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Cutlery and Flatware in Complete Assortment
Chating Dishes and Percolators of All Types

Your “Iuspection” Means Your “Appros

O. B. ALLLAN

JEWELLER AND SILVERSMITH
480-486 Granville Street Rogers Block
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SLIGHTLY USED

IANOS

Virtually good as new. Left
in our used piano department
for immediate sale by parties
leaving city, etc., ai

A L

their original selling price on
casy terms or \punl bargain
for cash. T'hey range in

R1C

from $100 to $250, guaranteed
for five years by us.

\ $75,000 stock of new and
shghtly used instruments to
choose from including ten
leading makes.

THE WORLD'S BEST PIANOS
VANCOUVER PIANO CO.

I 824 Granville St. Phone Seymour 8777




2 THE REAL HOME-.KEEPER

1he

Pure Milk Dairy Co.
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Which Will You Have—

Pure fresh milk that comes from contented coics
bottled and delivercd to you by the most scientific

and sanitary methods, or
Just the ordinary milk picked up from any available

source, and delivered to you in a slipshod manner

You owe it to your table to insist on milk that carries the
endorsation of the city health and medical department.
Our new holding process has been approved by city health
officials. In installing our new plant we have secured every

new sanitary arrangement available.
We are proud of our dairy and invite yvour inspection

“Utmost quality and prompt delivery” our motto.

PURE MILK DELICIOUS CREAM
BUTTERMILK
BOTTLED MILK A SPECIALTY

The Pure Milk Dairy Co.

Phone Fairmont 272 515 Tenth Avenue East
VANCOUVER, B.C.

Note—We also supply Fresh Butter and Eggs




It you would enjoy distinction
As a cook for the elite,
Just turn the leaves of R. H. K.;

Your success will be complete.

1 e
cal Home- Keeper |

The firms that advertise in this book
are all reliable, representing the best
stores in our city, and they will accord
vou the fairest kind of treatment if you
will patronize them. The gift of this book
to you is from them collectively, Please
mention this book when vou patronize
them.

PUBLISHED RY

The Real Home-Keeper Publishing Co.
417 GRANVILLE STREE
VANCOUVER, B.C.

Copyrighted in Canada, 1913, by Ges. A. Brandow

SATURDAY SUNSET PRESSES il VANCOUVER. 8 C
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Ask for

Doughnuts |
and Cookies

i




Business Directory

AUTO EXCHANGE

DOUGHNUTS

Motk
AUTO SCHOOL DRUGGISTS
Car Auto Sck |\ Harr «
BABY CAHRIAGES DRY GOODS
i Car 8 14 A. Bingham
Gordon Drysd Ltd
BAKERIES
Womer Bakery 4" FLECTRIC HOUSEHOLD APPLIANC
I { El tr [l
BREWERIES
e ke uin it ELECTRIC SUPPLIES
C. Blectrle (
I tr Supt (
BUNGALOWS e
rthern Securitl Lad 108
ENGRAVERS
CARPET CLEANERS Hanscombe & Gehrl
] 1 Carpet Cleaning ¢ [
EQUAL-EGG PRODUCTS
CHINAWARI Equal-Egg (
Buchanan & ( y
FANCY GOODS
CONFECTIONERS 8 Br
C. Purdy
FLORISTS
COFFED Brown 1ir & Co. Lud
J L. Clark =0
& Duvy " FURNITURE
D. A Smith Ltd
COOKING UTENSILS
Johnston & Salsbury s —"
W. (', Stearman 31 GAS APPLIANCES
Van iver Gas (
DAILY PAPER
. GROCERS' SUNDRIES
Th Sun 4
Quality Mfg, Co
DAIRIES
Maple Leaf Dairy s HARDWARY
Pure Milk Dairy Co. 2 Johnston & Salshury
Wt Stearman
DENTISTS
Dr. Brett Anderson 1 BAT WORks
Dr. M. O. Sipes s Strauss Hat Worl
DEPARTMENT STORES HOSPITALS
Gordon Drysdale Ltd 19 Canadian Natlonal Hospital Assr
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MILK

Most important that it be pure. What
satisfaction it is to know that the milk
the housewife uses is pure and clean!
Our methods and process of clarifying
are most modern and up-to-date.  Our
pasteurized milk and cream cannot be
excelled. Approved by Vancouver Medi-

cal Association. We deliver anywhere

Maple Leaf Dairy
Phone Bay. 1417 1943 Second Ave. W.

Vancouver, B. C.
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HOUSE DECORATING PRINTERS {
Globe Wallpaper ¢ 12 Saturday Sunset Presses 144
INSURANCE—~GENERAL PUBLISHERS
Alvenslehen Canadian Finance Co 3 R Home-keeper  Publishing  Co.
. Co MeGregor & Co.o Ltd 1438 Inside Back Cover
INSURANCE—LIFF RANGES
T. W. G. Blackburn Gurney Foundry Co
W, W, Caolliver i W. L Stearman 31
JEWELERS REAL ESTATE
O, 1% Allan Inside Front Cover Alvensleben Finance Co 90
Northern Securities, Ltd 108

RENOVATORS

MEAT MARKETS SECOND-HAND GOODS

P. Burns & Co. Lt L W. Turner %
MEN'S READY-MADE CLOTHES SEEDS AND BULBS
Raeburn Clothing C¢ g rown Bt & Co. Lad 51
MEN'S TAILORS SOAPS
Royal Cre Soups L 1
Stewart & ‘ 1 Crown Sonps Lad 4
TEAS
MILLINERY
J. L. Clark 20
Gordon Drysdale Ltd i Gardner & Davy 81
PAINTING AND PAPERHANGING TRANSFERS
Globe Paint & Paper Co 12 Falr Pransfer Co i1
Var er Cartuge Co 1"
PHOTO STUDIO
UNDERTAKERS
The King Studio 17
Harron Hros 29
St & Miller K9
PHOTOGRAPHY AT HOME
The Graflex Workers 54 UPHOLSTERERS
N. Nelson & Co 17
PIANOS Wenstone & Timewell 69
Bowes Music Houss 14
Fletcher Biros, Lid 27 WANT ADS
Vancouver Plano Co 1 The Sun 144
PICKLES WEEKLY A
Vancouver Pickle Co T The Saturday Sunset 144
PICTURES AND FRAMING WHOLE WHEAT

The Art Emporium Cannda Whole Wheat Co 53
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A Long Life

and a Merry One
depends on getting a good start. When
selecting vour KITCHEN EQUIP
MENT don't forget the CHANCEL
LOR STEEL RANGE. It is the most
perfect baker and the most economical
range on the market. We sell them
We also carry one of the best stocks in
the city of Household and Builders'

Hardware, Garden Tools, et

o

Johnston & Salsbury
THE HARDWAREMEN
45 Hastings Street East

Phone Sey. 634 Vancouver, B. C
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Panama Hats |
for the Whole Family |

Among the many styles

and shapes at our store 18

a hat that just suits you.
Visit our store and you
will find 1t.

Every style in Ladies’

Riding Hats.

A

Richardson & Potts Limited
HATTERS

417 Granville Street Vancouver, B.C.

| FT——
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"Do It Electrically

Electric Cooking and Electric Heating
make Home Keeping
a Pleasure

Our $3.00 iron guaranteed

for all time. You need it.

We invite you to inspect our up-to-date show-
rooms containing the best and latest
in Electrical Appliances
“Home of the famous ‘Hotpoint’ line”

Prompt Attention to Electrical Repairs

Electric Supply Co. Limited

Phone Seymour 5708

781 Granville St., between Robson and Georgia Sts.
Vancouver, B.C.

€. PEACQCK R. V. PERRY E. BRETTELL
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I
The Home

= Beautiful

The keenest and
most refined buyers
KNOW for a fa&t
the very best value
and corre¢t taste in

Ill/('fl"l?' i"‘y I':.\ /(')'l‘/l)'
Decorating

can be obtained by
consulting—

The Globe

>
/ D, . X -

Wall Paper Store

ALERED WHITEHEAD, Proprictor
PAINTING AND DECORATING

EXPERTS
Phone Highland 297

#41 Hastings St. E.  Vancouver, B. C.
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Everything 7z Music
We handle everything in musical merchandize

Pianos, Player Pianos, Edison Phonographs, Columbia
Grafonolas, Band Instruments, Violins, Guitars,
Banjoes, Mandolins. We give three-years terms in
which to pay for Pianos and Player Pianos

Remember the address

THE BOWES MUSIC HOUSE
10 Hastings Street East (Holden Building)
VANCOUVER, B.C.
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QUALITY and ECONOMY in

Baby Vehicles

It is necessary for the comfort of the little ones, as well as for
yourself, that you own a Baby Carriage or Go-cart. Carriages
are by no means a luxury and you cannot be said to be extravagant |
even when you buy the very best ||
make. |
People who like to have the best
of things, as well as those who
want to go light on expenditure,
will find our stock of Baby
Vehicles the most satisfying one
to choose from, for we have
dozens of styles—a collection not
matched in British Columbia,

Baby Carriages are A REAL
BUSINESS WITH US—not a
side line—and we sell every prac-
tical style that is on the market.
All the latest improvements are
represented in our stocks and
each vehicle is priced so reason-
ably that there is no question as
to the value and economy we
offer. Write us for further par
ticulars—better still, call at our
spacious showrooms and inspect.

BABY CARRIAGES It is impossible to find a better or more stylish

vehicle for BABY than our English Baby Carriages
Attractively bullt, these cars give the maximum of comfort, are roomy, easy running

:lvr’u:.‘ light.  Many styles and colors to choose from, at prices $2250 lOl_leO
GO-CARTS Collapsible Go-carts are tremendously popular with mothers now-a

days. They have many advantages—are easily handled, take up very |
Witle room, oer BABY plenty of comfort. Our latest styles are
priced from $5.75 to $30

SULKIES, GO-SASKETS and DOLLS' CARS i, i

bids a de-
Scription of these cars, but we have a comprehensive selection and our prices offer

marvellous value. Doll's Cars from $2.75. Go-baskets from $11.75
Sulkies. from - el o $2.75 to $8.50

Baby Car Specialists

G. 8. SHAW & CO.

904 Robson Street Opposite Court House

e —




| Prices
that
hit
every

Pocket—

Seymour

1046

Telephone

Get Our Prices

l\mo Studio

Best

P Studis i B. (

311 Hastings Street West
( Lask par Electric Sign)

., Family Groups, Wedding

Groups, Baby Pictures.
| :

Photos taken at your

home.

(. Enlarging, Viewing and

all classes of photograph-

‘T
Ly

ic work.

stablished 1in 1902

Satisfaction Guaranteed
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WHY WORRY
ABOUT A POSITION

After taking a Course 1in oun
School of Practical Enoineer
Ing vou are capable of
handling anv make of auto-
mobile with absolute saleny

and accuracy.

Our students are all occupy-
114 w(.()\(}\H\H](xl\\nll‘)x\HHILI

of their abihiry.

L.carn the business from our
force of experts and be assured
of steady employment.
Repairing done correctly and at the
most moderate prices.

Buy vour car from us and save

moncy.

Imperial Auto Exchange

626 Howe Street
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A TABLE OF WEIGHTS AND MEASURES FOR HOUSEKEEPERS

I} | \euj
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\
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I | ik
\ d | n
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1 1 1 I I
I I
f mi e tal e
| I |
| les| u make Y lass \
! I I ) |
A1l t I
ndar poot i - P |

TIME REQUIRED FOR COOKING THE FOLLOWING MEATS AND
VEGETABLES

Beef, sirloin, rare, per 1bh, 8 to 10 mins Green peas, bofled ) to

0 mi
Beef rloin, well d p 11 1 hour
pound 12 to 15 mins Strir in hou
Chicken or 4l weight 1 to 1 hr Gireen corn from 20 t mins

Duck. tame from 40 to 60 mins ASPATAR 1 0 mi
Lamb, well done, per pound. .15 mins Spinach 1t hours
Pork, well done, per pound 0 mins oilatues 1 hout
Turkey, 10 pounds hours Cabbage {5 mins. to 2 hours
Veal, well done, per pound -0 ming Cauliflower 1 to 2 hours
Potatoes, hoiled 0 mint Dandelions 2 to hour
Potatoes, baked 15 mins t greens 1 hour
Sweet potatoes, hoiled 15 mins 1 to 2 hours
Sweet potatoes, baked 1 hour 1 to 5 hours
Squash boiled y min Turniy 15 mins. to 1 hour
Squash, baked 15 mins Parsnips to 1 hour

TIME FOR BROILING

Steak, 1 inch thick 1 to 6 mins Fish, thic 15 to 25 mins
Steak, 1 inch thicl S tol mins Chicken ) to 30 mins
Fish, small and thin » to 8§ mins

Royal Crown Washing Powder is the Best

—
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J. L. CLARK

Importer of

Teas and Coffees

Crockery and Glassware

| Wholesale and Retail

PRICE LIST

I TEAS }
Finest Darjeeling per Ib, 75¢ |
Clark's Best ’ 60c |
[ Eng. Breakfast * 50¢
| Imperial . 40¢ “‘
\ Eng. Breakfast o 35¢ \
| Ceylon B 30¢ ‘i
‘ GREEN TEAS "‘
| Gun Powder per 1b, 50c !‘“
| B. F. Japan 40c and 50¢ Il
[ Sun-dried Jap per Ib, 35¢ I
‘l Formosa Qolong " 60c l‘
! COFFEES |
‘ Best Blend per lb. 50c¢
\ Clark’s Special " 45¢
| Mocha and Java = 40c¢
‘ Special No. 3 Blend “  35¢
| Special No. 4 Blend - 30¢

Special prices in 3 or 5-b. lots, or
wholesale in case lots

291 Pender St. East Vancouver, B.C.
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’-‘ METHODS OF COOKING
”‘ Roasting— All meat should be placed at least one ineh from the hottor
ﬁ‘ the baking pan, using trivet or rack made for the purpose Rub the joint w
“‘ with salt and pepper, and dredge with as little flour as will insure a dr)
|!‘ surface Very lean meat is improved by having thin slices of fat meat
“; cither hacon or pork its own fat, laid over 1 5 t first until
‘ is suffieient drippin o haste witl I'he oven and | N Il be ) t
1| first, then gradually veduee the heat.  Baste frequently with equal quantities
Il th h i
I ther, deain off i gl '
i
| \ I8 his r g he \ "
Il
\ ime varies with the kind of meat
| ] | ] ) " !
I T ting |.
I | pan | tl '
e ¥ 8ot o confine the

Il | | st stubborn p
[ | I e 1l speei
‘ h led to the g in e pat
| nder 11 ¢ pi ey |
| i { les | D 5 nl
\‘ enriched | ] us daul
‘ Broiling i okin | t posiy | VOr iogas

‘ hot « st N | posin 1 ) |
‘ thus the Jun ) eseaping
(‘ Pan-Broiling—Ieat o east-ivon or steel frving pan to a blue heat,  Rul

it with a bit of fat meat 1 W led,  Season the meat and in the pm
| just long enough to sear thoronghly, then turn and s the i
continne turning often enough to keep the julees O eSeaping Red hie

1 cook more slowly until meat is done

Sauteing—To saute is to cook in a hot, shallow pan wit little fat

hrowning first one side and then the other

Frying —To fry is to cook in hot f leep eno
I

to cooked 1 t for cooking as follows

For cooked materials a one-ineh eube of hread should turn golden brown

in forty seconds

For uncooked materials a oneqdneh cube of bread should turn golden
brown in one minute

Al materials not containing egg shonld be dipped in egg and erumbs to
prevent food from absorbing fat I'l Ubumen is havdened by the heat and

forms a coating, Cook only a few pieces of the articl

after each frying.  Drain on hrown paper

Utensils—lron or granite kettle, wire egg beater, and brown paper to
drain on.  Wire baskets are nice to have, hut not esse

I'he fats used are lard, cottolene and olive oil

For Fire Insurance see page 143
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potato into one-fourth-inch sliees and add to the cooled fat

d when potatoes are browned strain fat through chees

a strainer. I earefully strained each time the fat can be

Boiling—In boiliug, as in roasting
meat to a high degree of heat at first until

the general prineiple is to subjeet the

layer of

n hardens over

the entire surfae The temperature should then I I mu helow
boiling point and kept there until tl 1 n l « tissues a
wd to almost the point of dissolving Let the mie part ol in th
nd if the s S 8 1 o 1 | s the I be Ju
| nd well-flavored

Larding—Use a pi of salt por . Sh off the rind as clos as

possible, « the fat in one-fourt h-ine m d cut these i trips tl
sill width, Witl ng 1 | it meat, | ing
the stitehes ey lv dist ut i 1 \ ntil ti | ppet
surface | ) 1
Daubing — Whe 1 | th | ”
ce to surface the T hing
CARVING
I'o r th t Vi ' I8 nd |
ol | I'l ) sl n having a sharp knife, a
wge platt i S 01 | \
Whole Fish-— The carvin { fisl re simp R he knife the
whole length of the back f ro ek fin to the middle of the

fisl the sh hen 1 1 the bhone When o side is
served, turn the fish over and ther side the sm Vil I'he centr
of the fish is considered the it is tl fattest | I'he meat
around the head and neck is Lol gelatinous.  Medi ed fish Il
mackerel, salmon trout, and 0 | igh the bo thus giving
a pieee ol fish on either side of the backbone for each serving

Beef —For carving roast beef, a long, broad-hladed knife is required

Alwavs ent across the grain of the meat: never with the grain The joint of
the beef known as the porterhouse roast or sirloin roast consists of the
sirloin, the tenderloin, and the flanl The flank is tough, and if roasted

with the meat, is generally used for some made dish, sueh as eroguettes, or

hashed meat on toast: it is seldom earved the table

The tenderloin and sirloin must he carved grain.  Cut thin

shiees ;mr‘,‘\\" with the vertehra then ent ¢

backhone, thus

separating the slices.  Rib roasts arve earved the same way as the sirloin

Rolled Ribs and round of beef are carved in round slices as thin as

possible, each slice having considerable fat mixed with the lean
Beef Steaks ure carved across the grain

. both the

Sirloin Steak—C'ut slices at right angles to the vertebrae i
sirloin and the tenderloin, then separate

For Home Photography—page 54
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DRY GOODS HOUSE |

"W
X Home Dressmaking Made Easy
lie
by using the only pattern, PICTORIAL REVIEW, 1oc and
15¢. Correctly sized; all seams allowed. Quarterly Style Book
and one pattern free 25¢; Monthly Review $1.25 year, single
copies 15¢. We are agents for Vancouver, If

it e e 4—71
\ THE MOUNT PLEASANT

i

|

|

|

i

Pen Angle
Hosiery

Cotton, Lisle and Cashmere, knit |
. to fit; absolutely seamless

50c

Other lines at 25¢ pair up

|
|
The most popular price
\
|

i /‘
AN/
<L

| We are specialists in Ladies’ Corsets and Underwear, Suits,
Millinery, Gloves, Neckwear, etc.

I CORSETS
2 $1 $1.25 $1.50 $2 to $4

Don't forget the fact that we guarantee every article we sell, and ex
change any article or refund your money. It makes it safe shopping

Magnificent line of LADIES' BOOTS AND SHOES, latest styles
and lasts

YOU THE SAME COMFORT

NO OTHER HOSE GIVES ‘

[ Newest M

ways

FREE COUPON ]

with every purchase, for beautiful Cut Glass or Table Silverware

F. A. BINGHAM

Cor. Main St. and Eighth Ave. Phone Fairmont 506
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LAMB AND MUTTON

A Leg of Mutton is considered by many the most difficalt picee of meat
to serve.  1f the hip bone is removed, the earving of this joint is simple, but
it is usually left in.  Place the leg on the platter, with the skin side next to
the platter.  Carve from the hip hone across the | these will be the
largest slices as they come from the part of the joint which has the most

meat,  The portions near the knuckle are to be served in the same way;
they will not be so vare as the thicker slices.  Chops may be ent from the

upper part of the leg

Fore Quarter of Mutton or Lamb— Remove the fore leg and the shoulder,

then separate the rib chops.  Every part of the fore quarter of lamh is
et and tender, but the neek in the fore quarter of mutton should be used
mlyv for stewing In earving the shoulder of either lamb or mutton, one

must study the meat before cooking

The Saddle of Mutton—There are several wavs of carving this joint
Uhe fat, tenderloin, and kidneys should all be removed in one piece I'he
most popular way is to eut long slices parallel with the backbone, on the

portion nearest the tail, and slices dingonally on the portion nearvest the neck

The Loin of Mutton Giener

the chiops, but it may be earved in the same manner as the saddle of mutton

Uy this joint is earved by merely separating

VEAL
Fillet of Veal —This eut is carved like the round of heet

Shoulder of Veal- The shoulder is often boned and stuffed.  In that
ase. cut through the meat from side to side.  If the bone is left in, carve in

the same manner as tl wulder of muatton,

Loin of Veal—This cut is often stuffed and the kidney is always cooked

vith the weat. Carve the same as the sivloin of beef, in la

ge, thin slices

PORK
Pork Spare Ribs—Serve one rib to each person

Loin of Pork—(hops may be carved and served, or the roast may he
carved exaetly like the sirloin of beet

Roast Ham—(C'ut through the meat to the hone, using the portion nearest
the knuekle fiest,  Ham should be eut in very thin slices

Tongue—The small end of the tongue is inferior to the thicker portion

Cut slices erosswise of the tongue and serve a slice from hoth portions to

ench person

Roast Pig—Place the head of the pig at the vight hand to the earver
Cut off the ears, then the head ; eut the head in halves, Cut the whole length
of the backbone, dividing the ereature in two picees.  Cut off the leg of one

half, then separate the shoulder from the body,  Carve the ribs and loin at
right angles with the backbone, Cut the other half in the same way., Young
pig is very tender and the bones are soft, so carving is an easy matter.

Pure Milk and Cream—page 2
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PROMPTNESS—

No matter what comes or goes, meals we must
have, and the preparation of those meals comes
with regularity.

Every housewife wants to know that she can
depend on her RANGE absolutely: she wants to
know that there is no element of chance or likeli-
hood of mishap in her arrangements; that meals
will be ready on time,

THE CHANCELLOR RANGE

can be regulated to a nicety with the aid of a simple
device called the ECONOMIZER, found only on
this range, and while doing the full amount of work
this is accomplished with much less fuel and does
more than its share towards making every meal a
success and pleasure.

This is your greatest venture in life—start right
in selecting the range that is right up-to-date.
Sold by all good dealers.

The Gurney Foundry Co. Limited
566 Beatty Street : VANCOUVER, B.C.

if
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POULTRY AND GAME

To Carve Poultry—Place the bird on the platter with the head to the
left and the side toward the carver. Insert the fork across the centre of the
breasthone. Remove the wing, then the leg, then the side bone between leg
and body Cut slices from the breastbone to place from which wing was
removed. Remove wishbone by entting from end of hreast to the left of the
wing joint. Make an incision to the right of hreastbone for removing stuff
ing. Remove fork from breasthone and eut the leg in small portions. Serve
a slice of the light and a slice of dark meat to cach person

Serve one side of the bird before carving the other side

Broiled Chicken—('ut through the breast and eut in halves at right
angles with the top of leg. But if birds are small, serve one to each person

To Carve a Duck—('ut off the wing
Cut the breast meat pavallel with the breasthone, beginning at the side
between the wing joint and the thigh

and the leg the same as for poultry

To Carve a Goose—('arve in the same manner as a roast duck, hut eut
the leg into several portions

Grouse and Partridges—These birds are carved like a goose, although
sometimes the breast is separated from the hone and one-halt breast is served

person. Pigeons, quails and small bivds are served whole, and generally

BUTLER'S DUTIES

A butler is generally given full charge of the dining room, as well as of
the other men servants., He waits on the table at breakfast, usually alone;

but if the family is large or tl are guests present, he may be assisted.  He
directs the washing of dishes and the cleaning of the silver He prepares the
salad. He attends to the Leil, to the fires, to the lighting of the house. e
makes and serves afternoon tea and sets the table for dinner.  He announces

all the meals, serves the dinner, does all the carving.  If he is assisted, he

serves the prineipal dishes, and the assistant serves the vegetables and saunces,
He is responsible for the safety of the silver, for the arvangement of the flowers
and fruits, and for the proper serving of the wines, e has full charge of all
refreshments served in the evening, and is responsible for the locking of the
house at night. He alternates with the footman or waitress in answering the
bell in the evening

DINNERS AND LUNCHEONS

A formal dinner generally consists of ten conrses, but may be eight or
twelve.  In order to have one harmonions whole, the different courses must
blend well with each other.  Avoid repetition; if oysters appear in the first
course, they must not appear again.  Observe these two points particularly in
arranging the table: First, have the table linen immaculate and without folds;
and second, arra

s the covers with mathematieal exactness

Witch Hazel Toilet Soap for Fine Complexions
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Your new home
should have music in it!

HERE is perhaps no one single factor that will contribute

more to the genuine, lasting happiness of your new home

than that of music. Music soothes—brings out the higher
sentiments, It is a refining, uplifting influence as well as a
wholesome and exquisite pleasure that should be enjoyed
every day.
It is not necessary to be able to play the piano—or any instru
ment—in order to enjoy music in the home. Of course no home
is complete without a piano. But let it not be a silent one.

Select a Gerhard Heintzman
Player-piano

ERE is an instrument by which any member of the

family may play the world's finest pianoforte music with

the technique and expression of the master pianists.
What a unique thrill there is in the actual producing of music!
Then there is the Columbia Grafonola (at prices from $20 to
$650)—that marvellous machine—a thousand instruments in
one—which brings “all the music of all the world” to your
fireside or your summer porch. The symphony orchestras, the
military bands, the comic operas, the great vocal artists, the
comedians, the orators. Simply great for a jolly little dance
You may get all the latest tangos and other dance records
The cost of the Gerhard Heintzman or the Columbia Grafonola
will never be noticed according to our easy payment plan,

COME IN AND HEAR BOTH OF THESE
INSTRUMENTS. CHOOSE ONE IF YOU
WILL. MAKE A SMALL DEPOSIT. HAVE
IT SENT HOME, THE BALANCE—A FEW
CENTS A DAY — AT YOUR LEISURE

Fletcher Bros. Limited

The Largest Music House in Western Canada

633 Granville Street VANCOUVER, B.C.
Phones: Seymour 6687, Seymour 4884

=
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i The table may be square, oblong or round; it must he covered with a soft
f pad, and then with the tablecloth, which should hang over the sides of the
;J table at least one-quarter of a yard on every side.  The selection of the guests

for a formal dinner is extremely important, and the seating at the table so that
} all are congenial takes some time to plan.  Name cards should be placed at each
cover,  Each gentleman should he given a eard, on entering the dressing-room,
with the name of the lady whom he is to escort to the dining-room, and the
I letter R or L, also on the card, indicating to the vight or left of the hostess,

! When dinner is announced, the host with the guest of honor leads the way
to the dining-room, followed by the other men with their ladies, and the hostess
with the gentleman of honor brings up the rear. The guests all stand hehind
their ehairs until the hostess makes a move to be seated: then the men push
up the chairs for the ladies, each lady seating herself from the Teft of her chair,

The decoration of the table should he simple and low in design, and in the
centre of the table. A small flower may also be placed at the vight of each
cover.,  Of course, the colors of the flowers must harmonize with the ehina, but
otherwise individual taste should be exereised.

The illumination of the table is most important,  If candles are used they
must be so arvanged as not to interfere with the guests and the shades so placed
that they will slip down as the candles hoarn.  If candle light is insufficient, try
il possible to have the lights come from the side rather than from above,

The Cover—The place for cach guest and the necessary plate, silver,
glasses, knives and napkin is ealled the cover,

Arrangement for Cover.—Allow twenty inches for every person.  Place a
ten-inch serviee plate, having decorations, right side up, in the eentre of this
space, and one and one-half inehes from the edge of the table,  Arrange knives,
edges toward plate, in the order in which they will be needed, beginning at
the right. At the right of the knives place soup spoon, bowl up: at the right
of the soup spoon the oyster fork, with tines up: the other forks, with tines
up, at the left of the plate, in the order in which they will he needed, heginning
with the extreme left.

If there are too many courses to admit of all the silver being put on at
once, extra silver may be placed at each cover just hefore serving the course
requiring it.

The glasses for water should be placed just above the centre of the plate,
to the rvight, the wine glasses to the right of the water glass, in the order in
which they are to be used.  Place the napkins either to the left of the forks
or over the service place.  They should be so folded as to hold a bread stick
or dinner-roll.

The name card is generally placed on top of the napkin or over the plate,

-

Serving the Formal Dinner—The dinner may be served from the hutler’s
pantry, having each course arranged on individual plates, and placed hy the
waitress on the right side of the guest, with the right hand, and anything which
is to be served with the courses passed with a tray to the left of the guest, and
low enongh and sufficiently near to the guest to he easily taken with the right
hand.  Served in this way there is less interruption to conversation.

R

Or each dish may be so arvanged on a platter or serving dish on a tray

Fry Saratoga Chips in Carnation Compound

amars e -
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A. E. HARRON 1. A. HARRON G. M. WILLIAMSON

Phone Seymour 3486

Funeral Directors
and Embalmers

Qurs is a Sacred Business

You need us most in the time of trouble

When you have not the heart to think of
details, leave it to us

You will be satisfied «with our management

us

HARRON BROTHERS

Phone Seymour 3486

Office and Chapel - - 1034 Granville Street
ALSO
NORTH VANCOUVER
Office and Chapel, 122 Sixth Street West Phone 134

.
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that the guest may easily serve himself,  Served in this way, the waitress places
before each guest a plate before passing the courses

At present the serviee plate is quite universally used; that is, the space
in front of the guest is always occupied with a plate.  When the waitress
removes the eourse plate with the left hand, she places another plate with the
right hand. In this way of serving, the tray, if used at all, is only used when
the food is passed, not for removing dishes

Removal of Courses.—When everyone has finished the waitress removes
one plate at a time, beginning with the hostess or with the goest at the right
of the hostess

Before the dessert, everything not needed for this conrse should be removed
from the table: if there are erumbs they should be carefully brushed with a
napkin on to a plate
dishes from the right. While the dessert is being eaten the finger bowl, filled

or tray. After this is accomplished, place the dessert

one-third full of tepid water, with a slice of lemon or a geranium leaf or a
flower in it, set on a doily on a plate, may be placed in front of and above the
dessert plate.  When the dessert plate is removed the finger howl is moved into
the space. If fruit follows the dessert the guest removes the finger bowl and
doily from the plate and uses that plate for the froit.  1f eoffee is served in
the dining-room the finger bowls are not placed until after the eoffee, hut eoffe

is usually served in the drawing-room

Order of Service—The guests on the right of the host and hostess are
served first in the first course, in the second course the guests on the Jeft, in
the third eourse the second guest on the right of the host and hostess, and

80 on in rotation, so that no guest is served twice first Some h

SSO8 1Insist
upon heing served first,  If the different courses are passed rather than served
from the hutler'’s pantry, this may be a good plan, but otherwise there seems
to be no reason for it

FIRST COURSE DISHES

Canapes

Canapes are made from white, Graham and hrown hread, sliced very
thin and eut in varvious shapes.  They may be dipped in melted butter,
toasted or fried. The slices may be covered with any of the following
mixtures.  Served hot or cold

Anchovy Canapes
Cut bread in slices one-quarter inch thick, eut in eireles, dip in melted
butter, sprinkle with salt and eayenne, spread with anchovy paste, and
sprinkle with a few drops of lemon juice

Cheese Canapes

Cut bread in quarter-inch slices, spread lightly with French mustard,
sprinkle with grated cheese and finely chopped olives.  Or brown in oven
hefore sprinkling with olives

Try the Chocolates on page 33

iz
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H January |
I February |
| March I
April |
May ‘1 i
June “ i
July
August
sty September
| s October I
I November |
December |

| All Use the

| Monarch Malleable |

\‘ THE STAY-SATISFACTORY RANGE

“ Because they all know that it is the best by test. 4,000
\ now in use in our fair city and all are giving satisfaction.
Sold only and guaranteed by

| W. C. STEARMAN

I THE PEOPLE'S HARDWARE MERCHANT
11 546 Granville Street Phones Seymour 5940-5941

| F—
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Crab Canapes

Cut bread in slices one-quarter inch thiek, three inches long, and one
and one-half inches wide, Spread with bhutter and brown in oven. Mix one
aup chopped erab meat, one teaspoon lemon juice, two drops

tabusco, one
half teaspoon salt, a few drops of onion juice, and two tablespoons olive oil
Mark the bread diagonally in four seetions and spread them alternately with
melted cheese and ervab mixture,  Separate sections with finely chopped
fumento

Sardine Canapes

Cut brown bread in eireles, spread with butter, and heat in the oven
Pound sardines to a paste, add an equal amount

hard
cooked eggs, season with lemon juice and Woreester saue Spread on

finely ehoppe

brown bread.  Garnish each eanape in the ecentre with a cirele of hard-cooked
white of egg, capped with a teaspoonful havd-cooked yolk
Shrimp Cocktail

One pint shrimps, two tablespoons Worcestershire sauce, two tablespoons
vinegar, three tablespoons lemon juice, one tablespoon tomato catsup, one

tablespoon  horseradish, one teaspoon salt, few grains cayenne, few drops
tabasco. Place shrimps in shallow dish after vemoving the black parts.  Mix
other ingredients.  Pour over shrimps, and let stand for several hours. Serve
ice cold in small glasses as a first course.  The shrimps may be mixed with
the sance and served in halves of grapefruit, in lemon shells, or tomato eups
Net on a hed of iee

Oyster Cocktail

Follow recipe for shrimp cocktail, using one pint small oysters drained
from their liguor in place of shrimps

Garnishings
It has been said that “what appeals to the eye generally appeals to the
palate.”
Use care and taste in serving: dainty serviee will make the simplest
food most attraetive,

Never allow any food which looks unsightly to be served. Toasted bread
burned on one side, may take away the appetite, but toasted a golden hrown
on both sides, with erusts eut off, and then ent in strips and served in
between the folds of a fresh doily, will appeal to the most fastidious.

Parsley is always used to garnish meats. Meats should he skewered
into shapely pieces before being cooked, and served on dishes to display
them well.,

Steaks and chops should be trimmed before cooking, then broiled evenly
on all sides—unever burned.

Rib chops should be garnished with chop frills.

Slices of lemon, hard-cooked eggs cut in strips, chopped pickles and
parsley are used for garnishing fish.

Insure your life in the B, C. Life




Famous Chocolates
and Home-made

Candies

are of the highest quality possible
Nothing but the very best cream and
butter used. A trial solicited Mail

orders a specialty
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Phone Sevmour gozo 750 Robson Street
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Cold sweet dishes are garnished mostly with jellies eut in eubes, and
candied fruits, red cherries and angelica being the most popular. Nuts and
raisins are also used lee ereams arve garnished with meringues and spun
sugar.  Cakes arve garnished with vuts and plain and faney frostings put
through a pastey bag and tube Whatever garnishing is used avoid over-
doing the matter the simplest s always the most attractive
COURSES
First Cout Appet Id hors e preli to the
lir supposed to st \ il | | st 1 I ereate an
Ne n 1" O Nhel Ni pepy 1
TR IT nd th | 1 sand hie 1 ed owit "
Phird ¢ \ S Hors-d ! S s celor
ro passed hoti IS
| Com Fish, | | 0 otato i
IFifth S I 1t
3 Com Phe Meat Com one tah pot
Seventh ( Iy Manel ¢l i
Eigl Con G or PPou d Salad
Ninth Cour Hot Dess or dossert
I's h | | In s 8 nd ™ | N d
1} 1 {
El h Conrs FFruits
| fth Conrse—Coffee and Ligueurs
The Informal Dinner
The hostess serves the soup, and the host the fish and the roast. Vege
tables, sances and entrees are s from the side Either the host or
hostess makes the salad, and the hostess serves the dessert and the coffed
The cover is arvanged same as for the Formal Dinner
The Formal Luncheon
The table may be covered or hare I bare, use doilies for plates and
glasses,  The arvangement of the cover is the same as for the Formal Dinner
Lighter dishes are served luneheon than for dinner:; entrees take the
place of the voast.  Soup or bouillon is served in cups.  Fruit may be s rved
for the first conrse instead of canapes.  The hostess sometimes serves the
salad and the coffee, bhut it is better to have all served from the side

The Informal Luncheon

Like Dinner

the Informal except that the roasts are
lunehieon is announced, the first course may be on the tabl
required for the remaining courses arrar 1 on the side table

than three conrses are served coffee, or cocon are ser

the

Tea,
meal

omitted

When
and the dishes
Seldom more

ved throughout

Try Royal Crown Cleanser for Easy Cleaning
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(=i Cascade Beer
rewed In the peopl
t, cleanest t » . & -
o ath b towiats Pints: 6 for 50¢
T P Caniid Quarts: 3 for 50c

Bottling capacity 36,000 bottles per day —sold everywhere
Delivered fre phone your nearest liquor dealer

Brewed and Bottled in Vancouver by
Vancouver Breweries Limited

Supreme
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Shamrock Brand

BACON
EGGS
COOKED MEATS

HAMS LARD
BUTTER CHEESE
SAUSAGE DELICATESSEN

A little SHOP PRIDE. We have it. Are we justified? Visit

our shops and judge for yourself

It is cur purpose-to give the public of British Columbia
goods in our line handled by the most sanitary methods from

stock yards to the kitchen

GOVERNMENT INSPECTION

The general public as a whole are not aware of the importance
of government inspection in packing plants. To know that your
table is being supplied with meats free from TAPE WORM
CYSTS, CANCER, TUBERCULOSIS and various forms of
blood-poisoning, should be a genuine satisfaction. By buying
your meats from us you patronize the only government-inspected

abattoir in British Columbia

P. Burns & Co. Limited
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MENU FOR A FORMAL DINNER

First Course

Oysters or Clams in Shells Brown Bread Sandwiches
Seeond Course I
Consomme Crontons
|
Thirvd Course
Broiled Trout Cuenmbers Maitre d’Hotel Butter |

Fourth Conrse
Crogquettes or Sweethreads
Fifth Course

Saddle of Mutton, Carrant Jelly Yotatoes 14

Peas in Fontage Cups

Nieth Course
Punch
Neventh Cours
- |
Broiled Quail and Chestuut Pure Tomato Salad
Eiaghth Conrs
Bombe Glac Sponge Cake
Ninth C'ou

Fruit and Bonhons

Tenth (€
Demi Tasse

Sulted almonds and bonbons to he on the table all the time Celery to

be passed with oysters,  Radishes or olives to be passed with fish course

WHEN AND HOW TO SERVE WINES

Suuterne, slightly cold, with oysters
Sherry, slightly cold, with soup
Rhine Wine, not very cold, with fish
Claret, slightly cold, with entrees

Champagne, very cold, with poultry and meat

Burgundy and Champagne, with salads

Burgundy. a little warm, with game

Port Wine or Madeira, temperature of wine eellar, with desserts
Cordials and Brandies, with coffee

SOUP ACCESSORIES
Cheese Crackers

Eight erackers, salt, cayenne, grated cheese and butter. Spread erackers
thinly with butter, sprinkle with salt and cayenne, and cover with grated
cheese.  Cook in oven until cheese is melted.

Insurance Specialists—see page 143
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Croutons
Cut bread one-fourth ineh in thickuess, remove crust ('ut slices in
strips. and strips into cubes,  Dip inomelted butter, brown in oven, or fry
in deep fa

Noodles

e-l S \ ¢ o t of
Beat Add isonings and 0 tlour to l dougl

wrd until sn tl sl Cut a small portion i

| | st | 1 nh | 1 1

I S | i song Fhis past )
ing i | in Cy
SOUPS
Bouillon
Five md ) i o1
three quarts cold water ) Leaspoon peppereo " tah poon salt, o
half cup eneh, eut in di rrot, turnip, onion and eels Wipe, and
meat 1 ubes.  Put il L soup 1 ar ]
thirty mn ‘ Brow ! inder in frying- 1l
marrow hon Put hrov | t and ho in ketth Heat to hoiling point
skim thoroug! ned ) 1 iperature ling point five hou
Adid ) ) o
i S 8
Puree of Celery
{ cele nosmall preces, and cook in salted water

one- | il e Mash and pat thro Heat o quart
of milk in louble boiler, add salt 1 d ! r. and shight thicken
Add the strained eeler et boil a1 i serve I'his amount will serve
sIX people

Cream of Corn Soup

Six ears corn, one pint water, one pint milk, slice of onion, sprig of
parsley, two tablespoons butter, two tablespoons flour. Scour kernels of
corn, and serape pulp. Simmer twenty minutes in kettle with cobs and
water.  Remove eobs and rub pulp through sieve. Seald milk with onion
and parsley. Remove seasonings, and add milk to pulp. Swmooth butter and
flour, and add to milk. Serve whipped eream rose in each dish. Pass toast
fingers

Corn Soup

One ean corn, one pint boiling water, one pint milk, one slice onion, two
teaspoons hutter, two tablespoons flour, one teaspoon salt, pepper. Chop the
corn, add water, and simmer twenty minutes; rub through a sieve, Seald
the milk with onion, remove the onion, and add milk to corn. Thicken with

The first duty after marriage—page 54



THE REAL HOME-KEEPER

. | EVERYTHING IN CHINA AND GLASS
M FOR THE BRIDE'S NEW HOME
\

"Ti;’ - INTERIOR VIEW OF OUR NEW STORE ————————— |
|

Our special offer to brides means a saving on ‘
your china and glass. Don't fail to ask us about it.
® \}.

R. G. BUCHANAN & CO. I

l
|
,l “Vancouver's Select China Store" \
‘ BUCHANAN BUILDING Phone Sey.2021 1126 ROBSON STREET
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butter and flour cooked together. Add salt and pepper and a little whipped
eream just before serving

Clam Bouillon

Wash and serub with a brush one-half peck elams, changing the water
several times. Put in kettle with three cups eold water, cover tightly, and
let steam until shells are well opened.  Strain liguor through double thick-

ness of cheese eloth. Serve in bouillon eups with spoonful of whipped ercam

on top, and bit of parsley
Cream of Chestnuts

One pint of chestnuts, shelled and blanched, one tablespoon flour, cooked
with one tablespoon butter, two eups hot milk or stock, nutmeg, eayenne and
salt, one cup eream. Add chestnuts, pressed through sieve, to butter and
flour and hot milk or stock. Whip ercam, and put in soup just hefore

serving
Emergency Soup

Put one-half teaspoon eclery salt in one cup hot water; boil ten minntes,
add one pint milk, small lump butter, and thicken a littl

Oyster Bisque

Drain a quart of oysters through a colander for ten minutes. Add to
liquor an equal quantity of water and bring to a boil.  Chop oysters and add
to the lignor. Cook gently for fifteen minutes. Soak four tablespoons of
powdered erackers in eup of hot water and add three eups of milk heated,
with a pineh of salt. Heat two tablespoons of butter with tablespoon of
flonr. Stir in thickened milk, eook one minute, and add strained liguor
Season with pepper and salt to taste

Plain Oyster Stew

One quart of oysters, four cups sealded milk, one-fourth cup buatter, one
half teaspoon salt, one-cighth teaspoon pepper. Wash oysters by placing in
a colander and pouring over them three-fourths cup cold water. Reserve the
liquor, heat to a hoiling point, and strain through double cheese eloth. Care-
fully pick over oysters and add to liqguor. Cook until edges begin to curl
Remove oysters with a skimmer, and put in tureen with butter, salt and
pepper.  Add to liguor one pint milk and pour over the oysters.

Sour Cream Potato Soup

For six people use four good-sized potatoes, peeled and cut in real small
picees.  Boil in three pints of water. When done put in one eup sour eream,
salt and pepper.

Queen Victoria's Favorite Soup

One cup eold baked chicken chopped as fine as possible, one pint chicken
broth, one eup sweet eream, salt and pepper to taste, yolks of three hard
hoiled eggs mashed fine,

Saves 3007, on Your Egg Bill i
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Phones: Bayview 220 and 2098

Night Phone: Bayview 220
Fairview Transfer auzd
Cartage Co. Limited

EXPRESS AND BAGGAGE

PIANO AND FURNITURE MOVING
A SPECIALTY

1698 Fourth Ave. West Vancouver, B. C.

Office Phones: Seymour 2813 and 697

Vancouver Cartage
Company Limited

HEAVY DRAYING
and EXPRESS WORK

HORSES FOR SALE
PIANO, FURNITURE AND SAFE MOVING
A SPECIALTY
PADDED VAN

Office and Stables 1267 Seymour Street

i
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Cream of Tomato Soup

With one tablespoon of butter put two tablespoons of flour and cook

together.  Add one cup of strained tomatoes, and simmer five minutes. Then

add one-fourth teaspoon soda, salt and pepper to taste, and two cups of
hot milk

Tomato Soup
Put them in soup pot. Pour
sieve

Skin carefully one gallon of ripe tomatoes
Let simmer one hour, run through
Serve soup

over two quarts rich soup stoek
Season with pepper, salt and elove or garlie

and return to pot

as it hoils up second time

Tomato Bisque

me table

One quart milk, one-half ean tomatoes, one tablespoon butter
Stew tomatoes,

spoon flour. Rub flour and butter together and add to milk
rub through sieve Add to tomatoes two teaspoons salt, one teaspoon sugar
teaspoon onion extraet paprika. Then put tomatoes into milk and

beater to make

o
foamy

beat with an «

Dark Vegetable Soup
small earrot, one small potato,

Four cups soup stoek, one small onion, ong
one large tomato or one-half cup of stewed tomatoes, two tablespoons of
celery-hroth is a eercal and comes in ten-cent packages
then put through colander

the

cele ry-hroth
pepper and salt.  Boil until vegetables are soft
Serve with cubes of toasted hread
Vegetable Soup
boil one how

one-half’ can of

Season with

Put two l""”"i‘ of beef into four quarts of water
buneh eelery, one carro
all eut rather fine

I'hen add one goodsized onion, one

tomatoes, two potatoes, one bunch of parsley
Boil two hours. Strain through a eolander
with erackers

Boil for one

salt and pepper

half hour. Nerve

FISH
If the flesh of the

The freshness of fish is best determined by the odor
fish is soft and flabby the fish has been frozen or has been kept too long

Fish Fillets are the flesh of vertebrate fish separated from the bone and
cut into large or small picees
Fish Force Meat is the flesh of fish finely chopped and pressed through

a fine sieve hefore being cooked

Garnishings for Fish
Parsley, lemon slices, lemon baskets, lemon slices sprinkled with finely
chopped parsley, chopped red or green pepper, potato balls, olives, hard-
cooked eggs, eapers, and mashed potato and mushrooms, cucumbers and

Royal Crown Soap Saves Work and Saves the Clothes
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There 1s no other store in Vancouver
in which are assembled so many things
of interest to the newly-married woman
as are to be found at

/71e Oriental Store

564 GRANVILLE STREET

Our unrivalled stock of CextrErieces, Tea CrLorHs
SineEBoARD Scarrs, Dovieies, Cuosnion Tors, Cosey

Covirs, etc., presents an exclusive selection of the most

beautiful wor n Hand-drawn Linen e and Silk

while for the ther equipment and de tion of the
home many suitable articles can be gleaned from our
ollection of  ArT  Brass, Broxzi Ivory

AxTivony and kindred departments

Figurep Crere and Piece Stk for Drapes will also

be among your wants

Tor ) - P Teps ¢ 'ear
For Personal Use and Wear
Kivoxas of all sorts, Maxparix Coars, SiLk SHAWLS
b Scarrs, Waists, Stk Usperwear axp Hoss
HaxpkercHiers and many similar articles for regular

and occasional use

Nore—As we carry the largest stock of these lines on
the Pacific Coast you get the combined benefits of the

widest selection and the lowest prices.

TELEPHONE SEYMOUR 2338

SABA BROTHERS

-
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tomatoes ; pickles eut lengthwise and spread to resemble a fan; maitre d hot

butter and watereress

Baked Haddock With Oyster Stuffing

'wo cups ovsters, one-fourtl

| cup butter, one tablespoon chopped parsiey
one eup erac crumbs, salt, pepp Drain oysters iXx crambs, melted
butter and parsley ; season highly with salt and p ! winkle S I
sult and pepper and mix with ernml R | 1
haddoel season with salt, pepper and len \ | t i
g and sew Place on fish sheet or strips of cheese cloth in baking pm )
with butter, and sprinkle with salt nd  pepp 13 tlowi tw .
iunutes to the pound, basti with melted 1 ra r fish 1
place in | er wih buttered e er ermmbs and b temove l
pan to hot garnish with j ud piekle nd h tomat
Hollandais 0
Panned Oysters

Melt two t blesp 8 of hutter in hot fy par wld o nt of eleaned
and drained oysters, sprinkle with salt and p« I | cook in hot oven until
edges shrivel Serve on hot buttered squares of toast tl t 1 lig
from oysters. Garnish with finely chopped pars

Sauted Oysters

Pick over, drain and fry oysters lip in eruml ind erumb, seas
with salt and pepper Melt one tablespoon cach o 1 butt in fryving
pan When hissing hot, cover bottom of pan wi 1l o vl and
saute until a golden brown on both sides.  Drain on brown p e-heat 1
oven if necessary.  Serve on hot platter and garnish with parsle emon and
sanee tartare

Lobster

I'o open a lobster, wipe lobster, break or sever small and large claws
from the body. Separate tail from body portion by twisting and pulling at
the same time Remove meat from body portion carefully, picking edibl
portion from small bones. Reserve liver and coral if there be any; d ird
stomach, or ** Lady Meat from the body of the lobster is the sweetest and
tenderest but is often thrown away because of the diffienlty in removing it

Break the large elaws, or if the shell is tender, ent with seissors, and removi
whole. Crush the tail shell and remove the meat in one picee.  Cut the entire
length of the tail meat and remove the intestinal canal.  The small claws are

attractive for garnishing, and should be reserved

Creamed Lobster |

One pint of lobster meat, four tablespoous butter, four tablespoons flou |

|mv‘~1~ v, salt, pe pper, cayenne, two cups eream, one red pey * eut in ribbons

one teaspoon lemon juice. Make a white sauce of butter, flour, seasonings

and eream. Par-boil red pepper, add to sauce with lohster meat, re-heat ||

and serve on rounds of buttered toast |

Don’t neglect your Insurance—see page 143




THE REAL HOME-KEEPER

F you want your HOME Furnished
you cannot do better than pay us a
visit of inspection.

Our stock 1s the largest in the city and
(\(lll\l\L——U)ln[)l’l\ll\g as it does all the
desirable grades of furniture and furnish-
ings obtainable.

You cannot afford to buy without first
seeing us as we make furnishing a simple
matter for you through

Our Fasy Payment System

D.A. SMITH, LIMITED.

931 to 945 Granville Street  Vancouver
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Crabs in Red Peppers

Eight red peppers, one pint erab wmeat, four tablespoons butter, four
tablespoons  flon one  tablespoon  onio sult, pepps paprika, mustard,
cayenne, nutmeg, one cup erean Par-boil red peppers. Make a white sauee

ith butter P, ere | nings | eral t, fill peppers wi
erab mixture, cover with buttered and seasoned soft n I erumbs, and b

( i i dry tl h, ru | mside and ou tufl il
1t eashes tw inches apan | d t v { ind
ver in t hape of an S or O, Put the fish m greased baking she
r if this fish sl 1 | 1, 1 ps tton h un 1 S
| hiel m the pa Sprinkle with sa i g nd
pla nat st rdo 1 hy I’la nal
thout w | { nd batt S heg
brown, and t o« ten 1 fterw Is | foury
he ti R I il
ipe off | water or fat whiel ns fi { fisl ( pieces of pork
Garnish tl h with | I'eress
Stuffing for Baked Fish
One p weker erumbs, o1 1 t oon salt, ong htl por
peppe o1 caspoon chopped onior one teaspoon chopped parsle
teaspoon  capers, one teaspoon chopped plekles three tablespoons melted
tter his is sufficient fo h weighing four to ) "
Brook Trout
Dress, elean and wipe nd rub with salt and peppe lay in a baking
dish with c¢hopped onion, mushrooms and parsh Dot the fish with butter
pour in enough thin broth to « r the hott of dish Add the juiee
of one-half onion, and bake till the flesh parts easily from the bone

Fried Fillet of Cod or Haddock

ress and elean the fish, remove the skin and backbone, cut flesh in
quare pieces, season with salt and pepper and roll in fine white eorn meal
I'ry out several slices of salt pork, lay the fish in the hot fat, cook brown on
cach side, drain on soft paper, and serve hot.  Serve with butter and garnish
with slices of lemon. Any fish having firm white flesh can be prepared in
this manner

Planked Shad or Whitefish

Shad are in season from January to June; Jack shad are usually ¢heaper
than roe shad. Clean and split a three-pound shad, place skin side down on
heated oak plank one ineh thick, sprinkle with salt and pepper and brush
over with butter. Bake twenty-five to thirty minutes in a hot oven or in a
gas stove under the broiling flame. Garnish with parsley and lemon

Wedding Groups a specialty—see page 54
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I Royal Crown Goods lighten

Household Work Il

Royal Crown Soap lasts; its
friends last; the clothes last

Royal Crown Washing Powder
There 1s none better

Royal Crown Cleanser—just try
it, there’s a Reason

Royal Crown Lye 1s pure

Roval Crown Witch Hazel ‘
. & S |
I'oilet Soap keeps the com- I
plc\i()n as il .sh(mld be

i
|
i Save all Royal Crown Coupons ;
‘ for valuable presents \

\

oS
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Fish au Gratin

Three pounds fish, two cups White Sauece No. 1, one-half eup eracker
crumbs, two tablespoons butter, one-half teaspoon salt, one-fourth teaspoon
pepper, few grains cayenne, one-fourth teaspoon celery salt, two tablespoons
chopped parsley. The fish should be freed from skin and bones and broken
into little flanks. Melt the butier and combine with eracker erumbs.  Butter
a baking dish and place alternate layers of fish and eracker erumbs, moisten
with sauce and sprinkle with seasonings, sprinkle buttered erumbs over the

top and bake in a quick oven for ten or fifteen minutes

MEAT

“Nome hae meat that cannol cal,

But we hac meat,

Hamburg Steak a la Tartare

One pound round steak, two ounces beef suet, one-fourth eup chopped
onion, one-fourth eup bread erumbs, salt and pepper. Put meat through

meat chopper, treat suet in same way; add finely chopped onion and season

with salt and pepper. Shape in balls, roll in erambs, and broil over a elear

fire, or pan-broil. Serve on hot platter with hrown gravy, tomato sauce, or
Spanish sauce.  Garnish with parsley
Roast Beef
\ standing roast is one with the ribs left in. A rolled roast is one
with the ribs removed, the meat rolled and tied The tip of the sirloin is

considered one of the best pieees for roasting. The pan and rack should both
he hot.  Wipe and rub the joint with salt and pepper and dredge with flon
Have the oven hot for the first ten or fifteen minutes to sear the surface
Reduee heat, add water to cover the bottom of the pan, and baste every
fifteen minutes if a self-basting roaster is not used Let the water cook
away towards the last. After the meat is done remove this to a hot platter
Add one pint of hot water to sediment left in the pan after the fat has been
poured off, place on a stove and serape all the glaze from the bottom and
sides of the pan.  When it boils add a thickening made of two teaspoons of

flour rubbed smooth with four tablespoons of eold water, pouring it

n
slowly Boil well, add salt and pepper to taste, and strain into a hot saue

bowl

French Roast

If the piece of meat is lean or of second guality it will he improved |
by rubbing it well with a preparation of four tablespoons of salad oil, two

tablespoons chopped  par one sliced onion, two bay leaves, juice of

one-half lemon.  Rub meat well and let it lie from eighteen hours to two days, |

For good Upholstering try Nelson's I
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OTHER DEPARTMENTS AS FOLLOWS:
Corsets, Waists, Muslin Underwear, Knit Underwear,
Negligees, Hosiery, Gloves, Neckwear, Dress Goods,
Silks, Linens, Wash Goods, Embroideries, Ribbons,
Trimmings, Children's Wear, Novelty Jewellery, Small
wares, luxlu Articles, Art Needlework, Umbrellas,
Hair Goods, Household Cottons and Housefurnishings

An Exclusive Shop for Baby Wear
Dressmaking and Tailoring a Specialty

575 Granville Street VANCOUVER, B. C

LIMITED
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turning in the dressing once or twice, Daste meat with the same dressing,
adding salt and pepper to taste. Serve “‘au jus,”” as in plain roast.

Fillet of Beef, Larded

The true fillet is the tenderloin. A short fillet, weighing from two
and one-half to three pounds (the average weight from a very large rump),
will suffice for ten persons at a dinner where this is served as one course,
and if a larger quantity is wanted a great saving will be made if two short
fillets are uscd. Remove from the fillet with a sharp knife every shred of
lignment and thick, tough skin. Draw a line through the centre and lard
with two rows of pork, having them meet at this line. Dredge well with
salt, pepper and flour, and put, without water, in a shallow pan. Roast for
thirty minutes in a hot oven. Serve with mushroom or tomato sauce, or
with potato balls. 1f with sauce this should be ponred around it.  The time
given cooks a fillet of any size, the shape being such that it will take one-half
hour for either two or six pounds

Pot Roast

Four or six pounds from the middle or face of the vump, or the round,
Wipe with a elean, wet eloth.  Sear all over by placing in a hot frying pan
with fat trimmings from the meat, and turning until all the surfaces arve
browned. Put in a kettle with one cup of water and place it where it
will keep just below the boiling point. Do not let the water cook entirely
away, but add only enough to keep the meat from burning. Have the cover
fitted closely to keep in the steam. Cook till very tender, but do not let it
bireak. Add scasonings after the first half hour of cooking. Serve hot or

cold

Broiled Beefsteak

Wipe with eloth wrung out of hot water, and trim off any superfluous
fat. Place on hot broiler, which has been rubbed with fat, cook over clear
fire, turning every ten seconds the first minute to sear the surface. Steak
one ineh thick requires six minutes if liked rare; eight minutes, if well done,
Remove to hot platter, season with salt and pepper, and serve with mushroom
sauce, tomato sauce or maitre d’hotel butter

Par-Broiled Steak

Wipe and trim as above, heating iron frying pan smoking hot, and rub
with fat. Lay the steak in the pan, sear each side quickly, then draw back
to eook more slowly about four minutes, turning often. When done lift to
a hot platter, add salt and pepper, dissolve the glaze in the frying pan in
two or three teaspoons of hot water, pour over the ste

. and serve.

Beef Stew

Two pounds lean beef from round, or two and one-half pounds if there
it a bone, one quart of water, two cups potatoes cut in one-half inch slices,
turnip and carrots, one-half cup each eut in one-half inch cubes, one-half

Royal Crown Presents are Fine
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Brown Bros. & Co.

Limited

Florists and Nurservmen

Specialists in Design and Decoration Work

»“oHE|E e

Fresh Cut Flowers Every Day
Grown in Our Own Houses

STORES
48 Hastings St. East 782 Granville Street
Phone Sepymour 988 Phone Sepmour 9513
GREENHOUSES
21st Avenue and Main Street
Phone Fairmont 796

Victoria, B.C. Vancouver, B.C. Hammond, B.C.
New Westminster, B.C.

— —




small onion ent in tl slices salt and pepper. Wipe
meat with wet eloth, separate v out some of the fat
n the ing pai tweat nto one and one-halt ineh cubes, sprinkle with
salt and pepper Iredge with flour. Sear the meat in the hot fat, stirring
constantly. Wh I surfaces are well browned, put in the kettle; cover and
boil up o i and then simmer for two and one-half hom Add
( turnip and onion the last hour of cooking Par-boil the potatoes
ind add to stew fifteen minutes before taking from five Remove the bone
rge picees of fat thicken with three tablespoons of flour diluted
ith enough eold water to pour easily Let the stew come to a boil again
imnd eod n minutes
Muttor eal or lamb ean be eooked this manner When veal is used
lices of pork as there will not be much fat on the meat. Lamb
ind it hould have some of the fat put aside and butter substituted
Boiled Tongue
hre | uls fresh tongue, one-fourth cup butter, carvrot, turnip and
warth eup di 1; one tablespoon cornstarch, bit of cinnamon, one
1 « sweet herbs ne-l | M, o1 teaspoon salt, one-fourth
poon pepper
W h tongue Wel boiling water and cook slowly two hours
{ Wi ) it blaneh in ¢ | v, and remove skin and roots. Cook
retables utter five minutes, remos hem to a deep braising pan.  Brown
gue in fat and place on vegetables in pan Add elove innamon, and
s herbs, salt ul pepper: cover the tongue one-half way with stoek in
ch it was cooked. Cover the braising pan and bake two hours At the
last half hour the juice of lemon is Ided When tender remove to hot
platter
For gray vldd ecornstareh d d in eold water to stoek in braising
1" hich should be reduced to one pint,  DBoil five minutes and pour around
he tonen hot platter One  teaspoon Worcestershire sauce or tomato
p ot ised in ograv
Roast Veal
Nix pounds of 10 en | the leg, from the loin, or from the breast
Skewe neat into shay d ge with flour, and sprinkle with salt and
peppe Cover top with a shice of salt ‘-uvl A\l twenty  minutes to
the pound, hal n a hot oven and baste every ten minutes with fat from
the pan If there is not sufficient fat in the pan, try out some pork on top
the stove and use that fop basting. Remove pork sliees from top of meat
one-half hour before it is done and hrow: A gravy may be made from the

fat in the pan, same as brown gravy

Veal Cutlets

Choose only the tenderest of veal for entlets. Cut meat from leg, shape
either in individual entlets or in one large cutlet. Cover veal with oil and
let 1t stand one hour Drain: cover with boiling water and simmer until
pt

Remove from stewpan; cool; sprinkle with salt and peppe

tender, having only sufficient water in stewpan to keep eutl from burning

dredge with

Fry Doughnuts in Carnation Compound

e



: Start the day right
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flour, dip in eggs and erumbs, and saute in pork fat or fry in deep fat
Serve on hot ;nl;mn-r with brown sauce, tomato sauce, or mushroom saue
.

Veal Chops

Wipe chops taken from the rack of veal; make an ineision and put in a
few drops of onion juiee, lemon juice, salt and pepper; dip in flour, egg and
erumbs, and saute in pork fat until tender. Serve on hot platter with tomato
sanee and parsley

Roast Mutton

The leg, loin, saddle and shoulder are used for roasting. Allow twelve
minutes to the pound if liked rvave, fifteen if liked well done, basting every
ten minutes.  To roast a leg of mutton first remove the pink outer skin, as
this contains the strong flavor. Never roast with the eanl left on.  The hone
from the leg may be removed and the eavity stuffed and edges sewn ; or the
icg may be roasted without removing the bone,  In either ease wipe meat
dredge with flour, sprinkle with salt and pepper, and place on rack in
dripping pan.  Dredge pan with flour, and if the mutton flavor is desirved,

place pieces of mutton fat in the pan, or salt pork may he substituted

Stuffed Lamb or Mutton Chop, with Spanish Sauce
Prepare French ehops.  Cut through meat 1o the bone, making a pocket
fill pocket with mushroom mixture, elose with skewer and boil
Mushroom Mixture

Melt two tablespoons butter, add two tablespoons flour, one tablespoon
linely chopped onion, half eup chopped mushrooms, one teaspoon salt and

eream to make of consisteney to shape.  This is sufficient to stuff eight chops

Pork

Seleet spaverib, loin or shoulder for roasting,.  Wipe meat, place on pan

dredge meat and pan with flour.  Sprinkle with salt and pepper take in
moderate oven allowing twenty-five minutes to the pound.  Serve with

cooked apples in some form—apple sauce, apple jelly, or fried apples

Roast Little Pig

Clean, wipe and staff a threeaweeks old pig. Skewer into shape place
on rack in pan; rab with butter, dredge with flour, and sprinkle with sall

and pepper. Place in moderate oven: when heated through inerease heat

baste every ten minutes with melte

butter, turning often to cook and bhrown

aniformly.  Cook from three to four hours, according to size of pig.  Serve

on hot platter in a bed of parsley.  Garnish with apple sauee in red apple
shells, lemon and parvsley

Boiled Ham

Seleet a medinm sized ham; soak over night in cold water. Clean and
wipe; cover with cold water: bring to the hoiling point, and then simmer
nntil tender, allowing thirty minntes to the pound. Cool in water in which

A sacred obligation—see page 85
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it was cooked, Take off the skin, sprinkle with sugar, and cover with
seasoned cracker erumbs, Bake twenty to thirty minutes. Decorate with

cloves, garnish with parsley and lemon, and serve hot or cold A more

aromatie flavor is given to the ham if a bouguet of sweet herbs and one-half
cup each of onions, carrots and turnips arve boiled with it. Many baste the

ham, when baking, with eider

Sausages

Buy the best. Pierce several times with skewer. Cook in hot frying
pan in hot oven, fifteen to twenty minutes.  Many prefer to cover sausages
with boiling water after piercing and boil twenty minutes, then brown in
irying pan on top of range Always on hrown paper before serving
Serve around a mound of mashed browned potatoes

Roast Venison

Lard a saddle of venison, sprinkle with salt and pepper, dredge with
flour Place in dripping pan and baste with melted bhutter Allow ten
minutes to the pound for roasting Serve with Madeira or enrrant jelly
anee

COOKING HELPS

Salt toughens meat if added before it is done

Meat should never bhe sllowed to remain wrapped in paper, it a bs
the Juice

When grease becomes too hard, grate it and put it away in covered
bottles; it is useful for macaroni

A recent addition to the list of savory salts is onion salt, which is now

put up in shaker cans or bottles for flavoring use
Celery should be allowed to lie in cold water, to which a little salt has

been added, for an hour before it is required for the table. This will make it

ery erisp

Take bread seraps before they have become musty and dry them in the
oven.  When thoroughly dry, roll to a powder or put through the food
chopper; put into jars for breading, efc

I

evenly in the bottom of a baker’s pan, over a moderate fire, stiv until it has

» brown flour for gravies and soups, put a few tablespoons of flour

become a fine amber brow: Bottle and keep for use

If you value your own and your family’s digestion, don’t serve tea with
fish, the tannic acid havdens the fibre and makes it indigestible. It should
not be offered with any form of fish, shell-fish or the articulate animals like
lobster and crabs.  leed tea and soft shell erabs are a combination that
should be avoided

Pure Milk Dairy Co.—page 2
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Vancouver Pickle Co.

MANUFACTURERS

HALL AND ROOY
Leicestershire Sauce

Acknowledged by connoisseurs to be

I'HE BEST SAUCE KNOWN

For enriching gravies and use with curries, steaks,
game, cold meats, soups, fish, et

It adds an agreeable zest to salad and cheese

As spurious imitations of this celebrated sauce are
offered to the public, all purchasers are requested
to see that the firm name, Hall & Roos, is upon the
wrapper and the labels

The fruits, spices and other ingredients used in the
manufacture of this sauce are of excellent quality
It is free from preservatives and a sauce in every
way pure and wholesome

Tomato Katsup Chow Chow
Sweet Pickles Mustard

Mixed Pickles

Pure Horse Radish fresh ground daily

Flavoring Extracts

22 Water Street Phone Seymour 377

VANCOUVER, B.C.
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POULTRY
A Few Points to Aid the Housekeeper in Buying Poultry

In buying poultry one should see that the bird has been properly killed

ored and it will spoil the fowl choosing a

otherwise the flesh will be disc

chicken for roasting it must be yvoung A young pullet makes the best roast
chicken; always buy these hen possible I'he end of the breast-hong
1 be tested, and it phable and solt 1 can depend on he ng a
oung chicken. These remarks app to turkey, geese and duek
Boiled Chicken
Clean, stuff, truss m rij in ¢l ih; o« ith boil
t nd « u b ) po S on | platter
prinl h chopy | ! 10 Al {
1 pou
Braised Chicken
Braised chicken is geners: 0 Wipe W r and
| \ ¢
I pa I | d
T va keepi ongl pi
i W her \ | d hut
flour and | nin ove N witl 1 I "
Garnish with par
Baltimore Chicken
Cut chicken in pieces for serving; sprii th salt pper
imd erumbs from 1l “ the 1 N bakis
vith melted md coo in hot oven twent to thirt minut
ge on a hot platter Garmsh with thin shees erisp baco parsle

Creole Chicken

Chicken Fricasse

Cut ehicken in pieces for serving; season with salt and pepper, brown
w pork fat When golden brown eover with boiling water: add
a bit of bay-leaf, a sprig of parsley, and simmer until tender

Be Wise and Use Royal Crown Goods
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MEN'S SUITS

GUARANTEED HAND TAILORED

$15 o $30

Own Materials
Made-up and
Fit Guaranteed

$17.50 up

We manufacture all goods
we sell and pay union wages

¥

e

RAEBURN CLOTHING

COMPANY LIMITED
606-608 GEORGIA STREET VANCOUVER, B.C.
PHONE SEYMOUR 5265
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Melt four tablespoons butter, add four tablespoons flour, two and a half cups

water in which chicken was cooked. Cook ten minutes; add one cup eream
or two egg yolks

Chicken Pie

Cut a chicken in pieces for serving. Melt four tablespoons butter or

use the same quantity of pork fat Add one-fourth euponion, a sprig of
parsley, bit of bay-leaf, four cloves and one tablespoon salt. Put in chicken
and cover with boiling water; cook until tender Arrange chicken in baking
dish; cover with strained and thickened stock Cover whole dish with
mashed potato or pastry erust, Bake until potato is brown or erust is done

Roast Chicken

Remove pin feathers, singe, take out tendons, draw skin back from
neck, cut off neck elose to body, cut out oil bag. Make an incision between
the legs, running from the breast-bone down, and through this opening
draw the entrails. If care is taken all of the internal organs ean be removed
at once, by separating the membrane inelosi the organs from the body
Draw windpipe through the neck oper Never make an incision in the
breast. Wash inside of bird wi cloth wrung out of cold water, removing

all elots of blood. Wipe, stuf?, sew up openings, truss, sprinkle with salt and
pepper, « ge with flour, place on rack in dripping pan, and eook fifteen
minutes in very hot oven I'hen dre

pan with flour, reduce heat and

1

baste every ten minutes until chicken is done, turning often. Allow fifteen

minutes to the pound for roasting

Stuffing for Roast Chicken

Two cups soft bread erumbs, one-fourth cup melted butter, one table

spoon poultry seasoning, few .1;..|.\ onion julee, salt and pepper, one tea
spoon chopped parsley, hot water Mix ingredients in order giver I
moist stuffing is desired, add hot water until of the right consistene but

many people prefer a dry stuffing. For a stronger flavor of onion cook one
teaspoon chopped onion in butter and add to erumbs

Oyster Stuffing

Two cups eracker erumbs, o

tablespoon chopped onion, one pint
oysters, one-fourth eup butter, one tablespoon salt, one tablespoon pepper,
one tablespoon chopped eelery, one-third eup boiling water or hot milk
Par-boil oysters, dip in melted butter, add remaining ingredients and use for
stuffing chicken, turkey or goosc

Potato Stuffing

Two cups hot mashed potato, one-fourth eup salt pork cubes, two
tablespoons onions, one teaspoon poultry seasoning, salt and pepper, one eup
cooked sausages cut in pieces. Cook the onion and the pork until yellow;
add remaining ingredients. Use for stuffing chicken, turkey and goose

Financial Agents—see page 143
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DAVID A. McMILLAN

LITHOGRAPHER

LITHOGRAPHIC LABELS
LITHOGRAPHIC FOLDING BOXES

LITHOGRAPHIC COMMERCIAL
STATIONERY

LITHOGRAPHIC MAPS
IN BLACK OR COLORS

AND ANYTHING PERTAINING TO
LITHOGRAPHY

2345 EIGHTH AVE. WEST VANCOUVER
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Roast Tame Duck

epare same as eheken; stuft th chopped celery

Roast Turkey

lean and stuff tarkey, and follow direetions for roast chicken

er to rub the surface of the turkey with butter and flour er

er instead of dredging with flowr

Selecting Poultry

hicken is known by its soft feet, smootl in and soft ecart
eid of the breast-hone I I athers \ fowl has
r oskin, rough squa eet gid breast-hone and long hairs A
hicken has an abundance of Choose spring  chicken
ling: a young, plump ehicken ( turkevs an e
tter eating than hen turkevs, I irkey i il 1

\ voung turkey should be plu S \ w tl
nd ducks
1 n

webl
h on tl

p when
S ma I
vy
SALAD
Bean Salad
ter until tender: d nd wl
st taste i 1 er tl
i hal iy of Hey
S 18 sugar (seant), one-half teaspoo
1 stir into them the mixed sal

uble

presents the separa

ns butter, and cool

Cheese Balls for Salad

vo Neulchatel cheeses, one tablespoon chopped olives, one tablespoon

Home Portraits—page 54
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Reliable
Carpet Cleaning Co.

VACUUM-CLEANING

of every description done

Moderate Charges
Prompt Attention
Estimates Given

TOIEV,

q (720> 7 \j%r’ﬁvx
S— / @5 /

Phone Seymour 6759 Office 790 Granville Street
VANCOUVER, B.C.
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chopped pimentoes, two tablespoons chopped walnuts. Make into balls
putting one-half English walnut on each side ball.  Serve on lettuee with
Freneh dressing

Cherry Salad

Take large black-heart cherries or eanned California cherrvies, white or
hlack, well drained from the syrup. Remove the pits, without cutting the
fruit any more than neeessary, and replace with the meats of hazel nuts or
small filberts. Arrange on lettuee leaves and cover with mayonnaise dressing
or whipped eream

Fruit Salad

Pour two quarts boiling water over three packages of Jell-O and one
cup granulated sugar. Set in cool place till quite thick, then add the follow
ing in layers: Candied cherries, twenty-five cents worth; English walnuts,
ten cents worth; white grapes, fifteen eents worth; one-pint ean sliced pine
ipple.  Grapes should be eut lengthwise through the centre and seeds

vremoved.  Pineapple should be cut in small squares, leaving out the juiee

French Fruit Salad

Two oranges, two bananas, twelve English walnuts, one head lettued
mayonnaise, Wash and put the lettuce to erisp.  Peel the oranges, cut into
slices, remove the seeds, then cut the slices in small pieces. Peel the bananas
ond eut crosswise in small thin slices.  Crack the nuts and break the meats
in small pieces. Arrange the lettuce for individual serving. Place a layer
of bananas, then oranges, then bananas, in each lettuce ecup, and dress with

mayonnaise

Green Bean Salad

One quart beans cooked tender, drain; chop fine one small onion, one

head of eelery Dressing: Yolks of three eggs, butter one-half size of «

two tablespoons sugar, one teaspoon flour, one teaspoon mustard, pinch salt,
red pepper, one enp \inegar Mix salt, pepper, mustard, flour and sugar
together, Cook in double beiler; add eream when eold to thin it. Garnish |
with hard-boiled eggs and rings of red radishes

Green Grape Salad

i
I
C'ut white California grapes into halves, take out seeds; eat ecelery into |
small picees, eut also English walnut meats, using about the same guantity M
of grapes and celery nuts as desired. Mix well together and pour over a
nice salad dressing. Serve on lettuce leaf. One eup rounded, each, of celery
and grapes with a good one-half cup nut meats will serve six persons nicely

Lemon Jelly Salad

Make a lemon jelly of gelatine and mould in it nuts, apples eut in dice
and eelery ent in small pieces. Serve with eream,
mayonnaise

dressing  or

Home-made Chocolates—page 33
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Smart Dressers Demand
Individuality in Woolens
as well as in Style

Attractive in Quality
Attractive 1in Price

Our suits range in price from
830 to $50.

Perfect fit guaranteed.

Stewart and Company
Fashionable Tailors

Phone Seymour 32

820 Robson Street

Vancouver, B. C
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Lobster Salad
One can lobster picked fine Neason with a little salt and pour over it

part of dressing; set away to season through At serving time add about

of lettuee leaves broken small.  Mix in plenty of dressing

Rerve on bed of lettuee and garnish with small lettuee leaves

Salad Dressing for Above

f small teaspoon mustard, three table

One egg. butt size of egg. om
spoons of sugar, two tablespoons flour or cornstareh, one-half teaspoon salt
deat all together well, then add one eup of vinegar. Cook until ereamy
stirring nstant Strain through sieve

Pear Salad

St t pear ( ind wing stem on, remove core from
mder side, and stuff with Califormia grapes and chopped nuts.  Then set the
pears or lett t sl Hh mayonnaise dressing

Potato Salad

Nix boiled potatoes mineed fine, four huard-hoiled eggs sliced, two onions

chopped fine or if preferred one stalk  ecelery Dressing : One teacup

vinegar, one well-beaten egg, one small hali eup melted butter, one teaspoon

| mustard and sugar. Heat together and when eold add one

each of salt

half teacup of sweet cream

Salmon Salad

red salmon thoroughly mix a dozen pickles and a small

chopped fine. Add the following dressing, mixing well
{ eggs with two tablespoons sugar, add a large tablespoon of
butter 1 p of vinegar, one teaspoon mustard, and one tablespoon of

rean Boi ¢ custard. Two hard-boiled eggs, added just before serving,

improve the salad. Serve with lettuee leaves
Tomato Jelly (Salad)

uice of one ecan tomatoes and to each glassful of juice add the

halt lemon, one teaspoon of sugar, one-fourth teaspoon salt, one

won pepper, one-fourth teaspoon mustard.  Let all come to a good
boil, remove and add one teaspoon gelatine, which has previously been dis
solved in one-half glass of water.  Strain and pour into individual molds
Lt stand over night Serve very cold on lettuee leaves with mavonnaise
dressing.  Garnish with bits of eelery and eold boiled potatoes

Vegetable Salad

One ean Freneh peas (no further cooking necessary equal amount of

ive hard-hoiled cggs, cut in small pieces.  Mix with mayon

celery, eut fine

naise dressing, to which whipped eream has been added

Save Royal Crown Coupons for Beautiful Presents
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STRAUSS
HAT
WORKS

(L. Ladies’ Hats cleaned, dyed, re-
sewed or blocked into the latest
styles.

(. We make a specialty of Panama
hats.

(., All work guaranteed.

([, 30 years’ Chicago experience.
PAUL STRAUSS, Manager

Office

135 Hastings Street West

Second Floor Vancouver, B.C.

Phone Seymour 2780
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Boiled Dressing for Sliced Eggs

the inegar, stirring continus 1 oid eurdlir (

oiler until thick

Fruit Salad Dressing

Boiled Mayonnaise

P« I { tablespoons of s 1 oil, two eggs, one-half cup

Yolks of thy ‘ beaten to a 1d poon | 1
pinel It, 1 | nustard, dasl I peppn his add one-ha
ar yoiler. stirring constan until it thiel Wi
I eet d, a 1 1 pped \
Salad Dressing for Fruit
One-half eup any kind of fruit juice, juic larg third eup
cant whites two ¢ n el tables; rel Stir
and heat gradually until it thickens. DBest le witl |

d nuts

VEGETABLES l
All greer

ing water, Salt

bies should be washed in eold water and «

ooked in beil ]
be added first or last, according to preference Allow Il

one tablespoor

ach quart of water I'he time required for cooking
depends upon the and freshness of the vegetables

il
||
|

Don't overlook page 54
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Wenstone &
| imewell
“Say”’

Let us repair and repolish vour furniture

High-class furniture, Chesterfields and easy

chairs made to order. Satisfaction guaranteed

We have a remarkable collection of hand
made and antique furniture Inspection

invited

We also make a specialty of packing and

shipping by practical workmen.
[Estimates cheerfully given
902 and 908 Davie Street
I'wo blocks from Granville Street

Phone Seymour 6268
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Asparagus

Wash stalks, snap off all white tough parts. Tie in bunch. Cook in deep
kettle of boiling salted water. Stand bunch upright for the first ten minutes
Cook twenty to thirty minutes: drain.  Serve on buttered toast, spread with
butter and sprinkle with salt and pepper.  White sance or Hollandaise may
be served.  The asparagus may be hroken in ineh pieces, cooked until tender

mixed with white sauee d served on toast

String Beans

Remove all strings.  Cut in inch picces. Wash, cook in boiling wate

fifteen minutes,  Add salt and cook until tender; drain, add buatter, salt and
pepper A piece of salt pork cooked with beans is considered by many as

an improvement

Brussels Sprouts and Cabbage

Remove outside leaves and soak in cold water for half an hour. Drain
Cook in boitling salted water until tender, chang g the wate 1 least o
during cooking. Serve DBrussels spro whole ith butter and salt, or witl
white saues Chop the eabbage when cooked, season with salt, pepper and
butter, re-heat and serve, or mix one enp eabbage, one eup white sauee, cover
with buttered eraombs and bake until brown

Kohl Slaw

Shred cabbage finely, Soak in acidulated water. Drain and cover with

eream dressing. Serve very cold
Beets

Serub heets, but do n i Cook in boiling w Y me heets
thout an hour, old beets u r. Nlip skins off as s s taken from
stove. Serve hot, with butter and pepper.  Serve cold beets for garnisl
ing potato salad

Carrots
Wash, serub and serape. Cook in boiling water (salted Drain.  Cut

in shices and serve with white sauce; or they may be eut lengthwise and
sauted in butter

Cauliflower

Cut stalk close to flower, remove green leaves and soak in eold, salted
ater one hour. Cook in cheesecloth bag thirty to forty minutes. Remove from

bag and serve with Hollandaise o

white sauee, or sealloped with white

sauee and erumbs
Celery

Celery is usually eaten raw as a relish Or it may be seraped, eut in
neh pieces, cooked until tender, and served in a white sauee, or drained and
fried in deep fat. It may also be sealloped with chopped red pepper, white
sauce and erumbs

Protect yourself and your family by Insurance—see page 143
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The best way to acquire '
a home 1s by the ]

CONTRACT
PLAN

Home l.oan and Contract
Company Lamited

by, \ y A




THE REAL HOME-KEEPE}

To Good Housewives

sSUpj

QUALITY BRAND

Saratoga Chips

Maple Candyand Syrup
Bottled Vinegar

Liquid Ammonia

Liquid Blueing
Yo

Quality

Manufacturing Company
MANUFACTURERS

AND SPEC

IRT'S
IALINI

(N RS SUNDRIES
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Corn
Remove husks and silk. Cook in a small amount of water from five to
fifteen minutes, Cover while eooking with the inside green husks. Serve on
the eob, or ent from the cob and serve with salt, pepper and butter. Corn
may he made into fritters, or mixed with beans for suceotash. Also served
as pudding, mixed with eggs and milk

Greens
I

ecowslips, may all be prepared in the same way, Wash in many waters, until

t tops, dandelions, spinach, Swiss chard, young cabbage sprouts,

all grit and sand are removed,  Cook
Drain, choj 1

and
and served in this way. Garnish greens with hard-cooked eggs

n boiling salted water until tender.

serve with butter and salt.  Lettuee may also be cooked

Boiled Macaroni
Break in inch pieces and wash, Cook in Iwiling salted water until tender
Drain; season with salt, pepper and butter and serve hot
Baked Macaroni

Prepare hoiled maecaroni. Drain.  Arrange in layers in a buttered baking
dish with white sauee and cheese. Cover with buttered erumbs and bake
until erumbs are brown

Macaroni Baked With Tomatoes

Arrange layers of cooked macaroni, stewed and seasoned tomato, and
chopped green pepper. Dot each layer with butter. Cover all with buttered
eracker ernmbs.  Bake in hot oven

Scalloped Tomatoes

Arrange in layers canned tomatoes and bread ent in cubes, sprinkle each
la) with salt and pepper, dot with butter. Bake one-half hour. For
variety, rub dish with onion before putting in tomato

Stuffed Tomato

Cut a thin slice from smooth end of tomatoes. Seoop out pulp, mix with
an equal quantity of cold cooked rice, macaroni, or bread erumbs. Add salt,
pepper, butter and a few drops of onion juice. Refill tomato shells, eover
with tops and hake one-half hour.

Peas

Cook peas in boiling water. Use just enough water to keep them from
bhurning.  Add salt fifteen minutes before taking them from the fire. Season
with butter and pepper. Peas may be used for eroquettes, or may be used
with white sauee and served in  eroust

le vases. Equal quantities of
delicious.

chopped carrots and peas served together g

For good Pickles see page 57

—
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Turnips in White Sauce

Wash and pare; eut in pieces, Cook, mash and season; or eut in cubes

cook in boiling salted water until tender, and serve in white saues

Boiled Potatoes

Potatoes may be boiled with skins on, or may be pared and hoiled in

salted water. Old potatoes should be soaked in cold water at least an how
Potatoes should be boiled gently, and not furiously When tender, drain
thoroughly, dry on back of range. Shake sancepan; cover with coarse towel
until ready to serve. Serve in open vegetable dish, never in a elosed one

Mashed Potatoes

Cook potatoes in boiling salted water Dran sl | et cup of
mashed potato allow one tablespoon hutter teaspoon salt, one-cighth
teaspoon pepper, and hot milk to make of ereamy consistency Beat with a

fork until light

Potato Balls

Add to one pint hot mashed potatoes one-eighth 1 on colery salt, one
teaspoon chopped parsley, salt, pepper and butter to taste, and enough hot
milk to make of consistency to shape. Form into smooth round balls, bake

in hot buttered pan, or saute in butter, or fry in deep fat: or they may b

sauted in sausage fat, which gives an appetizing flavor

Creamed Potatoes

Cut two cups cold boiled potatoes in very thin slices, or in eubes Add
one cup white saunee.  Season highly and re-heat in double boiler.  Serve in

hot dish, sprinkled with finely chopped parsley

Scalloped Potatoes

Mix two cups potato cubes with white sauc Cover with buttered bread

cerumbs and bake thirty minutes in hot oven A few drops onion juice may
be added

Lyonnaise Potatoes

Melt two tablespoons butter,  Add one tablespoon finely chopped onion
When onion is yellow, add two cups potato cubes.  Season with salt and
pepper, cook until potatoes are heated through, and sprinkle with finely
chopped parsley, and serve

French Fried Potatoes

Pare small raw potatoes, divide in halves, and cut each half in three
pieces; cover with boiling water and let stand three minutes. Drain dry
between eloths, and cook in frying baskets in hot fat ten minutes Drain
sprinkle with salt, and serve

Royal Crown Present Catalogue Free for the Asking
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no cause for regret

to our mutual advantage. ¢

profit. We want you to know

China, Crockery, Graniteware,

. TURNER,
Q00 Granville Street, corner Smythe
Next door to Granville Market

Phone Seymour 3715

A A’/t‘,\.wl‘gl' to the .\)'l;‘/j':&?/s s

We want to make your acquaintance,
for when we do we know that it will be
will both
we
have anvthing vou might call for in the
line of new and secondhand Furniture,
Hard-
ware and Stoves, and that our prices will
bear inspection and comparison with any
in Vancouver. e alio make a specialty
of Furniture and Piano Moving, Express
and Baggage, with day and night service
Goods packed and stored. So if you will
call or phone we know that you will have
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Potato Chips

Slice raw potatoes, cover with cold water and let soak over night
Drain dry between towels and fry

n frying basket in hot fat about ten
minutes.  Drain and sprinkle with salt. Care must be used when lowering
the basket into the hot fat, as the potatoes contain so much water it causes

violent ebullition

Hashed Brown Potatoes

Sprinkle two eups cold boiled potato eubes with salt and pepper Melt
one tal butter, add one tablespoon flour and one-half eup brown
ocl ( minutes, add potato eubes; cook ten minute stirving with
out breaking potatoes.  Melt one tablespoon butter in another frying pan
Whe brown, turn in pot s, spread evenl i k ten minutes; fold
| an omelet, and serve hot
Browned Sweet Potatoes
Cut eold hoiled sweet potatoes in lengthwise slices, sprinkle with salt
and pepp Brush with butter and sprinkle with brown sugar Brown in
hot « |
SAUCES FOR MEATS AND VEGETABLES
White Sauce
I'hiree tablespoons | r, four tablespoons flour, one cup milk or bhrown

stock, o irth teaspoon salt, few g cayenne, one-fourth e
pepper Melt hutte add flour, seasonings and liguid.  Stir until the boiling
point is reached.  DBoil five minutes, beating continnally
Brown Sauce

Ihree tab oons butter, four ta ns flour, oae eup milk or brow
stock, one-fourth teaspoon salt, few grains pepper Melt the butter and eool
until brown, add flour and seasonings, and stir until brown Add liquid
little at a time, and boil five minutes, stirving all the time

Bearnaise Sauce

Four egg yolks, one-half teaspoon salt, cayenne, four tablespoons oil o

butter, one tablespoon tarragon vinegar, one tablespoon hot water, one tea
spoon chopped parsley Mix volks and water; add butter and set in a dish of
hot water: stir constantly until mixture thickens:; add seasonings and serve

mmediately
Caper Sauce

Two tablespoons butter, four tablespoons flour, one-fourth teaspoon salt,
few drops onion juice, few grains cayenne, one and one-half eups boiling
water, one-fourth eup eapers, one tablespoon butter.  Melt the two table
spoons bhutter, add flour, seasonings and water Cook ten minutes: add
capers and, just before serving, a tablespoon butter

Everybody carries Insurance—see page 143
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I . . . I
| Have Easy Chairs |
\and Chesterfields 7 |
Your Home |

The prices are very moderate

at NELSON'S

| N. Nelson & Company
918 Robson Street Phone Seymour 974

VANCOUVER, B.(
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Hollandaise Sauce

Four egg yolks, one-half cup butter, one-hall teaspoon salt, one-fourth

teaspoon pepper, few grains cayenne, one-half eup cold water, two table

spoons  lemon  juie Put all ingredients exeept the lemon  juiee into a
sancepan; set sancepan into a larger one of hot water.  DBeat constantly until
mixture thickens, keeping water below the boiling peoint all the time Add
lemon juiee and serve immediately

Maitre d Hotel Sauce

Sauce Tartare

I'o one ip essing wdd o

iped parshe nely chopped olive firne hopped ™ |

) r ! one-half t noj i I
to tl I | M | | | 1
nnntes 1 at 1ol " St \ ~ ) ite
kitehen | Worces hir 1 1 S
{ hny N 1 e 1" |
EGGS
\ | | 1 | st \ !
| Keno ) th h 1 | 1 | Hoats
Soft-Cooked Eggs, No. 1
I ™~ Hieep ‘ I col ten o the hoiling v

Soft-Cooked Eggs, No. 2

Insure your wife's future. See page 856
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l‘;\'('l’.\' young wife
likes to see her home
look attractive and a few
pictures tastefully framed make

1 wonderful difference in the appearance of

vour rooms, for a house without pictures is
lik garden without flowers. There i1s no
on to spend a lot of money. Phone
Sevmour 832 and let us show vou what can
be done at a small outlay. Remember, the
little picture and framing store opposite the
v Court House is noted for cheap prices
I'hat i1s why we do the largest picture-framing

business in British Columbia

.

The Art Emporium

H. W 11, Mana

} Georgia St opposite new Court Housc
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Hard-Cooked Eggs

Cover eggs with boiling water and cook below the boiling point for four

minutes. Remove from pan, cover with cold water, and wipe before serving

Baked Eggs

Butter baking dish or platter, or individual ramekiv dishes. Break each
egg into a cup and drop into baking dish, sprinkle with salt and pepper, and
bake in a moderat oven—five minutes for soft-cooked and ten minutes for
hard-cooked. Eggs are more delicately eooked if dish is placed in a pan of

hot water in the oven, and water kept below the boiling point  during

OOKIng
Poached Eggs
Break eggs in cup, butter muflin rings,  Place in shallow pan and cover
with beoiling water. Allow two teaspoons of salt to each pint of water. Drop
into ri and cook from five to eight minutes, keeping .water below
tl ho point during cooking Remove the eggs on a battered skimmer
or pancaks irner, and place on a nd of buttered toast, sprinkle with salt

and pepper, and garnish with pa

Scrambled Eggs

Four eggs, four tablespoons milk or eream, one-fourth tes on salt
one-¢cighth teaspoon pepper, or teaspoon  chopped  parsley, two tablespoons
Heat gs shightly, enough to blend volks and whites: add season
wmd mill Melt butter in frying pan, add egg mixture, and
[ k slowl lifting earvefully with a spoon to keep the mixture uniformly
Omelet
I'wo eggs, two tablespoons hot water or hot mill fourth teaspoon
salt, one tablespoon butter Beat add salt and mill Melt butter
in fryi pan Id « mixt hake pan ously until eggs hegin to
brow: n under side, then let 1t stand brown on part of range
where 1t will not bhurn § oist on top place in oven to dr Nepara«
omelet from sides of pan with knife, and bheginning at side near the handl
roll omelet slowly and carefully into the shape of a jelly roll: turn on to a
hot platter, garmish and serve
Omelets may be served in the following ways

Bacon Omelet

Iding finely chopped e« d bacon before folding

Cheese Omelet

Iding grated cheese before folding

Comfortable Chairs and Sofas at Nelson's
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N

We are leaders in the | |

lTea and Coffee |
World 17

[
|
Lach week shows an increasing demana for H
our standards of quality |
(
I'he reason why "
Our Black Teas are selected from the finest 1

growths of India and Ceylon

Our Green Teas are the finest selections from
China and Japan

Our Coffees have that rich, smooth flavor which ‘
makes vour cup a delight

You are always sure of the same standard

We invite you to visit our store and inspect the

goods

5 I

GARDNER & DAVY
lea and Coffee Specialists

Grocers and Provision Mevchants

Corner Richards and Smyvthe
Phone Seymour 3844 VANCOUVER, B. (

|
\

|

|

: : \
The recollection of quality remains when the price paid i ‘
f " |

\\
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Creamed Salt Fish Omelet

By combining ereamed salt fish and finely chopped ved pepper, and
adding to omelet before folding

Kidney Omelet

By adding stewed kidneys, highly seasoned

Mushroom Omelet

By adding mushrooms

ENTREES

Chicken Forcemeat

One enp cooked ehicken, salt, pepper, lemon juice, onion juice, one-half

cup soft hread erumbs, one-half eup hot milk, two eggs, one teaspoon chopped
parsley Chop meat and pass through a sieve,  Soak bread in milk; add it
with remaining ingredients to ehicken ; season highly and use as a filling in
fontage cups, or shape in balls and poach in hot water, or roll in balls: roll in

flour and saute

Chicken Souffle

One and one-half eups of ehicken, one-half enp mushrooms, two tabl
spoons butter, four tablespoons flour, one-halt cup bread erumbs, three egg
volks, one-half cup chicken stoek, one-half cup eream, salt and cayenne, or
teaspoon parsley, three egg whites, one-fourth cup sherry,  Melt bhutter; add
flour, seasonings, stoek, eream, chicken, mushrooms, bread ernmbs; cook ten
minutes: add egg volks, and eut and fold in whites heaten until stiff, and the
sherry Bake in buttered baking dish forty minutes.  Serve immediately

vith or without mushroom sanee

Creamed Oysters and Celery in Fontage Cups

One pint oysters, two tablespoons hutter, one tablespoon lemon juice, two

tablespoons flour, two eggs, one-half cup cream, salt, pepper, two tablespoons

wine, one eup chopped eelery Melt butter, add oysters, and ook one minute
Remove ovsters, add remaining ingredients exeept wine, eook until thick, add

ovsters and wine, and serve in fontage cups

Creanied Lobster in Fontage Cups

Pwo cups lobster meat, two tablespoons butter, one tablespoon grated
onion, one-fourth eup eream, two tablespoons flour, one-half eup chicken
stock, one tablespoon lemon juice, one egg volk, salt and cavenmn Melt
butter: add onion, flour, stoek and lemon juiee, cook five minutes; season with
salt and pepper, add eream, in which yolk of egg has heen bheaten, and lobster

meat. When hot serve in fontage eups

Get the Habit of S8aving Royal Crown Coupons




A Message to the Newlyweds
Exceptional
Dental
Opportunity

Honest, guaranteed dental work ar lowest
possible cost to advertise my wonderful new
anasthetic SOLACEA

REMOVES ALL PAIN

Examination and Advice Free

ALLWORK GUARANTEED

DR. M. O. SIPES

Corner Hastings and Hamilton Streets
Opposite Dominion Building
Phone Sevmour 2606 VANCOUVER, B. (

Open ecvemngs and  Saturday

afternoons far people who work
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Chicken Croquettes

Two cups chicken meat, salt, pep lemon juice, one eup eroquett

sance, onion juice. Cut meat in small pieces; add seasonings and white sauce
Shape, dip in erumbs, egg and erumbs, and fry in deep fat. These eroquettes
may be varied by adding one-fourth cup of chopped mushrooms, ham, sweet
bread or trufes. More or less sauce is required according to the dryness of

the chicken.

Veal Croquettes

Cut one pint of veal in small pieces; add one tablespoon salt, one-fourth
teaspoon pepper, one tablespoon lemon juice. Melt three tablespoons hutter;
add two tablespoons finely mineed onion, three tablespoons flour, and three
fourths eup milk or veal stock. Boil five minutes, Add eggs, well beaten,  Stir
constantly until thick. Mix with veal mixture and cool. Shape, allowing a
rounded tablespoon for each eroquette. Dip in erumbs, egg and erambs, and
fry in deep fat. Serve with or without white sance

Scalloped Brains

Par-boil brains; sprinkle with salt, pepper, and lemon juice. Cut in
inch pieces Arrange in lavers in buttered baking dish, alternating with
tomato sauce. Cover tvith buttered and seasoned eracker erumbs and serve
with chopped pickles

Frogs' Legs

Skin the frogs' legs, sprinkle with salt and pepper, dip in butter, then in
flour, and fry in hot fat. Serve with sance tartare

Green Pea Timbales

Press one pint cooked peas through a sieve: add four tablespoons flom
milk or soup stock, few drops of onion juice, salt, pepper, cayenne, and the
whites of three eges, heaten until stiff.  Press into buttered timbale moulds
set in a pan of hot water, and hake in a slow oven until firm.  Unmould, serve
on hot platter.  Garnish with a picee of parsley on the top of cach timbale

and hechamel sanee

Scalloped Mushrooms

Wash, serub and peel one pound of fresh mushrooms.  Saute in bhutter
Arrange in layers with white sauce in buttered baking dish; when filled cover
with eubes of bread which have been dipped in butter.  Brown in the oven

and serve

Stuffed Peppers

Cut the tops from eight red or green peppers: remove seeds: cover with
boiling water; leave standing five minutes.  Fill with any of the following
stuffings. Cover with buttered hread erumbs, arrange in baking dish, and
bake one-half hour

Fry Hot Cakes in Carnation Compound
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Tomato Croquettes

Mix two cups of tomato, four cloves, two slices onion, two pepper-corns
one-half teaspoon salt and one-fourth teaspoon paprika, Cook ten minutes
and press through a sieve. Melt three tablespoons butter; add one-fourth eup
cornstarch and strained tomato mixture boil ten minutes Cook shghtly
add one egg, pour into buttered pan, ¢hill, eut in squares, dip in erambs, egg

and erumbs, fry in deep fat.  Drain on hrown paper, Serv

Beef Croquettes

Prepare by any of the recipes for ehicken or veal eroquettes if liked soft

but the following is recomme d Minee f but not to t pasty; add
an equal bulk of hot, hoile e, cooked much softer than it suall rved
for a vegetable; season highly with salt, pepper, cayenne and onion juice
and set to cool. If it is too stiff, work in a little stoek or gravy Drain on

brown paper
Oyster Croquettes

One cup raw oysters, one cup cooked veal, two tablespoons butter, thre

tablespoons cracker erumbs, two egg volks, one tablespoon onion juies Drain
and elean the oysters, seald and strain the liquor; ehop the oysters very fine
soak the eracker erumbs in the liguor, then mix all the ingredients m hap

dip in egg, voll in eruwmbs and fry as usual.  Dreain on b

BREAD

Bread-—One quart flour, sifted, one small tablespoon salt, one small tabl

spoon sugar, one cake compressed yveast dissolved i Y waulter thout a pint
Mix and set to raise, knead thoroughly and raise again.  Knead slightly
put into pans and let raise.  Bake three-quarters of an hour

Brown Bread

Two cups buttermilk, one eup light brown sugar, one

butter, one teaspoon salt, one teaspoon soda, two and one-half cups of whols

wheat flow Bake in gas stove thirty or forty minutes

Boston Brown Bread

To three cups of sour milk add one small cup of molusses, a teaspoon of
soda dissolved in a little boiling water, two eups of Graham or rve meal, 1
of white flour; add salt, Plaee in deep baking dish or small cans like
pound baking powder can, th ronghly greased with lavd. If the deep dis
used, a ring should be placed under it in the steamer Raising seattered on
top hefore cooking are a great improvement Nteam steadily three hours

Dry in oven and serve hot

Baking Powder Biscuits

Two cups flour, two teaspoons baking powder, one-half teaspoon salt

tablespoons butter, three-fourths cup of milk Mix in the flour, haking powe

Have that Photograph taken at home —page 54




Mr. Married Man

Are vou contented with your present position

satisfied to continue what vou are now
doing, when vou can earn a large salary and
have more congenial work? A course in our
school will fit you for a position that will
prove most remunerative, and vou can rest
assured that vou will alwavs be busy. Isn't

it a satisfaction to have such a feeling?

Our Mr. Smythe, director, has been con
nected with the New York State Board for
vears in the capacity of examiner, and is fully

qualified to instruct our scholars

Canada Auto School

1262 Granville Street

Phone Sevmour 1612 Vancouver, B. C
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and salt, sifting twice, Work in the butter with the finger-tips eradually
the milk, mixing with a knife until of the consisteney of soft dongh. Toss on a
floured board, pat and roll lightly to one-half ineh in thickness. Cut into shape
and bake in a hot oven

Corn Muffins

" of flour ne and one-half feaspoon
v blespoons lard, two eggs Il beaten
Milk enough for n micl en

Cream Muffins

One pint flour, sifted with one heapi teaspoon baking powder Beat
together one pint of eream, one tablespoon of butter and a little sugar Add
two beaten eggs. Mix in the flour, drop in buttered mufin molds and bake

quickly

Custard Corn Bread

Omne-half cup sugar, two “ups sour milk, on teaspoon soda, one teaspoon
salt, two eges, well beaten ; one and one-half cups corn meal, one-half eup flour

Pour this mixture into a heated spider, containing ‘wo spoons of melted butter;

then pour into the middle, without stirring, one eup sweet milk.  Bake one-half

hour in a hot oven

Cheese Straws

Roll pie erust dough the same thickness as for pies. Cut in strips from
six to ten inches wide, and eut the strips into straws or sticks a quarter of

an inch in width. Lay upon baking sheets, leaving a space between the straws
a third the width of the straws. Grate rich cheese, season to taste with salt and
red pepper, and scatter thickly over the straws and spaces between them. Put
in oven where the greatest heat will be at top and bake ten or fifteen minutes,
Cut the cheese in the eentre of spaces between the straws; remove from the
baking sheets with a limber knife and pile tastily on a plate

Corn Batter Bread With Rice

Two cups sifted eorn meal, one eup cold hoiled rice, three well-heaten eggs,

one tablespoon melted butter, two and one-half eups milk or enongh to make a
soft batter, one teaspoon salt, one pinch soda. Stir the beaten eggs into the milk,
add the meal, butter, salt and soda, and last of all the rice, Beat up well from

the bottom for three minutes and bake in a round, shallow pan in a quick oven

Corn Bread

One eup sour wilk, one-half eup flour, one cup yellow corn meal, one tea-
spoon salt, two tablespoons sugar, two tablespoons butter or drippings, one tea-
spoon soda (dissolved in hot water Bake slowly for three-quarters of an hour.

Will you have Pure Milk or the other? See page 2




SILL & MILLER

The Independent Undertakers

who Advertise the Truth

( t ele We [ MOURNERS, Wi ARE
NDERTAKERS w t believe in PLAYING MOURNEF

WE DO NOT MAKE ANY STATEMENTS THAT WE CAN
OT PROVE ABSOLUTEL)

We also Wish the Public to Know

e price
REMEMBER the
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Not in the Trust

SILL & MILLER

FORMERLY WITH UNITED UNDERTAKERS

Our best recommendation is the many
we have served In the past

652-654 Broadway W. Phone Fairmont 738
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Coffee Bread (Breakfast)

O ] .
Currant Bread
{) | | ] ( |
English Tea Biscuits
0 qu 1 teaspoons e po 1
i ther 1 I
English Muffins
( l¢ ra 01 4
i ! Ad ;o S
hie 1 1 ey tle 1 ne | e 1 1 |
1 beat to 1l | 1 pat
la in | n until t Wt hegi | | i1 ;
Graham Gems
0O hlespo e tablespo |
Graham flour, t W01 1
one piel nd drop n S it
gems
One cup sweet milk, one enp sour 1l g n ) poons
mol ( three tablespoons s o1 1 ) I butte salt
L sour milk, three small teaenps Graham flon Bake 1
1 sloy one howm
Golden Corn Cake or Johnny Cake
Fhree-fourths level eup corn meal, one and one-fourth eups flour, ong

fourth eup sugar, four level te

spoons haking powder, one-halfl teaspoon sult

me eup sweet milk, one « one tal

espoon melted butter Mix and sift

dry ingredients, add milk, egg well heaten and hutter Ba ke

n oa shallow
bhuttered pan in hot oven twenty minntes

Soft Yeast

Take one cup flour, two tablespoons of s

war, two tablespoons salt: hoil
six medinm-sized potatoes in one quart of water, then take one-sixth of a

pack: of pressed hops or one handful of fresh hops. Boil in a quart of

Royal Crown Soap Lasts
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water.  Drain the water from the hops and potatoes boiling hot on the above
ingredients ; stiv thoroughly.  When cool enough not to seald, add two cukes
of yeast foam. When this is light, bottle and keep in cool place. Will keep
six weeks or longer if kept eool I'o make the bread: When eooking
potatoes for dinner, drain the potato water into one eup Hour. Add as much
water as needed for the sponge Take one teaeup of the yeast, add enough
flour to make a stift batter.  Mould your bread early in the morning. When
light make into loaves

Maryland Beaten Biscuit

One quurt tlour, one seant cup lard, one heaping tablespoon salt, one tea
spoon sugar, one pinch soda (size grain corn Add these ingredients to the
flour, and use just enongh water to mis stitt,  Put on moulding hoard and beat
with wooden hammer thirty minutes,  When beaten tlat, voll up and beat again
When beaten the last time, roll in a long rvoll, and cut off picces the size of
bisenits, form and put in pan, not touching cach other.  Make about the size of
a napkin ring.  Bake to a light brown, about twenty minutes.  Better caten
cold, and good next day

Mrs, B.’s Muffins (Sweet)

Two cups flour, one cup sugar, one-hall cup butter, one-half cup sweet milk,
two cggs, one teaspoon baking powder, one nutmeg.  Rub sugar and butter to
s well beaten, after which add milk and nutm Last add the
flour in which baking powder has been thoroughly mixed. Bake quickly.

eream, add ey

Nut Muffins

One cup flour, large two-thirds cup milk, one rounded tablespoon lard, two
tablespoons chopped nuts, one teaspoon baking powder. Work the lard into
the flour with a fork; moisten with milk.  Drop in mu'fin iron and bake. Any
kind of nuts may be used, Dates ent in small pieces, or raisins, may he used
mstead of nuts.  They may be liked better if a little more milk is used.

Nut Bread

Milk scalded, one pint; sugar, one-fourth cup; white flour, two eaps; entire
wheat flour, four cups; compressed yeast, one cake: English walnut meats, one
cup chopped fine; salt, one and one-half’ teaspoons.

Oatmeal Bread

One eup Quaker oats, one-halt’ cup yellow € sugar, one teaspoon salt, one-
half cake compressed yeast, one tablespoon lard or butter, two cups boiling water.
Secald oatmeal with water. When cool, add other ingeedients and a guart of
white flour, making a stiff batter. After it is light, beat into it one-hall cup
English walnuts and bake,

Pin Wheel Biscuits

Two cups flour, one-fourth teaspoon salt, four teaspoons bhaking powder,
two tablespoons butter, three-fourths cup milk; roll one-fourth ineh thick.

For Fire Insurance see page 143
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DOMINION
RENOVATORY

@ Special attention given to ladies’
garments,

€ Our cleaning process is absolutely
hygienic.

Suits Cleaned, Pressed
and Repaired

Pressing Done
On Short Notice

LEFT OVER CLOTHES FOR SALE

904 Granville St. Vancouver, B.C.

Seymour 6375
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Spread with two tablespoons anelted butter after rolling. Then spread on a
wixture of two tablespoons sugar, one-half teaspoon cinnamon, one-third eup
chopped raisins and citron,  Roll like jelly-roll, cut off in slices, spread with
butter and bake.

Spanish Bun

One pint of sugar, two-thivds cup of butter, one eup of chopped raisins,

one eup sour milk, two teaspoons ¢innamon, ove teaspoon cloves, one teaspoon

soda, one pint tHour, four eggs,  DBeat batter and sugar together, then the eges,
then milk and soda: Just Hlonr and froit,  Bake in a mod

rate oven,

Scotch Tea Scones

One-half pound flour, one tablespoon sultana raisins, one dessert spoon sugar,
one dessert spoon hutter, one dessert spoon baking powder, and a pinch of salt.
Mix with sweet milk.  Mix flonr, sugar, baking powder and salt; then rub in
the butter, add milk and raising,  Make dough vather soft and hake in hot oven
for ten minutes,

Walffles

Three cups sweet milk, four cups flour, two eggs beaten very light, one

small spoon of salt, picee of butter size of a larg . three teaspoons baking

powder.

PASTRY
Buttermilk Pie

Mix together three-fourths of a eup of chopped seedless raisins, three-fourths

of a eup of buttermilk, three-fourths of a eup of sugar, one well-beaten egg, and

a half teaspoon cach of ground cloves and cinnamon, a little grated nutmeg and
a pinch of salt.  Mix all thoroughly and hake hetween two erusts,

Crust for One Pie

One eup flour, two heaping tablespoons lard, four tablespoons water and a
pinch of salt.  Sift flonr and salt together, add lard, cutting and mixing well
with a knife. When well mixed add water, still stirving with a knife. Sprinkle
the moulding hoard with tlour, and turn out the dough. Roll out, then fold and
voll out ahbout four times. Then it will be ready to use.  For top crust finish
by adding a few dots of butter bhetween last folding, and sprinkle a teaspoon
of sugar on top and slightly roll in as for sugar cookies,

Chocolate Pie

Melt one square of chocolate over hot water, add three tablespoons of hot
water, one tablespoon of sugar, three-fourths of a cup of sealded milk, and one-
half teaspoon salt, with one-third of a eup of flour, and stir into the chocolate
mixture, eooking nntil thickened. Add the yolks of two eggs well beaten, and
one teaspoon vanilla diluted with some of hot mixture. Turn into a pastry-lined
tin and bake about twenty minutes, When slightly cooled spread a meringue

For Home Photography—page 54
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A Vital Question

one that every married man should ask
himself, and then answer without delay. Life
and health are uncertain. Of course you do
not expect to die. But death is chasing all
of us. Some it catches early, others later.
But it always wins at the finish. Salary
stops with the pulse. But the family appetite
goes on just the same. By signing an appli-
cation for assurance you are signing a
declaration of independence for your family.
Delay is dangerous. One cannot f{orecast
what may happen tomorrow. You will be
much more satisfied and contented to know
that in case of death you have made pro-
vision for the protection of your family by
taking a life insurance policy.

It will be well for you to look into our various
plans of life insurance, both Participating
and Non-participating.

W. W. COLLIVER

REPRESENTING THE
GREAT-WEST LIFE ASSURANCE CO.

640 Hastings Street Phone Sey. 915
Vancouver, B.C.
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made of whites of eggs and one-fourth of a cup of sugar over the top, and return
to the oven to brown.

Cocoanut Pie

Filling: Let one and one-half pints milk come to a boil.  Thicken with
two tablespoons cornstareh, one teaspoon flour, one eup sugar dissolved in
milk: add the yolks of three eggs well heaten and flavor to taste.  Fill the
baked erust with this. Spread the beaten whites of the eggs over the top
Sprinkle with grated cocoanut and brown lightly in the oven

Cream Pie

Crust: Two eups flour, four tablespoons butter, three teaspoons sugar,
one egg. Rub flour and butter together. Mix egg and sugar. Put together,
roll lightly and bake. Cream: One pint wmilk or water, six tablespoons
sugar, two tablespoons floar, yolks of five eggs, one teaspoon vanilla.  Boil
to a thiek eream and when cool pour on cool erust.  Deat whites of eggs to
a stiff froth, mix in a little powdered sugar and spread over the top.  Set in
the oven to brown,

Lemon Pie

One coffee cup sugar, three eggs, one cup of water, one tahlespoon of
melted butter, one heaping tablespoon of flour, the juice and a little rind of
one lemon, Reserve the whites of the eggs and after the pie is baked spread
them on the top, beaten lightly with a spoon of sugar, and return to the
oven until a light brown, This may be cooked after it is put into the erust,
but it is hetter to cook it first in a double boiler. Bake from thirty to forty
minutes,

Mince Meat

Four pounds beef boiled till tender, two pounds brown sugar, one pound
currants, two pounds raisins, one peck apples, two eups beef’ suet, one-half
cup citron, one-third cup salt (chop fine all ingredients), one nutmeg, two
tablespoons ground cloves, two tablespoons allspiee, two tablespoons cinna-
won,  Add liquid from meat.  Add one quart boiled eider.  When cooked
put in stone jar.

Mince Pies

One quart bowl of chopped meat, two of apples, one of stoned raisins,
part of them ehopped; one-half pint chopped suet, one pint of molasses, two
tablespoons each of cloves, cinnamon and salt, one-fourth pound of eitron,
two lemons or oranges, chopped very fine.  Moisten with one pint of hoiled
eider.

Plain Pie Crust

One and one-half eups of sifted flour, one level teaspoon salt, four level

tablespoons lard, three level tablespoons butter, two level tablespoons ice

water,  Chop in the shortening or mix lightly with tips of fingers. Add
water gradually, mixing with a knife.

Candies that are pure—page 33
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HE success or failure of your wedding

depends largely on the “WEDDING
BREAKFAST.” No wedding breakfast is
complete without a wedding cake baked by
the “WOMAN'S BAKERY.” Our bakery
is famous for the excellence of our cakes.
If we supplied you tell your friends.

NOTE~—Start married life right—use Woman's Bakery
Bread. Telephone and we will have our driver call.

WOMAN’'S BAKERY

Fairmont 585 - - Office, 2159 Main Street
Seymour 8861 - - Office, 124 Hastings St. E.
Seymour 6637 - - Office, 800'; Granville St.
Fairmont 588 - - Office, 2159 Main Street
Seymour 8066 - - Office, 14 Hastings St. W.

Fairmont 2507 L. Stables, 357 Fourteenth Ave. E.

I
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Pumpkin Pie

One cup prepared pumpkin, one cup mi Beat separately whites
W thy A dients Aedld o teaspoon ot ground
| ne teaspo i nn 0, " of
S to tas
Raisin Pie
| sh po ! n oon UE pint hoili 1
) n, one-half enp sugar, one heapin
;] o with two erusts
Strawberry Pie
"t berries in a baked erast. cover with whipped eream, then meringu
made of hites o res (twol, two tablespoons sugar and a dash of lemon
Juic
PUDDINGS
Baked Apple Dumplings
Peel and corve, leaving whole, enongh apples for one layer in medium
deep pudding disl wving smal het n oeach appl Sprinkle over
the apples four or five whlespoons s il grate over them a generous
quantity of nutmeg Place small Tnmp of butter on each apple.  Pour on
hoili water to almost reach top of apples.  Cover all with good pic
erust a little thicker than for pies.  Bake one and one-half hours in slow
oven
Black Pudding
One eup molasses, one eup bhutter, one enp white sugar, two cups flour,
fou one cup sour milk, one nutmeg, ore teaspoon soda,  Cream butter
and Nt in pound baking powder cans, two and one-half hours
Will keep a month in a eool, dry place
Bachelor's Pudding
Take four medinm sized apples, pare and chop fine; add one eup sug

four eggs, one cup dried currants, one and gne-half eups bread erumbs (do
not use erackers), two teaspoons vanilla Mix well and turn into well
buttered double boiler and steam three hours. Serve hot, with hard sanee
made of confeetioner’s sugar and butter, with nutmeg grated over the top

of saue
Bread Pudding
One eup stale bread ernmbs, one and one-half pints milk, four cggs,
salt, one lemon, one and one-half cups granulated sugar. Put bread in
haking dish and smooth with a little water (hot Pour in milk and mix
thoroughly Beat two whole ¢ and the yolks of two more and stir in.

Add salt and grate the vind of one lemon over the top.  Bake until con-
sisteney of haked custard.  Then beat the two whites left over until very

Royal Crown Washing Powder is the Best
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tifY, bheat i sugar, add juice of lemon mt oover

One pint milk seal
nitle wate one and one I GOS0 I diss 1 nill I’

I'his pudding is to ) Il and th | f
lor si us One pint K, one tablespoon o IS
ol sugar, two cges (volks ., one-fourth te ispoon salt, m t | nil Ol
half teaspoon of butter Beat tl olks of the eges and add to tl
the milk, then wet the cornstareh witl a small quantit 1 |
two mixtures together; pl th rest t) n n tl | noa )
and when boiling stir in cornstarch, ecggs Lt 1l ik
minutes, add the salt, suear and butter, and remo i pour 1t
pudding into a pudding d sh and when partly cooled add the tlavoring, st
it in well

For the Chocolate

O half eup of milk, one-half cup of grated cho te, three tablespoons
ol sug one tablespoon vanilla, 1 ! t ik and cho
late togetl a small sanceepan set in anot t r ol
until the late is smooth and thick, general thout five minutes, stirring
the tin Id the sugar, remove from fire, stin I and put m tl
vanill i the chocolate misture cavefull over
cor n the dish Beat the whites of the s stff, add one tablespoon
su two or three drops of vanilla,  Spread this icing on top of chocolat
and 1 delieately inoven, This makes threee lavers, Tt does not require sane

Chocolate Pudding

One quart milk, one enp sugar, two squares choeolat Lot ¢o to a hoi
then add one-halt packa
with vanilla and serve o

¢ of wellsoaked

I with whipped

Christmas Pudding

Time to boil, six hours.  One pound of raisins, one pound eurrants, on

7

fourth of a pound of sultanas, one pound of suet, half a pound of |1

a pint of milk, ten ¢ three-fourths of a pound of flour and same of citron

and orange peel mixed, one small nutmeg.  Stone the raising and
wash and drey the currants and sultanas, and cut the peel into slices.  Mix all

these with the bread crumbs, flonr and suet, chopped very fine; add the grated

nutmeg and then stir in strietly fresh eges well beaten, and the milk.  When
the ingredients are well blended put them into a mould, tie a floured cloth
over it and beil.  When done, turn it ont and serve it with arrowroot sane

Fry Fritters in Carnation Compound

|
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Easter Pudding

Grate sufficient fresh cocoanut to fill a small cup, mix with it two rounded
tablespoons of powdered sugar, the white of one well-beaten egg, and a tea-
spoon of vanilla extract, Last of all stir in lightly one cup of stiffly whipped
eream. Put a slice of angel cake on each plate and heap upon it some of the
cocoanut eream.  Sprinkle the whole with powdered pistachio nuts.

Plum Pudding

One cup of finely-chopped suet, two cups fine bread erumbs, one cup
chopped raisins, one cup currants or whole raisins seeded, one level teaspoon
each of ground cloves, einnamon, allspice and mace, one level teaspoon baking
soda, one-half eup molasses, one-half enp granulated sugar, one and one-half cup
sweet milk, one cup sifted flour, to make a very stiff batter. Grate the bread
crumbs from a stale loaf, or use stale pieces dried in the oven until erisp and
rolled fine. Put the salt with the suet, also the spices, then add the other ingre-
dients, the soda last, dissolved in the milk. Pour the pudding into a weli-
greased mould or a threequart pail, cover closely, Set this pail into a larger
kettle half-filled with boiling water; cover this closely also and boil three or
four hours, adding boiling water as it boils away. I often use three small tins,
putting one-third the mixture into each, thus preparing three desserts at onee,
each amply sufficient for a half-dozen persons.  The pudding keeps like a fruit
cake, and may be warmed by setting the pail into hot water a half-hour before
dinner.  Serve warm, with hard sauce or the following creamy sauce: Mix
thoroughly while dry one-half eup each of flour and granulated sngar. Add
three cups boiling water and boil.  Whip with a Dover egg-beater one egg and
butter the size of one-half egg. Pour the hoiling sance over this and continne
beating for a moment longer. Flavor to taste, and pour over the hot pudding
and serve at once,

English Plum Pudding

Mix well together one pound of smoothly mashed potatoes, one-half pound
of carrots boiled very tender and grated, one pound of flour or bread erumbs,
one pound of eurrants and one of raisins, three-fourths pound of sugar, eight
ounces of suet, one grated nutmeg, one-fourth teaspoon of salt and three or four
eggs. PPut into buttered moulds and steam for four hours,

Farina Pudding

Two cups of milk, four tablespoons of farina, three tablespoons of sugar,
three eggs, grated rind of half a lemon. Put the milk and lemon into a double
boiler; when it reaches the boiling point stir in the farina and cook for five
minutes; then remove from the fire and pour slowly on the yolks and sugar
which have heen beaten together until light, stirring all the time,  Let it become
eool but not stiff; when ready to bake it, fold in lightly the whites of the eggs
beaten to a stiff froth. Turn it into a pudding dish and place in a pan of hot
water and bake in a moderately hot oven for twenty-five minutes.  Serve with
eream or a meringue sauce,

Patronize your Home Company. See page 85




THE REAL HOME-KEEPER 101

Foamy Pudding

One pint boiling water, two tablespoons cornstarch, juice of three lemons
and grated rind of one, one tablespoon sugar and pinch of salt; let cool three
minutes and add beaten whites of three eggs. Cream for above pudding:
Heat large cup of milk, add yolks of three eggs, one tablespoon sugar beaten
until ereamy. Season to taste, Cool on ice,

Fig Pudding

One pound figs, one cup bread erumbs, one eup sugar, picee of hutter
the size of an cgg, two eggs, one cup milk.  Chop figs fine and mix with hutter
and by degrees add the rest.  Butter baking dish, then pour in pudding and
steam two and one-half hours.  Lemon sauce: Two cups granulated songar,
two eggs, juice and rind of two lemons. Beat all together and just before
serving add one pint of boiling water, Serve hot with pudding,

Fluff-Fluff Pudding

Beat the whites of six eggs to a stiff froth.  Add slowly to whites of eggs
one cup of sugar. Mix together the grated rind and juice of one lemon, one
half eup chopped English walnuts and one-half eup chopped raisins and add
to whites of eggs and sugar. Beat until stiff. Bake twenty minutes. Do not
butter baking dish.

Fruit Pudding

Two eggs, one cup sugar, one cup milk, two teaspoons baking powder, flour
enough to make a thin batter, Place any kind of tart froit in bottom of baking
dish. Pour over it the batter. Bake slowly and serve with eream.

French Cocoanut Pudding

One quart milk, three tablespoons cornstarch, four eg,
little salt. PPut part of the milk, salt and sugar on the stove, and let it hoil
Dissolve the cornstarch in the rest of the milk, stir into the hot milk, and while
boiling add the yolks, and a cup of grated cocoanut. Flavor with vanilla.
Frosting: Whites of the four eggs beaten to a stifft froth, half a cup of sugar,
flavor with lemon, spread on pudding, brown in oven, saving a little of the
frosting to moisten the top.  Sprinkle on grated cocoanut to give the appearance
of snow flakes,

s, one-half eup sugar,

Graham Pudding

One-fourth enp butter, one-half enp molasses, one-half cup milk, one egg,
one and one-half enps Graham flonr, one-half teaspoon soda, one-half teaspoon
salt, one cup raising, Put molasses in mixing bowl.  Add melted batter to it
and other ingredients in order given. Turn into greased mould and steam two
and a half hours. Serve with liquid sauce. Dates or figs may be added.

Sauce for Graham Pudding

Two tablespoons butter, one enp sugar, three tablespoons flour (white),
two cups hoiling water, one teaspoon flavoring. Mix sugar, four and butter,

Saves 300°; on Your Egg Bill

-
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Add boiling water. Cook over the fire until the mixture thickens, stirring con
stantly, and boil four or five minutes. Remove from fire and add flavoring,

Ginger Pudding

One cup molasses, one-thivd eup butter, oneinlf cup water, one teaspoon
, two cups flonr.  Put the soda into
the molasses,  Then add the butter, water, flour and lastly eggs. Steam two
hours. The water should he cool when the pudding is placed over it and should
Lieat gradually. Sauce: One-halt cup butter (scant), one cup sugar creamed
Beat in the whites of two eggs, one-half cup hoiling water, vanilla

soda, one teaspoon ginger, yvolks of two

Indian Pudding

Three quarts milk, one tablespoon brown sugar, two tablespoons
molasses, one teaspoon allspiee, butter size of an egg, one teaspoon salt
Joil this together, then mix one handful of corn meal in a little milk, put

one-half teaeup of raisins with milk and corn meal. Put this in with the

boiling milk, molasses, ete, and stir constantly. Then take above mixture
from stove and stir in it four well beaten eggs. Then put in baking dish
and bake about three-fourths of an hour.

Kiss Pudding

One quart sweet milk, yolks of four eggs, two tablespoons of sugar,
butter size of a walnut, pinch of salt, two even tablespoons of cornstareh,
grated rind of lemon. Put milk in double boiler and when at the boiling
point stir in the above ingredients, well beaten. Stir until thoroughly done.
Pour into earthen dish, and cover with whipped whites of eggs; flavor with
vanilla and set in oven to brown. Serve cold

Lemon Sauce for Pudding

One eup granulated sugar, one-half cup of butter, two eggs beaten light,
one lemon, juice and grated rind, two-thirds cup of boiling water. Thicken
by cooking slowly.

Lemon Bread Pudding

One pint of scalded milk, three-fourths pint bread erumbs, one eup
sugar, butter size of an egg, yolks of four eggs well heaten, and the rind of
ake halt an hour or less. Beat the whites of the four eggs with

one lemon
a cup of powdered sugar and the juice of the lemon. Cover the pudding with
this mixture and return to the oven to hrown lightly. May be beaten with
eream if one wishes.  Half this recipe is enough for a small family,

Lemon Pudding

One cup bread erumbs, not too fine, one pint of milk, two eggs, one-half
cup sugar and grated rind of one lemon. Pour milk over ernmbs. Beat
yolks of eggs with sugar into which rind has been grated. Stir all together
and bake half hour. When done cover with stifly beaten whites and warm
slightly.  Sauce: Cream one-fourth eup butter with two-thirds cup sugar,

Witch Hazel Toilet S8oap for Fine Complexions




THE REAL HOME-KEEPER 103

add juice and grated rind of lemon and yolk of one egg. Beat well. Add
stifly beaten white of egg. Put dish in pan of beiling water and stir con
stantly for five minutes. Serve at once as it separvates 1if it stands

Old-fashioned Raisin Dumplings

Put one and one-half cups of sugar, one cup of seeded raising and four
cups water on to eook for one hour, simmering slowly all the time. Mix four
cups of flour, four level teaspoons of baking powder, a rounded teaspoon of
butter and a pineh of salt, Rub in the butter and mix with one and one-hall
cups milk.  Roll out nearly one-half inch thick and eut in one and one-half
inch squares, Drop these squares into boiling syrup, which if too thiek must
be diluted with a little boiling water, Cover the sancepan and cook the
dumplings without allowing the syrup to stop hoiling for twenty minutes,

then serve with the syrup

Potato Pudding

six large mashed potatoes, four eggs, one cup sweet milk, two cups well
sitted flour, a little nutweg, one teaspoon salt, one-half eup sugar, one-half’ eup

butter.  Bake in a hot oven one-half hom

Old-fashioned Rice Pudding

Five cups hoiling water, one teaspoon salt, one cup thoroughly washed
rice, one quart rich milk, five tablespoons sugar, one tablespoon vanilla, hutter
PPut rice and salt

size walnut, three-fourths cup currants or raisins, four e

in boiling water and boil rapidly twenty minutes, stirving to keep from burning

Pour into baking dish and bake till water is absorbed, about fifteen minutes
Then add to this one quart rich milk, sugar, vanilla, butter and eurrants or
raising, Stir together cavefully and add the eggs beaten, yolks and whites

hv:-‘\ul‘ dake until light brown, stirring once or twice at first

Raisin Puffs

Two tablespoons sugar, one egg, one teacup flour, one-half cup milk, one

teaspoon baking powder, two tablespoons melted batter, one-half eup s

raisins, Butter jelly glasses and steam thirty minutes

Raspberry Pudding

One-third box gelatine dissolved in one eup cold water, one eup raspherries
and one cup sugar. Boil and strain.  Add one cup of hot water and juice of
one lemon, When gelatine is dissolved mix all together and put on ice to

harden.  Serve with sug and eream

Rice Pudding

Two quarts milk, two-thirds cup rice, one eup sugar, butter size walnut,
flavor to taste. Cook in moderate oven about two hours until it is the consistency
of cream, stirring oceasionally.

Insurance Specialists—see page 143
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Shanty Pudding
B |
“1 One-half cup molasses, yolks of two eggs, one cup of flour, one-half teaspoon
[ salt, one teaspoon einnamon, one-fourth teaspoon cloves, one-half cup hot water,
1t one teaspoon soda added last.  Add chopped raisins or currants if liked and
,li‘ steam one hour. Use any nice sauce
1IN
v‘l
| ’
i Suet Pudding
gl Four cups flour, one cup suet, one cup of sorghum molasses, one eup raisins,
1Y one teaspoon soda.  Sauee for pudding: One cup of sugar, one-half cup of
R butter, one pint of hoiling water, two tablespoons of cornstarch, Juice of one
{
’ lemon
{ Steamed Suet Pudding
‘1 Two and one-half cups flour, one teaspoon soda, one-half teaspocn salt,
‘ one-half teaspoon allspice, one-half teaspoon einnamon, one cup suet or (wo
4 thirds cup butter (chop suet fine), one eup raisins, one cup sour milk or water,
one cup molasses.  Sift dry things, add suet, molasses and milk, Beat well, add
‘[ raising, turn in greased mould.  Steam three hours. Sauce: One cup hrown
i sugar, two cups boiling water, two tablespoons butter, three tablespoons flour,
& one teaspoon flavoring, Mix sugar, flour and butter well.  Add boiling water
Woodford Pudding
Three eggs, one teacup sugar, one teacup butter, one-half teacup flour,
one teacup jam, one teaspoon soda dissolved in three teaspoons sour milk,
8 spices to taste.  Bake slowly. Serve with any preferred sauce

CAKES
Apple Frosting

use lemon

.. grater) ; add one eup granulated sugar and unbeaten whites of three eggs

Whip together until white and stiff. Use for filling and top of sponge lay

cake.  Also served as “trifle’” on split lady fingers with a bit of jelly or candied
fruit on top

Pare three large, tart, white apples and grate into a deep dish

Good Cheap Cake

One cup sugar, one-half cup butter, one cup sour milk, two cups flour, one
cup chopped raisins, one-half cup currants, one-half cup citron chopped, one
teaspoon soda, one teaspoon each of ground cloves, allspice and cinnamon

Angel Cake, Small Loaf

Five ¢ three-fourths cup granulated sugar, one-half cup flour, one-half

teaspoon eream of tartar, one teaspoon vanilla. Beat whites of eggs very stiff

| Sift sugar three times and stir into eggs. Put cream of tartar into flour and

sift four times. Add flavoring, then flour. Bake in small Turk’s head. Do

| 13 not grease tin. Bake twenty minutes in moderate oven. When done turn
i upside down on three cups until cool

The first duty after marriage—page 54
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Filling for Angel Cake

One cup eream, two tablespoons cold water, one tablespoon gelatine, two
tablespoons pulverized sugar, one-half pound English walnuts.  Whip the
cream stiff, Put the water over the gelatine and set on back of stove, Put
the sugar in the er

im, add one tablespoon water to the gelatine, strain
and add to eream. Add vanilla. Chop nearly all the walnuts and add to one
half the eream, cut angel loaf across, and put in filling. Put rest of ere

top with whole nuts

ane on

Banana Cake

One cup sugar, one-third cup of hutter, half ecup of sweet milk, three
eggs, one teaspoon of soda, two of cream of tartar, two cups of sifted flow
flavor to taste, Filling: Mash two bananas to a eream, stir into boiled frosting
and put hetween layers. To be eaten same day as mad

Brown Cake

One and one-half cups sugar, one-half eup butter, one teaspoon soda
one-half eup sour milk, one teaspoon cinnamon, one teaspoon allspice, one
teaspoon baking powder, one eup strawberries, two cups flour Filling: One
cup sugar, cooked until stiff, and white of one egg

Bread or Dough Cake

Three coffee eups of bread dough, two teacups of sugar, one teacup
butter, two teacups of raisins, four eggs, nutmeg.  After working all together
with the hands, add one teaspoon of soda. Bake immediately

Blackberry Jam Cake
One eup sugar, two-thirds cup butter, one eup jam, three eggs, one-half
cup sour milk, two eups flour, one teaspoon soda, one teaspoon baking
powder, einnamon, cloves and allspice.  Bake in layers

Brown Stone Front

Dissolve two squares (two ounces) chocolate in five tablespoons of hoil

ing water, Cream one-half eup butter. Add gradually one and one-half
cups sugar, then yolks of four eggs, well beaten deat thoroughly ; add

chocolate.  Add one-half eup eream or milk, one and three-fourths cup flour,
two rounded teaspoons baking powder, two scant teaspoons vanilla. Beat
whites of four eggs stiff and stir in

Caramel Frosting
One cup sugar, one-half cup milk, heaping teaspoon flour. Cook all
together.  When nearly done add butter size of walnut,
Cinnamon Cake

One egg, picce of butter size of egg, one eup sugar, one cup milk, little
nutmeg, three teaspoons baking powder, three cups flour. Bake in shallow
tins. Put butter, sugar and einnamon on top

Interesting information on page 77
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Chocolate Loaf Cake

One-half eake chocolate, one-half eup sugar, one-half eup sweet milk,
yolk of one egg. Cook these ingredients together until quite thick, and
when eool add 1t

cup sugar, one-half cup butter, one-half cup sweet milk, one egg and yolk

hree teaspoons vanilla.  Then prepare the following: One

of one more, two cups flour, one teaspoon soda Stir the two mixtures

together thoroughly and bake in moderate oven

Chocolate Cake

Two cups sugar, three-fourths cup buiter, three eggs, one eup sweet

milk, three teaspoons haking powder, two teaspoons vanilla extraet, thre

{ cups flour, Cream the butter and sugar; add the eggs, well beaten, with a

]‘ pinch of salt., Gradually add the milk Ihen add the flour and baking

i powder sifted together. Bake in oblong pans. Filling: Two squares bitter

1 chocolate melted over boiling water, two heaping cups confectioner’s sugar
sifted), and add safficient eream to moisten the sugar so it can be stirred,

1 then add the melted ehocolate with two teaspoons vanilla extract. Spread

¢ liately between layers and on top

i

('i Caramel Cake

Cream a half eup of butter and one cup sugar. Add one seant eup sweet
milk, two cups flonr sifted with two teaspoons baking powder. Beat thor

oughly and fold in the whites of three eggs whipped siiff. Bake in layers

Filling: Two eups light hrown sugar, two-thirds enp of milk, one tablespoon

butter, one teaspoon vanilla extract.  Boil fifteen minutes over quick fire,
'l stirring constantly Spread over cake rapidly
!
4 Cocoanut Cake
i\
il Two eups powdered sugar, one-half cup butter, three eggs, one cup
i milk, three cups flour, two teaspoons eream of tartar, one teaspoon soda, one

eup cocoanut

' Coffee Cake

| One-fourth eup butter, one-half cup sugar, one-half eup molasses, two
h eggs well beaten, one-fourth cup coffee, two and one-half cups flour, one-half

4 teaspoon salt, two and one-half level teaspoons haking powder, one-half tea
|

spoon cinnamon, one-half teaspoon allspice, one-half teaspoon nutmeg grated,
one-half pound raisins, stoned and eut in pieces.  Cream the butter, add
gradually the sugar, then molasses, eggs, fruit and coffee.  Sift together

thoroughly the flour, salt, haking powder and spices and add to mixture
Jake in a eakepan fifty minutes

Y

Chocolate Frosting With Coffee

One-fourth cup of butter, one square of choeolate or four tablespoons of

cocon, two cups pulverized sugar, cold coffee, vanilla, one-half eup chopped
walnuts.  Melt butter and stir in it the choeolate; add the sugar and thin

Try Royal Crown Cleanser for Easy Cleaning
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to right consistency with cold coffee.  Flavor and add walnuts. Spread on
loaf cake or between layers of cake,

Cornstarch Cake

One cup sugar, one-half eup butter, one eup flour, one-half eup eornstarch,
one-half cup milk, whites of three eggs, two teaspoons baking powder. Mix
the cornstarch with a part of the milk and if considered necessary add a
little more flour. This is a nice and easily made cake.

Cream Almond Cake

One-half cup of butter, one eup of fine granulated sugar, one and three
fourths cup of flour, one-half eup of milk, two level teaspoons baking powder,
one-half teaspoon of almond flavor,

Drop Cakes

Yolks of three eggs, or two whole eggs, one cup of granulated sugar, one
cup of dark molasses, one tablespoon of melted butter, three-fourths eup of
sweet milk, heaping teaspoon of soda dissolved in the milk, one cup of raisins,
or more if you like, nutmeg and cinnamon to taste, Hour enough to thicken
Drop teaspoonful at a time and bake ten minutes.  Frosting for drop cakes:
Nine tablespoons powdered sugar to the white of one egg

Delicate Cake

One cup sugar, one-half’ cup butter, one-half cup milk, whites of four eggs

heaten to a froth, one and one-half cups of flour, one teaspoon haking ere
flavor to suit

Devil's Food Cake

Two-thirds cup sugar, one-half cup chocolate, one-half eup sweet wmilk,
yolk of one egg. Stir these together and boil until like thick cream, then set
aside to cool. One cup sugar, twvo egegs well heaten, one-half eup milk, one
half cup butter, one heaping teaspoon soda dissolved in hot water. Beat well
together: add the above and then stir in two and one-half cups of sifted flour
and one cup of shredded cocoanut.  Bake slowly. Use “fudge’ frosting. leing
for Devil's Food Cake: Two cups sugar, one cup milk, one teaspoon butter, Boil
these together until a drop in cold water does not dissolve (it need not turn
hard). Then add one-fourth eake chocolate and let it melt.  Pour out and stir
on marble slab with wide paint knife, until it becomes ereamy candy. 1f it
gets too hard to spread on eake, thin it with rich eream. If any other flavor is
desired instead of chocolate, it may be added instead, only after the candy
has been stirred on the marble.  This is enough frosting for a three-layer cake.

Devil's Food

Custard part: Seant half cup cocon, one-half cup sweet milk, one eup hrown
sugar, yolk of an egg. Stir all together in a granite saucepan.  Cook slowly and
set away to cool.  Cake part: One cup hrown sugar, one-half cup butter, two
cups flour, one-half eup sweet milk, two eggs.  Cream hutter and sugar and

Fry French Fried Potatoes in Carnation Compound
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volks of eggs; add milk, sifted flour and whites of eggs beaten stiff. Beat all
together, and then stir in custard; hastily add teaspoon soda dissolved in
warm water. Bake in layers and put together with icing

Dark Cake

Two cups granulated sugar, one-half cup butter, yolks of two eggs: heat
well together; add one-half eup sour milk, one teaspoon soda. Beat the whites
of the eggs stiff, add two cups of flour, flavor with one teaspoon of vanilla,
Dissolve one-third of a eake of chocolate in one-half eup boiling water, adding
this last. Frost with boiled icing. Teing: One cup grannlated sugar, moistened
with four tablespoons of hot water; boil until it threads from the spoon. Pour
the hot syrup over the whites of two well-beaten eggs.  Flavor with vanilla
Beat well

Dried Apple Cake

One cup dried apples, one-half cup hrown sugar, one-halt cup molasses or
syrup, one cup sour milk, one-half eup butter, one egg, two teaspoons soda,
one teaspoon each of nutmeg, cloves and cinnamon, two cups flour,  Soak apples
over night, chop fine and cook in syrap two hours.

Economical Cake

. two-thirds eup milk, two eups
m butter and sugar, add yolks

One-half eup butter, one eup sugar, two ¢

flour, four level teaspoons baking powder. (
of eggs, then the milk, then the flour in which the haking powder has been sifted,
and last, the whites of the eggs beaten to a stiff froth, Bake in layers, Filling:
One cup sugar, one-third cup water, one-half teaspoon of vinegar and
flavoring, Cook sugar, water and vinegar until it threads, then pour over the
heaten white of one egg and beat the whole until it is cold

Farmer's Cake

One cup sugar, one cup buttermilk, two eups flour, one-half eup raisins,
nutmeg, large tablespoon butter, one tablespoon molasses, one teaspoon cinna-
mon, one teaspoon saleratus, one-half teaspoon cloves. Beat sugar and butter
together. Measure flour before sifting. Cut the raisins and mix with the flour
and salt. Bake in a shallow pan

Fig Cake

Two cups sugar, three-fourths cup butter, one eup milk, three cups flour,
two teaspoons baking powder, whites ot five eggs. Filling: One pound of figs
chopped, three-fourths cup of sugar, one cup of water. Boil until soft.

White Fruit Cake

the whites; two eups of powdered sugar, one cup of butter,
eream, five cups of flour sifted, three teaspoons baking powder,
two pounds of almonds chopped, one pound citron cut fine, one teaspoon of
lemon extract, one slice of sugared orange peel sliced.  Bake carvefully until it
is thoroughly done in a moderate oven.

Twelve eggs,

one cup of swe

An ounce of forethought is worth a pound of afterthought. See page 85




THE REAL HOME-.KEEPER 111

Eggless Fruit Cake

One cup sugar, one-half cup butter, one cup sour milk, one teaspoon
cinnamon, one teaspoon cloves, one teaspoon nutmeg, one teaspoon soda, two
cups flour (measured before sifting), one cup seeded raising. You may add
different kinds of fruit if you wish, as you would in any kind of fruit cake. Add
all the dry stuffs to flour and sift; have butter soft and cream with sugar;
sprinkle your raisins with flour and add last

Fruit Cake

One cup butter, two cups sugar, one cup milk, three cups flour, two tea
spoons haking powder,
vanilla and a little
pound currants, one-half pound dates, one pound sliced figs, one pound sliced

whites of eight eggs. Mix well, adding one teaspoon

ed lemon rind, Mix two pounds seeded raisins, one

almonds, one-fourth pound sliced eitron, one-fourth pound candied orange peel,
one-fourth pound candied lemon peel.  Over the fruit part sift one

up of flour
Bake in a large, shallow, square dripper or cake pan for three hours, and
bake slowly

Ginger Cake

One-half cup shortening, one-half eup sugar, one eup molasses, one cup
boilin + water, two and one-half cups flour, one teaspoon soda, one teaspoon spice,
one teaspoon ginger, two eggs,  Cream shortening and sugar. Add beaten egg,
molasses, boiling water, then the sifted dey ingredients, Stir quickly, heat until
smooth, and bake in a moderately hot oven

Soft Ginger Bread

One-half eup sugar, one-half cup butter, one eup molasses, one teaspoon
cach of ginger, cinnamon and cloves, two teaspoons soda dissolved in one cup
boiling water, two and one-half cups flour. Add two eggs well beaten the last
thing before baking. Bake slowly. This may be used for all economical fruit
cake by adding fruit as desired,

German Coffee Cake

Three cups of milk, one cup sugar, one cake compressed yeast, two eggs,
two and one-half heaping tablespoons of lard and butter, one scant tablespoon
salt, enough flour to make dough as stiff as bread. Put tlour in bread bowl,
make a hole in centre, put in salt, sugar and ¢rnmbs in yeast. Warm the milk,
butter and lard. Mix with other ingredients, stir in beaten eggs; mix well,
knead same as hread. Let rise over night.  When light put in shallow tins;

let rise—when light spread butter over top and sprinkle with sugar and cinna-
man or moisten top with milk or beaten egg and make a mixture of butter,
sugar, einnamon and flour, mix and sprinkle the top. Bake to a light brown.

Hasty Cake

One cup sugar, two eggs, two tablespoons melted butter, two-thirds eup
milk, one and one-half cups flour, two heaping teaspoons baking powder, vanilla.
Put all in mixing pan and stir thoroughly. Bake either in layers or loaf,

What is Hall & Roos? See page 57
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Hickory Nut Cake

One and one-half cups sugar, one-half enp of butter, three-fourths cup
of milk, two eups of flour, whites of four cggs, two teaspoons baking powder,
one teaspoon extract of orange. Bake in layers, Filling: Whites of three
ogus, three tablespoons sugar, one eup chopped nut meats, one teaspoon extract
of orange.

Huckleberry Cake

One cup butter, two cups sugar, three cups flour, five eggs, one cup sweet
milk, one teaspoon soda dissolved in hot water, one teaspoon nutmeg, one tea-
spoon cinnamon, one pint ripe fresh blueherries, thickly dredged with flour.

Jennie Lind Cake

Two and one-half eups of sugar, four cups flour, one cup milk, one cup
butter, four eggs, four teaspoons baking powder. Bake in three layers, two
plain; after taking out plain, leaving less than a third, add one cup raisins, one
of eurrants, one-half eup ecitron, two tablespoons molasses, spices to taste,
Spread with jelly or lemon filling, putting fruit layers between,  Add abont
one-half cup flour to fruit part if too thin,

Jam Cake

One cup sugar, one-half cup hutter, three eggs, one cup of strawhberry jam,
one-half cup of sour eream, small teaspoon of soda, two cups of lour sifted.

Layer Cake

One cup sugar, one tablespoon butter, three-fourths eup sweet milk, one
and three-fourths eup flour, one and one-half teaspoon baking powder. Add
three eggs. Bake in three layers. Flavor with vanilla,

Lemon Filling Cake

One and one-half eups sugar, one-half eup butter, three eggs, one whole;
whites of two, three cups flour, one teaspoon baking powder. Filling: Yolks
of two eggs, juice of one lemon, one cup sugar (use a small cup).

Lemon Layer Cake

One and one-half cups sugar, one-half cup butter, one enp milk, three eggs,
two and one-half cups flour, two teaspoons baking powder, flavor to taste,
iilling: One-half cup sugar, one tablespoon butter, one egg, Juice and rind of
one lemon, Beat all together, and boil until thick, ool before using.

Mary Cake

One-half cup butter, two-thirds cup sugar, one-half eup molasses, one-half
cup sour milk, one teaspoon soda, yolks of two eggs, one-fourth teaspoon nutmeg,
one-fourth teaspoon einnamon, one-half teaspoon vanilla, two cups flour.

Royal Crown Soap Saves Work and Saves the Clothes

#
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The Mary F. Palmer Ice Cream Cake

One cup sweet milk, ene cup butter, two cups sugar, one eup corustarch,
one and one-half cups flour, whites of cight eggs. Beat sugar and butter
together; add milk in which cornstarch has been dissolved; then the flour and
well-beaten eggs.  Boke in thin layers, Filling or Frosting: On four ecups |
white sugar pour one-half pint of boiling water, then let boil until it ropes |
from spoon; pour this over the well-heaten whites of four eggs, then add one
teaspoon tartarie acid and two teaspoons lemon extract.  The generous use of
this filling will add much to the delicious quality of the cake

Marshmallow Cake

Oue and one-hall’ cups powdered sugar, one-half cup butter, one-half eup
milk, one and one-half cups tlour (scant ), one-half cup cornstarch, one teaspoon l
baking powder, whites of six 5. Filling: One cup sugar, five tablespoous
water,  Boil until it drops from the spoon.  Remove from the fire.  Stir in !
one-half pound marshmallows.  Stir until thick like boiled icing.  Little vanilla
and pinch of salt, Bake in large square tins.  Make icing after cake is baked

m

Marshmallow Icing

One cup white sugar, one-third eup water, one teaspoon vinegar, whites
of two eggs, one-fourth pound marshmallows,  DBoil together sugar, water
and vinegar until it threads—about five or six minutes.  Stir hot syrup into
beaten whites of eggs, then add marshmallows.  Put on back of stove or very
slow fire, and stir until marshmallows are dissolved

Chocolate Marshmallow Cake

Stir one and one-half eups of lour with one heaping teaspoon of baking
powder. Stir four ounces of butter with one-half pound of sugar to a light
eream.  Add the yolks of three eggs and one-half teaspoon vanilla,  Beat
the whites of two eggs to a stiff froth and add them alternately with the
flour and one gill of milk to the ereamed butter. Mix well and bake in two
Jelly tins. Filling: Boil one-cighth of a pound of chocolate in a quarter cup
of water, with one-half eup of sugar until it forms a thread between the
fingers; take one-half pound of marshmallow eandies, dissolve with a table
spoon of boiling water, and add chocolate.  When cool put half hetween
layers and the remaining filling on top and sprinkle with ehopped nuts

Nut Cake

Beat one-half cup of butter to a ¢
powdered sugar, beat until measure thre

i, add one and one-half eups of
~fourths eup of water, add one tea-
spoon of baking powder to two cups of flour. Sift twice. Beat  whites of
four eggs to a stiftt froth, add water and flour alternately to butter and
sugar: beat until smooth, then add one-half of whites, fold in ecarefully,
add one cup of walnuts, chopped, then add the remainder of whites. Carry
out directions carvefully.

Don't neglect your Insurance—see page 143
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1.2.3-4 Cake

One cup butter, two cups sugar, three cups flour, one cup milk, four
eges added last, three teaspoons of baking powder, flavoring.

One-Egg Cake

Butter size of square chocolate, one cup sugar, three-fourths eup milk,
one egg, two cups flour, two teaspoons baking powder. Cream butter, add
1o it the sugar, milk and beaten yolk of egg. Then the flour, into which
has been sifted the baking powder, and lastly, the white of the egg beaten
stiff. Bake in a loaf or two layers.

Pear]l Cake

One eup of sugar ereamed with two tablespoons of butter. Add one-
half cup of sweet milk and two teaspoons baking powder, sifted with one and
one-half eups of flour, and the stifly beaten whites of three eggs.

Poor Man's Cake

Two cups brown sugar, ten tablespoons of melted lard, one and one-half
cups of sour milk, one cup raisins, one cup currants, one teaspoon soda, one
teaspoon cinnamon, one-half teaspoon cloves, one nutmeg, a pinch of salt,
sufficient flour to stiffen.

Puff Cake

Two cups sugar, one cup milk, two-thirds cup butter, three cups flour
(seant ), three teaspoons baking powder, whites of six eggs. Flavor with lemon
or rose. Stir sugar and butter to a eream. Add milk and flour then the
whites of eggs.

Raspberry Jam Cake

Three-fourths eup of butter, one eup sugar, three eggs, one cup jam, three
tablespoons sour eream, one teaspoon soda, one and one-half cups flour, one-half
teaspoon each of cloves and cinnamon. Bake in layers.  Filling:  One cup
sugar, one-half cup water, white of one egg beaten, one cup chopped raisins,
Boil until thick. Put between layers,

Ribbon Cake

One eup butter, one cup milk, two cups sugar, three and one-half cups
flour, two teaspoons baking powder, four eggs, yolks and whites separately.
Divide the dough into three parts, and bake two parts as plain cake. Add to
the remaining dough one-half eup raisins, chopped and stoned, one eup currants,
two teaspoons molasses, one-fourth pound of citron sliced, the fruit all floured,
one teaspoon cinnamon; bake. Put the fruit cake between the two plain, with
jelly between and frost.

Roll Jelly Cake

Three eges, volks and whites beaten separately, one cup sugar, one scant
cup flour in which a teaspoon of baking powder and a pinch of salt have been

Wedding Groups a specialty—see page 54
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sifted, one-fourth cup boiling water. Sift the flonr three times, also sugar,
adding the water last. Bake in a large roasting pan in a quick oven. Spread
with jelly and roll while hot

Sairy Loaf Cake

Four eggs beaten separately, one and one-fourth eups granulated sugar,
three-fourths cup butter, one-half eup sweet milk, two and one-hall cups

flour, one teaspoon eream of tartar, one-half teaspoon soda, and flavor to

taste 1) Cream butter and sugar thoroughly. (2) Beat yolks to a very
stifft froth and stiv in.  (3) Add milk. (4) Sift flour once, then measure,
Add soda and sift three times. Stir in and beat very hard. (5) Whip whites

te a foam. Add eream of tartar and whip until stiff. Fold m lightly. Put
in a slow oven and it will bake in thirty or forty minutes

Silver Cake

Whites of six eggs, one cup sweet milk, two cups sug:

, four cups sifted
flour, two-thirds eup of butter, two teaspoons of baki

powder.  Stir in
sugar and butter to a eream, add milk and flavoring, part of the flour, the
heaten whites of eggs, then rest of flour. Bake carefully in tins lined with
buttered paper.

Scripture Cake

Jeremiah 7-18

Judges 5 One eup batter

ist Kings 4-22 Three and one-half cups flour
Jeremiah 6-20 Two cups sugar
Ist Samuel 30-12 Two eups raising
Genesis 24-17 One cup water
Isaiah 10-14 Six eggs
Exodus 16-31 One tablespoonful honey
Leviticus 2-13 Pinch salt
Ist Kings 10-10 Spices to taste
Proverbs 23-14 Solomon's adviee for making good boys, and

vour cake will he good

Sweet Strawberry Cake

Three eggs, one cup sugar, two of flour, one tablespoon of butter, a teaspoon
licaped of baking powder. Beat the butter and sugar together and add the
eggs, well beaten.  Stir in the flour and baking powder, well sifted together.
Bake in three layers. With three pints of strawberries mix a eup of sugar and
mash them a little,  Spread the fruit hetween the layers of cake. The top layer
of strawherries may be covered with a meringne made with the white of an egg
and a teaspoon of powdered sugar. Save out the largest herries and arr
them on the top in the frosting. Makes a very faney dish and a mest delicions

cake.

e

Spice Cake

One and one-half cups sugar, one-half eup butter, one eup sour eream, one
teaspoon soda, two eges, pinch of salt, one cup chopped raisins, one heaping
teaspoon cinnamon, one teaspoon cloves, about two and one-fourth cups flonr

Chocolates that are Chocolates—page 33
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Bake in two loaves. Frosting: One eup of sugar into five tablespoons of water,
Boil until it strings, then pour slowly into the beaten white of one egg. Beat
until the right consisteney to spread

Spice Layer Cake

One cup sugar, one-hall cup butter, two eggs, one-half cup molasses, one
cup sour milk, one scant teaspoon soda, one teaspoon eloves, one teaspoon cin-
namon, small pinch of salt Put together with filling of boiled icing and
chopped raisins.  To make: Cream butter and sugar thoroughly, beat eggs well,
add to the butter and sugar and beat all together. Stir in the molasses, add
sour milk into which soda has been stirred until foamy. Mix in with flour, cinna-
mon, cloves and salt, and then add to other ingredients

Spice Cake

One eup butter, two cups sugar, one cup milk, four eggs, three and one-half

cups flour, two teaspoons baking powder, one teaspoon each of cloves, allspice,
cinnamon and nutmeg,  Cream butter and sugar, add the eggs and milk; sift
together the flour, baking powder and spices and add to the mixture. This cake

may be haked in layers or loaf and with any filking,

Chicago Sponge Cake

Two eggs beaten sej

rately, one cup sugar, one cup flour, one-fourth tea
. threeeighths cup hot water, one
hall teaspoon extract of vanilla.  Beat the yolks of the eggs until thick, add
gradually the sugar, vanilla and beat.  Add water, whites of eggs beaten to a
stiff froth, and the flour, baking powder and salt sifted together thoronghly.
Bake in buttered cakepan forty-five minutes,

spoon salt, one level teaspoon haking powde

Sponge Cake

Beat together the yolks of four eggs and one eup of sugar. Add the well

beaten whites of four eggs, two-thirds cup of potato flour (Swedish prepara

tion ), one teaspoon of baking powder, and one teaspoon vanilla.  Bake about
twenty mimutes

Stir Cake
One cup sugar, one eup sweet milk, one and one-half cups flour, salt, one
tablespoon butter, one teaspoon haking powder, one cgg or whites of two, flavor
ing, Put all together and stir five minutes
Sunshine Cake

Whites and yolks of six eggs, one eup granulated sugar, three-fourths

cup flour, one-half teaspoon eream tar pinch salt added to whites of egags
before whipping, and flavoring to taste. Sift flour three times, measure and
set aside flour and sugar. Separate the eggs, putting the whites in mixing
bow!l and the volks in small howl; heat volks to very stiff froth.  Whip whites
to foam, add cream of tartar, and whip until very stiff; add sugar to whites

Royal Crown Presents are Fine
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and beat in, then yolks and beat in, then mix flavoring in and lastly fold the
flour lightly through. Bake an hour in a slow oven

Tildon Cake

One cup butter, two eups of pulverized sugar, one cup of milk, three cups
flour, one cup cornstarch, four eggs, two teaspoons baking powder, two teaspoons
lemon extract

Tutti-Frutti Filling for Layer Cake

Two tablespoons minute gelatine, two cups granulated sugar, «

t tahle
spoons water, one teaspoon vanilla, candied fruits and nuts.  Cover the gelatine
with cold water and set over hot water to melt.  Boil the sugar with the water
until thick and white. Toward the end of the heating, stir in various kinds ol
ervstallized fruits ent in bits; also nuts

White Fruit Cake

One cup sugar, one-half eup butter, whites of four eggs, one cup milk, one
cup raisins, one-halt eup citvron, two cups flour, two teaspoons baking powder
Stir sugar and butter together. Beat whites of eges until light and add to
sugar and butter, then add raisins and citvon, cut in small pieces, and rolled in
flour. After adding the milk, stir in flour, which has heen well sifted with
baking powder. Bake in a moderate oven.  Cover with icing as follows: Two
tablespoons eream and pulverized sugar mixed in to make a stift frosting
Flavor with lemon

White Layer Cake

One and one-half cups sugar, one-half eup butter, one cup sweet milk,
two cups flour, measured before sifted, two teaspoons haking powder sifted
in flour, whites three e

s, flavor to suit. Make three guite thiek layers

White Cake, With Lemon Icing

One and one-half eups sugar, one-halt eup butter, two-thirds cup milk,

two cups flour, two teaspoons baking powder, whites of four eggs. Cream
bhutter and sugar.  Add milk, then flour after sifting into the baking powder
Lastly, eggs beaten to a stiff froth.  Flavor with vanilla.  Bake in layers
leing: Beat white of one egg.  Add the juice and grated rind of one lemon

and then add confeetioners” sugar until thick enough to spread

White Fruit Cake

Threefourths enp butter, two cups sngar, one eup raisins, one enp milk,

one cup nuts, three eups flour, two teaspoons haking powder

few chopped
candied cherries, whites of four eggs: truit well floured hefore adding

Cookies

Two and onehalf cups flour, one eup butter, two cups of sugar, four
tablespoons milk, two eggs, two teaspoons haking powder

Financial Agents—see page 143
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| i Doughnuts
M x . " .
| Commenee by 12 o'clock (noon). One pint sweet milk and a teacup of
i lard warmed in the milk. One eup of home-made yeast or two tablespoons
'1 of brewers’ yeast and make a sponge. When light (by tea time) add four
j : eggs, two and one-half cups of sugar, a little salt, and a tablespoon of
3 cinnamon. In the morning roll and let them rise again, and fry slowly,
il expecting to finish them about noon.
i
il Fruit Blanc Mange
'-; One eup molasses, one enp brown sugar, one cup nearly full of lard, one
. tablespoon soda, two tablespoons vinegar, ginger to taste. Put all together,

i mix as pie dough, not any stiffer. Work a little, roll very thin and bake in
i a very hot oven.

f FANCY DESSERTS
Ginger Snaps

|
if
i;‘ One pint canned fruit, one cup water, one-half cup sugar, three table-
! spoons cornstarch. Heat the water, sugar and froit, with juice, together,
i until it reaches boiling point, Stir in cornstarch dissolved in water. Add
i to hot fruit and heat till eornstarch is thoroughly eooked. Pour into mould
i ! and serve with eream. Sour red cherries particularly good.

Glorified Rice

Three tablespoons of riee, two tablespoons of gelatine, one (uart sweet
milk, one pint eream, salt and sugar to taste. Cook rice in milk until soft.
Then run through a colander, after which re-heat and add gelatine which
has been soaked in eold water. Add sugar and salt, after which set away to
cool. When eold add eream which has been whipped very stiff.  Pour in
a mould to congeal. Serve with fruit syrup around it.

Lemon Tapioca

One cup tapioea, one eup sugar, two cups hot water, juice of three
lemons, apples, salt. Soak tapioea over night. Pare and quarter three or
four Bellflower apples, and place in baking dish.  Pour over the soaked
tapioea and water and hake one hour. Put in lemon, sugar and tiny bhit of
salt, beating until smooth, after which bake fifteen minutes. Serve hot or
cold with eream.

Pineapple Tapioca

Soak three-fourths eup of tapioea in one pint water over night. In
the morning add one pint more water and cook until elear. Remove from
fire and add one cup of sugar and juice of one lemon. Beat the whites of
two eggs stiff and when the tapioca is cool, stir in the whites through it.
Cut into small pieces the contents of a can of pineapple and over it pour
the tapioea. Cream for tapioea: Heat one pint of milk to near hoiling, then
add the yolks of two eggs, a dessert spoon of cornstarch, one-fourth cup

Home Portraits—page 54
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sugar and a pineh of salt. Flavor with vanilla. Cook until thick as eream
and serve with the tapioca.

Prune Souffle

One pound prunes, one cup pulverized sugar, whites of six eggs., Steam
prunes uniil very tender; press through colander. Add sugar. Fold in
whites of eggs. Bake in ungreased mould in moderate oven. Serve at one
with whipped ercam

Prune Whip

Boil three cups of prunes. When tender remove the stones. Chop very
fine,  Add one-half eup sugar and whites of four eggs, well beaten. Stir
and bake twenty minutes, Serve with whipped eream

Rhubarb Custard

One bunch rhubarb, three eggs, one pint milk, one-half grated lemon,
sugar and salt to taste. Boil and mash rhubarbh.  Add eggs, milk, lemon,

sugar and salt, Make rich pie erust and bake same as custard

Stuffed Plums

Take large Greengage plums, remove stones and fill with chopped
English walnuts and apples. Sevve with whipped eream

Snow Pudding

One-fourth box gelatine, one-fourth eup eold water, one cup boiling

water, one cup sugar, one-fourth cup lemon juice, whites three cggs

Soak gelatine in cold water. Dissolve in boiling water, add su and lemon
juice, strain and set aside in a cool place, occasionally stirring the mixture, and
when partly thickened beat with an egg beater until frothy., Add white of egg

beaten stiff, and continue beating until stiff enough to hold its shape. Mould,

or pile in a glass dish.

Strawberries With Sea Foam Cream

One-hall cup powdered sugar, one cup cream, two heaping tablespoons
gelatine, one-fourth cup of eold milk, four tablespoons of powdered sugar. One
quart fine firm berries, washed carefully, hulled and sprinkled with a half-cup
of powdered sugar, For the eream, whip a cup of «

cam to a froth, mix in
lightly four tablespoons of powdered sugar and set upon the ice. Soak two
heaping tablespoons of gelatine in one-fourth of a cup of cold milk fur ten
minutes, then place over the tea kettle until thoroughly dissolved. Cool slightly
and whip with a wire spoon for seven minutes; add slowly to the whipped eream,

beating steadily.  Flavor with one-half teaspoon vanilla, and set upon ice for
two hours. When ready to serve, heap the berries in a glass dish and pile the
am upon them in spoonfuls. This is a very nice dish with any kind of fruit
Use a little salt in the gelatine

Important information on page 2
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Spanish Cream

One pint milk, one-half box gelatine (heated together), Three egg yolks
beaten, five teaspoons sugar, add to above, Cook until it thickens, then stir in
whites of three eggs beaten to stiff froth, and flavor with vanilla, Pour in
mould, and when eold serve with sugar and ercam,

Sunday Dessert

Two oranges pared and cut into small pieces (place in a dish and sprinkle
with sugar), one pint milk, boil and add yolks of two eggs, one tablespoon of
cornstareh moistened,  Stir constantly and when cooked pour over the oranges.
Beat the whites of the eggs, add two tublespoons of sugar and spread over the
custard.  Brown lightly and serve eold,

Tapioca Cream Custard

Soak three heaping tablespoons of tapioca in a teacup of water over
night, Place over the fire a quart of milk; let it come to a hoil, then stir in the
tapioca, a good pineh of salt: stir until it thickens: then add a cup of sugar
and the beaten yolks of three eggs.  Stir it quickly and pour it into a dish and
stir gently into the mixture the whites beaten stift, the flavoring, and set on ice,

Cream of Shortcakes

One pint flour, two teaspoons baking powder, one teaspoon salt, two
rounded tablespoons of butter, two rounded tablespoons granulated sugar, one
cup eream.  Sift all the dry ingredients together, then work in the hutter hy
hand and then add the eream and beat with a spoon.  Bake in an oblong pan
for twenty minutes. Split with hot knife, spread with batter and add two
quarts of well-sweetened and chopped strawberries and serve,

Strawberry Shortcake

One quart flour, one tablespoon baking powder, bhutter the size of a large
ege, a pinch of salt.  Mix flour, haking powder, and salt.  Melt butter, mix
with milk, stir in flour and roll soft with as few touches as possible.  Divide in
half.  Roll each and bake in separate pans in a hot oven to a light hrown,
Spread each with hutter and spread with berries that have been erushed with
sugar and have stood two or three hours.

Lemon Jelly

Soak a package of gelatine in one pint of eold water thirty minutes; then
add two pints of hot water, one and one-halt cups of sugar (or sweetened to
taste ), two teaspoons lemon extract and stiv until sugar is dissolved.  Set on
ice to harden and let it remain on ice until ready to serve,

Orange Jelly

Soak a package of gelatine in one pint of cold water thirty minutes;
add two pints of hot water, one and one-hall” cups of sugar, flavor with orange
extract, and stir until sugar is dissolved.  Set on ice until wanted to serve.  In

Be Wise and Use Royal Crown Goods
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a similar manner other jellies may be made, using extract of raspberry, pine-
apple, strawberry, ete.  In serving these jellies cut across and across, breaking
it up into erystals and piling it lightly in glass dishes. Eat plain or with eream
and sugar; delicious with whipped eream

Pineapple Jelly With Fresh Fruit

Take a pint or more of fresh grated pineapple, add hot water to make
up a quart, add one and one-half cups of sugar and boil ten or fifteen minutes.
Meanwhile soak a package of gelatine in a pint of cold water thirty minutes or
more; then add the quart of hot mixed fruit and juice and stir it gently until
the gelatine is dissolved, Set on ice to harden and until wanted to serve

Jellies With Ripe, Fresh Fruit

Pare and quarter or slice half a dozen or more ripe peaches, or other
soft fruit, sprinkle with sugar and set on one side, Soak a package of gelatine I
in one pint of cold water thirty minutes; add one and one-half pints of hot water |
to dissolve it, then add one and one-half cups of sugar, and lastly the fruit |
Set on iee to harden and until ready to serve, Whole raspberries and straw
herries are very nice this way

Snow Pudding

Soak a package of gelatine in one pint of cold water thirty minutes:
add one and one-half pints hot water to dissolve; one and one-hall cups of
sugar and two teaspoons of lemon or other flavoring extracts. Stir until sugar t
is dissolved ; pour into.a very shallow dish and set on ice until it slightly jells
or thickens; heat to a stiff froth the whites of three eggs and a pinch of salt,
beat in the gelatine until light and frothy and set back on ice until ready to
serve,

we—RBeat the yolks of the eggs with a cup of sugar and two tea
spoons of cornstarch. Seald one quart milk, and turn it into the yolks, heat
until it thickens, stirring all the time. Add vanilla and a pinch of salt and
let it cool.

ICE CREAM
Angel Parfait

Boil together one-half eup sugar and one-half eup water until a soft hall
can he formed, Whip whites of three eggs until foamy, but not stiff; pour
syrup in a fine stream over them, beating until eold. Add one tablespoon
vanilla. Fold in one pint thick eream beaten stiff.  Turn into a quart mould
and pack in salt and ice for four hours. Serve in high glasses and decorate
with candied cherries.

Biscuit Glace

One quart eream, yolks of six eggs, one cup sug Put half the cream
in a double bhoiler, beat the sugar and yolks together until very light, then
stir into hoiling eream and stir until it beginsg to thicken. When cool, add
vanilla and the pint of eream which has been whipped stiff. Put in moulds,
and pack in ice and salt for four hours. Put strips of cloth dipped in paraffin b
around covers of cans to keep out salt. !

Fry Griddle Cakes in Carnation Compound
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Caramel Ice Cream

One quart whipped eream, one cup sugar, one cup milk, two eggs, pinch
salt, flavoring, Put milk in double boiler. When hot, add eggs. Stir until
custard is formed. When eold add eream and freeze. For caramel eremm brown
the sugar and add to the milk just before adding eggs

Chocolate Frappe

Put a quart of rich milk in a double boiler, stir into it gradually three-
fourths eup grated chocolate and sweeten to taste.  Boil five minutes, stirring
all the while; then pour into an earthen vessel and add a tablespoon of vanilla
and set on ice. Have chopped ice in the bottom of the glasses; then fill the
glasses within a quarter of an inch of the brim. Put sweetened whipped cream
on top. 1f desired the whipped eream can be dotted in the middle with froit
Jelly.  Serve with wafer

Hot Chocolate S8auce (For Ice Cream)

One cup of cream, one eup grated choeolate, one cup granulated sugar,
one eup brown sngar. Boil together for twenty minutes, stirrving well; and

Just before removing from fire add one-half teaspoon vanilla

Cranberry Punch

Stew one quart of berries until soft. Pass through a sieve: add to pulp,
juice of three oranges, one tablespoon liguid from Maraschino cherries and
sugar to sweeten, Cook twenty minutes, cool and freeze, Garnish
with a teaspoon of whipped cream, candied cherries and a mint leaf, Set
sherbet cups on plates and serve with lady fingers

Frozen Pudding

Two-thirds quart milk, two tablespoons flour, two tablespoons gelatine,
two eggs, one pint cream, two cups granulated sugar, one-half pound apricots
or cherries, vanilla to taste. Soak gelatine in warm water two hours. Put

minutes After it is cold add
gelatine, cup of sugar, eream and vanilla. Freeze.

milk in double boiler and scald. Stir eggs, flour and one cup of sugar
together and add to milk. Cook twenty

Ice Cream

One quart eream, one pint milk, two eggs, two eups sugar, one-half cup
flour. Nift flour and sugar; beat eggs and milk and cook in double boiler,

St

iin, and add vanilla to taste. Freeze,

Ice Cream

Two cups milk, one tablespoon flour, one egg, one cup sugar, one-fourth
teaspoon salt, one tablespoon of flavoring, from one pint to one quart of
eream. Put the milk in a double boiler. Mix sugar, flour and salt. Add
the egg, which need not be beaten, and mix all together. Pour the hot milk
in gradually, stirring all the time. Return to double boiler and cook fifteen

Everybody carries Life Insurance. See page 85
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minutes. Stir until it thickens and during the cooking. Turn out to cool
When eool add flavoring and eream. Turn into the freezer, pack and freeze,
using three measures of ice to one of salt.  When frozen remove the dasher
and let stand two or three hours before serving

Lemon Sherbet

Three lemons, two cups sugar, one cup water, one pint milk, one pint

eream Mix juice of lemon, sugar and water Let stand one-half hour,
stirring oeccasionally until sugar is dissolved. Prepare freezer. Turn in milk
and eream. Chill. Add syrup, stireing lightly Freeze at once
Lemon Ice
Four cups water, two cups sugar, three-fourths cup lemon juice.  Make

a syrup of the su and water. Add lemon juice. Freez

Milk Sherbet

One quart milk, two cups sugar, juice of three lemons and a little grated

rind, or two oranges and two lemons, or pineapple grated may be used

Freeze milk and one-half sugar.  Add fruit juice in which the remaining

sugar has been dissolved

Milk Sherbet

One and one-half quarts of milk, one cup of cream, one pint of sugar
Partly freeze. Add juice of three lemons and two oranges, whites of two

eggs, beaten stiff. Turn freezer slowly until frozen

Maple Mousse

One eup maple syrup, yolks of four eggs well beaten and stirred into
the syrup. Cook the mixture over a slow fire about three minutes. When
cold, add one quart of whipped eream. Pack with twice as much salt as e
and let it stand three or four hours

Peach Ice Cream

One quart peaches, one pint milk, two cups sugar, one pint eream. Put
sugar in peaches and dissolve hefore sifting. Mix and rub through a potato
ricer

after sugar is dissolved. Add milk and eream. Freez

Peach Ice Cream

One quart ice eream, one and one-half eups sugar, one quart peaches

Pare and cut fine the ripe | hes; mash quickly with a wooden masher,

then add one-half cup sugar. Keep covered until sugar is dissolved. Mix
this with the partly frozen cream, made with one quart of eream and one
cup of sugar

The best Sauce known—see page 57
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BEVERAGES

Plain Chocolate

Two squares chocolate, four tablespoons sugar, three eups scalded milk,
one cup hoiling water, salt. Melt two squares chocolate, add sugar, salt and
boiling water; boil two minutes, add scalded milk, and beat with egg beater
to prevent seunm from forming. Serve very hot.

Breakfast Cocoa

Two tablespoons breakfast cocoa, two tablespoons sugar, two eups boil-
ing water, one-eighth teaspoon salt. Mix two tablespoons breakfast cocoa,
two tablespoons sugar, one-cighth teaspoon salt; add two cups boiling water
gradually ; when smooth boil five minutes until frothy.

Tea
Freshly boiled water, one teaspoon tea for each cup. Seald an agate-
ware teapot; put as many teaspoons tea as cups required,  Cover immedi-
ately. Serve.

Russian Tea

Prepare tea, serving a thin slice of lemon and sugar with each eup.

Boiled Coffee No. 1

One cup freshly ground coffee, one whole egg, or one egg white, one
cup cold water, six cups hoiling water. Mix coffee, egg and one-half eup
cold water, add boiling water, boil hard five minutes. Set on back of range,
add other half eup of eold water, let stand five minutes and serve with hot
milk, eream and sugar.

FRUIT BEVERAGES

Fruit Punch

Sufficient to serve twenty-five persons: Four cups sugar, cight cups
water, two quarts Apollinaris, one pineapple shredded, one eup frdt juiee,
one box strawberries hulled and eut in picces, four bananas eut in slice
juice of six oranges, juice of three lemons. Boil sugar and water five minutes;
add fruit, ice, Appollinaris and water to make the punch right strength. One
cup Maraschino cherries may be added.

Mint Julep No. 1

One bunch mint, two cups ice water, juice six lemons, two eups sugar,
four cups water, Chop mint; add ice water; let stand over night.  Boil sugar
and water; chill; add lemon juice and mint water. Serve with erushed
iee; garnish with mint leaves,

Save Royal Crown Coupons for Beautiful Presents
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The

(anadian Dational

Hospital

A ssociation
(%

Phone Seymour 6564

¥ 207-8, Molsons Bank Bld 50 H 5t F

VANCOUVER, B.C

The only association in Vancouver to g

such liberal contracts, Why should you not
join our association and enjoy the benefits

others are enjoying? Free treatment of our
members when sick. Specialists in every

line. Reduction in your dentistry

Our Aim
which is to your interest as well as our owr
is to prevent sickness by prompt attention
Our doctors are all qualified practitioners
holding British Columbia certificates

Join at Once
Single rates $1.00 per mont
Family rates 1.50
(Including children up to 12 years old

Children over 12 years 50 per mont

er |
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Mint Julep No. 2

Put three sprigs mint with one-half teaspoon orange bitters in a glass;
add one sherry glass Vermouth and one-half eup whiskey; shake well; add
one cup erushed ice, stir to erush the mint Add two sheed oranges, two or
three strawherries, and a few sprigs of mint.  Add more ice and serve when
the outside of the

glass is frosted

CANDIES

Boston Cream Candy

One and one-half pounds granulated sugar, onc-halt pint light syrup,
three-fourth pint milk and eream mixed in equal parts. Stir all together and
boil until it hardens so that you can roll in a ball when dropped in eold
water.  Remove from fire and stiv in one-half pound shelled walnuts. Keep
beating until stiff.  Press in a bottered pan with your hands (hattered
When eold eut with very sharp knif

Cream Candy

Two cups of granulated sugar, six tablespoons of water, fifteen or six
teen whole eloves.  Boil until it hardens in water, Skim out the eloves and

pull when cool
Fig Creams

Two eups granulated sugar, one cup eold water, Let this mixture boil
eup of cold water
»of the pan.  When
this has boiled sufficiently, pour on a marble slab or a cold platter not
buttered.  Let stand two or three minutes, then beat until stiff.  Knead it as
you wonld bread dough.  Flavor with vanilla, then voll it out. Spread figs

until a drop will form a soft ball when dropped int

Do not stir this, but wipe the sugar erystals from the «

over this, then rvoll up like jelly roll and cut off in slices

Fudge

Three eups granulated sugar, one cup milk, one ounee chocolats Boil
until it ean be rolled in a soft ball in the fingers when tried in cold water
Pour into a dish, cool a little and beat it with a fork. [If desired add a eup

of chopped nuts when partly heaten

Maple Fudge
Put together two cups of light hrown sugar, half a cup of sweet milk
pieee of butter the size of a hickory nut, cook without stirving till it will form
a soft hall in cold water, then beat till it begins to grain and pour on a buttered
tin,  Half a cup of chopped nut meats is a good addition

Marshmallow Fudge

Two cups granulated sugar, one cup sweet wilk, tingy pineli of salt, hatt

Protect yourself and your family by Insurance—see page 143
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size large walnut, one square chocolate.  Boil and stir until a little dropped in
water will form a soft lump. Take off fire and immediately add as many marsh-
mallows as can be conveniently stirred in at one time,  Beat until thick enough

to harden when poured on huttered plate

Candied Orange Peel

Peel four large oranges, slice very thin and cover with cold water for two
hours.  Drain well, and in one cup of sugar and four tablespoons of water cook
peel.  Drain and roll into granulated sugar, sepavating cach piece.  Lay on
brown paper to dry

Opera Creams

Two enps sugar, two-thirds cup of cream or milk, two saltspoons eream
of tartar. Then add liguid and stiv until the sugar is dissolved.  Cook without
stirring until it forms a soft ball when dropped in cold water. Place in cold
water until the bottom of the pan is eool, then bheat until creamy. Put in pans
and eut into cubes,

Panoche

Two cups sugar, one cup milk, butter the size of a walnut Joil until
candy forms a soft drop in cold water. Just before done, put in a tiny pinch
of soda and flavor with vanilla. Stir most of the time while boiling. Pour on a
marble slab and stir with a spoon until it ereams. Knead and roll ont. Press
in one-half pound walnuts with rolling pin and eut into squares

Pralines

Boil one pound dark brown sugar with barvely enough water to cover,
until it forms hair-like thread when dropped from spoon.  Add one pound
shelled nuts,  Mix evenly and drop on oiled paper or marble slab, and form
into eakes the size of saucer,

What-Is-It Candy

Three eups of light brown sugar, one eup New Orleans molasses, butter
hall the size of an egg, one-half cup of water, warm, one cup of black walnut
kernels.  Take deep sancepan, mix sugar, molasses and water.  Cook slowly
and add butter when about half done.  Try in eold water, when it threads
take off and pour in buttered howl.  Pour in the nuts and bheat until nearly
cold, then mould in loaf and serve in slices

SANDWICHES

Boston Sandwiches

Into a pint of cold baked beans work a half eup of fried and finely
minced bacon, When you have a smooth mixture spread it between buttered
slices of Boston brown bread. Serve hot or cold as yon prefer,

Don’t overlook page 54
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Brown Bread Sandwiches

Brown bread to be used for sandwiches is best steamed in one-pound
baking powder boxes. Spread and eut bhread as for other sandwiches, Put
sliced chopped peanuts between, seasoned with salt; or grated

cheese mixed
with chopped English walnuts and seasoned with salt

Chicken Salad Sandwiches

Between two thin, oblong slices of bread. buttered, place a layer of
chicken salad on a lettuce leaf, In making ehicken salad for sandwiches, chop
the chicken and eelery much finer than for ordinary purposes

Cheese and Walnut Sandwiches

One-half pound cheese, one-fourth pound English walnut meats, one-fourtl
teaspoon salt and a dash of red pepper: run through a perfection cutter: mix
with a little mayonnaise dressing until soft enough to spread: put bhetween

thinly sliced bread, eut about one and one-half inches wide; serve with salad
for a luncheon

Cheese and English Walnut Sandwiches

One-half cup butter, one-fourth pound American cheese, one-fourth pound
English walnuts, few graing eayenne.  Cream butter, add cayenne and salt
and the cheese grated ; then mix in the walnut meats sliced very thin,  Spread
on thin slices of buttered bread, Boston hrown or Graham

Recipe for Club Sandwich

(By permission of the Caseade Beer people

Remove the erusts from medium thick slices of sandwich bread. Toast to a
rich brown and butter lightly. Over the first slice of the toast lay thin slices of
erisply browned bacon; lay on another slice of the toast: then thin slices of
chicken seasoned with paprika and covered with a lettuce leaf : another slice of
the huttered toast ; then thin slices of dill pickle; finally the last slice of buttered
toast

Club House Sandwiches

Toast thin slices of brown or white bread, butter lightly and lay over
thin slices of erisply hrowned bacon, lay on another slice of toast, then thin
slices of chicken well seasoned, another slice of butte

ed toast, and then a thin
layer of cucnmber pickles sliced erosswise, On top of this put another slice
of buttered toast, and you have a sandwich fit for a king

Date and Nut Sandwiches

Remove the stones and seales from the dates and break them up with a
fork. Chop pecans fine and use twice as many dates as nuts.  Mix together
and moisten with ereamed butter. Add a dash of salt and spread between
thin slices of bread

Best Candies in the world—page 33
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Egg Sandwiches

Chop fine the whites of hard-boiled eggs. Mash yolks with silver fork.
Mix yolks and whites, season with salt and pepper, and moisten with mayon-
naise or eream salad dressing.

Fig Filling
One-half pound finely chopped figs, one-thivd enp of sugar, half a cup of

boiling water and two tablespoons of lemon juice.  Mix these ingredients and
cook in a double hoiler until thick enough to spread,

ﬁ‘ Ham and Chicken Sandwiches
f
|

e

One-third part finely chopped ham, two-thirds chopped chicken, eream

I cheese, chopped olive and eucumber pickles.  Mix all thoroughly and then
it moisten with onion juice and a goodly supply of highly seasoned mayonnaise,

i Harlequin S8andwiches

First a very thin slice of Boston brown bread, then one of white, then
brown, then white, then brown, put together with ereamed butter, and eut
the shape of a banquet eracker.

;l Lettuce Sandwiches

Spread thin slices of bread from which the erusts have been trimmed
| with ereamed butter or mayonnaise, to which have been added finely chopped
‘l“ olives or nuts.  Put a lettuee leaf on this mixture and then another slice of
bread similarly spread.

Nut Sandwiches
Thin slices of entire wheat bread cat civenlar and buttered. The filling
i should he made of chopped, roasted and salted peanuts; mixed with sufficient
: mayonaaise to spread easily.
Olive Sandwiches

Thin slices of hread, evenly buttered. Between each two slices place a
layer of Neufehatel cheese mixed to a paste with equal quantities of eream

and salad dressing and covered thickly with chopped olives,

Russian Sandwiches

Rub to paste one and one-half rolls Neufehatel eheese; to this add one-half

; eup chopped pecans, twelve olives chopped fine, salt and eayenne to taste.
Mix with mayonnaise. Use thin slices white or brown bread.
Salmon Sandwiches
Two thin slices of bread, eut triangular and buttered. Between them
put canned salmon, dressed with lemon juice and salt and pepper to taste, on
! a lettuce leaf.
ki
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Sandwich Filling

To six hard-boiled eggs chopped fine add one-half eup of salad dressing,
one-half eup chopped nuts. Put a leal of lettuee on slice of br
with fillifiz, adding a little lemon juice to each sandwich

wl, cover over

Salad Dressing for Sandwiches

One cup vinegar, one-half cup sugar, one egg, two tablespoons cornstarch,
one teaspoon mustard. Mix cornstarch, mustard, sugar and egg together
defore vinegar comes to boil add other ingredients,  Add little pineh of salt
and butter size of an egg

Tongue Sandwiches
Finely chopped tongue, little lemon juice, a few capers and little chopped
parsley, white or Graham bread
Sandwich Filling

Mince watereress and equal quantities of finely chopped eold veal; add
sufficient mayonnaise dressing to make the mixture spread easily

PICKLES AND PRESERVES

Bordeaux Sauce

One quart green tomatoes sliced thin,  Let stand in water over night.
Measure after soaked. Two quarts cabbage sliced thin, five small onions
sliced, one red pepper chopped fine, two-thirds tablespoon of tumerie, one-half
teaspoon allspice, three-fourths teaspoon white eclery seed, one cup sugar,
two even tablespoons of salt, one seant quart of vinegar. Boil till vegetables
are tender.

Pickled Beets

Cook two dozen beets until tender, in salted water. Cut them in small
picees,  Then to one cup of boiling water add one and one-half eups strong
vinegar, six tablespoons sugar, and a dash of red pepper, seald all together,
and put in eans when very hot. Seal immediately.

Catsup

One peek tomatoes to which add four red peppers sliced, four bay

leaves, four onions chopped fine, two tablespoons of whole mustard, two
tablespoons of whole cloves, two tablespoons of whole allspice, a little un-
ground ginger pounded. a few slices of horseradish, a few pieces of whole
mace.  Tie the mustard, cloves and allspice in a cloth. Bring this to the
boiling point and simmer gently for three-fourths hour; press through a
sieve. Return the pulp to the fire and cool quickly, s2 as not to destroy the
color, until very thick, Add a pint of vinegar, four level tablespoons of salt,
one level teaspoon of white pepper, one tablespoon of ground mustard, one

The best Milk and Cream on page 2
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seant cup of sugar, Cook fifteen minutes longer, take from fire and bottle
while hot.

Catsup

One gallon of tomatoes after they have been rubbed through a sieve,
four tablespoons each of salt, ecinnamon, allspice, black pepper, erushed mus-
tard seed, six lady finger peppers (green), two tablespoons each of sugar
and ground mustard. Boil in a poreelain kettle until there is one-half gallon,
add a quart of eider vinegar and let boil. Bottle and seal. It will keep
for years

Chili Sauce

Twenty-seven ripe tomatoes, nine green peppers, three onions, six cups
vinegar, two heaping tablespoons brown sugar, same of salt, three teaspoons
each of ground spices.  Boil one hour.

Chili Sauce

Four dozen medium sized ripe tomatoes, eight medium sized onions, six
peppers with the seeds removed. Slice tomatoes and ehop onions and peppers
fine. Boil this mixture for one hour. Then add five teaspoons each of ground
cloves, allspice, and einnamon, six tablespoons salt, three pints of sugar and
three pints of vinegar. Boil for another hour and it is ready for bhottling.

Chili Sauce

Twelve large ripe tomatoes or one quart eanned ones, four ripe or three
green peppers, two onions, two tablespoons salt, two of sugar, one tablespoon
cinnamon, three eups vinegar. Chop fine. Boil one and one-half hours. Seal.

Corn Relish

One dozen ears corn, one large stalk celery, one and one-half red peppers,
three-fourths cup sugar, one tablespoon salt, one tablespoon mustard. Cut
corn from cob, chop celery and pepper together, then mix well with corn.
Add sugar, salt and mustard dissolved in a little vinegar, then add enough
vinegar to cover all well, and boil twenty minutes. Seal in fruit jars.

Cold Slaw

One medium sized head cabbage, six stalks eelery, three eggs, three tea-
spoons sugar, mustard vinegar, butter of egg. Chop cabbage and celery
very fine. Then beat up one egg, one teaspoon sugar, a little mustard. Put
in a eup and fill up with vinegar. Do this with the other two eggs. Put
piece butter size of egg in saucepan, melt, pour over it the vinegar and eggs.
Stir till it begins to thicken, pour over eabbage, and mix thoroughly.

Sliced Cucumber Pickles

Six dozen large green cucumbers, six red peppers, chopped fine, six sticks
horseradish chopped fine, two quarts white onions, one-fourth pound ground
mustard, one-fourth pound white mustard seed, one pound brown (') sugar,

Have that Photograph taken at home—page 54
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one gallon eider vinegar, eelery seed to suit taste, Pare and slice onions
and cucumbers, let stand over night in salt separately. Next morning wash
and drain, mix and seald well. Put in airtight jars. Very fine

Sliced Cucumbers for Winter

Slice eueumbers, sprinkle well with salt and let stand over night to
thoroughly wilt. If too salt freshen with eold water. Drain perfeetly and
add good cider vinegar enough to cover well.  Cover bottle to exelude all
light

Currant Jelly Without Cooking

Pick from the stem and wash, being careful that no water is left on them
Press out the juice and strain it. To every pint allow one pound fine white
sugar. Stir well together until the sugar is dissolved, pour in cans, seal, and
set them in the hot sun for two or three days. Some prefer the jelly glasses
to the Mason jars

Cucumber Pickles

Wash eucumbers and place in eans, with small pieces of horseradish mixed
thoroughly. To two quarts of pickles add one tablespoon coarse salt, one
tablespoon of ground mustard, and cold water enough to cover. Seal, and
in few days they ave ready for use

Currant Conserve

Five pounds currants, five pounds sugar, five oranges, three pounds seed-
less raisins. Peel and cut oranges in small pieces, Cook until consisteney of
marmalade.

Chow Chow Pickles

One large cauliffower, one quart small cucumbers cut lengthwise, one
quart very small encumbers used whole, one quart button onions, one quart
small green tomatoes cut twice, few small peppers left whole or eut once
Seald the eauliffower and onions in milk and the rest in salt and water
Drain. Paste: Two quarts vinegar, one-half eup brown sugar, one cup
flour, six tablespoons mustard, enough tumeric to give a golden color, Cook in
double bhoiler until it thickens. When eold pour over prepared pickles, Seal.

Chow Chow

One-half peck green tomatoes, one dozen green peppers, one dozen red
peppers, one dozen eucumbers, fifteen large onions. Cut all very fine and
mix well. Cover with salt and let stand over night. Next morning drain
well. Then add one ounce cinnamon ground, one ounce celery seed, one-
fourth pound white mustard seed. Put on and cook slowly for one-half
hour in vinegar to cover. Next day drain off this vinegar and pour on more
boiling vinegar, to which add three pounds brown sugar, after adding one
pint of grated horseradish to the chopped ingredients.

Look at page 77
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Chow Chow

Three heads of cabbage, one peck ripe tomatoes, one-half peck green
tomatoes, one and one-half dozen onions, one-half dozen green and red peppers.
Salt and let stand over night. Drain. Add one pound brown sugar, one
, teacup grated horseradish, one tablespoon ground mustard, one tablespoon
ground mustard seed, one ounce eelery seed, one ounce tumerie. Cover with
vinegar and cook together

Chopped Pickles

Two dozen green tomatoes, two dozen green cucumbers, one head cabbage,

six bunches celery, six red peppers, one dozen onions, three pounds light
H brown sugar, one-half eup white mustard seed, three tablespoons ground
il ecinnamon, one tablespoon cloves, one tablespoon pepper, one-half tablespoon
il mace. Chop the tomatoes, cucumbers, cabbage and celery separ: Then
Hy mix thoroughly, adding a cup of salt. Let stand two hours. Drain. Boil one
d quart of vinegar and one quart of water and add half of the mixture to
} f this and boil ten minutes. Drain.  Put in the other half and boil a few
minutes longer
|
Il Mixed Pickles
fl Fifty small cucumbers or fifteen large ones cut in small pieces, two quarts
!' green tomatoes, two quarts small silver onions, three green mango peppers

cut, three heads cauliflower cut.  Prepare each separately. Put in salt water

A over night. Boil canliflower in elear water until tender, also tomatoes and

onions. Drain from water. Seald each in half vinegar and halt water. Drain

v from that. Take one gallon good eider vinegar, one pound brown sugar; let

“[\ come to a boil. Then add half pound Freneh mustard, one cup flour, three

Eals | cents’ worth tumerie powder mixed in eold vinegar. Add to boiling vinegar,
] then add vegetables, Stir till it comes to a boil, then add mixed spices

[;’ Cucumber Mangoes
|

Seleet very large green cucumbers. Cut off an ineh length from the stem
end and remove the seeds. Fasten each piece with a tooth pick to the
cucumber to which it belongs. Cover with a brine made in the proportion of
one cup of salt to two quarts water. The next morning drain, rinse thor
oughly in elear water, stuff with the filling and sew on top. Put in a stone
jar and cover with boiling vinegar, using one-third cup hrown sugar to each
quart vinegar. Drain off the vinegar for three mornings, re-heat and pour

T sy——— ——

) over the enenmbers. Seal in jars the last day and keep eool
3
‘Y‘V

Filling for Mangoes

Chop fine six green tomatoes, one small head eabbage, one stalk celery,
three cueumbers and a sweet bell pepper with the seeds removed. Add half
a cup salt and drain after two hours, Then add a teaspoon each ecelery seed
and curry powder, two tablespoons mustard seed and one-half eup sugar.
Mix thoronughly. This recipe is reliable and very choiee, and will repay one
the trouble of making.
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Sour Cucumber Pickles

One gallon vinegar, one-half enp salt, one-half cup ground mustard,
Pour over as many small cuenmbers as the vinegar will cover
in a few days

Spiced Grapes

Remove the pulp from six pounds of grapes. Put
soft. Put through sieve

to remove seeds. Put pulp and skins tog
three pounds sug

er, ad
gar, one pint vinegar ¢

two tablespoons einnamon
tablespoon cloves and boil about two hours, or to consisteney preferre

Grape Marmalade

Squeeze the pulp from the skins. Heat the

pulp until it ean be run
through a coarse sieve to remove the

seeds.  Add to the pulp the skins. To

a pound of pulp add three-fourths pound of sugar. Cook until smooth

Ginger Pears

Four pounds pears sliced very thin, two lemons sliced thin, four pounds

sugar, one-halt can imported ginger root doil slowly two hours

Jim Jam Preserves

One guart currant juice (two boxes

, one quart red raspherry juies
boxes

one pound raisins, stoned ; juice of two oranges and rind cut fine

, five
pounds granulated sugar. Boil three

fourths hour. Put in jelly glasses

Grape Jelly with Raisins and Nuts

The juice from one basket of

grapes made into jelly. A bowl of sugar
to same of juiee

When jelly is ready to put in glasses just before removing
from fire, add one pound of

raisins (cooked),
walnuts chopped

and one pound of English

Mustard Mixed Pickles

One quart large cucumbers cut lengthwise, one quart very small eucum-
bers whole, one quart little white onions whole, one quart green tomatoes
sliced thin, one quart string beans whole, one quart celery cut fine, one large

cauliflower broken, one medium sized cabbage chopped fine, six green mango
peppers cut fine

Place all in weak salt water twenty-four hours. Cook
same till tender, then drain while making dressing as follows: One cup flour,
one and one-half cups granulated sugar, six tablespoons ground mustard,

mn

one tablespoon tumerie powder, one tablespoon celery seed, one-third teaspoon
cayenne pepper, three quarts cider vinegar. Boil until the flour is well cooked,
stirring all the time to keep from burning. When dressing is done, pour
over the prepared vegetables and bottle and seal warm. (The tumerie powder
must be secured from a drug store, as it is not kept hy the grocer.)

Mustard Pickles

Two quarts small eucumbers, two quarts small onions, two quarts green

Saves 3007, on Your Egg Bill

(‘an be eaten

in kettle and boil till
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tomatoes, two heads eanliflower, one quart wax bheans, thre

green peppers
chopped fine. Let stand in salt water over night, using half a cup of salt
and water enough to cover Cover and put weight on it In the morning
seald until tender in elear water, drain and pour over the mustard prepara
tion. Mix one-half pound of mustard, one-fourth ounce tumerie, four cups
vinegar, three teaspoons eelery seed, and three-fourths cup flour. Slowly
three quarts vinegar and cook until smooth

Nut Conserve

I'wo pints

miee, two |'mm‘{\ sugar, four oranges sheed thin, one

lemon, juice and d rind, one and one-third pound seeded and chopped
raising, two-thirds pound English walnuts chopped, one-fourth pound filberts
chopped not too fine Dissolve sugar in the juies Add the other 8
and slowly simmer for one hour, or until a thick marmalads
Orange Marmalade
One-half dozen oranges, one quart pie plant, three pints ' Peel
the oranges and boil the skin until tender. Cut in small pieces t oranges

pie plant and skin of oranges. Cook all together until it jellies. It

quite thick

Pear Conserve

Eight pounds pears, one pound erystallized ginge four lemons, eight
pounds sugar. Cut the pears into small pieces. Boil the lemons until soft
enough to stick a pin into, and cut into small pieces. Cat the ginger into
small pieces, mix all well together with sugar, and boil two hours. This is a

delicious conserve

Quince Honey

Three pounds granulated sugar, four grated quinces, one pint hoiling
water, pulverized alum the size of a pea. Put the sugar in the water and
let it beil, then put the quinees in and boil twenty minutes and then put
the alum in,

Spiced Peaches

Seleet ripe but not soft peaches. For a half peck allow three pounds
of granulated sugar and a pint of vinegar. Boil the sugar and vinegar
twenty minutes, Put the peaches into hot water for an instant, and in taking
them out rub the fur off with a coarse towel. Put them into the hoiling
vinegar and boil until tender. Put them in jars or wide mouthed bottles
Boil eight or ten cloves in the ne
hot as to break the jars. Two oMghr
too many.

, then put in on the peaches, not so

: cloves stuck in each peach are not

Pear Marmalade

Peel large, hard pears. Cut into rather small cubes. To each pound of
the pears add three-fourths of a pound sugar. Let fruit and sugar stand
for a few hours, or until the juice has been extracted, then set on stove. To
one dozen pears put six (or less if desired) lemons. Boil lemons until tender,

Royal Crown Soap Lasts
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squeeze out the juice and chop or slice the rind.  Mix with the pears. Have
a jar of preserved Canton ginger. Chop the ginger-root fine, add that and the
Juice to the pears. Cook until the pears become tender but do not mash the
fruit. Do not ecook dry. The syrup should be rich and thick.

Plum Jam

One basket California plums, juice of five oranges and rind of two and
one-half, one box raisins. Chop raising and rind of orange together. Cover
plums with water and boil until tender, strain through colunder, add raisins
and orange rvind and orange juice and juice of one lemon.  Then hoil all
together two or two and one-half hours,

Piccalilli

Two gallons green tomatoes chopped fine, eight large onions, three quarts
cider vinegar, three tablespoons black mustard seed, three tablespoons white
mustard seed, one tablespoon ground cloves, one tablespoon ground allspice,
one tablespoon ground mace, two tablespoons ground black pepper, two table-
spoons ground white pepper, four pepper-pods, one tablespoon eelery seed,
one quart granulated sugar. Mix well together. Chop tomatoes fine and let
them stand over night sprinkled with salt, Drain in the morning and then
mix in the spices and boil until tender.  One bushel of tomatoes makes this

recipe about once and one-half,

Relish

sabbage chopped fine, one quart boiled beets chopped

One quart raw
fine, two cups sugar, one tablespoon salt, one teaspoon black pepper, one-
fourth teaspoon red pepper, one teacup grated horseradish.  Cover with cold
vinegar and bottle,

Green Tomato Soy

Two gallons tomatoes, green and sliced without peeling, twelve good sized
onions, also sliced ; two quarts vinegar, one quart sugar, two tablespoons salt,
two tablespoons ground mustard, two tablespoons black pepper ground, one
tablespoon allspice, one tablespoon eloves. Mix all together and stew until
tender, stirring often lest they should scoreh. Put up in jars or erock.

Sweet Watermelon Pickles

Boil melon till done in elear water and drain.  Make syrup of one guart
of vinegar, four pounds of granulated sugar, cloves, cinnamon and allspiee,
one cup of raising,  When at boiling point put in fruit and boil twenty minutes.
Put one clove in each piece of fruit.

Watermelon Rind Pickles

Watermelon rind, four pounds sugar, one teaspoon ground cloves, two
tablespoons ground ecinnamon, two quarts vinegar. Make a syrup of the
sugar, vinegar and spices tied in muslin bag. Pour this boiling hot over the
rind, which has the hard outside taken off, and has been eut into pieces one
and one-half inch square. Next morning drain off the liquor, scald and pour
again over rind, Repeat this for three mornings. Then seal in quart cans.

Pickles that please—see page 57
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MISCELLANEOUS

Quantity of Material Sufficient to Serve Two Hundred People

Two hundred rolls, four pounds loaf sugar, two and one-half pounds
coffee, four quarts eream, four pounds veal loaf or four tongues, one ham,
three turkeys, fourteen quarts ereamed potatoes, seven cakes, eight quarts
cabbage salad

Home Comfort

Take of thought for self, one part: two parts of thought for fawmily;
equal parts of common sense and broad intelligence, a large share of the
sense of fitness of things, a heaping measure of living above what yow
neighbors think of you, twice the quantity of keeping within your income, a
sprinkling of what tends to refinement and aesthetic beauty stirred thiek
with Christian prineiples of the true hand, and set to use

Chafing Dish Delicacies

The chafing dish is composed of the hlazer and hot-water pan, set in a
standard with a small lamp underneath. Some lamps have an eleetrie attach
ment, but aleohol is the fuel most used. The hest aleohol is the most satis
factory although many use wood aleohol. Every kind of dish which is
usually prepared in a sauee pan or double boiler can be made in the chafing
dish, but ordinarily oyster, mushroom, fish, egg and cheese dishes are the
ones most popular. When preparing for a chafing dish supper arrange the
chating dish on a tray, have the lamp filled, and the matehes at hand. A
wooden spoon or regular chafing dish spoon and a wire whisk are convenient
and really necessary utensils. 1t is well to have all the ingredients measured
and neatly arranged on a tray. If butter is to be used, butter balls, each
representing a tablespoon, are a convenient and attractive way in which to
serve it,  Light the lamp and have the water boiling before the supper is
announeed, then the compounding of the dish may be done guiekly.

Salted Almonds

Heat one tablespoon olive oil in chafing dish; add one eup blanched and
dried almonds.  Stir until evenly colored.  Drain and sprinkle with salt

Bacon and Mushrooms

Wrap eight mushrooms in eight slices of bacon. Cook in chafing dish
until mushrooms ave tender. Sprinkle with salt and pepper and serve

Frizzled Beef

Melt one tablespoon butter, add one tablespoon flour and one-half pound

dried beef. Cook five minutes, add one-half eup stock, few drops of onion

juice, one-half teaspoon Woreestershire sauce, two eggs well beaten, ook

two minutes and serve,

Everybody carries Insurance—see page 143
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Cheese Omelet

Melt one tablespoon butter ) cees slightly ten n bl
spoons milk, one-half teaspoon salt, one cup grated e¢h Cook like a
French omelet over hot water Serve with or without tomato saues

Welsh Rarebit

One-l f cheese grated fine. three-fourths ¢ p i one-l
f s ! ( ed f ernmbs, use mustard, salt
pep e, stir w il ¢l P hen add wine and |

Welsh Rarebit

M e teaspo Id one teaspoon each of salt d

paprika dd ) p \meries heese When melted add 1 |
rean o Stir r isly until smooth, and pour over hot hutt 1
\

Cheese and Tomato Rarebit

Melt o1 I Poo e P 1l es tomato, one-half cup will
ol e | N 1 ously until ¢l S¢ 18 m |
Add IS Wi Wi i, 8 ¢ on hot buttered toast

Chicken a la Creme
Melt two tablespo ld tablespoons chopped peppers
( L1 1 nd 1 |
ittered )
Creamed Eggs
ia ) N it | fl ( o
( \ | (ool 1d
nd rd | 1 s " S
Creamed Lobster

Melt two 1 spoons hutter; add one-fourth teaspoon salt, few grains
( m ( ) fe eam, few gratings of nat (‘oo
ten minutes, add 1 | citt in small s, 1
grated coral, and one tahle (3] teaspoon Worcestershire sa
and one teaspoon musta be added

Lobster a la Newburg

Melt two tablespoons butter: add one tablespoon flour, one teaspoon salt

few grains ea one eup erean (‘ook five minutes, add three volks weil

beaten, the meat from a two-pound lobster, and, just before serving, one-third

cup each of sherry and hrandy
Sauted Oysters
Season four dozen large oysters with salt, pepper, onion juice and lemon
juiee.  Dip in erumbs, egg and cerumbs, and saute in hutter

Royal Crown Washing Powder is the Best
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Whether you start housekeeping in an ‘
apartment or a house

Electrical Household Appliances

are indispensable as a part of your household equipment

These appliances enable you to do your housework with comfort
and convenience, All are operated on connection with the
ordinary household socket, the cost for current being merely
nominal. All of the appliances are guaranteed by the makers

VISIT OUR SALESROOMS AND INSPE
BEFORE PURCHASING YOUR HOUS

°T THES
KEEPIN

. APPLIANCES
EQUIPMENT

A few of our appliances

B. C. ELECTRIC IRON
An absolute necessity in an up-to-date
household. This iron is the cheapest
high-standard electric iron on the mar

ket and the best iron at any price
COFF PERCOLATOR TOASTER
This appliance prepares quickly This appliance makes two slices of |

and with convenience coffee which
“can't be beat,” An appliance of a
similar character for preparing tea
is also available.

rich, golden brown toast right at
your breakfast table, ready to serve
hot on the plate

WASHING MACHINES

ELECTRIC GRILLS With this appliance all the hard ff

These come in two sizes and are
able to quickly do all forms of light
cooking, such as preparing eggs,
frying chops, etc.

work of washing and wringing is
done by an electric motor which is
so arranged as to do both opera
tions at the same time

DON'T FAIL TO VISIT OUR SALESROOMS WHERE I
THE ABOVE APPLIANCES AS WELL AS MANY l
OTHERS WILL BE DEMONSTRATED FOR YOU i
|

|

; I

4 & (‘

Vancouver Salesrooms ‘

Carrall and Hastings Streets 1138 Granville Street, near Davie W
Salesrooms also at New Westminster, North Vancouver, i
Abbottsford and Chilliwack ‘
r——
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ELECTRICAL APPLIANCES IN THE MODERN HOME

The equipment of the modern home of today has been altered greatly
by reason of the introduetion of labor- and time-saving household appliances
which depend upon eleetrie eurrent for their operation.  These appiiances arve
new very popular and are becoming inereasingly more so as they present the
advantages of perfeet eleanliness, freedom from exeessive heat, ease of opera-
tion, and readiness for immediate serviee, The consumption of current for
these appliances is very small, and housewives who utilize them elaim that the
inerease in their lighting bill because of their use is far more than compensated
for by the advantage gained.

One of the great advantages of eleetrie household appliances is that they
may be connected with an ordinary lighting socket.  This enables the house-
wife to use, in many eases, the appliance direetly on the dining-room table, a
convenient form in case of chafing dish, toaster, coffee percolator, teapot or
heating dise,

The most popular household appliance is undoubtedly the eleetrie ivon,
without which no modern home is today fully complete, Whether the house-
wife does her laundry work at home or not, the eleetrie iron is indispensable,
as there are many delicate pieces which careful housewives hesitate to trust
to the public laundry. Should the housewife have all her laundry work done
at home, the electric washer is an ideal method to meet the demand, this
appliance at small cost doing all the hard work of washing and wringing the
family wash.

In the line of electrical cooking appliances the electrie range, on which
may be performed all the cooking operations of the home, has now reached
an advaneed stage, The individual eleetrie cooking appliances are, howe
still more popular with the housewife, and by their use may be preparved an
ordinary light meal very quickly and with great convenience,

For the tea and coffee, eleetrie pereolators and teapots are available which
start operations immediately upon turning on the current, and prepare tea or
coffee in a very few minutes. The electrie toaster operates very quickly and
prepares on the dining-room table the slices of appetizing golden brown toast,
in 4 manner which cannot be duplicated on the ordinary kitehen rvange.  For
general light eooking, the preparation of eggs, bacon, ete,, the eleetrie heating
dise meets the demand perfeetly, and this apparatus may be utilized for every
form of cooking, it being a miniature eleetric range. For the social evening
gathering, eleetric chafing dishes arve offered which do the work in their field
quickly and in a perfeet manner,

Looking away from the kitehen and dining-room for a moment, mention
may well be made of the various household appliances which may with con-
venienee be used in other rooms of the house. The principle of vacuum elean-
ing is now aceepted as the best type for this form of houschold work and here
the eleetrie eurrent, applied to either the stationary or movable appliance,
does its work thoronghly and gquickly. In the hathroom or other apartment
where a small quantity of water requires heating quickly, the immersion boiler
renders effective s
irons are available, and recently eleetrie warming pads have made theiv appear-
anee, furnishing in convenient form a substitute for the hot water hottle,

er,

rviee.  For the convenience of the ladies, eleetrie enrling

For Home Photography—page 54
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A FEW WORDS ABOUT THE HOUSE

If the windows and outside doors are draughty have weather strip in-
stalled on same. If the doors and windows won’t open and close freely have
the same attended to at once otherwise they will damage the woodwork and
finish of their frames. If the roof leaks have it fixed at onee or else the plaster,
tinting or wall-paper will he damaged. If you break a window have it put
in right away or you will find cold air and dust coming into your room, thus
damaging your furniture and walls.

ABOUT THE OFFICE

The neat and business-like appearance of your office depends on the style
and finish of your counter, office partitions and furniture. If your present
fixtures are out of date have new ones designed and installed.

ABOUT THE STORE

The quality of your goods is judged by the elass of fixtures which contain
them. High-class fixtures sell goods quickly and your customers will tell
their friends they deal in an up-to-date store.

As most of the people cook with gas, perhaps the following suggestions
may be of help in the saving of gas: puddings, pies and beans can be baked well
and at small expense by using a small tin oven, such as comes for oil stoves.
Place the oven over one of the single hurners, and you will find it will give
a very satisfactory bake with only a low flame. This little oven is fine for
keeping the dishes warm and the vietuals warm

When lighting the gas stove it will often give a slight explosion and light
wrong, thus eausing no heat. Turn the gas off quickly and on again; it will
then light properly without any further trouble.

To whip eggs well, they must be v fresh and cold.

If you have left boiled eggs in the water a little too long, break the top
of the shell by tapping it with a spoon. This lets out some of the heat and the
hardening process stops immediately.

Soda erackers are much more erisp if set in a hot oven a few minutes
before serving.

To prevent the odor of cabbage or onions, throw red pepper pods into the

pan they are eooking in. )
When cutting new hread always put the knife in hot water first, and you

will find that it facilitates the cutting.

Flowered vases ean be easily purified and cleansed by rinsing them out
with warm water and powdered charcoal.

A box filled with lime and placed on a shelf in the pantry and frequently
renewed will absorb the damp and keep the air pure and dry.

For Fire Insurance see page 143
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Freshen the house by putting a few drops of oil of lavender in an orna-
mental bowl, then half fill it with very hot water. This will give a very
delightful freshness to the atmosphere,

If our lady readers wish to keep a bouquet fresh let them drop a tea-
spoonful of powdered chareoal into the water intended for the flower stalks,
and they will keep their freshness and perfume for several days, and look
and smell the same as those just gathered. The charcoal settles to the hottom
of the vase, the water remaining clear.

To disinfeet a room from the smell of tohacco or closeness, place in an
open-mouthed jar one-half teaspoonful spirits of lavender, and a lump of salt
of ammonia, leaving it uncovered. It is exeeilent,

THINGS WORTH KNOWING

Salt will curdle new milk, hence in preparing milk porridge, gravies, ete,
the salt should not be added until the dish is preparved. Salt will remove stains
from silver caused by eggs. Apply with a soft cloth,

The effects of ammonia on vegetation is very beneficial,  If you desire
your plants to become more flourishing, try it upon them hy using six drops to
every pint of water you give them. Do not repeat this oftener than once in
vight days, lest you stimulate them too highly.

Ammonia is a most refreshing agent at the toilet table. A few drops in the
bath will make a better bath than pure water,

Ammonia entirely absorbs all obnoxious smell so often arising from the
feet in hot weather,

A package of washing powder and a cake of cleanser should be kept in
every kitehen to be used freely on all dishes that require scouring and cleaning.

Two pounds of alum dissolved in three quarts of boiling water and applied
to all eracks and erevices will keep out ants, roaches and bed bugs,

Jewelry—Many jewels require an oeccasional sleep, in ovder to retain
their brilliancy ; diamonds, rubies, opals and sapphires are among the number,
They should be put away in total darkness now and then, The usual velvet
or satin-lined cases are the correct receptacles. It is best to wreap them in
Jewelers’ tissue paper, then pack them in wool and lay away in air-tight com-
partments. A number of stones are seriously affected by fumes from the
furnace, sewer gas, moisture and sea air.

No housckeeper shonld be without a bottle of spirits of ammonia, for
hesides its medical value, it is very desirable for household purposes, With a
pint of suds mix a teaspoonful of spirits, dip in your silverware, knives, forks
and spoons and rub them with a brush and polish them with a chamois skin.

Care of Bathroom—Plenty of fresh air and a generous flushing of pipes,
using disinfectants every two weeks at least. Copperas is the best. Dissolve
a couple of pounds of erystals in a gallon of water, pouring it down the drains

Pure Milk and Cream—page 2
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while hot. It has no odor but will stain any clothing, and must be used with
care,

To prevent portieres catching under the door when opened quickly, serew
a small ring (such as is used for picture frames) into the centre of the door
frame and to this fasten a blind cord sufficiently long to veach to the bottom
of the eurtain. Put another ring in the centre of the door at the top, thread
cord through and fasten to bottom of eurtain.  As the door is opened he curtain
rises,

Carpets in rooms which are seldom used are apt to be attacked by moths
Salt sprinkled around the edges and well under the carpets before being put
down will generally prevent their ravages. Plenty of light and air should be
admitted into the rooms, as moths favor close, dark places,

Tapestry-covered Furniture—To c¢lean this first brush thoroughly; then
add a teaspoonful of ammonia to a quart of water, Wring a cloth out of this
and sponge thoroughly, rinsing and turning the cloth as it gets dirty, changing
the water when necessary. This freshens and brightens it wonderfully,

To Renovate Leather Furniture—Wash it with soap and water, and when
dry apply a little vaseline, rubbing it well in with the hand. Let it remain
till next morning, then polish with a soft duster. This treatment will prevent
the leather from eracking

Coal that is kept in a dry and airy place will burn much longer than that
which is kept in a close cellar, with no ventilation, When coal remains long
in close, airless places it gets rid of its gas, and the absence of this renders it
less powerful and more wasteful when hurned.

Ice Boxes.—Few housekeepers p
boxes. An ice box can be kept in pe

ay the attention they should to their ice

feet condition if it is thoroughly cleaned
onee a week, but twice is better. The box should he thoroughly washed with
strong soda water, and the drain pipes should be washed out. An iee box
should always be full of ice. It is the poorest economy to allow the supply
to deer

ase, and if sufficient ice is provided the hox can be kept at an even
temperature, which insures the preservation of the food it contains. There
are people who, from a false idea of economy, fail to get the best results from
the use of ice and refrigerators. A common mistake is getting a small piece
of ice every day or every other day, instead of filling the ice chamber two or
three times a week, The small piece of ice cannot reduce the temperature
sufficiently, and the result is that each newgpiece melts rapidly and the food
cannot be kept

To darken brown boots and shoes that have seen theis best days, rub all
over with a piece of clean white flannel wet in ammonia. Do this twice, then
polish with the usual brown liquid. They will look as nice as ever.

Kerosene will soften boots and shoes that have been hardened by water
and make them pliable as new.

To make calico wash well infuse three gills of salt in four quarts of boiling
water, and put in the ealicoes while hot, and leave them till cold. In this way
the colors are rendered permanent and will not fade by subsequent washings.

Witch Hazel Toilet S8oap for Fine Complexions

R i
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To brush silk goods use a piece of black velveteen about a quarter of a
yard large. This makes a most satisfactory brush, removing all dust perfeetly
and yet does not injure the fabrie,

To keep ants, moths or other inseets out of the pantry or closets, sprinkle
the shelves and corners with sassafras oil, and they will soon bid you good-bye.

Tissue paper should never be thrown away. Save it for polishing windows
and mirrors, or for removing the first coat of grease from dishes previous to
their immersion in the dishpan. Never use soda for washing dishes which have
any gilding on them, for the soda will in time remove it all. Instead of soda
use a little soap that has no bad effect,

To take white spots from varnished furniture, hold a hot plate over them
and they will disappear,

For washing windows and mirrors, take a pieee of paper and put a few
drops of ammonia on it. This will readily take off all finger marks on the
glass,

A Paint-stained Dress—If you happen to get wet paint on your dress,
rub the dress with another piece of the same goods and the stain will entirely
disappear. You ean use another piece of the same garment, What happens
to the paint is hard to say, but it certainly disappears.

To elean sponges, wash them in diluted tartarie acid, rinsing them after
in water. It will make them white and soft,

Blue ointment and kerosene mixed in equal proportions and applied to
the bedsteads is an unfailing remedy for bedbugs, as a coat of whitewash is
for a log house.

The prevent flannels from turning yellows, lay pieces of white wax in the
folds of white flannel or swiss muslin.

To remove ink stains apply lemon juice and salt and lay the articles in
the sun.

To take spots from wash goods rub them well with the yolk of an egg
before washing.

Salt and beeswax will make rusty flatirons as clean and smooth as glass.
Tie a lump of wax in a bag and keep it for the purpose. When the irons are
hot rub them first with the bag, then scour them with a paper or cloth
sprinkled with salt.

To brighten copperware, a little erushed horax if sprinkled thickly on a
flannel cloth that is wet with hot water and well soaked will brighten the
copper like magie.

Grease marks on wall paper.—These can be removed by applying a mix-
ture of paste of pipe clay and water to the stains, and allowing this to dry
all night, or day. Then the powder should be gently brushed off without
seratching the paper,

Polish for Oileloth.—Save all eandle ends and melt in the oven, mix with
it sufficient turpentine to make a paste. This is excellent for linoleum.

Fry Baratoga Chips in Carnation Compound
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Brushes and Combs.—Put a teaspoonful of ammonia in a quart of water,
Wash your brushes and combs in this and all dirt and grease will disappear.
Rinse, shake and dry by the fire or in the sun.

The Care of the Piano—Have it tuned at least onee every six months.
Make it your business to know that your tuner has had factory experience.
Let the ivories or keys be exposed to the light as much as possible, to prevent
them turning yellow. When polishing or cleaning the case do not use these
80 called ““cure alls,”’ Get it from those who are making this their specialty.
This is important, If your piano is marred or seratched do not attempt to
overcome it yourself, but call in a workman in that line. It is decidedly
cheaper,

To remove rust stains from matting, cover the stain with paper and
place a warm iron on this. When the spot is warm dip a glass rod in a
bottle of muriatie acid and go over the rust spot with it, wetting every part
with the acid. The spot will turn a bright yellow, Instantly wash it with an
old tooth brush dipped in boiling water and rub dry with woolen cloths.
Before beginning the work have all the appliances ready, and then work
rapidly from start to finish. Muriatic aecid always corrodes metals, therefore
keep the bottle corked tight when not using it. Two or three ounces will
be ample.

To clean straw matting, use a coarse cloth dipped in salt and water. Wipe
dry. The salt will keep the matting from turning yellow.

To remove paint and putty from Window glass put sufficient saleratus
into hot water to make a strong solution and with this saturate the paint or
putty, which adheres to the glass. Let remain till nearly dry, then rub off
with a woolen cloth.

Lotion that Keeps the Hair in Curl

Of the many preparations recommended to keep the hair in curl, none is
easier for amateurs to make, or is more effective, even in damp weather, than
bandoline, made from quince seed. It is harmless, and keeps straight locks
in curl. The only objection to it is that when dry it assumes a powdery aspect
suggestive of fine dandruff. An old method for preparing this toilet preserva-
tive is to add a tablespoon of the seeds, bruised, to a pint of soft water. Boil
gently until the quantity is reduced to three gills. Then strain, and when cold
two tablespoons each of cologne and aleohol are added. If the hair is naturally
oily, one-half teaspoon of powdered alum may be added, dissolving it first in
the aleohol. For applying to the hair a small sponge is the best agent. This
lotion must be put on before using curlers.

To Keep False Hair Clean and Natural Looking

False hair will last longer and look better if properly cared for, and as
the best quality is not inexpensive, and should be carefully selected, it behoves
a woman, now that quantities of it are worn, to know how to make it last,
To begin with then, a cheap quality is most expensive, for after a little wear
it becomes either serubby-looking or so harsh that it cannot be used. Cheap
pieces lose color and either streak or fade quickly. One of the most important

Try the Chocolates on page 33
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and difficult details of caring for chignons is to keep them free from dust.
Like hair growing on the head, they hold impurities and unless cleansed will
grow dull-looking and old. In their eare a soft brush is essential, and every
night when the pieces are removed they should be stroked lightly but thor-
oughly with bristles in such a way that the dust is taken out. This should
not be omitted even for one night, for once the switch or puffs become dust
luden they arve difficult to clean. To wash a switch or puffs is practically
impossible, but as cleansing is necessary at intervals, cornmeal should be
applied. The meal should be rubbed gently but thoroughly through the strands
and then, fastening the top of the pieces securely, a long bristled brush must
be applied vigorously to remove the grains, Before this, however, the long
hair may be rubbed between the hands so the meal will absorb the dust. Once
in a long while (about every two months) a little oil rubbed on the false piece
will keep it in condition and aid in preserving the dressing. For this glycerine
is excellent, and the manner of applying should be carvefully followed. Too
much of the grease will almost ruin, while too little will not be effective,  When
using the glyeerine the tip of the piece must be securely fastened where the
long hair will hang free. Then a few drops scented may be rubbed between
the palms of the hands, to distribute it evenly, and then put directly upon the
hair, the only difficulty being that unless care is exercised the grease will
adhere to only one part of the switch. This is most apt to be avoided by press-
ing the palms lightly when first they arve put on, making the strokes heavier as
the grease is absorbed. Under no cirenmstances must there be any appearance

of grease
Dandruff Cure

Boracie acid, 1 dram; lavender water, 217 ounces, Mix and massage into
the scalp every other night.

The Care of the Girl's Hair

Having the child’s hair eut ev month is too often and will result in
making naturally fine hair turn cos Every two or three months is often
enough. See that it is not cut too close. Girls over six years should have the
ends singed after their hair has been cut, as it seals up the open pores of the
hair,

Wash the hair every week and do not use strong soap. An egg heaten
and applied at time of washing will give to the hair more of its natural gloss
and always help to keep it bright

A few of the German canilles made into a tea and used after straining
is especially recommended for blonde hair,

The Baby's Hair

It is the duty of every mother to pay
little one’s hair. Always keep the baby’s hair washed free from dust and
grease (the latter caused through perspiration while sleeping). Never use a
comb of any kind until the baby gets over its first year. Only soft brushes
should be used. The bahy's hair should not be cut until it is a year old or
more, even if the baby's hair is extra thick and strong, the second year is soon
enough.

special attention to the care of her

Insure your life in the B, C. Life
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A good china cement is made by mixing with a strong solution of gum
arabie and enough plaster of paris to make a thick paste. This should be
applied with a camel’s-hair hrush

HEALTH AND BEAUTY HINTS

Elderflower Cream for Massage

2

Almond oil, 1'% ouneces; white wax, 2145 drams; spermaceti, 2!

4 drams
lanoline, ounce; oil of bitter almonds, 14 dram; elderflower water, 114
ounces; witeh hazel, 145 ounce, Melt the wax and spermaceti in an earthen
dish, set in basin of boiling water, add the lanoline and beat in the oils slowly
Remove vessel from the heat and add the witeh hazel and elderflower water
Apply at night or before going out of doors. In the latter case, dust on

powder.

Massage Creams and Lotions that Whiten Skin

When it becomes necessary to treat the complexion with a massage cream
or lotion it is desivable to seleet one that will soften and also whiten, As a
rule any preparation that softens is likely to have a slightly bleaching effect,
because the latter is included in a scheme of general improvement, But a
woman who wishes the eream action to be less slow may like to try a paste
made from 2 ounces of sweet almond oil, 160 grains each of white wax and

spermaceti, 50 grs. of powdered and sifted henzoin, 160 grs. of rice starch,

and 72 grains of pure carmine. The wax and spermaceti are melted in a cup
set into hot water, the benzoin heing added at the time. The oil is poured in as
the fats are melted, and the cup removed from the heat. The liguid is beaten

a moment with a fork and the carmine and starch are mixed at the same

time. Blending must be carefully done to prevent lumps perfume is
wished, two drops of oil of violets should be added just before the gr
hardens. This eream, which, owing to the benzoin, is particularly whitening, is
especially adapted to use on skin in the evening, before applying powder. It
may also be rubbed over the cheeks during the day, wiping off any superfluous
quantity before putting on powder. Tts action on the skin is beneficial

Bleach for Tan

Put half a pint of rich milk into a poreelain kettle and bring it to a boil.
Skim carefully and add a quarter of an ounee of strained lemon ju Remove
from the heat and pour in half ounce white brandy. Bottle when cold, and
apply to the face with a soft eloth, letting the mixture stay on all night. Wipe
again in the morning after washing

over the fac

To Whiten Hands
Strained honey, one ounce; lemon juice, one ounce; cologne, one ounce;
mix and rub well into the hands at night, then wear a pair of large kid gloves,
the palms split for ventilation,

Try Royal Crown Cleanser for Easy Cleaning

B R s e
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Nail-Polishing Powder

Oxide of tin, one-half ounce; powdered carmine, one grain; powdered orris
root, one grain. Mix by sifting three times through coarse muslin,

Astringent Tonic 8kin Lotion

Rosewater, three ounces; elderflower water, one ounce; simple tineture
of bezoin, quarter ounce; tannic acid, five grains, Mix and wipe over the
face with a soft eloth several times a day. Discontinue using when dryness
resuits.

Blackheads

To cure blackheads make an ointment of one ounce of soap liniment and
one ounce of ether; mix. At night serub the face thoroughly with hot water,
using a complexion or other soft brush. After wiping apply the mixture to
each of the spots and let it remain over night, Wash off in the morning with
hot water. Continue until the spots have disappeared. Then twice a week
wash the face with this mixture, removing the liquid at once by rinsing with
clear water. If there are large pores, wipe over each with a little aleohol.
For pimples that frequently appear with blackheads, make an ointment of two
grams of beta naphthol, 20 grains of sulphur precipitate and 20 grams of
potash soap. Rub over the pimples at night. This may be used at the same
time as the blackhead mixture.

Freckle Lotion

Two drams oxide of zine, one-quarter dram subiodide of bismuth, one and
three-quarter drams of dextrin, one and one-haif drams of glycerine. Spread
the paste over the freckles at night before going to bed. In the morning
remove what remains with a little powdered borax and almond oil.

Harmless Rouge

Carmine, one-quarter dram; sweet almond oil, one-half dram; powdered
magnesia, one ounce, To mix, mingle the carmine and powder, and then slowly
work into the oil. The preparation should be foreed through coarse muslin
several times, pressing out the lumps. It will be in powder form, the oil
heing absorbed.

Face Powder for Brunettes

Lycopodium powder, ten grains; taleum powder, ten grams; powdered
tannin, two and one-half grams; boracie acid, two and one-half grams; essence
of violets, five drops. If desired tinted, one grain of carmine way be added.
To mix, mingle the powders and slowly work into the essence. Strain six times
through coarse muslin, foreing the lumps through.

Eyebrow and Lash Tonic

Red vaseline, five grams; borie acid, ten centigrams. Make into a smooth
paste, and massage into the brow at night, also rubbing lightly over the
lashes at the roots.

Insurance Specialists—see page 143
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AIDS TO THE INJURED

Family Medicine Chest

The following are a few of the many articles which should be in every
household in case of emergency—especially if a doctor is not to be obtained
immediately : Absorbent cotton, bandages of convenient length and width of
old cotton (which every housekeeper has if carefully saved), old linen hand-
kerchiefs, pieces of soft flannel, prepared mustard leaves, adhesive plasters,
arnica, pure vaseline, collodion, witeh hazel, ammonia, borax, ip spirits of
camphor, aconite No. 3 labeled *‘Poison.”” No. 2 is invaluable in the house-
hold if administered carefully in fever, ten drops in a glass of water; dose, one
teaspoon each hour, Pure wine, whiskey or brandy, if the occasion requires,

The hot water bags are indispensable, and can be obtained at slight cost.
One per cent, solution of earbolic acid is very useful (also a deadly poison) in
cases of injury, because of its cleansing qualities. If a eut is to be treated,
the wound should be eleansed in clear tepid water, then rinsed with the carbolie
solution, then painted with eollodien, which stanches the blood and serves as
a varnish to keep out air and any dirt,

The solution of carbolic above mentioned is excellent for burns; saturate
the cotton and put on to the aflicted spot, bandage and keep wet.

Trifling injuries, whether euts or tears, should be gently cleansed with
lukewarm water poured over the wound, then replace the skin or tissue, and
lay a elean white cloth, soaked in laudanum, peroxide of hydrogen, aleohol or
water, over the injured part and loosely bind on.

A cloth dipped in cold water, or a key, placed on the nape of the neck, or
a teaspoonful of salt in a cupful of water or vinegar snuffed up the nose,
rarely fails to stop the bleeding. Also, brown paper dipped in vinegar and
placed on the nape of the neck will stop bleeding from the nose,

Burns and Scalds

Dust the parts with bicarbonate of soda, or wet with water in which as
much of the soda has been placed as can be dissolved. When the burns are
so severe that the skin and blisters are raised, open the blisters at one side
and swathe the parts with soft linen anointed with simple serate or saturated
with sweet oil, eastor oil or equal parts of linseed oil and lime water. Burns
from acids should be well washed with vinegar and water,

Choking

If possible remove the offending substances at onee with the fingers, or
with blunt seissors used as foreeps, or a loop of small wire bent like a hair-
pin. It may be possible to dislodge it by blowing strongly in the ear, or by
causing the patient to vomit by tickling the throat. In a child these efforts
may be aided by holding it up by the legs.

Cholera Morbus

Give thirty drops of laudanum or two or three teaspoons of paregoric to
an adult, or proportionate doses for children. Also apply over the stomach a

The first duty after marriage—page 54
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mustard plaster or cloths wrung out of hot water and turpentine and frequently
changed.
Cramps
A cold application to the bare feet, such as iron, water, rock, earth or ice,
when it ean be had, is an excellent remedy for eramp. If the patient be seized
in the upper part of the body, apply the remedy to the hands

Croup

Croup attacks children at night and is distinguished by a peculiar reson
ant, barking sound. Hoarseness is one of the earliest symptoms. Apply hot
water to the throat for fifteen or twenty minutes with a sponge or soft cloth,
and give powdered alum mixed in syrap, in half teaspoon doses, repeated
', 80

every twenty minutes, until vomiting takes place. Keep the child wi
that sweating may be indueced, and strive to allay its exeitement or f

Colic
May be treated as above, with the addition of an emetie or purgative, or
both if due to undigested food
Convulsiors in Children
When these are brought on by indigestion, place the child in a warm hath

immediately, give warm water or a lobelia emetie, rub the skin briskly, ete,, to
ally useful. In

get up an action. In brain disease the warm water is eq
fact, unless the fit is constitutional, the warm bath will relieve the patient hy

drawing the blood to the surface
Diarrhoea

In sudden attacks of diarrhoea a large cup of strong, hot tea, with sugar
and milk, will frequently bring the system to a healthy state

Earache

If a living inseet is in the ear, turn the head to the opposite side and fill
the ear with tepid water, oil or glycerine, and it will soon come to the surface,
A bright light thrown into the ear will also often suceeed in bringing it out.
Any body that will not swell when moistened with water may probably be
removed by syringing the ear thoroughly, with the face held downward. None
but the very gentlest probing of the ear should be attempted by any one bhut a
aches may often be relieved by using hot drinks, and a hot

physician. Ear
hop poultice over the affeeted ear.
Eye

Dirt in the eye may be washed out by squeezing from a sponge a small
stream of tepid water. To wash lime from the eye use tepid water moderately
acidulated with vinegar or lemon juice. Cinders and other small particles
may be removed generally by touching them with a soft silk or linen handker-
chief twisted to a point, or by using a loop of human h Metallie partieles
can be removed often hest by the use of a magnet. To expose the eye more
fully, the upper lid may be easily averted by lifting it by the lashes and
ng from above by a slender peneil or stick,

pres

Saves 3007, on Your Egg Bill
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To Save a Person on Fire

Seize a blanket from a bed, or a cloak, or a earpet, or any woolen material
Hold the corners as far apart as you can streteh them out higher than your
head, and rush bodily on the person, throwing the fabrie around the upper
part of the body. This instantly smothers the fire and saves the face. The
next instant throw the unfortunate person on the floor, This is an additional
safety to the face and breast, and any remnant of flame ean be put out mor

leisurely. The next instant immerse the burnt part in cold water, and all
pain will eease with the rapidity of magic Next get some common flour
remove from the water, and cover the burnt parts with an inch thickness of
flour; if possible put the patient in bed, and do all that you can to soothe
until the physician arvives. Let the flour remain until it falls off itself, when
a new skin will be found, and unless the hurns are deep, no other application
will be needed

Hemorrhages

In hemorrhage from an artery the hlood is bright red, and spurts or jets

out from a cut. To stop it make compression between the wound and the
heart. In veinous hemorrhage the blood is dark in color and flows in a steady

stream. To stop it make compression on the side of the wound away from the

heart. Hemorrhage from the lungs is bright red and frothy, while that from
the stomach is of dark color. To make thorough compression of a hlood vessel
knot a large handkerchief in the middle, place the knot over the line of the
vessel, tie the ends firmly around the limb, thrust a short stick bheneath and

twist by turning the stick like yon turn an anger

Ivy Poisoning or Poison Oak

Treated by the application of cloths saturated with sugar-of-lead water,
or with solution of bicarhonate of soda in water. Hot water applications will
give instant relief

Nausea and Vomiting

First cle
then give small pieces of ice, a tablespoonful of lime water, or a half teaspoon-

anse the stomach by giving large draughts of warm water, and

ful of aromatic spirits of ammonia, or a small quantity of magnesia or baking
sods, and, if neeessary, place a mustard plaster over the pit of the stomach

Poisons and Their Antidotes

When poisonous substances have been taken into the stomach, the first
move is to cause their eje
dotes. Our ! ould always be to get rid of as much of the
poison as possible by vomiting—riddance is always preferred to neutralization

but that which remains must be rendered inert by proper antidotes, Vomit-
ing should be produced by the simplest means when they are sufficient, such
as tickling the throat with the finger or with a feather, or by drinking luke-
warm water, salt and water, or mustard and water, but when these means are
insufficient we should at once resort to one of those emeties which is most
powerful and speedy in its operation, as tartar emetic, sulphate of copper, or

tion by vomiting, or neutralization by proper anti-
rst step, howeve

Royal Crown Soap Saves Work and Saves the Clothes
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sulphate of zine. When vomiting has been excited, it should be continued by
copious draughts of warm water, or by tickling the throat with the finger or a
feather until the poisonous substances are ejected. In cases where vomiting
cannot be produced, the stomach pump must be used by skilled hands, especially
in arsenical or narcotic poisons. When as much of the poison as possible has
been gotten rid of by vomiting, the following antidotes will be found the most
simple and reliable; acids are neutralized by alkalies, such as very thick soap
suds of soap and milk, chalk, soda, lime water, magnesia, or saleratus. In
cases of poisoning from sulphuric acid do not use soap suds or lime water; for
nitriec or oxalic acid use magnesia and lime, and for prussic acid use dilute
ammonia and eleetricity, Alkalies are neutralized by acids, the vegetable acids,
vinegar, or oils in large quantities. Opium and other narcotics are neutralized
by strong coffee and frequent doses of aqua ammonia, following and during
frequent powerful emeties, and for the spasms of strychnia use chloroform, or
ether and electricity. Motion and heat must be maintained in poisonings of
this character.

Arsenic is probably the most difficult poison to antidote successfully of
any we have to contend with; hydrated peroxide of iron in tablespoonful doses
every ten minutes until relief is obtained is relied upon by the profession
oftener than any other treatment. This preparation, as well as any others
named under poisons, can be procured at any druggist.

When poisoned by bismuth, copper and their compounds, mercury, tin,
zine, and their salt, and creosote, use albumen in some form, as the white of
eggs, sweet milk, strong coffee and mucilaginous drinks.

For lead and its salt, use epsom salts, glauber salts, dilute sulphurie acid,
or even lemonade, in mild cases,

For iodine use starch, wheat flour or arrowroot beaten up in warm water,

For gases use dilute ammonia, eleetricity and frietion,

In poisoning from animals, but little or no benefit is derived from vomit-
ing, but we should at once resort to aniidotes and often to the actual cautery.

For the bite of a mad dog the actual cautery should instantly be applied
to the wound and large doses of zine, or muriate of iron, given for several
days.

For serpents’ stings apply the actual eautery immediately and give suf-
ficient whisky or brandy to produce intoxication. For insect poison apply
iodine, hartshorn and oil to the part and give stimulants for a day or two.

Sore Throat

Gargle with warm water or alum in sage tea and drink often and freely
of flaxseed tea.

Flaxseed tea should be made by pouring a pint of boiling water on one
or two tablespoonfuls of whole flaxseed and stirring it up for a few minutes.
The flaxseed should not be boiled, as that would bring out the oil, which is
too heavy for the stomach. It is only the mucilage from the outside of the
seeds that is useful. Chlorate of potash, an ounce in a pint of hot water, makes
a very good gargle for a simple or ulcerated sore throat. Tt is nearly tasteless,
and not being at all offensive to take, is well adapted to children. A stronger
gargle is: Take of very strong sage tea half a pint, strained honey, common
salt and strong vinegar, of each two tablespoonfuls; use one teaspoonful of
pulverized cayenne pepper, steeping the cayenne with the sage. Strain, mix

Don't neglect your Insurance—see page 143
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and bottle for use, gargling from four to a dozen times daily, according to the
severity of the case. To smoke dry mullen in an ordinary but new clay pipe
has been found very beneficial where there is a tickling in the throat or hacking
comgh or other irritation

For Burns nothing excels linseed oil and lime water. Dip ecotton in the
lotion and apply to burn and bandage

For Backache and pain in the chest the Belladonna aud Capsicum plaster
is the best and can be obtained at all drug stores.

To elean earved ivory articles—The heauty of carved ivory articles is
frequently spoiled on account of dust which eolleets in the inters , 80 those
who possess them will be pleased to hear of an exeellent method of cleaning
the ivory effectually. A paste should be made of sawdust, water and a few
drops of lemon juice. This paste should be applied thickly all over the earving
and be permitted to dry on.  When finally brushed off with a soft, firm brush
the preparation will be found to have left the ivory pure and white once more,

THE CARE OF THE TEETH

There is no part of the human anatomy which requires more attention or
which is of more vital importance to the health and comfort of the individual
than that of the teeth.

The teeth have many funetions; first in importance is mastieation ; second,
assistance in articulation of words; third, that of giving beauty and expression
to the face.

Mastication.—This is the eardinal function of the teeth. The erushing of
food is not the only end accomplished in mastication, but during the process
the glands situated in and about the mouth secrete large quantities of saliva,
in which is a ferment which is necessary in the first stage of digestion. If
the teeth are unhealthy there will be a tendency to seleet soft foods whieh

require little or no mastication. In such eases the food will not he incorporated
with the normal quantity of saliva which is required in digestion; the result
will be faulty digestion, tainted breath, headache,
may follow.

ind many other ill effects

Tooth Decay and its Cause

Dental caries is a disintegration or breaking down of the tooth tissue,
resulting from action of certain speeies of micro-organisms,  Decay goes on
persistently, more rapidly in some mouths than in others, according to the
conditions of the seeretions, the general health and the care taken in cleansing
the mouth and the teeth.

Negleet of proper cleanliness of the mouth is one of the chief causes of
tooth destruction, as well as of other disc L

Each germ disease, whether it be decay of the teeth, tubereunlosis, or any
other, is the result of specific forms of bacteria. The warmth, moisture and
presence of food in the mouth make it a desirable habitat for the growth of
germs.  In almost any mouth in which there are decayed teeth there may be
present the germs of many diseases, such as diphtheria, typhoid fever, cholera,
pneumonia, tuberculosis, ete.; and strange to say, that people who have such
pretty mouths will demand pure, clean foods to masticate in a eesspool of
disease ; surely the best results could not be expeeted under these conditions,

Wedding Groups a specialty—see page 54
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Prevention of Decay .

Absolute cleanliness is the best known preventive of dental caries (tooth
decay).

The best means of cleansing the mouth and teeth, other than by masti-
cation, is by the intelligent use of a good tooth-brush, together with plenty of
moderate cold, pure water. The head of an ideal tooth-brush should not be
more than one and one-half inches long, or wider than one-third of an inch.

There is a right and a wrong way of using a tooth-brush, and most people
employ the latter method. The old see-saw manner of using the brush is a very

poor one. The motion should be a vertical one in line with the long axes of the
teeth and used-with a rotating movement, which will allow the bristles to pass
in between the teeth, displacing any particles of food which may be lodged
there. As it is generally impossible for the average person to keep their own
teeth perfeetly elean, they should consult their dentist at least onee every three

months
“Great men ave those who see that mental foree is stronger than material
foree; that thought rules the world.""—Emerson

Orange Blossom, or Woman's Suppositories

Zine, Sulphate of 1 drachm
Alum 15 grains
Cocoa Butter 3 drachms
White Wax Y4 drachm
Sweet Almonds, Oil of 14 drachms
Henbane, Extract of 1 grain

HOW TO BAKE BREAD

White bread is made from a mixture of flour, liquid and yeast. The
most nutritious bread is made from patent flours. The liquid used may be
pure water, sealded milk, or a combination of the two, The yeast is a fungus,
and in the process of feeding and growing produces a gas which we depend
upon for raising the dough. The conditions for growth are moisture, even
temperature, food and air. The temperature best suited for yeast growth is
86 degrees Fahrenheit. Sugar is added to dough to give yeast an easy method
of obtaining its food. The yeast attacks the sugar first, then the stareh, and
lastly the nitrogenous matter; thercfore avoid processes of bread making
requiring long hours and many risings. Two risings are quite enough if
ingredients are carefully blended. The purpose of the first kneading is to
thoroughly distribute the yeast; the purpose of the second kneading is to
break up the bubbles and to distribute the gas evenly throughout the dough.
If the dongh is too light the hread will be full of large holes.

To Knead

Push the dough with palm, eurving the fingers to keep the ball from
flattening too much. With every push turn the dough one quarter way
round and fold over, Do not make it too stiff. A soft dough makes a tender

For good Upholstering try Nelson's
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bread, and one that will keep better than a stiff one. Knead until the dough
has a silky smoothness, is full of blisters and does not stick to the hands or
bowl (about twenty minutes).

To Bake Bread

The best pan for baking bread is made from Russia iron. It should be
four inches deep, four and one-half inches wide, and ten inches long. A new
baking pan should aiways be baked blue in the oven before it is used. Bread
should be baked in a hot oven. Use one and one-half pounds of dough to a
loaf. The loaf should continue rising for the first fifteen minutes, when it
should begin to brown and continue browning for the next twenty minutes.
Reduce the heat and finish baking in fifteen minutes. Bread is done when it
leaves the sides of the pan. When done remove from pans, lay on a rack,
brush over with melted butter if you wish a soft erust. Bisenits require more
heat than bread. The time required for baking is from fifteen to twenty
minutes. The rolls should continue rising the first five minutes, and hrown
in the next eight minutes. A shallow pan of boiling water placed in the oven
under the loaves causes loaves to rise better and produces a more tender
crust.

Care of Bread

Bread boxes should be thoroughly washed, scalded and dried over the
range before each new baking. When once dried do not leave open, to expose
it to germs in the air. Keep dry, old rolls and pieces of bread in an earthen
erock. This bread should be ground or rolled and used for erumbing,
escallops, ete,

Water Bread

One quart boiled water, one yeast cake dissolved in one-fourth cup luke-
warm water, one teaspoon salt, one tablespoon lard, one tablespoon sugar,
three quarts sifted flour.

Put salt, sugar and lard in bread raiser, scald with boiling water. When
lukewarm add dissolved yeast cake; mix in the flour slowly, beating con-
stantly and thoroughly. When the dough is sufficiently thick to knead,
sprinkle the moulding board lightly with flour and turn dough onto it. Knead,
cutting often with a case knife to more thoroughly distribute the yeast.
Knead until dough ceases to stick and is smooth and elastic to the touch.
Return to bread raiser or to greased bowl, cover and let rise over night, at a
temperature of 76 degrees Fahrenheit. In the morning eut down, and let rise
forty-five minutes to one-half its bulk, turn out on moulding board, divide
into four parts and shape into loaves; place in pans and cover with ~lean
cloth, and let rise until they double their bulk (one hour). Bake for fifty
minutes in a moderate oven.

Bread set over night should be prepared late, and moulded into pans
early in the morning in order to obtain the best results.

When dividing the dough for baking, reserve one-quarter for breakfast
rolls. Pull dough into a sheet three-quarters of an ineh thick, eut with biseunit
cutter, brush over with melted butter; fold each bisenit through the centre
and pineh edges together firmly. Let rise to double their bulk and bake in
a hot oven from twenty to twenty-five minutes. The amount of yeast should
vary with season. In warm weather use one-half this quantity.

Royal Crown Presents are Fine
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SPECIAL RECIPES

BREAKFAST DISHES

Cereal with Fruit

Mix three-fourths eup cream of wheat with one teaspoon salt and three-
quarters cup cold water; add two cups boiling water, boil five minutes, then
steam in double boiler thirty minutes; stir in one-half pound of dates, stoned
and eut in pieces; serve with eream and sugar,

v Foamy Omelet

Four eggs, one-half teaspoon salt, few grains pepper, four teaspoons hot
water, one teaspoon butter. Beat yolks until thick and lemon colored; add
pepper, salt and hot water; beat whites stiff and dry, eutting and folding them
into first mixture. Butter omelet pan; turn out on hot platter.

Broiled Mackerel

Split fish, elean and remove head and tail, wipe as dry as possible, sprinkle
with salt and pepper and place in well greased wire broiler. First broil
on flesh side, then turn and broil on skin side, just long enough to make skin
brown and erisp.

Tomato Omelet

Beat four eggs without separating until well mixed, add one-half eup of
chopped tomato, one-half teaspoon salt and a dash of cayenne. Put a tea-
spoon of butter in an omelet pan; when hot add egg mixture; shake until
set; fold and turn the omelet out on a hot platter,

Hamburg Steaks

Chop finely one pound lean raw beef; season highly with salt, pepper
and one-half an onion finely chopped. Shape into small flat cakes, and broil
in & greased broiler or frying pan. Spread with butter or serve with tomato
sauce, A few gratings of nutmeg or one egg slightly beaten may be added.

French Fried Potatoes

Wash and pare small potatoes, cut in eighths lengthwise and soak one-
half hour in eold water. Take from water, dry between towels and fry in
deep fat. Drain on brown paper and sprinkle with salt.

Corn Beef Hash

Remove skin and gristle from cooked corn beef, then chop the meat; to
chopped meat add equal quantity of cold boiled chopped potatoes; season
with salt and pepper, put into hot bhuttered frying-pan, moisten with milk,
stir until well mixed, spread evenly, place on middle of range to brown slowly
underneath, turn out and fold on a hot platter. Garnish with parsley.

Fry Doughnuts in Carnation Compound
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Codfish Balls

Wash one cup salt codfish in cold water, pick in small pieces, wash, pare
and soak two heaping eups of potatoes: cook fish and potatoes in boiling
water to cover until potatoes are soft; drain through strainer, return to
kettle in which they were cooked, mash thoroughly: add onehalf teaspoon
butter, one egg well heaten, one-cighth teaspoon p

pper, salt if necessary.
Take up by spoonfuls, put in frying basket, fry one minute in deep fat, allow-
ing six fish balls to one frying.  Drain on brown paper.

Scrambled Eggs with Mushrooms on Toast

Melt three tablespoons butter in a saucepan; add to this four eges lightly
beaten, two tablespoons finely chopped mushrooms, pepper and salt to taste
Stir. this over the five till it begins to thicken, then take it off the fire and
eontinue stirring till of the consistency of thick custard. Pour it on squares
of buttered toast and serve

Rich Corn Cake

Mix and sift one cup cornmeal, one cup white flour, three teaspoons baking
powder, one-quarter cup of sugar, one-half teaspoon salt; add one cup milk
gradually, two cup of melted butter, Bake

s well beaten and one-quarter
in buttered shallow pan in hot oven

Hominy Waffles

To one and one-half eups of freshly boiled hominy add three yolks heaten
light, two eups of milk, one teaspoon of salt and two cups of flour sifted with
two

aspoons of baking powder; add the three egg whites beaten stiff, and bake
m waflle irons,  Serve with maple syrup, maple sugar or powdered cinnamon,
This sounds like a large amount, but as waffles arve generally aceeptable, there will
not be too much for a family of five or six. These arve also delicious  for
luncheon

Oatmeal Muffins

Sift one and one-half cups of flour, four teaspoons of haking powder, one
half teaspoon of sugar, then add one cup of cooked oatmeal mixed with one
half cup of milk; add two tablespoons of butter or clarified fat and two egg
volks well beaten,  Then fold in the two stiffly beaten whites,  Bake in a hot
oven, in well-buttered muffin tins

Breakfast Rolls

Use one and one-hall pounds of bread dough when ready to shape into
loaves. Make a long, even roll and cut into twelfths, Shape with thumb and
fingers into round balls; set in an 11x16-inch pan if liked without erust, or

two inches apart on a sheet if wanted erusty.  Brush with butter; cover closely
and let r

s slowly for thirty or forty minutes, Then raise the temperature
slightly for another half hour. They should more than double their bulk.
Bake in a quick oven twenty to twenty-five minutes

For good Pickles see page 57
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DINNER DISHES

Broiled Chicken

Singe, wipe and with a sharp pointed knife, beginning at the back of the
the neck, make a cut through the backbone the entire length of the hird
Lay open the bird and remove contents from inside.  Cut out rib bones, remove
breastbone, then eut through tendons at joints. Sprinkle with salt and pepper
and place in a well.greased broiler,  Broil twenty minutes over a clear fire
The flesh side must be exposed to the fire the greater part of the time, Remove
to a hot platter, spread with butter and sprinkle with salt and pepper.

Ragout of Beef

Cut one pound round steak in one-and-one-half inch pieces, cover with
cold water and bring quickly to boiling point.  Cook slowly two hours, or until
tender,  After cooking one hour add one-half cup ecach of carrots and turnips
and one onion cut in slices, Twenty minutes before serving add three medium
sized potatoes eut in quarters; season with salt and pepper: thicken with a
smooth paste of flour and water, and brown with a very little earamel

Curry of Lamb or Mutton

Brown one teaspoon of mineed onion and one teaspoon of curry powder
in two teaspoons of butter; add flour and thoroughly bhrown. Add one tea
spoon of chopped mint and two eups of cooked chopped lamb; stiv for a minute
in order to mix the seasoning thoronghly with the meat.  Add two cups of
stock, and cook until the sance has thickened.  Season and serve within a riee
horder

Fillet of Veal

Four pounds fillet of veal, one onion, one stalk celery or one-half teaspoon
celery seed, a bunch of sweet herbs, one earrot, one turnip, one-quarter pound
tat hacon, two sprigs of parsley.  Remove the hone from the fillet and fill the
hollow with veal forcemeat; eut some even picees of fat bacon one inch long,
one-quarter inch square, and with these lard the fillet on the top; put in
a saucepan the vegetables, et up, also the herbs and parsley: lay the fillet
on the top of this and pour round enoungh hoiling water or stock to three
parts cover it; add the juice of half a lemon, cover with huttered papers (see
that the lid fits firmly ), and simmer very gently two to two and a half hours;
lift the fillet into a tin, pour round a little gravy, and put in a sharp oven for
twenty minutes to make a niee hrown ; meanwhile reduce the gravy by hoiling it
fast with the lid off; dish the veal and strain over the gravy, and decorate the
dish with ent lemon and forcemeat halls.

Cannelon of Beef

Chop finely two pounds lean beef eut from round, add grated vind of
one-half lemon, one teaspoon chopped parsley, one egg, one-half teaspoon onion
Juice, two teaspoons melted butter, few gratings of nutmeg, one teaspoon salt,
one-quarter teaspoon pepper.  Shape in a roll six inches long, wrap in buttered
paper, place on a rack in dripping and bake thirty minutes, Baste every five

Royal Crown Present Catalogue Free for the Asking
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minutes with one-quarter eup butter meltad in one-quarter cup of boiling
water. Serve with mushroom sauce

Baked and Stuffed Fish

Clean fish, sprinkle with salt inside and out, stuff and sew; eut five
diagonal gashes on each side of backbone and insert narrow strips of fat salt
pork. Shape in skewers in form of letter 8. Place on greased fish-sheet in
dripping-pan, sprinkle with salt and pepper, brush over with melted butter
and dredge with flour

Stuffing

One-half cup eracker erumbs, one-half cup stale bread erambs, one
quarter cup melted butter, one-quarter teaspoon salt, one-eighth teaspoon
pepper, few drops onion juice, one-quarter cup hot water

Potato Puffs

Take one cup of hot or cold mashed potatoes, two tablespoons of eream,
one egg, two teaspoons of melted butter, salt and pepper to season: if potatoes
are cold stir over the fire until hot, adding the yolk of one egg: take from the
fire ; add the white of the egg, well beaten; heap on greased baking dish or in
gem pans; bake in a quick oven until a niee hrown

Riced Potatoes

Wash and boil the potatoes in salted water and drain. To a pint of pota-
toes add a teaspoon of salt and a tablespoon of butter. Toss about by shaking
the handle of the saucepan, and when dry and mealy pas: the potatoes through
a ricer or vegetable sieve to a heated serving-dish. Do not toueh them after
wards, but if not quite ready to serve keep hot over hoiling water

Pineapple Sponge

Cover one-fourth of a box of gelatine with one-fourth cup of eold water
Drain the syrup from one can of pineapp!e; measure and add if necessary to
make one and one-half eup.  Heat to the boiling point, take from fire, add the
gelatine and stir until dissolved. Strain and set aside until it begins to thicken,
then add one-half cup of thick eream whipped to a solid froth and the whites
of two eggs beaten until stiff and dry. Stir earefully together, and when
thick add one cup of pineapple eut into tiny bits,  Turn into molds previously
wet with cold water and stand in a cold place until firm

Home-Made Charlotte Russe

Put a quarter of a box of gelatine into one-half pint of milk, and stand on
the fire where it will be warm, not hot, stirring often till the gelatine is dis-
solved. Cool, and bheat with an egg-beater till perfectly cold.  Beat very
stiff one pint of thick eream, using an egg-beater;: add one-half cup of pow-
dered sugar, flavor with vanilla, almond or sherry and fold into the milk; put
into a mould and set on iee. Turn out when firm, and press halved lady-fingers
all around

Everybody carries Insurance—see page 143
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Raspberry and Currant Sherry

Boil one pound sugar in one quart of water for five minutes. When cold
add one pint currant juice and one quart raspberries which have heen mashed
and strained; freeze, then add a meringue (ie., white of egg beaten stiff
with one tablespoon of sugar), which makes the mixture light and ercamy
Serve in small tumblers or lemonade glasses

Caramel Pudding

Put one-half ecup granulated sugar in a saneepan and stir constantly
till melted to a syrup of a light-brown color; add one-half eup of milk. As
soon as the sugar is melted in the milk, add one-half cup ecornstareh and two
tablespoons sugar mixed to a smooth paste in one and one-halt cups milk
Cook mixture three minutes, then pour into a pudding-dish.  Chill and serve
with eream

Swedish Apple Cake

Make a thick, sweetened apple sance.  Fry stale breaderumbs in butter
Put a layer of the erumbs in an earthen dish, cover with a layer of apple
sauce, sprinkle sauce with cinnamon and repeat until dish is full. Have the
last layer that of erumbs. Bake slowly. Turn out, and when cold

with whipped eream and serve

garnish

Celery, Nut and Egg Salad

Cut up the celery into one-inch pieees and slit each pieee; rub dry on a

towel, and put on iee; boil hard four «

ges, cut in good-sized pieees, and pre
pare a small cup of English walnuts; make a good-sized cup of extra-stiff
Id a little
salt, and put into a salad bowl with eelery leaves around the edg Do not
let it stand after adding the mayonnaise

mayonnaise. Just before serving, mix lightly all the ingredients

Rhubarb and Nut Jelly

Stew the rhubarb till tender: put it into a mould with either almonds or
English walnuts ; strain the juice, add more sugar, if necessary, and sufficient
gelatine ; pour this over the rhubarb, and set away to grow firm

Mayonnaise Dressing

Success in making mayonnaise dressing generally depends upon all the
ingredients being of the same temperature

Two egg yolks, one teaspoon

venne, one teaspoon salt, one teaspoon
mustard, one tablespoon vinegar, one tablespoon lemon juice, one cup olive
oil, one-quarter teaspoon paprika

Mix salt, eayenne, mustard and paprika. Beat yolks well, and add to
seasonings; beat nntil mixture is thick. Add olive oil drop hy drop for the
first four tablespoons, then more rapidly until oil is used, thinning as ne
with lemon juice and vinegar

Insure your wife's future. See page 85
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Fruit Salad

One-half pound almonds, four oranges, one can pir
one-half cup French eherries, one cup of powdered suga
and grate or chop very fine; pare and slice the oranges: cut pineapple into
small diee; slice the bananas.  Alternate the layers of fruit with the layers
of sugar. Reserve the almonds for the top layer. Garnish with strawherries
or other small, bright fruits; then add the following dressing and ehill:

One-half cup lemon juiee, two tablespoons sherry, two tablespoons Maras-

apple, three bananas,

Blaneh the almonds

chino liguor
SUPPER DISHES

Cheese Rarebit with Tomatoes

Cut enough fresh Canadian cheese into dice to make two eups; melt one
tablespoon of butter in the chafing dish; add one-quarter eup of tomato pulp,
one-quarter teaspoon of salt and a little red pepper. When this begins to hoil
udd the cheese and stiv steadily until it is melted and smooth.  Add three
quarters cup of eream | 1 with one «
pour over toasted hread.  There may be some chanee of the tomato and cream

mix as quickly as possible and
separating. It is usually wiser to add one-third teaspoon of soda dissolved in
warm water hefore putting it in the chafing dish.  Rapid stirring should
prevent any separating

Cream Chicken

Make a white sauee by melting two tablespoons of butter in a sauncepan
add two tablespoons flour, one-halt’ teaspoon salt, a little pepper and eelery
salt; add one cup of milk, stirring constantly until it thickens, then add one
wnd one-half cups cold cooked chicken and cook till chicken is heated.

Stuffed Eggs

Boil six eggs havd and cut in halves.  Remove the yolks carefully and
mash fine with three tablespoons of ercam or olive oil: add three tablespoons
of forcemeat and one tablespoon of chopped mushrooms, or stuffed olives
chopped fine.  Season and mix well.  Fill the whites with the mixture, being
very careful not to hreak the edges. Smooth the tops, brush over with a little
of the raw white of the egg and fit the halves together. Cover the eggs with
breadernmbs, mushroom or tomato sauce,

Salmon Croquettes

Make a thick white sanee with two tablespoons each of butter and flour
and one cup of milk: add sance to one and threequarters eups eold tlaked
salt and a few graing of cayenne;

salmon, then add one teaspoon lemon juice,
shape, dip in erumbs, fry in deep fat, and dreain on paper.

Jellied Chicken

Dress, elean, and eut up fowl; put in a stew pan with two slices of onion,
cover with boiling water, and cook slowly until meat falls from the hones.

Comfortable Chairs and Sofas at Nelson's
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When half-cooked add one-half tablespoon of salt.  Remove chicken, strain
stoek and remove fat.  Decorate bottom of a mould with parsley and hard
hoiled eggs. Pack in meat freed from skin and bone and sprinkle with salt
and pepper.  Pour on stoek and place mould under a heavy weight. K¢ n
cold place until firm. In summer it is necessary to add one teaspoon of gelatine
to stock.

Tomato Toast

ook down till thick one-half ean of tomatoes, with a pinch of cloves, half
a teaspoon of salt, a dash of cayenne, half an onion mineed fine, and a teaspoon
of mineed parsley ; have ready buttered toast without erust, and pour this over
without straining

Chicken Gumbo

One chicken eut in pieees, one eup salt pork enbes, one-quarter eup onion,
four quarts water, four tablespoons flour, salt, pepper,
eream, one quart green okra, one table

ayvenne, one eup of
won chopped red pepper, one bay leaf,
sprig of thyme, four tablespoons butter, one cup riee cooked, one clove, garlie
Cook salt pork in fryving pan five minutes:; add chicken, and sante to a golden
hrown. Remove ehieken; add onion, garlic

. okra eut in slices, and saute one
half hour.  Add to chicken and eover with hoiling water.  Add pepper and
seasonings, and cook slowly until ehicken is tender,  Melt butter; add flour
and eream ; cook five minutes; add ehicken mixture, Serve, garnished with riee

Crabs in Red Peppers

Eight red peppers, one pint of erab meat, four tablespoons butter, four
tablespoons of flour, one tablespoon onion, salt, pepper, paprika, mustard,
eayenne, nutmeg, one eup eream.  Parboil red peppers. Make a white sauee
with butter, flour, eream and seasonings.  Add erab meat.  Fill peppers with
erab mixture, cover with buttered and seasoned soft breaderumbs, and bake
until erumbs are hrown.

Oyster Soup

Clean and pick over one pint of oysters, remove liguor, add oysters slightly
chopped, and heat slowly to boiling point ; strain through cheese eloth; reheat
liguor and thicken with two and one-half tablespoons butter and two table-
spoons flour cooked together. Seald two cups of milk with a thin slice of onion,
a stalk of eelery, one blade mace, sprig of parsley, bit of hay leaf; remove
seasonings : add to oyster liquor; season with salt and pepper.

Cream of Pea Soup

Thoroughly cook one and one-half eups shelled peas.  Brown one slice of
onion in one tablespoon of butter; add the peas, one teaspoon of salt, two tea-
spoons of sugar, one sprig of mint and one-half of a bay leaf, Simmer twenty-
five minutes or until sufficiently tender to press through a coarse sieve, Seald
three cups of milk.  Rub two tablespoons of butter and two tablespoons of
flour together until smooth ; add sufficient milk to the roux to make it liquid,
stirring continually that it may be smooth, add this to the remainder of the
milk. Stir oceasionally until the milk thickens, add one cup of eream and the

Get the Habit of Saving Royal Crown Coupons
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peas pressed through the sieve. Season to taste, using onion and eelery extract
if desired, although the browned onion will give that flavor. One-quarter cup
of very finely-chopped almonds is an agreeable addition to all eream soups: and
to the pea soup, a cupful of finely-shredded lettuee added five minutes hetord
taking from the fire gives an additional Havor

Potato Salad

One quart eold cooked potatoes sliced, one encumber slic d, one enp diced
eelery, two cups boiled dressing, one teaspoon salt, one-quarter teaspoon black
pepper.  Arrange in alternate layers the potatoes and cuenmbers, sprinkled
with seasoning.  Add the dressing. Do not stir, but Lift cavefully with forks

Waldorf Salad

One cup sliced apples, one cup eelery dieed, one tablespoon lemon juice
one-half teaspoon salt, one-half cup waluut meats broken in pieces, one cup
mayonnaise or boiled dressing.  Mix lightly apples, eelery and nuts, being

careful not to erush the fruit; sprinkle with salt, and add dressing

Shortcake No. 1

Two eups sifted Hour, onehall teaspoon salt, two teaspoons haking
powder, one-quarter cup butter, three-quarters cup milk, one egg.  Mix
and sift the dry ingredients four times: cut and rub in the butter, add the
milk, lastly the beaten egg. Spread on a buttered biseuit tin and bake in a
quick oven. Split apart at the edge, cooling five minutes; spread with softened

butter and fill with fruit

Apple Dumplings

One-half No. 1, five or six tart apples, one-hall cup water.  Pare, core
and quarter the apples: place in a two-quart granite pan with the water and
let ecook slowly while preparving the erust.  Roll the erust out to exactly fit
the pan, eut several gashes to let out the steam, lay it over the hot apples;
cover with a deep pie plate, cook on the top of the stove for one-half hour;
set the pan on a trivet, if necessary, to keep the apples from burning: then
lift the cover and brown the erust in a hot oven. Invert on a large platter
and serve with brown sugar saunce or hard saunce. This is exeellent also

steamed for forty minutes

Baking Powder Biscuits

One quart sifted flonr, one teaspoon salt, three teaspoons baking powder,
two tablespoons butter, two cups milk. Sift the dry ingredients together
four times: eut and rub the butter into the mixture with the thumb and
fingers, add the milk gradually, mixing and entting through with a knife
until the whole is a light, spongy mass. Turn on a well-floured board, roll
lightly to one ineh thick, ent with a biseuit eutter and bake in a hot oven
from fifteen to twenty minutes, 1f two-inch eutter is used the rule will make

eighteen biseuits.

Fry Hot Cakes in Carnation Compound
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Apple Pancakes

Apple pancakes need three well-beaten eggs, one

pint of milk, a half
teaspoon of salt, two tablespoans of sugan

two teaspoons ol baking l““"["
two tablespoons of melted shortening and sufficient sifted flour to make
thick drop batter

i
Iuto this put one pint of finely chopped tart apples.  Serve
with plenty of butter and spiced sugar or with

a hard sanece flavored with
vanilla and nutmeg

BEVERAGES

Cold Russian Tea
PPut six teaspoons tea in teapot; fill pot with freshly boiled water; let stand
two mintes, then pour off and add juice of one-halt

lemon and sugar to tast
Stand on iee till cold

Pineapple Lemonade

Make a syrup by hoiling one eup sugar and one

pint of water together for
ten minutes; add one

can of grated pineapple, juice of thres
strain and add one quart of water

Iced Chocolate

Put one ounce of unsweetened choeolat |

mto a saucepan and pour on it
gradually one pint of hoiling water

stirring all the time Put the saucepan
on the fire and stir until the chocolate is all dissolved, then add a pint of gran
ulated sugar and stir until it beging to hoil.  Cook for three minutes longer
without stirring, then strain and cool Add one teaspoon of vanilla extract

hottle and store in a cool place When needed put two tablespoons of
e ina tumbler and add two tablespoons of choeol
of whipped ercam, one gill of milk and one-l

oughly hefore drinking

svrup, three tablespoons

{ cold water, St thor

Claret Lemonade

In a large glass put three-fourths tablespoon of sngar, six to eight drops
f lemon juice. Fill glass nearly full of fineshaved ice and the balanee with
water.  Shake up well and add one-half glass of ¢l

claret flowing on top of lemonad

aret.  Be ecaretul to have

Sauterne Punch

In a large glass put one and one-half tablespoons fine sugar, two slices of
orange and one slice of lemon.  Fill with

fine ice, then fill with sauterne and
mix well

Fruit Punch

Boil one quart of water, two cups of sugar and two cups chopped pine
apple twenty minutes; add one-half cup of lemon and one cup orange juice
cool, strain and dilute with ice water

Have that Photograph taken at home—page 54
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BREAKFAST MENUS

Raspberries

(

ereal

Grilled Bacon

Muftins

Coffee

Stewed Rhubarb

Creamed Codfish Baked Potatoes .
Toast Coffe
Fruit
Serambled Eges Rolls Coflec

Buckwheat Cakes and Maple Syrup

Watermelon
Cereal
Broiled Halibut Potato Cakes

l'oust Coffee

DINNER MENUS

Tomato Soup

Boiled Fowl, Egg Saue Mashed Potatoes
Sliced Peaches
Cake Coffee

Potato Soup
Roast Lawmb, Mint Sauee, Green Peas
Fruit Salad

Coffe

Chicken Soup

Baked Fillets of Fish Cauliflower
Cucumber Salad
Peach Shorteake

leed Coffee

Will you have Pure Milk or the other? See page 2
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Curry of Lamb
French Fried Potatoes
Peas
Sliced Tomatoes

Fruit Coffee

Chicken Croguettes
r
Boiled Potatoes

lee Cream Cofles

nato Nauee

Vegetable Soup
Veal Cutlets Maushed Potatoes
Creamed Carrots

Nirng

Bean Sa

Bake

Apples Coffe

SUPPER MENUS

Tomutoes
Beet Salad

Caks Russian Tea

Corn Soup
Jellied Chicken
Bread and Butter Sandwiches

Salmon Souftl
Lettues Sandwiches

Cake e

Chicken Salad
Brown Bread and DButter
Sherbet Cake
Tea

Royal Crown Soap Lasts

—
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FRUITS AND NUTS AND CANDY

Fruits and Nuts

Fruit is especially wholesome, although not nutritious. The best time to
eat fruit is in the morning. Most fruits arve improved in flavor by being
chilled

A dish of different fruits attractively arranged makes a very acceptable

centrepiece

To Prepare Fruit for the Table

Apples should be washed and wiped dey.  Berries should be looked over
very earefully and, if dirty, washed by putting in a colander and allowing
cold water to run gently over them, or place the colander in a bowl of cold
water and raise up and down several times, then drain thoroughly and chill

before serving
Cherries should be looked over, and served with their stems on
Bananas should be wiped and ehilled
Currants should be washed and dreained, and served on the stem
Figs, if the dried ones, should be washed, drained and chilled

Grape frait should be eut in halves, the pulp leosened from the skin, and
the pith eut out, then chilled : it may he served plain, or sugar and wine may
be poured over it just before chilling. Serve one-half grape fruit to each

person

Girapes should b w10 dirty, but the bloom is then lost; if p ked on

one s own vines, it he necessary to wash them: but when bought in
the market it is bhetter to wash, drain and e¢hill them
Peaches and plums should be wiped with a soft eloth, and chilled |

serving

Quinees are never served raw

Strawberries are often served with their

but if they are to be served with sugar and erem of conrse they mu

halled and chilled

Oranges may be chilled and served in the natural state: or prepared the
same as grape fruit, and one-half served to eacl wop I oand the
seetions almost, bhut not quite, separated rt may be eut in the shap
of a basket, the pulp removed, the membran ind the basket d
with the pulp, which may be sweetened or not

Pincapples may be served in various ways; perhaps the most popular wa
is to cut off a slice from the top of the pineapple, then scoop ont the centre
with a fork, and return pulp to pineapple, put on cover, chill and serve

Pineapples may be eut in slices, the outer skin removed, and the tough piti

taken out, then served one or two slices to each person

For Fire Insurance see page 143
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If the pineapples are not fully ripe, it is better to remove the skin, pull
the pulp in pieces with a fork, then cover with sugar and ehill over night,

Pears should be cavefully wiped and chilled before serving.

Melons should be thoroughly chilled.  Cantaloupes should be eut in halves,
have the seeds removed, and served one-half to a person.  Watermelons should
be cut in halves, then each half eut in pie-shaped pieces; serve one piece to a
person,

Nuts are ordinarily served only at dinner.  Hard-shelled nuts should be
cracked, served in the shell, or without the shell

Almonds are eracked, and a portion of the shell discarded, or they may
be blanched and salted, and served with the bhonhons

Pecans, filberts, peanuts and walouts are treated in the same way as
almonds

Castanas or Brazilian nuts are cracked and served in the shell

CANDY

Butter Scotch No. 1

Three cups brown sugar, three-quarter cup water, two tablespoons butter,
one-cighth teaspoon soda, one teaspoon flavoring, few grains salt Boil all
ingredients until a thread is formed when dropped from a spoen.  Pour into
hot buttered pans, erease and let stand until hard

Butter Taffy

One cup molasses, one eup sugar, two-thirds cup butter, two-thirds eup
milk, one tablespoon vanilla, few grains salt.  Cook all ingredients until brittle
when tried in cold water.  Pour into hot buttered pans, erease and cool

Cream Candy

Two cups sugar, one eup water, one teaspoon cream of tartar, one tea
spoon vanilla.  Cook sugar, water and eream of tartar until brittle when tried
in cold water; add vanilla; pour onto greased platter or marble.  Pull as soon
as it can be handled.

Molasses Candy

I'wo cups molasses, two cups hrown sugar, one-third CUp vinegar, one eup
water, two tablespoons butter, salt boil ingredients until brittle when tried
in cold water.  Pour into hot buttered pan; pull when eool enough to handle,

Peanut Brittle

Two ecups sugar, two cups shelled peannts.  Melt sugar; when a golden
hrown add eh

pped nuts: pour into hot buttered pans, erease and cool

For Home Photography—page 54
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Fudge
Two cups sugar and one cup eream or milk, one-fonrth pound chocolate
When it begins to boil stir constantly ;: when
from range, fHavor with vanilla and stir till

unsweetened, small picee butter
it hardens slightly in water take
cool ; turn in buttered tin; when cold ent in squares

Home Caramels

One-half pint hakers® chocolate grated, one-half pint sugar, one-half pint
Boil till it hardens in

molasses, one-halt gill milk and butter size of an eg

water,
Walnut Panouchi

Four cups light-brown sugar, one-hall eup eream or milk: boil five min

utes: put in one eup chopped walnut meats, boil about three minutes, then take
off and stiv until cool and thivk enough to put on buttered platter

PRESERVING

Canning and Preserving

Canned fraits are now more popular with most people than preserved fraits
s retained

The expense in preparving them is less, and the natural favor
To prepare frait for canning, look over carefully, rejeet imperfeet frenit
und be sure that the fruit is clean
The fruit may be cooked in
palatable and water to keep the fraiv from barning, and
put into sterilized jars in the fiest place, and cooked

sauecpan with just enough sngar to make

transtorred to ster

ilized jars; or it may
by steam—the latter method preserves the color and flavor hetter
To sterilize jars, put jars into cold water. hring water to the hoiling point

and boil ten minutes: fill jars with cooked frait, and pour in syrup to ov
stand on folded eloth until
cold : if there are not air bubbles place jars in a cool, dark closet to keep,  1f
and add wore hot syrap and

fHowing ;: adjust rubbers and covers.  Tnvert and lot

air bubbles are present, take off cover, reheat

procecd as hefor

Canned Apples

gar, two pints cold water ptee and

" .
Four pounds apples, one pound sn
ter Bail

rind of two lemens,  Pare and core the apples: cover with cold wa

sugar and water five minutes; add apples and simmer until tender: add lemon
juice and vind: place apples in sterilizod Jars
until conl, then keep in dark, dey

fill to overflowing with syrup

adjust rubbers and covers: set inoa cool plae

closet

Canned Blackberries
blackberrvies, two pints sugar.  Place sugar and berries in

Four quarts
slowly until the boiling

kettle, 1ot stand several hours, then cook

preserving
il sterilized jars and seal

point is reached : boil five minutes

Candies that are pure—page 33
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Canned Blueberries

blackberries, allowing one-halt eup

Blucherries are canned the same as

water for ever: four pounds of blueherries

Canned Cherries
Stone the cherries o

to two ‘..un.vl‘ sugar
kettle over night

Four pounds cherries, on
and cherries in preserving

sugar
fill sterilized jars, and seal

not, us preferved, Pl
Cook slowly until boiling point is reached. skim

Canned Peaches

one pint water Iare peaches

two pounds sugar
until tender A rrange

hes
or in halves

Four pounds pea
and water, either whol

and cook in sugan
canned an

in jars, fill with syrap, and seal.  Pears, pineapples and plums ¢

1" same way us peaches

Canned Raspberries

raspherries, two pounds sugar Areange boerrvies and sugar

Four poun
i alternate lavers in glass Jars: set jars on travet in large boiler two-thirds
full of water nd cook until the water in hoil | Vi
Jait | 1S settled, vefill from another '
Canned Strawberries
" pare int N \ I~ nned raspherries
Canned Tomatoes
\ skins 11 tomatoes; boil hard twent nites I sterilized jars
being careln ki) Is ruh Seal, and keep in conl pla
Grape Jelly
R { s I rapes Musl hotl twenty minntes: stramn, bt
roCess i roenrrant Halt ripe and hall green grapes

Apple Marmalade
ore and

Wash

y apples from burn

\pples with eonsiderable flavor arve hest for marmalade t
rto Kkeey

it apples es s oputoan kettle, add enongl
i { | until wushy, press through a sieve, add equal amounts of
stugar and apples, and flavor with orange or lemon juie Cook until water s
Bl gwlasses, and cover AL fruits may be omade into marmalades
lemon

tions, 10 the fruit lucks tavor, lemon juice

the above dive
rind or ginger root mav be cooked with the frait

Royal Crown Washing Powder is the Best
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RECIPES IN WHICH "EQUAL-EGG' IS USED

Do not use more ‘‘Equal.-Egg’’ than directions require and be sure you use the
small spoon in the box.

Pumpkin Pie

One can pumpkin,  Put on stove and boil until thick, and while still
boiling add butter size of an egg, one teaspoonful ginger; then cool, after
which add one eup of sugar, one teaspoonful ground cinnamon, one pint of
Jqual-Egg "' (dissolved in water or milk), add three
teaspoonful corn starch. This is sufficient for two large pies,

milk, add four spoons **

Walnut Cake

One-half eup butter, one cup brown sugar, one-half cup sweet nilk,
one and one-half cups flour,

half  ecup sultana  raisins, one-half cup
walnuts, two spoons ‘‘Equal-Egg,”" one-half teaspoonful ¢innamon, one-half
teaspoonful nutmeg, two teaspoonsful baking powder. Cream butter and
sugar, sift spices and baking powder with flour and mix in usual way

Chocolate Layer Cake

One and one-half eups sugar, one-hall eup butter, three spoons ** Equal-
Egg,”" three-quarter cup milk, two and one-half cups flour, two teaspoons
eream tartar, one teaspoon soda (dissolve eream tartar and soda in the
milk), one ounce unsweetened chocolate,  lee with white icing

Fruit Cake

One cup sugar, one-half eup butter or lard, two spoons “*Equal-Egg,”

one cup raising, one cup currants, one cup sour milk, one teaspoon soda,

two and one-half eups flour, one teaspoon vanilia and spices to flavor

Drop Cakes

Four cups flour, one and one-half cups brown sugar, one cup lard or
butter, one teaspoon soda, one teaspoon cinnamon, allspice, one eup raisins,
three spoons ““Equal-Egg'’ dissolved, one cup sonr milk.  Drop from spoon
on greased pan,

Fruit Pudding

One and one-half cups flour, two tablespoons sugar, one small te

Illlilll
soda, two teaspoons ercam tartar, two level spoons ““Equal-Egg'" dissolved
it three tablespoons water, then fill up enp with milk, one teaspoon vanilla,
one tablespoon melted butter Pour over fruit and steam twenty-five
minutes,

Orange Ginger Bread

Oue pint molasses, one eup soft sugar, one-half eup butter, one cup
sweet or sour milk, two spoons ** Equal-Egg, " three eups flour, two teaspoons

Fry Fritters in Carnation Compound
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ginger, one teaspoon cinnamon, one teaspoon soda { am bhutter il sug
add molasses, then © Equal-Egg™ and beat thoronghly [t Hour, wdd spic
and mix well, then wdd milk with soda disso Line th 1 buttered
paper, put in mixture and bake Tor one-half |
Queen Cakes
Four ounces butter, one  ounes suga i our, two
Equanl-Egg one teaspoon baking po ‘ (Y butter ; i i
Equal-E Hour and baking p | | I ns o 1
Oue po fl W
powder, level one 1 | wter
pound butter, one cup wilk with two ‘ Iy 1 | |
eentre of fHour and pour i ' I v |
on fHour board and stamp out 1l i h on top | dake 1
hot oven from | nt nut
Onion Scollop
SIX Onons, o i \ |« ) | y Boil 11
mwions until tend " ' W hrea ) | \
until dish is 1 n
wer all pour the Fqu i ‘ ) |
Salad Dressing
e 1 | ' "
one Leaspoi r, [
pepper 1o .
mustard and Hour together | | | ’ ) 1
butter; have the * Equal-Egg I | ! ' r,
wil' witl Vel milk or ¢ i ] 1 | ] ] ! y bho ¢ omo
For Clearing Coffee
Dissolve one wou * Egual- Ky 1 0 sl water, add
to coffee and leave to sett
BEER IN THE HOME
‘ There is n like | to o o boors and it
siale to say no matter how muel 1l | 1 o
we all enjoyv it still better in the quiet o woown home, and by our own lir
siche It has been traly said by an eminent doctor that * ther s salvty i
tankard of beer, especially at ti It 1 - | vt ve s
little attention to the serving of beer so as to get the fu n ment from its
use
Beer should always be put on the ice for a short time hefore opening —or
the bottles mav be left immersed in eold runming ter for half an hour, whiel

Patronize your Home Company. See page 85
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answers the same purp It i

b ! I s s
"
N d be n hott " |
1 pouring the | N
it 8 thd not | ket h
ter it )
M 5
d roast b }
NEVER SERVE BEER WITI Wil
In 1 I 1 1
st b '
1l . 1 i
home
I I
hottl
to direct 1 il
] prrest | ( | \
i
{ Whole Wheat Bread
Ml "
iy W
Vel t |
° loaves I'hy
| | ( \
tion |
‘ | i |
nj
abtained
I sit
Whole Wheat Porridge
Hav 1 | {
lumping, su ( (
t e i 1
the hett |
wkir
Whole Wheat Gems
th n
1l { \ W
| flour, m t N
i pins \ ' i
” sour by usi | nt
‘|‘ | oems ane 1 (
il Whole W
\"‘
* Saves 300, on Your Egg Bill
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GAS EQUIPMENT FOR THE KITCHEN
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The modern way
The easy way ‘
The convenient way
The comfortable way
The economical way

“The use of gas in your kitchen will cut your work in
half, give double the convenience, enable you to do your
work with far greater comfort and prove to be a real
economy.”

ALL-GAS KITCHENS
In the furnishing of the kitchen of your new home it
will not be necessary for you to provide anything but
gas equipment. With a gas range and an automatic gas
water heater, every service given by the old type of coal
range is provided and with far greater convenience

SEE OUR DISPLAY OF GAS APPLIANCES
BEFORE PURCHASING EQUIPMENT FOR
YOUR KITCHEN

Our Vancouver salesrooms are located at
Carrall and Hastings Sts 1138 Granville St., near Davie

Phone New Business Dept,, Seymour 5000, for particu-
lars concerning connection of your house with our mains.
installation of service, etc
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who nses gas for eooking is lengthened five yvears on that account because of
wout the kitehen during the

the lesser strain upon her health while worki
hot smmers.  Isn't it a comfort to cook with

L8

Feosomv.—Any housewile knows that it is necessary to use a large
amonnt of fuel to bring an old-fashioned conl vange to the necessary heat for
even a wimple eooking operation,  And after the
still comtinue harning for o considerable time. - With

oking is done the five will

wias range there s

alwolitely no waste of fuel as the flame is not lghted until the honsewife is
remdy foe it and as soon as the cooking is done the gas is turned off. Tsn't it

evonomical to cook with gas!”

COFFEE

Coffee is grown the world avound within twenty or twenty-five degrees
north snd south of the equator, the best results heing obtained on hillsides at
from two thousand to five thonsand feet altitad

The plant is an evergreen shrab and s mainly propagated Trom soed
It iw slso grown by means of enttings amd in some eases by eratting,  The
plant beging to bear when theee years old, and goes on vielding frait indefinite Iy
Instanees have been known of plants ity years old yielding vigorously

The plant flowers twice a year,  The Howering stage s very brief, only
lawting about forty hours

The fruit when matured is like a eherey, the bean of the coffee being in
the eentre,

DON'T USE "PATENT'' MEDICINE

The days of seeret patemt remedies have passed. Publie exposure of
worthless and often havmbul nostrums has brought a wonderful change
Manufueturers of the new stand pre
worked out and thoroughly tried by the master physicinns of the world,

The contents of any pre
like the Rexall manufacturers, go so fav as to print the contents of the
preparation on the label or on a printed sheet enelosed in the package. This
in nw it should be. One is surely entitled to know what he takes into his
system, and if it is good why shiould the eontents he kept a s¢ It is hard
to wee any reason unless the seeret preparation contains harmful dreags or
useloss ones that cost very little and are sold at a high price. Exposure of
the eontents in that ease ruins the sale to the publie.

This new spirit, telling what is in the bottle medicine you take, is
commendable and is one that should be fostered. The United Drug Co. Lid.
were the first manafacturers of importanee to adopt this unsceret poliey and
the tremendous sale of Rexall preparvations proves that it is most popular
with the publie.

This company adopted a eowrse that is as unique as it is valuable to
the siek of the conntry. They adopted the preseriptions of the world’s greatest
doctors, used as standards by these men, and put them up in guantity and
at prices that are within the reach of all. They have done a wonderful thing.
This progressive company has made it literally possible for everyone to he

wire their remedies after formulae

wation are open to inspection by anyone, Some,

The first duty after marriage—page 54
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treated by the greatest medieal men in Envope and Ameriea. One really

gots the treatient these men give at a very nominal eost. To visit some of

the speeialists whose medicines are obtainable at small amount would ecost
a sl fortune in some enses, and yet the benefit of their knowledge is

brought vight to onr homes. This is the only true way to get a helpful

remody, 1is said that there is not o Rex cedy that is elaimed 1o enr
any inenrable disease, 1o faet, the poliey of the Rexall manufacturers seems
to he the direet opposite of the old-Tashioned patent medicine manulfacturer
A wuarantee in the form of a request goes ont with all Resall goods, 1t is
A thit one sees its sineerity at onee, 1t simply asks you to take back
store from which you purchased it any Rexall remedy that has failed

d oof it and that denggist will refund  your full

I W eX e

This ix as 11 shonld e Why shonuld o draweist not guarmites bis wares
to do what you expeet Abmost any other elass of manufacturer does this

The Resall mannlacturers ave very earveful into whose hands they plae
the sale of thelr remedies. A drog st have established a reputation for
fair dealing before he is allowed to sell them to you at all and then he must
be willing to refund the purchase price to caeh dissatisfied user without
(restion

It is eratifving to see that sueh a poliey is so well reccived by the public
It has all but done away with the old-fashioned  patent medieines sold

indiseriminately, There is only one Resall deaggist in each eity of this siz

ADULT REMEDIES

Beef, Wine and Iron

A standard tonie, This is the original formula. 1t does not affeet the

fhuid ounee contains

teeth as do many under the same name. Eae
[DF
Beel Peptone, 2
Sol. Tron Chloride,
Citrie Aeid, 2 grs
Soda Biearh,, 31,

ract Deef, 415 grs

Spgnt
Pure Sherry Wine to make an ounee
his should he prepared inoat least a sixtecn-onnee bottle to have the
desired effeet

Celery and Iron Tonic

An admivable combination of nerve tonies, grateful to the palate and
particularly acecptable to people with delicate digestion. Your druggist will

kuow the proper amounts of cach ingredient

Tron and Ammon, Cit Oil Celory Seed
Caseara Segrada Oil Nutmeg
Oil Cardamon Sherry Wine

Gingerme

Have this put up in a sixteen-ounee hottle,

Interesting information on page 77
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Dyspepsia Tablets

Have these put up in eight-grain tablets without coating. Your druggst
will put up the proper wmount of cach ingredient. This is a sure and safe
dyspepsia cure,

Pepsin Bismuth Subnit.
Jamaica Ginger Rhiubarh
Caleined Magnesia il Peppermint

Oil Cassia
Pile Ointment

This is the surest pile remedy known to the wedieal seienee. 1t has a
wonderfully quick effeet in relieving the pain and soreness.

Extract Belladonna Petrolatum
Tannie Aeid Extract Witeh Hazel
Opium, 9.3 grains in cach ounee Borie Acid

One ounce of this is enough for most eases.

Liver Salts

This is an effervescent laxative tonie, pleasant to take and very beneficial
in cases of rheumatism, stomach, liver and other intestinal disorders. This
is a seientific prepavation from cminent Euvopean physicians. Your droggist
will mix the proper amounts ol cach ingredient,

Soda Bicarb. Soda Sulphate
Soda Phosphate Soda Chloride
Lithia Carbonate Potass Sulphate
Citrie Aeid Tartarie Aeid
Syrup of Hypophosphites Compound

Each fluid ounee contains:

Quinine Hypophosphites, 15 grain,

Stryehnine Hypophosphite, 8100 grain,

Manganese Hypophosphite, 1 grain,

Lime Hypophosphite, 1 grain,

Potass. Hypophosphite, 11, grains.

Iron Pyrophosphate,

This is an excellent tonie in cases of defeetive nutrition or loss of appetite,
It is recommended for anacmic conditions, especially with women and ehildren.
Have it put up in sixteen-onunee hottle,

Toothache Drops

This will stop any toothache if applied properly. Put it on a small picee
of cotton and put it in the eavity of the tooth, not on the gums or cheek—
it does no good there,

(‘reosote Oil of Cloves

Camphor Tine, Benzoin Comp.

Try Royal Crown Cleanser for Easy Cleaning
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A Few Reasons
Why It Pays to Advertise in
The Real Home-Keeper

We are presenting “The Real Home-keeper” with tke compliments
of the advertisers to 2,500 new homes in this city.

Allowing only $400 for each couple for purchases during the year
and you have a million dollars in the aggregate,

The books are put out in so attractive a shape that they will be
greatly prized, not only by the bride, but by the husband as well.

It is one of the first presents and that it is appreciated is borne
out by the fact that we have received a great many letters of
appreciation from the recipients of the 1913 issue. This book
will be referred to from day to day, thus making the advertise-
ment a permanent one.

ARE YOU GETTING YOUR SHARE OF THIS NEW
BUSINESS?

An advertisement in “The Real Home-keeper”
will introduce you at once into these new homes

I want to thank you for the very valuable present received in “The Real Home.
keeper.” 1 find it invaluable, not only as a guide to cooking and household duties
but more especially as & business directory advising me which are responsible stores
to deal with. This is very important when one is starting housekeeping. Again
thanking you, I am,

Yours very truly,
MRS. H. T TEETZEL.

Dunedin Apartments, Vancouver,

1 beg to acknowledge receipt of
your valuable book, “The Real
Home-keeper.”” 1 find it of great

assistance not only in its recipes
but also in its directory as to the
best places for shopping. 1 sincerely
appreciate your kindness in placing
this help at my disposal.
Yours very truly,
MRS. H. W. HALL.

2171 Hastings St. E.
Vancouver, B.

In thanking you for the book,
“The Real Home-keeper," 1 beg to
say on behalf of my wife that she
highly npruunu your gift and that
she has already found it very useful
as a trades directory, Thanking you
very much for such a useful gift,
1 am,

Yours very truly,

A. F. HASTINGS.
Port Hardy, B.C.

Endorsed by the Censorship Committee of Vancouver Progress Club

The Real Home-Keeper Publishing Co.

417 Granville Street, Vancouver, B.C.
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