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OUR GREETING

To all women who live to learn and would
learn to live, these pages are offered by the compilers
in the hope that they may prove crumbs «f comfort
in many perplexing hours.

These recipes have been carefully tested by
the ladies whose names are atlached, and we
feel confident will, in every case, prove highly
satisfactorv,

We desire to thank all kind contril ulors to
these pages, especially those whose liberal patronage
in adverlising matler has made this venture a success.
W e sincerely hope our friends will freely patronize
those who have patronized us. We believe in
reciprocity. We hope this book will find a welcome
in every home, and be a souvenir of the many efforts
made by our ladies to erect a new Sunday School
building.

MRS. ). W. DODD'S UNIT OF THE LADIES AID
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Recipe for
A Perfect Husband

Select with care one large kind heart,
One liver, red and good.

Remove all grouch and throw away,
As anybody should.

Add twenty grains of cornmon sense
And sweetness to your taste;

Fresh air and sunshine never stint,
But tears are only waste ;

Handle with tact and loving care,
No matter how you toil,

Your efforts all will be in vain
If you bring to a boil.

MRS. G. B. HAM




SAVE THE WRAPPERS
FROM BOTH SOAPS

and exchange them for

POTS
PANS
DISHES
CUTLERY
GLASSWARE
Premium Store 80 King St. W., Toronto

Phone for Illustrated Premium Catalogue. Ad. 6493.
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SOUPS

BARLEY SOUP

Two pounds of beef shank, 'y pound
pearl barley, 1 large buneh pursley, 4
onions, 6 potatoes, salt amd pepper to
taste, 4 quarts water. Boil gently for

three honrs,

CORN SOUP-

Stew 1y can corn with o slice of onion,
Add salt and pepper and simmer for a
moment in w quart of slightly thick-
ened milk,  Strain, add a little butter
A few kernels of large pop

ped eorn are pretty floating on top of

und serve,

this soup.

CREAM OF ASPARAGUS-—A  \okes.

Use oqual parts of water in which
asparagis has  been  eooked  and  thin
white  sauce  (butter, flour and milk)

Any asparagus left over may he  put

through n sieve and added Al salt,
pepper and butter to taste.  Nerve very
lot.

The water in which enrrots, tumips
or potatoes are cooked can he used in

the same way as above,

SPLIT PEA SOUP—FE. \. Adams.

1, Cure Driep PEAs,
21, QIS. WATEL,
1, ONION.
2 INCH CUBE OF SALT POEK.

Sonk peas seveval hours, drain off
water, add 2% qts. water, onion and
pork.  Simmer four hours und b
through sieve.

Melt 3 thsp. butter in another sanee-
pan, add 3 tbsp. flour and 1 pint of
milk and 1% tsp. salt and pepper. Stir
1ill smooth and add to split pea mixture,

CREOLE SOUP

I PINT STEWED TOMATOES.
| PINT WELL SEASONED STOCK
| GREEN PEPPER SLICED THIN,
2 TABLESPOONS BUTTEL.
2 TABLESIPOONS FLOUK.

SALT AND PAPEIKA TO TASTE

Ly TEASPOON CELERY SALT,

Simmer tomatoes und stoek together

15 minutes, Thicken with flour and but

ter mixed together, season and strain,

TOMATO SOUP

I PINT TOMATOES.

1 HEAD CELERY.

(i ONIONS.

12 CLOVES.

Boil 1 hour, strain, and add

1y CUP BUTTER.

Ly CUP BROWN SUGAL.

2 TABLESPOONS SALT,

1y TEASPOON PEPPER.
Wil up and bottle.  When ready to

use, add milk and pineh of soda.

CAMPBELL TOMATO SOUP—

Mrs, Chapple.
| PECK RIPE TOMATOES,
1 DOZEN SMALL ONIONS.
1 BUNCH CELERY.
1 BUNCH PARSLEY,
1 BAY LEAF.
6 CLOVES,

Simmer one hour and strain,

Mix 1 cup white sugar, 5 cup salt,
1, cup butter, 14 cup or little more or
flour. Boil until it thickens and add 1
teaspoon red pepper. Can while hot and
when ready for use mix 2 cups of hot
milk to one of soup.

%‘




“IT'S LOVELY TEA"
LUXURA

IN SEALED PACKAGES ONLY
At all Grocers.

HERE is ONE soap you can be
sure of INFANTS.DELIGHT, pure, white, frag-
rant, delightful. Sold in dainty cartons. Price 10c.

JOHN TAYLCR & CO,, Limited, TORONTO

(Established 1865.)

Makers of Fine Soaps and
Perfumes



ONION soup

BAKED STUFFED SMELTS

BAKED FISH

FINNAN HADDOCK

\

FISH

HOLLANDAISE SAUCE

R
)
SMOKED HERRINGS, CISCOES Etc
SALMON LOAF
I V. B
1 SMALL €1 ¥
(RS ISCUT
1« M(
1 Fl itl he 1ax
M ell, | t 11
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“ You can easily coast down the hill of Extravagance but
it's a long uphill journey back.”" says the Old Philospher

If you want to avoid extravagance
do your hardware shopping here. We
have arranged our stock so that you
can look itover with ease and pleasure
and we have arranged the prices so
that you can no longer afford to be
without the conveniences that you
have been wanting so long.

IT PAYS TO DEAL AT MAY'S




CREAMED SALMON

kg

YORKSHIRE PUDDING

LITTLE PIGS IN BLANKETS

BEEF OLIVES

LOBSTER A LA NEWBURG

MEATS

POT ROAST

BEEF LOAF

CHICKEN SOUFFLE

stir in cold

mttered dish,

\




Grocery Dept

Butcher Dept
Jet. 7070

Jet. 2000

Wm. Rowntree & Sons

The Reliable Men For

GROCERIES FRUITS
MEATS PROVISIONS

Fruits, Butter, Eggs and Poultry a Specialty

handling the highest quality of mer
chandise we have had the full contidence
the people of West Toronto for the

past 33 vears

Our Stores are for the people who desire

QUALITY along with ECONOMY.

2883-2885 Dundas Street West

Corner Mavety Street




MEATS

COLD MEAT RELISH

Cut uny cold meat into smull pieees
In a baking dish place alternute lavers
of meat, sliced onions  and tomatoes
seasoming each layer with salt and pep
per When the dish is filled maoisten
with a little milk and place  eracker
crumbs on top.  If desired. o ¢rust can
be made inste ad of cracker crumhs fake

I how

MOCK DUCK-—\Mrs, Smith
Vegetable marrow Cut through een
Fill with

tre, remove seeds and peeling

the following Huamburg steak, chopped

omon, und pepper and salt Fill  the
squash and put together and tie Put
Hroast pan and spread plenty of fat
over it Baste every 20 minutes Baks

two hours,  Make a brown gr

SHEPHERD'S PIE

Cook some potatoes NN the
smooth with milk or white sie Put
a thin luyer of them in the hottor of
dish, and over this put the ment whieh

has been mineed fine, and mixed wit

omon suuee or gravy, as preferred, Cover
the meut with the of 1 potatoo
and put into the oven to hrown., Serv

hot

BEEF STEW WITH DUMPLINGS

A, Vokes
Two pounds of  lean  heef (eheaper
cuts).  Cut into one ineh cubes, dredge

with flour, Put 2 tablespoons dripping
mto a frying pan As soom as it is
smoking hot, put in the meat and shake
or stir until nieely brown. Skim out
the meat and put in saucepan. Cut 1
small onion in slices and brown in re
Add to the meat and
add 1 quart boiling wate

maining dripping
Season with
pepper and salt. Cover the saneepan

closely and simmer for 2 hours

Contmued

SOUR MILK DUMPLINGS
Mrs, Digh

O'E MILK 10 MAKE SOFT DOUGH

Fhese do not get sad with cooking

DUMPLINGS — \Mys. W Hannaford
I BGG (beaten
I \BLESPOON B1 I'¥
I Uy SWEET MILK
Ly TEASPOON ALT
TEASPOONS BAKING "o DE}
I flou hatter Bea

| o1 N
KOG

US| MIL}

Ly OUP BEEAD CRUMBE

I AND PEPPER TO TASTE

BOILED HAM (Virginia Style)
Mrs, Galley

For a 12 1, | put 1 cup molasses,
I cup vinegar in water, and boil 3 hours,
let cool in waten, then skin Bake in

covered pan 1 hour

BREAD SAUCE

14 CUP STALS BREAD CRUMBS

I ONION STUCK WITH ¥IVE cLove
“_- CUPS MILK
sther 10
onion, add half teaspoon salt, 114 tahle
Then add half cup stale
bread erumbs browned in half tablespoon
butter

boil  tog

minutes remove

spoons butter




FIVE RECIPES IN ONE

Recipe is Selected from the New Book
ted, Proven Recipes—"Old Homestead
published for the users of

Monarch Flour

PLAIN LOAF CAKE

» butter 1 cup M h Flour
1 ) ! 1 der
it
1 1 IVOring
Method—Cr hutter, cre the 1gar graduall Be g
' X ¢ 1 1 ¢ tter and | 1 |1 Xture
t Sift together tl
: ft xtus nd heat
1" 1 ell into the
t 1 H nl t t
r heat sl I
I O P BO\ BASIC RECIPI
Spice Cake
Chocolate Cake
\ Incr 1 1¢ "
til ¢l | ( T o
| 8T
Nut Cake
I it a
t he | tton
Fruit Cake
\d 1 T
I | f v s

Try a baking of all your favorite Cake and Pastry Recipes with Monarch,
You will appreciate the difference

Maple Leaf Milling Co., Limited
TORONTO CANADA




CHEESE FONDU \ OMELET )

CHEESE SAUCE to Serve With Hard
Boiled Eg

SAUSAGE ROLLS

VEGETABLES

STUFFED TOMATOES A ( BANANA FRITTERS




H. WAINWRIGHT

MERME .
RUE®

-
¥
High-Class Groceries —  Provisions
Foreign and Domestic Fruits

Service and Quality

2565 Dundas St. W. . Toronto

(Cor. Kenneth Ave

PHONEF JUNCT. 2892




VEGETABLES
\

CREAMED POTATOES WITH
FRENCH PEAS- A. \okes

Cut up potatoes as required

and almost cover them with milk

us many
Sea

son with salt and pepper and batter the

size of an egg Boil very slowly until
done and quite creamy, then add o ean
of French peans which has heen heated
and thoroughly drained
SCALLOPED TOMATOES

Peel tomatoes and cut in pieees, ade
a little finely chopped onion, and sim
mer till tom £ are guite soft, Season
to taste with salt and pepper.  Add a
little sugar if desived,  Cover the bot
tom of & buttered baking dish with dr
bread ernmhs Add the tomatoes and
sprinkle the top thickly with buttered

birend Bake in hot oven till

erumbs

erumbs are hrown

CORN FRITTERS— Mr<. (Chant
I PINT SWEET COiN (ent from coh
Ly CUP SWEET CREAM OR MILK
1 WELL BEATEN EGG
1y TEASPOON SALT,
14 TEASPOON PEPPER,
Thicken with flour, Drop in hot fat

Continued

POTATO CHOWDER—Mrs, Chant

Five large potatoes cut in dice; 13
I, ham  or lean baeon  eut in small
pieces; 1 onion; 1 tablespoon chopped
parsley; salt and pepper; 2 cups cold
water

Cover closely and cook until potatoes
are first tender, then add 2 eups milk,
2 level tablespoons of butter and 2 of
flonr, 2 cups corn and let hoil up
GREEN CORN PUDDING

Pake six ewrs of corn or one ecan of
con me | enpfuls of sweet

o tablespoon  corn

, salt and a little butter,

lish #nd put the above

three-fourths of an hour

egetuble

FRIED GREEN TOMATOES

Mrs. L. Frisbee

Wash and slice green tomatoes.  Beat

I egg, 'y tenspoon salt and roll soda

hisenit Dip tomatoes in egg, then in

the hiscuit erambs, and fry in butter
till golden hrown

SWEET POTATO CROQUETTES—
Mrs.

Chant.

2 CUPs HOT SWEET POTATOES

TABLESPOONS BUTTE!

1,

TEASPOON ALT.
LITTLE PEPPER
| BEATEN EGG
Shape into eroguettes, dip in erumbs,

fry in deep fat and drain

by large spoonfuls and fry. May he
eaten with sugar or syrup.

SALADS
BEET SALAD-Mrs, Fisher.

1 QUART BOILED BEETS.

I PINT CELERY (chopped fine).

1 PINT RAW CABBAGE (chopped fine)
2 CUPS BROWN SUGAR,

13

1 TABLESPOON
1 TEASPOON PEPPER.

14 TEASPOON CAYENNE
1 CUP GRATED HORSE

SALT,

PEPPER.
RADISIL,
Cover with vinegar and keep from air.




Imperial Parowax

for Preserving

Imperial Parowax creates a perfect,
air-tight seal which retains all the
natural fruit flavors of jellies and pre-
serves. They simply cannot lose their
flavor because neither air nor moisture
is able to affect them.

Just a thin layer of melted Imperial
Parowax poured over the cooled pre-
serves and the job is done. When tops
are used, dip in melted Parowax and
the same air-tight seal is secured.

Ask for Imperial Parowax by name.

It is sold by grocers, druggists and de-
partmental stores everywhere.

CANADIAN COMPANY

Ioco Liquid Gloss

~for cleaning, polishing and
preserving woodwork and
furniture
Imperial loco Liquid Gloss contains
no acid or water. It cleans, polishes,
and preserves varnish—does not calch
or hold dust, To gei best results apply

it sparingly with a damp cloth—then
rub dry,

Ask for Imperial loco Liquid Gloss
at Furniture, Hardware and Depari-
mental Stores.

Imperial Household
Lubricant

~a clean mineral oil for the
lubrication of household ap-
pliances.

Imperial Household Lubricant, in
the handy oiler fills @ myraid of needs
in the household. It kills squeaks and
prevents rust, It does not gum or eva-
porate,

Hardware, Departmental and sim-

IMPERIAL OIL LIMITED

CANADIAN WORKMEN

ilar stores sell it.

CANADIAN CAPITAL

14




SALADS Continuwed

HEAVENLY HASH (Salad) PERFECTION SALAD
Miss Bertie Nichols Mrs, George S, Berryhil
1 cAN PINEAPPLE (cut up 1y BOX GELATINE
drained), Dissolve gelatine in half i cold
's CUP CHOPPED WALNUTS water
20 MARSHMALLOWS CUT U 2 CUPS BOILING WATEL
1 cup crEAM (before it is whipped le CUP WHITE SUGAR
I TABLESPOON SALAD DRESSING 1y CUP WEAK VINEGAI
Whip eream, then add othe ingredi I TEASPOON SALT
ents Lot above partly set, then add
I CUP CHOPPED CABBAGE
D] OUPS CHOPPED CF ERY
Ly TIN PIMENTOS
SALAD—Miss Babe Nichols Purn into a moukl and chill.  Serve
mo lettue CHYOS it) NONNH IS
I CUP CHOPPED CABBAGY
dressing,
1 CUP CHOPPED CELERY
I cuP CcHOPPED APPLES
I CUP CHOPPED PINEAPPLY
GREEN GRAPY nuts if desirved LOBSTER SALAD
Whip eream and mix with salad dre Mre. Geotpe & Barrvkil
il I CAN LopsTE)
I BUNCH CELERY
I cor cuorren wa
HAKD HOILED BGC
SHRIMP SALAD L SMALL BOMILE OLIVE
Take one quart shrimps, break in ALT AND PEPPER TO TASTE
small pieces; 1 large stalk celery, chop Mix with mayonnaise dressing s
ped small; 1 small head of lettuee, torn serve on lettuee leaves
n fine pieces; %% a green pepper, chop
ped fine; 2 or ard bhoiled eggs sliced
over the top. Garnish with lettuee
Cover with mayonnaise dressing The CUCUMBER SALAD
flowers or green seeds of nasturtinm )
torn up my a very good addition to I QUAKT CABBAGE (chopped fin
S kel I QUART CUCUMBER chopped fine
2 GREEN PEPPERS
'9 TEASPOON LED PEPPE]
L CUPS BRO UGAL
SALT TO TASTY
MARSHMALLOW SALAD- Cook slowly for 20 minates
Mrs, J. W. Walker Dressing for Salad
I BANANAS I QUART VINEGAR
1 CAN CIHOPPED PINEAPPLE 2 TEASPOONS TUMERIC POWDE!
1 CUP CHOPPED WALNUTS, 1 TEASPOON CELERY SEED.
1 CAN MARSHMALLOWS (cut fine) ! TEASPOONS MUSTARD,
1 CUP SALAD DRESSING. 1 cur rrLovi
I pint of whipped cream, added just Mix all together and stir into salad

hefore serving, just hefore removing from stove,

5]
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DONATED
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SIMPSON

COMPANY
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SALADS

SALMON SALAD | FRENCH SALAD W
APPLE SALAD )\ H. 1
1 1
M
BANANA SALAD
\
|
MOULDED SALAD
CUCUMBER SALAD
Irs. W. 1
0 0
00N ¢ OWDJ
ON  CHLE EF
0
\ ‘
! Put vineg
D «
] It n
! SALAD DRESSING
Iy W. H |
POTATO SALAD I TEASPOO Al
H o« I COOKED ro 0} | ¥ POON MUST
1 TALL ( 1( H OF CAYENNFE PEPP}
PEPPE} D SALT 1 ASPOON FLOUJ
Chop potatoes and onions fine \dd Mi l well, then add 1 cup of
It and pepper to taste, Mixed wit] onr Boil a little until thi Thi

ed eream, swoet or s




RESIOFNCE, 118 MAVETY STREET PHONE Junc 642
PHONE JUNC 1612-W

M. C. BURT

REAL ESTATE AND FIRE INSURANCE
RENTS COLLECTED

2910 DUNDAS ST. WEST TORONTO

The Ritz

For High-Class Millinery
and Hosiery

2954 Dundas St. West
Foronto Phone Junc. 727

A ) ANDERSON, K C A M ANDERSON
W. A MCMASTER G S WESSB

PHONES JUNC. 200.201%

ANDERSON & McMASTER

BARRISTERS, SOLICITORS
NOTARIES

MONEY TO LOAN

2881 DUNDAS ST. WEST anD 225 MAVETY ST.. TORONTO

JOHNSTON CO.

BOYS AND MEN'S STORE

Our Specialty Boys' Suits, Overcoats and Reefers,
Boys' Bloomers, Sweaters, Underwear, Jerseys,
Shirt Waists, Stockings, Caps, etc.

JOHNSTON CO.

2959 Dundas St., West T'oronto
** Where the good clothes come from. "'

18
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SALADS

SALAD DRESSING

00 : !
00 k o
( P i ]
00 0
00 I MAYONNAISE DRESSING
M ients, add vine aid Mrs, A. Di
t louhlg ler, When ) il
ke 1f . . i
\\ t
SALAD DRESSING  \|; F. A I
DESSERTS
GINGER PUDDING N | '
liss ¥ re to ! sof't
1 EGG t for jelly roll. Mel
16 o1 0 ( un te illow  di nd
( 0LA k nri
( UTTE Choy P nd  spr 1 o !
CUP FRUIT his: t loug I
CUP HO '} nt 8
ESPOON  GINC i ruj Dot
1 ¥ oo ObA ! Vit nd
P 1 1 n 1 fy tte - r
< ] 2 S witl
APPLE ROLL-—\Iy I. H, (
b MEDIUNM SIZED APPLY
115 1 UGAI
e i SNOW PUDDING-— Mrs, A. M, Smith
Biscuit Dough f Apple Roll ABLESP0OO 0 CH
Lol 14 CUP SUGA
b TEASPOO BAKING POWDES 2 CUPS WATEI
! EASPOON SALT When cooked add whites 2 eggs
\BLESPOONS SUGAR. baten to a froth Yolks of eggs, milk
W vy \TER AND MILK. a little corn starch to serve over pud
FABLESPOONS SHORTENING ding

19
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“SAY IT WITH FLOWERS.” °

Phone Junc, 136

ABEL’S

I-stabhished

CUT FLOWERS — FUNERAL DESIGNS
A SPECIALTY.

2825 I)undas Street WEST TORONTO

| t Keele Street

YOUR ORDERS SOLICITED.

Procure your Ingredients for these Recipes from
R. PADGET & CO.
GROCERIES AND PROVISIONS

Phone Jct. 35 WE DELIVER.

2967 DUNDAS STREET WEST TORONTO

20
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DESSERTS- Continued

DATE TORTE  Mrs. Vokes STEAMED CHOCOLATE PUDDING-
) BGGS. Mrs, D. M. Foekler
4 CUP SUGAL 1 BGG.
2 SMALL TABLESPOONS FLOUR. A OCUP WHITE SUGAN
'a TEASPOON BAKING POWDEL g CUP SWEET MILK
I evr pavres (chopped I cvp FPLOUR.
L evr xers (ehopped | TEASPOON BAKING POWDEK,
FEW GRAINS SALT 2 TABLESPOONS GRATED CHOCOILATE.
Beat yolks of egus very light, add (Or less if cocon is used.)
sugar and heat well Add flour, salt Melted in 1 tablespoon hot water, 1
and baking powder, then dates and nuts, | tablespoon butter,
and Jastly «tiffly heaten whites of eggs. Steam one hour and serve with eara
Bake %, lLour in moderate oven mel sguee

BULLY PUDDING-Mrs. Day
1 CUP WHITE SUGAR, COTTAGE PUDDING,

1 cvpr MILK 2 TABLESPOONS BUTTER

2 BGGN. 1 cupP sSUGAR.
1 CUP CHOPPED DATES 2 EGGS.
1 CUP CHOPPED WALNU'TS, 1

2 TEASPOON SALT

Yo CUP MILK.

19 TEASPOON BAKING POWDE} 2 CUPS FLOUR.

Cook in oven. Serve with ice eream i

TABLESIOON FLOUR

LEVEL TEASPOONS BAKING POWDEN.
or whipped cream Cream butter and sugar; add the un
beaten egg, and beat for 2 or 3 minutes
\ddd the milk and flour, baking powder

and  salt  sifted together. Beat well.
CHRISTMAS PLUM PUDDING

ke in moderate oven about 20 to 25
Mrs. J. Piggott

minutes
I LR, CURRANTS,

I LE. RAISINS  (seeded

| LB. SUET CHOPPED FINF
| LE. MIXED PEEL Ok LESS
I LE. BROWN SUGAR.

"I LB ALMOND NUTS, BLANCHED. MOLASSES PUDDING
1y TEASPOON ALLSPICF Mrs. . R. Rose.
14 TEASPOON CLOVES. 2 CUP MOLASSES,
14 TEASPOON CINNAMON, I CcUP SWEET MILK.
'y TEASPOON NUTMEG, 1 CUP SUET.
TEASPOON SALT, I €UP RAISINS.

2 TABLESPOONS MOLASSES 1 CUP CURRANTS.

5 EGGS. SPICES TO TASTE,
FLOUR ENOUGH TO STIFFEN, PINCH SALT,
15 TEASPOON SODA (sifted with flour) | TEASPOOX BAKING POWDER,
Boil from 6 to 7 hours in two 51b. Steam.  This requires a very sweet
pails greased and floured, covered, sauee,
21
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CASTER & KAAKE

BOOTS and SHOES

o%
RUBBERS SLIPPERS

Phone Junction 7043 2821 Dundas St. West

W.F. MOON & CO.

JUNCTION 7200

ELECTRICAL CONTRACTORS and HARDWARE
MERCHANTS

INSTALLATIONS of ELECTRIC RANGES,
WATER HEATERS, Etc.

ELECTRICAL REPAIRS.

2924 Dundas St. W.

22




DESSERTS

BREAD PUDDING—Fva Adams,
2 OUPS BRKEAD CHUMBS.
S SCALDED MILK,
2 EGGS,
1 TEASFOON VANILLA,
14 CUP SUGAR.
14 TEASPOON SALT,
'y CUP BUTTER.
Soak the erumbs in sealded milk, add
sugar, butter and salt.
und flavoring.

Add beaten eggs
Turn into a well-huttered
baking dish and hake in

slow  oven

one honr,

STRAWBERRY TAPIOCA-—
Mrs,

Sonk 11y cups tapioes over night, Add
more  water

MeKonn,

hetfore cooking, and when
stiff, add

cooking, if too

sult,

more  water,
1y CUP SUGAR,
PIECE OF BUTTER.
VANILLA.
Clean and cut up strowberries, sugar
them, and let stand,  When tapioea is
part cool, add strawberries,

Serve with eream,

SOFT CARAMEL CUSTARD—
Mrs. Ridout,
I QUART MILK,
ly CUP SUGAK,

2 TEASPOON SALT,

Put the milk on to leil, reserving a
cupful.  Beat the eggs and add the ecold
milk to them, Stir the sugar in a small
frying pan until it hecomes liguid, and
Stir it into the
boiling milk: then add the heaten eggs
and cold milk, and stiv constantly until
the mixture begins to thicken. Set away
to cool.

Just begins to smoke,

Serve in glasses,

Continuned

SIX CUP PUDDING-Mrs. Galley.
1 CUP DRY GRATED BREAD CRUMBS,
I CUP FLOUR.
CUP FRUIT (raisins or currants).
CUFP SUET.
CUP BUTTERMILK,
TEASPOON SODA.
1 CUP SUGAK,
SALT AND SPICE.
Steam two hours,

CARROT PUDDING-— M+« Rickett.
11y CUPS PLOUE.
I CUP BROWN SUGAL,
1 cup SUE
I oUp RALs
1 cvP GRA POTATOES.
I CUP GRATED CARROTS.
| TEASPOON SODA.
1 CUP CURRANTS.

Spice and peel as you wish, add a lit-
the salt, add half enp of sour milk and
steam,

PRUNE WHIP
1 Ih,
covered with

Mrs, L. Townsend.

soanked all night well
Cook them in the
water in which they were soaked, adding
Boil until soft, then
Boil again, adding 2
When cool, beat
whites of 2 eggs,

prones,
water,

1 cap of sugar.
stone \\lll'l‘ l'(i“l.
teaspoons eorn starch,
with

in the Serve

cream,

APPLE PUDDING- Mrs. F, A,
Slice 3 parts of a granite dish full of
apples, put sugar
then make a dough of
2 CUPS FLOUR.
11y TEASPOONS BAKING POWDER.
1 TEASPOON SALT,
| TABLESPOON SUGAR.
1 TABLESPOON LARD,
Mix with milk and spread on top of
apples.  Bake slowly, Serve with eream.

Caven.

and mutmeg on top,




Phone Junction 262 2873 Dundas St. West

L. & E. COLVIN

DRY GOODS
A STORE THAT CARRIES THE BEST LINES
OF MERCHANDISE AT

POPULAR PRICES

Our Aim is to Give Satisfaction

CHRISTIE BROS. CO. "&"%

Agents Paints,
for Oils &
Empire Varnish
King Builders’
Furnace Hardware

C—

Estimates given on Heating and E;ve;roughing. Work guaranteed

24




DESSERTS  Continued

SUBSTITUTE FOR WHIPPED
CREAM
2 EGG WHITES.
'y CUP CONDENSED MILK
Yi LB, MARSHMALLOWS
FLAYORING,

Beat egg whites stiff, add slowly con
densed milk, beating constautly.  Heut
murshmallows in double boiler then add
above mixture with flavoring, and heat

oll together

SPICED APPLES \rs, Irvin,

v LBS APPLES O CRABAPPLES.

b LBS. SUGA)

I QUART VINEGAL

| 0Z. STICK CINNAMOX,

12 OUNCE WHOLE CLOVES.

Boil sugar and vinegar and spices to

gether, put in apples when boiling, cook
till tender and nice and thick, until it

jellies. These are niee with cold meals

KRISS KRINGLE WHIP
1y €UP DATES.
Ly OUP NUTS,
3 APPLES.
2 HGG WHITES,

Grate apples, Put dates and  nuts
throngh food chopper; beat into stiffly
beaten whites of eggs for 10 minutes:
sweeten to taste and serve with eream

CREAM (Substitute)—Mrs, W. Yule,

Mix one eup milk with 1 dessert spoon-
ful of corn flour, as for pudding, Put
aside till quite cold; beat one table-
spoonful of fine sugar and oue table-
spoonful of butter to a cream, then beat
in corn flour gradually, and add a good
flavoring,

RASPBERRY PUDDING
Mrs, W. B, Northeott.

l2 OUNCE BREAD CKUMBS,

+ OUNCES SUET (chopped fine).

G OUNCES RASPBERRY JAM

L TABLESPOONS SUGAR,

'y TEASPOON MILK,

Y TEASPOON SODA,
BUTTERMILK,

Put soda, bread erumibs snd suet into
o basing - Add the jam and sufficient
buttermilk to moisten, (It must not I
too moist,)  Put in a well

ding basin,  Cover with gre

sed pud

ased  paper

and steam 2 howrs.  Serve with melted

jam for sane

HARD SAUCE
L cup FRUIT SUGAL,
1L e gnTTE
Beat  together.  Add

stiffly

and flavoring.

heater
white of egg

FAIRY BANQUET PUDDING
Mrs, Stuart
I PINT MILK,
1o PINT CREAM
1 EGG.
1 cUP SUGA™N,
2 TBSP. GRANULATED GEIATINE.
12 MARSHMALLOWS,
la CUP CHOPPED WALNUTS,
1 TABLESPOON VANILLA.

Heat milk, egg and sugar together.
Do not boil; add gelatine, set aside to
cool, thenm add marshmallows, eut in
pieces, and also chopped nuts, whipped
cream and vanilla; stir oee

onally—if
you wish to prevent cream from rising.
with hot chocolate sauce.

1 CUP BROWN EUGAR.

15 CUP MILK.

BUTTER (size of egg).

2 TARLUSPOONS COCOA.
Boil all together until thick.




GARAGE

338 High Park Ave. Junction 264
SERVICE STATION
FOR

McLaughlin, Chevrolet, Ford Cars '

Prest-o-lite, Raybestos, Brake Lining

Gasoline, Oilsand Greases, Accessories

GRAINGER & EADES

Branch Store: Mount Dennis, Cor. Dennis Ave. and Weston Rd.

GEORGE BROWN

BUTCHER AND PROVISION MERCHANT
GROCERIES AND FRUITS

519 Annette Street Phone Junc. 4124

DR. JOSEPH H. ATKINS
DENTIST

Corner Annette St. and Pacific Ave.

26




DESSERTS

TAPIOCA PUDDING- \Mrs. B

) cup of tapioea i
milk until nearly

beaten eges, om

vanilla,

cuspoon

WATERMELON Served Pie Fashion
Mrs

Farmery

wite

v the
nk pulp on a Ix
currant leaves dispos
‘ut in triangles
on eacl

a portion

pass powdered

Continued

APRICOT SPONGE — Mrs, Furn
I LB, APRICOT
14 BOX GELATINE
JUICE 0F | LEMON,
WHITES OF 2 EGG
1 cu UGAL
Souk

Cook

gelatine in 'y eup of cold water

apricots  until  soft Steam

pour over Jeat until ecold ¢

gelutine

lemon  juice and beaten whi

CHOCOLATE RAISIN PUDDING
Mrs, Stu

PIES AND TARTS

COCOANUT PIE—\Mrs, O

VAP

Rowntre
P COCOAN milk

PIECE
1 Cvp MILK
PINCH OF SALT

TEASIPOON S

LEMON CREAM PIE—\rs, B
JUICE
1 cup WHITY

Fudge
AND RIND OF 1 LEMON
UGAl
FABLESPOONS MELTED BUTTEL
YOLKS OF 2 BGGS

2 TABLESPOONS

Beat all to

FLOUY

eream, 1 cup
gs heaten stiff, and fold
in shell

whites of 2 eg

ed in. Bake

milk,

MOCK CHERRY PIE-—\Mrs. Huartney

I CUP CRANBERRIES (chopped

ly €UPr RAISI chopped
| CUP SUGAR.
1 CUP WATER.
1 Goon
1T

PINCIT O ALT

DESSERTSPOON  FLOI

\SIPOON  VANILLA.

to hoil, remove from fire

Ween two erusts

RHUBARB PIE
1y CUPS CHOPPED RHUBARB
I crpr SUGar

well

1 TEASPOON

2 EGGS bheaten).,

FLOUR (mixed with su-

gar)
with

Bake

meringue

erust; cover with




Cleaning Rugs

Over a year ago we installed a Rug Cleaning
Department and it has been wonderfully
successful. The most modern methods are
used and results are highly satisfactory.

Such fine rugs as Sarouks, Kermanshahs,
Bokharas, Manitolians, etc., as well as Wiltons,
Velvets, Brussels and Tapestries are made to
look like new.

Send us your rugs now for Fall cleaning.

NEW METHOD LAUNDRY

Tel. MAIN 7486 “WE KNOW HOW”

EASIFIRST ‘

“Pure and White - Shortens Right”




PIES AND

SOUR CREAM PIE

1 cup

Mrs, Marson

SOUL CREAM
YOLK oF 2 EGGS

I cvp

SUGAL
I cvr RAISING,
I TEASFOON CINNAMON
'3 TEASPOON CLOVES
I LEVEL T¥ POON FLOUE
If you have no sour eream, sour n
will do, but add a picce of butter
in double hoiler until thick
whites for top, and brown in ove
MINCE MEAT-—\lrs. Horner
1 VET (chopped  fine
RALSI
IL¥ CUREA
MIXED PEE
Gl PLE
I o TIXEI PICE Cinnamo
cloves w allspice
I LEMO juie \ grated rind
HOW LR Y
L
Boiling  eide os it ry muel
LEMON CAKE PIE (often called

‘‘Lemon Sponge or Lemon Custard

Pie'')—Mrs, R. D. Morrison
FIND AND JUICE OF 1 LARGE LEMO
or 1'% small lemons)
I crr seGal
TABLESPOONS FLOUY
VOLKS oF 2 EGGS (add beaten whites
lust
I cor MILK
TABLESPOONS MELTED BUTTEL
Beat lemon juice, sugar, flour, hutter
and egg volks well Add milk Now
fold in beaten egg whites Line  pie
plate, and cook all at onee in a slow
oven.  Sponge will form on top.

TARTS

Continued

BUTTER SCOTCH, PIE FILLING

Mrs. Chapple

I CUP BROWN SUGAK.

1% CUPS SWEET MILK
TABLESPOONS BUTTEI
TABLESPOONS FLOUL

! YOLKS OF EGGS

Whites for meringue for top.  Cook
in double boiler. Have rust haked
CHEESE STRAWS

1y LB. CHEESE (not too mild

1y LB. BUTTE

| XH

Al
LITTLE CAYE ] EIPrEl

FLOUR.

Run  cheese  througl food grinde
blend h butter, add salt and eay
enne and egg, then work in flour to
make the congistency of pie erust; roll
out and eut in strips and bake in mod
erate oven
LEMON PIE

1y cuk WATE!
JUICE RIND OF 1 LEMON

i CUP WHITE SUGAR.

Put « stove and let heat. Take
volks of 2 ¢ and 1 tablespoon corry

starch und pineh of salt; |

little Add

and let cook until thick, stirring all
When cooked, add

Put baked erust

adding  little  sugny

it together

with water to above mix

the time teaspoon

hutter in and beat
whites,

Drop o

pie and brown

CARAMEL PIE
Put

Mrs. Heptor
hoil 1

f S
of an ¢

m a pan to eup hrown

sugar, butter siz gg.  Ther

Mix 1 tabl

teaspoon  vanilla,

thin out with 1 cup water

spoon corn starch, 1
volks of 2 «

Have

s with water, and stir in
crust

the

ready and pour filling in,

whites of

8 on top




GROCERIES—

When requiring Groceeries call at 238 Annette Street,
or if vou cannot call, phone Junction 9

WE DELIVER

We carry a ('H,llllll'l\‘ line of “i;’h
Class Giroceries,  Confectionery.,
Canned Goods and Fruits in Season

T. S. KENDRICK

FAMILY GROCER

Phone Junction 9

;, DREAKWELL |
4640 DDUTCHER . . 4640

To Live Well, You Should Eat Well.

“Quality’ is my first
thought — satistied
customers are a nat-
ural result.




PIES AND TARTS

COWAN'S COCOA PIE BANANA PIE )|

ot ~ (

COWAN'S COCo

0SGOODE

CREAM PIE
Put

mixed

Cook I

casionall

this hot

up sweet crea

gs while stirring

pie pan lined w BUTTER SCOTCH PIE

with cinnamon, hake

until custs

RHUBARB PIE—\rs, Clark
y > enps rhubarh fine I'ake 1 eup
currants or raisins,

butter
gether and cook hetween two
s used,

ith one ernst




Foster
Busimess College

FRANK FOSTER'S school is a real good
place to send your boy or your girl for a
few months.

Most young people nowadays have to pay
their own way, and it is the best possible
thing for them.

they must have the proper training

and preparation!

Shorthand, Typewriting,
Bookkeeping, Writing, Com-
mercial Arithmetic, and the
numerous other subjects nec-
essary in a business educa-
tion are thoroughly taught at
Foster School.

the cost is very reasonable
but the standard of work is high.

Suppose you call and see the
principal, or ask him to send you
a prospectus I'he school is at

2922 . Dundas Street West

Phone Junc. 4161w




PIES AND TARTS

PINEAPPLE TARTS ORANGE TARTLETS Iy

COCOANUT TARTS

APPLE PIE WITH ONE CRUST

BUTTER TARTS

GROUND RICE TARTS

COCOANUT TARTS

\1

SYRUP TARTS I '‘RANBERRY PIE- )|

Cook mixture until soft and

st Cover with top erust




ED. IRVINE

FINE BOOTS AND SHOES

LII 2 2

Phone Junction 666 2911 DUNDAS STREET WEST

“SAVE YOUR EYES”
Your Eyes are your bread-winners Do Not neglect them
SEE
J. A. MILLS
OPTOMETRIST and OPTICIAN
Ject. 8871 2971 DUNDAS ST. W.

Phone Junction 2650 3022 DUNDAS ST. W.

FURTER & DALTON

MANUFACTURING FURRIERS

Phone Ade 5494 382 YONGE STREET

«~ PURE BEVERAGES \

Manufactured by

KING & DALTON

ALWAYS GIVE ENTIRE SATISFACTION
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BREAD AND BUNS

HOME MADE BREAD WALNUT BRAN BREAD

1r
1] Nt 1 0
M I
Tl " } ' M 1
1 li i \
] ! |
ko ¢ ' ther
1 1t 1 il
- 1 f Cifl
il 1
ti | GRAHAM LOAF 1
{
I ; » and
| wes, p 1 put I
. plaee i - e
le their origit ove
15 1 heat \
1 haki |
00
1K
i 00N 50

. ‘ l‘ * ! BREAD OR RAISED CAKE

g ; A
| 40 mi | |
] bt
1 towet
‘ ‘ oven te
BAKING POWDER BISCUITS Wbl
Mrs, 1 kA { " 1
\ 1 L ten
; s ping | i hal Mix all well t
ing | | | ne 001 f 1 « hit W
Ml t I sweet | 1=t dl hawrd for orn
virt ond litthe possilil t " huttered pa nd let
' 11 t1 nd 1 hout to gain bef
al rathe quick ove

v moderate oven




CLEANLINESS AND PURITY OUR MOTTO

WALNUT DAIRY ~. “GRiaw®

P hone Junction 2547

PETER SHAVER, Proprietor 90 ANNETTE STREET

XMAS CAKES AND PUDDINGS
Currants, Raisins, Glaced Chermies,
Almonds, Walnuts, Almond Paste

COOK BROS.

513 ANNETTE STREET Junction 120

PHONE JUNCT. 185 656 ANNETTE STREET

E. ARCHBOLD "™

€ All Sausage and Cooked Meats Made on the Premises.
¢ Poultry, Butter and Eggs Direct from the Country.

WEST TORONTO

Quality our Motto

DOMINION STORES, LTD.

The Chain Grocery Stores
of Canada

PRICES RIGHT QUALITY RIGHT




BREAD AND

TEA BISCUITS-

1 Quant o
1

Mrs. Beard,
MORE OF FLOUL,
2 TEASPOON SALT
LITTLE wiire on

I smang

BROWN SUGAK,
TEASPOON BAKING

BAKING

BODbA,
I SMALL TEASPOON

LAED,

POWDER,

Ly crp
Mix, not too stiff, with milk or
huttermilk and bake in hot oven, Wash
tops of milk

This will make @

souy
biseuits with
fore putting in oven,
rieh

eream oy he

golden erust

OATMEAL BREAD—)Mrs. M:Konn,

< CUPS OATMEAL,

3 CUPS WHEAT FLOUK
2 CUPS BOIING WATER,
| YEAST CAKE

19 CUP MOLASSES

19 TABLESPOON SALT

I TABLESPOON BUTTE)

Dissolve cakes in

Yeust warm water,
wld boiling water to outs and let stand
I hours then add molasses, salt, butter,
dissolved veast and flour, Lot rise un

til double in hulk, heat thoroughly,
mto

turn

greased  pans, and let  pise again

und bake

SOUR MILK BISCUIT
Ruli in n
of butter

Mrs,
quart of sifted flour a piece
the

Ridout,

size of nn ogg, one t

spoon of sult; stir into this pint of
sonr milk, dissolve one teaspoon of soda
and stiv into the milk just as you ndd
it to the flour; knead it up quickly, roll
it out nearly half an ineh thiek, and eut
out with a hiscuit

cutter,  Bake immedi

ately in a quick oven.

LIGHT BISCUITS

When you bake bread, take a pint of
sponge, 1 tablespoon of melted butter, 1
tablespoon of sugar, the white of one

egg beaten to a fonm., Let rise until
light, mould into bisenits, and when
light hake,

BUNS

Continued

SODA BISCUITS

I QUantT sieren vrLovy

I TEASPOON sODA,

TEASPOONS CHEAM OF TARTAR,

| TEASPOON SALT.

Mix thoroughly, and b in 2 table
spoons of hatter and wet with one pint
ol sweet

milk.  Bake in a quick oven,

NUT LOAF—FI", k. Dodd,
1 CUP RAISINS,
| CUP CHOPPED WALNUTS
I oUr WInTE SUGAk

2 TABLESPOONS SHORTENING,

| TEASPOON sSALT.

I kGG,

Iy CUPS SWEET MILK,

b TEASPOONS BAKING POWDEK

Beat all well together. 4 cups flonr,

sift baking powder in with flonr. Bake
in u loaf tin,
NUT BREAD \Mrs, L. Fisher,

L TABLESPOON BUTTE

1y TABLESPOON LARD,

T CUP GRANULATED SUGAL

I €Ur SWEET MILK,

2 CUPS SIFTED FLOUR.

2 TEASPOONS BAKING POWDES

2 CUP WALNUTS.
SALT
Put in pan and let rvige 25 minutes,
then buke 40 minutes in moderate oven

NUT BREAD )\, Ricketts.

| CUP STONED AND CHOPPED DATES.

| TEASPOON BAKING SODA

I TABLESPOON BUPTER.
R
ore

BOILING WATERL,

CUP BROWN SUGAR,

|

1

| TEASPPOON VANILLA,
1

1y CUP CHOPPED NUTS,

Sprinkle soda over chopped dates, add
hoiling water, stand until cool, then add
to other ingredients, Bake in moderate
oven,




THE ELLIOTT MUSIC STORE

Aeolian Vocalion, Columbia Grafonola & Brunswick
RECORDS, SHEET MUSIC and STATIONERY
3085 DUNDAS ST. W, < TORONTO
Phone Junction 7921

OFFICE: PHONE JUNCT. 2228 RESIDENCE: PHONE JCT. 4152

DR. G. G. ELLIOTT

OSTEOPATHIC PHYSICIAN

2867 DUNDAS ST. - WEST TORONTO

Harris & Marson

ELECTRICAL ENGINEERS
AND CONTRACTORS

Factory Electrification Our Specialty

ALTERNATING AND DIRECT CURRENT W ACHINERY REPAIRS

81a Parkway Ave. :-: TORONTO




BREAD AND BUNS

NUT BREAD-—\Iy BRAN GEMS
Uy HITE

MUFFINS

DATE BREAD )

MUFFINS

BRAN LOAF

SCONES

POTATO CAKES—\rs. R

MASHED POTATON

FLOUY
ASPOONS BAKIN MELTED
CHOPPED A ABLESPOON
‘ I OF SALT.
POONS BAKIN

add 2 TEA
T0 MIX

MILK ENOUGH

ether butter and
then dry material

30 minutes

Cream tog
and milk,

beaten
Roll thin, eut in squares

sifted, s

moderate over

tly raisins. Bake
quick oven

39
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CALL
JUNCTION 2969
FOR
Fixtures, Appliances and

General Repairs

THE RUNNYMEDE ELECTRIC SHOP
2196 BLOOR W.

THIS
SPACE
DONATED

40




BREAD AND BUNS

WAFFLES

WHOLE WHEAT GEMS

SMALL CAKES
AUNT DINAH GEMS I ROLLED OAT COOKIES

DATE COOKIES

DATE DROP CAKES

between eookies




THE STORE OF QUALITY

3091 Dundas St. West Phone Junc. 5542

FANCY AND STAPLE DRY GOODS

Specializing in
Women's and Children's Corsets, Gloves

Hosiery and Underwear.

Our Policy is Good Goods, and Service to the ( ‘ommunity

Everything in Infant's and Children's Goods up to 6 years

W. H. KIRBY

FELKER BROS.

2908 DUNDAS ST. WEST Near Keele St.

CLEANERS
PRESSERS
DYERS

and
ALTERATIONS

PHONE JUNC. 231 We call and deliver




SMALL CAKES

FRUIT DROPS COWAN
COOKIES
DATE ROCKS
GINGER SNAPS )\ Ken

K
1 ( I 10
| POON SOD
LOUI o O THICKEF

to par Bake slowl

S5 COCOA DOUGHNUTS

OATMEAL MACAROONS
|

Substitutir ocoanut
kes delicions cocoanut macaroor




THIS

SPACE
DONATED




BROWNIES

SMALL CAKES Contii

ALMOND COOKIES

OCOLATE

POON VANILLA

CHOPPED N1

wl and beut
et rise, then

ces while wan

PEANUT COOKIES
W A

Mrs. McKern

well-beaten eggs
er. Droj

wr-lined

HITE SU(

DOMESTH 00

FIRST OR BUTTEI POON (1A

PIND OF LEMO b i N S0D.

AND JUICE 00N 1107

Bake in small drop tins FLOUY

CLOVE

A\ MO
1
issol

ATF

ol




THE BUYER’S DOOR AND
MANUFACTURING CO., Ltd.

LUMBER AND MILLWORK

and

MANUFACTURERS

VENEERED, PINE AND FIR DOORS,
HARDWOOD AND PINE TRIM, STAIRS,
INTERIOR FITTINGS AND COLUMNS

F. B. EDMUNDS

2922 DUNDAS ST. WEST TORONTO

BARRISTER, SOLICITOR, NOTARY PUBLIC

and a Commissioner for taking affidavits
for use in the Courts of the Province

of Quebec. Money to Loan.

Telephones:— Junction 991, Junction 386, Parkdale 7970-W.
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SMALL CAKES- Continued

CHOCOLATE KISSES—Mrs, McKoun.
3 EGGs (whites beaten).
Add slowly 1 cup sugar and 3 table
spoons grated chocolate or cocon.  Bake
very slowly,

ALMOND HEAPS-\Mrs.
1o LB. BUGAK,
dwnrr

MeKoun

OF KGG, BEATEN.
14 TEASPOON CINNAMON.
'4 TEASPOON CORN STARCH.
14 LB. UNBLANCHED

LENGTHWISE,

Rake very slowly.

ALMONDS, U7

DATE AND NUT DROP CAKES -
Mrs. Wm
I ¢UP BROWN SUGAR.
3 TABLESPOONS BUTTENR.
1 EGG.
1 LB. DATES,
14 LB, WALNUTS,
| TEASPOON VANILLA
| TEASPOON CINNAMON.
| TEASPOON BAKING SODA.
14 CUP SOUR MILK.

= CUPS FLOUK,

Hannaford

OATMEAL DROP CAKES—

Mrs. D. M. Foekler

1 CUP OATMEAL.

114 CUPS FLOUR.

1 CUP BROWN SUGAR.
12 TEASPOON CINNAMON,
1y CUP RAISINS.

Mix dry and then add
1 kGG (well beaten),

12 CUP MELTED BUTTER.
14 CUP SOUL MILK,
14 TEASPOON SODA,

LADIES' FINGERS—

Beut yolks of five eggs with half 1n.
sugur Aad Ih. blanened
almonds, eut fine, grated rind of 1 lemon,
Mix well, add 1, Ih, flour; gradually roll
out paste, eut in strips the length and
Bake in

15 minutes,

size of the forefin o omod

orate oven,

GRAHAM GEMS-—\Mrs. Hartney
14 CUP SUGAR.
1% crp
1 BGG.
4 CUP WIHITE FLOUK,
2 CUPS GRAHAM FLOUK,

1 cur sorr MILK.

I TEASPOON SODA,

A LITTLE

BUT

SALT

BRAN MUFFINS - Mrs, F. A.
13 CUP BROWN SUGAR.
PIECE OF BUTTER (8ize of egg).
1 EGG.

1 cUP SOUR MILK.

1 cUP WHITE FLOUL.

I POON SODA.

2 cups BRAN (added last of ally
Bake in muffin rings,

Caven

i TEA BISCUITS-

1 TEASPOONS BAKING
2 CUPS FLOUR.
Yo TEASPOON SALT.
M CUP MILK.
2 TABLESPOONS BUTTER.

Mix and sift flour and baking powder
and galt. Cut in butter, add milk gradu-
ally.  Drop in spoonsful on a buttered
pan and bake 12 or 15 minutes in a hot
oven,

POWDEK,




The IRVIN LUMBER CO., Limited

Manufacturers of Dealers in
Doors, Sash, Frames, Lumber, Lath, Shingles,
Flooring, Wood Turnings, Cedar Posts,Cement,Lime,
Columns & Interior Trim. Hair, Sewer Pipe & Etc.

Head Office, Factory and Yards

Cor. Keele St. and Vine Ave.
Telephones: -Junction 428 and 396

Branch Yard; Cor. Dundas and Jane Sts.

Builders Supplies and Coal
Telephone Junction 976

Phone Jct. 3797w 289 Keele Street

J. SHUTTLEWORTH
ARCHITECT & BUILDER

TORONTO

Why not have your own ideas worked out in detail and included in the plans of
that house you are contemplating building.

PLANS, DETAILS AND SPECIFICATIONS ON SHORTEST NOTICE

S. F. PIGGOTT Ken. 4479

BELMONT STUDIO
1209 St. Clair Avenue

Photos taken at Studio Day or Night, or at your home by
appointment.

48
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CAKES

ROLL JELLY CAKE MOLLY CAKE-\Mrs. W, E. Smith
Beat ege yolks, wdd 1 cupful white « B ESIPOO I [ 0
al lowly and 4 tablespoons  water GO0 | DRIE (

Bift 1 cuptul flour with 114 teaspoons % oty «

huking powder and 1y teaspoon salt, and BLESPOON LK MOLASSI

add alternately with 2 heaten egg whites 1 ESPOON MIX] 10y

Spread very thinly on long greased pan 1T A

dake | wderate  oven  about 12 mir ( I« OUk MIL

utes. Turm out on damp eloth sprinkled 1 POON  8ODA

with powdered sugar.  Spread on rasp 2 ol FLOUY

herr jum and roll while warm Leave Mix i order named ot

in elot) ool vl in 1 hlespoon of I

tho ahil 1 a !
This i ul
CALIFORNIA NUT CAKE
Mrs, W. H. Butt, Jr
CUPSs SUGA)
15 CUP BUTTEI
1 cus EET MILK CLOVE CAKE—\rs, Ha
- 1 CUP BROY UGA
1 oy TS
1 « Ol 1
EASPOONS BAKINC ro "W
o CUP BUTTE
} CUPS SIFTED FLOUY
1 o1 181
ORING  (lemon hest
1 ¥ Poo ( 1l MO
CLOVES
| H

CHOCOLATE CAKE— )Mis, Hurtney ! T4 e oD
la cup BUTTY - LITTLE NUTME( » GRATE EMO
1% CUPS BROWN SUGAI PEEI
4 BGGS (save white of one for top 1 ¢rp SOUR MILK
Ly CUP SOUR MILK 1 B
1 TEASPOON BODA IN FLOI

2 LARGE CUPS FLOUY
2 OUNCES CHOCOLATE dissolved in
boiling water added last

Bake in 2 layers, put frosting hetween

CHOCOLATE CREAM CAKE

and on top Mrs. W, B. Northeott

EGGS  (beaten  separately)

1 s CUP OF BUTTEl

CHOCOLATE ICING for above cake. | 1%, CUPS SUGAI

I cUr soFr sveal I CUP SWEET MILK

4 CUP THIN CREAM, 2 TEASPOONS BAKING POWDER

| TABLESPOON BUTTE) ! CHOCOLATE  (melted over hot

2 TABRLESPOONS GRATED CHOCOLATE water)

Boil to the soft ball degree, stir as it 1 TABLESPOON COCOA.

cools,  Spread on the cake quickly when 124 cUps rrovk
it hegins to harden, 12 TEASPOON VANILLA.




—

The Shortening
That Kept Mother Baking

ES, thousands of housewives continued to bake

all through the hot summer weather. To know

of the saving obitainable by 1sing * Peerless”
Shortening together with the satisfying results pro-
duced makes it a real pleasure to bake.

“Peerle-s" Shortening is cheaper than lard or
butter—goes much further—an 1 makes light, flaky
pies, and delicious cakes. Sold by the best grocers

FREE! Write  for our booklet  **Saving
Without  Suerificing.”” It tells yoru wot only
how to prepare foods, but also how to huy
them Vdddress el Advertising  Depavtinent,
Tovonto, Outario

A<k vour Grocer for

‘ Peerless Brand Shortening
PREPARED BY

me " DAVIES Gares™

MONTREAL — TORONTO SYDNEY HAMILTON




CAKES

FRUIT CAKE—Mrs, ', I

2 SCANT CUPS BUTTE

CUPS BROWN SUGAL

G EGGs (beaten separately

SEEDED RAISING
FLOUY

ALNUTS, MEAT

CITRON PEEL

CUPF SOUR MILK

| TEASPOON SODA

ToNUTMEC

1 TEASPOON CLOVES

1 TEASPOON CINNAMON

TABLESPOON COOKING SYRUP.

SPICE CAKE

1y CUP SHORTENING

I €UPr BEOWN SUGAL

UPS FLOUR

TEASPOONS BAKING FOWDER

ASPOON CINNAMON

ASPOON NUTMEG

ASPOON CLOVES
P MILK

I CUP CHOPPED RAISINS,

add

haking

Cream  butter, sugar and heaten

add  floms powder  and
spices which have been sifted together:

add

heen

milk and mix raising which have

Bake in

oven

slightly  flonred, small

ased tins in moderate

GINGER BREAD
Mrs. W, B,
1, CUP BROWN SUGAR
1 our
15 CUP LARD.

Northeott
MOLASSES

1 TEASPOON EACH CLOVES, CINNAMON
AND GINGER.
1 TEASPOON BAKING SODA (in cup of
hoiling water).
CUPS FLOUK.
'ASPOON BAKING POWDEK.
Add 2 eggs, well beaten, the last thing.
Do not have oven too hot at first,

51

Continued

CHOCOLATE CAKE
G. A. Rutherford
BAK GRATED CHOCOLATE

P SWEET MILK

or 2
thick

WHITE

YOLKS
Boil until
1 cup

EGGS
Add

SU'GAL

| TABLESPOON BUTTE!

o CUP SWEET MILK

| TEASPOON VANILLA
iy cues

FLOUL

ASPOON S0DA

DATE CAKE
Cream

Mrs, |1

Sped
together
e

BLOWN SUGAL

BUTTEL

WARM WATE)
145 orp
With 1
1 1B

y crp

teaspoon of soda
CHOPPED DATES
WALNUTS

chopped

I TEASPOON VANILLA

JOHNNY CAKE

1 crp
1

g CUP SHORTENING
FGG SALT

OUKk  MILK
TEASPOON SO0DA,
MEAL.

WHITE

1
1 cop
1
1

CUP QORN

2 CUPS FLoOUY

CRUMB CAKE
2 CUPS FLOUR
1 cUP WHITE
% CUP BUTTER

SUGA)
(rubbed
Take one cup erumbs out.
Mix the
TEASPOON

to crumhs

rest with sour milk
SODA.
TEASPOON CLOVES
TEASPOON
1 EGG.
1 CUP RAISINS,
Sprinkle erumbs on top of eake, a

bake in moderate oven,

CINNAMON




your first need is to end the pain—to
apply something that will give you relief,
and permit you to go on with your work
or pleasure, as the case may be.
Here's where Zam-Buk is so splendid.
Nothing ends the burning sensation in a
scald or burn, the stinging pain of a cut or scratch,
or the ache and soreness of a bruise, like Zam-Buk.

Another thing! Zam-Buk ensures you against
the danger of an injury “taking the wrong way.”

A most important feature of Zam-Buk is its
germ-destroying power. If Zam-Buk is applied
immediately an injury is sustained, there is never
§ any danger of festering or blood-poisoning, as it
N destroys all germs and protects the injury from
N infection.

2%

§

oo iy,

D ——

These qualities, combined with unusual hea'l-
ing power, are responsible for Zam-Buk’s
world-wide reputation.

Be ready for an emergency by getting a box
of Zam-Buk to-day. It will keep for an indef-
inite period and still retain its strength and

is nOless effective in the treat.
ment of skindiseases, ulcers,
les, etc. All dealers
©f Zam-Buk Co.,
50c. bo:




CAKES—Continucd

MAHOGANY CAKE
la CUP CHOCOLATE,
la CUP SWEET MILK,
Let this come to a hoil and eool,
9 CUP BUTTEKR
1% CUPS BROWN SUGAR,
% ovr MLk,
3 EGes,
24 cups rFLovi.
2 TEASPOONS BAKING POWDELL
Y4 TEASPOON BAKING SODA.
Then add chocolate mixture, Bake in
layers.

Icing
4 0UpPs PowD: SUGAR,
4 CUP BUTTE
4 TABLESPOONS GRATED CHOCOLATE.
3 TABLESPOONS HOT COF
Use whipping eream inst

ad of but-
ter, if desired.

HERMIT CAKE--

Cream 1 cup butter, 2 cups hrown
sugar.,  Add 3 eggs, 1 teaspoon vanilla,
I teaspoon lemon, 14 eup sour milk, %
Add 2 Ibs. chopped
dates, 10¢. worth of mixed peel, and 31,
cups flour, taking out enough flour to
flour your fruit hefore adding it to the
mixture,

teaspoon soda,

Icing
Beat whites of eggs, add 2 tablespoons
white sugar. Pour over eake, and put
in oven to brown,

NEWMARKET CAKE—
Mrs, Chas. Rowntree,
2 ouPs SUGAR (1 brown, 1 white),
14 CUP BUTTER.
3 B6as (save whites of 2 for icing).
1 CUP SOUR MILK,
1 TEASPOON SODA.

214 CUPS FLOUR.

Add nutmeg or tablespoon of cocon
to make it a chocolate eake. This can
be used as a 3-layer cake, and is nice
with a lemon filling,

SPANISH BUN-

I TABLESPOON BUTTEL.
I cvr BROwWN svGan.
4 BGGs (yolks only).

Beat together and add
I TEASPOON CINNAMON.
2 TEASPOON CLOVES AND NUTMEG,
1% cves rLovk.
2 CUP SWEET MILK,
2 TEASFOONS CEEAM OF TARTAL,
1 TEASPOON s0DA.

No. 2 CREAM FILLING-
Mrs, Ridout,
I CUP POWDERED SUGAK.
Loour now WATER,

Let them simmer. Beat white of an
egg and mix with the above. When cold,
add
chopp

cup chopped raising, 1 cup

walnuts, one tablespoon grated

coconnnt,

MOCHA ICING—
| TABLESPOON BUTTEL.
1 CUP POWDERED SvGAx,
| TABLESPOON coCOA,
2 TABLESPOONS STRONG COFFE
'y TEASPOON SALT.
Cream butter and sugar, add other in
gredients,  Beat well,

NUT CAKE-—Mrs, Perry,

la CUP BUTTER.

1% cuPs SvGak.

WY OF 4 FGGS,

Hocor MILK.

2 TEASPOONS BAKING POWDER

2 CUPS FLOUR.

1 CUP CHOPPED WALNUTS.

Cream butter and sugar, add beaten

eggs, milk, flour and nuts. Bake in mod-
erate oven,




The model illustrated is the new
R8 Hotpoint Range, which has
the same cooking capacity as
the standard type cabinet range
with 40 per cent. less surface

to clean

The Kitchen of Your Dreams

The kitchen that stays cool in hot weather—where soot, smoke and
ashes are unknown—where full meals are prepared without counstant
watching—where there is no odor or danger from fuel or open flame—
where meats and vegetables are cooked to their richest flavor—where
food is saved, and work reduced to its simplest and lightest form! This
is the kitchen of which you have dreamed, and this is the kitchen which
you can have by the aid of a Hotpoint Electric Range.

You cook economically with a Hotpoint Range because the thick-walled
oven retains all the heat and stores it up to continue and complete the
roasting or baking long after the current has been turned off. You
cook to perfection because electric heat holds the natural juices and
flavor in the food no matter what method of preparation you choose
You cook scientifically because the mechanism of the Hotpoint Electric
Range accomplishes most of the results that would otherwise depend
on individual judgment or even on guess work.

For Sale by all Electrical Dealers.

Made in Canada” by

Canadian General Electric Co. Limited

Head Office— Sales Branches
TORONTO in all large Cities.




CAKES

ALMOND ICING

LMOND,

Mrs

Galley

ground
L 1IN SUGAL
YOLKS EGGS
I HEAPING

thiy

TABLF
add

POON HONEY

If toc more sugar

WALNUT CAKE—Mrs, N. Dingle

WEET MILK
PS FLOUY
ASPOONS

BAKING POWDES

POON VANILLA
i EGGS BEATEN STIFF
CHOPPED WALNUT

134 CUPS DATES

COCOANUT CAKE

2 cups

Mrs

Ridout
SUGAR
1 CUP COCOANUT

EGGS (leaving out whites of

1 cup MILK

2 TABLESPOONS BUTTEL

TEASPOONS BAKING POWDEI

FRUIT CAKE (Superior)
Mrs. Ridout
MOKE OF FLOUI

BUTTE)
STONED RAISINS

CURRANTS
SWEET ALMONDS, BLANCHED
LB. CITRON

12 BGGS
1 TABLESPOON ALLSPICF

1 TEASPOON CLOVES

« TABLESPOONS

CINNAMON
NUTMEGS.
1 COFFEE CUPFUL MOLASSES with the

gpices in it

Continued

CHOCOLATE CAKE

9 cup

Adams
BUTTE!)

BROWN SUGAF

¢ TABLESPOONS COCOA

| TEASPOON VANILILA

215 CUPS FLOUI

= EGGS
I TEASPOON SODA in

P SOUR MILK

I BOILING \TEI

Cream butter and sugar mixed witl

cocoa.  Add eggs and stir in

flour, al

ternating with milk, and lastly water

CHRISTMAS CAKE

2 LBS

Mrs, W Banks
RAISINS
LBS., CURRANT
LB. LEMON PEFI
6 EGGE
» CUPS FLOUI

I CUP SOUR MILK

BUTTER

MOLASSE

\MON, NUTMEG, CLOVES AND Al
SPICH
IEASPOONS SODA
Dissolve in hot watem
Then milk

from 114

Jeat  eggs,

and soda,

butte

Cook

run

then halanee to 2 hours

SPANISH BUN

YOLKS OF i BUGH
U'PS  SUGA}
{ CUP BUTTEI
P SWEET MILK
UPS PLOUI
| SPOON NUTMEG
| TEASPOON CINNAMON
| TEASPOON SODA

! TEASPOONS CREAM TARTAR
stiff of 4

pour over and

For top, use white beaten

eges, and 14 enp sugar;

hrown
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IVORIS

TRENCH-TVORY

Look for this trade mark

When purchasing French Ivory, be sure to
ask for “ IVORIS "--The French Ivory Beautiful.
Every piece matches perfectly in’its lovely
creamy coloring, its quality, and its fine, even
graining

Ivoris is made in Canada--and is the only
Canadian-made French Ivory in which a com
plete set is obtainable And each piece i
identified by the “ IVORIS " stamp

It's lovely for Birthday, Xmas, New
or Wedding Gift

Phone Jun

c. 4512 Home Bakery

GEORGE W. MELLISH

High-Class
Caterer

CATERING SUPPLIES 2256 BLOOR ST. WEST

'O RENT

FTORONTO

PHONES

Junc

ol

William Speers

Funeral Director

MOTOR AMBULANCE SERVICE

2926 Dundas St. West Toronto




APPLE ICING

JELLY ROLL

JELLY CAKE
(Double for

y vl G

layers)

DATE CAKE

FLOUY
POON CLOVES, NUTMEG,
1 TEASPOOX lissolved

hot

ODhA

little water

APPLE

FRUIT

CAKE

SAUCE

)

Flavoring

thicken

CAKE
Mrs

COCOA

(Cheap)
Mrs. A, M

POON CASSIA
POON  CLOVE
oo MOt
S0t MILK
BAKI
RESERVED CHERRIES

anilla or lemon Flour to

s to drop free from sSpoon
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BEESLEY'S BITTERS

The Old Reliable remedy of over 30 years standing.
ASSURES you certain relief in case of Pernicious Anaemia.

EVERY organ of the body, defective from Indigestion and Impure Blood
finds relief.

CONSUMPTIVES, when not in the final stage, Gain in Weight, Lose the
weakening Night Sweats and gradually Cease Coughing. Spots on the
Lungs disappear and Cavities are Healed by taking Beesley’s Asthma and
Lung Mixture in conjunction with the Bitters.

SWOLLEN TUBERCULAR GLANDS REDUCED and
WOUNDS HEALED.

After Operations, Beesley’s Bitters will Restore your strength.

AN UNFAILING REMEDY in cases of Ulcerated Stomach, Chronic
Indigestion, Chronic Appendicitis, Nervousness, Pains in the Back,
Kidney and Bladder Trouble, Varicose Veins and General Weaknesses

BLOOD BITTERS of Barks, Buds and Berries.
Free from Drugs

BEESLEY"S BITTERS and Kidney Powders (large) $3.00. Last
one Month including Kidney Powders (Also in half size).

We have had amazing results in each of the abeve mentioned diseates and will
gladly give names and Personal References to anyone desiring them*

BEESLEY’S ASTHMA and Lung Mixture for Asthms, Tonsilitis, Croup,
Sore Throat and Chronic Cough. Price 50c.,

BEESLEY’S KIDNEY POWDERS for Backache, Kidney and L ver
trouble. Price 25c¢.

MRS. T. VAN CAMP & SONS
182 HIGH PARK AVE. Manfacturers

Sold by all Druggists throughout the D,
LOGGIE SONS & CO. Canadian Selling Agents
32 Front Street West. - . - Toronto, Ontario
58
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DEVIL'S CAKE- \Mrs, D

14 : cial cake, and keeps well
’ut pograted chocolate

of milk ane
thickens

butter, 1 euj
milk in which is dissolved
144 cups flour, in which
haking powder. Bake

in moderate oven

DEVIL'S FOOD CAKE

\{
\ v

HILL-DALE
1

SULTANA CAKE- )\«
UP MILE
T

with the

BAKIN(C POW DY
oven for 1 hour. M

GINGER COOKIES- \lrs
1 crr sraa
HOT WATER SPONGE | CUP SHORTENTNG
Mrs, A, M. Smith, 1 CUP MOLASSES
1 LB kAIsI

1 cvp sraag, FGGS

1 cup rroon, 11,
TEASPOON GINGER

TEASPOONS SODA

2 TFASPOONS PAKING OW DR 1

NOT QUITE 1 OUP 1107 WATER, 1 OUNCE CINNAMON,

SPICE LAYEK CAKE--This is a spe



ROBINSON’S

DEPENDABLE COMPETENT
DRUGS SERVICE

Let us serve you

GRAHAM H. ROBINSON

PHONE JUNCTION 5026 3083 DUNDAS STREET WEST
OUR SPECIALTY OUR MOTTO
High-Grade Work Satisfaction

H. S. CHAPPLE

BUILDING CONTRACTOR

PHONE JUNCTION 188

239 EVELYN AVENUE TORONTO

H. N. Joy, Hardware

West Toronto Agents for

LOWE BROS. PAINTS AND 1900 ELECTRIC AND WATER
POWER WASHING MACHINES

2894 Dundas St. West Phone Junc. 498

Satisfaction goes with every purchase
60



CAKES

SNOW BALL CAKE

Mrs, Irvin,

WHITE SUGAI.

Ve cop

LAKD,

WIHITES OF 5 EGGS (beaten stiff)

FLOUR,

EASPOONS BAKING POW DI

Ly TEASPOON VANILLA
Y OOUP SWEET MILK
\ PINCH OF SALT

Beat lard
beaten

and sugar to a eream, add

whites, milk, and then four with

haking

powder

CORONATION CAKE—\Mrs, Fuldge
2 BGGS

I Cvp WHITE SUGA)
la €CUP BUTTER
1 crp

SOUR MILK

2 TEASPOON BAKING SODA,

I TEASPOON BAKING POWDER,

11 TEASPOON CINNAMON,

NUTMEG,

CLOVES, Ok

I CUP CHOPPED RMSINS

114 CUPS FLOUE OR LITTLE MOKF

dnke in two layers
Filling
1 CUP DATES,
A LITTLE WATER.

One or two l:.l‘l.-.]...nn- brown sugar,
cold,

Cook together, and when hoth are
put hetween,

DELICIOUS BREAD CAKE
Mrs, Thompson
1 cuore
1 EGa,
1

SUGAR,

EASPOON SO0DA

A LITTLE NUTMEG.

Mix thoronghly with the hand till all
the stringy substance is gone and it is
smooth dough.

Take 1

sonked

cup raising  that are
well floured, mix into the dough. Put
in well greased eake tins to raise. Bake

half to three-quarters of an hour.

Continucd

LOAF CHERRY CAKE \Mrs., Marson

cUr oMLK
CUP rLovt
BAKING

1

1

I TEASPOO POW I
1

CUP CANDIED CHERRIES

A LITTLE CITHON PEEL

GEATED RIND OF 'y LEMO>
YOUP HOLBROOK 'S RICE Lot
ke 1 hour in o moderate over

PUFF CAKE

deat

Mrs

Hodgson

to a eream cup butter, 1 eup

white sugar; add the well beaten volks
of 2 egus, 1y cup milk, 1% cups sifted

flour, with 1 he

tping tenspoon baking

add

buke u

powder Flavor with vanilla, and

the besten whites of the 2 eg
lonf

COWAN'S COCOA NOUGAT CAKE
1o CUP BUTTER,

114 CUPS POWDERED BUGAI

1 BGG

1 cvp

MILK.
BREAD FLOUK.
1} TEASPOON SALT

| TEASPOONS BAKING POWDEL
1y TEASPOON VANILLA.
(Cowan’s)

6 TARLESPOONS (OCOA

24 CUP ALMOXNDS, BLANCHED AND
SHKEDDED

Method: Cream butter, add gradually
11 cups of sugar, add vanilla.
beat Mix
flour, cocon, baking powder, and salt

Add with milk to
mixture. Turn into greased and
cake pans.  Bake
15-20 minutes in a moderate oven. Put
between layers and on top of eake hoil

sprinkled  with

Add egg
sift

unbenten and well. and

times alternately
above

floured round layer

ed  frosting shredded

almonds,




DONATED
BY

CHISHOLMS

Shoes Stockings Luggage
WEST TORONTO

2866 Dundas St. At Keele St.
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MOCK FRUIT CAKE

2 CUPS BROWN SUGAR

I CUP BUTTER (00

10¢, worth CHOPPED

1 cry
I Jevel TEA

POON GROL

2 EGGS

TABLESPOON  (lovel
dissolved in

Y orp

= CUPS

Mix in

BOILING WATH
FLOUR
above order

lnvers

Filling

DATES

P BRON
I vrp w
il

\TE}
until thick
Icing

CUP ICING SUGAL
UTTEL

coffe

(size of an
to moiste

el

SOFT GINGER BREAD
Mrs, W

SUGAL

I MOLASSES
1 CUP BOILING
1 TEASPOON SODA

I TEASPOON

CINNAMON
TEASPOONS GROUND
1y TEASIOON
1

CLOVES

s TEASIOON ALLSPICE

MG CUPS FLOUR.

PINCH OF SALY

Cream  Iutter,

sugny

spices, molasses, flour

Di
add s

hoiling  water and

moderate oven

WALNI

and

CAKES

small
bstitute

CHOPPED RAISINS

NI CINNAMO

BAKING SODA
'

fake in two

egg), enough

n, enough to

m. Hunnaford

GINGF)

add

ssolve soda

CRRS,
mn

Bake in

st

Continued

PLAIN APPLE SAUCE CAKE

BUTTER Ok OTHER SHORTENIN

P BUTTER or other shortening

CUP SUGAR

CUP APPLE SAUCH

TEASPOON CLOVES

FEASPOON CINNAMO

IEASPOON SALY

TEASPOON SODA

CUP RAISINS

CUP MIXED PEE

| TEASPOON

VANILLA
I DESSERTSEPOON COCOA
11, cUes
Add
with

PLOVE

spices and sugar to apple sauee

sodn and cocon; beat og light
lastly
hoiled

short

mix with other ingredients, then
add the
200 minutes in a
ening in the
[Tse hoiled

1 Wik

b

1 cvrp

boil till it

hot fruit which has been

little water; melt

water with fmit
icing

or BGG

ARI ESPPOONS ©

SUGAT

and

Add vanilla

moderate

strings

heaten white,  Bake in oven

in lonf tin

Mrs, Galley

FARMERS' CAKE

1 Uy BUTTER

2 CUPs WHITE SUGA

2 FGGS

2 CUPS SOUR MILK

| TEASPOON

P CUPS

HAKING SODA

SIFTED FLOUR

LK. SEEDED RAISINS

CUP CITRON PEFL

CUP SHELLED WALNUTS,

1 TEASPOON NUTMEG AND SALY

Cream together butter and sugar, add
heaten eggs, milk with baking soda dis
it, lastly
peel and nuts, abont 1

flour, and raisins,

Bake for

moderate oven,

solved in
hour

nn




Next to a good wife
good furniture makes
the home

NODEN, HALLITT & JOHN§0N

imited
Complete Home Furnishers ‘

2844-46 DUNDAS ST. W.  WEST TORONTO

CONFIDENTIAL TERMS ARRANGED
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CAKES

RAISIN LAYER CAKE

I CUP BROWN SUGAL

e CUP BUTTE)

2 EGGS

by CUP SOUR MILK.

2 CUPS FiLOUE

1 TEASIPOON SODA.

| TEASPOON NUTMEG AND CINNAMO

I crr RAISINS

Jout amr and butter together,
biesiien o milk with soda dis
in flour, and spice, and lastly raisins
Cook in layer cake ting, and put to
gether with jelly
ORANGE CAKE

I cvr prov SUGAL

2 CUrs FLovH

1 BGG

TANLESPOONS  SHORTENING

YOooUr BUTTERMILE OK SOUL MILK

I CUP RAISINS,

GRATED RIND OF ORANGE

1, TEASPOON SODA, SALY

together sugar and shortening,

buttermilk with soda dis

solved in it, flour, and lastly raisips

and

and

grated orange. Cook in loaf pan 40 min

utes.  Then spread over top while hot
the juice of orange and 14 eap grann
lated sugar

Continued

WEDDING CAKE

Mo IoJd, Whitn
1 LBs. FLOL
I oz, ra ) ek
1 LR 2 07 BLO GAl
1Y il v
12 B
LES, VALEN( AT
1 LB, DATE
1 LB ey NTS
11 PEEL, MIXFD,
A LB ALMOND NI
L L B MO |
DUTCH APPLE CAKE
M Stuart
Silt together 2 cups pastry flour, 1y
tenspoon salt, & teaspoons baking pow

der, teaspoons sugar, heat yvolk of

egps thick and light, add to first mix
ture, wdd tablespoons melted hutter
and 1 cup milk, beat wmixture  until
smooth, eut and fold in the whites of

eges beaten until stiff and dry
buttered
the depth of 1 ineh

Spread

mixture in o shallow pan to

Pare, core and eut
tart apples in eights,  Press sharp edges

into batter in two parallel rows, sprinkle

with sugar and cinnamon. Bake in a hot

oven 25 minutes,  Serve as o hot dessert

with lemon sanee

PRESERVES

CARROT MARMALADE—
Mrs, L, Pisher
2 LBS, CARROTS
2 LBS. BUGAR
2 ORANGES,
2 LEMONS,

Put through chopper, ecover
with and cook till then
add grated rind of oranges, lemons and
Cook till tender.

carrots

water tender,

Juice,

66

PLUM CONSERVE

J LBS. PLUMS
11y LBS, SEEDED KAISINS
1 LBS. SUGAR

6 onaxGes put throngh food chop

'v|'|
Cook fruit until tender, then add sugar

and hoil 10 minutes,
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We are privileged to be the

Authorized Ford Dealers
for

West Toronto and Vicinity

and respectfully solicit
your patronage

Up-to-Date Garage — equipped with latest
labor saving devices.

Expert Mechanics—thoroughly familiar with
all Ford troubles.

Flat Rates for Standard Jobs—and our work
guaranteed.

Bring your car to us for repairs, or see us regarding
an allowance if you wish to turn it
in on a new Ford

R. HOWIE, Limited

2807 Dundas St. West Junction 295

—664_‘




PRESEREVS  (outinued

PEACH CONSERVE--Mrs, Thredgold

I LBS. PEACHES CUT FINE
2 ORANGES €17 FINK
| LEMOX CUT FINE
To each eup of frit add 1 eup white
sugnr.  Mix together and boil one hour,

put in glusses while hot

GRAPE FRUT MARMALADE
Mrs, J. J. Whitmore

T GRAPE FRUIT
2 ORANGES

Shred with sharp knife and to every

cup of frmit add 3 cups water; let stand

24 hours, then hoil 20 minutes and let
stand 24 hours more, then add sugar
cup for enp and a little additional, and
boil until it jells, about 30 or 40 min

CRANBERRY JELLY (cold meats)
M. B. Telford.

Pick over and wash four cups cran
Lorries.  Put in a stew pan with one
cup hoiling water, and boil 20 minutes
Rub throngh a sieve, add 2 cups sugar
and cook 5 minutes, Turn into & mould
or glasses If covered with parafine it

will keep indefinitely.

STRAWBERRY CONSERVE-
Mrs. W. E. Smith.

2 HOXES FIRM STRAWBERRIES.
2 orANGES put through mineer
1 QUART RIUBAKE (cut fine).
0 CUPS WHITE SUGAR.

Boil all together until thick.

PEACH CONSERVE
200 PEACHES
I ORANGES
1o LB, ALMONDS
Sle, BOTTLE MAKASCHING CHEREIES
Put all theough comrse knife of food
chopper, measure fruit and to every 10

cups put 8 cups sugnn toil 30 minutes

CRANBERRY CONSERVE
Mrs, Lankin
1 QT. CHRANBERRIES
1 CUP RAISINS
1 cvr sUGal
I CUP CORN BYRLP
2 okaxeus (pulp and juie
I ¢cvr WATE!
Cook crvanbervies, raising, oranges and
water together until the berries burst
then add sugar and syvrap and simmer

till thick

PEAR MARMALADE- Mrs, Fisher

I LARGE BASKET PEARS

2 OKANGES, SLICED.
2 LEMONS (grated vind and juice)
1y LB, PRESERVED GINGE)

3 LBS, SUGAS
Peel and slice very thin or, if pre
ferved, put through food chopper Pre
pare at night and let all stand over

night with sugar: in moerming hoil 30

minutes and just hefore taking off five

put in ginger

PRESERVED BLACK OR RED
CURRANTS - Mrs, L. Townsend
3 LBS, FRUIT
10 LS, SUGAR
2 QTS. WATER
Boil the sugar and water about 20
minutes, add the fruit and let hoil 2

minutes,



The Mutual
Life Agsurance Company
nf Canada

#icad Office, Waterlon

I. M. BEATTIE

City and District General Agent

307 Lumsden Building . Main 6154
Res. 245 Evelyn Ave. . Junc. 73
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PRESERVES-—Continucd

RED CURRANT MARMALADE GRAPE JAM-—\Mrs, Lankin
Mr Fisher GRAPES
sliced very thin
SEEDLESS RAISINS (chopped
SUGAL
Pulp grapes, boil pulp a few minutes
and strwin through eolander to remove
seeds, and put pulp with skins. Mix all
ingredients  together and cook until

thick syrup is formed.

RHUBARE MARMALADE CRAB APPLE MARMALADE
t Mrs, Farmery
I basket erab apples; make your jelly
and wdd 2 apples, 2 oranges, 1 lemon, 2
plums, 2 peaches, 2 pears; hoil syrup 20
minutes, drop your fruit and add to the
syrup and boil till it jellies. For mak
Wil 15 minutes, then add rin ing jelly, hoil syrup 20 minutes and then
ges (finely cut ) and walnuts, add sugar and boil 10 minutes You

minutes longer, can tell when it jellies

PICKLES

TOMATO CHUTNEY GOVERNOR SAUCE
Mrs. W, Haunaford,
1 PECK GREF TOMATOES

J) RIPE TOMATOES
IPE APPLES

(i HED PEPPERS (SEEDED S MEDIUM ONIONS

1 POUND RAISINS } GREEN PEPPERS

I RED PEPPER
Slice the above, sprinkle with 1 eup
1% LBS salt. Let stand over wight. In the morn
b OZ. GINGER ing drain and add
I PINTS CIDER VINEGAR 6 CUPS OF WHITE SUGAR.
I PINT OF CIDER VINEGAR
Poil 3 hours
1 DESSERTSPOON OF GROUND CLOVES.
| DESSERTSPOON OF GROUND CINNA
MON
Cook until tender and seal

PICKLED ONIONS-—\Mrs
Put onions in brine for five days, then
put in hot brine for five minutes: tak OLD ENGLISH PICKLE—

wit and put in cold water for 24 hours, S ONIONS,

drain and pour over boiling vinegar, half S TART APPLES.
water and half vinegar Jottle with an S RED PEPPERS (SEEDED),
oceasional  Chili  pepper and  sogar Chip fine.  Boil 1 pint vinegar, 1 eup

taste and hottle sugnr, 2 tablespoons salt, and pour over.




LI

" 0G0
TiiiT: .MHMM nnlmhn 11T HH‘QI“::II,
e

JﬂUHM( lHUJHHIIIIIIIIHNHIM..

Economical Way!

Cooking on a Moffat Electric Range is really the most economical way! And the
most pleasant and easiest! True, a Moffat costs more 1o install than other ranges, b its
low cost of upkeep soon makes up for that. For the Moffat is very conservative in its
consumption of power. Cooking on it for a family of five averages only $2.50 to $3.00 per
month

As the recognized world's leading electric range, the Moffat embraces many
conveniences and features that—protected by patent-—simply cannot be had in any other
electric range

And the Moffat is absolutely safe, reliable, clean. 42,000 women are already

cooking on Moffat Electric Ranges—the economical, pleasant and safe way. Why not you ?
Write for booklet *Electricity in the Home, ' to Moffat’s, Limited, Weston, Ontario.
Ask your dealer to show you

Morrats Eecyi
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PICKLES

CUCUMBER RELISH - \Iy

RAW SAUCE

| PECK GREF

(green)

P00
G 1 P00
wetables

Chop

brine over night. Next

few minutes in the brine and then

a colander,

Mix the ingredients smootl
then add

Boil a fe

through
Dressing
vith eold

hoiling vinegar

vinegar, } quarts of
minutes and

then pour over the vegetables and bottle

|

Continued

MUSTARD PICKLES- )\

g stir
mustard,
ld vine

SOUR

\

CUCUMBER PICKLE

RIPE CUCUMBER PICKLE
AMrs, C

nd

Let stand
morning drain
ts vinegar, 1 handful
Let boil, put piekle in,
drain

of 1 i see

let seald, then through ecolander
Put vinegar

Have

spoons

back on stove Let boil

table

brown

ready 1 cup must ! lnrge

cornstarch, 6 large cups
ngar, 1 teaspoon tumeric, 1 teaspoon

eurry powder, which has been mixed in

cold water to form a thin paste. Pour in

hoiling vinegar, let boil until like cream

Put pickle in. Seald 1 hour, then bottle
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CHRISTIE'S RECEPTION WAFERS

One of the many ways of serving
Christie’s  Reception Wafers is to
sprinkle  the  biscuit  with  grated
Canadian Cheese and place in a hot
oven until cheese is nicely melted.

Serve hot.

DR. MARION JOY
DENTIST
Phone Junc. 3096 2901 Dundas St. W,

Entrance Crystal Theatre Lobby

FTELEPHONE JUNCTION 4644

O. §. CARD

Plumbing, Heating and Gas Fitting

267 PACIFIC AVE.

72




PICKLES- Continucd

BEAN RELISH- Mrs. L. Upper CUCUMBER SALAD PICKLES
I peck beans eut in small pieces and DOLARGE CUCUMBERS (peeled, sliced )

cook % hour, then drain bopints vine 1 Q. CHOPPED OXI0

gar, 3 Ihs, white sugar.  When bhoiling

Sprivkle with 1 cup salt, Lot stan |
add 1 barge cup mustard to same of flonr

over night s drain I'uke
I tablespoon tumerie, 2 tublespoons cel y
PT. VINEGAR
Mix to a batter with vinegur
~ 1 TEASPOON MUSTARD SEED
Cook 5 minutes, stirving all the time
I | 1y TEASPOON CURKY POWDER
then pour over henns |
! 1 TEASPOON GROUND MUSTARD
I TEASPOON TUMERIC POWDFK,
2 TEASPOONS CELERY SEED
2 CUPS BROWN SUGAR
CUCUMBER PICKLE 2 TABLESPOONS FLOUR
Mrs, Wi, Bunks Mix flour with water and stiv all in
15 CUCH MBERS i gredients together with vinegar and baoil
} QTS. ONIONS, till thick.  Pour over encombers and et

2 QTS. GREEN TOMATOES come to a hoil

! QIS CAULIFLOWER,
Cut into small pieces, salt and let stand
For 24 hours,  Drain and cover with vine
gar. let come to a boil, then add
D LBS, BROWN SUGAR (or to taste YELLOW SAUCE - Mrs. \

I TABLESPOON TUMERIC

an Camp.
S APPLES (SOUR)

FARLESPOONS CINNAMON 11 RIPE TOMATOES

A\BLESPOON MUSTARD. 1y LB, ONIONS

TEASPOON CAVENNG SMALL % CUP SALT
FABLESPOONS FLOUR I TEASPOON TUMERIC,
ol for 15 minutes and bottle I TEASPOON GINGER

I LB. BROWN SUGAR

1 Q7. VINEGAR
Bail until thick enongh
GREEN TOMATO SAUCE-
Mrs, Dodds
WOGRED TOMATOF
I ONIONS,
! PEPPERS (RED) SWEET PICKLE CUCUMBERS
Put through meat chopper and drain Mrs
Add:—
I TEASPOON ALLSPICE

Irvin

Cut cocumbers, or small ones are nicer

put in salt and water over night, wash
md drain in morning First

vinegar and half water; put §i

I TEASPOON CINNAMON take half
| TEASPOON CLOVES mein and
FABLESPOONS SALT seald. Do not boil.  Drain again, then
to one quart vinegar add 2 cups white
drops oil cinnamon, 2 drops oil

cloves and 1 drop oil allspice (no more).

! TEASPOONS CELERY SEED

CUPR BROWN SUGAR
1 QT. VINEGAR

sugar, 2

Boil 2 hours Boil and pour over, then bottle,




DOMESTIC SHORTENING

BETTER THAN BUTTER—CHEAPER THAN LARD

oronto, G

Domestic shortening is used by particular cooks and is a
favourite with those housewives who select their cooking in-

gredients with greatest care.

It is only necessary to use three quarters the guantity
you would ordinarily use of lard or butter.

FOR THOROUGHLY SATISFACTORY RESULTS
WITH THE RECIPES IN THIS BOOK
USE
DOMESTIC SHORTENING

Made by

The HARRIS ABATTOIR CO,, Ltd.

Toronto, Canada

4




PICKLES  Continued

SWEET TOMATO RELISH
Mrs,

Franeis,

S OLBS. RIPE TOMATOES, PEELED AND
QUARTERED
4 LBS, BROWN SUGAR
1 QT. VINKGAR.
I TEASPFOON WHOLE CLOVES.
I TABLESPOON STICK CINNAMON,
Ve TEASPOON WHOLE ALLSPICE
‘e spices in o cotton bag)
Simmer for 2 hours
SWEET TOMATO PICKLE
Mrs. N, Dingle,

I PECK GREEN
i LARGE ONIONS,

TOMATOES,

4 LBS. BROWN SUGAR.

1 0Z, WHOLE CINNAMON

I oz, CLovEs,

WHOLE RED PEFPERS

| 0%, MUSTARD SEED

Sliee tomatoes mid onions, sprinkle well
with salt,
the

Let stand over night, and in
off water, Seald a
little in weak vinegar and drain off again,
Then seald vinegar, spices and sugar to
gether, then add tomatoes and boil until
tender

drain

morning

and clear, then blend a teaspoon

ful of mustard and twmerie powder in a

little vinegar A o little flour if not
thick enongh
RAW TOMATO PICKLE

Mrs, E. Rowntree,

1 PECK RIVE
6 ONIONS,

TOMATOES

Chop tomatoes and onions,
small eap salt and let stand over night.
Drain and add 2 cups chopped eelery, 2
Ihs, mustard
seed, 1 red pepper chopped fine, 5 cups
Mix hottle,

and add 1

brown sugar, 2 oz white

vinegar, well and

76

RELISH—\Mrs, Chas,

2 bunches celery (just the white part),
chop fine or put through meat grinder;
I quart eneumbers (ripe ones), peel, take
seeds out and then chop fine; small
cauliflowers, fine, drain  off
brine; 1 quart onions, chopped fine, Make
sealding salt brine
up.

Rowntree.

chopped
pour over and cover

Take 2 quarts of vinegar, 6 cups of
brown sugar, 2 oz, white mustard seed,
2 oz, celery seed, put sceds in muslin bag,
Put all on the stove and let come to a
haoil,

of
tumerie, 15 1b. dry mustard (seant). Mix
all in a little cold vinegar, then add to
boiling vinegar and let come to a boil,
Put in all and set on the back of stove
fur am hour. (Do not allow it to boil, but
just to soften a little),

Take 1 small eap of flour, 1 oz

PEELED CUCUMBER PICKLE-

12 LARGE CUCUMBERS,

2 0UPs WIHITE SUGAR
6 LARGE ONIONS,
14 PINTS WHITE VINEGAR,
1 TEASPOON TUMERIC POWDER
I TEASPOON CURRY POWDER.
2 TEASPOONS MUSTARD.
1 TEASPOONS CORN STARCH,
Put encumbers in brine over night

Bring vinegar to a boil, mix powders and
corn stareh in cold water, add to boiling
vinegar and seald until thiek, Add eneum
Boil

bers amd onions 10 minutes.

SALAD PICKLE-— Mrs. J,

Take 1 quart cold cooked beets, same
quantity slieed cabbage, % cup prepared
horse radish, 2 cups sugar, 1 tablespoon
salt, 1 teaspoon black pepper, small touch
of cayenne, vinegar to
Hottle.

H. Colvin,

enough

cover,




LAWRENCE'S

Whole Wheat
BREAD

Have You Tried This Delicious Loaf?

Delicious—Appetizing —Healthful

Lawrence’'s Whole Wheat Bread is made
from the genuine whole wheat without any
artificial sweetening. The delightful flavor
is just the natural flavor of the whole wheat
kernel crushed to exactly the right degree of
fineness. If you have not yet tried this
appetizing bread there is a treat in store

for you—order it next time.

FRESH DAILY—Ask Your Grocer

Geo. Lawrence’s 8c Bread, Ltd.




PICKLES

PEPPER SAUCE INDIAN RELISH

CHILI SAUCE - \Iy CHILI SAUCE

RED CABBAGE
INDIA PICKLE )




For Your Health's Sake

Eat Bermaline Bread
Dr. Andrew Wilson, in
""The British Medical Journal™ says

**This Bread should be eaten by all
who are in any way affected by
digestive ailments.”’

Made by

NASMITHS LIMITED
PHONE MAIN 6535

LEWIS'S HOME BAKERY

521 ANNETTE ST.

All kinds of
Cakes, Pies and Pastries, Buns,
Doughnuts, Fancy Cakes

Shortbread made daily on the premises

Our Home-made Bread a specizlty. All kinds of
Cream Goods fresh daily

PRICES THE LOWEST . GIVE US A TRIAL

Phone Junc. 3950)




RIPE TOMATO RELISH
I PECK TOMATOR
| HEADS CELERY
fine.  Add 1 eup salt, Put in a
loth bag and drain over night
hen chap 12 large onions, red pep
pers Adid this to the mixture, adding S
mall ps white sugur, 1 guart eider
Vinega tablespoons g wd allspice,

tublespoons cinnamon, 1 teaspoon hlack
pepper, 1 teaspoon eloves,  Stir well and
hottle
FRUIT PICKLES - Mr<. Smith
WERIPE TOMATOES
N PEACHES
N PEARS
G ONIONS
CIN AMO
| CUPs BRO SUGAR
} RED PEPPERS,
} GREEN PEPPERS
1 QF, WHITE WINE VINFEGAR,
1% TABLESPOONS SALT
Chop fine and boil 2 hours,  Then bot
tle. I'his is delicious
CHILI SAUCE
12 RIPE TOMATOES
I BUNCH CELERY
! LARGE ONIONS
TABLESPOONS GROUND MIXED PICK
LING SPICE.
11, RED PEPPERS, CUT FINE
1 CUP VINFGAR (CIDER),
1 CUP BROWN SUGAR
| TABLESPOON SALT,
Baoil 2 hours,

PICKLES  Continucd

|
|

CELERY RELISH-—Mrs, Ricketts

2 QIS CHOPPED CELERY, o1
6 BUNCHES,

LARUE CABBAGE HEADS
1 QT. ON10ONS

ML chiopped fine, leave in salt two days,

lrwin, then put on stove with:

11y QTS VINEGAR

by LB, MUSTARD

§ CUPS BROWN SUGAR.

I TEASPOON FLOUR

add

tuking trom fire

well beater
se all the

Boil 20 minutes,

us before

fine lenves of the celery

PICKLED PEARS

12 LBS. PEARS
{ LB
PEEL OF |
1 qr

SUGAK,
LEMON
VINEGAR
i OF

VHOLE CLOVES

STICK CINNAMO

Boil sugar and vin

r, skim, @l pears

ind spices Boil pears till tender, then
put in jurs.  Let syrup boil a little long
er, then pour over them

CUCUMBER PICKLE - Mrs, lrvin

HUY cuenmbers, serab and

k. Take %

I'nke small

wipe dry, then put in a ¢

cup salt, and enough lwiling water to
cover Let stand over night, take out of
brine, rinse and drain in morning. then
take gal. of cold vinegar, mix with 4
tablespoons  mustar same of salt and
white pepper, and a root of ginger. Pour

over pickles and put half a cup of suga
in every morning until you have put in 3
Ihs, St
crock,

well.  Can, bottle or leave in

T T o S L TR S W -



Phone Junc. Phone Junc.
2114w 2114w

If your heating or cooking apparatus
is not giving satisfaction
Phone Junc. 2114w

FRED SIMMONS & SON

Successors to York Heating Co.
650 RUNNYMEDE RD.

AGENTS FOR

IDEAL and RADIO WARM-AIR FURNACES

Roofing - Eavestrough - Metal Ceiling - General Tinsmithing

TAXI g b TAXI
SPECIAL PRICE FOR SHOPPING AND CALLING

phone  RICKETTS’  phone
JUNC. 8639 TAXI JUNC. 8639

7 PASSENGER CARS 7

.

TAXI O No. 3214 | TAXI
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PICKLES

Continued

GRAPE CATSUP--Mrs, Ricketts.

3 Ibs. grapes, boil in a little water, put
through a colander,
1 pint vinegar, 1 tablespoon of ground
eloves, 14 tublespoon pepper, 1 tablespoon
salt,  Boil until a little thick, and bottle

TOMATO BUTTER.
10 LBS. TOMATO
1 T, CIDER VINEGAR.
I LUS, BROWN SUGAR.
'y LB, MIXED WHOLE SPICE,
| HEAPING TABLESPOON SALT
TABLESPOONS CORN STARCH
\ LITTLE CAYENNE
Peel and slice tomatoes, pour vinegar
over and let stand over night, then put
in salt and boil 1% hours, Put spice in
a bag, add cayenne and boil another 114
hours, Before taking up add eorn starch
blended in a little vinegar, and boil a few

minutes

CRAB APPLE CATSUP

Mrs, D, M, Foekler

Cat up frait and boil in o little water
until cooked  Press throngh a fine eolan
der. To 3 Ibs, of friit add 2 cups brown
sugar, 3 eaps vinegar, 1 t:nhl-m'-mm ground
cinnamon,  Cayenne pepper and salt to

taste,  Dring all to a boil and bottle hot

3 Ibs. brown sugar,

MUSTARD CATSUP- Mrs. J. Williams
1 GAL. TOMATOES,
1 QT. CIDER VINEGAR
1 LB, BROWN SUGAR.

TABLESPOONS GROUND GINGER
! TABLESPOONS BLACK PEPPER
! TABLESPOONS MUSTARD.
2 TABLESP( i SALT.

2 TABLESPOONS WHOLE CLOVES,
TABLESPOONS WHOLE ALLSPICK

Bail 2 hours, strain. and hottle eold

RED PEPPER JELLY
Mrs. George J, Grainger
1 doz. red peppers, seeded. Put through
chopper,  Cover with boiling water for a
few minutes, drain and cover with vine
gar Add 1% cups sugar, 2 lemons,
Pick out
For cold meat,

sliced, and boil for 30 minutes

lemon and put in glasses

TOMATO CATSUP

I PECK RIPE TOMATOES
{ LARGE ONIONS,

Hoil soft and strain Add:
1 PT. GOOD VINEGAR.
14 LB, MIXED SPICE (in a bag).
Vo LB, SUGAR
s ocur sALT

toil until thick and bottle

DRINKS

MAKING COFFEE FOR A BANQUET
Mrs, (. R. Rise
LUK, GOOD COVYEE
LBS. SUGAR

QUARTS MILK.

Fill a hoiler with water to the erease,
put coffee in cheese cloth bags and hoil,

This will serve i people.

COUGH MIXTURE- Mrs. Heston,
2 0% HOKEHOUND.
| LB, DANDELION ROOY
2 0Z ANNIS SE

2 0Z. LICORICE ROOT
1 PINT BEST WHITE WINE VINEGA)

$15-5 LBS. SUGAR.
Boil roots till the strength is all out
of them. Drain, and add vinegar, sugar,
ete,, to the liquid; boil to a syrup.




All Steel Lundy Ornamental Lawn Fence

of great strungth and very neat appearance

e e
i

The use of our ornamental steel posts gives
the same finished appearance to both sides of
the fence. The posts and railing are first
painted with black grapkite, then a second
coal of green enamel to malch the fabric.
DOUBLE SCROLL ELECTRIC
WELDED FABRIC is made in heights
of 36, 42 and 48 inches.

End Post

Section

Line Post

Section

RS Buiders' Special
Style 278

WE CONTRACT FOR THE COMPLETE ERECTION OF OUR FENCE

A.R. LUNDY 70r6NTO reores gestss i

Adelaide 6477

82




GINGER ALE

PEAMS ES

b BEAMS ESSENCE CAYENND
1 0Z. BURNT SUGAR,
} DHAMS ESSENCE LEMON,
Pour over sugar,
Yy OZ TARTAKIC ACID
or Ay QTS, OF BOILING WATEL
VLB, GUANULATED SUGAKR
Put in tartarie acid half hour after,
mixing in a little cold water,
The druggist will mix the first four

imgredients for about 35 conts.

ORANGEADE- Mrs. R. . Morrison,

I €Uy sUGAK,
1y CUP WATES

Boil together,  Add juice of
| LEMONS,
b ONANGES
1 MmNt TER,

Dilute ax vequived

GRAPE JUICE-— A
amd wash bloe gis
kettle and  add  cold

water until you can see it coming up in

Vokes

Put them

preserving

Wil until all ix soft and draiu
Add 5 Ihs, white
sigar to each 6 quarts of juiee, and hoil

Bottle while hot and

the pot

through a jelly ba

about 20 minutes

niv tight, Use ', glass of this to

muke a glass of drink

LEMONADE-
JUICE OF 6 LEMONS
HIND OF 1 oF THE 6 LEMONS
2 0Urs BUGA)
1 crr WATE
Muke syrup of water, sugar and lemon
When

cool whd juice and steain into hottles

vind Boil 5 minutes and eool

glass of

Two teaspoons of juice to 1 g

water

CANDY

PUFFED RICE BRITTLE
E. V. Adams,
I CUr WHITE SPGAl
1o CFP WATER
2 TABLESI'OONSE MOLASNES
1 TEASPOON VINNGAL,
1 TARLESPOON KUTTER,
s TEASPFOON SALY

i FACKACE PUFYED RICE.

Boil sugnr and water for 5 minutes,

add vinegar and molasses and hutter and

anlt,  Boil till it threads, stiv in riee,

PEANUT BRITTLE-

Put desired amount of sugur in well

buttered frving pan,  Dissolve over slow

fire, stirring slightly.  Pour over peanuts

on a hettered plate,

SEA FOAM CANDY- I \

Adams
VOUPS LIGHT BROWN SUGAR

I CUP WATE

1 BGG  (white),
1 CUP CHOPPED WALNUTS
Boil sugar and water until it threads
Beat

Pour on stiffly beaten white of ey

well and add nuts,

MAPLE CREAM

Boil 1 cup granulated sugar, 1'% cups

Mrs. Ricketts,

maple syrup, 1 rounded teaspoon butter,
il until it hardens, when dropped in
cold water.  Pour into buttered pans to

cool,
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CANDY

DIVINITY FUDGE- Miss I
P «
1 I
hrittl ™
| ( Have the v s
" tiff, slowly sti
t
BUTTER SCOTCH—Ella R
| ( (
00 ¥
0 ¥
[ | p
the but
it in squ

PATIENCE CANDY

Melt 1 cup of white ar in a frvi)
1 til 1 it lowly 2 euy

\ this is thorouchl
dissol ite su
hutt t t. Cook until
harde 1 I toy Ry from f

\ 1 1 mll R "
thicl hut
FUDGE

§ A 1Ty (

1 cri 0 GA
I TABLESI'OO Coco
1 I SPOO k
AL R |

FLAVORIN(

Boil unti ft ball stage is reached
add flavoring, beat until light lored,
and  pour buttered dish and mark
into squares

85

MAPLE CREAM V. Ada
| 00 P
I til soft ha wld 1l
I unt |

BUTTER SCOTCH-—\Mrs, I, |

COWAN'S COCOA CARAMELS

Con ited by Cowan's (k«
« Bit0 GA
s CU¥ 1
1 1Al ol
1« It
LESPMY CoCo
1 11 00N LLA
L« CHOPPED XN
1-6 cvpr SULTAN KAISI
LA POON (1 AZLON
Put in n savcepan ex
ept v 1 ne, stir over
cutle is dizssolved. Boil
until a e fortaed when
tried in cold weter, Cool slightly, beat

until ereamy, add ruts, vanilln and vai-
Pour on to grensed plates and

in squares hefore it har

sins

mark







INVALID DISHES

EGG-NOGG—A. Voles CURRANT WATER

1 EGG HBLESPPOONS 1 JUTOE
EASPOON UREANT JELI
p— ( el I JELLY
e o ATE
| TEASFOO «
UGA
I Gl INNS LB I B
Mix juice and water, then sweeten or
I GRAT |
beat  jell with fo dissolve 1 owat
5 DROPS  VANTIZA t i rk, dissol in wate
vod wdd sugar if ""i‘-”"“
| Beat the egge slightly, add the
I, sugar and flavoring: mix well and
=tir 1 ~Ne 11
GRUEL
9 t the ! the o, i
. 1 TABLESPOON OATMEA
W gar, favori nd  mil I'hen
A LITTLE doLp ATv)
1 1l hite ¢ 1! heaten  stifl

Iy BOTLIN(

Put oatmenl  into u basin, moisten

wer boiling water

it settle and

pour liquid into pot,  Boil 10 minutes,

add bhutter, sugnr to taste Serve ver

BARLEY WATER B

BEEF TEA
LEMON JUICE 1, LB. LEAN BEES

SUGAR TO TASTE 1 PINCH SALT

nrley, and soak i

1 €Uy WATE
water over night, or for several hours, * Serape and eut ment in small picees

Beil gently 11, hours Strain, season Put into a pot with water and salt, press

ith salt, lemon juice and sngar to taste, inst sides of pot with spoon till just

boiling, strain off juice and serve

HOUSEHOLD HINTS

TO CUT MARSHMALLOWS EASILY TO STRENGTHEN A SCALLOP

Dip your seissors into very cold water When button-holing

noseallop in fine
d use them without drving material, stiteh around on the machine
hefore button-holing
TO WASH COLORED FABRICS

Sounk clothes half hour in sult water,
then wash quickly out of soapy water, A NOVEL GARNISH

vinse in salt water, and dry in ghade Roll Gkt saveral tarao Jetties loaves

and keep them in a cold place until
HOW TO POACH EGGS needed, then cut the voll into half-ineh

Put a teaspoonful of vi in the picces and a pretty light green roset e

1

witer and cover the pan while cooking will he the result.



HOUSEHOLD HINTS Continued

HINTS

Before handling red pepper, grense
hands with butter

For taking the shine off  clothes

sponge with vinegar and water,

Ink stains mav be removed from wood
by washing the spot with a solution of
oxalie acid.

To remove white stains from furmiture
rub with eamphorated oil

To make heefstenk
sides with vinegar,

tender, b Loth

TO BRIGHTEN AND CLEAN COP
PER AND BRASS

Use 1 cup of salt mixed with 1 cup

of vine

gar,

RECIPE TO PREVENT DIPHTHERIA

At the
i a child’s throat, make the room close;

first indication of diphtheria

then take a tin enp and pour into it a

small quantity of tar and turpentine

cqual parts, then hold the cup over the
fire so as to fill the air with the fumes
The patient will cough and spit ont all

the membrancous matter, and the trouhle

will pass away,

|

FOR FALLING HAIR
| DRAM GUM CAMVIHOK,
] DEAM BORAX,
6 DROPS OIL OF ROSE MARY
2 TABLESPOONS CANTIHARIDES
14 PINT ROSE WATER,

JUICE OF 2 Ok 3 LEMONS

CURE FOR BOILS

21, Go thou

and do like

Tsuianh

wise,

HAND LOTION-—\rs. D), Whyte
2 OUNCES GLYCERINE
2 OUNCES ALCOHOL,
2 OUNCES COLOGNE
14 OUNCE TROGOCANTH.
Dissolve gum in soft water several

hours, then add one pint hot water; when

thoroughly dissolved and cool, add the
other ingredients
FOR TOOTH ACHE

Powdered alom  and  fine salt, equal
quantities,  Apply to tooth, will give

speedy reliof.,

TO TAKE INK OUT OF LINEN
Dip the spotted part in hot tallow,

then wash out and the stain will dis
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An Efficiént Labor Saver
A Kitchan Cabinet
s e G

Case and interior of 10p sec ioh
white enamelled. Tiliing flour Fin
with automatic sifter bottom -y |l
curtain — front  base section bas

extension poreelaindtop,

Price $50.00
Same cabiniet, mith case of oak, Price $48.50

The “Eatonia”

Drop Head

Sewing Machine

$3522

Case of golden finished cak

Automalic adjustment of ten-
sion.  Shuttle laige and se'fe
threading ; all bearings and
working paits of hardened
steel. @ Guaranieed for 10 years
and equipped with full set of
sewing attachinents.

Price $35.00

House Fuinishings Building — Third and Fourth Floors
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