boiled eggs sliced, butter a deep pudding dish, put layer of chicken, egg, heart
and liver, season with salt and pepper. Make a gravy of tablespoon each of
flour and butter and 1§ cups of broth, season with salt and pepper and pour
half of this over chicken, then cover with paste, making incision in centre.
Bake for an hour. When nearly done brush over top of pie with the beaten
yoke of an egg with a little milk. Serve hot with remainder of gravy.—MRs.
]. B. STEWART.

Curry Chicken.

Stew chicken until tender, add a large teaspoon salt and cook a few
minutes longer, then remove from fire and pour off the liquor. Now cut into
stew pan two small onions, a piece of butter, two teaspoons curry powder, one
tablespoon flour, stir well together and add liquor. Boil for ten minutes.
When ready to serve, stir in beaten yolk of an egg. Serve with hot boiled
rice around edge of platter and the curry in the centre.—MRs. W. GRANT
WRIGHT.

Chicken Fricasse.

Cut up one nice fat chicken into suitable pieces for the table as in carving,
having already been plucked and cleaned. Put on to boil in cold water
enough to cover meat, season with teaspoonful salt and a teaspoonful whole
allspice. -Boil till tender, then pick out chicken on a platter and strain stock.
Put back into kettle to boil, adding one cup rich cream, pour over chicken,
garnish with parsley and tea biscuits cut very small and arranged all around
the platter.—MRs. A. E. OLSON.

Roast Turkey.

Pluck and clean a nice young turkey. Make a dressing of five slices of
white bread soaked in hot water and mashed up fine, one onion, cut fine, one
beaten egg, salt and pepper and a little sage, also a lump of butter. Dress
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turkey, put on to steam for two hours, then put in pan in oven and roast till
tender, seasoning with salt and barely covering the pan with water, basting
turkeyjevery little while.—MRs. A. E. OLSON.

Mock Duck.

Take the round of beefsteak, salt and pepper either side, prepare a dress-
ing as for turkey, lay dressing on meat, roll and sew up and roast till tender.
MRs. A. E. OLsON.
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VEGETABLES.

*“ A multiplicity of vegetables lcaves no elbow room for the turkey

French Fried Potatoes.

Peel and wash your potatoes well, then slice lengthwise, x!mp into boiling
fat and fry a light brown.  Lift these out and dredge them with salt and put
in a covered dish to keep warm. Serve hot

Baked Potatoes Without Skins.

Peel your potatoes and wash well. Put them in the pan with your roast
and let them roast a light brown Have lots of fat in the pan so that they
won't dry out.  Three-quarters of an hour in a moderate oven will cook them.

Vegetarian Bird’s Nest.

Joil one cupful of rice with an onion chopped fine. Keep adding water
while cooking and when thoroughly cooked, add a little minced sage, pepper
and salt. Let get cool.  Meanwhile hard boil the number of eggs required
When mixture is cool, add a beaten egg to bind shell cooked eggs, and roll

mixture round each egg, then in bread crumbs, and fry in boiling fat a nice
brown.—MRS. CHIPPERFIELD

Stewed Onions.

Boil until quite tender, turn off all the water, then add a cupful of milk, a
piece of butter, pepper and salt to taste, a tablespoon of flour stirred to a
cream. Let all boil up once and serve in hot vegetable dish.—MRgs. \V.
GRANT WRIGHT

Potatoes a’LaCreme.

Heat a cupful of milk, stir in a heaping tablespoonful of butter cut up in
as much flour, stir until smooth and thick, pepper and salt and add two cupsful
of cold boiled potatoes, sliced, add a little finely chopped parsley. Shake over
fire until potatoes are hot through and serve in a deep dish.—MRs. W. GRANT
WRIGHT
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Lyonnaise Potatoes.

Slice onions very thin, or chop, put in frying pan with tablespoon or two
of butter, cook till onions are quite tender, add cold boiled potatoes, cut quite
fine. Heat the whole together ull slightly browned.—MRs. J. B. STEWART.

Scallopped Potatoes.

Take six good sized potatoes, peel and wash., Cut up in round pieces in
a bake dish, about cover with sweet milk, adding a pinch of salt and pepper,
then cover with bread crumbs and a little butter and put in not too hot oven
for three-quarters of an hour, or till you can run a fork through the potatoes
easily. Let bread crumbs get brown. Serve hot.-——MRs. N. 5. MCCARTNEY.

Potato Puffs.

Take hot mashed potatoes, add butter, a little milk, one egg and seasoning
to taste. Then shape into balls, place balls on a well-buttered pan, brush
over with well beaten egg and brown in oven. Serve on hot platter garnished
with parsley.—MRs. W. GRANT "WRIGHT.

Creamed Cauliflower.

Cut the little heads close to the main stalk, lay them in boiling, slightly
salted, water. When done drain and put in a vegetable dish and pour over a
white sauce made of one cup sweet milk, slightly salted, one teaspoon flour
rubbed in one teaspoon melted butter.—MRrs. A. E. OLsON

Potato Fluff.

Take two pints of boiled potatoes, mashed fine, put in bake dish, then
take a couple of eggs and beat well, adding salt and pepper to taste, also cup
and half of cream (half milk and cream would do), then stir into the potatoes
well and cover top with bread crumbs and a little butter.  Put in oven and
bake for three-quarters of an hour till it is quite light. Brown top and serve
hot.—MRrs N. 5. MCCARTNEY.

Boiled Carrots.

Take six carvots. After washing and scraping cut up fine and put on to
boil, adding a pinch of salt. When done run water off, then add a little more
water. Then take a tablespoon of cornstarch, a lump of butter and moisten
with water and stir into the carrots, adding salt and pepper to taste.—MRs. N.
S. MCCARTNEY.
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Browned Turnips.

Pare the turnips, cut in slices crosswise and boil till tender, drain. Put two
tablespoons butter in a frying pan, when hot add turnips, brown on both sides,
dust with sugar, salt and pepper. These are a nice accompaniment to roast
duck.—Mgs. A. E. OLsON,

Wilted Lettuce.

Place in a vegetable dish lettuce that has been looked over very carefully:
Cut across dish four times.  Fry two pieces of bacon, when very hot add half
cup vinegar, pour boiling over lettuce, mix well with a fork and garnish with
slices of hard boiled eggs.—MRgs. A. E. OLsON

Boiled Onions With Cream Sauce.

Peel onions and boil for three-quarters of an hour, adding a little salt
When done drain off water and pour milk over. Have a little flour, about a
tablespoon aud a half, mixed with a little milk, add a piece of butter and a
httle pepper to the onions, then stir in flour and let boil a few minutes.—MRs
J. N. SMITH.

Beets as a Vegetable.

Boil beets until tender, peel and chop fine, adding butter, pepper and salt
and vinegar to taste.—MRs. |. N. SMITH

Baked Tomatoes.

Wash. wipe and then cut in two, place them in a baking tin with the skin
side down, season with pepper and salt and place in a hot oven. Take up
carefully when done and put bits of butter on each piece of tomato

French Fried Potatoes.

.

Peel and cut some potatoes in slices lengthwise, wipe dry and drop them
in boiling lard.  Season with salt and pepper when done and dipped out of
lard. Serve hot.—MRs. OLSON

Lemon Potato Shape.

One pound of potatoes, three ounces of sugar, six ounces of suet, two

eggs, two lemons (rind and juice), two ounces of candied peel. Method-Sieve
potatoes while hot, add suet, grated lemon rud and candied peel (minced
fine), then the sugar and juice, and when cool the yolks of the eggs. Whip
the whites with a pinch of salt and add them with a folding motion and bake
in a round cake tin, in a moderate oven, for forty minutes I'urn out and

serve with or without sauce




T H I

SEMANS MERCANTILE CO.

General Merchants

——DEALERS IN

Royal Shield Brand
GROCERIES

You will have every success with the recipes in this book

if you use these goods.

7Call and (ive us

Cut off the attached coupon —
COUPON
and we will allow you a rebate of Good' for 80 eanis on an.order for

not less than $2.50 (not sugar or flour
at the

than $2.50. SEMANS MERCANTILE cCo.

fifty cents on any order for not less

sal
llIV

vel
tab
mi

of «

thr

nar

MR

suy
MR

fine
one
O1.s



Meat Sauce.

One quart of either chopped rhubarb or apples, 1 quart chopped onions,
I pint vinegar, then above all together add 1} Ibs. brown sugar, 1 tablespoon
salt, 1 tablespoon each of ginger, cinnamon, allspice and cloves and a few
pickling peppers. Cool slowly.—MRs. J. B. STEWART

Chile Sauce.

Six ripe tomatoes, 5 red peppers, 1 onion. Chop the onion and peppe
very fine and the tomatoes moderately fine, then add  cup of vinegar, 1 level
tablespoon of salt, two heaping tablespoons of sugar, and boil about twenty
minutes.—MRS, WESLEY BROWN

Plum or Crab Apple Catsup.

Three pounds of fruit, 1] Ibs. sugar, 1 quart vinegar, 1 tablespoon each
of cloves, pepper and cinnamon, 1 teaspoonful salt. Scald the fruit, run
through the colander, then mix all together and boil until it is abour like jam

Mgks. WESLEY BROWN

Rhubarb Sauce for Cold Meat.

Ten pounds rhubarb, 4 pounds brown sugar, 1 pint vinegar, 1 ounce cin
namon, 1 ounce cloves, half teaspoon red pepper. Boil all for three hours,—
MRS. |. P. ANDERSON

Beet Pickle.

One quart raw cabbage, chopped fine, 1 quart beets, cooked, 1} cups
sugar, 1 tablespoonful salt, 1 teaspoonful black pepper. Cover with vinegar.

MRs. J. P. ANDERSON
Chile Sauce.

Twelve ripe tomatoes, six green peppers, two large onions, all chopped
fine, one tablespoon salt, one teaspoon ginger, one of cinnamon, one of cloves,
one tablespoon sugar, two cups vinegai Boil twenty minutes,—MRs. A, E.
OLSON




SALADS.

My salad days, when I was green in judgment.”

Salad Dressing.

Take two well-beaten eggs, one teaspoonful mustard, one tablespoonful
sugar rubbed together, one cup of milk, ten tablespoons vinegar, not strong.
Add a little at a time to prevent curdling. Add piece of butter the size of an
egg and salt and pepper to taste.  Boil until thick like custard, stirring con-

! - stantly.—MRS. DUKESHIRE.
Egg Salad.

One dozen hard boiled eggs, 4 potatoes, chopped fine, 2 tablespoonsful
of melted butter, salt and pepper. Then add salad dressing.  Garnish with
pickles.—MRs. H. E. DUKESHIRE.

Apple Salad.

Half dozen crisp apples, peeled and chopped fine, 1 cup ground walnuts,
I cup mayonaise, three quarters cup whipped cream mixed with mayonaise,
and pour over salad. Chill and serve.—MRs |. B. STEWART.

Apple Salad.

Peel, core and chop fine two firm apples.  Add a pinch of salt and half a
cup of chopped walnuts,  Moisten with salad dressing previously prepared
and garnish with lettuce leaves.—MRgs. J. N. SMITH.

fl Banana Salad.

i Peel three bananas, split lengthwise and cut in half.  Lay these on lettuce
! leaves, cover with salad dressing previously prepared and sprinkle with
:‘ chopped walnuts.—MRs. J. N. SmiTh. k o
|

Orange and Walnut Salad.

Peel four oranges, stripping oft all the inner white skin, and put them on
ice for several hours, before dividing them into lobes and each lobe into three
pieces. Then crack twenty English walnuts, throw them into boiling water
and let them lay there for three minutes, drain and skin them, and break into
| small bits. Line a salad bowl with lettuce. Arrange the oranges and nuts
in alternate layers upon this, covering each layer with a good mayonaise

dressing. Serve at once.
Fruit Salad.
Two large apples, three slices of pineapple, one-half cup of walnuts. Chop
fine, add two bananas sliced fine, two oranges cut fine. Mix all together,
adding a little sugar and one-hall cup of pincapple juice.—MRs. . N. SMITH.
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Potato Salad.

One cup water, | cup vinegar, heated, half teaspoon pepper, two teaspoons
mustard, two teaspoons cornstarch, one teaspoon sugar, pinch of salt, yolk of
egg beat with water.  Put on and let come to a boil.  Mix with sliced cold,
boiled potatoes.—LEOTA AUSTIN.

Fruit Salad.

Four oranges, four bananas, half of a canned pineapple. Slice each and
put a layer of orange sprinkled over with chopped walnuts, a little cocoanut,
then layer of bananas and pineapple till the whole is used up. If whipped
cream is put on top of this salad it will be much improved. Chill and serve

-MRrs. C. E. LABRANCHE
Tomato Salad.

Peel and slice one quart tomatoes and seton ice tocool.  One egg beaten

very light, two teaspoons sugar, one. onion chopped fine, two tablespoons
vinegar, one tablespoon lemon juice, ane teaspoon salt, two tablespoons ol
pinch of cayenue pepper Mix thoroughly, adding oil last. Pour over
tomatoes and garnish with hard boiled eggs Mgs. A. E. OLsoN

Chicken Salad.

Boil one chicken tender, take meat and chop up, one tablespoon mustard,

three eggs, boiled hard, chop whi with chicken, rub volks with mustar

one level tablespoon salt, three tablespoons melted butter, one teaspoon white
pepper, vinegar enough to moisten, three heads of celery, chopped. Mix all

together and serve.—MRs. A. L. OLSON

Egg Salad.

Boil five or six eges for about ten minutes. Cool in water, carefully

remove the shells and divide the whites in halves, either way, put on a plate

and the yolks in a chopping bowl \dd pepper, salt and one small onion,
chop fine, add enough vinegar to hold the mixture together and to give a tart
taste.  Form into neat shape and fill into divided whites I'his makes a
dainty salad and is nice served on lettuce.—MRs. C. E. LABRANCHI

Salmon Sa'ad.

One tin salmon, remove bones and break up salmon with a fork, add one
cup mayonnaise dressing, half cup chopped walnuts (and 1 head of celery, if
desired, chopped fine FForm into neat shape (sufficient for one person), and
place each helping on a separate lettuce leat and garnish with bard-boiled
egg or chopped beet root.—MRs C. E. LABRANCHI

German Potato Salad.
Cut fat bacon into small pieces and fry I'hen add one-fourth of a cup

8K

of vinegar.  Slhice six cold boiled potatoes and one onion.  Pour the vinegar
over this and season with salt and pepper.  This should be made some time
before eating. —MRs. C. . LARRANCHE.
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SALAD DRESSINGS.

Egg Dressing.

One egg well beaten, add a tablespoonful flour, a teapoonful prepared
mustard, one half cup of sugar, a teaspoonful of salt, (and pepper if desired).
Beat all thoroughly, then add one cup of cider vinegar. Boil, stirring con-
stantly, or cook in double boiler till thick and add tablespoon of butter.—
MRS, CHIPPERFIELD

Salad Dressing.

Beat two eggs, two tablespoons sugar, add butter size of an egg, one tea
spoon mustard, pepper, salt, half cup cream, half cup vinegar Put all on fire
and cook like custard. —MRs. |. N. SmiTH

Mayonnaise Dressing.

I'wo teaspoons sugar, 3 teaspoons mustard, 2 teaspoons cornstarch dis-
solved in cold water, 1 teaspoon salt, half cup vinegar, half cup milk, 2 eggs
well beaten, small piece of butter.  Thin with cream before using.—MRs. C
E. LARRANCHI

Salad Dressing.

Beat the yolks of eight eggs and add one cup of sugar, one tablespoonful
of mustard, salt and pepper; mix well  Boil three cups of vinegar, to which
add a cup of butter, and while boiling pour over the mixture and mix thor-
oughly Bottle and set in a cool place. Use when needed.—MRs. J. M.
AUSTIN,

Salad Dressing.

Six tablespoonsful of melted butter, six tablespoonsful of cream, one tea-
spoonful of salt, half teaspoonful pepper, one teaspoonful ground mustard, one
cup of vinegar. I hen add three eggs beaten to a foam. Remove from the
fire and stir.—V. F.

Salad Dressing.

One egy well beaten, one teaspoon mustard, one teaspoon salt, two table-
spoons granulated sugar, half cup water, half cup vinegar.  Cook until thick ;
if not thick enough use a lintle flour.  When done use a lump of butter, or

when used stir in half cup of sour cream.—ISOBEL ANDERSON




34 SALAD DRESSINGS

Salad Dressing.

One tablespoonful of mustard, two tablespoons granulated sugar, one tea
spoon salt, a sprinkle of pepper, one tablespoon of butter, two eggs, well
beaten. Mix well and add almost a cup of vinegar and let boil. When
wanted for use thin with sweet cream.—MRs. |. M. AUSTIN

Salad Dressing.

Two eggs, beat yolks and whites separately, add piece of butter size of
an egg to yolks and beat. Mix one teaspoon of mustard, half teaspoon salt,
one tablespoon sugar. Mix with a little hot water, add small wine glass vine
gar, add to yolks and put to boil on stove in tin of hot water.  Boil until quite
thick, stirring constantly.  When cold add whites of eggs beaten stifi If too
thick, thin with milk or cream MR M. FERGUSON

Salad Dressing.

One cup vinegar, one teaspoon salt, half cup ugar, quarter teaspoon
pepper, half teaspoon mustard, one egg, one tablespoon cornstarch Boil
vinegar and sugar. Add the other ingredients,.—MRs. L. [. STEENSON
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PICKLES.

‘“He descrves not the sweet who will not taste of the sour.’

Watermelon Pickles.

Save the rinds, peel, cut in large squares. Soak over night in salt water
Next day put on to boil in very weak vinegar. \When soft enough to pierce,
put into crock and for nine mornings pour over them a thick hot vinegar
syrup. Vinegar Syrup—One pound of sugar to 1§ quarts of vinegar. Put the
spices in the last morning and seal Mers. WESLEY BROWN,

Green Tomatoes.

Two gallons of green tomatoes sliced without peeling, 12 good onions,
peeled and shiced, 2 quarts of vineg
k pepper, 1 tablespoon allspice and cloves

Mix all together, stirring often to prevent scorching

Beet Relish With Horse Radish.

Take four or more good sized beets, boil until cooked, then chop fine and

ir, 1 quart of sugar, 2 tablespoons of ground

mustard, 2 tablespoons of

add salt and pepper to taste, also cup of vinegar, then two or three tablespoons
of powdered horseradish.  For fancy dish, take white of egg, beat to stiff froth
and put over the relish —MRrs. N. S, MCCARTNEY

Chow Chow.

Two quarts green tomatoes, half dozen green peppers, one dozen cucum
bers, two heads cabbage, all chopped fine. Let this stand over night. Sprinkle
a teacup of salt in it.  In the morning drain off the brine and season with
tablespoon celery seed, hall teaspoon cayenne pepper, one up brown sugar,
one teaspoon cinnamon, one of allspice, one of pepper, one of cloves, one
ounce turmerice if desired. Cover with vinegar and boil slowly one and one-
half hours.—MRs. A, E. OLSON

Pickled Cabbage.

One quart raw cabbage, chopped fine, one quart boiled beets, chopped
fine, one cup of sugar, tablespoon of salt, two teaspoonsful of black pepper
Cover with cold vinegar and keep from the air.—MRS. J. M. AUSTIN
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Mother’s Chow Chow.

One quart onions, chopped, one quart small onions, whole, one quart
small cucumbers, whole, two cauliflowers, broken up or chopped, three strong
peppers, three sweet peppers, chopped fine. Drain over night. Add eight
cups of sugar, half gallon vinegar, two ounces white mustard seed, two heads
celery, chopped. Put on and let come to a boil, then add half cup salt, two-
thirds cup flour, quarter pound mustard, half ounce turmeric. Put in slowly,
stir quickly and let come to a boil.—MRrs. H. M. DURKEE.

Tomato Jelly.

Soak half package Cox gelatine in cold water. Boil one can tomatoes
with one onion, chopped fine. Season with vinegar, salt, pepper and the
juice of half a lemon. Put through colander, add gelatine and put in mould
MRs. J. N. SMITH.

Governor’s Sauce.

One peck of green tomatoes, four large onions, six red peppers, one tea-
cup grated horseradish, one teaspoon black pepper, one teaspoon of mustard,
half cup sugar or more, slice tomatoes and sprinkle one teacup of salt on and
lay all night.  Drain in the morning, then simmer all together until cooked
through.-—MRs. J. N. SMITH

Mustard Pickle.

Four quarts green tomatoes, one quart small cucumbers, one quart onions,
one cauliflower, one cabbage, or celery, chop fine and sprinkle with salt and
stand 24 hours. Boil all in brine 10 minutes, then add 6 tablespoons mustard,
1 tablespoon turmeric, 2 cups sugar, 2 quarts vinegar, 1 cup flour mixed with
water to a thin paste. Let it come to a boil and pour over the pickles. Boil
ten minutes.—MRS. . P. ANDERSON.

French Mustard.

One egg, half cup sweet cream, two tablespoons sugar, one tablespoon
mustard, salt to taste. Mix all together and bring to a boil.  Add three table-
spoons vinegar and stir till smooth.—MRgs. L. I. STEENSON,

Spiced Rhubarb.

Make a syrup of 3 pounds sugar, 1 pint vinegar, 2 tablespoons ground
cinnamon, 2 tablespoons allspice, half teaspoon salt, 6 pounds rhubarb.  Boil
half hour.~~MRs. L. . STEENSON.
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CHEESE.

Cheese on Toast.

Ereak up cheese’in small pieces. For three-quarters cup cheese add two
cups milk.  Set on stove but do not let boil.  Add a little pepper and salt.
Prepare nice, crisp toast and place on platter. When cheese is dissolved,
pour the whole over the toast and serve at once.—MRs. |. N. SMITH

Welsh Rarebit.

Break quarter pound good cheese in small pieces. Put in a top boiler
with quarter cup cream. Then mix together one teaspoon mustard, half tea-
spoon salt, a few grains cayenne pepper and one egg. When the cheese
melted stir in the egg and one teaspoon butter. = Cook till it starts
—about two minutes, Serve on hot buttered toast. Above
or 4 slices.—MRS. W. GRANT WRIGH

15
to thicken
1s enough for 3

Cheese Cones.

To two teacups of hot mashed potatoes add one of grated cheese. Sea
son with salt and paprika.  Mold in small cup, turn out on a buttered tin,
sprinkle with bread crumbs and on top of each cone place a bit of buttes
Brown in oven and serve very hot.—MRS. W. GRANT WRIGHT

Macaroni Cheese.

Cook macaroni in water till soft, drain, then put in a dish with alternate
layers of grated cheese and cracker crumbs; bits of butter and a dash of salt
Fill up with milk and bake half an hour.

Cook spaghetta till soft. Put layer of spaghetta, then one of cheese, in
baking dish till full. Pour over all a white sauce as follows : Boil one and
one-half cups milk, add three teaspoons cornstarch dissolved in a little milk
Add a little butter, pepper and salt.—MRs. C. E. LABRANCHE.

Cook macaroni in water until soft, then put in dish with alternate layers
of grated cheese and a sprinkle of salt.  On the top two grated crackers.  Fill
up the dish with milk and bake until nicely browned.-——MRs. J. N. SmiTH.
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EGGS.

Bread Omelet.

Pour 1 cup boiling milk over 1 cup bread crumbs, let stand a few minutes.
Stir together six ¢

228, add the milk and bread, season with pepper and salt,
Mix well and fry in butter I'ry slowly and when brown on bottom cut in
squares and turn.  Serve hot Mers. W. GRANT WRIGHT

Omelet.

Beat up three eg vith one dessertspoonful of parsley, very finely
minced Season with pepper and salt Put two ounces of butter in your
omelet pan. As soon as it is melted pour in egg mixture Stir with a
shallow spoon and do not cease stirring sides and bottom until it is getting
set Vlix in the butter a u do so. It should 1 soft and not quite set
when vou shide it into a hot pan If you cease ng it will be tough

Baked Eggs.

Break six eggs into a well-buttered dish, put in pepper and salt, bits of
butter and three tablespoons cream Set o oven and bake about fifteen

minvtes.—MRs. A. E. OLsON

American Toast.

I'o one egg thoroughly beaten put one cup of sweet milk and a Little salt

Slice bread and dip into mixture, allowing each slice to absorb some of the
milk.  Brown on a hot buttered griddle Serve hot MRS, A, E. OLsoN

Cream Toast.

Take slices of stale bread, one pint milk, one cup cream, one tablespoon

butter, salt and two tablespoons flour l'oast the bread. Have a dish half
full of boiling water As each shce is toasted dip it in this for a second and
lay in the deep heated dish Have the milk scalding hot, thicken this with
flour, simmer till cooked, put in butter, pour over toast, hfting each shice that

the cream may run between.  Serve at once.—MRs, A E. OLSON

Pickled Eggs.

Boil half dozen eggs hard.  Cut in shces into vinegar which has been

seasoned with pepper and salt and a tablespoon sugar




EGGS.

Egg Fritters.

Take one cupful of bread crumbs, and two eggs. Put crumbs intv a
basin, break in the eggs and beat all thoroughly together. Drop the mixture
by tablespoonsful into a pan of hot fat and fry both sides to a nice brown. A
little grated cheese improves these.

Eggs Poached in Milk.

Put sweet milk on in a frying pan, or dish, to get hot. Break in eggs.
Have toast ready on platter. \When eggs are done lift and place on toast,
sprinkle with pepper and salt, then pour hot milk over. This is nice for break-
fast.—MRs. |. N. SMITH.

Egg Omelet.

Three eggs, whites and yolks beaten separately. Season yolks with salt
and pepper, add three tablespoons milk, add whites, mix, putina hot buttered
frying pan and when done fold over and turn out on a platter of lettuce
leaves.—MRs. A, E. OLSON.

Golden Toast.
“FOR SIX.”

Six slices of bread dipped in two eggs, well beaten, two tablespoons of
milk, pinch of salt. Fry in a little butter as for pancakes, then grate nutmeg
over each piece and serve hot with sugar, maple syrup or fruit—Mgs. C. E.
LABRANCHE.

Cream Toast.
“FOR SIX.”

Six slices toast, buttered, chop six hard boiled eggs. Season with pepper
and salt and spread over toast. Make a rich white sauce of a pint of milk,
butter size of an egg and thickened with tablespoon and a half of cornstarch,
which, when thick, pour over toast and egg and serve very hot—MRs. C. E.
LABRANCHE.

Poached Eggs.

Strictly fresh eggs only are fit to poach. The beauty of a poached egg
is for the yolk to be seen blushing through the white, which should be just
sufficiently cooked to form a veil for the yolk. Have some boiling milk n a
pan, break the egg in a saucer, remove the pan from fire and gently slip the
egg into it.  Now break another and so on till the bottom of the pan is cov-
ered. Put over a moderate fire until sufficiently done. Take them up and
neatly round off the ragged edges of the white. Serve on hot buttered toast.
—MRS. A. E. OLsON.




All Goods put up under ROYAL SHIELD Brand are the BEST that can be prepared.

ROYAL SHIELD BRAND

GOODS WE PACK
Royal Shield Borax Royal Shield Blacking
Roval Shield Cream Tartar Royal Shield Dates

IRoyal shield Baking PPowder
Royal Shield Blanc Mange Powder
IRoyal shield Coffee
Royal Shield Cleaned Currants
Royal Shield Custard Powder
Royal Shield Egg Powder
IRoyal Shield Extracts
Royal Shield Herbs
Royal Shield Insect Powder
Royal shield Icing

; Royal Shield Jelly Powder
Royal Shield Lime Juice Royal Shield Mustard

Roval Shield Maple Syrup  Royal Shield Molasses
Royal Shield Pepper Royal Shield Soda

Royal Shield Sultana Raisins  Royal Shield Sulphur
Royal Shield Epsom Salts ~ Royal Shield Salmon
Royal Shield Spices Royal Shield Teas

Royal Shield Shoe Polish The Best on the Market

CAMPBELL BROS. & WILSON
Importers and Wholesale Grocers, Winnipeg and Regina
Packers of Royal Shield Brand of Goods
CAMPBELL, WILSON & HORNE CO., Wholsale Grocers, Calgary

i-ur recipes given use Royal Shicld Jelly Powder and Royal Shield Extructs if you
wish to have the host results,




SANDWICHES.

“They who have little butter must be content to spread thin their bread.”

Sardine Sandwiches

I'ake two boxes sardines, pour off the oil, pound sardines to a paste and

add pepper, salt and t pieces of lettuce \ W. GRANT WRIGHT

One cup of chopped w e he ( wpped celery, mixed witl
sutficient mayonnaise dre Lo mak 1 { paste rut a le ice leal
between each sandwich and spread thickly with this  paste Brown bread
preferred for these sandwiche My C. E. LABRANCH}

Filling for Lettuce Sandwiches.

Lettuce, 1 cup of vinegar, 2 eggs, three-quarters of a cup of sugar, 1 tea
spoonful each of salt, mustard, cornstarch, one-quarter of a pound of shelled

walnuts Method—Place lettuce leaves on bread, mix ingredient

and cook to a thick paste W he pread 1 ure over the leaves o

sprinkle the surface with the chopped walnuts Vi J. M. Al IN

Cheese Sandwiches.

I'ake one hard boiled egg, one-fourth pound of common cheese, grated,
half a teaspoonful salt, pepper and mustard, one tablespoon melted butter, one
of vinegar, or cold water Mix all together until smooth. Spread between

slices of buttered bread M1 \. E. OLSON
Sardine and Ham Sandwiches.
|

Mince sardines fine and mix with one-half the quantity of col

botled

ham, also minced fin Spread over thinly cut and slightly buttered bread

Roll and tie the sandwiches with ribbon ; to do this the bread must be strictly
tresh.—MR \. E. OLSON

Chicken Sandwiches.

Boil a chicken till tender, then shred it from the bones, add a dressing
made of half cup vinegar, half cup water, half cup sugar, one te ispoon salt,
half teaspoon pepper, half teaspoon mustard, one egg and one tablespoon
cornstarch.  Slice your bread thin and butter it. Spread. the chicken over

slices
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Peanut Sandwiches.

its fine—put them through a meat mincer would be the
dressing as for chicken and spread your buttered bread
25 a delicious sandwich

Filling for Cheese Sandwich.

egg, one-quarter of a pound of grated cheese, half tea

1d pepper, two teaspoonsful of mustard, one tablespoon

fine. Mix well with butter into a smooth paste before adding the other ingred
1ents \dd vinegar last MRS, AUSTIN

One pound of be
teaspoonful of suy

epg and radishes

butter and when boilu

thout woking W
imgredient I'he ra

when spread on the

Chop three hard

teaspoonful each of mustard, salt and pepper and one teaspoonful of 1

and enough vinegar

to make the substance moist Mix well and spread a

Filling for Ham Sandwich.

led ham, two pickles, one tablespoonful of mustard, one
ta f butter, a pinch of cayenne
1 ham and pickles very fine, melt the
14 enne and beaten yolk of egg St
n (18 t 1 i % ind er
h e « n thin shce and lad er the m re
read My \USTI

Filling for Egg Sandwich.

boiled eggs and two large onion ery fine, add half

once.—MRS. AUSTIN
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BREAD, YEAST, ETC.

** The very staff of life,
The comfort of the hushand, the pride of the wife.”

Quick Baking Powder Biscuits.

One sifter of flour, two teaspoons baking powder, a little salt, all sifted
together. Add one cup of shortening.  Mix well together.  Add milk enough
to moisten well.  Mix as little as possible.  Roll and bake in hot oven.—MRgs.
J. N. SMITH,

Brown Bread.

One cup Indian meal, cup rye meal, cup of flour, mixed together. Add

If cupful sour milk, quarter cup molasses, pinch of salt, heaping teaspoon

soda dissolved in hot water. Add warm water to make thin batter. Can be

cooked in small tin cans one hour, or can be steamed in boiler.—MRgs. ]. B.
STEWART.

Quick Yeast Bread.

Two tablespoons flour, two tablespoons white sugar, two tablespoons
salt, Put in a crock which holds one gallon.  Boil three-quarters of a dipper
potatoes. When done pour the water on flour, sugar and salt.  Mash potatoes
and stir all together, then put in enough boiling water to make a gallon. When
cool, add one yeast cake soaked in half cup luke warm water. Let rise until
next morning. Use what you require for your bread and put the rest in gems
till you need it for next baking, then warm (not hot), mix not too stiff, let rise,
then put in pans, grease top of bread. When lighticis ready for oven.—MRs,
J. P. ANDERSON.

Yorkshire Scones.

Take one pound of flour, three ounces of butter, two desertspoonsful of
sugar, two teaspoonsful of baking powder, half a pint of sour milk. Rub the
butter well into the flour, add sugar and baking powder. Mix to a light con-
sistency, roll out to the thickness of half an inch, cut into triangles, and bake
for ten minutes in a very quick oven.
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BREAD, YEAST, ET(

Feather Buns.

Ingredients :  One pound of flour, six ounces of sugar, four ounces of
butter, one teaspoonful of soda, two teaspoonsful of cream of tartar, one egy
and a little milk. Method Rub butter in the flour, add the sugar, cream of
tartar and egg. Dissolve the soda in a little milk, add it to the mixture, and
put sufficient milk to make it into a soft paste. Pile it in heaps on a greased
tin, and bake in a quick oven for about ten minutes

Yeast.

Peel and boil with plenty of water three large potatoes.  Put to soak three
yeast cakes. I’ut in a one gallon stone ‘ar three handsful flour, three of sugar,
two of salr, mix When potatoes are done drain potato water in jar, mix,
mash potatoes, add this to the other mixture, put in enough hot or cold water
to fill the jar within three inches, making 1t luke warm \dd yeast cakes,
cover, set away in a warm place to rise for 24 hours, when it 1s ready to use,
then put away in cool place.  Will keep two or three weeks I'o sponge
bread, take n'\lu,n] parts of yeast and water, put on stove, stirning all the while,
until it is lukewarm. Do not season, as yeast is already seasoned.  Mix up
stiff, let it rise and work down a couple of times, then mould it into pans, let
rise and bake Bread made in this way can be sponged and baked in seven

hours in warm weathei




MUFFINS, BUNS AND GRIDDLE CAKES.

Johnny Cakes (Good).

One egg, beaten well with oue cup of brown sugar, one tablespoonful

melted butter, half cup cornmeal mixed with one cup of flour and one and one-

half teaspoon baking powder. Add this slowly with enough milk till thickness
of a drop biscuit.—MRgs. C. E. LABRANCHE.

Rice Fritters.

One cup cold boiled ri¢e, one pint of flour, one teaspoonful of salt, two
eggs beaten light, milk enough to make a thick batter,

Sweet Milk Griddle Cakes.

Three cups of flour, one-half tablespoon of baking powder, two table-
spoons of melted butter, a little salt, two cups of milk, one egg. Mix and sift
dry ingredients, beat egg, add milk, and pour slowly on first mixture. Beat
thoroughly and add butter Drop by spoonsful on a greased hot griddle.
Cook on one side. When puffed full of bubbles and cooked on edges, turn
and cook other side.  Serve with butter or maple syrup.—MRs J. N. SMmITH

Bread Pancakes.

Soak stale bread with warm water till moist, then press out water. To
two cups softened bre: ul add two eggs well beaten, one teaspoon salt, half ¢ up
flour, enough milk to make a smooth thin batter. At last add one te: aspoon

LABRANCHE

Buckwheat Cake.

One quart buttermilk, one teaspoon soda, pinch salt, one tablespoou short-
ening, or two teaspoons cream if preferred, one cup flour, two cups buckwheat,
then bake.—LEOTA AUSTIN.

baking powder.—MRgs. C. E.

Gems.

Half cup of sugar, one cup of sour cream, one cup of sour milk, one and
one-half cup flour, one cup of graham flour, two eggs, three- quarters teaspoon
of baking powder, half teaspoon of soda, one teaspoon of salt.—MRrs. WESLEY

JROWN.
Graham Gems.

One and one-half cups sour milk, one teaspoon soda, one tablespoon
butter, half cup sugar, two cups graham flour, one cup white flour and a little
salt. Bake in a hot oven —\Rs. Jas. HAVGARTH




PIES.

Mincemeat.

One pound brown sugar, two pounds apples, two pounds raisins, one
pound sultanas, two pounds currants, half pound mixed peel, grated rind of
two lemons, one pound suet, half teaspoon cinnamon, one of nutmeg grated),
wineglass cider—MRs. C. E. LABRANCH

Delicious Custard Tarts.

Line some patty tins with a nice short paste and bake in the oven for a
few minutes. Take out, then make a good custard.  Put a httle jam in the
bottom of each pan and pour on enough custard to fll. Put back in the oven

for a few minutes I'hen take out and let cool —MRrs. S. CHIPPERFIELD

Fine Puff Pastry.

Into one quart of sifted flour mix two teaspoons baking powder and a tea
spoon of salt, then sift again Measure out one teacup of butter

and one of
lard, hard and cold Iake the lard and rub into flon

i until a very fine siooth
paste, then put in just enough ice water (say hall a cup) containing a beaten
white of egg, to mix a very stff dough.  Roll it out into a thin

sheet, spread
with one-fourth of the butter, sprinkle over with a httle flour,

then roll up
closely into a long roll like a scroll, double the ends towards the centre, flatten
and re-roll I'hen spread again with another quarter of the butter Repeat
the operation until the butter is used up  Place it in an earthen dish, cover
with a cloth and set in cold place, in 1ce box in summer Let it remain until
cold—an hour or more—before making out the crust MRErs | N. SMITH

Plain Pie Crust.

One cup of flour, and one teaspoon of baking powder and a little salt,
sifted all together Add two good tablespoons of lard, or butter (better mixed
Rub well together until fine, then add enough water to make quite soft and

mix as little as possible I'his makes one pie MRrs. J. N. SMITH.

Rough Puff Pastry.

One lynnlu] flour, fourteen ounces butter, one teaspoon salt, one cup ice

water. Have flour, salt and butter ice cold, and chop the butter into it until
there are no bits larger than a bean. Pour in the water slowly, tossing the
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mass together until a little more than half of the flour is moistened. Turn on
the rolling board, gather with a cold rolling pin, rolling gently until the mass
1s three times as long as it is wide. With a broad-bladed knife turn over the
ends so as to fold it in thirds and roll out again. Repeat, gathering all the
loose crumbs between the folds of each turn, until the loose pieces form a
consistent sheet of paste. It will usually need four turns, although three are
sometimes enough. This can he shaped and baked at once, but 1s more flaky
if allowed to chill on ice for an hour or more.—MRS. AUSTIN.

Lemon Filling.

Juice one lemon, one cup sugar, one and one hall cups boiling water,
yolks two eggs well beaten, one and one-half tablespoons cornstarch dissolved
in cold water. Stir in boiling water.—MRs. C. E. LABRANCHE.

French Pie.

Line a basin with pastry, mince up cold meat with a little parsley and
gravy, pepper and salt Itoil some rice until tender, but not broken, put a
thick layer in bottom of basin, fill up with the mince, put a cover of pastry on
and bake slowly for an hour and a half

Mock Mince Pie.

One cup thick sour cream, one cup granulated sugar, one cup chopped
raisins, yolks of two eggs, broken in one, teaspoon ground cloves, hall teaspoon
cinnamon and a pinch of salt.  Bake until brown, then cover with whites of
two eggs beaten with two dessertspoons white sugar.—MRs. |. B. MILLER

Lemon Filling For Pie.

Six tablespoons water, six tablespoons sugar, one and one-half tablespoons
cornstarch, one teaspoon butier, one and one-half tablespoons lemon, juice of
half a lemon. Beat yolk of eggs till light yellow, then add water.  Mix sugar
and cornstarch in a saucepan, then add yolks and water and butter. Cook
until a clear paste, then add lemon when nearly done MRS, G. CARKNER

Apricot Custard Pie.

Take some apricots, cook them well and mash fine. Take an egg for
each pie and a cup of milk.  Sugar to taste, flavoring with allspice or cinna
mon. Use one crust only. White carrots done in the same way are very
nice. Only use two crusts —MRS. GEORGE CARKNER.

Lemon Pie.

Juice of two small lemons, one cup of sugar, butter half the size of an
egg, rub together. Take yolks of two egys and one whole egg, beat light and
add one tablespoonful of cornstarch.  Have ready one pint of boiling water,
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Ladies

We wish to call your attention to our large
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Perrins Plain and Fancy
Biscuits

A choice assortment of 'Dry Goods, Boots and
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BISHOP BROS,
General Merchants, - SEMANS.




PIES

turn in the eggs and cornstarch, then add the juice, sugar and butter. Take
the two remaining whites for frosting Bake in a moderate oven MRrs. H
E. DUKESHIRI

Cream Pie.

One and one-half cups of milk, let come to a boil, four tablespoons of
white sugar, two tablespoons butter, two yolks of eggs, mix together, one tea
spoon of manilla, one tablespoon of cornstarch dissolved n milk.—MRs

BrROWN
Lemon Pie.

Two eggs, save whites for frosting, three quarters cup of white sugar, rind
and juice of one lemon, one cup of water, one heaping tablespoon of corn
starch.—MRs. BROWN

Honey Pie.

\

One and one-half cups brown sugar, two eggs, butter size of an egg
1

Bake in a slow oven until stiff and brown.—MRS. BROWN

Pumpkin Pie.

One tin pumpkin, one quart milk, one teaspoon ginger, two teaspoons
mixed spice Put on stove and let scald. When cool add six ¢ s, one and
one half cups sugar I'his will make six good pies.—MRs. J. N. SMITH

Lemon Pie.

One cup sugar, juice and grated rind of one lemon, small piece butter,
two tablespoons cornstarch, mix in a little cold water, then stir into a cup of
boiling water and let boil.  Put in sugar and butter, which has been beaten
well, then add the grated rind and juice of lemon, then two eggs well beaten,
stir well I'his makes one pie For the meringe beat the whites of two eggs
stiff, add two tablespoons sugar, put over the top and brown delicately in oven

MRS. AUSTIN

Pumpkin Pie.

One cup of stewed and sifted pumpkin (or squash), one level teaspoon of
salt, one teaspoon maise, one teaspoon cinnamon, two-thirds cup of sugar, one
beaten egg, well mixed together.  Pour over one cup cream and milk, boiling
hot Fill the plate and set into the oven as quic kly as possible If the pump-
kin is watery, add one tablespoon flou It 1s done when it rises well in the
middle.—MRS. AUSTIN
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Pastry.

One small cup tlour, one heaping spoonful shortening, a pinch of salt,
water to moisten. Roll out in thin sheet and line pie tin, cutting off edges.

Filling For Lemon Pie.

One cup sugar, two lemons, grated rind of one, one cup water, two eggs,
leaving out one white for merangne, one tablespoon cornstarch, a lump of
butter.

Rule For Undercrust.

Three large tablespoons of flour, sifted, rubbing into it a large tablespoon
of cold butter, a pinch of salt. Mix with very cold water enough to form a
smooth stiff paste. Roll thin.—MRs. W. GRANT WRIGHT.




CAKES.

“ With weights and measures just and true,
With stoves of even heat.
Well buttered tins and quiet nerves,
Success will be complete.”

Date Cake.

One egg, beaten, one cup sour cream, one cup brown sugar, one cup
chopped dates, one tablespoon mixed spices, three tablespoons molasses, tea-
spoon of soda, half cup butter, flour enough to make a stiff batter.—MRs. |,
B. STEWART.

Agnes Cake.

One and one-half cups buttermilk, one and one-half cups brown sugar,
half cup butter or lard, one cup raisins, one cup of currants, two teaspoons of
soda, spice to taste, three cups flour, cup of walnuts.

Sponge Cake.

One cup sugar, one cup flour, one teaspoon baking powder, five eggs, a
pinch of salt, flavor. Beat the whites until quite stiff; beat the yolks until
creamy, then gradually add the sugar and one tablespoon cold water, beating
until well mixed. Then add the flour, into which the baking powder has been
twice sifted, about half, beat a little, add the whites and then the rest of the
flour. Bake slowly in a moderate oven.—MARY JAMES.

Choice Wedding Cake.

Twelve eggs, one pound flour, one pound sugar, one pound butter, two
pounds raisins, two pounds currants, one pound citron, lemon, nutmeg and
maise to your taste. Beat it all very light, flour your fruit, stir in last, and if
necessary add more flour. A well-heated and steady oven, to bake four or
five hours according to thickness. Let cool gradually in the oven. Also one
spoon soda, a few nuts and a tablespoonful of black molasses improve it.—

MRS. AUSTIN
Ginger Cake.

One pound of flour, four ounces of butter, dripping or lard, four tea-
spoonsful of ground ginger, four ounces of brown sugar, four tablespoonsful




CAKES.

of golden syrup, two eggs, half a pint of milk, pinch of salt and carraway seeds
if iked. Rub lard into flour, add all dry ingredients, then put syrup into flour,
before adding milk and eggs, beat well, and put into well-greased shallow tin
Bake in moderate oven,

Currant Cake.

One-half cup of butter, one cup of sugar, two eggs, half cup milk, one and
one-half cups flour, two teaspoons baking powder, one cup currants.

Delicate Cake.

One cup sugar, half cup butter, two eggs, one cup milk two teaspoons k.
P., two cups flour, flavor to taste. —MRs. A. E. OLSON.

Soft Gingerbread.

Five cups flour, three cups molasses, one cup butter, one cup milk or
water, two tablespoons ginger, two eggs, one teaspoon soda. Bake slowly.
—MRS. J. N. SMITH,

Molasses Cake.

One cup butter, one cup brown sugar, one cup molasses, one cup sour
milk, three cups flour, four eggs, one and one-half teaspoons cream ol tariar,
one teaspoon soda, two pounds raisins, chopped fine, nutneg.  Bake in slow
oven..—MRS. J. N. SMITH,

Spanish Bun.

One egg, volk of one, one cup coffee sugar, half cup butter, quarter cup
sweet milk, one teaspoon cinnamon, one teaspoon allspice, one and one-half
cups flour, one and one-half teaspoons baking powder.  Icing—White of eggs
stiffened and mixed with brown sugar, half teaspoon each of cinnamon and
allspice.—MRs. ). B. MILLER.

Strawberry Shortcake.

Two teacups flour, one large tablespoonful butter, one large tablespoonful
sugar, one-half teaspoonful salt, well mixed in flour, one teacup sour milk, one
small teaspoonful Dwight's Cow Brand Soda.  Roll into two cakes, lay them
together with butter between, bake three-quarters of an hour, split and spread
thickly with mashed strawberries and sugar.—MRS GEO. FARRISH

Devil’s Food.

Two cups brown sugar, three eggs, separate, use yolks, one cup milk, one
bar chocolate, one cup butter, one teaspoon soda, two cups flour sifted four
times.—MRs |. B. MILLER.
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Published every Weduesday from the
office of publication, Second Avenue,

Semans, - Sask.

In addition to publishing the local news
of the vicinity, there is a good selection
of other reading matter.

Subscription Price, $1.00 Per Year in Advance.

JOB PRINTING

The office is well equipped for printing
stationery and other matter required by
Business Men and Municipal and othet
public bodies

When wantiug printing of any sort done

give us a call.
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CAKES.

Chocolate Cake.

Half cup butter, one cup sugar, half cup milk, one and one-half cups
flour, two and one-half teaspoons baking powder, half teaspoon vanilla extract,
two eggs, two ounces Baker’s chocolate.  Bake 40 minutes in shallow cake
pan.—MRs. W, GRANT WRIGHT.

Walnut Cake.

One cup sugar, half cup butter, two eggs, one large cup chopped walnuts,
one and one-half cups flour, two teaspoons baking powder, milk.—Mgs. W.
GRANT WRIGHT.

Devil’s Cake.

One and one-half cups brown sugar, half cup butter, two eggs, half cup
grated chocolate dissolved in half cup boiling water, one teaspoon soda dis-
solved in half cup sour milk, two cups of flour.—MRgs. L. [. STEENSON.

Sponge Cake.

Two cups of sugar, two cups of sour cream, two eggs, one teaspoon of
soda, one teaspoon baking powder, flavor to taste.  Half of this makes nice
pudding with fruit in bottom of dish.-——MRrs. BROWN.

Angel Cake.

One and one-half glasses of sugar sifted four times, one glass of flour sifted
four times, one teaspoon of cream tartar, sifted with flour last time, whites of
10 eggs, beaten stiff, half teaspoon of vanilla, Bake forty minutes,—MRS.
WESLEY BROWN,

QGinger Bread.

One cup of molasses, three-quarters cup of lard, one cup of buttermilk,
one cup of sugar, three cups of flour, two dessertspoons of ginger, one tea-
spoon of soda.—MRs. BROWN.

Chiistmas Cake.

One pound of brown sugar, on: pound butter, ten ezgs, yolks and whites
beaten separately, one pound flour, two teaspoons baking powder, two pounds
raisins, two pounds currants, one pous 4 mixed peel, quarter pound blanched
almonds, one teaspoon each of rose, maise and cinnamon.—MRs. L. [. STEEN-
SON.

Nut Loaf.

Two eggs, one cup sugar, one and one-hali cups milk, four cups flour, four
teaspoons baking powder, one teaspoon salt, one and one-half cups walnuts.




CAKES

Mix eggs and sugar together, add salt, then milk, roll the nuts, put baking

powder in flour and sift two or three times, add flour and nuts. Knead into
two loaves, let rise half hour and bake in oven about same temperature as for

bread.—MRs. J. O'DONNELI

Light Cake.

One cup sugar, one egy, one cup sweet milk, heaping tablespoonful butter,

flour, two teaspoons baking p ywder Chocolate lcing

One cup brown sugar,
quarter cup sweet milk, quarter cake grated chocolate, half tablespoonful

butter, vanilla.—MRS. BROWN,

Chocolate Marble Cake.

One cup butter, two cups sugar, whites of four egys, one cup of sweet
milk, two teaspoons of baking powder, three cups of flour I'ake one cup of
the batter and mix with one-fourth of a bar of chocolate grated and moistened
with two tablespoonsful of milk Put in a cake tin first a spoonful of the
white mixture and then a spoonful of the dark.  Alternate the hght and dark
until the latter is used.—MRs. M. FERGUSON

Spice Cake

Half cup butter, one cup sugar, two eggs, one teaspoon each of cinnamon,

cloves and ginger, one cup molasses, hall cup milk and one te:
soda, one cup raisins, flour to make a thi ter Bake in moderate oven
MRs. M. FERGUSON

Lemon Cake.

One heaping tablespoon butter, one cup sugar, two eggs, half cup sweet
milk or boiling water, two teaspoons baking powder, one and one-half cups
flour Bake in two laver While hot fill with the following Juice and
grated rind of one lemon, one cup sugar, one gy Boil until thick MEs
M. FERGUSON

Variety Cake.

One cup sugar, one-half cup butter, thiee eggs, one-half cup sweet mill
one heaping teaspoonful baking powder, two cups flour I'o one-third of the
above mixture add one scant teaspoonful -cinnamon, one-hall teaspoonful
cloves, a little nutmeg and two-thirds cup of raisins, seeded, chopped and
dredged.  Use this for the middle layer Put together with frosting between
the layers and on top.—MRS. M. FERGUSON

Layer Cake.

Two eggs, onc cup white sugar, two tablespoons melted butter, three-
quarters cup milk, one and one-half teaspoons baking powder, one and cne
half cups flour, one teaspoon vanilla.—MRs. L. 1. STEENSON




CAKES.

Coffee Cake.

Two cups brown sugar, one cup butter, four eggs, one cup molasses, one
cup cold coffee, four cups flour, two teaspoons soda, one teaspoon cinnamon,
one teaspoon cloves, two cups raisins.—MRs. L. I. STEENSON,

Prince of Wales Cake.

Light—Whites of three eggs, one cup white sugar, half cup butter, half cup
sweet milk, one and one-half cups flour, one teaspoon soda, one teaspoon
cream tartar.  Dark—Yolks of three eggs, one cup brown sugar, half cup
butter, half cup sour milk, balf cup currants or raisins, one tablespoon molasses,
one teaspoon soda, one teaspoon cloves, one teaspoon cinnamon, one teaspoon
nutmeg, two cups flour.—~MRgs. L. I. STEENSON.

Lemon Biscuit.

Two and one-half cups white sugar, one cup lard, one pint of sweet milk,
5 cents’ worth of carbonate ammonia, § cents’ worth of oil of lemon, two eggs,
enough flour to roll —MRS. L. 1. STEENSON.

Peanut Cake.

Three eggs, half cup butter, one scant cup sugar, half cup sweet milk,

two cups flour, two teaspoons baking powder, flavor with manilla.  \When cool
cut in small squares. Icing—Butter and icing sugar mixed to a paste, flavor
with vanilla, then spread on squares, Chop peanuts up fine and roll the
squares in.—MRS. |]. P. ANDERSON.

Cheese Cakes.

Filling—One cup currants, small half cup butter, one cup sugar, two eggs,
cream, butter and sugar together. Beat in the eggs, then add the currants.
Line patty tins with a rich paste and fill.  Bake in a quick oven.—MRgs. J. N,
SMITH.

Coontown Cake.

Two eggs, three-quarters cup sugar, half cup sour milk, half cup butter,
half cup molasses, three-quarters cup currants, one teaspoon soda, two good
cups flour, one teaspoon mixed spices. Bake in two layers. Filling—Chopped
dates cooked in a little water. Icing—Ten tablespoons icing sugar, four table-
spoons of melted butter, one teaspoon vanilla.  Sprinkle with chopped wal-

_nuts,—MRs. J. N. SmiTH.

Crumb Cake.

Two cups of flour, one cup brown sugar, two tablespoonsful of butter well
mixed together with hands (keep out a small handful to sprinkle on top before
putting in oven), one cup raisins, one cup buttermilk, one teaspoonful of soda,
one teaspoonful of cinnamon, one teaspoonful of cloves.—ISOBEL ANDERSON.




CAKES.

Spice Cake.

Half cup butter, one cup sugar, one cup molasses, two eggs, one teaspoon
each ginger, cinnamon, cloves and soda, half cup sour milk, one cup raisins,
flour to make a stiff batter. Bake in moderate oven,

Lemon Cake.

One cup sugar, one tablespoon butter, two eggs, half cup milk or hot
water, one cup flour, two teaspoons baking powder. Bake in two layers.

Filling For Lemon Cake.

Juice and rind of one lemon, one cup sugar, one egg. Boil and fill while
hot.  For top thicken remainder of filling with pulverized sugar.

Anderson’s Jelly Roll.

One-half cup flour, one-half cup sugar, one-half teaspoonful cream of
tartar, one-fourth teaspoon of soda and two eggs. Bake in a thin sheet and
spread while warm with jelly. It may be served with whipped cream.

Flake Cake.

Half cup sugar, one tablespoon butter, one egg, half cup sour milk, one
teaspoonful each soda, cloves, cinnamon, half cup molasses, flour to thicken.




SMALL CAKES, COOKIES, ETC.

Sponge Drops.

Beat to a froth three eggs and add one cup of sugar, beat five minutes.
Stir into this one and one-half cups of flour, in which put one teaspoonful
cream of tartar and one-half teaspoonful soda. Mix thoroughly.  Flavor with
lemon. Butter tin sheets and drop in spoonful about three inches apart.—
MRs. S. CHIPPERFIELD.

i« Coffee Snaps.

Half cup molasses, half cup sugar, half cup lard and butter, mixed, a little
salt, half teaspoonful soda dissolved in quarter cup strong coffee. Beat well,
add flour enough to roll.  Bake in a quick oven.—MRs. 5. CHIPPERFIELD.

Cream Puffs.

One cup flour, three-quarters cup of butter, one-half pint of water. Eoil
butter and water together.  Stir in flour while boiling, set cool, add five well-
beaten eggs. Drop on tin and bake in a quick oven.  \When cool fill with the
following : One pint milk, one cup sugar, three-quarters cup starch, eggs.—
MRgs. J. N. SMITH.

Ginger Snaps.

One cup of sugar, one-half cup butter, one-half cup lard, one cup molasses,
two egys, a little salt, two even teaspoons of soda, one teaspoon of ginger, one
tablespoon of vinegar, flour to make stifi—Mgs. J. N. SMITH,

Vanilla Wafers.

Cream, one cup butter, one cup sugar, one well-beaten egg, one-half cup
of milk, two teaspoons of vanilla. Mix and sift two and one-halt cups of flour,
two teaspoonsful of baking powder and a pinch of salt.  Mix all well and set
out to chill thoroughly for a couple of hours, Lay quarter of the mixture on
a board, adding flour to prevent sticking, roll thin and bake in a moderate
oven. These look well cut into hearts or fancy shapes.

Lemon Cookies.

Two cups sweet milk, two eggs beaten in, two and one-hall cups sugar,
one cup melted lard, one teaspoon salt, five cents’ worth oil of lemon, five
cents’ worth Baker’s ammonia.  Mix hard as possible,




SMALL CAKES, COOKIES, ETC.

Ginger Cookies.

One cup butter, one cup sugar, one egg, one cup molasses, one teaspoon
ginger, one teaspoon soda dissolved in two tablespoons sour milk. = Flour to
roll .

Doughnuts.

One cup sugar, two eggs, one cup sweet milk, four tablespoons melted
butter, three teaspoons baking powder, half nutmeg, flour to roll.—MRs. A.
E. OLsON,

Cookies.

One and one-half cups sugar, half cup butter, two eggs, one cup cocoanut,
half cup sweet milk, two teaspoons baking powder, flour to roll.—MRs. OLSON.

Rock Cakes.

One sifter of flour, two cups sugar, one cup currants, one and one-half
cups lard, two eggs, vanilla, two teaspoons baking powder, milk to make a
stiff batter.  One spoonful to each cake. Bake in quick oven.—MRgs. J. N.

SMITH.
Fried Cakes.

One pound sugar, three ounces lard, nutmeg, salt, one quart sour milk,
three small teaspoons soda, two eggs, flour to stiffen.—MRs. J. N. SMITH.

Drop Cookies With Sour Cream.

Half cup butter, one cup sugar, one egg beaten light, half cup sour cream,
quarter teaspoon soda, two and one-half cups flour, three and one-half level
teaspoons baking powder. Mix in usual manner.  Stir soda in cream, mix
very thoroughly. Drop from spoon on buttered tin, shape round. Bake in
hot oven.—MRs. C. E, LABRANCHE

Doughnuts.

One cup brown sugar, one cup sour milk, two eggs, one teaspoonful soda,
a pinch of salt, three tablespoonsful melted butter.  Beat the eggs, then add
the sugar and beat until very light, then put in the butter and flour enough to
make a soft dough. Roll out thin, cut with doughnut cutter and fry in hot
lard.—MRS. GEO. FARRISH

Cookies,

Take two eggs, two cups sugar, one cup lard or butter, one teaspoon of
salt, one cup sour cream, one teaspoon soda, quarter of a gl()lmll nutmeg.
Then add flour enough to make it stiff enough to roll out and bake in a hot
oven.—MRS. N. S, MCCARTNEY




SMALL CAKES, COOKIES, ETC.

White Oatmeal Cookies.

Three cups of oatmeal, two cups of flour, one and one-half cups brown
sugar, one cup butter, half cup sweet milk, one teaspoon baking powder, half
teaspoon soda.—MRs. H. M. DURKEE.

Oatmeal Cookies,

One cup butter, one cup sugar, half cup water, one small teaspoon soda,
two cups rolled oats, three cups flour, salt and vanilla. When short of butter
use part lard. Can use one egg or not.—LEOTA AUSTIN.

Rock Cakes.

Half pound butter, one cup sugar, three eggs, four cups flour, one cup
cocoanut, two teaspoons baking powder.—MRs. L. I. STEENSON.

Oaitmeal Cookies.

Two cups flour, three cups oatmeal, one cup melted shortening, two
eggs, one cup brown sugar, half teaspoon soda.—MRs. L. I. STEENSON.

Boston Cookies.

Cream, one cup butter, gradually adding one and one-half cups sugar,
three eggs, well beaten, one teaspoon soda dissolved in one and one-half table-
spoons hot water, half teaspoon salt, one teaspoon cinnamon, three and one-
quarter cups flour, sift, add half cup currants, half cup raisins, one cup wal-
nuts. Bake in a moderate oven.—MRS. |. O’DONNELL.

Currant Cookies.

Two cups of sugar, one cup of lard, beaten well together, half cup of
thick cream, fill up with buttermilk, two eggs, one teaspoon of soda, currants
and enough flour to make a stiff dough.-—~MRS. BROWN.

Frosted Cookies,

One cup of molasses, one cup of white sugar, three-quarters cup of lard,
half cup sour cream, two teaspoons of soda dissolved in cream, one teaspoon
of cinnamon, one teaspoon of ginger, two eggs. Icing for cookies—One and
three-quarters cup of white sugar, half cup of water, two teaspoons of lemon.
—MRS. BROWN.

Doughnuts.

One egg, one cup sugar, one teaspoonful of butter, one cup of sweet milk,
one teaspoonfu! of soda, two teaspoonsful of cream of tartar.—MRS. RICHARD
SANDERS.




SMALL CAKES, COOKI

Lemon Cookies.

Two cups sweet milk, two eggs beaten in two and one-half cups sugar,
one cup melted lard, one teaspoon salt, five cents’ worth oil of lemon, five
cents’ worth bakers’ ammonia. Mix hard as possible.—MRS. M. FERGUSON

Ginger Cookies.

One cup butter, one cup sugar, two eggs, one teaspoon ginger, one tea-
spoon soda dissolved in half cup sour cream, flour to roll.—MRs. M. FERGU-
SON.

Sugar Cookies.

One cup sugar, one cup butter, one egyg, one teaspoon soda dissolved in
two tablespoons of sour milk or cream, flour to roll.—MRs. M. FERGUSON.

Doughnuts.

One cup of sugar, half cup of sour cream, fill up with buttermilk, two
eggs, one teaspoon of soda, half teaspoon cream of tartar, nutmeg, salt, flour
enough to make very soft dough.—MRrs. BrRowN

Fried Cakes Without Eggs.

Take one and one-half cups of sugar, one cup of thick cream, two cups of
buttermilk, one teaspoonful of cinnamon, about two and one-half teaspoonsfiul
of soda, and flour to mix. Roll, cut into rings and fry in very hot lard.—MRS.
R. SANDERS. !

Grandma’s Raised Doughnuts.

Three cups of bread dough, quarter cup of butter, one cup of sugar, two
eggs, flavor with nutmeg. Let raise undl double in bulk, then roll and cut.
Let raise as before and fry.—NRs. BROWN.

Rocks.

One and one-half cups of brown sugar, one cup of butter, one cup of
raisins, three cups of flour, three eggs, ten cents’ worth walnuts chopped fine,
one teaspoon of cinnamon, one teaspoon of soda dissolved in one tablespoon-
ful of hot water. By adding currants and lemon peel makes a very nice cake.
~—MRs. Brown.

Bran Muffins.

One egg, one cup sugar, half cup shortening, one teaspoon salt, one tea-
spoon soda, one cup flour, one cup bran, one cup buttermilk. —Mgs. G. M.
MCGUIRE.




CAKES.

Berry Cake.

One cup sugar, half cup butter, three eggs, one level teaspoon soda mixed
in flour, one cup berries, two cups flour.—~MRs. G. MCGUIRE.

Devil Food.

Two cups sugar, half cup butter, four eggs, beaten separately, two cups
flour, one cup sweet milk, half cake chocolate dissolved in four tablespoous
hot water, two teaspoons baking powder.—MRS. OLSON.

Date Cake.

One egg, one cup brown sugar, half cup butter, one cup sour cream, one
cup chopped dates, half teaspoon cinnamon, half teaspoon nutmeg, half tea-
spoon cloves, one tablespoon molasses, two scant cups flour, one teaspoon

soda.
Fruit Cake.

Oue cup molasses, one cup milk, one and one-half cups butter, five eggs,
four cups flour, one and one-half cups stoned raisins, one cup currants, one
teaspoonful each soda, cloves, cinnamon, half pound citron, half pound
almonds. Bake slowly for two hours.—MRS. GEO. FARRISH, '

Dark Layer Cake.

Two eggs (save white of one for icing), one cup sugar, butter size of an
egg, one teaspoon of cloves and one of cinnamon, half teaspoon allspice, two
cups of flour, one teaspoon soda stirred in one cup of molasses. Last of all
one cup of boiling water.—MRrs. H. M. DURKEE.

Sponge Jelly Cake.

Three eggs, one cup sugar, butter the size of an egg, essence, one cup
water, two cups flour, two tablespoonsful baking powder. Bake in two jelly
tins in a moderately hot oven. You may use any filling you choose.—V. F.

Apple Frosting For Cake.
One scant cup granulated sugar, one tart apple grated, white of one egg.
Beat all together till stiff for filling layer cakes and also for top.—MRs. J. P.
ANDERSON,

Quick lcing.
One cup brown sugar, white of one egg beaten till thick enough to spread.
Flavor with vanilla. Put on cake and brown in oven.—MRS. J. P. ANDERSON.
Caramel lcing.

Two-thirds cup milk, butter size of a walout, two cups brown sugar.
Boil till thick (about 15 minutes), flavor and stir till it thickens sufficiently to
spread on cake.—MRS. ]J. I ANDERSON.
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PUDDINGS, DESERTS,

““ Praise us as we are tasted,
Allow us as we prove.”

Apple Shape.

Take one pound of apples, one lemon, three ounces of granulated sugar,
one ounce of gelatine, half a teaspoonful of cochineal. Peel and-score the
apples, cut in small pieces and put them in a stewpan with the sugar and half
a pint of water, the grated rind and strained juice of alemon. Stew till tender.
Dissolve the gelatine in half a gill of cold water. Rub the apple through a
sieve and then stir in the melted gelatine. Pour into a mould and stand aside
till set.  Some cream whipped to a froth may be served with this jelly, either
put round the edge of the dish, or, if a border mould is used, place the cream
in the centre.—MRS. S. CHIPPERFIELD.

Marguerites.

As many soda biscuits as are required, dip each face down in lightly beaten
egg, then dip in chopped nuts. Set in oventill crisp. Let cool before serving.
—MRS. |. B. STEWART.

Vanilla Chocolate With Whipped Cream.

Half pound vanilla sweet chocolate, four cups boiling water, pinch of salt,
four cups hot milk. This must be made in a double boiler. Putin the choco-
late, boiling water and salt. Stir and beat with a spoon until chocolate is dis-
solved and smooth, Add the milk, and when thoroughly hot strain and serve
with unsweetened whipped cream: More cooking will improve it.—MRSs.
WESLEY BROWN.

Sauce for Puddings.

Lemon Sauce—One cup sugar, one-fourth cup butter, one egg, one lemon,
three-fourths cup boiling water.. Thicken with a httle cornstarch.

Steam Pudding.

One cup of flour, quarter cup molasses, half cup sweet milk, quarter
cup shortening, quarter cup sugar, half teaspoonful soda, a little ginger and
raisins.  Steam one and a half hours,




PUDDINGS, DESERTS, ETC

Fig Pudding.

Half cup sugar, three-quarters cup suet, one cup cooking figs, two cups
bread crumbs, one egg, one teaspoon soda, one heaping tablespoon flour.
Moisten with sour milk or water. Make very stufit Mix soda with flour.
Steam one and a halfl hours.—MRgs. M. FERGUSON

Brown Pudding.

One egg well beaten, add one cup molasses, butter size of an egg, melted.
Add one cup of boiling water, in which dissolve one teaspoon baking soda,
two cups flour sifted, one teaspoon salt Steam two hours Sauce for above

Quarter cake chocolate dissolved, add one cup boiling water and hoil a few
minutes.  Add butter and vanilla I'hicken with dissolved cornstarch.—~MRS
C. E. LARRANCHI

Cocoanut Tapioca Pudding.

Soak three tahlespoons tapioca in water over night, put in one quart boil
ing milk Boil half an hour Beat volks of four eggs with one cup sugar,
add three tablespoons cocoanut.  Stir in milk and boil ten minutes longer

Pour in pudding dish Seat whites of eggs stff ana put on pudding. Sprinkle
with cocoanut and brown in oven MRs. C. E. LABRANCHI

Cup Custard.

Take one egg and two teaspoons sugar, beat thoroughly, add a pinch
each of salt and nutmeg, then three-quarters cap milk.  Turn into a buttered
cup, set cup in pan of boiling water i oven till custard 15 set.  Serve cold

Mgs. W. GRANT WRIGH1

Hard Times Pudding.

One cup suet « hopped fine, one large cup raisins, three teacups sifted
flour, one cup sweet milk, one cup molasses, one teaspoon soda, pinch of salt
Put in a greased bowl and steam. Improves with heating MRS, G. M. M
GUIRYE

Orange Pudding

Take four oranges, peel, seed and cut into small pieces, add one cup
sugar and let stand.  Make custard ol one cup milk, when nearly boiling stir
in two desertspoons cornstarch mixed with little water and the yolks of three

When thickened tuke off stove and let cool, then mix with orange and
Make frosting with whites of eggs and hall cup sugar, spread over

topand put into oven to brown—\Rs. |. B MILLER
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PUDDINGS, DESERTS, ETC

Orange Jelly.

To make a large dish, get six oranges, two lemons and a two-ounce packet
of gelatine.  Put gelatine to soak in a pint of water. Squeeze orange and
lemon juice into a bowl, then grate one of the lemon skins in with it. Put
two cups of sugar with the gelatine, then stir in the juice and pour over all
three pints of boiling water, stirring constantly. When the gelatine is entirely
dissolved, strain into moulds.—~MRS. W. GRANT WRIGHT.

Angel’s Food.

Five oranges, sugar, cocoanut, lay in alternately until the dish is full,—-
MRs. WESLEY BROWN.

Marmalade Pudding.

One tablespoon butter, one tablespoon sugar, two keaping spoons flour
two tablespoons hot water, one tablespoon marmalade in batter, one egg, one
large teaspoon soda. Beat butter and sugar, then egg with them. Put in hot
water and marmalade—or jam will do—then sift in flour and soda. Butter a
mould and put in a little marmalade before pouring in batter. Steam one
hour. Serve with hot sauce.—MRS, |. O’'DONNELI

Plum Pudding.

One cup milk, one cup molasses, one cup chopped suet, one cup raisins,
one teaspoonful soda, three cups flour, half a nutmeg. Boil three hours and
serve with sauce.—MRS. M. FERGUSON

Cream Puffs.

One cup hot water, half cup butter. Loil together, stirring in one cup flour
while boiling. W lien cool add three eggs, not beaten, stir well.  Drop by table-
spoonfuls on buttered pans. Bake twenty minutes in a quick oven. Do not
open oven often. This mixture makes fifteen puffs. When cool open one
side of puff and fill with whipped cream.—MRs. |. P. ANDERSON

Lemon Cream.

Into one and one-half cups boiling water stir two tablespoonsful corn-
starch, wet with cold water and the juice of one large lemon, add the beaten
volks of three eggs and one cup sugar Boil five minutes, then stir in
the whites of three eggs beaten stiff.  Pour in small glasses and serve cold
with whipped cream on top of each glass.—MRs. |. P. ANDERSON

A Pretty Dish for a Children’s Party.

Make a small quantity of corn flour blanc mange (rather stiff) and five
egg cups. When properly set, turn out into a glass dish, one in the centre
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and the. others arranged round. Make about a pint of good table jelly. When
cool enough, or before set, pour round the egg shapes. Let all set.

Orange Pudding.

Peel and cut three organges into thin slices. Pour over them one cup of
sugar. Let a pint of milk get boiling hot by setting it in a pot of boiling
water. Add the yolks of three eggs well beaten, one tablespoon of cornstarch
made smooth with a little milk. Stir all the time while cooking. As soon as
thickened pour over the fruit. Beat the whites and spread over the top for
frosting. Set in the oven for a few moments to harden. Set away to cool.—
MRs..J. N. SMITH

Apple Dumpling.

Put a dish on the stove with one and one-half cups of boiling water and
three-quarters cup sugar. Grate a little nutineg, piece of butter size of walnut
and a few slices of lemon. Make a biscuit crust and cut in squares large
enough for two or three quarters of apple.  Sprinkle a little sugar and nutmeg
over the apple. Make small dumpling, put in dish and bake in moderate
oven.—MRs. J. N. SMITH

Carrot Pudding.

One and a half cups of flour, one cup sugar, one cup suet, one cup raisins,
one cup currants, one cup potatoes ;,;mlr(l, one cup carrots gm[ul, one tea
spoon soda, a little salt.  Steam or boil three hours.—MRs. |. N. SMITH.

Queen of Puddings.

One pint of bread ¢ rumbs, one quart of milk, four eggs, the yolks, piece
of butter size of an egg, sugar to sweeten, flavor wich lemon. When baked
spread with jelly thin, the whites of the eggs beaten to a stiff froth. Brown
slightly To be eaten with cream and sugar.—MRs. |. N. SMIiTH

Manhattan Frozen Pudding.

Sprinkle one quart strawberries with one cup sugar, cover and let stand
two hours. Wash your hands and squeeze through cheese cloth, add one cun
cold water and lemon juice to taste.  Whip one pint thick cream, add half cup
powdéred sugar, half tablespoon vanilla,' two-thirds cup ¢thopped wainuts
Turn fruit mixture into a mold and fill with second mixture to overflow mold.
Cover with buttered paper (buttered side up), fit on cover, pack in equal parts
rock salt and crushed ice. Let stand three hours.—MRS. OLSON

Suet Pudding,

One cup chopped suet, half cup sugar, half cup N. O. molasses, one cup
sweet milk, one cup seeded raisins, one teaspoon soda, one teaspoon baking
powder, two and a half scant cups flour. Steam three hours.—MRS. OLSON.
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Caramel Sauce.

One cup brown sugar, two cups boiling water, one heaping tablespoonful
butter, one heaping desertspoonful flour. Stir the sugar over a hot fire until
it is burnt a dark brown, then add the boiling water. Have the butter and

flour creamed, and thin by adding a few spoonsful of the sugar and water.
Pour all together and boil for about five minutes.—M1ss EAGLE.

Suet Pudding.

One cup chopped suet, one cup sour milk, one cup molasses, one cup
raisins, one cup currants, two eggs, one teaspoonful of soda, one teaspoonful
spice, enough flour to make stiff, boil three hours.—Mi1ss EAGLE.




Orange Marmalade.

One dozen oranges, three lemons, three quarts water, eight pounds sugar.
Slice fruit very thin, remove seeds, put water over it and let stand 24 hours.
Koil until tender (two or three hours). Add sugar and let boil half an hour.
Seal and keep in cool place.—~MRS. MCGUIRE.

Candied Oranges.

Candied orange is a great delicacy, which is easily made. Peel and quar-
ter the oranges, make a syrup of one pound of sugar to one pint of water,
Let boil until it hardens in water, then take from fire and dip the orange
quarters into it.  Take out and drain until cool, when the sugar will crystallize.
Any fruit may be used.—MRrs. W, GRANT WRIGHT.

Pound for Pound Preserving Plums.

Put on the stove five pounds of sugar and cover nicely with water. Let
boil till it comes to a syrup, then add your five pounds of plums and let boil
good twenty minutes. Put in jars.—MRs. N. 5. MCCARTNEY,

An Apple Sea Serpent.

Here is rather an amusing dish, but all of which can be eaten. Take a
large banana, a large and a small apple, two currants and some strips of
candied peel. Make your sea monster’s head of the small apple—a nice green
one Yooks most terrifying—and cut his mouth and eyes, putting currants for
the pupils and strips of candied peel for the teeth. The body is made by cut-
ting up the other apple in thick slices and then the banana the same w vy for
the tail. Place in a bed of jelly or boiled rice, and you have a sweetmeat
which will be quite a curiosity.

Preserved Plums.
Take one crate of plums, wash and pick with a fork, add nineteen cups
of sugar, cover with water. Boil very slowly two hours. If put carefully in
sealers the skin will not break.—Mgs. H. E. DUKESHIRE.




FRUITS,

Orange Marmalade.

Twelve oranges, sliced, four lemons, sliced very thin, take out the pits.
Put in a jar with one pint of water to every orange, then iet stand 24 hours,
after which boil for three hours. Add twelve pounds white sugar and boil one
hour longer. Put in jars and close up while hot.—Mgs. C. E. LABRANCHE.

To Preserve Citron.

Peel and slice citron, removing all seeds, cut up in small pieces. Putall
in kettle, agdding three-quarters of a pound of sugar to a pound of fruit. Let
stand over night.  Next day set on stove and cook till citron is clear.—~MRs.
J. N. SMITH.

Crab Apple Jelly and Jam.

Remove stems and blossoms from the apples. Next put them in plenty
of water and let them cook slowly. As they begin to soften put in jelly bag
and let drain without squeezing.  One pound of juice to a pound of sugar for
jelly. After drained well, take pulp and put through colander, then add three-
quarters of a cup of sugar to a cup of pulp. It needs carefully cooking and
stirring.—MRs. J. N. SMITH.

Rhubarb Marmalade.

Four pounds rhubarb cut fine, add small half cup water, then finely
chopped rind and pieces of five lemons. Boil two minutes, stirring often,
then add five pounds granulated sugar, one pound blanched almonds chopped
and one wine glass essence of ginger Boil until clear.—Mgs. ). P. ANDER-
SON




CONFECTIONERY.

““ The daintiest last, to make the end most sweet.”

Velvet Kisses. .

One cup molasses, three cups sugar, one cup boiling water, three tea-
spoons vinegar. Boil till brittle in water. Add one-quarter cup water, half
teaspoon soda, boil again till it hardens in water. Put on greased plates.—
MRs. C. E. LABRANCHE.

IButter Scotch.

Three cupfuls white sugar, half cup water, half cup vinegar, one table-
spoonful butter, a little extract of lemon. Boil without stirring till it will
snap and break. Just before taking from the fire add a quarter teaspoon of
soda. Pour into well-buttered tins a quarter of an inch thick. Mark into
inch squares when partly cold.—MRs. W. GRANT WRIGHT.

Fudge.

One and one-half cups sugar, half cup milk, tablespoonful chocolate, piece
of butter half size of an egg. Boil about twelve minutes. Beat five minutes
after taking from stove, put in buttered plate and cut in squares before it
hardens.—MRs. H. E. DUKESHIRE.

Walnut Creams.

One cup of granulated sugar, one-half cup of hot water. Boil like mad
for two or three minutes, or until it jellies in water. Cool it (almost), beat it
very fast until it creams, spread on a platter, halve the walnuts and place on
top.—MRS. R. SANDERS.

Maple Cream Candy.

Two cups brown sugar, half cup water, a little vanilla. Boil until it hairs
on the spoon, then beat until quite thick. Put on buttered plates to cool.—
V. ¥,

Chocolate Creams With Walnuts.

Put one square of Baker’s chocolate in a bowl over the teakettle and
melt, add one teaspoonful pulverized sugar, a piece of butter size of a walnut




CONFECTIONERY.

with the salt washed out.  Dip the balls of cream into this and dry on sheets
of paper. The above direction makes forty drops, or cream for one pound of
walnuts.—MRsS. R. SANDERS.

.Maple Cream.

Two pounds light brown sugar, one cup cream, one heaping tablespoon
butter. Let boil till it becomes quite thick, take off and beat till coid, flavor-
ing to taste. Also a few chopped walnuts.—MRs, M. FERGUSON.

Lemon Drops.

Squeeze the juice of six lemons into a basin, pound some lump sugar and
sift it through a fine sieve, mix it with the lemon juice and make 1t so thick
that you can hardly stix it.  Put it into a stewpan and stir it over the fire for
five minutes, then drop out of a teaspoon on smooth paper and let stand till
cold.—MRS. R, SANDERS.

Butter Scotch.

Take two cups of sugar, two tablespoonsful of water, piece of butter the
size of an egg.  Boil without stirring until it hardens on a spoon. Pour out
on buttered plates to cool.—MRS. R. SANDERS.

Maple Cream.

Two cups brown sugai, one-third cup sweet cream. Boil until thick
but not hard, then take off the stove, add lump of butter and tablespoon of
vanilla and chopped walnuts, then beat until cool.  Pour on buttered plates
and when cold mark in squares —HELEN ANDERSON.

Butter Scotch.

Take two cups sugar, two tablespoons of water, piece of butter size of an
egg.  Boil without stirring until it hardens on a spoon.  Pour out on plates
to cool.—HELEN ANDERSON,

Peppermint Drops.

The best peppermint drops are made by sifting finely powdered loaf
sugar in lemon juice, sufficient 1o make it of a proper consistency, then gently
drying it over the fire a few minutes and stirring in about fifteen drops of oil
of peppermint for each ounce of sugar, dropping them from the point of a
knife. Some persons, instead of using lemon juice, merely mix up the sugar
and oil of pepperment with the whites of eggs, beating the whole well together,
dropping it on white paper and drying the drops gradually before the fire at a
distance.—MRS. R. SANDERS.
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BEVERAGES.

““ From silver spouts the grateful liquors glide,
And China's earth receives the smoking tide.”

““ Squeeze not the orange too hard, lest you have a bitter juice.”

Chocolate.

Scrape fine one ounce (one of the small squares) of plain chocolate, add
two tablespoonsful sugar and put in a small saucepan with a tablespoonful
of hot water. Stir over a hot fire for a moment or two until it is perfectly
smooth and glossy, then stir it into a quart of boiling milk, or half milk and
half water. Mix thoroughly and serve with cream.—MRs. . E. DUKESHIRE.

lced Tea.

This tea may be prepared a couple of hours before required. Make tea
rather stronger than as for hot tea, set away to cool, chip up ice and put in
glasses like water, pour on the cold tea, sweeten very slightly, but use no
milk, add a thin slice of lemon to every glass.—MRs. A. E. OLSON.

Coffee.

To make good coffee one must have good ingredients; preferably the
green bean roasted in a bake pan in a very hot oven until a chestnut brown
color, stirring every little while to roast evenly; if roasted to a black or too
dark color it gives a burnt disagreeable flavor to the coffee.  The next best is
buying the best whole roasted coffee by the bulk and grindivng it the same as
the green after roasting. For every person allow one tablespoonful coffee.
Put in your coffee pot, pour on boiling water, let boil two or three minutes, or
at any rate not more than five, set back on range for ten minutes, where of
course it will keep hot but not boil.  Serve with good cream A No. 1.—Mas.
A. E. OLsON.

Tea.

When the tea kettle begins to boil, have ready a tea pot, pour into the
tea steeper just a very little boiling water and then put in tea, allowing two
full teaspoons of tea to six persons. Pour over this boiling water until the
steeper is half full, cover tightly and let it stand where it will keep hot, but
not to bail. Let the tea intuse for ten or fifteen minutes and then add more
water. Have boiling water in a pot and weaken each cup of tea if desired.
Do not let water for tea boil too long.  Put cream in cup before tea is served.
—MRs. J. N. SMITH.




BEVERAGES.

Soda Cream.

Two and one-half pounds of white sugar, one-eighth pound of tartaric
acid, both dissolved in one quart of hot water. When cold add the beaten
whites of three eggs, stirring well.  Bottle for use. Put two large spoons of
this syrup in a glass of cold water, and stir in it one-fourth of a spoon of bicar-
bonate of soda. Any flavor can be put in the syrup. An excellent drink for
summer.—MRS. J. N. SMITH.

Cream Nectar.

Six pounds sugar, pour over two quarts warm water, four ounces tartaric
acid. Stir well. When the sugar is dissolved stir in the beaten whites of
four eggs. Do not let the mixture boil. When cool flavor with lemon. Put
in bottles and keep well corked. Directions for use: Put two tablespoons
in glass of ice water, add soda a;ize of a pea.  Stir until foamy.—MRS. AUSTIN.

Ginger Beer.

Put one and one-half pounds granulated sugar into a stone crock with
two ounces of ground ginger and one lemon sliced thin, pour on eight quarts
of boiling water and when luke warm add one-quarter yeast cake dissolved,
stir thoroughly and when cold strain into bottles and cork securely. Set in a
moderate temperature for twelve hours, then in the coldest place possible. It
will be ready to use in five or six days.—MRs. WESLEY BROWN,

Unfermented Wine.

Bring to the boiling point twenty-five pounds of grapes, one pound sugar,
one quart of water. When cool squeeze through a cloth, return juice to kettle
with four pounds sugar and boil fifteen minutes. Skim well and bottle while
hot.—MRS. JAs. HAVGARTH.

Raspberry Vinegar.

To four quarts of red raspberry put enough water to cover. Let stand
for twenty-four hours, scald and strain.  Add one pint of sugar to one pint of
juice. Boil twenty minutes and bottle.

Cream Soda.

Tartaric acid two ounces, hot water five pints, granulated sugar five cups,
essence of lemon three tablespoonsful, juice of one lemon. Mix all together
and when cold add the whites of two eggs well beaten. Ready for use as
soon as cold. Put a little in a tumbler, fill with cold water and add a little
baking soda. Drink.—MRs. W. GRANT WRIGHT.




MISCELLANEOUS.

Baking Powder.
Take four ounces of ground rice, two ounces of tartaric acid, three ounces
of bi-carbonate of soda and mix well together, so that no lumps remain.
Brine For Butter.

Make a brine of six quarts of water, using enough salt to float an egg,
add two tablespoons of white sugar, one-half tablespoon of saltpetre. Have
the brine come to a boil and when cold strain over the butter.—~MRS. BROWN.

Cold Starch.

Quarter pound of starch, one and one-half pints cold water, two teaspoons
turpentine, two teaspoons borax, soak overnight.—MRS. W. GRANT WRIGHT,

Mouth Wash.

Euthymal, lemon juice and glycerine makes a good mouth wash.—MRs.
J. N. SMITH.

FACTS WORTH KNOWING.

Olive oil four drachms and turpentine two drachms, mixed together, is
splendid for rheumatism. Massage well three times daily.

Salt sprinkled on where fruit or tea is spilled on the tablecloth will help
to remove. Put on when first done. Boiling water is also a good thing for
removing stains.




78 FACTS WORTH KNOWING.

Two or three tablespoons of coal oil in wash water while boiling the
clothes helps greatly to whiten them.

To clean paint—Boil one pound of bran in one gallon of water for one
hour.

To clean rusted nickel—Cover with greasg and leave for a few days, then
remove with a rag dipped in ammonia.

Benzine and French chalk will remove grease from matting. Scrape
chalk freely over spot, sprinkle with enough benzine to moisten and when the

latter is evaporated, brush off chalk and spot will disappear.
Unused silver will keep bright if laid away in a box of flour.

That a gold chain may be brightly cleaned by being put for a few mom-
ents in ammonia and water, three parts water to one of ammonia. Rub dry
with a chamois cloth.

If in cooking an article of food becomes scorched and the pan containing
it is set at once in cold water its flavor will not be injured.
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