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orR GRKimXO
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 of comfort 
in many perplexing hours.

These recipes have been carefully tested by 
the ladies whose names are attached, and We 
feel confident will, in every case, prove highly 
satisfactory.

We desire to thank all k'nd contriljtors to 
these pages, especially those whose liberal patronage 
in advertising matter has made this venture a success, 
li'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 

de by our ladies to erect a new Sunday School 
building.

MHS. J. W. ‘DODD'S UMT 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 
As anybody should.

Add twenty grains of
And sweetness to your taste ;

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

Handle with tact and loving 
No matter how you toil,

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

away,

common sense

care,

—MRS. G. B. HAM
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SAVE THE WRAPPERS
FROM BOTH SOAPS

and exchange them for
POTS

PANS
DISHES

CUTLERY
GLASSWARE

Premium Store
Phone for Illustrated Premium Catalogue.

80 King St. W., Toronto
Ad. 6493.
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SAVE THE WRAPPERS FOR PREMIUMS

2 J



SOUPS

CREOLE SOUPBARLEY SOUP
1 PINT STEWED TOMATOES.
1 PINT WELL SEASONED STOCK.
1 m:EEN PEPPER SLICED THIN.
2 TABLESPOONS BVTTEIL 
2 TABLESPOONS FLOCK.
SALT AND PAPKIKA TO TASTE.
•h TEASPOON CELERY SALT.

tiimmer tomatoes and stock together 
15 minutes. Thicken with flour and but- 
tor mixed together, season and strain.

Two itournis of IhW shank. 11 pound 
pearl barley, 1 large hunch parsley, 4 
onions, <1 potatoes, salt and |>epper to 
taste, 4 quarts water. Boil gently for 
three hours.

CORN SOUP-
Stew Vj can corn witli a slice of onion. 

Add salt and pepper and simmer for a 
moment in a quart of slightly thick­
ened milk. Strain, add a little butter 
and serve. A few kernels of large pop- 
ped corn are pretty floating on top of 
this soup.

TOMATO SOUP

1 PINT TOMATOES.
1 HEAD CELERY.
<> ONIONS.

12 CLOVES.
Boil 1 hour, strain, and add—■
V* CUP BUTTER.
\.J CUP BROWN SUGAR.
2 TABLESPOONS SALT.
•v TEASPOON PEPPER.

Boil up and bottle. When ready to 
use. add milk and pinch of soda.

CREAM OF ASPARAGUS A. Yokes.

Use equal parts of water in which 
has boon cooked and thinasparagus

white sauce (butter, flour and milk).
Any asparagus left over may be put 
through a sieve and added, 
pepper and butter to taste. Serve very- 
hot.

Add salt.

The water in which carrots, turnips 
or potatoes are cooked can be us«n| in 
the same way as above.

CAMPBELL TOMATO SOUP—
Mrs. Chappie.

SPLIT PEA SOUP—K. V. Adams. 
i._, Cup Dried 1*eah.
2% QT8. WATER, 
l.j ONION.
2 INCH CUBE OK SALT PORK.

1 PECK RIPE TOMATOES.
I DOZEN SMALL ONIONS.
1 BUNCH CELERY.
1 BUNCH PARSLEY.
1 BAY LEAF.
I) CLOVES.

Simmer one hour and strain.
Mix 1 cup white sugar, Vs» cup salt. 

Và cup butter, % cup or little more or 
flour. Boil until it thickens and add 11 

teaspoon red pepper. Can while hot and 
when ready for use mix 2 cups of hot 
milk to one of soup.

Soak pens several hours, drain off 
«liter, mill L".j qm. «mer, union end

through sieve.
Simmer four hours and rub

Melt 3 tbsp. butter in another sauce- 
add 3 tbsp. flour and 1 pint of 

St i,milk and 1% tsp. salt and pepper, 
till smooth and add to split pen mixture. I

3
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“IT’S LOVELY TEA”

LUXURA
IN SEALED PACKAGES ONLY

At all Grocers.

* -

*
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• j
-VIM THEBE is ONE soap you can be 

sure of INFANTS-DELIGHT, pure, white, frag­
rant. delightful. Sold in dainty cartons. Price 10c.mt

JOHN TAYLOR 6, CO., Limited, TORONTO
< fUtabliihed 1*69.) __

Makers of l ine Soaps and 
Perfumes
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SOUPS Continued.

ONION SOUP Mrs. ('. IS. Bowers. 
INvl *-j dozen good sized onions and

|H*s»il»le), add u lump of sugar, a strip 
of baron rind and one or two outer at irks 
of eelery.
Kub tilroiigh sieve and

- |Hitatoe*f eut in small pieees, and put 
in saueepan with a lump of dripping 
and rook for alsiut 15 minutes (they 
must not brown), pepjior them and

Simmer gently till tender.
return to pan. 

Brute the numbs of a stale loaf into 
pint of I toiling milk, pour into soup 

and serve.about ‘1 pints of stock (white if

FISH
BAKED STUFFED SMELTS HOLLANDAISE SAUCE—

A. Vokes.
Clean and wipe as dry as possible 12 

selected smelts, stuIT, sprinkle with salt 
and pepper ami brush over with lemon 
juiee. Place in buttered shallow plate 
and bake 5 minutes in hot 
move from oven; sprinkle with buttered 
'•rumba and bake until crumbs are brown.

I VIT BUTTER.
YOI.K 1 EGG.
2 TEASPOONK LEMON JUICE. 
*k TEASPOON HALT.
FEW CHAINS CAYENNE. 

TABJ.ESPOONs BOILINGoven. Re- WATER.

Put butter in a bowl of cold water 
and wash, using a spoon, 
pieces. Put one piece in saucepan with 
yolk of egg and lemon juice. Put 
pun in larger

Divide in

sauce-
one containing boiling 

water and stir constantly with wire 
brush until butter is melted. Then add 
second piece of butter, and ns sauce 
thickens, third piece. Add water. Took 
I minute and season with salt and 
cayenne.

HT ! 'FF I XU
1 i «'UP CRACKER CRUMBS.
1 i CUP STALE BREAD OKI MBS.
U TEASPOON SALT.
2 TABLESPOONS MELTED BUTTER. 
SPECK PEPPER.
FEW DROPS ONION JUICE.
2 TABLESPOONS HOT WATER.

Mix ingredients in order given.

SMOKED HERRINGS, CISCOES, Etc.
WuhIi thoroughly, wipe dry, wrap in 

man ilia paper nml put in hut oven for 
! 15 minutes.

BAKED FISH
4 GOOD SIZED ONIONS.
SAME QUANTITY OK BREAD CRUMBS.
1 TABLESPOON BUTTER OR PORK FAT. 
1 PINT TOMATO.

Mix all together and pour over fish 
and bake.

SALMON LOAF—
Mrs. W. B. Northcott

2 eggs ( well beaten ). 

1 I TEASPOON PEPPER.
FINNAN HADDOCK

Wash thoroughly, leave soaking in cold 
water half an hour, then 5 minutes in 
boiling water. Take out of water, rub 
over with butter and lemon juice and 
broil 15 minutes.

TEASPOON SALT.
1 SMALL CUP MILK.

<» SODA BISCUITS (rolled fine). 
1 VAN SALMON (drained). 

Flavor with sage or other flavoring. 
Mix well, put in pan and steam 1 hour.

6



can easily coast down the hill oj Extravagance hut 
it's a long uphill journey hark ' says the Old Philospher

" You

If you want to avoid extravagance 
do your hardware shopping here. We 
have arranged our stock so that you 
can look it over 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 MAYS

MavBrothers
JardwmE)
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FISH -Continued.

CREAMED SALMON—Mrs. Heston.
Empty eau ami remove lames, drain 

liquid ami mix tin* salmon tine. Moil I 
pint of milk and thicken with U tnble- 
spoons of corn starch and L' tablespoons 
Imtter. Add salt and {icppcr to taste. 
Have 1 pint of finely crumbled bread.

In buttered dish spread one layer of 
crumbs, then layer of salmon, then 
sauce; repeat until dish is nearly full, 
ending with crumbs. Make till brown.

LOBSTER A LA NEWBURG

1 VAX LOBSTER.

1 VAX mushrooms.

1 CAN PEAK.

I SLICE PIMENTO.

:‘l PINT MILK.

I’ut all together and thicken with but­
ter and flour. Nerve on buttered toast.

MEATS
YORKSHIRE PUDDING-

1 PINT MILK.
4 eggs (well beaten).
- CUPFULS FLOCK.
SALT.

Cook in lieef gravy.

POT ROAST—
Near the meat first, then add a little 

water, salt and pepper and two or three 
large onions ; cut and place around 
Cook five pounds of meat two and 
half hours, ami brown well on both sides. 
Cook on top of stove in covered kettle.

BEEF LOAF
- LBS. BEEF CHOPPED VERY 
1 PINT BREAD CRUMBS.
1 EGO.
1 CUPFUL MILK.

LITTLE PIGS IN BLANKETS—
Drain oysters dry and roll each one 

in a thin slice of bacon. Fry until 
bacon is brown. He sure oysters are 
securely fastened in bacon. Oysters, if 
preferred, call be dipped in egg before 
w rapping.

PEPPER AND SALT TO TASTE.

Mix well, mould in loaf, and place in 
Make 1 hour in modela buttered tin.

ate oven.

BEEF OLIVES
Cut a round steak into square pieces, 

sprinkle with salt ami popper and dredge 
well with flour. Cut up all outside skin 
and fat and put in bottom of white lined 
saucepan with a tight fitting lid. Have 
it. smoking hot and put in pieces of steak 
rolled up tight and fastened with tooth 
picks. Cook for a few minutes in hot 
pan, then put on the cover tight and 
cook very slowly for 3 hours, not re­
moving the lid. This should lie covered 
with gravy when properly done. It must 
not be hurried.

CHICKEN SOUFFLE-A. Yokes.
1 TABLESPOON FLOUR.
1 TABLESPOON BUTTER.
- EGGS.
'•.» CUPFUL CHICKEN 
'■J CUPFUL MILK.
Vi CUPFUL BREAD CRUMBS.

Melt the butter, stir in flour, add stock 
and milk, and cook until it thickens. 
When cool add egg yolks, seasoning and 
bread crumbs, and beaten whites of eggs. 
Lastly, stir in cold minced chicken, put 
in a buttered dish, and bake 30 minute*.

STOCK.

J 7
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Grocery Dept. 
Jet. 7070

Butcher Dept. 
Jet. 2000.

Wm. Rowntree & Sons
The Reliable Men For

GROCERIES
MEATS

FRUITS
PROVISIONS

Fruits, Butter, Eggs and Poultry a Specialty

By handling the highest quality of mer­
chandise we have had the full confidence 
ot the people of W est Toronto for the 
past .15 years.

< fur Stores are for the people who desire 
QUALITY along with ECONOMY.

2883-2885 Dundas Street West
Corner Mat ety Street
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MEATS Continued

COLD MEAT RELISH SOUR MILK DUMPLINGS—
Cut HUv void meat into small pi.-ces. 

In u linking dish place alternate layers 
of mvut, sliced onions and 
seasoning each layer with salt and

with

Mrs. Digby.
1 EGG.
SMAI.I. PIECE OK BUTTER.
2 ITP8 FLOUR.
- TEASVOOXK HAKIM, POWDER.

KOI'K MILK TO MAKE SOFT DOUGH. 

These do not get sad with cooking.

tomatoes,
pep

When the dish is tilled, moisten 
a little milk and place cracker 

eninths on top. If desired, a cruet can 
he made instead of cracker crumlis. Hake

MOCK DUCK—Mrs. Smith.
Vegetable marrow. Cut through 

tie, remove seeds and peeling. Fill with 
the following: Hamburg steak, chopped 
onion, and

DUMPLINGS Mrs. Win. Hanna ford. 
I egg (beaten).
I TABLESPOON BUTTER.
I CUP SWEET MILK. 
t-S TEASPOON SALT.

- TEASPOONS BAKING POWDER. 

Enough flour for hatter.

jiepper and salt. Fill the 
squash and put together and tie. 
in roast

Put
pan and spread plenty of fat 

over it. every 20 minute». Bake
two hour». Make n lirown

Beat up
gravy.

BEEF OMELET
l/j LB. ROUND STEAK.
- EGGS.

11 UUP MILK.
Vj UUP BREAD CRUMBS.

HALT AND PEPPER TO TASTE.

SHEPHERD'S PIE
Cook some potatoes and mash them 

smooth with milk or white sauce. Put 
a thin layer of them in the laittom of a 
dish, and over this put the meat which 
has lieen minced fine, and mixed with 
onion sauce 
the meat with the

or gravy, as preferred. Cover 
rest of the potatoes 

»nd put into the oven to brown. Serve 
hot.

BOILED HAM (Virginia Style) —
Mrs. Galley. 

I* or a 12 Hi. ham, put 1 cup molasses, 
1 ' “I’ vin,,g«r in water, and boil .1 hours, 
let cool in an ten. then skin, 
covered pan 1 hour.

BEEF STEW WITH DUMPLINGS
A. Yokes. Hake in

I wo |M)unds of lean lieef (cheaper 
cuts). Cut into one inch cultes, dredge 
with flour. Put 2 tablespoons dripping 
i®to :i frying pan.
smoking hot. put in the meat and shake 
or stir until nicely brown, 
the meat and put in saucepan. Cut 1 
small onion in slices and brown in re­
maining dripping. Add to the meat and 
add 1 quart boiling water. Season with I 
popper and salt. Cover the saucepan 
closely and simmer for 2 hours.

BREAD SAUCE
% Wi* STALE BREAD 

1 ONION STUCK 
1% UUP8 MILK.

Boil together 10 minutes; 
onion, add half teaspoon salt, 1% 
spoons butter. Then add half cup stale 
bread crumbs browned in half tablespoon 
butter.

As soon as it is

CRUMBS. 
WITH FIVE CLOVES.Skim out

remove
tahle-

9



FIVE RECIPES IN ONE
This Recipe is Selected from the New Book 
III rested, Proven Recipes—“Old Homestead 
Recipes'—published for the users of

Monarch Flour
PLAIN LOAF CAKE.

14 cup butter 
11 cup sugar 
- eggs 
Vi cup milk

11 • cup Monarch Flour 
- teaspoons baking powder 
Vi teaspoon salt 
1 teaspoon flavoring

Method Cream butter, cream in the sugar gradually. Beat eggs 
until light and foamy and add to butter and sugar, and beat until mixture 
is creamy. Add milk and flavoring but do not beat. Sift together the 
Hour, salt and baking powder and add to the first mixture and heat 
thoroughly. I ut into a well-greased tin, spreading it well into the 
corners, that the cake will bake more evenly. Have oven hot at first 
and when the cake has risen its full height, lower heat slightly, 
about 40 to 45 minutes. Bake

VARIATIONS OF THE ABOVE BASIC RECIPE.
Spice Cake.
«p.J^Lfc^eZtl ,ablC,|,0°" a"-v desir«d “<*'• «if.

Chocolate Cake.

Hca,x;:;w
mixture and use where above mixture calls for milk.
Nut Cake.

Add '- cup chopped nuis. Increase baking powder by pu, - 
htt e "f III. Hour on the nuts to keep them from dropping to the bottom 
and beat into mixture at the last.

Fruit Cake.

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

Maple Leaf Milling Co., Limited
CANADATORONTO

10



MEATS Continued

CHEESE FONDU K. V. Ad*ni».
1 VIT SCALDED MILK.
1 VIT BREAD CRUMBS.
!ti VIT GRATED VHEESE.
I TA HLEHPOON HVTTEll.
'a TEA K 1*00 N HALT.
• EGGS.

Mix t«Il luit tin* eggs, then a«ld beaten 
yolks of i-ggK. Fold in stiffly lieaten 
wliitoH. Turn into well buttered linking 
dish. Ha ko 20 iniiiuti*» in moilerate ovi*n.

OMELET Mrs. jVrrv

•"» BUG* (lieaten separately).
1 VIT MILK.

1 TABLESPOON ELOVIL 

1 i TEASPOON BAKING 1*0WBEIL 

PIXVII OK SALT.

Mix Hour, etc., with yolks, and add 
whitos. Put butter size of a walnut in 
frying pan, hunt until it Logins to smoko, 
lot cool slowly. In alsiut 10 minutos 
put in lmt mon to brown. In alunit 5 
minutos fold and sorvo at onoo.

CHEESE SAUCE to Serve With Hard 
Boiled Eggs—Miss H Rowntroo.

11 TEASPOON MVSTAHD.
I TEASPOON SALT.

1 TABLESPOON Bl'TTEl:.
1 TABLESPOON SWEET MILK.

To the aluivo stir in 1 tablespoon of 
flour until frothy, then add 1 pint of 
sweet milk and 
a little red |u>p|u*r. 
boiler until tliiek.

SAUSAGE ROLLS

Roll sausages separately in good pie 
«•rust and bake in moderate oven alunit 
.'111 minutes. These are delirious served 
with tomato satire.

i flip grated eheeue and 
Cook in double

VEGETABLES
STUFFED TOMATOES A. Vokes. BANANA FRITTERS Mrs. Chant.

Wi|u« and remove thin si ires from the 
stem end of six medium sized tomatoes. 
Remove seed and pulp, sprinkle inside

1 PINT KLOl'l;
teaspoon hakim;" powder (sift­
ed in flour) 

bj PINT MILK 
1 TABI.ESPOON BETTER.
1 TEASPOON SALT.
2 EGGS.
2 or :i BANANAS.

of tomatoes with salt, invert and let 
stand half-hour. Melt 2 tablespoons 
butter, add half tables|uiou finely rhop- 
ped onion and rook ô minutes. Add half 
rup finely chopped cnok<*d cha-ken or
«•old meat, half rup stab- soft brea«l 
rrtintbs, tomato pulp, salt and pepper to 
taste. Cook Ô minut«*s. then add 1 egg 
slightly lu'titen. Ib-fill tomatoes with 
this mixture. Sprinkle with button1 
numbs, place in groas«*d pan and bake 
20 minutes in the oven.

lh*at eggs light, mid milk and salt to 
them, pour over half of mixture on 

When lu>aten light and smooth 
add remainder and the butter. Fry in 
«loop fat.

11



H. WAIN WRIGHT
*KMSK£

SUS**
M®.m

ProvisionsHigh-Class Groceries
Foreign and Domestic Fruits

Service and Quality

Toronto2565 Dundas St. W.
i Cor. Krnneth Ave. I

PHONF JUNCT. 2892
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VEGETABLES -Continued

POTATO CHOWDER Mrs. ( liant.
Five largo potatoes rut in «lice* ;

Ih. lmm or loan bacon rut in small 
pieces; 1 onion ; 1 tables jioon chopped 
parsley ; wilt and |<pper; 2 cups

CREAMED POTATOES WITH 
FRENCH PEAS A. Yokes.

Cut up a* many pointue* ns required 
and almost cover them with milk. Hen-

with salt and pepper and butter tin* 
Boil very slowly untilsize of an egg. 

done and quite viva my, then add a van 
of French pea* which haa lieen heated

Cover closely and cook until potatoes 
first tender, then add - cups milk,

2 level tablespoons of butter and 2 of 
Hour. 2 cups corn and let boil up.and thoroughly drained.

GREEN CORN PUDDING
Take six ears of corn or one can of 

corn, one and a half cupfuls of sweet 
milk, one egg, one tablespoon corn 
starch, pepper, salt and a little butter. 
Butter a pudding dish and put the above 
in ami bake three-fourths of an hour. 
To In* eaten as a vegetable.

SCALLOPED TOMATOF.S-
INi-l tomatoes and cut in pieces, add 

a little finely chopped onion, ami sim­
mer till tomatoes are quite soft. Season 
to taste with salt and pepper. Add a 
little sugar if desired. Cover the hot 
tom of a buttered baking dish with dry 
bread crumbs. Add the tomatoes and 
sprinkle the top thickly with buttered 
bread crumbs. Bake in hot oven till 
crumbs are brown.

FRIED GREEN TOMATOES—
Mrs. !.. Frisbee.

Wash and slice grmi tomatoes. Beat 
1 egg, 11 teaspoon salt and roll soda 
biscuit. Dip tomatoes in egg. then in 
the biscuit crumbs, and fry in butter 
till golden brown.

CORN FRITTERS Mrs. Chant.
SWEET POTATO CROQUETTES—

Mrs. Chant.1 PINT SWEET COHN (cut front cob). 
1*1 CTP SWEET CREAM OK MII.K.
1 WELL BEATEN EGG. 
b_> TEASPOON SALT.
Vi TEASPOON PEPPEIt.

Thicken with flour. Drop in hot fat 
by large spoonfuls and fry. May lie 
eaten with sugar or syrup.

2 CVPS HOT SWEET POTATOES.
.'t TABLESPOONS BETTER.
1-1 TEASPOON SALT.
LITTLE PEPPER.
1 BEATEN EGO.

Shape into croquettes, dip in crumbs, 
fry in deep fat and drain.

SALADS
BEET SALAD- Mrs. Fisher.

1 QVART BOILED BEETS.
1 PINT CELERY (chopped fine).
1 PINT RAW CABBAGE (chopped fine)
2 CEPS BROWN SUGAR.

1 TABLESPOON SALT.
1 TEASPOON PEPPER.

, TEASPOON CAYENNE PEPPER.
1 CUP GRATED HORSE RADISH.

Cover with vinegar and keep from air.

13
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y1-.
loco Liquid Gloss

—for cleaning, polishing and 
preserving woodwork and 
furniture

Imperial loco LifSii Glass tontains 
no acid or water, it deans, polishes, 
and preserves varnish—does not catch 
or hold dust. To get best results apply 
it sparingly with a damp cloth—then 
rub dry.

Ask for Imperial loco Liquid Gloss 
at Furniture, Hardware and Depart­
mental Stores.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. Imperial Houiehold

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

—a clean mineral oil for Iht 
lubrication of houiehold ap­
pliances.

Imperial Household Lubricant, in 
the handy oiler fills a myraid of needs 
in the household. It hills squeaks and 
presents rust. It does not gum or eva-

Hordware, Departmental and sim­
ilar stores sell it.

name.

IMPERIAL OIL LIMITED
CANADIAN COMPANY CANADIAN CAPITAL

CANADIAN WORKMEN

14



SALADS Continued

HEAVENLY HASH (Salad)—
Min Bertie Nichols.

up nml

PERFECTION SALAD—
Mrs. George S. Berrvhill.

I CAN PINEAPPLE (cut
drained).

'll CUP CHOPPEll WALNUTS. 
liO MARSHMALLOWS CUT UP.
I CUP CREAM (before it in whipped) 
1 TABLESPOON SALAD DRESSING.

Whip cream, then add other ingredi

'•J BOX GELATINE. 
Dissolve gelatine in half 

water.
cup cold

2 CUPS BOILING WATER.
'll CUP WHITE SUGAR.
*11 CUP WEAK VINEGAR.
I TEASPOON SALT.

L-t above partly net, then add 
I CUP CHOPPED CABBAGE.
- CUPS CHOPPED CELERY.

1 I TIN PIMENTOS.
Turn into a mould and chill, 

on lettuce leave*, 
dreusing.

SALAD—Mias Babe Nichols.
1 CUP CHOPPED CABBAGE.
1 CUP CHOPPED CELERY.
1 CUP CHOPPED APPLES.
I CUP CHOPPED PINEAPPLE.

GREEN GRAPES (nuts if desired). 
Whip cream and mix with salad die**

with mayonnaise

LOBSTER SALAD
Mrs. George S. Berrvhill.*"«•

I CAN LOBSTER.
1 BUNCII CELERY.
I CUP CHOPPED WALNUTS. 

- HARD BOILED BOGS.
I SMALL BOTTLE OLIVES.

SHRIMP SALAD
Take one quart shrimps, break in 

small pieces; 1 large stalk celery, chop 
ped small; 1 small head of lettuce, 
in tine pieces ; % a green pepper, chop­
ped fine; 2 or 3 hard boiled eggs sliced

SALT AND PEPPER TO TASTE. 
Mix with mayonnaise dressing 

serve on lettuce leaves.

the top. Garnish with lettuce 
(’over with mayonnaise dressing, 
flowers or green seeds of nasturtium

The CUCUMBER SALAD
I quart cabbage (chopped fine).
1 QUART CUCUMBER (chopped fine).
- GREEN PEPPERS.
'll TEASPOON RED PEPPER.
• I CUPS BROWN SUGAR.
SALT TO TASTE.

Cook slowly for 20 minutes.
Dressing for Salad

1 QUART VINEGAR.

- TEASPOONS TUMERIC POWDER.
1 TEASPOON CELERY SEED.
3 TEASI*OONS MUSTARD.
1 CUP PLOUR.

Mix all together and stir into salad 
just lief ore removing from stove.

torn up mnke a very good addition to 
the salad.

MARSHMALLOW SALAD—
Mrs. J. W. Walker.

4 BANANAS.
1 <'AN CHOPPED PINEAPPLE.
1 CUP CHOPPED WALNUTS.
1 PAN MARSHMALLOWS (cut fine).
1 CUP SALAD DRESSING.

I pint of whipped cream, added just 
lief ore serving.

IB
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SALADS Continued

SALMON SALAD Mrs. (’. j{. Hi,,..

' ,u|'1 •hiiUhI potatoes to 1 run of 
.stimuli, chop Him*, |mur dressing over, 
••unie its follows:—

% <11* VIN EGA*.
1 TE \ SPOON* MUSTARD.

'a TEASPOON SALT.

- TAH1.KHI*00\8 SUGAR.
2 BOCK.
:‘t rri* cream.
I TAREESPOON

Hoil, |M)tn over salad when eoid.

FRENCH SALAD Mrs. J. W. Dodd.
To 1 pint van of pens add 1 pint eel- 

eiy eut finely, 1 .j eup walnuts chopped 
finely, i._, eup eliopjied 
with iiiityoniut:se dressing or shre<hh*d 

lettuee.

ornnge. Herv

APPLE SALAD Mrs. !.. H. linker
Six large red >; |,lc«, one-half

'■'■Ifry one-half cup email apple
«•ultes, one-half

BUTTER.

|>erun nuts, and mayon­
naise dressing. Mix eelery and apple 
allies, pecan-meats ami mayonnaise to- 
get her thoroughly. Scoop out apples 
ami fill with the mixture; place on top 
«•f each a taliles|Vion of whipped 
with a maraschino cherry in the

BANANA SALAD
<1 HI.1CEU BANANAS.

« ' I' ENGLISH WALNUTS (chopped 
Mix well ami 

dressing.

cream 
cent re.

)
serve with mayonnaise

MOULDED SALAD Mrs. Morris,,,,. 

1 ENVELOPE GELATINE.
'a UUP COLD WATER.

Vj UUP MILD VINEGAR.

1 PINT BOILING WATER.
1 TEASPOON SALT.
Vl CUP SUGAR.
JUICE OU 1 LEMON.

CUCUMBER SALAD-
Atrs. W. E. Smitli. 

CVCUMBKK8.< or 8 LARGE 
I Wart ONIONS (eut fine) 
1 PINT VINEGAR 

TEASPOON CURRY POWDER. 
SEED.’a TEASPOON CELERY 

l TABLESPOON
1 CUP FINELY SHREDDED 

ci ps celery (chepjied fine i.
1 SWEET RED OR

CABBAGE.
MUSTARD.

FLOUR.
TUMERIC.

- tablespoons
1 TABLESPOON

- CUPS SUGAR.

f’ut cucumls'is

GREEN PEPPER.
I’ul gelatine in cold water for 5 min- 

"tes. A,I,I vinegar, lemon juice, lioiling 
Waler. sugar au,I «alt. Httnin and when 
I «'ginning to set. mid the vegotnhlcs and 
turn into moulds.

ns for salad ; put 
salt on, and let stand. Put vinegar 

"" stove, stir in spices. Drain 
• •«‘is and onions, add 
all together

eucum-
to vinegar. Roil 

15 minutes, and
SALAD DRESSINGtightly.

Mrs. W. H. Butt, Jr.
2 EGGS.

% CUP SUGAR.
1 TEASPOON SALT.
1 TEASPOON MUSTARD. 
DASH OP CAYENNE PEPPER. 
% TEASPOON FLOUR.

Mix all well, then add 1

POTATO SALAD
d CUPS COOKED 
1 SMALL ONION.

PEPPER AND SALT.
<’hop potatoes and onions fine, 

salt and
lmiloil salad «lressing.

POTATOES.

pepper to taste. Mixed with eup of vine- 
ThinHoil a little until thick.gar.

with whipped cream. sw«>ot or sour.
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Ri»lD»a.c§, lie MAVETV STREET 

PHONE JUNC 1612 W
Phone Junc 642

M. C. BURT
REAL ESTATE AND FIRE INSURANCE 

RENTS COLLECTED

2910 DUNDAS ST WEST TORONTO

1 he Ritz
For High-Class Millinery 
and Hosiery

2ll.r>4 Dundas Si. West 
Toronto Phone Juin. 727

A J ANDERSON K C 
W A Mi MASTER A M ANHE RSON

PHONES JUNC 200-201

ANDERSON & McMASTER
BARRISTERS. SOLICITORS 

NOTARIES
MONEY TO LOAN

2881 DUNDAS ST WEST and 223 MAVETV ST . TORONTO

JOHNSTON CO.
BOYS' AND MEN'S STORE

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

JOHNSTON CO.
2959 Dundas St., West Toronto

Where the good clothes come from. "

18
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SALADS ontinucd.

SALAD DRESSING
.'l TABLESPOONS KI CAB.

- TABLEHPOOXS M t’STAKD. 
1 TABLESPOON SALT. 

SPECK OK RED PEPPER.
1 TABLESPOON"

1 TEASPOON" MC8TARD.
Xi TEASPOON HALT.

I TEASPOON PEPPER.
SMALL PIECE OK BETTER.

well liefore adding vinegar, then

a cep vinegar.
- TABLESPOONS BUTTER.

Mix <1 ry ingredients, add vinegar and 
butter and rook in a double boiler. When 
partiallv

MAYONNAISE DRESSING
Mrs. A. Day.

I Head yolks of » raw eggs with 1 
teaspoon of mustard, pinch of salt and 
paprika, add slowly a few drops of 
olive oil, stirring rapidly; then

•ked, add beaten 
too thick, thin with milk

eggs. If 
or cream.

more at
When thick, add a little vine­

gar or lemon juice, then more oil and 
vinegar until one-half a cup of oil and 
- tablespoon* of lemon juice, and the 
same of vinegar have bien used.

SALAD DRESSING Mrs. V. A. Vaven 
1 < t P SUGAR.
•°» EGGS.
1 CUP VINEGAR.

DESSERTS
GINGER PUDDING- Sift dry ingredients together, eut in 

shortening, add liquid to make 
dough. Roll out as for jelly roll. Melt 
sugar and water in shallow dish and 
bring to boil.

Chop apples and spread over rolled 
biseuit dough, roll up as for jelly roll 
»ml cut into slices and place side by side 
in hot syrup, 
sprinkle with sugar and cinnamon and 
bake till golden brown.

Serve warm with

Miss E. Rowntrec. soft1 EGO.
Vi CUP BROWN SUGAR.
L, CUP MOLASSES. 
l-j CUP BUTTER.
Vi CUP FRUIT.
1i CUP HOT WATER.
I TABLESPOON 
1 TEASPOON SODA.

Put in flour to make a stiff batter.

GINGER. Dot with butter and

cream.

APPLE ROLL—Mrs. ,T. H, Colvin 
4 MEDIUM SIZED APPLES, 
l’ît CUPS SUGAR.
1 PINT WATER.

Biscuit Dough for Apple Roll
- CUPS FLOUR.
4 TEASPOONS BAKING

TEASPOON SALT.
- TABLESPOONS SUGAR.
Vi CUP WATER AND MILK.

• i TABLESPOONS SHORTENING.

SNOW PUDDING Mrs. A. M. Smith.

CORN STARCH.- TABLESPOONS 
Vi CUP SUGAR.

- CUPS WATER.POWDER.

When cooked add whites of 2
hntim to a froth. Yolks of eggi, milk, 
n little corn starch to serve over pud­
ding.

19
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"SAY IT WITH FLOWERS.”
Phone June. 136

ABEL’S
Kstablishi (I 22 Year>

CUT FLOWERS — FUNERAL DESIGNS 
A SPECIALTY.

2S25 Dundas Street WEST TORONTO
Hast of Kvelc Strevt.

YOUR ORDERS SOLICITED

Procure your Ingredients for these Recipes from

R. PADGET & CO.
GROCERIES AND PROVISIONS

Phone Jet. 35 WE DELIVER

2967 DUNDAS STREET WEST TORONTO

2(1



1

DESSERTS Continued

DATE TORTE Mr*. Yokes.

% CUP SUGAR.
- KM A! I. TABLESPOONS FLOUR.
•a TEASPOON BAKING POWDER.
1 <tp dates (chopped).
I I I I* NITS ( chopped ).
FEW GRAINS SALT.

yolks of eggs very light, add 
sugar and heat well. Add flour, salt 
and haking powder, then dates and nuts, i 
and lastly stiffly heat en whites of eggs. 
Hake :,| hour in moderate

STEAMED CHOCOLATE PUDDING
Mrs. I). M. Hockler.

1 Eoo.
!li CUP WHITE SUGAR, 
h» CUP SWEET MILK.
1 CUP FLOUR.
I TEASPOON BAKING POWDER.
- TABLESPOON8 GRATED CHOCOLATE.
(Or less if cocoa is used.)

Melted in 1 tablespoon hot water, 1 
tablespoon butter.

Steam one hour and serve with cara­
mel sauce.

BULLY PUDDINO- Mrs. Day.
1 CUP WHITE SUGAR.
1 CUP MILK.
2 EGGS.
1 CUP CHOPPED DATES.
1 CUP CHOPPED WALNUTS. 
TABLESPOON FLOUR.
% TEASPOON BAKING POWDER. 

Cook in oven. Serve with ice 
or whipjied cream.

COTTAGE PUDDING.
12 TABLESPOON8 BUTTER.
1 CUP SUGAR.

‘it TEASPOON SALT.
Vi CUP MILK.
2 CUPS FLOUR.
4 LEVEL TEASPOONS BAKINGcream

POWDER.
Cream butter and sugar ; add the un 

beaten egg. and lieat for 2 or 3 minutes. 
Add the milk and flour, baking powder 
and salt sifted together. Beat well. 
Hake in moderate oven about 20 to 25 
minutes.

CHRISTMAS PLUM PUDDING -
Mrs. J. Piggott.

1 LB. CURRANTS.
1 LB. RAISINS (seeded).
1 LB. SUET CHOPPED FINE.
1 LB. MIXED PEEL OR LESS.
1 LB. BROWN SUGAR.
1 l ALMOND NUTS, BLANCHED. 
*2 TEASPOON ALLSPICE.
*2 TEASPOON CLOVES.
Vi TEASPOON CINNAMON.
*2 TEASPOON NUTMEG.
‘*t TEASPOON HALT.
- TABLESPOONS MOLASSES.
5 EGGS.

MOLASSES PUDDING
Mr*. C. R. Roue.

% VIT MOLASSES.
1 CUP SWEET MILK. 
1 CUP SUET.
1 CUP RAISINS.
I CUP CURRANTS. 
SPICES TO TASTE. 
PINCH SALT.
1 TEASPOON BAKING

Steam.

FLOUR ENOUGH TO STIFFEN.
‘.J TEASPOON SODA (sifted with flour) 

Boil from 6 to 7 hours in two 5-lb. 
pails greased and floured, covered.

POWDER.

This requires a very sweet

21
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CASTER & KAAKE
BOOTS and SHOES

6*3
SLIPPERSRUBBERS

2821 Dundas St. WestPhone Junction 7043

W. F. MOON & CO.
JUNCTION 7200

ELECTRICAL CONTRACTORS and HARDWARE 
MERCHANTS

INSTALLATIONS of ELECTRIC RANGES, 
WATER HEATERS, Etc.

ELECTRICAL REPAIRS.

2924 Dundas St. W.
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DESSERTS Continuel/

BREAD PUDDING- K mi Adams.
2 WPS BREAD CRUMBS.
4 CUPS SCALDED MILK.
2 BOOK.
1 TEASPOON VANILLA.
lM CUP SUGAR.
4 TEASPOON SALT.
I CUP BUTTER.

Soak the «‘ninths in hvhI«Ii>«I milk. a«l«l 
«igar. butter ami sail. A«l«l 1 mat en eggs 
«ml flavoring. Turn into a well-buttered 
linking dish ami hak«i in a slow 
olio hour.

SIX CUP PUDDING—Mrs. Galley.
1 CUP DRY GRATED BKEA1» CRUMBS. 
1 CUP FLOUR.
1 CUP FRUIT (raisins or «Minants). 
1 CUP SUET.
1 CUP BUTTERMILK.
1 TEASPOON SOI> A.
1 CUP SUGAR.
SALT AND SPICE.

StiMim two hours.

CARROT PUDDING—M rs. Kiekett.
1 hj CUPS FLOUR.
I CUP BROWN SUGAR.
1 CUP SUET.
1 CUP RAISINS.
I CUP GRATED POTATOES.
I CUP GRATED CARROTS.
1 TEASPOON SODA.
I CUP CURRANTS.

Hpioo ami p«-«*l as you wish, n«l«l a lit- 
tl«- salt, mhl half cup of sour milk and 
st«*nni.

STRAWBERRY TAPIOCA—
Mrs. McKonn.

S«mk l*a «Mips tapioca over night. Add 
morv water liefore cooking, and when 

nking, if to«i stiff, mid more water.
salt.

CUP SUGAR.
PIECE OF BUTTER.
VANILLA.

<’I«‘hii ami «-ut up strew I terries, sugar 
th«*m, ami let stand. When tapioca is 
part cool, mid strawlterries.

Herv«* with cri'iim.

PRUNE WHIP Mrs. !.. Townsend.
'v lh. prunes, soake«l all night well 

covered with water. Cook them in the 
water in which they were soakoil, adding 
1 cup of sugar. Boil until soft, then 
stone when «*ool. Boil again, adding 2 
t«‘as|to«uiH .com starch. When cool, heat 
in tin1 whites of 2 «*ggs. Serve with 
«•ream.

SOFT CARAMEL CUSTARD-
Mrs. Kidout.

I QUART MILK.
CUP SUGAR.

1$ EGGS.
% TEASPOON SALT.

But the milk on to l mil, reserving a 
cupful. B«‘at the eggs ami mhl tin* cold 
milk to them. Htir the sugar in a small 
frying pan until it ln*«-omes 
just In-gins to smoke. Stir it into the 
lioiling milk : then mhl tin* beaten eggs 
and cohl milk, and stir constantly until 
the mixture In-gins to thicken. S«-t away 
to cool. Servi* in glasses.

APPLE PUDDING Mrs. F. A. Caven.
81 ice .'I parts of a granite dish full of 

apples, put sugar and nutmeg on top, 
then make a «lough of

2 CUPS FLOUR.
1 TEASPOONS BAKING POWDER.
1 TEASPOON SALT.
1 TABLESPOON SUGAR.
1 TABLESPOON LARD.

Mix with milk and spn-ml ' on top of 
applet. Bake slowly. Servo with cream.
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3048 DUN DAS 
ST. WBSTCHRISTIE BROS. CO.

I-Ti

Faints, 
Oils & 

Varnish

Agents ifr
for IIIEmpire
King
Furnace

Builders’
Hardware

;t

3»
if;

- < -v
Estimates given on Heating and Eavetroughing. Work guaranteed
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2873 Dundas St. WestRhone Junction 262

L. & E. COLVIN
DRY GOODS

A STORE THAT CARRIES THE BEST LINES 
OF MERCHANDISE AT 

POPULAR PRICES

Our Aim is lo Give Satisfaction



DESSERTS Continued.

SUBSTITUTE FOR WHIPPED
CREAM
- mo WHITES.

1 « CUP CONDENSED Mll.K.
1 l LB. MARSHMALLOWS.
FLAVORING.

Itcitt egg whites stiff. a«l«l slowly 
doused milk, 1 mating constantly 
marshmallows in double I mi 1er then add 
above mixture with flavoring, and heat 
all togetlipr.

RASPBERRY PUDDING-
Mrs. W. B. Xorthcott.

V OUNCE BREAD CRUMBS, 

u OUNCES st ET (chopped fine), 
ti OUNCES RASPBERRY JAM.
4 TABLESPOON8 SUGAR.

11 TEASPOON MILK.
:ll TEASPOON SODA.
BUTTERMILK.

l’ut soda, I «read erunibs and suet into 
u basin. Add the jam and sufficient 
buttermilk to moisten. (It must not Ik? 
ton moist.) Put in a well-greased pud­
ding basin. Cover with greased 
and Steam 2 hours. Serve with melted 
jam for sauce.

Heat

paper
SPICED APPLES Mrs. Irvin.

IBS APPLES OR CRAB APPLES.
4 LBS. SUGAR.
1 QUART VINEGAR.
1 OZ. STICK CINNAMON.
Vi 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 nice with cold meals.

HARD SAUCE
CUP FRUIT SUGAR. 

i CUP BUTTER.
Beat together. Add stiffly beaten 

white of egg and flavoring.

FAIRY BANQUET PUDDING—
KRISS KRINGLE WHIP

* j CUP DATES.
*a CUP NtTTH. 
u APPLES.
2 EGG WHITES.

Grate apples. Put dates and nuts 
through food chopper; lient into stiffly 
beaten whites of eggs for 10 minutes; 
sweeten to taste and serve with cream.

Mr*. Stuart.

1 PINT MILK.
*/»» PINT CREAM.
1 EGG.
1 CUP suga*:.
2 TBSP. GRANULATED GELATINE.

12 MARSHMALLOWS.

!a CUP CHOPPED WALNUTS.
1 TABLESPOON VANILLA.

Heat milk, egg and sugar together. 
Do not boil ; add gelatine, set aside to 
cool, tin'll add marshmallows, rut in 
pieces, and also ehopjicd nuts, whipjied 
cream and vanilla ; stir occasionally—if 
you wish to prevent cream from rising, 
with hot chocolate sauce.

1 CUP BROWN EUGAR.
H CUP MILK.

BUTTER (size of egg).

2 TABLESPOONS COCOA.

Boil all together until thick.

CREAM (Substitute)—Mrs. W. Yule.
Mix one eup milk with 1 dessert spoon­

ful of eorn flour, ns for pudding. Put 
aside till quite cold ; beat one table­
spoonful of fine sugar and one table­
spoonful of butter to a cream, then lient 
in corn flour gradually, and add a good 
flavoring.
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GARAGE
338 High Park Ave.

SERVICE STATION

Junction 264

FOR
McLaughlin, Chevrolet, Ford Cars

Prest-o-lile, Raybestos, Brake Lining 
Gasoline, Oils and Greases, Accessories

GRAINGER & EADES

Mount Dennis, Cor. Dennis Ave. and Weston RdBranch Store

GEORGE BROWN
BUTCHER AND PROVISION MERCHANT 

GROCERIES AND FRUITS

Phone June. 4124514 Annette Street

I’llONi; M M TION 4837

DR. JOSEPH H. ATKINS
DENTIST

Corner Annette St. and Pacific Ave.
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DESSERTS Continued

APRICOT SPONGE Mrs. Farmery.
1 LB. APRICOTS.
1/j HOX GELATINE.
JUICE OK 1 LEMON.
WHITES OK 2 EGGS.
1 CUP SUGAR.

Soak gelatine in 11 rup of void water. 
Cook apricot* until soft. Steam ami 
pour over gelatine. Beat until cold and 
add lemon juice and beaten whit<*8 of 
eggs. Beat again and turn into mould».

TAPIOCA PUDDING Mrs. Beard.

Boil one rup of tapioca, in water, 
gradually add milk until nearly cooked, 
then stii in 2 beaten eggs, one cup of 
sugar, one teaspoon vanilla, some up 
pie sauce or |*earhos. ami bake brown.

WATERMELON Served Pie Fashion
Mrs. Farmery.

Chill thoroughly a large ripe water 
With n sharp knife cut fro n 

the rentre, crosswise, 
thick ; trim a- av the gri-eu rind and nr 
range the pink pulp on a lied of washed 
grape or currant leaves disposed on a 
chop platter. Cut in triangles as a pie 
is served : place a portion on each indi­
vidual plate and pass powdered sugar.

CHOCOLATE RAISIN PUDDING -
Mrs. Stuart.

Soak l1 -2 cups finely rolled cracker 
crumbs in 2* g cups milk until soft, then 
add % cup molasses, 11 teaspoon salt, 
1 well beaten egg, 1 cup settled raisins, 
l! squares chocolate, melted, and 1 ten 
spoon vanilla. Turn into a well but­
tered pudding mould, cover and steam 
four hours. Serve with whipped cream 
sauce.

melon.
slices - inches

PIES AND TARTS

MOCK CHERRY PIE-Mrs. Hart my.
1 CUP CltANBERRIES (chopped).
'a CUP RAISINS (chopped).
1 CUP SUGAR.
1 CUP WATER.
1 GOOD DESSERTSPOON FLOUR.
1 TEASPOON VANILLA.
PINCH OK SAI.T.

Let come to Imil, remove from fire 
and bake between two crusts.

COCOANUT PIE Mrs. C. Rowntree. 
ia cup cocoanut (with milk enough 

to cover).
2 eggs (save whites for icing).
% CUP SUGAR.
SMALL PIECE OK BUTTER.
1 CUP MILK.
PINCH OK SALT.
2 TEASPOONS FLOUR.

LEMON CREAM PIE—Mrs. B. Fudge. 
JUICE AND RIND OK 1 LEMON.
1 CUP WHITE SUGAR.
2 TABLESPOONS MELTED BUTTER. 
YOLKS OK 2 EGGS.
2 TABLESPOONS FLOUR.

Beat all to a cream. 1 cup milk, 
whites of 2 eggs beaten stiff, and fold­
ed in. Bake in shell.

RHUBARB PIE
Vj CUPS CHOPPED RHUBARB.
1 CUP SUGAR.
2 eggs (well beaten).
1 TEASPOON FLOUR (mixed with su­

gar).
Bake with one crust; cover with 

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

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

Send us your rugs now for I'all cleaning.

NEW METHOD LAUNDRY
“WK KNOW MOW"Tel. MAIN 7486

EASIFIRST

“Pure and White - Shortens Right

<
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PIES AND TARTS Continued.

SOUR CREAM PIE—Mrs. Manon.
1 CUP HOUU VKEAM.
YOLK OF 2 EGGS.
I CUP HVOAR.
1 <TP HAIKINK.
1 TEASPOON CINNAMON.
'■_* TEASPOON CLOVES.
I LEVEL TEASPOON FLOUR.

If you huvp no sour cream, sour milk 
«ill <lo, hut add a piece of butter Cook 

double iMfiler until thick, 
whites for top. and brown in

BUTTER SCOTCH, PIE FILLINO-
Mrs. (Iiapple

1 CUP BROWN nt'GAR.
1 Yj CUPS SWEET MILK.
2 TABLESPOONS BUTTER.
■ • TABLESPOONS FLOUR.
2 YOLKS OF EGOS.

Whites for meringue for top. Cook 
in double Itoiler. Have rust baked.

m Bent
CHEESE STRAWS

LB. CHEESE (not too mild).
** LB. BUTTER.

A LITTLE CAYENNE PEPPER.
FLOUR.

Run cheese through food grinder, 
blend with butter, add salt and ca.\ 
enne and egg, then work in flour to 
make the consistency of pie crust; roll 

! mit and cut in strips ami bake in mod 
erato oven.

MINCE MEAT—Mrs. Horner.
1 I B. suet (chopjH>d fine).
2 LBS. RAISINS.
2 LBS. CURRANTS.

1 I lb. mixed peel.
211 LARGE APPLES. 
I OZ. MIXED i < 'innanmn.SPICES, 

cloves and allspice.)
1 lemon (juice and grated rind).
2 LBS. BROWN SUGAR. LEMON PIE

I 1 -j C'lTPS WATER.
JUICE AND RIND OF 1 LEMON.
% CUP WHITE SUGAR.

Put on stove and let heat. Take 
yolks of 2 eggs and 1 tablespoon corn 
starch and pinch of salt ; heat together 
with little water, 
turc and let cook until thick, stirring all 
the time. When cooked, add teaspoon 
butter. Put in baked crust and lient 
whites, adding little sugar. Drop on 
pie and brown.

I *yr. cider.

Moiling cider improves it very much.

LEMON CAKE PIE (often called 
Lemon Sponge or Lemon Custard 

Pi®”)—Mrs. H. 1). Morrison.
'•’INI* AND JUICE OF 1 LARGE LEMON 

or 1*4* small lemons).
1 cup SUGAR.
2 TABLESPOONS FLOUR.
\oi.Ks of 2 EGGS (add lienten whites 

last).
I CUP MILK.

Add to above mix

CARAMEL PIE—Mrs. Hcptor.
Put in a pan to boil 1 cup brown 

Then
thin out with 1 cup water. Mix 1 table­
spoon corn starch, 1 teaspoon vanilla, 
yolks of 2 eggs with water, and stir in. 
Have crust ready and pour filling in. 
using the whites of eggs on top.

- TABLESPOONS melted butter.
Meat lemon juice, sugar, flour, butter 

and egg yolks well. Add milk, 
fold in beaten egg whites, 
plate, and cook all at once in a slow 
oven. Sponge will form on top.

sugar, butter size of an egg.

Now
Line pie

29

É



s

GROCERIES—
XVlivii mjuiring Gmcvrivs call at 238 Annette Street 

nr if you cannot call. ]>hone Junction

WE DELIVER

We carry a complete line of Higli- 
Class Groceries, Confectionery. 
Canned Goods and Fruits in Season.

T. S. KENDRICK
FAMILY GROCER

Phone Junction 9.

REAKWELL 
UTCHER . . 4640BJ. J.

4640

To Live Well, You Should Eat Well.

“Quality” it my lint 
thought — satisfied 
customert ore a nat­
ural result.
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PIES AND TARTS

COWAN S COCOA PIE-
2 BOOK.

I TEASPOON HALT.
1 CVP SI OAK.
I'y ill's HOT MILK.

TEASPOON CINNAMON.
- TABLESPOONS CORN STARCH.
3 TABLESPOONS COWAN’S COCOA. 
YOLKS OF .’t KOGS.
WHI IKK OF 2 EGOS.
% TEASPOON VANILLA.

BANANA PIE Mrs. Frank Broom- 
Hnki* mint. Sprinkle little 

4 Iwnanas sliced. Add following;
•I Eggs (yolks onlyj.
I TEASPOON

sugar over

CORN STARCH.
% <TP WHITE HI'GAR.
1 TABLESPOON Bl’TTER.
1, TEASPOON VANILLA.
*/* CVP SWEET MILK.

Hi»i| in double Itoilcr mol eool before 
|'ouring over bananas. Bent whiten of 
eggs ninl nib! 1 tnbles|>ooii sugar. Brown 
in oven.Mix sugar, corn starch, salt, cocon and 

hot milk, and cook over hot water 4,j 
minutes. Add yolks of eggs, and cook 
a few minutes longer, add vanilla. Fill 
baked crust with mixture. Cover with 
meringue, made of lienten whites, and 2 
tablespoons of icing sugar. Brown in 
•he oven. Meringue may be folded in 
mixture when cooled instead of spread­
ing on top.

OSOOODB PIE Mr,, r A. 
wigs ( whites for top).

1 CVP STONE!I RAISINS.
3 TABLESPOON 

jricK.
1 TABLESPOON HI TTER.

CCPS SVGA It.
1 TEASPOON MIXED 
1 TABLESPOON FI.OVK.
1 CVP nor WATER.

Cook. Boot I for 2 pies, to la* baked 
Beat whites, add 

stone sugar, ami return to oven to brown.

VINEGAR OR LEMON

1
CREAM PIE—Mrs. Stuart.

But one cup milk in double boiler, 
when scalded, jMiur slowly over 3 table- 
spoons sugar, 1 teaspoon eorn standi 
ami a few grains of salt, mixed to­
gether, stirring constantly. Cook 10 
minutes, continue stirring occasional!v 
after the first 5 minutes. Pour this hot 
mixture slowly over 1 cup sweet 
and 2 well beaten eggs while stirring 
briskly. Turn into a pie pan lined with 
pastry, sprinkle with cinnamon, bake in 
a moderate oven until custard is set. 
Remove from oven and serve hot or 
very cold.

SPICKS.

with under crusts.

cream

BUTTER SCOTCH PIE
Mrs. F. A. ('aveil.

'S CCI* BROWN NVGAII.
1 CUP MILK.
4 TABLESPOONS H,OVIt. 
4 TABLESPOONS 

- TABLESPOONS BVTTER. 
1 EGG.

COLD WATER.

RHUBARB PIE -Mrs. Clark.
But 2 cups rhubarb fine. Take 1 cup 

sugar, 1 egg, 1 cup currants or raisins, 
butter the size of an egg: stir nil to­
gether mid cook lietween two crusts, or 
if cooked rhubarb is used, you can bake 
with one mist.

I TEASPOON VANILLA.

Mix sugar, flour, butter and 
ad.I scalded milk, and cook in double 
Iwdler. Take from fire and stir in 
yolk and vanilla.

»*gg
Beat white of 

with a little sugar, and put on top.
egg
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PKANK FOSTERS school IS a real good 
place to send your boy or your girl for a 

few months.

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

pay

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. The school is at

IBBUDraiffldlsis S(br@@(l
Rhone June. 4l6|w
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PIES AND TARTS Continue,!

PINEAPPLE TARTS Mr». ry.
Grato fi'c»li jnin-»ur use 1 Jiim 

«NtllllVll glUted 
bUJ4s"* 1 li<' juhc ni orange, tin* g rut (><1 
rim! «.i >

ORANGE TARTLETS Mrs. Hi,lout.
I uki- the juiee of L* large oranges 

aiol tin' grated jhi-1 of one, cup »uA « I « I (‘Up

tablesjsion of I tut ter ; stir in u good 
leiispooii of corn stnri li into the juive of 
I'lilf II lemon, and add to the mixture. 
Item all IV,'ll together and I,nke in 
rdiell» without

•j orange anil tin* juice of *..» 
l«*iaio>i. ('link slowly until mixture thick 

I urn mixture into small pantry 
s!" Un hukvil mi Mm.II iuvcrtcil turt puns. 
When ildirately I n owm*i|, remove from 
lins: set shells in them mill fill with mix

turt

I’ile meringue in a pyramid on 
top uf each, return to oven ami lirown 
• lelivati l \.

COCOANUT TARTS—Mrs. Ifidout. 
Take eoioanuts, the meats grated, 

■’UK*. cup white sugar, 
tlnvor. I wineglass of milk. Put the 
I Hitter in cold and hake in

the \olks of 5

a nice puff
APPLE PIE WITH ONE CRUST

slice pie dish level lull of apples. 
Make a crust, toll out and spread 
apples. Hake until apples are tender. 
Place plate on top and turn out with 
apples on top of crust. Spread 
apples, after mixing one tablespoon of 
melted Imtter, beaten yolk of egg and 
1 v cup sugar.

BUTTER TARTS Mrs. Hodgson.
I (TP (TliRAXTH.

1 I'tT BltOWN

HVTTER (the size of 
v PINCH 01 SALT.

Ih'111 until mixture I,til,Id™, put in 
tarts, hake in moderate

an egg).Heat the white of «‘KK
mid spread over all.

GROUND RICE TARTS Mrs. W. Yule
Weight of 1 egg in butter, sugar and 

ground rice, a little jam and pastry. 1 
teasjMion almond flavoring.

Method Heat butter and sugar to

COCOANUT TARTS Mrs. It. Whyte. 
Mix half • up water with one

gai. Bring to ladling point and add 
one cupful cocoa a tit and boil 15 min­
utes: add one tablespoon butter, and 
When partly cold add two well beaten 

Heat well for a few minutes. 
Hake crust with filling.

cream, add egg and ground rice, mix 
well together, line tartlet lias with
try, put a layer of jam. and till with 
the alsive. Hake in hot oven till browned. <‘ggs.

SYRUP TARTS Mrs. (). Rodgers,
*S (TP BROWN Sl’RAR.

4 (TP CORN SYRI'P.

I TABLESPOON BI TTER.
1 TEASPOON LEMON JIUK (extract) 

or VINEGAR.

About 1 tablespoon to a shell. Hake 
in shells.

CRANBERRY PIE Mr». Mormon.
I l"IT CRAXBRRRIEK (halved). 
*11 crp SUGAR.
'a CUP HAIKINN.
1 MBiNEIITHI'OON U0l:X starch mixed 

with eold water, and (III eup full of hot

Cook mixture until soft and 
emst. Cover with top omet.

put in
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ED. IRVINE
FINE BOOTS AND SHOES

**••**»•

2911 DUNDAS STREET WESTPhone Junction 666

“SAVE YOUR EYES”
Your Eyes are your bread-winners Do Not neglect them

SEE

J A. MILLS
OPTOMETRIST and OPTICIAN

2971 DUNDAS ST. W.Jet. 8871

3022 DUNDAS ST. W.Phone Junction 2630

FURTER & DALTON
MANUFACTURING FURRIERS

382 YONGE STREETPhone Ade 3494

^ PURE BEVERAGES
Manufactured by

KING &■ DALTON
ALWAYS GIVE ENTIRE SATISFACTION
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BREAD AND BUNS

HOME MADE BREAD WALNUT BRAN BREAD
Mr*. Thompson. 11. V. Allium*.

1 t#T. WARM XVATER.

!l LTP GKAN PLATED HfUAR.
- TABLESPOONS HALT.

- TABLKSI'OONS SHORTENING.

• 1 M EDI I'M HIKED POTATOES.
1 CAKE YEAST.

Mit ko sponge Ht ton tinio with po 
tiitoos Imiloil nml musliotl, a<l<linu water 
to nmko L' <|t*i. i luko warm ).

I yeast eake dimmlveil in eup luko 
warm water, sugar, shorti-tiing, ami flour 
enough to make n thin letter; boat well 
nml lot rise until ImnI tinio, thon mill 
Milt ami flour enough to make stiff 
«lough, kiH'iul until tin* «lough iloes not 
Htii-k to hands; put in warm place cox 
em| from tin* air fo rise.

Karly in morning knoail again and 
mould into loaves, put into greased pans, 
set in warm pla<*o, ami when raised 
double th<‘ir original size, put in hot oven 
for 15 minutes, then lower tin* heat and 
continue linking for about :l, hour.

I *a « res n.oi i;.

*Ai « re BiiAN.

I TEASPOON BAKING POWDEIi.

•a ere riioepED ni ts.

% ere milk. 
ere HroAK.

1 TEASPOON SALT.

Mix dry ingredients, add milk and 
egg. Allow to i iso for 41» minutes ami 
bake in a slow oven 4<» minutes.

GRAHAM LOAF—Mrs. Hodgson.
1 Cl e CHOPPED WA1.NTTH.

1 ere chopped dates.

I <TP WHITE EIAH'R.

. cres GKaiia m KLorn.
1 ere WHITE HCOAR.

'a TEASPOON SALT.

4 TABLESPOONS MELTED BETTER.
1 « I PS WTTEHMILK (or sour milk)
1 LEVEL TEANPOOX SODA.

Hake in loaf pan for :li hour in moil 
crate oven.

BROWN BREAD Mrs. Marson.
1 rrp WHITE FLOTK.

1 rrp GRAHAM FLOt’R.

'•.» CCP GRAPENl’TH.

Va rrp brown kigar.
•Xj rrp raihix8.

I TEASPOON SODA.
l'a rips bpttekmilk.

Hnk<1 in mmlerate oven 4»» minutes.

BREAD OR RAISED CAKE
Mrs. Ridout.

Two cups of iniseil «lough; lieat into 
it two-thirds of a cup of butter nml two 
«•ups of sugar creamed together, thm* 
eggs, well lieaten, «me even t«*aspoon of 
so«la «lissolvd in two tablespoons of milk, 
half a nutmeg grated, one tnbl<'s|>oon of 
einuamon, a teaspoon of «-loves, one eup 
of raisins. Mix all well together, put 
in lieaten whites of eggs nml raisins 
Inst; beat all hard for several minutes. 
Put in buttered pans nml let it stund 
half an hour to rise again lief ore baking. 
Bake in a moderate oven.

BAKING POWDER BISCUITS
Mrs. Ridout

Two pints of than, butter the size <if 
an egg, tliiw heaping teasp«i«ms of bak 
iug powder and one teaspoon of salt. 
Make a soft dough of sxveet milk or 
water, kneml as little as possible, cut 
out with tin' usual biscuit cutter, nml 
bake in rather a quick oven.
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CLEANLINESS AND PURITY OUR MOTTO

MILK AND 
CREAMWALNUT DAIRY

Phone Junction 2547

90 ANNETTE STREETPETER SHAVER. Proprietor

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

COOK BROS.
Junction 120513 ANNETTE STREET

656 ANNETTE STREETPHONE JUNCT. 185

BEEF AND PORK 
BUTCHERE. ARCHBOLD

<1 All Sausage and Cooked Meats Made on the Premises, 

y Poultry, Butter and Eggs Direct from the Country.

WEST TORONTO
Qumlity our Motto

DOMINION STORES, LTD.
The Chain Grocery Stores 

of Canada

QUALITY RIGHTPRICES RIGHT
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BREAD AND BUNS ( OHtiuticd.

TEA BISCUITS Mr». Beard.
1 qUAKT oi; MOKE OK KlrOl'Ii.
'•2 TEASPOON HALT.
LITTLE WHITE OK BROWN 
J SMALL TEASPOON 
1 SMALL 
Vi CUP LAKlf.

Mix, not too sliflT, witli sour milk or
Imttmnilk 11,1,1 l»nke in hot oven. Wa»h 
luiw of Ifiwuitii with cr<*nm or milk be- 
f'on. putting in oven. This will make u 
lieh golden crust.

SODA BISCUITS
I (fUAKT SIFTED FLOUR.
1 TEASPOON SODA.
- TEASPOONS CREAM OL TARTAR. 
I TEASPOON SALT.

HUOAK. 
BAKING SODA.

TEASPOON BAKING POWDER. Mix thoroughly, ami ml» in 2 table-
spooiiH of butter ami wet with one pint 
of sweet milk. Hake in a quick oven.

NUT LOAF—F. K. Dodd.
1 CUP KAlSI NS.
I UUP « HOPPED WALNUTS.
I <TP WHITE HUOAK.
- TABLESPOONS KHOKTEMNO.
1 TEASPOON SALT.

I1/» CUP* SWEET MILK.
4 TEASPOONS BAKING POWDER.

Heat all well together. 1 cups flour, 
sift baking jiowder in with flour. Hake 
in n loaf tin.

OATMEAL BREAD-Mrs. MoKon,..
- CUPS OATMEAL.
5 CUPH WHEAT KLOUli.

- CUPS BOILING WATEB.
1 YEAST CAKE.
1 •< CUP MOLASSES.
*•.» TABLESPOON BALT.
1 TABLESPOON BUTTER.

Hiftmdvr yeast cakes ia warm water, 
add Iwiling water t„ „ats and let stand 
1 lean ; tlien laid nlu]lisses, salt, laitter, 
diss.dve.1 veast anil flour. Imt rise 
til double ia bulk, I mat thoroughly, 
into greiisi>d 
«ml I take.

NUT BREAD Mrs. L. Fisher.
1 TABLESPOON BUTTER.
*51 TABLESPOON LARD.
'll CUP GRANULATED SUGAR.
I CUP SWEET MILK.
- CUPS SIFTED FLOUR.
- TEASPOONS BAKING POWDER.
*a CUP WALNUTS.
SALT.

Hut in pan and let line 2Ô minutes, 
then bake 4<> minutes in moderate

pans, ami let rise again

SOUR MILK BISCUIT -Mrs. Ill,lout. 
Rub in a quart of sifted flour a pieee 

of butter the size of an egg, one tea- 
sponn of salt; stir into this a pint of 
smn- milk, dissolve one teaspoon of soda 
and stir Into the milk just ns you add 
it 1(1 the flour; knead it up quickly, roll 
it out nearly half an ineh thick, and cut 
out with a biscuit cutter. Bake immedi­
ately in a

NUT BREAD—M. Ricketts.
I UUP STONED AND CHOPPED DATES. 
I TEASPOON BAKING 
1 TABLESPOON BUTTER.
1 EGG.
1 CUP BOILING WATER.
1 TEASPOON VANILLA.
1 CUP BROWN SUGAR, 
b. CUP CHOPPED NUTS.

Sprinkle soda over chopp'd dates, add 
boiling water, stand until cool, then add 
to other ingredients. Hake in moderate

LIGHT BISCUITS
When you bnke bread, take a pint of 

sponge, 1 tablespoon of melted butter, 1 
tablespoon of sugar, the white of one 
egg beaten to a foam. Let rise until 
light, mould into biscuits, and when 
light bake.
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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. ELLIOT1
OSTEOPATHIC PHYSICIAN

WEST TORONTO2867 DUNDAS ST.

Harris & Marson
ELECTRICAL ENGINEERS 

AND CONTRACTORS

Factory Electrification Our Specialty

ALTERNATING AND DIRECT CURRENT MACHINERY REPAIRS

81a Parkway Ave. TORONTO
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e
BREAD AND BUNS ' o lit i nurd

NUT BREAD—Mrs. XV. L. Stunri.
1 CUP WHITE SUGAR.
1 EGG.

BRAN OEMS
2 CUPK BEST WHEAT BRAN.
1 CUP FIAHR.
4 TABLES BOONS MOLASSES.
1 LEVEL TEASPOON SODA.
2 VI PS SOUR MILK.
2 TEASPOON MELTEII BUTTE!:.

(Itcateu togvtlivr ).
1 CUP WALNUTS.
1 SMALL CUP SWEET MILK.
1 TEASPOON SALT.
2 TEASPOON BAKING 
2 CUPS FLOUR.
Bake ni mut hall" hour.

POWIIEI .

MUFFINS \lr>. Mr Komi.
1 EGG.
% CUP SUGAR.
1 CUP MILK.
2 I’l PS FLOUR.
2 HEAPING TEASPOONS BAKING POM 

HER.
PINCH SALT.
1 TABLESPOON MELTED BUTTS put ill 

last.
This amount makes one dosen muffins.

DATE BREAD Mrs. K. King.
3 CUPS GRAHAM FLOUR.
'« CUP WHITE FLOUR.
*•2 CUP BROWN SUGAR.
% LB. DATES.
2 CUPS BUTTERMILK.
I TEASPOON SODA.
I TEASPOON SALT.

Baku ono hour in fairly hot ovou.
MUFFINS - Mrs. ('has. Row n tree.

% CUP SUGAR.
% CUP BUTTER.
2 EGGS.
1 CUP MILK.
2 CUPS FLOUR.
% CUP GRAHAM FLOUR.
3 TEASPOONS BAKING POWDER. 

Bako in quirk oven.

BRAN LOAF—Mrs. Hartnoy.
2 CUPS HOUR.
2 CUPS BRAN.
2 CUPS SOUR MILK.
1 TEASPOON SODA.
1 CUP SUGAR.
1 CUP RAISINS.
A LITTLE HALT.

Bako slowly. SCONES
Cream shortening size of an egg, ;‘i 

‘•up white sugar ; add 4 cups flour, 4 
teaspoons (taking powder and 1 rup rai-

layer tins.

BRAN MUFFINS Mrs. Lankin.
1i CUP SUGAR.
Xi CUP BUTTER.
1 EGG.
1 CUP MILK.
2 CUPS FLOUR.
1 CUP BRAN.
3 TEASPOONS BAKING POWDER.
H CUP CHOPPED RAISINS.
SALT.

Cream together butter and sugar, add 
lient en egg and milk, then dry material 
sifted, lastly raisins. Bake 30 minutes 
in a moderate oven.

Mix with a fork and bake in

POTATO CAKES—Mrs. Ridout.
3 CUPS MARKED POTATOES.
% CUP FLOUR.
*51 CUP MELTED BUTTER.
1 TABLESPOON SUGAR.
PINCH OF SALT.
2 TEASPOONS BAKING POWDER.
MILK ENOUGH TO MIX.

Roll thin, rut in squares, and bake in 
quirk oven.
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CALL

JUNCTION 2969

FOR

Fixtures, Appliances and 
General Repairs

THE RUNNYMEDE ELECTRIC SHOP
2196 BLOOR W.

THIS
SPACE
DONATED
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BREAD AND BUNS Continued

WAFFLES—Mrs. Heston.
\ oiks of 2 egg*, well lientcn. A<1«1

2 CUPS SOUR MII.K.
1 TEASPOON SODA.
2 ( ITS FLOUR.
•I TABLESPOONS MELTED LAUD.

Heat whites of eggs and fold in. Add 
pinch of salt.

BUTTED < size of sinnll 

I UUP SOUR MILK.

TEASPOON SODA.

1 TEASPOON BAKING POWDEIL 

I I l l'S ULOUIL 

*/* CUP UliAN.

Bent Imiter, sugar and egg together. 
Add othei mixed dry ingri'dients and 
hake in muffin pans 2<l or 25 minutes 
in moderate oven.

«'Util.

WHOLE WHEAT GEMS

1 UUP SUGAR.

SMALL CAKES
AUNT DINAH GEMS Mrs. \|arson. ROLLED OAT COOKIES

L’Mi CUPS LOLLED OATS.
2 I'UI'S FLOUR.
1 C UP BUTTER.
1 CUPS BLOWN SUGAR.

TEASPOON CINNAMON.
2 EGGS.
d TABLESPOONS SOUR MILK.
1 TEASPOON SODA.

Cream butter and eggs. Mix oats and 
dour and cinnamon, and add to mix 
ture with milk into which the soda has 
been dissolved. Roll desired thinness an 1 
cut into cookies and bake until brown 
in moderate oven.

Mix in order given:

1 I P GRANULATED SUGAR.
BUTTER (the size of an egg).
1 UUP BUTTERMILK OR SOUR MILK. 

Mix these well, then add :
2'i CUPS GRAHAM Fl.Ot It.
I TEASPOON SODA.
*.j TEASPOON CINNAMON, 
bj TEASPOON NUTMEG.
A LITTLE SALT.
1 UUP RAISINS.

Drop in gem pans and hake in ipiick

DATE COOKIES
2 CUPS ROLLED OATS.
21» CUPS FLOUR.
1 CUP BROWN SUGAR.
% CUP LARD.
*a cup butter (or Criseo).
,a CUP MILK.
1 TEASPOON BAKING POWDER.

Mix dry ingredients, cream butter, af­
ter adding to mixture, and stir in milk. 
Roll, bake, and put mixture lietween. 

Filling
1 PACKAGE DATES.
1 CUP BROWN SUGAR.
1 CUP HOT WATER.

Cook well and put between cookies.

DATE DROP CAKES Mrs. Bra by.

EGGS.
*.„» CUP BUTTER.
% UUP LARD.
1% CUPS BROWN SUGAR.
1 LB. DATES, CHOPPED.

LB. WALNUTS.
.1 CUPS FLOUR.
1 GOOD TEASPOON BAKING SODA dis­

solved in boiling water.
Beat butter, sugar and lard, then add 

eggs, add soda, then 1 cup flour, then 
dates and nuts, and remaining flour. 
Drop from spoon on buttered pan.
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THE STORE OF QUALITY
3091 Dundas St. West Phone June. 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 ihe Community. 

Everything in Infant s and Children s Goods up to f) years.

W. H. KIRBY

FELKER BROS.
2908 DUNDAS ST WEST Near Keele St.

CLEANERS
PRESSEES
DYERS
and
ALTERATIONS

PHONE JUNG. 231 We call and deliver
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SMALL CAKES < 'ontinuaI

FRUIT DROPS—Mr*, li. Kin*.
I I I.H. WALNCTH (broken up).
II I.H. MATES, nil ill
WHITES OK 2 EOtlH.

J C l I* CiKAM I.ATF.il SI <, Ui.

I TEASPOON \ \N1I.L X.

1 TEASPOON C 'OK N STAKC’II.

Unit eggs, mill sugar. anil allow to 
stand I" or 12 minutes over boiling 
water, then remove ami mill vanilla, nuts 
ami liâtes. Mix well ami ilrop on I»nt 
tereil |ia|M‘r. Brown in moderate oven.

COWAN S COCOA DOUGHNUTS
Contributed by Cowan's Cocoa

.‘I1* C l PS FLOCK.

I'u TEASPOONS SALT.

I % «TEASPOON 8 SOOA.
I :VI TEASPOONS CREAM OF TAKTAK.

I TEASPOON GRATED NLTMECi.

I TEASPOON CINNAMON.
'a TABLESPOON BITTEK.

I ( I P HVtiAK.

1 CT'I* soi l! MILK.

•I TABLESPOONS COW AN \s COCOA.

MetIioiI : Mix ami sift dry ingredi 
Work in butter with tips of fin­

gers. add 1 teuton egg, and then add 
milk, mix thoroughly.
Homed board, knead slightly more flour 
may have to Ik- added to obtain u soft 
firm dough. Hhu|a> and fry <10 second* 
in hot fat, drain thoroughly on brown 
paper and dust with pulverized 
Me careful to reheat fat before adding 
a fresh amount of doughnuts, or fat 
will not be hot enough to fry doughnuts. 
Cat is hot enough when a cube of bred 
will fry or brown in #10 seconds.

COOKIES Mrs. Alex. Kennedy.

Bring to boiling point
1 CCP SIIOKTF.NI NCi, BI TTEK or LAKH.

1 (VP MOLASSES.

2 (TPS BKOWX SI’Ci AI i,

1 TEASPOON CINNAMON.

1 TEASPOON SOU A.

After all this has lieen brought to 
the boiling point, lient until cool, add 2 
eggs, well beaten, (i clips floor, and u 
little salt.

Turn out on

DATE ROCKS Mis. W. B. Xorthcott. 
1 cri* bcttek and lard mixed.
1*0 (IPS BKOWX SCO AIL 

M ECUS.
1 LEVEL TEASPOON KOUA dissolved in

2 TABLESPOONS WATER.

1 TABLESPOON CINNAMON, and 

1 TEASPOON Nl’TMF/i.

I I.B. CHOPPED DATES.

II LB. WA1.MTS (chopped fine). 
Flour to make a stiff batter. Drop on

buttered tins in large teaspoons full.

OATMEAL MACAROONS
K. \ . Adams

TABLESPOON BI TTER.
Vj CCP KI’CJAR.
1 ECU.

1 i CCP PLOCR.

>1 CCP ROLLED OATH.

1 TEASPOON BAKING POWDER.

1 i TEASPOON HALT.

TEASPOON VANILLA.

Cream butter, add sugar and egg lieat- 
'" very light. Mix flour, oats, salt and 
baking powder, and add to other mix­
ture.
•»f n 10 rent piece about 2 inches apart 
on greased tin. Bake in moderate 
15 or 20 minutes.

(Substituting cocoa nut for oatmeal 
makes delicious coroanut

GINGER SNAPS Mrs. McKern.
2 EGGS.
1 ly CCPS MOLASSES.

8PICF.R TO TASTE.
•X» DESSERT SPOON SODA.

FLOUR ENOCGII TO THICKEN.
Drop into pans. Bake slowly.

Add vanilla. Drop in balls size

macaroons.
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SMALL CAKES < ontimicd.

BROWNIES Mr*. Verrv 
% err svgar.

1 « CVH BETTER.
(TP EI.OVR.

ALMOND COOKIES Mrs. Hnrtiivy
Mi CVH BETTER.
1 CVH SVGAK.
I WEI.l, BEATEN EGG.
1% CVH8 ROLLED OATS.
Mi CVH BLANCHED ALMONDS («Mit 

fill»*).

'•i CVH HAIHINH (vilt fine).
Mix 1 Mi eu|w flour, 2 teaspoons hnk 

in); powder. Mi teaspoon each salt. all 
spire, cinnamon, M| cup milk.

Drop from teaspoon and place half 
an almond on each.

I SyiAKE CHOCOLATE.
Mi TEA SHOO N VANILLA.

Mi CVH CIIOHHEI» NVTH.
HINCIf HALT.

Put all in a howl and lieat well. Bake 
in <|iiick oven, let rise, then fall, 
in ohlmig pieces while warm.

Cut

PEANUT COOKIES- Mrs. McKern
1 CVH HEANVTK.
2 TABLEHH00N8 BI TTER.
1 CVH WHITE HVOAIi.

BOOH.
2 TABLES 1*00X8 KWEET MILK. 

TEAKHOON HALT.
2 TEASPOONS HA KINO TOW HER.
EI.OVR ENOVO II TO ROLL OVT.

Cut into liars. Bake in medium oven.

DATE CRISP—Mrs. W. H. Butt. dr.
Mi LB. IIATEH.
Mi LB. ALMONDS.
1 Ml CVHK ERVIT HVOAII.
WHITES OE 4 BOOH.

Put liâtes and almonds through meat 
mincer. Dent whites of eggs stiffly, fold 
in almonds, dates and sugar. Spread 
thin on a pan or drop in drops and hake 
in slow oven for one hour.

NUT DROPS - Mr*. Lankin.
Mix and sift one cup of flour, one 

cup of light hrown sugar, one-half tea­
spoon salt, one teaspoon linking powder. 
Chop coarsely one-half cup of walnut 
meats and one-half cup of pecan nut 
meats; add to the flour mixture and 
mix to a paste with two well-lieaten eggs 
and two tablespoons of water. Drop in 
small heaps on buttered paper-lined pan 
and hake 15 minutes.

PEANUT MACAROONS—Mrs. Galley. 
2 WHITES EGGS.

CVHS CORNFLAKES.
1 CVH HVfJAtt.
% CVH CHOPHED HE A NVTH.

Beat eggs stiff, add sugar, cornflakes 
mid chop|M*d nuts, drop in spoonsful on 
tin, and cook in moderate oven.

DROP COOKIES Mrs. Whitmore.
EGGS.

1*9 WPS BROW N SVGAK.
1 CVH SHORTENING.
Mi LB. SHELLED WALNVT8.
% LB. DATES.
1j TEASPOON CLOVES.
M.- TEASPOON CINNAMON.
1 TEA. i’o.jn soda dissolved in 
1 TABLESPOON HOT WATER.
2*9 WHS EI.OVR.

LEMON OR ORANGE DROPS
Mrs, Beard

2 CVHS KLOVIt.

1 TEASPOON BAKING POWDER.
1 or 2 EGGS.

Li CVH WHITE SVGAK.
Mi CVH DOMESTIC SHORTENING. EASI- 

FIRST OR BVTTER.
GRATED RIND OE LEMON OR ORANGE 

AND JUICE.
Bake in small drop tins.
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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
TORONTO2922 DUN DAS ST. WEST

Barrister. Solicitor. Notary Public

and a Commissioner for taking affidavits 

for use in the Courts of the Province 

Money to Loan.of Quebec.

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

CHOCOLATE KISSES—Mrs. Mr Komi. 
EGG8 (whit<-8 l»euton ).

Add slowly 1 cup sugar and .5 table­
spoons grated chocolate or cocoa. Halo- 
very slowly.

LADIES FINGERS—
Heat yolks of five eggs with half ll>. 

sugar 15 minutes. Add Vj 11», blanchis I 
almonds, cut fine, grated rind of 1 lemon. 
Mix well, add lb. flour; gradually roll 
out paste, cut in strips the length and 
size of the forefinger. Hake in a mod­
erate oven.

ALMOND HEAPS—Mrs. Mr Komi.
Vl LB. SUGAR.
.1 -WHITES OF EGG, BEATEN.
Vi teaspoon cinnamon.
'l TEASPOON CORN STARCH.
Vi I.B. UN BLANCHED ALMONDS, (IT 

LENGTH WISE.
Hake very slowly.

GRAHAM GEMS- Mrs. Hartney
% CUP SVGAR.
Vi cup bvttei:.

Ml CUP WHITE FLOUR.
2 CUPS GRAHAM FLOUR.
1 CUP son; MILK.
I TEASPOON SODA.
A LITTLE SALT.

DATE AND NUT DROP CAKES—
Mrs. Win. Haininford

I CUP BROWN SUGAR.
•1 TABLEKI-OONS BUTTER.

I LB. DATES.
H lb. walnuts.
I TEASPOON VANILLA.
I TEASPOON CINNAMON.
1 TEASPOON BAKING SODA. 
Ml CUP ROUP. MILK.
2 CUPS FLOUR.

BRAN MUFFINS Mrs. F. A. Caven 
Vi cup brow n sugar.
PIECE OF BUTTER (size of egg).

1 CUP SOUR MILK.
1 CUP WHITE FLOUR.
1 TEASPOON SODA.
2 CUPS BRAN I added last of all).

Hake in muffin rings.

OATMEAL DROP CAKES—
TEA BISCUITS

4 teaspoons baking powder.
2 CUPS FLOUR.
Mi TEASPOON SALT.
% CUP MILK.
2 TABLESPOONS BUTTER.

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

Mrs. I). M. Fork 1er
I CUP OATMEAL.
1 V| CUPS FLOUR.
I CUP BROWN SUGAR.
Vj TEASPOON CINNAMON. 

CUP RAISINS.
Mix dry and then add 

1 egg (well beaten).
Vi CUP MELTED BUTTER. 
*51 CUP SOUR MILK.
Ml TEASPOON SODA.
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The IRVIN LUMBER CO., Limited
Manufacturers of

Doors, Sash, Frames,
Flooring, Wood Turnings, Cedar Posts,Cement.Lime, 
Columns & Interior Trim. Hair, Sewer Pipe & Etc.

Dealer* in

Lumber, Lath, Shingles,

Head Office, Factory and Yards
Cor. Keele S(. and Vine Ave.
Telephones: Junction 428 end 396

Branch Yard; Cor. Dundas and Jane Sts. 
Builders Supplies and Coal 

Telephone Junction 976

Phone Jet. 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.
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CAKES

KOLL JELLY CAKE MOLLY CAKE Mrs. W. K. Smith.

- LARGE TA Kl .EH 1*00 N S Bl'TTEK O!.
GOOD SWEET DRIPPING.

Vj n i* SUGAR.
- TABLESPOONS DARK MOLASSES.
1 TABLESPOON MIXED SPICE AM*

NUTMEG.
*l CVP INCH sont MILK.
1 TEASPOON SOI* A.

- CrPECLK FLOUR.

Mix in order named, dissolving tin* 
»<**hi in I tablespoon of hot water. Dent 
thoroughly ami bake in » quick oven. 
This is nn excellent dark cake.

Ment - <»gg yolks, mhl 1 cupful white 
“Ugar slowly and 4 tablespoons 
Hi ft

watei
cupful dour with l*a teaspoons 

baking |N*w«ler and bj teaspoon salt, and 
mhl alternately with 2 la-nten egg whites. 
Spread very thinly on long greased pan. 
Hake in moderate oven almut 12 min­
utes. Turn out on damp cloth sprinkled 
with powdered sugar. Spread on rasp- 
l*errv jam and roll while warm. Leave 
in cloth till cool

CALIFORNIA NUT CAKE
Mrs W. H. Butt, Jr.

2 VI-PS SUGAR.

1y CVP BUTTER.
1 CVP SWEET MII.K.
2 E<i<is.

1 CVP NVT8.

•I TEASPOONS BAKING LOW HER.
3 (TPS SIFTED FLOCK. 

FLAVORING ( lemon liest ).

CLOVE CAKE—Mrs. Ham
1 CVP BROWN 8VGAIL 

1 CVP SOCK MILK.
1*2 CVP BVTTEli.

1 CVP RAISINS.

1 teaspoon each cinnamon, and *
CLOVES.

1 TEASPOON SODA.

LITTLE nutmeg and grated lemon 
PEEL.

1 CVP sont MILK.

1 EGG.

CHOCOLATE CAKE- Mr*. Hartney.
l/*2 CUP BI TTER. 

lVj CUPS BROWN SUGAR.

3 eggs (save white of one for top). 
Vj CVP SOUK MILK.

1 TEASPOON SODA IN FLOUR.
2 LARGE CUPS FLOUR.

2 ounces chocolate dissolved in 
boiling water added last.

Bake in 2 layers, put frosting la-tween 
and on top. CHOCOLATE CREAM CAKE

Mrs. W. B. Northcott 
3 eggs (la-aten separately).
1 SCANT CVP OF BUTTER.
1*4 CUPS SUGAR.

1 CUP SWEET MILK.

2 TEASPOONS BAKING POWDER.
11 t«B* chocolate (melted over hot 

water).
1 tablespoon cocoa.

1% Cl’PS FLOVIl.
1J TEASPOON VANILLA.

CHOCOLATE ICING for above cake.
1 cup soft sugar.

I CUP THIN CREAM.
1 TABLESPOON BUTTER.
2 TABRLENPOOXS GRATED CHOCOLATE. 

Moil to the soft ball degree, stir ns it 
the cake quickly whencools. Spread on 

it la-gins to harden.
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Davies :-"L

brand

Jg*0|

The Shortening 
That Kept Mother Baking

X/KS, thousands of housewives continued to bake 
I all through the hot summer weather. To know 

of the saving obtainable by i sing “Peerless" 
Shortening together with the satisfying results pro­
duced makes it a real pleasure to bake.

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

Write for our booklet “Saving 
Without Sacrifie ing.’ ' 

how to preftnre ftntds, hut alto 
them. Address efu Advertising Ife/iartment, 
Toronto, Ontario.

Ask your Grocer for

Hi EE!
It tell* gon not on!g 

how to hint

“ Peerless Brand Shortening ”
PREPARED BY

WILLIAM
THE DAVIES COMPANY

LIMITED

MONTREAL - TORONTO - SYDNEY — HAMILTON
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CAKES < "ontinucd

FRUIT CAKE Mrs. If. Rosv. 

- SCANT CUPS BUTTER.
:t IT PH BROWN SUGAR.
<i eggs (Im‘uIvii separately.
1 LB. SEEDED RAISINS.

.‘I CCPS KLOVR.
V* I.B. WALNUTS. MEATS. 

CITRON PEEL.
(VP SOUR MILK.

1 TEASPOON SODA.
VfcNUTMEG.
1 TEASPOON CLOVES.
1 TEASPOON CINNAMON. 
TABLESPOON COOKING SYRUP.

CHOCOLATE CAKE
(i. A. Rutherford.

1 a BAR ORATED CHOCOLATE. 
Vs» CUP SWEET MILK.
YOLKS OF 2 EGGS.

Boil until thick. Add—
CUP WHITE SUGAR.

1 TABLESPOON BUTTER. 
Vs cup SWEET MILK.
1 TEASPOON VANILLA. 
1V6 CUPS FLOUR.
1 TEASPOON SODA.

DATE CAKE—Mrs. K. S|w>ck. 

Cream together
1 CUP BLOWN SUGAR.
Vg CUP BUTTER.
2 EGGS.

V» CUP WARM WATER.
1 V* CUPS FLOUR.

With I teaspoon of soda in flour.
1 LB. CHOPPED DATES.
M CUP WALNUTS (chopped).
1 TEASPOON VANILLA.

SPICE CAKE
Vu CUP SHORTENING.
I CUP BROWN SUGAR.

1:S CUPS FLOUR.
.‘I TEASPOONS BAKING FOWDER.
V, TEASPOON CINNAMON.
1 i TEASPOON NUTMEG.
1i TEASPOON CLOVES.
% CUP MILK.
I CUP CHOPPED RAISINS.

Cream butter, add sugar ami beaten 
eggs, add flour, baking powder and 
apices which have been sifted together : 
add milk and mix in raisins which have 
l»een slightly floured. Bake in small 
greased tins in moderate oven.

JOHNNY CAKE
1 CUP SUGAR.
% CUP SHORTENING.
1 FOG.. SALT.
1 CUP SOUR MILK.
1 TEASPOON SODA.
1 CUP CORN MEAL.
2 CUPS WHITE FLOUR.

GINGER BREAD­ CRUMB CAKE
2 CUPS FLOUR.
1 CUP WHITE SUGAR.
% cup butter (rublied to crumb*).

Take one cup crumb* out.
Mix the reflt with *our milk.

1 TEASPOON SODA.
1 TEASPOON CLOVES.
1 TEASPOON CINNAMON.

1 CUP RAISINS.
Sprinkle crumb* on top of cake, and 

bake in moderate oven.

Mr*. W. B. Northcott
Va CUP BROWN SUGAR. 
1 CUP MOLASSES.
Vs CUP LARD.
1 TEASPOON EACH CLOVER, CINNAMON 

AND GINGER.
1 TEASPOON BAKING SODA (in cup of 

boiling water).
2Vj CUPS FLOUR.
1 TEASPOON BAKING POWDER.

Add 2 eggs, well beaten, the laat thing. 
Do not have oven too hot at first.
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ÜSCALD CUT131

iÆmp^WHEN^ 
ACCIDENTS 
HAPPEN

HT your first need is to end the pain—to vS> 
He apply something that will give you relief, Y> v*j 
tgll and permit you to go on with your work V» 
W or pleasure, as the case may be. lli

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 gj 
the danger of an injury “taking the wrong way.” B

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

These qualities, combined with unusual heal­
ing power, are responsible for Zam-Buk’s l 

i world-wide reputation. j
Be ready for an emergency by getting a box i 

1 of Zam-Buk to-day. It will keep for an indef- S 
É ini le period and still retain its strength and K| 
H purity. ■

Mi
L

I
[

If Zam-Buk is applied

É
»

»4m
m

n i« no leee effective In the treât-
ment of akin diseases. ulcere, jf 

piles, etc. All dealers 
W et Zam-Buk Go.,

:
il?

burn!BRUISE
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CAKES—Continuai

MAHOGANY CAKE
% CUP CHOCOLATE.
% CUP 8WEET MILK.

I>*t this come to a I toil ami cool.
V» CUP BVTTEK.
1*>2 CUPS BROWN SUGAR.
Vi CUP MILK.
3 EGGS.
2*4 CUPS FLOUR.
2 TEAHI*OONS BAKING 
Vi TEASPOON BAKING 

Then adil choeolate mixture. Hake in 
layers.

SPANISH BUN -
1 TABLESPOON BUTTER.
I CUP BROWN SUGAR.

•'{ eggs (yolks only). 
Heat together and add—

1 TEASPOON CINNAMON. 
'* TEASPOON CLOVES
l^i cups flour.
Vi CUP SWEET MILK.
2 TEASPOONS CREAM 
1 TEASPOON KOHA.

A NI» NUTMEG.

POWDER.
OK TARTAR.

Icing
A CUPS POWDERED SUGAR.
Vi CUP BUTTER.
4 TABLESPOONS GRATED
5 TABLESPOONS HOT 

Use whipping cream instead of but­
ter, if desired.

No. 2 CREAM FILLING-
Mrs. Kid out.

CHOCOLATE. 1 CUP POWDERED 
*4 CUP HOT WATER.

Lm them simmer. Beat white of an 
'■UK '"id mix with the almve. When eolil. 
mhl i„ .-up chopped raisins. % cup 
choppml walnuts, one tablespoon grated 
cocoanut.

COFFEE.

HERMIT CAKE
Cream % cup butter, 2 cups brown 

sugar. Add 3 eggs, 1 teaspoon vanilla, 
1 teaspoon lemon, % cup sour milk, Vi 
teaspoon soda, 
dates, 10c. worth of mixed peel, and 3% 
cups flour, taking out enough flour to 
flour your fruit t»efore adding it to the 
mixture.

Add 2 ll»s. chopped MOCHA ICING—
1 TABLESPOON 
1 CUP POWDERED

BUTTER.
SUGAR.

1 TABLESPOON COCOA.
2 TABLESPOONS 
'l TEASPOON SALT.

('ream butter and sugar, add other in 
gradients. Beat well.

STRONG COFFEE.Icing
Beat whites of eggs, add 2 tablespoons 

white sugnr. Pour over cake, and put 
in oven to brown.

NEWMARKET CAKE—
Mrs. Ulias. Rowntree.

2 cups sugar (1 brown, 1 white).
Vi CUP BUTTER.
3 eggs (save whites of 2 for icing).
1 CUP SOUR MILK.
1 TEASPOON SODA.
2% CUPS FLOUR.

Add nutmeg or tablespoon of cocoa 
to make it a chocolate cake. This 
lie used as a 3-laver cake, and is nice 
with a lemon filling.

NUT CAKE—Mrs. iVrrv 
Vi CUP BUTTER, 
l'/h CUPS SUGAR.
WHITES OF 4 EGGS.
% CUP MILK.
2 TEASPOONS BAKING 
2 CUPS FLOUR.
1 CUP CHOPPED WALNUTS.

Cream butter and sugar, add l>eaten 
eggs, milk, flour and nuts. Hake in mod- 

| orate oven.

POWDER.
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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.

XfcraC. o

The Kitchen of Your Dreams
The kitchen that stays cool in hot weather—where soot, smoke andi 
ashes are unknown—where full meals arc prepared without constant 
watching—where there is no odor or danger from fuel or open flami 
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 Offia 

TORONTO.
Sales Branches 

in all large Cities.
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CAKES Continued

ALMOND ICING— Mrs. Galley.
*v lb. almonds (ground).
lté l.BK. ICI NCI SUGAR.
L' YOLKS KGG8.
1 HRAPING TABLESPOON HONEY.

If too thin add more mi gar.

CHOCOLATE CAKE —K, V. Adams,
té CUP BUTTER.
2 CUPS BROWN SUGAR.
2 TABLESPOONS COCOA.
1 TEASPOON VANILLA.
2té CUPS FLOUR.
2 EGGS.
1 TEASPOON KOHA ill 
Ml CUP SOUR MILK.
Ml CUP BOILING WATER.

Cream butter and sugar mixed with 
«•ocoa. Add eggs and stir in flour, al 
temating with milk, and lastly water.

WALNUT CAKE-Mrs. N. Dingle.
1 CUP BUTTER.
2 CUPS SUGAR.
1 CUP SWEET MILK.
2 té CUPS FLOUR.
2 TEASPOONS BAKING POWDER, 
té TEASPOON VANILLA.
WHITES OF 4 EGGS BEATEN STIFF, 
lté CUPS CHOPPED WALNUTS, 
lté CUPS DATES.

CHRISTMAS CAKE .Mrs. W. Banks. 
2 LBS. RAISINS.
2 LBS. CURRANTS.
1 LB. LEMON PEEL.
<1 EGGS.
5 CUPS FLOUR.
1 CUP SOUR MILK.
1 LB. BUTTER.
2 CUPS SUGAR.
1 WINEGLASS MOLASSES.

COCOANUT CAKE—Mrs. Kidout.

2 CUPS SUGAR.
1 CUP COCOANUT.
3 eggs (leaving out whites of 2).
1 CUP MILK.
2 TABLESPOONS BUTTER.
3 TEASPOONS BAKING POWDER.
3 CUPS FLOUR.

CINNAMON, NUTMEG. CLOVES AND ALL-

2 TEASPOONS SODA.
Dissolve in hot water. Beat egge,

sugar and butter. Then milk and soda, 
then balance. Cook from Hé to 2 hours.

FRUIT CAKE (Superior)—
Mrs. Kidout.

I té l-B. OR MORE OF FLOUR.
1 LB. SWEET BUTTER.
1 LB. SUGAR.
3 LBS. STONED RAISINS.
2 LBS. CURRANTS.
•*Vi LB. SWEET ALMONDS, BLANCHED.
1 LB. CITRON.
12 EGGS.
1 TABLESPOON ALLSPICE.
1 TEASPOON CLOVER.
2 TABLESPOONS CINNAMON.
2 NUTMEGS.
1 COFFEE CUPFUL MOLASSES with the 

spices in it.

SPANISH BUN -
YOLKS OF 4 BOOK.
2 CUPS SUGAR.
’V, CUP BUTTER.
I CUP SWEET MILK.
3 SCANT CUPS FLOUR.
1 TEASPOON NUTMEG.
1 TEASPOON CINNAMON.
1 TEASPOON SODA.
2 TEASPOONS CREAM TARTAR.

Fur top, use white lieaten stiff of 4 
eggs, and té <*up sugar; pour over and 
brown.

\

I
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mi v' IVORISI

msotMonr
Look for this trade mark.

SK to Whin purchasing French Ivory, be sure to 
ask lor “ IVORIS "--The French I tor I 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 is 
identified by the " IVORIS" stamp.

It's lovely for Birthday, Xma<. New Year 
or Widding (lifts.

* 1

WHW/fAsk your Druggist or 
Jeweler to show you 
"IVORIS

Phone June. 4512 Home Bakery

GEORGE W. MELLISH
High-Class

Caterer
CATERING SUPPLIES 

TO RENT
mi BLOOR ST. WEST 

TORONTO

PHONES: June. .Vrl 
June .Vsi

William Speers
Funeral Director

MOTOR AMBULANCE SERVICE

21)20 Dundas St. West Toronto
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CAKES Coni in mu/

APPLE ICING
UK ATE I APPLE.
I CTP WHITE wruAK.

WHITE OK I BUU.

Flavor with vanilla. I toil I vup sugar, 
4 tablespoons of water until it thickens. 
It*'tit egg white ami mhl to sugar after 
boiling, aihl grated n|i|ilc a ml flavoring.

APPLE SAUCE CAKE—
Mrs. F. A. ftoveil

1'J CTP Bt'TTEK.
I CUP HKOWX SKOAL.
I CUP KA181XH.
'a CUP WALKUTK.

- CUPS FLOUR.
I CUP apple sauce ( unsweetened |.

I TEASPOOX SOHA.
% TEASPOOX CINNAMON.
'a TEASPOOX CLOVES.

A LITTLE NUTMEG A Ml SALT.JELLY ROLL Mrs. F. A. Fa veil.
•'» eggs lieaten light. then aihl :li cup 

white sugar ami pinch of salt. Htir 
until «lissolveil, sift I cup flour. I ten 
spoon cream of tartar together twice; 
mhl to above; beat until light, then mhl 
'a teaspoon soils ilissolvcil in 1 table 
spoon hot water. I take in a large pan. 
spreml on jelly ami roll.

FUDGE CAKE Mrs. Irvin
1 LARGE CUP BROWN SUGAR.
2 LARGE TABLESPOONS COCOA.

*4 CUP BUTTER.

1 TEASPOON SALT.

I TEASPOON SOIIA, «lissolveil ill 

Vj CUP SOUII MILK.
1 'a CUPS FLOUR.

Add 1 ! cup boiling water after cake 
is mixed, and I sait well, 1 teaspoon 
ilia. This is nice in Inver cake.

JELLY CAKE
(Double for 2 layers)

1a CUP SUGAR.

BUTTER (Size of 1 egg).

Mix together then add 
I CUP FLOUR, 

t/y CUP MILK.

.'t TEASPOONS BAKING POWDER. 

VANILLA FLAVOR.

FRUIT CAKE (Cheap) -
Mrs. A. M. Smith

I CUP EACH FRUIT. 

ly CUP PEEL.

Vj CUP BUTTER OR CKIKCO.
I TABLESPOON LARD.

1 'a CUPS BROWN SUGAR.

2 EGGS.

A LITTLE NUTMEG.
*4 TEASPOON CASSIA.

1a TEASPOON CLOVES.

2 TABLESPOONS MOLASSES.

*V CUP SOUR MILK.

1 TEASPOON BAKING POWDER.

I CUP PRESERVED CHERRIES. 

Flavoring, vanilla or lemon. Flour to 
thicken so ns to <lrop free from spoon.

DATE CAKE Mr*. A. M. Smith.
1 CUP BROW N SUGAR.

2 EGGS.

■v CUP BUTTER.

1 LB. DATES.

*4 lb. walnuts.
Py CUPS FLOUR.

1 TEASPOON CLOVES, NUTMEG, CASSIA 

1 teaspoon soda ( dissolved in n 
little hot water.
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1

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 abrve mentioned diseases and will 
gladly give names and Personal References to anyone desiring them

BEESLEY’S ASTHMA and Lung Mixture for Asthma. Tonsilitis. Croup. 
Sore Throat and Chronic Cough. Pi ice 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 Druggitt» throughout the Dominion.

LOGGIE SONS & CO. Canadian Selling Agent, 
32 Front Street West. Toronto, Ontario
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CAKES Continued

DEVIL’S CAKE Mrs. Day.
Put half vu|i g rated chocolate on to 

«•o«»k with 'a cup if milk ami yolks of 
2 eggs: hi ii until it thicken*. Add 1 
taldvH|HHui of I nit ter. 1 cup of *ugnr, 
'•.» eiip soui milk in which is dissolved 
1teaspoon soda, 1 Vj eup* flour, in which 
is mixed I teaspoon linking powder. Hake 

'j hour in layer tins in moderate oven.

SPICE LAYER CAKE This is a spe 
cial cake, and keeps well.

Mrs. R. I). Morrison.
2 BOOH.
1 WP BROWN NI UAll.

:ii WP HITTER.

Beat eggs, sugar and Imiter together, 
and add

1 TEASPOON CINNAMON.

* | Nl’TMWi.

1 | TI.AsCOON GROIN'D CLOVES.
1 VI P CIIOPI'ID RAISIN'S.

1 TEASPOON SOliA niSSOl.VEh IN 1 CVP

sot'll M II.K.
2 scant n es n.oi i;.

DEVIL S FOOD CAKE
Mrs. A. M. Smith.

** VVP BIT T<l..
_ eiwi.

- VVPR RVGAK.
11! VI P SOI'll MILK.

'a cvp cocoa, dissolved in 
1 VI P BOILING WATER.

1 TEASPOON SODA.
VI PH ELOCH.

1 TEASPOON VANILLA.

1 rn.vlI'OCi.; BAKING POWBEL.

Mixed in Sour.

SPECIAL ICING FOR ABOVE-
•**l I.H. ICING SI'GAIl.

BITTER (*ixe of an egg).
1 SMALL CVP CHOPPED RAISINS.

1 SMALL VI I- CHOPPED WALK VIS.

Add milk enough to make smooth.

HILL-DALE CAKE Mrs. Kendall.
1*..» WPS SI'GAIl.

Vi Vl'p HI'TTER.
1 IIP SWEET MILK.
2*.j WPS EIXM'R.

2 EGGS.

- TEASPOONS CREAM TARTAR.
1 TEA SIMOON SODA.

Dark Part.
I VVP STONED RAISINS OR VVKRANTfi. 

1 i TEASPOON CINNAMONS 

’ | TEASPOON CLOVER.

This is a .'Vlayer eake, and is niee 
with the lemon filling.

SULTANA CAKE Mrs. C. R. Rise.
% CVP MILK.

1j CVP BUTTER.

1 Vi VVPR WHITE RVOAR.
EGOR.

- V. VVPR FLOVIl. .

1 CVP HVI.TAXA RAISIN'S.

2 PIECES PEE!*

1 TEASPOON BAKING POWDER.

Bake in slow oven for 1 hour, ffl

GINGER COOKIES Mrs. C. R. Rise.
1 CVP RVOAR.

1 VVP SHORTENING.

1 WP MOLASSES.

1 LB. RAISINS.

2 EGGS.

m TEASPOONS SODA.

1 TEASPOON GINGER.

1 OVNCR CINNAMON.

HOT WATER SPONGE—
Mrs. A. M. Smith.

2 BOOS.

1 CVP SVGA.».

1 WP KIXMTH.

2 TEASPOONS PAKINQ VOX' M R 

NOT Ql ITE 'y CUP 1107 WATER.
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ROBINSON’S
COMPETENT

SERVICE
DEPENDABLE

DRUGS

Let us serve you

GRAHAM H. ROBINSON
3083 DUNDAS STREET WESTPHONE JUNCTION S026

OUR SPECIALTY 
High Crade Work

OUR MOTTO 
Satisfaction

H. S. CHAPPLE
BUILDING CONTRACTOR

PHONE JUNCTION 188

TORONTO239 EVELYN AVENUE

H. N. Joy, Hardware
West Toronto Agents for

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

Phone June. 4982894 Dunda* St. West

Satisfaction goes with every purchase
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CAKES Continu,,!

SNOW BALL CAKE Mrs. Irvin.
J CTI* WHITE 8UGAR.
Va cri* LA*».

WHITES OK EGGS (lieaten ni iff).

2 WPS n.oi »:.
- TEASPOONS BAKING POWDER.
'y TEASPOON VANILLA.
:‘l Cl P SWEET Mil.K.
A PINCH OK HALT.

Unit Innl nml sugar to h cream, add 
I'«‘alvu white*, milk, nml then flour with 
baking powder.

LOAF CHERRY CAKE Mrs. Marson.
1 (TP SUGAR.
Vi cl I* Itl TTEi:.

EGGS.

1 CVP MILK.
1 CI P KLOIR.
I TEASPOON MAKING POWDER.
1 (TP CAN IU Ell CHERRIES.
A LITTLE CITRON PEEL.
GKATEll ItlMl OK « y LEMON.

CCI» HOI.IIROOK *S RICE Kl.Ofi:.
Bake 1 hour in n moderate oven.

CORONATION CAKE—Mrs. Fudge.
2 EGGS.
1 CI P WHITE HfOAK.
Vi CVP BCTTEII.
1 CVP sort; MILK.
Vi TEASPOON MAKING SOMA.
I TEASPOON MAKING POWHEIL
II TEASPOON CINNAMON, CLOVES, Ol:

PUFF CAKE Mrs. llodgsoa.
Bent to a cream V» <*up butter. I cup 

white sugar; add the well lieaten volk* 
of 2 eggs, cup milk. 11 j cups siftisl 
flour, with I heaping teas|ioon baking 
powder. Flavor with vanilla, and add 
the lieaten whites of the 2 eggs. Bake a 
loaf.

NUTMEG.
1 CUP CHOPPED RAISINS.
1 Vi cups n on; on little more. 

Bake in two layers.
Filling

COWAN S COCOA NOUGAT CAKE
Vi CUP BUTTER.
1 ‘y CUPS POWDERED Kt'GAR.

1 CUP MILK.
2 (TPS BREAD KI.OVR.
1i TEASPOON SALT.
4 TEASPOONS MAKING POWDER.
*8 TEASPOON VANILLA.
(i TABLESPOONS COCOA (Cowan's)
-:i CUP ALMONDS. BLANCHED AND

SHREDDED.
Method : Cream butter, add gradually 

IV» cups of sugar, add vanilla. Add egg 
unbeaten and lient well. Mix and sift 
flour, cocoa, linking powder, and salt 
times. Add alternately with milk to 
above mixture. Turn into greased and 
floured round layer cake pans. Bake 
15-20 minutes in a moderate oven. Put 
lietween layers and on top of cake lsiil 
i*d frosting sprinkled with shredded 
almonds.

1 CUP DATES.
A LITTLE WATER.

One or two tablesp<ions brown sugar. 
Cook together, and when both are cold, 
put lietween.

DELICIOUS BREAD CAKE
Mrs. Thompson.

1 CUP SUGAR.

Vi TEASPOON SODA.
A LITTLE NUTMEG.

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

Take 1 cup soaked raisins that are 
well floured, mix into the dough. Put 
in well greased cake tins to raise. Bake 
half to three-quarters of an hour.
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DONATED
BY

CHISHOLMS
Shoes Stockings Luggage

WEST TORONTO
2866 Dundas St. At Keele St.
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CAKES Continuai

PLAIN APPLE SAUCE CAKEMOCK FRUIT CAKE
2 CCPH ItliOWX KVtiAlt iMlialh.

I erp bvtteii (or substitute).
H le. worth CHOPPED VVAI.XVT8.

I CI P CHOPPED KAIKIXH.

1 ll'Vcl TEASPOON OtiOVXII UN.N A MON. 

• EGO*.
1 TABLEHPOON ( level I BAKING SODA.

dissolved ill 

SV| CCP BOII.IXO WA TRI!.

2 U’PH CLOCK.

Mix in above order.

cep ni ri hi: 01: on i hi; shorten in 
i, ccp BI TTER or other shortening. 

«V, CCP SCO Aft.

•>, (TP APPLE KACCK.

•y TEAS 1*00V CLOVES.

I.j TKA81*00N CINNAMON.

TEASPOON SALT.
I TEASPOON SODA.

I CCP KAISIXS.

lv CCP MIXED PEEL.

I TEASPOON VANILLA.
I DESSERTSPOON COCOA.

11* CCP* FLOCK.
Add apices hihI sugar to Hpplp sauce 

with soda and cocoa ; lient egg light, 
mix with other ingredients, then lastly 
add th<* hot fruit which has linen I toiled 
2<t minutes in a little water; melt short 
cuing in the water with fruit.

Use 1 toiled icing

1 WHITE OF hoc.

4 TABI LRPOONS WATER.

1 CCP RCOAR.
Boil till it strings. Add vanilla and 

I lenten white. Bake in moderate oven 
in loaf tin.

Bake in two

Filling
*,1 I.B. DATES.

Vi CCP BROWN SUi Alt. 

I CCP WATER.

Boil until thick.

I (TP KT.XO HCGAK.

HCTTKI: (size of an egg), enougli 

strong coffee to moisten, enough to 
spread.

SOFT GINGER BREAD

Mrs. Win. Haimaford
FARMERS' CAKE Mrs. Galley.

1 CCP BCTTEK.

2 Cl’PH WHITE KCOAK.

2 EUGS.

2 CCP* KOCIt MILK.

1 TEASPOON BAKING SODA.

ô CCP* RIPTED FLOCK.

1 LB. SEEDED KAISIXS.

•t, CVP CITRON PEEL.

CCP SHELLED WALXVTH.

1 TEASPOON XCTMEO AND SALT.

Cream together butter and sugar, add 
lieaten eggs, milk with linking soda dis 
solved in it, flour, and lastly raisins, 
]ieel and nuts. Bake for altout 1 hour 
in a moderate oven.

11 CCP BI TTER.
2 EGGS.

1 (TP HCGAK.

I CCP MOLASSES.

I CCP BOILING XVA 'Eli.
I TEASPOON SODA.

1 TEASPOON CINNAMON.

2 TEASPOONS GKOCND flIXGEK.
•a TEASPOON CliOVEH.

tj TEASPOON ALLSPICE.

2 Vi ccp* FLOCK.
PINCII OF SALT.

Cream butter, sugar and eggs, add 
spiers, molasses, flour. Dissolve soda in 
I toiling water and add last. Bake in 
moderate oven.
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Next to a good wife 
good furniture makes 
the home . . . .

NODEN, HALLITT & JOHNSON
Limited

Complete Home Furnisher» 

2844-46 DUNDAS ST. W.
CONFIDENTIAL TERMS

WEST TORONTO
arranged
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CAKES Continued

WEDDING CAKERAISIN LAYER CAKE
Mrs. .1. .1. Whit hi iiv1 VIT BROWN si <;All.

'■j CTH BITTER.
- EtMiK.

*2 (IT SOM; MILK.

- errs KiXM’it.
1 TEAS 1*00X SOMA.

I TK\S1-OOX Xl'TMEO A XU CINNAMON.

1 (IT RAISINS.

Bent sugar and butter together, add 
beaien eggs, milk with soda dissolved 
in tlour, and »|dee, and lastly raisins. 
Cook in layer cake tins, and put to 
get her with jelly.

I.HN. KI.OI li.

I OZ. PASTRY MI'H'E.

1 I.B. - OZ. BROWN SH. All. 

LBS. BITTER.I 1
12 BOOS.

.*1 LBS. VALENCIA li AI SIX’S. 

I LB. MATES.

1 LB. ri’HIIAXTS.

1 LB. FEEL. MIX KM.

LB. ALMOXM XTTS.

*, PINT MO' ASSES.

DUTCH APPLE CAKE
ORANGE CAKE -

1 (TV BROW N HI LAR.

2 CITS FLOCK.

TABLESPOONH SHORT EX I XL.

:tl C1T HI TTERMII.K OR SOI R' MILK.

1 (TP KAIKINH.

(1RATKM 1(1 NU OK ORANGE.
!... TEAS 1*00X SOMA, SALT.

Beat together sugar and shortening, 
add egg and buttermilk with soda dis 
solved in it, flour, and lastly raises and 
grated orange. Cook in loaf pan 40 min­
utes. Then spread over top while hot 
the juice of orange and \\ cup granu­
lated sugar.

Mrs. Stuart
Silt together 2 cups pastry flour, V.» 

teaspoon salt, teaspoons linking pov 
der, .'I teas|Kions sugar, Is'at yolk of 2 
eggs thick and light, add to first mix 
lure, add .'t tablespoons melted butter 
and 1 cup milk, beat mixture until 
smooth, cut and fold in the whites of 
eggs lientcn until stiff" and dry. Spread 
mixture in a buttered shallow pan to 
the depth of 1 inch. Pare, core and cut 
tart apples in eights. Press sharp edges 
into batter in two parallel rows, sprinkle 
with sugar and cinnamon. Hake in a hot 
oven 2.1 minutes. Serve as a hot dessert 
with lemon sauce.

PRESERVES
CARROT MARMALADE- PLUM CONSERVE

Mrs. L. Fisher.
5 LBS. I'Ll MS.

I1* LBS. KEEMEM RAISINS.

4 LBS. Rt'OAIi.

(i ORANGES put through food chop-

Cook fruit until tender, then add sugar 
and Ixiil 10 minutes.

2 LBS. CARROTS.
2 LBS. SVOAR.

2 ORANGES.

2 LEMONS.

Put carrots through chopper, cover 
with water ami cook till tender, then 
add grated rind of oranges, lemons and 
juice. Cook till tender.
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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.

for repairs, or see us regardingBring your car to us
an allowance if you wish to turn it 

in on a new F ord

R. HOWIE, Limited
Junction 2952807 Dundas St. West
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PRESEREVS Continual

PEACH CONSERVEPEACH CONSERVE Mr». ThrolgeW.
20 PEACH**.
1 OK A Mi EH.

*V I B. ALMONDS.

5<k\ BOTTLE MARASCHINO CHERRIES. 
I'lil till through i'hhim1 kllifc* uf food 

chop|ier, measure fruit him! to every Hi 
cups | mt H rup sugar. I (nil .'10 minutes.

I LBS. PEACHES CVT FINE.

2 OKAKQEK CVT FINE.
1 LEMON CVT PINE.

To 1‘mvIi nip of fruit add 1 cup white 
Mix together and boil one hour.

put in glasses while hot.

CRANBERRY CONSERVE
GRAPE FRUT MARMALADE—

Mr*. J. J. Whitmore.
Mr*. I.unkiii.

1 OT. CRANBERRIES.

1 (TP KAIMIXB.
1 Ct’P SVGA»!.
1 (TP ( OKX HYKI I*.

- OKAKO-.H (pulp and juice I.
1 Ct’P WATEIt.

Cook eranliemes, raisins, orange* and 
water together until the lier lie* burnt, 
then add sugar and *vrup and simmer 
till thick.

7 UKAPE PMVIT.
2 ORANGES.

Sliml with sharp knife and to every 
cup of fruit add .'I cups water; let stand 
24 hours, then lniil 20 minutes and let 
stand -4 hours more, then add sugar 
cup for cup and h little additional, and 
1 MiiI until it jells, about .10 or 40 min

PEAR MARMALADE Mrs. Fisher.
1 LARGE BASKET PEAKK.

- OKA NO EH, SLICED.

- lemons (grated rind and juice).
I.B. Pi; ES EK V ED GINGER.

5 LBS. KVGAK.

Peel and slice very thin or, if pre­
ferred. put through food chopper. Pre­
pare at night and let all stand over 
night with sugar; in morning lsiil .10 
minutes and just liefore taking off fire 
put in ginger.

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

Pick over and wash four cups cran 
Put in a stew pan with one 

ladling water, and lniil 20 minutes.
lierne*.

Rub through a sieve, add 2 cups sugar 
and cook ft minutes. Turn into a mould 
or glasses. If covered with parafine it 
will keep indefinitely.

PRESERVED BLACK OR RED 
CURRANTS Mrs. !.. Townsend.

i> LBS. PII VIT.
10 LBS. KVGAK.

2 QTK. WATER.

Boil the sugar and water alum! 20 
minutes, add the fruit and let laiil ‘2 
minutes.

STRAWBERRY CONSERVE
Mrs. W. K. Smith.

*J BOXES FIRM STRAWBERRIES.

2 oranges put through mincer.
1 QVAKT HHVBAKB (cut fine).

R CVPK WHITE RVOAR.

Boil all together until thick.
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Sutual
Eifp Aaamramr (Eompang 

of (Banaba
trail (Offirr. BHatrrlon

I. M. BEATTIE
City end District (îenerel Agent

Main 6154 

June 73

307 Lumsden Building 

Res. 245 Evelyn Ave.

My Motto: — The Business that Stays is the Business that 'Pays.

THIS
SPACE
DONATED
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PRESERVES ( ontimtçii

RED CURRANT MARMALADE GRAPE JAM—Mrs. Lankin.
5 LBS. G BAVES.
6 changes (sliced very thin).
1 I.B. SEEDLESS RAISINS (chopped).
4 LBS. Sl'OAK.

Pulp ni a|M*8, I mil pulp a few minutes 
*ud strain through colander to remove 
seeds, and put pulp with skins. Mix all 
ingredients together and cook until a 
thick syrup is formed.

Mrs. Fisher.
2 VINTS ( I•«BANTS.
1 <TV BAIsrS'K.

2 OB ANGES ( sliced ).
4 PINTS KVGAII.

1 VINT BOILING WATKII. 
I toil -5 minutes.

RHUBARB MARMALADE CRAB APPLE MARMALADE
Mrs. XV. K. Smith. 

4 LBS. kiivbabb (cut tine).
4 LBS. SI GAB, KILL ME ABC HE.
.1 OB A NGES.

Mrs. Farmery.
1 basket crab apples; make your jelly 

and add 2 apples, 2 oranges, 1 lemon, 2 
plums, 2 penches, 2 pears; lsiil syrup lit » 
minutes, drop your fruit and add to the 
syrup and boil till it jellies. For mak­
ing jelly, lsiil syrup 20 minutes and then 
add sugar and I toil 10 minutes. You 
can tell when it jellies.

1 | LI*. WALNUT MEATS (cut tine). 
Mix rhubarb, sugar and juice of or- 

Itoil IÛ minutes, then add rindanges.
of oranges ( finely cut > and walnuts, Isiil- 
ing 5 minutes longer.

PICKLES
GOVERNOR SAUCE-TOMATO CHUTNEY—

.10 RIVE TOMATOES.
<i RIVE APPLES.
0 BED PEPPERS (SEEDED).
1 POI ND RAISINS.
2 ONIONS.

10 OX. HALT.
I Vj LBS. BROWN SI OAR. 
t OX. GINGER.
.'I PINTS CIDER VINEGAR. 

Itoil .'I hours.

Mis». Win. Hannaford.
1 PICK GREEN TOMATOES. 
S MEDIUM ONIONS.
.'t GREEN PEPPERS.
1 RED PEPPER.

Slice the above, sprinkle with 1 cup 
salt. Let stand over night. In the morn­
ing drain and add:

6 CtTPS or WHITE SUGAR.
I PINT or CIDER VINEGAR.
I DESSERTSPOON OP GROUND CLOVER.
1 DESSERTSPOON OF GROUND CINNA

t'ook until tender and seal.PICKLED ONIONS—Mrs. Edgar.
Put onions in brine for five «lays, then 

put in hot brine for five minutes; take 
out and put in cold water for 24 hours, 
drain and pour over Isiiling vinegar, half 
water and half vinegar. Bottle with an 
occasional Chill pepper and sugar to 
taste and bottle.

OLD ENGLISH PICKLE—
N ONIONS.
8 TART APPLES. 
u RED PEPPERS (SEEDED), 

chip fine. Boil 1 pint vinegar, cup 
sugar, 2 tablespoons salt, and pour over.
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The
Economical Way!

Cooking on a Moffat Electric Range ie really the moat economical way I And the 
moat pleasant and eaaieat I True, a Moffat coats more to install than other rangea, b ita 
low coat of upkeep aoon makes up for that. For the Moffat ia very conaervative in ita 
conaumption of power. Cooking on it for a family of five averagea only $2.50 to $$.00 per 
month.

As the recognized world*e leading electric range, the Moffat embracee many 
conveniences and featuree that—protected by patent—aimply cannot be bad in any other 
electric range.

And the Moffat ia absolutely aafe, reliable, clean. 42,000 women are already 
cooking on Moffat Electric Rangea the economical, pleaaant 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

Moffats Electric
Ranges
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PICKLES—Continued.

CUCUMBER RELISH—Mrs, Chnpple.
24 LARGE CUCUMBERS, PEEL AND TAKE 

OCT SEEDS.

2 QUARTS ONIONS.

3 BUNCHES CELEKY.

Chop fine, sprinkle xvitli salt a ml let 
stand over night. Drain and lmil until 
thick in the following :

:i PINTS V1NBUAB (WHITE WINE, NOT 

STRONG ).

4 CUPS OSANULATED SUGAR.
1 CUP PIOUB.

1 TEA SPIN >N Tl'MEUIC.

4 TEASPOONS MUSTARD.

MUSTARD PICKLES Mrs. Weaver.
2 <#TS. ONIONS.

2 QT8. CUCUMBERS.
2 QTS. CAULIFLOWER.

I^et stand over night in salt and 
water, in the morning steam until tender. 

Dressing
2 QTK. VINEGAR.

LBS. WHITE SUGAR.
1 OUNCE CELERY SEED.

I OUNCE TUMERIC POWDER.

Bring to n I toil, and while boiling stir 
in 1 nip of flour and 1 eup mustard, 
which are mixed in a little eold vine­
gar. before lining added : mix well.

RAW SAUCE (green)—
1 PECK GREEN TOMATOES.

10 LARGE ONIONS.

4 LARGE RED PEPPERS.

< 'hop fine and let stand over night ;

Hoi I 2 quarts vinegar and pour over 2 
tablespoons mustard seed, 1 tablespoon 
celery seed, 2 teaspoons curry powder, 2 
teaspoons cinnamon, 1 teaspoon cayenne. 
1 teaspoon mace. 2 cups brown sugar.

SOUR CUCUMBER PICKLE-
Wash and cut in small pieces, pack in 

jars till full, then to one gallon of vine 
gar add 1 eup mustard, 1 cupful salt. 3 
cups of vinegar. Pour over pickles and 

but do not cook.

RIPE CUCUMBER PICKLE
Mrs. C. R. Hose.

3 LARGE RIPE CUCUMBERS.

2 HEADS CELERY.
2 WTS. SMALL ONIONS.
•1 GREEN or 1 RED PEPPER.

« ut iii small piece#, put in a jar and 
spr .kle % cup salt over it. Let stand 
ove night. In the morning drain.

Dressing:—S pints vinegar, 1 handful 
of mustard seed. Let boil, put pickle in, 
let scald, then drain through colander. 
Put vinegar back on stove I jet boil.
Have ready 1 cup mustard, 2 large table- 
*|K>on8 cornstarch, fl large cups brown 
sugar, 1 teaspoon tumeric, 1 teaspoon 
curry powder, which has been mixed in 
cold water to form a thin paste. Pour in 
Iwiiling vinegar, let boil until like 
Put pickle in. Scald % hour, then bottle.

PICCALILI-Mrs. J. H. Colvip.
2 CAULIFLOWERS.

Part or cabbage.
2 QTS. GREEN TOMATOES.
1 QT. SMALL ONIONS.

5 CUPS SUGAR.

1 CUP FLOUR.

1 TABLESPOON TUMERIC.
«I TABLESPOONS (WANT) MUSTARD

Chop vegetables and put in a weak 
brine over night. Next day scald for a 
few minutes in the brine and then drain 
through a colander.

Dressing:—Mix the ingredients smooth • 
with cold vinegar, then add 3 quarts of 
boiling vinegar. Boil a few minutes and 
then pour over the vegetables and 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

2901 Dundas St. W.Phone June. .30%

Entrance Crystal Theatre Lobby

TELEPHONE It NOTION 4644

O. S. CARD
Plumbing, Healing and Gas Fitting

267 PACIFIC AVE.
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PICKLES Continuai

BEAN RELISH Mrs. L. Ppper.

I |MM-k Im-hiis rut iu small pieces hihI 
•-ook hour, tin'll «Irain. :t pints vine 
gar. :t llis. white sugar. When laiiling 
mill I huge cuji mustard to same of tloiir. 
I tulil«‘s|iooii tumeric, 2 t:-.hles|iooiis cel 
cry sevi|. Mix to h hatter with vinegar, 
took Ô hi in ii ten, stirring all the time. 
I lien pour over Ih'miis.

CUCUMBER SALAD PICKLES

I* I.XKi.K Ct'd’MBKKH ( jHi'leil, sliced).

I t|T. i Hi*1*1*Kl» UNION'S.

Sprinkle with I cup salt. Let stall I 
over night ; drain. Take—

1 IT. VIXBUAR.

1 TEA SPIKIN' Ml'STABIl SEEK

* | TEASIIKlN Vt'HKV POWHEK.

I TEA SPIN IN I.KOI XI) MV8TAMU.

1 TEA SISKIN Tt* MERIC POWDER.

2 TEASPOONS CEI.Ell Y SEED.

2 Cl'PS BROWN SI'ISAR.

2 TABLESPOONS FIAIl'R.

Mix Hour with water and stir all in 
gmlient* together with vinegar and lsiil 
till thick. Pour over euciimlier* and let 
come to a Isiil.

CUCUMBER PICKLE
Mrs. Win. Banks.

I.l Ct'Cl'MBERS.

2 0'1'S. ONIONS.

2 <#TS. «.KEEN TOMATOES.

2 qTS. CA I'Ll PLOW ER.

< 'ut into small pieces, salt ami let stand 
for 2-4 hours. Drain and cover with vine­
gar let come to a ltoil, then add

2 lbs. brown svtiAR (or to taste).
1 TABI.ESPtWIN Tl'MERIC.

2 TABLESPOONS CINNAMON.

1 TABLESPOON Ml'STABIl.

% TEA SPIKIN' CAYENNE.

2 TABLESPOONS PIAIVB.

Boil for Ifi minutes and I Kittle.

YELLOW SAUCE Mrs. Van Camp.

* APPLES (SOUR).
1 I RIPE TOMATOES.

LB. ONIONS.
Small % cup halt.

I TEASPOON TV MERIC.

I TEASPOON (UNDER.

I LB. BROWN SUtiAB.

1 qr. VINEUAR.

Boil until thick enough.

GREEN TOMATO SAUCE—
Mrs. Dodds.

dll (.BEEN TOMATOES.

:t ONIONS.

PEPPERS ( RED ).

Bill through incut chop|ier ami drain.
SWEET PICKLE CUCUMBERS-

Mrs. Irvin.
* ut cucuiiiliers. or small ones are nicer, 

put in salt and water over night, wash 
ami drain in morning, l-’irat take half 
vinegar and half water; put ili-m in and 
scald. Do not ImmI. Drayi again, then 
to one quart vinegar add 2 cups white 
sugar, 2 drops oil cinnamon, 2 drops oil 
•'loves and 1 «Irop oil allspice (no more). 
Boil and pour over, then Bottle.

Add
I TEASPOON ALLSPICE.

I TEASPOON CINNAMON.

1 TEASPOON CLOVES.

2 TABLESPOONS SALT.

2 TKASINMINH CELERY HERD. 

2 CtrPH BROWN HVtiAR.

1 QT. VINEUAR.

Boil 2 hours.
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DOMESTIC SHORTENING
BETTER THAN BI TTER-CHEAPER THAN LARD

r

: i

DOMESTIC
brand

ifpf Abattoir (a*41* | 
V. ! IoBonto. Garad* I

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 quantity 
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
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PICKLES Continued

SWEET TOMATO RELISH RELISH—Mrs. ("ha*. Kowntree.
- bunches celery (just the white part), 

«•hop fine or put through meat grinder; 
I «piart cucumber* (ripe one*), peel, take 
*e«*«l8 out and then chop fine; i small 
«•auli flowers, chopped fine, drain off 
brine; 1 «piart onion*, ehoppe«l fine. Make 
Mealding *alt brine pour over ami cover

Mr*, l'ranci*, 
k LBS. KICK TOMATOES. PKKI.KI1 AND 

QUARTERED.
4 I JO*. BROWN BIHAR.
I QT. VINWiAR.

I TEASPOON WHOI.K CI.OVKS.

I TABLESPOON STICK CINNAMON.
'/y TEASPOON WHOI.K AI.I.HPh >

Take 2 «piart* of vinegar, fl cup* of 
brown sugar, 2 ox. white mustard aee«l, 
- or., celery aee<l, put seeds in muslin bag. 
Put all on the stove ami let come to a 
boil.

(Tie spices in cotton bag). 
Simmer for 2ty hours.

Take 1 small cup of flour, 1 or. of 
tumeric. 14 lb. dry mustard (scant). Mix 
all in a little cold vinegar, then a«ld to 
boiling vinegar and let come to a boil. 
Put in all and set on the back of stove 
for an hour. (I h» not allow it to boil, but 
just to soften a little).

SWEET TOMATO PICKLE
Mrs. X. I bugle.

I PECK liRKKX TO MAT» IKK.

fi LABOR ONIONS.

•< I.HN. BROWN HI OAR.

1 OS. Wllol.K CINNAMON.

1 or. CLOVES.
2 WHOI.K RK1> PEPPERS.
I or. MUSTARD HKKII.

S|i»*e tomato*1* ami onions, sprinkle well 
with salt. Let stand «iver night, and in 
the morning «Irniu off water. Scald a 
little in weak vinegar and drain off again. 
Then sea hi vinegar, spicea ami sugar to 
g«‘th«'r, then a«M tomatoes and boil until 
tender ami «dear, th«*n blcml a teaspoon 
fill of mustard ami tumeric powder in a 
little vinegar. \<ld a little flour if not 
thick «‘tiough.

PEELED CUCUMBER PICKLE-
12 LABOR «TVVMBKKK.

2 CITS WIIITK 8V0AR.

A LABOR ONIONS.

I Vi PINTS WIIITK VINEGAR.
1 TEASPOON Tl'MERIC l>OWDKR.
1 TEASPOON <1 KRY POWDER.

2 TEASPOONS MUSTARD.
.'1 TEASPOONS CORN STARCH.

Put eiieuinliers in brine over night 
llring vinegar to a boil, mix powders and 
corn starch in cold water, add to boiling 
vinegar ami scald until thick. Addcucuni 
bers amt onions, lioil 10 minutes.

RAW TOMATO PICKLE
Mrs. K. K iwntree.

1 Peck ripe tomatoes

A ONIONS.

< 'hop tomatiM** ami onions, ami add 1 
small cup salt ami let staml over night. 
Drain and add 2 cups «'hopped celery, 2 
lbs. brown sugar. 2 ox. white mustanl 
seed, 1 red |iepper cliop|«cil fine, cups 
vinegar. Mix well ami I Kittle.

SALAD PICKLE Mr*. J H. Colvin.
quart cold cooked liects, same 

«plantitv sliee«l cabbage, % cup prepared 
horse radish, 2 cups sugar, 1 tablespoon 
salt. 1 tensponii black p«*pp«T, small touch 
of cayenne, enough vinegar to cover. 
Pottle.

Take
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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 §c Bread, Ltd.
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PICKLES ConiimiiJ

INDIAN RELISH Mrs. Hodgs. n
IL' Kl PF. TOMATOEM.

IL* T A RT APPLES.
9 UNIONS.
1 t#T. VIN Eli AR.

1, cor SALT.
3 WPS SITUAS.

1 TEASPOON CINNAMON.

1 TEASPOON MV HTA RU.
1 TEASPOON CLOVES.
I TEASPOON RI.ACK PEPPER.

\ PINCH OP CAYENNE.

I loi I nil together.

PEPPER SAUCE

I iloz. red peppers, 1 do*. gievli pep 
|H*r*, IÛ onions. Remove the seeds and 
veias from |H»pper*.

I'eel onions sud chop fine. I'over with 
I toiling w ater «ml let stand Ü minutes. 
Iirain off wliter, then take one third of 
vinegar to two thirds water, pour over, 
making enough to cover |dekle. IjcI this 
come to a Isiil. I train again and take I 
pint vinegar, .'I eii|w white sugar, .1 table 
spoons salt. Boil - minutes and bottle.

CHILI SAUCE- Mrs. Wm. Hanna ford.
8 ONIONS, 

d RED PEPPERS.
:|N RIPE TOMATOES.

4 TABLESPOONS SALT.

N TAUI.ESP4NIN8 SUGAR.
4 TEASPOONS iilNUER.
1 TEASPOON CLOVES, 

li CUPS VINEGAR.

4 TEASPOON* CINNAMON.

Slice tomatoes, chop onions and pep 
per* fine. I toil until it thickens.

CHILI SAUCE Mrs. Heard.

1 BASKET TOMATOES.
I HEAD i El kry (through the mim-er) 

|o cents' worth or onions.
I t#T. VINEGAR.

L‘ or .1 « VPPCLH BROWN SUGAR.
I SMALL TEASPOON CAYENNE PEPPER. 
I LARGE TABI.KHPOONFI I. SALT (or 

more to suit taste).
Ai.i.sph e ip desired.

I toil 4 or Û hours.

R|jD CABBAGE - Mrs. Ricketts.
Take 4 heads of cabbage, remove all 

daik outer leaves, slieo about oae-quarter 
inch thiek, put in crock with 
of salt to each cabbage, cover with water 
ami stand over night. In the morning 
drain water off, pack crcIi quart scaler 
three quart era full ns tight as possible 
with the cabbage, then turn over on the 
table and allow remaining water to drain 
off. For eavh quart of vinegar, I tea 
spoon salt, I tablespoon mixed pickle 
spice ill a bay Boil all together. Pour 
over cabbage in jars and seal.

INDIA PICKLE Mrs. t\ It. li.....
* I LB. HOOT GINGER.

I I.B. SUGAR.
1 l^| GALS. VINEGAR.

Uj l.B. HALT.

fy O*. MACE.

I TEASPOON CAYENNE PEPPER.

Hoi I all together, then add - oz. mils 
tard, oz. tumeric, l! large h|hmuis curry, 
' iix. white pepper, ground. Mix in cold 
vinegar, add to first part when cool.

J pails rile milliers, .1 heads vaillitlower, 
1 gal. onions.

handful
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For Your Health’s Sake

Eat Bcrmaline Bread
7)r. A ndreu' Wilson, in
"eChe 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, Fies and Pastries, Buns, 
Doughnuts, Fancy Cakes

Shortbread made daily on the premises

Our Home-made Bread a specialty. All kinds of 
Cream (mods fresh daily

PRICES THE LOWEST . CIVE US A TRIAI.

Phone June. 3950J
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PICKLES Continual

RIPE TOMATO RELISH CELERY RELISH Mrs. Ri, kvtt*.
I I'KlK TOM A TOES.

I HEADS i ELEBY.

i Imp (in* Add I « up Hall. Put in a 
•dices»* «'|>dh hay and drain over night, 
’riii'ii ilmp 1 large onions, :t rod |>efi 
pms \dd this to tin- mixture, adding H 
small 1'iipH white sugar, I ipiart vider 
vinegar. J tahleNpimns ground allspice, 2 
tiihlespoon* cinnamon, I teaspoon Idavk 
peppei. I teaspoon vîmes. Stir well and

- yiw. chopped i ki.kkv, or
ti BUNCHES.

- I.AKliE CABBAliE 1IEADH.
1 (JT. ONIONS.

All vhoppisl fine, leave in salt two days, 
drain, then put on stove with:

I ** IfTH. MNEliAB.
I I.H. MUSTARD.

4 i ITS BROWN St i.AR,
I TEASPOON PlAH R.

I toil *Jo minutes, add :> well heaten 
eggs lad'iire taking from fire. I’se all tin 
fine leaves of the velery.

FRUIT PICKLES Mrs. Smith.
.'M RIPK TOMATOES.

H PEACHES.

It ONIONS.

2 TEASPOONS CINNAMON.
- ALLSPICE.

2 CUIVEH.

4 CUPS BROWN Sl'OAR.

,’t RED PEPPERS.
.1 «BEEN PEPPERS.
I OT. WHITE WINE VINBOAR.

1 % TABLESPOONS BALT.

i Imp line and lioil 2 hours. Then lad 
tie. This is deliviou*.

PICKLED PEARS
12 LBS. PEARS.

4 LBS. Bt'OAR,

PEEL Ot I LEMON.
I VT. VINEUAR.
*4 OZ. WHOLE CLOVES.

Uj OZ. STICK CINNAMON.

Itoil sugar and vinegar, skim, add |a.'ars 
and spites. Itoil pears till tender, then 
put in jars. Let syrup Imil a little long 
er, then jamr over them.

CUCUMBER PICKLE Mrs. Irvin.
Take .'too small vueumhem, svrtih ami 

wipe dry, then put in a «rock. Take 
cup salt, and enough Isdling water to 
«•over. Let staml over night, taki- out of 
hrine, rinse and ilrain in morning then 
take Lj gal. of «-old vinegar, mix with 4 
tahlespiaMis mustard, same of salt and 
white |tepper, ami a nmt of ging«*r. Pour 
over pickles and put half a cup of sugar 
in every morning until you have put in 21 
IIim. Htir well. I 'an, I Kittle or leave in

CHILI SAUCE

12 RIPE TOMATOES.

1 BUNCH CELEBY.

.1 LABuE ONIONS.

2 TABLESPOONS «BOUND MIXED PICK

LINO SPICE.
I*•! RED PEPPERS, CITT FINE.

1 CCI* YINBliAR (CIDERL 

1 CUP BROWN HV«AR 

I TABLESPOON BALT.

Itoil 2 hours.
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Phone June. 
2114w

Phone June. 
2114w

If your heating or cooking apparatus 
is not giving satisfaction 

Phone June. 2114w

FRED SIMMONS & SON
Successors to York Heating Co.

650 RUNNYMEDE RD.

AGENTS H)K

IDEAL and RADIO WARM-AIR FURNACES

Roofing - Ea vest rough - Metal Ceiling - General Tinsmithing

QUICK SERVICE 
DAY OR NIGHT TAXITAXI

SPECIAL PRICE FOR SHOPPING AND CALLING

RICKETTS’
TAXI

PhonePhone
JUNC. 8639JUNC. 8639

7 PASSENGER CARS 7

TAXIDUNDAS WEST 
NO. 32 1 4TAXI
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PICKLES Continued

MUSTARD CATSUP Mr*. J. William*GRAPE CATSUP Mr*. Ricketts.
Ô llw. gra|K»H, Isiil in a little water, put 

ilmmgh a colander. It llw. brown sugar, 
1 pint vinegar, I tablespoon of ground 
cloven. »v tables poo» pepper, 1 tablespoon 
salt. I toil until a little thick, and bottle.

1 OAL. TOMATOES.
1 QT. CIDER VINEGAR.
1 I.B. BROWN SUGAR.
2 TABLESPOON B OBOVND Ol NO EH 
2 TABLESPOON8 BLACK PIPPER.
2 TABLESPOONS MI’STARD.

tablespoons salt.
2 TABLESPOONS WHOLE CLOVES.
2 TABLESPOONS WHOLE ALLSPICE.

I toil V hour*, strain and Imttlc cold.

TOMATO BUTTER.
10 I.B8. TOMATOES.

I QT. CIDER VINEGAR.
It l.HS. BROWN SUGAR.

LB. MIXED WHOLE SPICE.
1 HEAPING TABLESPOON SALT.
It TABLESPOONS CORN STARCH.
A LITTLE CAYENNE.

Peel and slice tomatoes, pour vinegar 
over and let stand over night, then put 
in salt and boil \Mj hours. Put spice in 
a bag, add cayenne and Ixtil another 1 i-j 
hours. Before taking up add corn starch 
blended in a little vinegar, and lxiil a few- 
minute*.

RED PEPPER JELLY
Mr*. George J. Grainger. 

I do/., red pepjiers, *«*eded. Put through 
chopper. < over with boiling water for a 
few minutes, drain and cover with vine

sliced, and Isiil for .'to minute*. Pick out 
lemon and put in glasses. For cold meat..

Add 1% cups sugar, 2 lemons.

TOMATO CATSUP
CRAB APPLE CATSUP 1 PECK RIPE TOMATOES.

4 LARGE ONIONS.
Moil soft and strain. Add :

1 IT. GOOD VINEGAR.
i', LB. mixed spick (in a hag).
V& LB. SUGAR.

CUP SALT.
Moil until thick and Imttlc.

Mr*. !>. M. Focklvr.
Cut up fruit and boil in n little water 

until cooked. Press through a fine eolan 
der. To .'I lbs. of frdit add 2 cups brown 
-ugar, It cups vinegar. 1 tablespoon ground 
cinnamon. Cayenne pep|ier and salt to 
taste. Itring all to a boil and liottle hot.

DRINKS

COUGH MIXTURE Mrs. Heaton.
2 ox. 11 OK El i or ND.
1 I.B. DANDELION 1(001’.

2 OX. ANNI8 SEED.

2 OX. LICORICE ROOT.
1 PINT BEST WHITE WINE VINKOAK.

5 LUS. SUGAR.
Moil roots till the strength is all out 

of them. Drain, and add vinegar, sugar, 
etc., to the liquid ; Ixiil to a syrup.

MAKING COFFEE FOR A BANQUET
Mrs. <\ R. Rise.

2 I BS. good eon EE. 

.1 LBS. SUGAR.

!> QUART* MILK.

Kill a I toiler with water to the crease, 
pul coffee in cheese doth bugs and boll. 
This will serve 175 people.
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All Steel Lundy Ornamental Lawn Fence

of greet strength end very neet eppeerence

S3:
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ii

in iHI
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iiiii lu i

. . . . . . . . . . . . . . . . . . . H»'» fiiiiiiimiHiiiiiiiiiiiiiiiiiiiiimmmiimiiiiiiiiii hi

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

End Poll Line Poil

Buiders' Special 
Style 276

Heevy No. 9. wire 
pickets sporeJ 2 !» in. 
apart and evenly corrugat­
ed. 1 he , able line wires 
•re twisted tightly around 
sock picket, and spaced

•port sicept el
top. where strength is most 
needed, they ere wily 2 11 
in .pert Height ». 36. 
42. end 41 m

WE CONTRACT FOR THE COMPLETE ERECTION OF OUR FENCE

257 KING STREET WEST 
TORONTOA. R. LUNDY Adelaide 3108 

Adelaide 8477
PHONES
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DRINKS Cnnliuunl

GINGER ALE
:$ PRAMS EN St: X CE lilMiEK.

:i DRAMS ESSENCE CAYENNE.
I OX. MIKNT 8V0AK.
3 Dli.AMK ESSENCE I.EMON. 

l'uni over sugar.
:,l OX. TAKTAMIC A CIO.
I (*r .'1*51 QTS. Ot KOI 1.1 Mi WATEK. 

I.HS. tiKANVLATED Mt’GAK. 
l‘ut in turtHriv a«*i«l litilf hour after, 

mixing in u little eohl water.
The druggist will mix the first four 

ingredients for aliout .‘là rents.

GRAPE JUICE A Yokes

Stem anil wash blue gru|*es. I'ul them 
in a |ireserviiig kettle ami itihl eohl 
water until you ran see it coming up in 
the |mit. Boil until all is soft ami «Iruiu 
through it jelly I mg. A«hl 5 II *s. white 
siigitr to eaelt ti «plaits of juive, ami Itoil 
alsiut -it minutes. Bottle while hot ami 
seal air tight. I’se 11 glass of this to . 
miik*' a glass of «lrink.

LEMONADE
JI ICE OF ti I.EMOXM.

KIND OF I OF TIIE ti LEMONS.

2 CITS HCtiAli.

1 CtT WATEK.

Make syrup of water, sugar ami lemon 
Hud. Boil minutes ami cool. When 
cool mill juice ami strain into lsittles. 
Two teits|HM*ns of juice to

ORANGEADE Mrs. It. l>. Morrison.
I CI'P HCGAK.

CtT WATEK.

Boil together. A*hl juice of 
.‘I LEMONS.
4 OK A NOES.

1 PINT WATER.
Dilute as mpiiml.

glass of

CANDY

PUFFED RICE BRITTLE SEA FOAM CANDY K. V. Ailnins.
.‘I CITS LIGHT HKOWN Hl'OAR.

I CtT WATEK.

I Eta; ( white).

1 (TP CIIOPKEl) WALNI TH.

Boil sugar ami water until it threads. 
Pour oti stiffly I*enten white of egg. Beat 
well ami h«I*1 nuts.

K. Y. Ailnms.
1 CtT WHITE Sl'tiAK.

CIT WATEK.

L* TABLESPOONS .MOLASSES.

1 TEASPOON VI SHOAL.

1 TA Kl.EKI’OON 1 TVER.

1« TEASPOON SALT 

, PACKAGE PI'FFVD BICE.

Boil sugar mid water for 5 minutes, 
mhl vinegar ami molasses ami liutter anil 
salt. Boil till it threads, stir in rice.

MAPLE CREAM- Mrs. Ricketts.
Itoil 1 cup granulated sugar, My cups 

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

PEANUT BRITTLE
Put desired amount of sugar in well 

buttered frying pan. Dissolve over slow 
fire, stirring slightly. Pair over peanuts 

n bettered plate.
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CANDY Coni in h ri/

divinity fudge Miss Irvin.
nP8 GRANULATED SUGAR.

*j CUP BOil.ING WATER.
1a *1|- GOLDEN SYRUP.

MAPLE CREAM K. V. A.Isiih.

- t'l'PH BROWN 
1 VI P MILK.
1 TABLESPOON BUTTER,
FLAVORING.

Boil until soft hall stano, add flavor- 
Pour in 

nquare*.

nugar.

Boil until it lM-fonivs brittle
dropped in r„ld water. Have the whites 

‘of 2 • nus beaten very stiff, slowly stir 
in tin* lioiliiig syrup. inn. and lient until creamy, 

buttered dish and mark into

BUTTER SCOTCH-KIh, Rnwnlrce,
1 « I Ps BROWN SUGAR.
1 «'UP BUTTER.

- TABLESPOONS WATER.
VINEGAR TO TASTE. BUTTER SCOTCH—Mr». L. Fisher.

1 CUP BROWN SUGAR.
cup WATER.

TABLESPOON VINEGAR.
1 LARGE TEASPOON BUTTER.

Boil minutes.

Boil halt-hour. If crisp when drop 
|m.| in cold water, then 
tered plate and eut in

pour on n but 
squares.

PATIENCE CANDY—
Melt I eiip of white sugar in n frying

After this is thoroughly 
etips of white sugar, 

h"",,r ,izl’ nf a wnlmit. Cook until il 
linrcloiis i„ oold wutor. Remove from fire 
and mill 2 teonpoom, vnnilln : stir until 
thiek: fwiur in Imtterod

pint until lirown, nililing slovvlv 2 
of heated milk.
dissolved, mid 2 COWAN’S COCOA CARAMELS

Contributed by Cowan's Cocoa

CUPS BROWN SUGAR.
% CUP MILK.
1 TABLESPOON MOLASSES.
Vl CUP BUTTER.

!* TAB!.EHH*CNS COCOA.
1 TEASPOON VANILLA.

V.t CUP CHOPPED NUTS.
1-0 CUP SULTANA RAISIN'3.
1 l TEASPOON CINNAMON.

FUDOE-
1 C’UI* WHITE 
1 CUP BROWN 
4 TABLESPOONS 
1 TABLESPOON 
% CUP MILK.

FLAVORING.

Boil until soft ball stage is penciled, 
ml.l flavoring, I mat until light colored.

into squares.

COCOA.
BUTTER. But all ingredients in

•••'I1' vanilla, nuts and umhti, 
gentle heat till sugar is dissolved. Boil 
until n Hitt hall may lie formed when 
tried in cold wutor. Cool slightly, beat 
until creamy, add ruts, vanilla and rai­
sins. Pour o’i to greased phi 
mark in equates liefom it hardens.

pour into buttered dish ami mark
it es and

.V
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INVALID DISHES

EGO-NOOO A. \ ’likes. CURRANT WATER
- TABLESPOONS ITIIKAN I JC1CK, or

- TEASPOONS CVKKANT JEU Y.
*4;, Ct'P VOI D WATEK.

Mix juin* ami water, then sweeten or 
Iwil jelly with fork, dissolve in water 
and add sugar if required.

CVP MILK.
I TEASPOON Sl’OAIi.

Fl'.W CHAINK NCTMEO.
FEW CHAINS SALT.

FEW DHOPS VAMI.I.A. 

il) Heat the egg slightly, add the 
salt, sugar and flavoring; mix well and 
stir in milk. Serve void.

(-) Beat the yolk of the egg, add 
salt, sugar, flavoring and milk. Then 
add the white of the egg hen ten *<t i IT. 
Stir well before serving.

GRUEL-
1 TABLESPOON OATMEAL 

A LITTLE COLD WATEK.
1 PINT BOIL INC WATEK.

1 TEASPOON BVTTEK.

Put oatmeal into a basin, moisten 
with rold water, pour over boiling water, 
stirring all the time. In*t it settle and 
pour liquid into pot. Boil 10 minutes, 
add butter, sugar to taste. Serve very 
hot.BARLEY WATER

1 Vj I KS. BARLEY.

L* WINS (OLD WATER’.

LEMON .MICE.

HI'CAR TO TASTE.

Pick over barley, wash and soak in 
water over night, or for several hours. 
I!« il gently 1*« hours. Strain, season 
with salt, lemon juin* and sugar to taste. 
Reheat and serve.

BEEF TEA—
1 , LB. LEAN BEEF.

1 PINCH HALT.

1 CCI* WATER.

SerajH* and eut meat in small pieces. 
Put into a pot with water and salt, press 
against sides of pot with spoon till just 
boiling, strain off juive and serve.

HOUSEHOLD HINTS

TO CUT MARSHMALLOWS EASILY
Bip your scissors into very void water 

and use them without drying.

TO STRENGTHEN A SCALLOP
When button-holing a scallop in fine 

material, stitch around on the machine 
before button-holing.

TO WASH COLORED FABRICS
Honk clothes half hour in salt water, 

then wash quickly out of soapy water, 
rinse in salt water, and dry in shade.

A NOVEL GARNISH-
Roll tightly several large lettuce leaves 

and k«*ep them in u eold place until 
needed, then cut the roll into half inch 
pieces and a pretty light green roset ‘e 
will lie the result.

HOW TO POACH EGGS—
Put n teaspoonful of vinegar in tin* 

water and cover the pan while cooking.
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HOUSEHOLD HINTS Continuai

HINTS FOR FALLING HAIR
I I>KAM orif CAMPHOR.

1 UKAM BORAX.

<• DROPS OIL OK ROME MARY.
2 TABLESPOONS CANTHARIDES. 
V* PINT ROSE WATER.

JVK'E OK 2 OR 3 LEMONS.

Before handling red |H*p|ier. grease 
handu with Imiter.

For taking the Rhine off elothc* 
sponge with vinegar and water.

Ink stains raav Ik* removed from wood 
by washing the spot with a solution of 
oxalic acid.

To remove white stains from furniture 
rub with camphorated oil.

To make lieefsteak tender, rub both 
sides with vinegar.

CURE FOR BOILS
Isaiah 118:21. Go thou and do like

HAND LOTION—Mrs. I). Whyte.
2 OCNC'EK GLYCERINE.

2 OCNCE8 ALCOHOL.

2 OVNCES COIXKiNE.

I a OCNCE TROU OCA NTH.

Dissolve gum in soft water several 
hours, then add one pint hot water; when 
thoroughly dissolved and cool, add the 
other ingredients.

TO BRIGHTEN AND CLEAN COP 
PER AND BRASS

Use V» cup of salt mixed with 1 cup 
of vinegar.

RECIPE TO PREVENT DIPHTHERIA
At the first indication of diphtheria 

in a child's throat, make the room close 
then take a tin cup and pour into it a 
small quantity of tar and turpentine 
equal parts, then hold the cup over the 
tire so as to fill the air with the fumes. 
The patient will cough and spit out all 
the membraneous matter, and the trouble 
will pass away.

FOR TOOTH ACHE
Powdered alum and fine salt, equal 

quantities. Apply to tooth, will give 
speedy relief.

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

then wash out and the stain will dis- 
npfienr.
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ZT. EATON C°
CANADATORONTO

tm

Ü

r An Efficient Labor Saver 

À Kitchîn Cabinet 

$50-OF i- i
f v Case and interior of lop sec .on
It - f,W while enamelled. Tilting flour b* n

V 4 wi:h automatic sifter bottom i II 
? curtain fror.t base srctton nas

sVfr 4r\ e»en»ion fop-

WHITE ENAWELl ED 
CABINETS AT

Price $50.00
Same cabinet with case of oak, Pr»CC $48.50

The “Eatonia”
Drop Head

Sewing Machine 
$35-22

I

\

ay «
Case of golden finished oak 

Automatic adjustment of ten­
sion. Shuttle laige and ee’f- 
tbieadinp ; all bearings and l 
working paits of haidenrd 
steel Guaranteed for 10 years 
and equipped with full set of 
sewing attachments.

m

/Price $35.00

House i utniihtng* Building — 7 hird and Fourth Floors
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