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ADVERTISEMENTS 3

Snow, Slush and Mud
are bound to come

PROTECT your feet with

Miner Rubber Co. Rubber Footwear
AND BE WELL AND HAPPY

Be sure you buy 
Rubbers stamped

OR

«

«

SflffFQRD
Either brand will insure you the

BEST VALUE

for your money and also secures you as 

a regular customer for our goods.

iHittrr Hubfor (Gnutpauti
timilri)

GRAINBY, QUE.



4 ADVERTISEMENTS

Where Goods are to be Found.
Ladies often say to us. "We came here because we felt sure 

of finding just what we wanted." They 
We cater particularly to those who want the best goods of the kind, 

our line of Sad Irons for instance; we

seldom dicappointedare

Take have the best grade of 
old style irons on the Market, and also sleeve irons, polishing irons, 
and other odd lines. Then we sell the Universal Bread and Cake 
Mixers, Enterprise Coffee Mills, Peerless Ice Cream Freezers, Family 
Scales, Ash and Garbage Cans, and a hundred and one articles that

necessities in the proper management of the home.are

Nifth Quality but Low Prices.

J. Sv MITCHELL m
SHLRBROOKL

THIS WAS NO JOKE.
The other day over in the town of G—, Ontario, Mrs. R. came into Mr. B's 

store and asked for a couple of packages of Dye. He 
Dyes that require a
what KIND of cloth her goods were made of. Mrs. R. said she wasn't 
he advised her to go home and make the following test:—

“First to take a small piece of the goods, and ravel out the threads each 
way of the Cloth, then put a match to them. Cotton would be apt to burn freely 
with little odor. Wool might merely singe and would be apt to give out a disa 
greeable odor, something like burning hair. Silk would burn less freely than 
Cotton and smell like burning Wool. Now, if it did not smell very much, she was 
to use a Dye for Cotton, if it did she was to use a Wool Dye, but she 
out to see that it did not smell too much or too little.

Now, unfortunately, Mrs. R. had a cold in her head at the time, an I 
couldn t smell ANYTHING, so she naturally thought that the goods were Cotton, 
and used the Cotton Dye. It turned out that her good 
naturally her Dyeing 
"DY O-l A” the Guaranteed ONE DYE for ALL KINDS of Cloth, which does 
away with all chance of using the WRONG DYE for the Goods 
Mrs. R. is naturally much relieved as well as B's other Lady Customers.

was selling the Old Style 
Separate Dye for Wool and Cotton, and asked her if she knew

was to look

s were really all Wool, and 
was a failure. Since then B. has put in an assortment of

has to color.
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Casavant Freres
5

ST. HYACINTHE, QUE.

CHURCH ORGAN BUILDERS

1

ONE OF OUR THREE
manual ORGANS.

Over 500 organs built by this firm, among which 
we count many of the largest one, in America.
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"The Best” Recipe for THIRST.

is Gurd'S Ginger Ale or 

Gurd's Dry Ginger Ale or 

Gurd'S Apple Nectar or 

Gurd's Caledonia Water or
Any other of the many ”Gurd” Drinks

SEE THAT "GURD'S" LABEL !S ON THE BOTTLE.

Charles Curd & Co. Montreal.

n £5

s-

ion
15

L* A. Bayley
IMPORTER OF

High Class Dress Goods, Ladies 

Wearing Apparel,
Gloves, Carpets, Rugs and Oilcloths, 

Linens and Draperies.
Mail Orders Solicited.

105-107 Wellington Street, 
SHERBROOKE QUE.

¥i

ss30E ]OH mi
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7JTHIS book is submitted to the 
'•'general desire that it 
and useful.

public with the 
may be found practical 

The recijies herein have been , 
ered amongst the ladies of our church, and the 
Jonty of them conform 
cover page "Tried and Tested."

o
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ma.
to the statement on the

□ We wish to thank those who have co-operated 
with us in the enterprise and also express „„r ap- 
preciation to the business firms who have taken ad 
yertising space and wish them practical results 
from their patronage.
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/IM AN cannot live by bread 
***lle wants his menu good,

alone.

O o
He wants a wife who's not above 
Preparing wholesome food.

IlôHôflôôïôlolF io;

/TThe way then to the hearts of men 
'■r(Man’s not the only sinner)
Is by a cleanly, well-set board,
And by a well-cooked dinner.

O O

][c=5][c=5][0|C=)||C=3|r :oio
TT

(6ood cooks are born, not made they say 
The saying's most untrue;

Hard trying, and these recipes 
Will make a cook of you.

O o
D

o||cnoi=5ir c=ion=) o:o
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Peter Swanson
High Class Undertaking,

Furniture, Stoves, and
Wtèm --------------------—;------------

Household Equipment.

WATERVILLE, QUE. A
■mmm%

*

WE HANDLE PERRINS GOODS

OUR SPECIALTIES ARE

SODA BISCUITS
ARROW ROOT 

GRAHAM WAFERS

DUCHESS

CAFE NOIR

N. A. Lee & Son

ADVERTISEMENT



RECIPES

SOUPS

S*ii p Stock—5 II». of lean beef from middle of 
of marrow Iwne, 3 qts. of cold water, 1 round, 2 lbs.
tablespoon of salt, j cup each of carrot, turnip, celen ’cut in slices.

" ',pe. aud cut ,,,eat iucU lJ"t i Of meat in soup kettle and
soak m water 30 minutes. Brown remainder in hot frving pan with 
marrow from marrow bone. Put browned meat and lone in kettle 
Heat to boiling point. Skim and then cook at temperature below 
bmlms point for five hours. Add seasoning and vegetables, cook , 
iiour strain and cool. Remove fat and clear.

1

Celkkv Soup—Celery soup max be made with white 
Cut down Ur white of half a dozen heads of celerx into little pi 
and boil it ... four pints of white stock with a quarter of a pound of 
lean ham and two ounces of butter. Simmer gently for a full hour 
the,, strain through a sieve, return the liquor to the pan and stir in 
a feu spoonfuls of cream with great care. Sene with treated bread 
and if liked thicken with a little flour

stock.
eces

Season to taste.

Mrs. Wm. Piclcea

Barley Soup—Add 1 cup of barley, enough onions to taste 
, cup of vermicelli, pepper and salt to 2 qts. of soup stock. Boil 
well and serve immediately.

M-S Clark

Ptn-ATO SOUP-, carrot. 1 onion, 2 large potatoes chopped 
fine. Boil and put through a colander, then add jiepper and salt to 
taste add a g.xxi sized piece of butter and a quart of milk; let come 
to a mil and serve.

J H. H.

Kick and Tomato Sovp-To 2 qts. of pot liquid, add . pint 
fresh or canned tomatoes and 1 cup boiled rice. Cook slowiv ' 
hour, season to taste. J 3 an

Pea Soup—2 cups peas, 2 qts. water, boil half 
drain. Have hct water ready and an hour and 

put same amount as before with

I

J

O
'



10 RECIPES

! teaspoon soda. Boil one hour and drain again, then add same 
amount of hot water and two heaping desert spoons of lard, two of 
butter and one onion. Salt and pepjier to taste Must be put on at 
K o'clock m the morning in order to tie good for dinner.

Mis». Delphine Blier

Corn Sot p -Stew can or 2 clips com with 1 cup water un­
til soft. Scald one pint milk, with salt and pepper added, in the 
top of a double boiler, add tablespoonful of sugar. Pour ill the 
corn, and strain it if desired.

Mre. James H. Osgood

Vkai. SoVP —Put a knuckle of veal into 3 qts. of cold water 
with a small quantity of salt and one small tablespoon of uncooked 
rice. Boil slowly, hardly above simmering for 4 hours, when the 
liquid should lie reduced to half the usual quantity. Remove from 
the fire. Into the tureen put the yolk of one egg and stir well into 
it a teaspoon of cream, or in hot weather, new milk. Add a piece of 
butter the size of a hickory nut. Then strain the soup, boiling 
hot. stirring all the time. Just at the last beat it well for a minute.

Ckkam of Lima Bkan Soup—1 cup dried lima lieans, 3 pts. 
cold water, 2 slices of onion, 4 slices of carrot, 1 cup milk, 4 table­
spoons butter, 2 tablespoons flour, 1 teaspoon salt, £ teaspoon pep 
per. Soak lieans over night, in the morning drain off and add the 
cold water. Cook until soft and rub through a sieve. Cut veget­
ables in small cubes and cook five minutes in the butter. Remove 
vegetables, add flour, salt and pepper and stir into beans. Add 
milk, reheat and sene.

SALMON Sorp—J can of salmon, 1 qt. of scalded milk, 2 ta­
blespoons of butter, 4 tablespoons of flour, teaspoons salt, grains 
of pepper. Drain the oil from the salmon, remove skin and bones, 
rub through a sieve, add gradually the milk, season and bind with 
butter and flour which have lieen melted and cooked together.

Tomato Soup—Stew a qt. of peeled tomatoes until soft, 
strain and add a pinch of soda. Set over the fire again, adding a



RECIPES II
Nt' ,,f hot milk’ *ason “ith .salt and pepper, a piece of I,utter the 
•size ot an egg and 3 tablespoonfuks of rolled crackers 
Canned tomatoes may Ije used if desired.

serve hot.

Mrs. Jamee H. Osgood

. LoBSTk1< S,,V,‘—Take 1 can of lobster, 1 tablespoonful of 
nitter. 2 <)ts. of veal stock, 1 tablespoon of flour. Season with salt 

and cayenne pepper. Break the meat into small pieces, add ,t to 
tie stock, let it boil slowly, add seasoning and butter and flour 
mixed to a paste. Ivet boil up and nerve.

Cream of GREK* REA SoVP-i pt. fresh peas or 1 van, , ,,t. 
milk, 2 taWesjmoas Lour, 2 tables,xxms butter, . tea.s|>oon salt 1 
teas,toon pep|ier. If canned ,ieas are used, drain off liquid, add 
small amount of bailing water and heat. Drain and rub 
through sieve. Melt butter and add flour, salt and 
together. Cook a minute and add scalded 
pulp of peas. Stir until smooth.

paste 
jiepier mixed 

milk slowly, then the 
Serve with croutons.

WHEN IN TOWN VISIT

Woodard’s 
Ooniec lionery

JWe Home Made Candies and Ice Cream

177 Wellington Street. SHERBROOKE QUE.
Ice C ream Sodas, Sundaes, College Ice's 

every day in the year. Tea, Coffee. Chocolate and 

Sandwiches during the Winter months.

etc. served

Mail Order Department
Mail orders promptly attended to. If you want to send 
a box of C andy to a friend simply send us any amount 
from 50 cents up and address and we will do the rest.



RECIPES11

GENERAL RULES FOR COOKING MEATS
Hakinc, Put tht roast in a very hot oven with some pieces 

of fat or good dripping in tin- pan. Haste ever>" ten minutes. Keep 
oven hot for a small roast, for a large one check the oven after the 
first fifteen minutes. Bake fifteen minutes to the 11». if it is beef 
and in a compact piece, Pork and veal take longer.

Hkiiiuki; -Over the coals. 1’ut meat between the greased

11

I Hold it very near a fire of clear hot coals fglow- 
When seared hold farther front

wires of a broiler, 
ing ) and turn every ten seconds.
the fire until cooked.

Pan-Broiling—Heat a frying pan sizzling hot Lay the 
meat in flat and turn immediately. Turn often as in broiling but 
Ik." careful not to stick a fork into lean part. Beef one inch thick 
cooks rare in ten minutes.

Boiling—Cover meat with boiling water and Itoil five min­
utes; then simmer until done. Tender meat takes twenty minutes 
to the lb. Tough meat takes from three to five hours

Stkwing—Cut meat into suitable pieces: cover with cold 
water and bring to simmering point. Simmer until tender, closely 
covered. Takes two to three hours according to toughness of meat.

MEATS

SPICED Meat—31 lbs. lean beef, 6 soda crackers rolled fine, 
butter size of an egg, melted, 4 tablespoons cream or milk, 3 eggs, 
1 nutmeg, 2 tablespoons salt, 1 tablespoon black pepper. Chop 
beef very fine, add crackers, butter, cream, nutmeg, salt, pepper 
and well lieaten eggs, sprinkle board with flour and knead to a so­
lid mass and bake one hour in a moderately hot oven.

Mrs. Geo. Nutbrown

Meat CRoytETTES—1 lb. of beef steak ground with onions. 
1 egg I cup of milk, cracker crumbs, salt and pepper to taste. 
Make in rolls and fry in butter.

Mrs. J. P. Heath



RECIPES 13
Potted Hkef—After cutting what is good enough for steaks 

• ilf a leg of beef, cut as much of the remainder as you wish to make 
up into inch cubes, paring off as much as possible all skinny pieces 
and gristle. Put in iron pot with enough cold water to cover it 
and let it boil very slowly till it is soft enough to bruise. If the 
meat is tender, three hours

an

f may be enough, but if tough it may 
take four or more, when it is cooked take up about a plateful at a 
time free of the gravy, and |*rand it with a hammer, or pestle, in a 
wooden butter bowl, till it is quite fine, when it gets a little dry in 
the bowl add as much gravy as will not make it splash. As each 
plateful is pounded whatever skin or gristle remains can be picked 
out and the beef put into a crock to make room for the rest, when 
it is all done, add whatever gravy is left and mix it. Measure the 
beef in a quart bowl, and to each bowlful, add i level tablespoon 
each of salt, black ]>epper and allspice, 
firmly in pudding dishes when the

Mix thoroughly and pack 
is cool enough to brown 

slightly, put it in for two hours to make it solid enough to cut like 
cheese. It will keep three weeks in cool weather, or all winter if it 
can be kept frozen.

IP;
oven

To Roast Beef HEART-Wash it carefully and open it suf­
ficiently to remove the ventricles, then soak it in cold water until 
the blood is discharged; wipe it dry and stuff it nicely with dressing 
as for turkey, roast it about an hour and a half. Serve it with the 
gravy which should be thickened with some of the stuffing, 
very nice hashed. Served with currant jelly.

It is

Bessie S. Cordy

Oyster Dressing for Turkey—2 large cupfuls of bread 
crumbs, 1 cup butter, season well with salt and pepper, 1 tablespoon 
poultry dressing, 2 eggs, enough milk to wet thoroughly. Mix all 
well together and treat in one teaspoonful baking powder and lastly

Miss. O. M. Spearing

Cabbage Croquettes-Boil 1 cabbage whole and boil 3 lbs 
of beef steak chopped fine. * onion chopped fine, butter size of an

Roll the beef in the cabbage 
leaves and roll in bread crumbs and fry brown in butter.

Mrs. F. Anderson

• t

' '!

i pt. oysters, chopped.

egg, cloves and allspice to season.
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Chicken CkoyvKTTKS—\ a lb. of chicken chopped very 
fine, and seasoned with 1 a teasjKx)tiful of salt, 1 a teaspoonful of 
celery salt, J uf a salt spoonful of cayenne pepper, i saltspoouful of 
white pepper, a few drops of onion juice, i teaspoonful of chopped 
parsley and i teaspoonftil of lemon juice. Make i pt. ol very thick 

When thick add i beaten egg and mix the sauce withcream sauce.
the chicken, using only enough to make it as soit as can be handled. 
Spread on a shallow plate to cool. Sha[>c into rolls. Roll in fine 
bread crumbs, then dip in beaten egg, then in crumbs again and fry 

minute in smoking hot fat. Drain and serve with a thin cream 
sauce. Many prefer to cut the chicken into small dice, 
done, use less of the sauce or the croquettes will be difficult to 

The white meat of chicken will absorb more sauce than the 
Mushrooms, boiled rice, sweetbreads, calf's brains, or veal 

lx- mixed with chicken. Cold roast chicken, chopped fine,

one
If this be

shape.
dark.
may
may lx- mixed with the stuffing, moistened with the gravy, and 
shaped into croquettes.

Mi■ J. M. Gustafson

SALADS

Salad Dressing—4 tablespoons butter, 1 tablespoon flour, 
1 tablespoon celery salt, 1 tablespoon mustard, 1 tablespoon sugar, 
1 cup sour cream, .1 cup vinegar, 3 eggs, pinch cayenne pepper. 
Melt butter, thicken with flour, lxat other ingrdieuts together 
and add. stirring until like custard.

K.S.

SALAD Dressing I egg, 4 tablespoons sweet milk, 4 of vin­
egar 3 of sugar, 1 teaspoon mustard, piece of butter size of a wal­
nut. Put all together and boil with a little cream.

Chicken Salad—1 boiled chicken chopped fine, 1 head of 
cabbage and equal amount of celery, whites of 12 boiled eggs cliop- 
]xd fine. Take yolks and add 2 tablespoons sugar, 1 of butter and 
1 of mustard and 1 cup vinegar. Mix it all and serve.

■■mmwnni''

"i
t

h
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Nut xn„ Apple Salad -Wish, core and cut lengthwise ihe
ClTn “"I SPn,lkk‘ rth le,,,0n j,,ice *° keeP from discoloring 
Chop and mix I cupful of pared apple, same quantity celery and 4
cupful walnuts. To be served on lettuce leaves, with mayonnaise

IS

I

K. S.

Ha.nana and Orange Salad -6 oranges, 3 bananas, 4 cup 
emon ju.ee, j cup pineapple juice. * cup sugar, white of
iTx tTe lem " Sma11 **** foUr of the ranges and the bananas, 

M.x the lemon ju.ee, sugar and beaten egg with juice of the two re'
ma.nmg oranges bring to a boil, strain and pour over the fruit 
Add the pineapple juice last. Serve cold.

egg-

Mr*. V. Holth.m

Waldorf Salad-Pare, core , and cut into small squares 
4 arge, tart apples. Add to them a qt. of celery that has been cut 
into j inch pieces, and sprinkle over all a teaspoonful of salt . of 
paprika and 2 of vinegar, then add j lb. of English walnuts! mix 
together with a teaspoonful of good stiff mayonnaise dressing and 
serve on lettuce leaves.

Mies. D. Blier

mount of<Engli^Twa^nut>meats po^ndJtTa pasT ÏÜLtL'with

Day, by decorating the top with nut meats placed i„ Shamrock 
form and arrange on lettuce or escarole leaves. Serve with mayon- 
naise tinted a light green.

Irma A. Jameson

Lamb and Vegetable Salad-CuI cold roast lamb into 
small pieces, also cold potatoes. Mix meat and potato and sprinkle 
with chopped beets. Flavor mayonnaise with onion juice instead 
of mustard. Garnish with finely chopped cucumber pickles. Pro­
portions: 2 cupfuls lamb, 1 cup potato, 2 cupfuls cold beets.

K. S.

Tomato jELLy for Salad—i can of tomatoes, 1 teaspoon 
ot sugar, I teaspoon onion, 4 cloves, pepper and salt to taste. Strain

*



RECIPES16
through cloth to have it very clear and make a jelly of it with ge a- 
tine according to a.i> rule you are in the habit of using, and pour 
into ven small moulds, and when stiff turn them out on to the let- 
tuct* leaves and put on them a salad dreeing.

Gladys M. Swanson

Boil tender a whitefish or trout; chop fine, add 
lettuce; season to tasteFish Salad —

quantity chopjied celery, cabbage or 
with vinegar, salt and red |iepi>er.
same

FISH

Fish CAKK— .', lb. of cooked cold fish, z oz. bread crnmbs, i 
minced onion, V oz. butter,, liepi-er and silt to taste 1 pt. milk, or 
fish liquid, a tables) «wilful .>t hnely minced parsley, 1 egg and some 
browned bread crumbs, cover a greased cake tin with the crumbs. 
Melt the butter in a saucepan, fry the minced onions and parsley m 
the butter, mince the fish and stir it into the onion and parslev. 
Take the pan from the fire, stir in bread crumbs, seasoning milk or 
liquor and the beaten egg. Put into the tin and bake in a moderate 

5 of an hour. Turn out and serve with a white sauce, with a 
anchovey in it. or some scalded or minced parsley.

EsCALI-oPKD OvsTKRR—Crush and roll several handfuls of 
Boston crackers. Put a layer in the bottom of a buttered pudding 
dish Wet this with a mixture of oyster liquor and milk (equal 
parts) slightlv warmed. Next a layer of oysters sprinkled with 
salt, pepiier and small bits of butter: then another layer of moist­
ened crumbs, then a layer of oysters and so on till the dish is full. 
Let the top layer lie of crumbs and lieat an egg into the milk which 

over them, stick bits of butter thickly over it and bake

Mrs, F. G. Gsle

Codfish Balls—Five cups mashed iwtatoes, z tablespoons 
butter, l egg. .', cup cixlfish (previously cooked) salt and )>ep)ier. 
mix all together and form into balls. Beat one egg. Roll the balls

oven

you jxnir 
half an hour.

.



RECIPES 17
first in the beaten egg, then in cracker crumbs and fry in a but­
tered pan.

Beatrice Buddell

I'ISH Chowder—Chop J lb. pork, and cook until the fat is 
all out, then take out the remaining pieces. Soak i lb. codfish, slice 
4 small onions and 6 large potatoes. Put layer of fish, potatoes, 
onions and cracker crumbs until all is used up. Season with butter, 
pepper and salt to taste. Cook with water and when done pour 
all a quart of milk.

over

Mrs. James Osgood

Broiled Oysters Choose large, fat oysters; wipe them very 
dry; sprinkle them with salt and pepper, and boil upon one of the 
gridirons with close bars sold for the purpose; you can dredge the 
oysters with flour if you wish to have them brown, and many persons 
fancy the juices are better preserved in that wav; butter the gridiron 
well, and let your fire be hot and clear, brcil quickly, and dish 
hot, putting a bit of butter upon each oyster as it is taken from the 
gridiron.

Mrs. George Drew.

Salmon I,oaf—One tin salmon, i cup bread crumbs 4 cup 
of milk, 2 eggs, juice of half a lemon, j tea-spoon mustard, salt, i tea 
spoon parsley or celery. Steam in mold one hour.

I

L. Stockwell.

Chowder a la Français—2 lb. White Fish stewed about 
one hour with a small onion. Drain off the water, and cover with 
about a quart of milk; when it boils, put in a pint cold sliced boiled 
potatoes: butter the size of an egg. salt and pepper.

M. G. Blier.

To Cook any Fish—Split and season to taste, heat pan, but­
ter and lay the fish on with flesh down, and broil over hot fire. 
When cooked place on hot platter; mix together a teaspoonful of 
minced parsley and juice of half a lemon, and butter size of an egg. 
Spread over fish; put in oven long enough to allow butter to pene- 
trate the fish.
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Hakki) Kish Make a dressing of bread crumbs, two table- 
chopped parsley, a little butter, onesjmonfuls of minced onion, some 

tahlesp khi of chopjied suet, pepper salt and a lieaten egg. Stuff the 
fish and sew or tie securely. Place in pan with some hot water; lay 

top with a little ]>epper and salt and bake, bastingpieces of pork on 
very often.

EGG DISHES

Di'.VIU.KU Kc.c.s—Take 6 eggs or as many as desired, boil 
hard, cool and cut them in two, taking out the yolks without break­
ing the whites, put yolks in a bowl and beat to a cream with salad 
dressing. Kill the whites with this, cut olives in small pieces and 
sprinkle over all.

Mrs. Hopkinson.

Baked Kc.c.s—Heat whites of 6 eggs until stiff; have ready 
buttered patty pan and into each put a portion of the beaten 

Make hollow in centre of each and drop in the yolks un-
Bake until a light

'nine
whites.
broken, season with butter, pepper and salt.
brown in a quick oven.

A. 1.. Slockwell.

Ki.i. OmU.i t—4 eggs, separate whites and yolks and beat 
cup of mi k, i teas;Kionfill salt, small piece butter;both se pa rati

i teaspoonful i«.ppcr. Heat frying pan with piece of butter. Put 
Milk' and milk in together, then whites and bake five minutes in a
hot oven.

Miss Annie Pickens

Cm \Mla• K'.i.os—Put into a tin sauce pan a tablespoonful of 
butter, let melt, then add half a cup of cream, when well mixed, 
drop in egg' pepper and silt to taste, cook until tender.

A. L. Slockwell

Kiiamv Omi i i t With Jelly—Separate the eggs, beat the 
Milks and add one tablespoonful milk for each egg. a saltsi>oonful of 
- ill, a d i'll of pepper and a tcaspoouful of Hour. Put a teaspoonful

»»



RECIPES

"f ,nltter in a skillet and when it begins to bubble turn in the omelet, 
l rv to a golden brown: remove carefully from the skillet, spread 
with an acid jelly, fold over, and place iu lettuce leaves. Beat the 
whites of the eggs stiff, sweeten slightly and put a thick coating 
the top of the omelet.

19

on

Mra. C. Mc.Alliatcr

SCRAMBLED Kc.GS 6 eggs, 2 tablespoons of milk, 2 table 
s])oons water, 4 teasjxjon salt, j teasjiooiifiil white, , , I > pper, -> table
spoonsful butter. Beat the eggs without separating, add the other 
ingredients, mixing thoroughly. Strain the mixture, 
ter ill a frying pan and l>our in the mixture. Stir constantly until it 
is soft and creamy throughout. Serve at once. This dish may Ire 
varied by the addition of any finely chopjied cooked meat. If so it 
should be mixed with the eggs just before taking from the fire

Melt the but*

Mre, John Nutbrown

PICKLES

Swkkt Cucumber Pickt.es—6 pounds seeded cucumbers, . 
pound brown sugar—vinegar: i tablespoon each of doves, allspice: 
cinnamon and pepper. Salt the cucumbers in layers over night. 
Dram thoroughly in the morning; add the sugar and spices; 
with vinegar and cook until tender.

I

cover

Mra. A. C. Spafford

Pickled Cherries To every quart of cherries (fresh 
ones i add a cupful of vinegar and two table-spoonsful of sugar with 
a dozen cloves and 6 blades of mace. Boil the vinegar, sugar and 
spices five minutes, and after it has cooled strain out

tart

.. the spices, and
pour the vinegar over the cherries which have been placed in jars till 
three quarters full, cork or cover tight

Mrs. C. Mc.Alliatcr.

Cmu Sauce—Twelve ripe tomatoes, pared, two large pep- 
l>ers chopjied fine, one large onion chopjied fine, two teacups of vin-

*1

»
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vgar: one tablesi>oonful of salt: one cup brown sugar: one teaspoon­
ful each of allspice, nutmeg, cloves, and ginger. Boil all together.

Ellen Buddell

Swhkt PlCKLKS—Eight pounds of green tomatoes chopped 
fine; add four pounds of brown sugar, and boil down three hours. 
Add one quart of vinegar, a teaspoonful each of mace, cinnamon and 
cloves and boil about fifteen minutes. Let it cool and put into jars 
or other vessels.

Mrs. Buddell

To Pickle Rkd Cabbages—Slice them fine into a sieve, and 
sprinkle each layer with salt. Let the whole drain two days, then 
place in a jar. In the meantime take vinegar enough to cover the 
whole, and boil with mace, bruised ginger, whole pepper and cloves; 
when cold, pour over cabbage and cover lightly. The purple red 
cabbage is the finest.

Mrs. J. Me.Donald

Mustard Pickles—One qt. small cucumbers: one qt. large 
cucumbers cut in pieces; one qt large tomatoes sliced etc: one qt. of 
white onions: one large cauliflower cut in pieces. Make a brine of

night. Heat just enough in same to4 qts. water and let stand over 
scald. Drain very carefully. After this is done, put pickle etc. in 

agate kettle and mix in a bowl I cup flour, 6 tablesjioons of 
lard and I tablesjioon turmeric. Stir this smooth with cold vinegar 
i cup sugar and enough vinegar to cover all; boil until thick. XX hen 
cold will be ready for use. This will not spoil if not air tight.

nuis­ait

M. E. Little

Ripe Cucumber Pickle—12 large ri]>e cucumbers, 8 large 
onions sliced fine, sprinkle with salt, leave for 2 hours then drain 
water off and add: one teasjioon of white pepiier, I teaspoon of 
tard, .', teaspoon tumeric, I cup brown sugar, with vinegar to cover. 
Cook 1 hour and put away in hot sealers.

Green Tomato Pickle—i peck green tomatoes, j peck of 
onions, ,s pounds of brown sugar, 2 quarts vinegar, 1 tablspoonful of

urns-

1
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ground cinnamon, i tablespoon of ground cloves, slice tomatoes and 
onions, sprinkle with salt and let it stand over night. Drain, add 
other ingredients and lx)il until tender. Remove tomatoes and onions 
and boil syrup to right thickness and then pour over pickle.

I

Cucumber Pickle—To a gallon of vinegar add i cup of salt 
and i cup of mustard. Pick fresh cucumbers and after washing drop 
into brine and seal.

‘ «
India Pickle.—i gallon vinegar, 4 oz. mustard, 4 oz. 

mustard seed, 1 oz. curry powder, 3 oz. ginger, 1 oz. tumeric, 1 oz 
cayenne pepper, 4 oz. salt; 1 cup brown sugar. Place all ingredients 
in a large crock. After preparing onions, cauliflower, cucumbers, 
beans etc. put in crock, stir frequently until well pickled.

Mrs. I; W. Pierce.

Cucumber Sauce—6 large cucumbers, 4 large onions chop­
ped fine. Cover with salt and let stand 2 or 3 hours. Then drain 
and add 1 teaspoon of pepper, 1 teaspoon tumeric powder, 1 cup of 
brown sugar and vinegar enough to barely cover. Boil j hour.

Pickled Onions—Take ^ peck small onions, peel and put in 
about 1 cup salt. Pour over enough boiling water to cover the on­
ions. Let stand one night, drain and rejieat the next night. Then 
cover with cold sharp vinegar, and spice, using whole spice. Let it 
stand a week before using

Chopped Pickle—One ]>eck green tomatoes, one large cab­
bage head, four large onions, one half pt. of chopped horse- 
raddish, one pt. maple sugar. One tablespoon each of allspice, cinn­
amon, cloves ginger, and black ]>epper, one teaspoon red pepper. 
Chop the tomatoes and let stand over night and drain. Chop the cab­
bage fine and put with the tomatoes. Add 4 tablespoons salt 
with vinegar and water in equal parts and boil half an hour, 
again, put all together, cover with vinegar and boil twenty minutes.

Mr». A. D. Griffin.

cover
Drain
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ARE YOU ACQUAINTED WITH THE SPLENDID 
QUALITIES OF

Knechtel Furniture ?

1 •iff IT IS NOTED FOR

t) DURABILITY and

BEAUTY OF DESIGN
U '

CONSISTANT WITH

Minimum of Cost
vu

HI

We handle everything 

you require in the home,

MANUFACTURED BY THIS FIRM.

Peter Swanson
WATERVILLE, QUE.
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PRESERVES

RKSERVBOPVMPKIN-Cut pumpkin into squares, about cue 
inch square: to every pound of pumpkin allow | lb. sugar, put the 
pumpkin and sugar together in an earthen jar, mix well, let stand 
3 days *heu allow to ever>' 3 lbs. pumpkin, i lemon and about j an 
ounce of ginger root crush ginger and cut lemon into pieces Mix 
all well to gether and boil until the pumpkin becomes transparent

l

Mrs. S. Edgecombe.

Tomato Preserve—4 pounds green tomatoes, 3 pounds of 
sugar, 3 lemons sliced, ginger-root to taste. Cook slowly till juice 
is thick.

1 KANIUi Marmalade—6 oranges, 3 lemons, 10 cups sugar 
10 cups ot water. Slice oranges and lemon fine, remove seeds and 
soak twenty four hours in the water. Boil for one hour, add sugar 
boil another hour or until it jellies. Put in tumblers and

Miss. Annie McGovern

cover.

1 EACH Bitter—Take pound for pound of peaches and sugar, 
u.,,s t îe ]x-aches alone until they become soft, then put in one half of
1 Mlgar' and st,r for one half hour; then the remainder of 
and strain an hour and a half. sugar

Season with cloves and cinnamon.

C rah Apple Butter—Quarter and core crab apples. Take 
as many pounds of sugar as you have fruit, adding small quantity 
of water to dissolve. Then put in apples and cook slowly for 1 hour 
or until app.es are soft and tender, a small piece of stick cinnamon 
may be cooked with fruit until flavored to please.

Mrs. F. G. Gale.

Preserved Peaches—Select peaches of fine quality and firm
, t0° "1* they are not Iiktl-V t<> keep |>erfectlv. Pare them and 

place them m a steamer over boiling water allci cover tightly; an

v
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earthen plate placed in the steamer under the fruit v> ill preserve the 
juices which afterwards may lie strained and added to the syrup. 
I.et them steam for fifteen minutes, or until they may be easily 
pierced with a fork, make a syrup of the first quality of sugar, and 
as the fruit is steamed drop each peach into the syrup for a few 
seconds, then take out and seal immediately. Inexperienced house­
wives will do well to remember that the syrup should lie well skim­
med before pouring over the fruit: We prefer the proportions of 

pound of fruit for canning, althoughhalf a pound of sugar to a
excellent house keejicrs useless. This rule is excellent formany

all of the large fruits, jiears, quinces, apples, etc.
Mrs. F. G. Gale.

BREADS

half hour in aboutBread—One Royal yeast cake soaked 
half cup warm water; to this add one and a half qts. warm water 
and on tablespoon salt sifted flour to make batter, beat well rise 
over night in a warm place, next morning mix in flour until it can 
be kneaded till dough is smooth, let rise again for a short time, roll 
again, put in buttered tins, let fill and bake in

one

\ a moderate oven.
F. E. Parkinson

cup white flour,Quick Graham Bread—i qt. graham,
tablespoons baking ]x>wder, i teaspoon salt. Mix it.1 cup sugar, 2

stiff with sweet milk.very
Mrs. J. Moy.

Bran Bread_i egg, i cup molasses, i teaspoon salt, i teapsoon
of soda, i cup milk, i cup white flour, i cup graham flour, i cup 
bran flour. Beat egg, add molasses and salt, mix soda with milk add 
to molasses etc. Add the flour, i cup at a time. Pour into small bread 
tin bake in slow oven one hour. A few nuts may be added if desired.

Mrs. F. G. Gale,

Brown Brkad—2 cups sour milk, 2 cups indiati meal, 1 cup

X

l
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molasses, i cup graham flour, 1 i teaspoons soda sifted with 1 cup 
white flour, i teaspoon salt. Mix molasses and sour milk, then stir 
in meal and flour, pour into 3 small buttered pails and 
hours and bake 20 minutes.

steam for 2

Mr». John Osgood.

Graham Bread—4 cups of graham flour, 3J. cups flour, 2 
tablespoons molasses, 3 cups lukewarm milk, 2 cakes of compressed 
>east, 1 heaping teaspoon salt, 2 tablespoons brown 
spoon soda, 2 tablespoons butter, { cup lukewarm 
PREPARATION—Sift together the graham flour, wheat flour 
brown sugar and salt then rub iu the butter, then add the molasses 
with the soda dissolved in it, next add the lukewarm milk and lastly 
the yeast dissolved in the lukewarm water. Knead the dough well 
for twenty minutes, cover up and set to rise. After rising, form it 
into two loaves, put i„ pans and let rise again. Bake in a m , ler- 
atelv hot oven for an hour and a quarter. Graham bread requires 
longer time to rise than white bread. If graham bread is baked too 
quickly it is apt to become doughy in the centre.

sugar, J tea
water.

Mrs. Bell

, . °a™bal Bread —i cup of oatmeal, 1 cup molasses, 1 pint 
of boiling hot water, , teasjKxmful of sugar, , teaspoonful of salt 
pint of milk and , yeast cake. Flour. Put the oatmeal, molas*s 
salt, and sugar into the hot milk or water, allow it to cool until it is 
milk-warm then turn in the yeast after it has b.-en dissolved 
half cup of cold water. Now stir in the flour and m ike the dough 
stiff enough to mould a little with the hands. Set the pan with a 
cover over it 111 a warm p ace, and in the morning it will be full of 
a lght springy dough. Sift the flour over the moulding board and 
mould with the hands until the air is all out of it, using as little 
flour as possible. Cut n, two pirts, mould into shape and put into 
buttered pans Let rise and bake from * to J of an hour iu a goo I 
oven until brown.

, 1

in one

Mrs. S. L. Gilson

Breakfast Gems—i cup sweet milk, 1} cups flour, 1 egg 1 
teasjioon salt I teaspoon soda 1 teaqxxm cream tartar beaten to- 
get 1er for five minutes; bake in hot gem pans in a hot oven fifteen 
minutes.

Mrs. F. G. Gale
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( î K A11 xm Gems—One well lieatcn egg, two tablespoonsful of 
molasses, one cup cream, one cup milk, one teispoonful salt, one 
leas|MK>nful Cream Tartar, ', teas|>oonful soda, add graham flour till 
a spoon will stand in 1 tatter, [tour into greased gem pans, ltake in 
hot oven.

E. I Parkinson

I’oh-ovhks—I egg, I cup flour, I cup milk, 1 teaspoonful of 
salt, liake in gem pans in hot oven.

A. C. Moy.

Soit Ginckkkkead— i cup molasses, 1 cup sugar, } cup of 
sweet milk, .' cup butter 2 eggs i teaspoon ginger, I cup allspice, 2 
cups flour, 2 teaspoons Cream Tartar, I teas[ioon soda,

Mra. O. M. Swanson.

Ginokrhkeai)—i egg, i cup sugar. 13 cups molasses 1 cup 
shortening, i tablespoon ginger i teas}xxm soda, 1 cup of cold water 
i teasjxton salt. Flour to make a soft dough; roll on Itoard cut in 
squares, bake until brown in a slow oven.

Nut Bread—2 eggs, i cup sugar, i.' cups milk, 4 cups flour 
1 cup chopped walnuts, 2 tcnspomisful soda, 4 teaspoonsful Cream 
Tartar, a pinch of salt. Mix together and let rise half an hour 
Bake one hour in moderate oxen.

Mr*. W. A. Edgecombe.

Parker House Roi.lk—1 pint milk, 1 cup sugar, a piece of 
butter size of an egg, 1 teaspoonful salt, 1 yeast cake. Scald the 
milk and |*>ur it over the sugar, salt and butter. Allow it to cool, 
and when it is lukewarm add the yeast, dissolx'ed in the lukewarm 
water, then add one quart flour. Beat hard, cox-er and let rise over 
night in a warm place, in morning stir down, let rise again, then 
place it 011 kneading Ixiard and knead twenty minutes, then roll out 
one half inch thick, cut with biscuit cutter, brush each piece with 
butter. Fold and press the edges together and place in a greased 
pan. Let them rise until light. Bake in hot ox-en thirty minutes.

Mr*. E. Hammond

■

I

I
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3°" a',d,milk Mix a» the fruit thorntghly, then add eggs 
and milk, a little at a time, adding carefully to make it moist en- 
ongh to stick together, but not wet. Kill bowl the desired sine ev­

il > full, cover with cloths tied over tightly, and boil steadilv eight 
hours W hen wanted for use boil one hour Serve with rich 
es; will keep all winter.

Mrs. Thomas Smith

„ I>U M Pvnn,Nr'~ 'i l1,s. of suet, t Ih. stoned raisins i lb of 
currants £ lb. grated bread crumbs. £ lb. flour, 2 lb. brown sugar

' 2 ^.ra,ted ",,tmCg' ' teasP°°nful K'tiger, £ pint milk, ami asmuch candied jx?el as von like.

sa tic*

Boil ten hours.

Mrs. R. Hammond.

St i:r Pi'nniNO—One cup suet (chopped fine) 
ms. half cup molasses, one cup milk, half teas™,on 
eggs and salt. Steam three hours

one cup mis­
creant tartar, 2

Hard Sauck—Rub j cup of butter
ually half a cup of powdered sugar . to a cream, add grad- 

Flavor and put on ice.

Mrs. H. Wyman

RECIPES 27
I ATR Loaf—3 cups graham flour, 1 cup white flour, 1 tea- 

«.poonful salt, t cup sugar, 4 heaping teaspoonsfu! baking powder 
pound stoned dates, cut in half. Mix it with sweet milk until the 
consistency of fruit cake, bake in bread tins ,£ hours

I I
M. G. StockwrJJ 1

«
PUDDINGS AND PIES i

»—
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Cocoanvt C vsr ah I)—Oue cocoa nut grated into one pint of 
milk, and three eggs, sugar to taste, butter the size of a walnut: 
grate the rind of a lemon and add nutmegs.

Mrs. H. Cook.

Savovkv PvuniNG Put half a |iound of serai*, of bread (the 
dry crusts will do) to soak for ten minutes in cold water. Drain off 
the water, and with a fork mash up the bread till no lumps are left. 
Hoil three good sized onions till nearly cooked.Chop finely and add 
to the bread J lb. of finely chopped suet, one teaspiuii of sage, 
pepper and salt, and one well beaten egg. Pour into a well greased 
tin, bake for ij hrs and serve with brown gravy (loured over.

Mr» A. Anderson.

Aim’I.k Pupping—Pare and core an apple for each jierson. 
steam until soft, when cool fill cavities with jellv, and cover with 
whipped cream.

Lkmon Snowballs Heat the yolks of three eggs until very 
light: add gradually one cup granulated sugar, 3 tablesjioons of wat­
er. The grated yellow rind of one lemon, two tables|x>ons of lem­
on juice, one cup of flour in which has been sifted one teaspoon of 
baking jiowder. Then fold in the stiff whipped whites of the eggs, 
and pour the batter into 15 little buttered cups. Steam for half an 
hour; then turn out and roll in powdered sugar and serve with lent 
on or almond sauce.

Miss A. E. Macoy

Okanc.i Pi pping — Peel and cut 5 good oranges into thin 
slices, taking out all seeds; put over them a coffee cup of fine white 
sugar. I,et a pint of milk get boiling hot by setting in hot water; 
add the yolks of 3 eggs well lieaten, one tablespoonful of cornstarch 
made smooth in a little cold milk: stir all the the time, and as soon 
as thickened pour over the fruit. Heat the whites to a stiff froth 
add 1 tables|ioonful of sugar and spread over to]) for frosting; set in 
oven a minute to harden. Can be eaten hot but is best cold.

Mrs. H. W. Palmer.

Stkamkd Pudding—1 cup suet, 1 cup molasses, $ cup 
brown sugar, 1 cup sour milk, 2 cups of flour, 1 teas]>oonful cloves, 2

____
:. 
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teaspoonsful cinnamon, i leaspoonful soda, a little salt, i cup raisins. 
Steam for three hours. Serve with hard sauce.

Crp Pudding—One cup suet, i cup raisins, i cup currants t 
cup apples, i cup brown sugar, i cup bread crumbs, i cup flour, j 
cup molasses, one half cup mixed peel, one half teas|x>on cloves, 
half teas] >0011 cinnamon, one half a nutmeg, a little salt;

Mrs. George Sampson.

one

4

Plum Batter —Take a pie dish holding 2 pints and after but- 
ering the dish cover bottom with whole, uncooked plums, 
this a batter Pour over

made of four heaped tablespoons flour, 2 eggs and 
one pint milk, put into a hot oven and bake for about 1 hour.

Pudding (Dandy)— i heaping cup bread crumbs, 2 cups hot 
milk, 1 tablespoon butter, stir over fire until warmed through, take 
0 1 and add 2 CUP white sugar, * cup cocoanut, yolks of 2 eggs 1 
teaspoon vanilla, iy, in oven until it forms a custard. Spread 
with jam and the beaten whites of eggs for meringue; set in oven 
to brown. Serve cold.

Mrs; W. Harrington ~

Snow Pudding—One half package of Cox’s gelatine
over It a cup of cold water and add U cups sugar; when soft add 
1 cup belling water, juice of one lemon and the whites of four well- 
beaten eggs; beat all together until very light; put in a gla.ss dish 
and pour over it custard made as follows: one pint milk, yolks of 
four eggs, and grated rind of one lemon; boil. Splendid

Mrs. L. Larson.

I.i-.JioN Pudding—2 cups boiling water, juice of one lemon, 
cup sugar, boil together. 3 tablespoons corn starch 

of 2 eggs stiff and stir in when off the stove.
Serve cold with the following sauce. Beat yolks of eggs 2 

or 3 spoons sugar and add to one cup boiling milk.

Mr». R, H’ Smith.

oz. stale brown bread crumbs, 
Soak bread in milk then beat

pour

1
Beat whites

Brown Bread Pudding_6
5 oz. sugar, } pint, milk, 3 eggs, *

,v



I
Tapioca Cream—Put one pint of milk and two tablespoons 

of tapioca in a double boiler and cook until the tapioca is soft, then 
stir in a little salt, t cup sugar, one egg and the yolk of another stir 
until it begins to thicken, then remove from the fire and stir in a 
teas|>*m of vanilla. Heat the white of the egg with 2 teaspoons 
of sugar and drop in little islands on the cteam and brown. .

Mrs. H. H. Lawrence

4

StawheIFr v Fu rr—Take i ] cup 
fine supar and the white of one eg^Tfnd put all into a howl and 
beat with egg beater till stiff enough to hold its shape, pile lightly 
on a dish, chill and surround with macaroons. Serve with whipped 
cream sweetened and flavored with orange.

Mrs.

Snow Pi iimno.—2 tables|K)onsful cornstarch, J pint of boil­
ing water. Juice of 2 lemons, rind dt i lemon i cup of sugar. Hoil

sful of strawberries i cupful

IVT). Jameson.

!
for a few minutesjhen take off the fife and -tir in quickly the whites 
of c^ggs 1 tea ten "iff. Pour into a mould. Make a custard with 
the yolks of 2 eggs, i pt. of milk and a large teasjxiou of cornstarch 
To be served cold.

Mrs. King.

Raisin IVjts Two egg, % half cup butter, three teaspoons- 
ful baking powder, two tablespoons sugar, two cups flour, one cup 

i^^iilk, 'one cup vliopjied rarsins; steam , hour in small cups; 
with lemon sauce.

V .O
Is\ve

serve
Annie Colqnhoun

Ci STAR)! .Snt'FEi.E—One fourth cup melted butter, two table- 
spoonsful flour; stir the flour in butter and add half a cup of sweet 
milk. Let this soak until thickened, add the yolks of three eggs

V* 1------ * ll—
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in \olks of 3 eggs whites whisked separately, add juice of .1 a lemon 
and i oz, candied peel. Put into mould. Steam 2.i hours.

Mrs. Marshall



Banana Pie-2 cup* milk, yolks of 2 eggs, * cup sugar, 2 
tablespoons corn starch, flav or with vanilla. Cook in double boiler 
ami when cool ]iour over 3 bananas sliced. Bake crust first as for 
lemon pie. Make a meringue of whites of eggs ami set in 
brown.

'(oven to

Orange Pie—i orange grated fine and chop the inside, 3 
eggs, 1 cup sugar, 1 cup milk, )i tablespoon cornstarch. No upiier 
crust. Boil together.

Cream Pik-2 cups milk, J cup flour, J cup sugar, 2 eggs, 
1 teaspoon vanilla, a pinch of salt. Put milk on in double boiler 
and let remain until. ver' *lot- M'x dry ingredients thoroughly.
1 o tins add the eggs well beaten and blend jierfectlv. Pour hot 
milk over the above and mix thoroughly. Return this to tlWouble 
boiler stir constantly until thickened. Fill the crust already baked 
ami cover with whipped cream or meringue.

Emma C. Swanson

1 VMPKix Pie Mix 3 cups thick stewed and seived pumpkin, *
2 cups milk, 1 cup sugar, 1 teaspoon salt, 2 eggs, j teaspoon cinna- fj 
mon, 1 teaspoon ginger, pinch cloves.

Osgoods Pies-(* Pies), Yolks of 2 eggs, .* cups brown sug­
ar, 2 large teas,xxms melted butter, 1 teaspoo#fillspice, 2 teaspoons 
vinegar, (not strong) 1 teaspoon cloves, 1 teaspoon cinnamon,^cup 
of raisins stoned and chopjied fine, 1 tablespoon cornstarch, 1 cup 
of boiling water mixed with cornstarch,. Cook in crusts and put 
the beaten whites of eggs oil top.

1’INE Apple Pie—Peel and^ve the pin* apple, cut it into 
pieces, rejecting the hard core. line a piê plate with rich paste and

♦

I

s

»
«»*
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one half cup sugar, and a teaspoonful vanilla, and lastly the whites 
of eggs stilly beaten Bake in a moderate oven 20 minutes. Choc­
olate Souffle may lx.<wade the same way by adding a square of mel­
ted chocolate. I

Isabel A. Knight
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spread on it the fruit pack in layers with sugar, to 1>e determined 
by the acidity of the fruit, round the fruit up so that it is thickest in 
centre, dust over with flour. Cover with an upper crust and bake 
30 minutes.

Mn. Marshall

Custard Pie—Put in two eggs, two large tablespoons of 
sugar, three cups of milk, even tablespoon of flour, a little salt, and 
some nutmeg grated on. For crust use common pastry.

Mrs. Wm. N. Wakefield

Mock Cherry Pie—One cup chop]>ed cranberries, one cup 
chopped raisins, one large tablespoon flour, one half cup water. 
Cook twenty minutes before putting in pie crust.

Mrs H, H. Lawrence

CAKES

Royal Fruit Cake—6 eggs, ij cups brown sugar, 1 cup of 
molasses. 1} cui>s of butter, 1cups of sweet milk, 1 teaspoonful of 
soda, 3 lbs. of raisins, 3 lbs. currants, 1 lb. of citron, 2 tablesi>oon- 
fuls of cloves, 2 teaspoonfuls of cinnamon, 1 nutmeg, 5 cups of flour.

Mrs. P. P. Holyon

Small Sponge Cakes—Heat the yolks of three eggs to a 
light cream, add 1 cup jrowdered sugar, juice of one lemon and .1 its 
grated ]>eel. Add 1 cup flour with one level teaspoon baking pow­
der, and lastly the three egg whites beaten stiff and dry. Hake in 
buttered patty pans.

Sponge Cake—3 eggs beaten two minutes; 1 j cups sugar; 
treat five minutes; large i cup cold water; beat two minutes; I j cups 
pastry flour; 1 small teaspoon cream tartar; } teaspoon soda; a little 
salt. Sift all together five minutes, and add to mixture, beating as 
little as jmssible. Hake in moderate oven 45 to 50 minutes.

Mrs. Banfill.

-r
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Silver Cake—Whites of i doz. eggs; flour five cups; white 

sugar and butter, of each i cup; cream or sweet milk i cup; cream 
of tartar i teaspoon; soda ', teaspoon; beat and mix.

Mr». H. Clark.

Sunshine CAKE—Whites of 7 eggs; yolks of 5; 1 cup sugar; 
cup flour (scant) J teaspoon cream tartar; pinch salt, orange juice 

or lemon to flavor; beat yolks light, set aside. Add cream of tartar 
to whites and beat stiff; add sugar then yolks and flavoring fold in 
flour (sifted five times). Hake 50 minutes.

I

Mr». C. O. Swanson

Khibon CAKE—2 cups sugar, 2* cups flour, 
cup sweet milk, 4 eggs, 2 teaspoons cream tartar, 
Divide in three parts. To 
currants, spice, melted chocolate.

cup butter,
1 teaspoon soda, 

part add 1 cup chopped raisins,one 1 cup

Misa Ellen Woodward

Silver Nut Cake—Heat together, 1 cup of sugar, J cup but­
ter, add , cup sweet milk, \ teaspoonful soda dissolved in a little hot 
water Then add the well lieaten whites of 3 eggs, 1} cups well sif­
ted flour with 1 teaspoonful cream tartar, 1 cup of chopped walnuts 
and if desired a little lemon extract.

Mrs. H. Cook.

Mocha Cakes-i* cups sifted flour, 1 cup sugar, heaping 
teaspoon baking powder, put all in bowl. Put whites of two eggs 
in cup, half fill cup with melted butter, fill cup with milk and one 
teaspoon vanilla. Beat all ingredients together for five minutes and 
cook 111 a sheet. After it has cooked well cut in small 
ice on all sides with the following. squares and

Icing for mocha Cakes -Four tablespoonsful melted butter 
ten of icing sugar, ' teaspoon of vanilla........ If mixture thickens too
much thin it with a little cream, milk or hot water. Roll ea-h cake 
in rolled browned blanched almonds.

O. M. Spearing;

Minnehaha Cake—j cup butter, i{ cups sugar, 3 eggs, 1



34 RECIPES

Clip of sweet milk, 2!, cups of flour, 2 teaspoons Cream Tartar 
spoon of soda. Bake in three layers, for filling 
tablespoons of boiling water, cook till clear, 
egg, add cup of chopped raisins.

i tea­
cup of sugar, four: 1

pour on the white of 1

Mrs. O. M. Swanson.

Kom.ku Ji'i.i.v Cake cup sugar 1 tablespoon butter, t 
teaspoon salt, 1 cup milk, 1 teaspoon baking powder 1* cii]is flour. 
Bake ill a flat tin. when partly cool turn out of pan and roll in jam. 
I hen roll in round shajie in towel.

I

Mrs. Geo. Hooper

Ai'i't.i-. S \t ut Cake—Cream 1.1 cups sugar and J cup butter. 
Add 1} cupsful of tart apple sauce in which 1 teasjxionful soda 
lus been dissolve 1 \ teaspoon each ground chinant >11 and nutmeg- 1 
teaspoonful ground cloves; J cup currants; } cup seeded raisins. 
Hour to make a good batter.

I.ayi k Cakk—1 cup sugar. 1 teaspoon salt, 1 cup milk, one 
halt cup flour, 1 egg 1 tables]mon butter, a few drops vanilla, 
s]xmn baking-ixiwder. Put in two tins and bake twenty

Frosting—i cup sugar. 2 tablespoons water. Boil together, 
stir in the white of an egg well beaten, and frost cake.

Mrs E. Cowling.

I tea- 
minutes.

Date Cakk 2 eggs. 1 cup brown sugar, 1 cup butter, 1 lb. 
dates ( stoned and ehop]ied) 1 teaspoon of cinammon and cloves. 1 
cup milk or sour cream, 
thick. Bake in a slow

small teaspoon soda. With flour not too1

oven.
Mrs. W. Harrington.

Feather Cakk— i cup sugar, 1 egg, 1 cup sweet milk, 
table-spoonful shortening, 2 small teas]xjons baking-powder or 2 tea 
spoonsful cream tartar, 1 spoonful soda, ii cups flour. Beat for s 
minutes.

1

J. C. Power*

Chocolate \ ki.vet Cake—J cup butter, i i cups sugar 
\"ll.s of 3 eggs, 1 \ cups flour, 1 large teaspoon baking powder, one 
half cup milk, 1 square melted chocolate: add whites beaten stiff.

Mrs. S. Smith
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White Cake 
1,1 ilk. Whitts of 
tartar, i

t ; cups sugar, | scant cun butter I 
4 tpgs, 2 good cuj-s four ’

teaspoon soda. Flavor with 
very stiff, add to the cake the

cup sweet 
2 even teaspoons cream 

h mon. Feat whites of eggslast thing.
^ 'll elm ira Swanson

Ooi.n Cake—Volks of 
cream or sweet milk, 
ter, J teaspoon soda.

doz eggs .3 cu|>s sugar, if cuds of 
teaspoon cream tartar, $ cups four, cup but 
Bake in a deep loaf pan. 1

Mr.. H. Clark

ïïîei 7thLbc; Vrr;1
large teaspoonful of baking powder . . . r ,' >olksof 3 eggs

cinnamon, nutmeg, and mice Miv ih ^‘spoonful each of cloves,
,leat until very light P„t i„ th, n 6 tW° parts 1,1 karate dishes.

time alternate

Mrs. Nelson Johnson

er, 2 eggs 
sweet mill. 
Bake in t«-o

half cup butter** cup^a^'^ègUl'mm?'' 77 r°"^r' one 

meats, i teaspoon vanilla Sifi ft ‘ l> sweet milk } cup of nut cream the butter ll!' !, ., a"d bakin* P°wder together,
and flavuring, add milk and “flou “‘altemaM'th.efolks of the eggs
katen whites of the eggs \.jx r"atc,v and lastly the stiffly
coarsely. Bake in shal ,,w pans. Ice'l l "' ““ ",,tn,eats chopped 
of mi tinea ts on 1 put wel1 brokeu hajws

A\
i U

Mr». S. L. Gil

Clip butter, 2 cups sugar, i c 
npü4Jour 3 eggs, , teaspoon soda,

Fudit-Cakk—
cup sour milk, 6 c cup

1 lb. raisins

r
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McClary Graniteware.
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Peter Swanson
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i lb. currants, J lb. citron peel, 3 nutmegs. 1 tablespoon each of 
doves and cinnamon. Hake in slow oven.

Mrs. Mason

Ant.KI. Cake—Whites of eleven eggs, 11 tumblers granulated 
sugar, sift before measuring, then sift 4 times. One tumbler flour 
after sifting then sift 4 times, One teaspoon cream of tartar, then 
sift flour and sugar together. Ore teaspoon vanilla ; add sugar and 
flour to eggs carefully, stirring as little as possible, having previous­
ly beaten eggs t< a high froth in a large platter. Put in an un­
greased pan ( with a tulte) and bake slowly 40 minutes. Try with 
a straw and if too soft, let remain a few minutes longer. Then turn 
upside down over a napkin on a table to cool Then frost.

Mrs. F. G. Gale

McClary’s Stoves Are The Best

_____
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COOKIES AND SMALL CAKES
37

Chocolate Cookies—Beat to a cream 1 cup butter and 
tablespoonful of lard. Gradually beat into thisi cup of sugar; then 
add | of a tea spoonful salt, i teaspoon ful of cinnamon and 2 0/.. of 
Baker s chocolate melted. Add one well beaten egg 5 a teaspoonful 
soda dissolved in two tablespoonsful of milk. Stir in about 2 J cups 
fill of flour. Roll thin, and cutting in round cakes: l>ake in a rather 
quick oven.

one

Mr». W. A. Edgecombe

Spiced Frvit Cookies—i cup sugar, | cup butter, 2 eggs, 
i teaspoon six! a dissolved in \ ghiss warm water, i teaspoon cinn­
amon, 1 teaspoon cloves or allspice, i lb English walnuts or bleached 
almonds, i lb. raisins, it cups flour. Cut raisins and nuts with a 
knife in pieces size of small peas, dredge raisins with flour before 
adding to batter. Drop batter 
plenty of room to spread.

buttered baking sheets. Allowon

Mr». F. G. Gale

Doughnuts—4 eggs, i £ cups sugar, i cup milk, ) cup butt- 
tr, 1 teaspoon soda, 2 teaspoons cream tartar.

Miss Woodward

pie paste, spread with huU, fold 
and roll. Line pastry tins and fill with; i egg beaten stifLadd sug­
ar till thick, pinch of cream of tartar. Bake in a moderate oven. 
Filling enough for a dozen shells

Honey Tarts—Roll out

Cookies— large cup butter, 2 cups granulated sugar, 3 well 
lieaten eggs, } cup sour cream, J teaspoon soda dissolved in hot 
water, flour enough to roll. Flavor with vanilla or lemon. Beat 
butter and sugar together. Add the eggs, then cream and soda. 
Bake a light brown.

Mrs, W. Harrington

Peanut Cookies—2 tablesjioons butter, J cup sugar, 1 egg

A
v .
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1 cup flour, i tvas]K)on baking jxiwder, J teaspoon salt, 1 tables|x>oii 
milk, cup of finely chopped peanuts, 1 teasjioon lemon juice. 
Cream butter and sugar and the beaten egg, mixed with sifted dry 
ingredients: add milk, jieanuts and lemon juice, Drop from tea­
spoon on unbuttered baking sheet one inch apart, place 1 peanut on 
top of each. Bake in slow oven 12 to 15 minutes. This should 
make 30 cookies.

Si

» Miss Mary Gale

Cinnamon Roi.i.s i cup of sugar, 3 cup butter, 1 cup sour 
milk. 1 teaspoon soda. Roll out like cookie dough and 2 table­
spoons of cinnamon, 2 tablcs]ioons of sugar, and spread on it and 
roll up.

Mrs. O. Swanson

Boston Tka Caki.s i egg, 2 tapies]icons sugar, 1 cup of 
sweet milk, 1 teaspoon soda dissolved in milk. 2 teaspoons cream of 
tartar sifted into the dr\ flour, 2 heaping cups sifted flour, 1 table- 
s]K)on melted butter. Hake in small tins.

Mrs. B. Gilson

Ginovr Snaps- i cup molasses, 1 cup sugar, 1 cup lard and 
butter mixed, 1 teaspoon soda dissolved in { cup boiling water, one 
dessert spoonful ginger, l-'lour to make batter. Roll thin.

Mrs. S. Smith
I,

UTC11 Cakks—2 lbs flour, 1 lb. brown sugar, i lb. butter, 
d, 1 tcaspoonful of cream tartar 4 teaspoonful of soda.i lb.

Sift flour, cream tartar and soda together, then mix in the sugar, 
then work in butter and lard until a solid mass, roll out about half
inch thick, cut into square cakes and pick well with a fork and bake.

Mrs. J. Logan

Doughnuts—1 egg, i cup of sugar, i small teaspoonful soda, 
{ teaspoon of salt, fit air enough to roll. Krv in hot lard.

Mrs. NX illiam Fisk

Wafers—2 eggs, beaten well, 1 f cups of flour, | teaspoon

-
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salt rolled thin and cut in squares and fried in hot lard.

Mr. J. P. Heath

Oatmeal Cookies — cul> flour, 3 cups oatmeal. 4 cup sugar 
iteaspoon salt, < cup lard or h itter, * teaspoon soda 
cream of tartar, 3, cup milk or water. Mix all dry ingredients to­
gether, mix in shortening and add milk to mix. 
use less salt.

. i teaspoon

If butter is used,

Mrs. W. F. Holyon

Rock Cake—i cup sugar, | cup butter, i teaspoon salt, one 
egg. a few raisins and ]x-el mixed, i cup milk, a little flavoring, flour 
to thicken and i teaspoon of baking powder. Then drop off fork 

greased roasting tin and bake till brown.on a
Mrs. George Hooper

Cocoanvt Drops-Whites of 3 eggs beaten very stiff, 1 cup 
white sugar, mix together and set in a dish of boiling water until 
it crusts. Let cool a little and then add, 1 teaspoon cornstarch and 
4 soda biscuits rolled very fine,- add enough cocoanut to thicken 
" r 1 avor to taste- Drop on buttered tins and bake until slight

Oatmkal Macaroons—Iiigredients;m ■ ■— .3 cups Quaker Oats,
cup granulated sugar, 3 large tablespoons of butter, pinch of salt 
egg 1 teaspoon of vanilla.

1

1 Directions: Put oats,
baking powder together jioiir melted butter 
the egg which has vanilla beaten with it.
mixture does mt hold together but looks like greased rolled oats 
Put in tea-spoonfuls cn greased pan, and hold together with fingers 
when re moving from spoon to pan. Bake a delicate brown and 
do not try to remove from pin until the 
will crumble aw ay.

jalit andsugar, 
over them,

Mix thoroughly- This
add

macaroons are set or they

Mrs. I. W. Pierce

Chocolate Doughnuts—i$ squares of melted chocolate, ii 
cups sugar, 2 eggs, 3 teaspoonsful melted butter, 

a teaspoonful vanilla,
1 cup sour milk,1 teaspoonful soda, 4^ cups flour.1

Mr, Pollock

à

m
m

m
m
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CANDIES
'

Chocolate Caramels—To 5 ounces of chocolate add 2 lhs. 
of sugar, ü cups of milk, and butter size of an egg. 
will form a soft ball when dropped in cold water, remove from the 
fire and add 011c tables^* onful of vanilla. Heat a very little, and 
pour on buttered tin-.

lioil until it

Mips Gaea Edwards

m
Chocolate Fvhc.r— j cup of milk, .ti ctifis of sugar. 3 

squares of Maker’s Chocolate or s teas]xxmsfnl of cocoa, a little salt 
lioil all together in a buttered saucepan, until it hardens in water. 
Remove from fire, put in 1 teuspootiful of vanilla and stir until cool, 

then turn on buttered plates and cut in square*.

Mise Alice McFadden

Chocolate Drops—Boil 2 cups sugar and ij cups milk for 
5 minutes, add two teus]wainsful of vanilla: beat for half an hour tin

Now take a halftil stiff enough to hold, then make it into balls, 
pound of linker’s unsweetened chocolate, grate it, and steam it over 
a tea kettle. Drop the balls of cream when hard, one at a time, in­
to the hot chocolate, using 2 forks at a time to take them out. 
Kcrajie off the cream that drips from them, and place balls on a butt-

ered dish. Keep in a cool place.

ocoANt T Cream—Grate i. lb. of the white meat of cocoa- 
Hoil half a pound of gran lated sugar with the milk of thenut.

cocoanut and 2 tablespoonsful of water, boil until it forms a ball in 

then stir in the cocoanut; keep stirring till candy begins towater,
look white, then cut in form preferred.

Peppermint Drops—1 cup sugar (powdered) moisten with 
boiling water, and boil 5 minutes. Take from fire and add cream 
of tartar size of a pea, mix well and add 4 or 5 drops of oil of pepper­
mint. Beat briskly until fondant whitens, then drop on pajier.

Caramels—4 cup molasses, 1 cup sugar, 4 cup milk, 4 spoon-
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fui flour, butter half the size of an egg, j of 
Hoil until hard, pour into a pound of chocolate

a pan, and mark into squares.

Taffy-, pint brown sugar, , cup boiling water, , table-
STü T*"’ ' °Z- bUUer' flaVOri,,K- ti"“ 20 """“tes. or until it 
will harden in water, then pour on buttered plates to cool.

, Chocolate Fudge with Fruit-2 cups sugar. \ cup milk. 
, cup molasses 1 cup butter, mix all together, and boil 7 minutes 
add i cup Baker’s chocolate and boil 7 minutes longer. Then add 
2 abespoonsful of raisins, i cup English walnuts, and one teaspoon-

Peanut Brittle—2 cups of granulatad sugar put in frying 
pan and stir continually until all melted.
Put peanuts on buttered dish and

Add a pinch of soda.
pour candy over it,

1
Mr.. R. F. Ward

CocoaNUT Candy—4 cups granulated sugar, i cup milk, put 
agate sauce pan, let melt gradually, boil until it forms 

hall when dropped in water 
until it creams.

into an
a soft

1 hen add i cup of cocoanut and lieat 
Pour little more than half into buttered ti 

the remainder with cochineal and pour 
fore it cools cut in

n. Color 
on top of the other. Justbe-

squares.
Mrs. R. F. Ward

Turkish Delight 14 sheets of gelatine, 2 cups of boiling 
water, 4 cups of granulated sugar, juice of one letnon, 2 tabl^poi 
o rose water, 1 tablespoon of orange essence. Dissolve ®atin in 
he water, when dissolved add sugar and lemon juice; boil exactly 
ne minutes, and add the flavoring just before removing from fire.
our m a flat tin' when cold cut in cubes 1 inch 

icing sugar.

ms

square and roll in

Mrs, King

miscellaneous
Kimono Sandwiches—Three Spanish 

eggs, 1 cream cheese,
peppers, 2 hard boiled 

teaspoonful of chopped onions, pinch of salt1

0k

—
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and pepper. Dressing; i teaspoon sugar, t egg, 
butter, \ cupful cream, i tablespoon flour. Chop the peppers (if you 
cannot procure them substitute chopped olives, about 9 or 12), eggs 
cheese, onions, salt and pepper, and when the dressing is cool mix 
all together. Spread lietween thin slices of bread and serve.

Mias. O. M. Spearing

teaspoonful of

f

I Scalloped I’otatoks with Mkat—Pare and slice thin raw 
potatoes. Slice cold roast beef and Spanish onions. Uutter baking 
dish. Put layer of potatoes, then meat, then onions till dish is ful* 
Season each layer with salt and pepper, add any left over gravy, fill 
dish half full of water, sprinkle top layer of potatoes with flour. 
Hake till potatoes are soft and the top nicely browned. Serve hot-

Mrs. C. O. Swanson

■ •

I Sour Milk Griddle Cakes—2 cups sour milk, 1 teaspoon 
soda, 1 teaspoon salt, 2 cups flour, 1 egg, 1 tables]Mion sugar, itable- 
spoon melted butter. Mix and sift flour, salt, and soda, add sour 
milk, egg well beaten and sugar; beat thoroughly and then add melt­
ed butter. Drop by spoonsful on a greased hot griddle. Hake on 
one side. When puffed out and full of bubbles turn and cook 011 
the other side. Serve with butter and sugar or syrup.

Deviled Crackers—Mix to a paste 2 tahlespion fuis grated 
cheese, 1 tablespoonful dry mustard, 1 tablespoonful melted butter. 
2 tablespoonsful thin cream, pinch of salt. Spread crackers with 
mixture and place in a hot oven until crisp.

Okanc.k 1*Ritters—Heat yolks of 4 eggs with 4 tablespoon- 
fills sugar till thick: add juice of half a lemon and flour to thicken 
like batter. Add stilly lieaten whites. Dip orange in mixture, one 
slice at a time and fry golden brown in deep fat. Sprinkle with 
powdered sugar.

Storked Onions —Remove skins and cut one slice off the top 
of a sufficient number of onions. Parboil ten minutes, then remove 
centres. Pill with equal parts cold cooked chicken, ham or veal, 
finely chop|ied stale bread crumbs, onion which was removed from 
centre. Season with salt, jiepper and parsely chopped fine. Mois­
ten with cream or melted butter and place in well buttered gem cups.
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Sprinkle with bread crumbs and bake in 
and the crumbs are brown.

a moderate oven till tender

C. Swanson.
La dies Cabbage—Boil cabbage until tender, then set away 

unt.1 cold chop fine and add 2 well beaten eggs, , tablespoon butter 
pepjier and salt, 3 tablespoonsful rich milk or cream. Stir all well 
together, and bake in a pudding dish until brown.

I-BENCH Mustard—Slice an onion into a bowl, and , 
with good vinegar. After two days pour off the vinegar, add 
teaspoon sugar, 1 egg and mustard enough to thicken 
stove and stir until it boils. When cold it is fit for

Miss Géorgie Br

cover 
one 

Set it on the
use.

Cheese Cones—2 cups hot mashed ]>otatoes, 
cheese, season with salt and i cup grated 

cups, turnpepper. Mould into small 
buttered tins, and bake until light brown.on

Mias Alice Edgecombe.

Cheese Fondue 
grated cheese, 2 eggs,

K I cup bread crumbs, £ cup milk, £ cup of 
2 tablespoons butter, £ teasjioon salt, 4 grains 

cayenne pepper, } teaspoon soda. Butter a baking dish 
bread-crumbs and milk together, stirring until 
butter, cheese, salt and

Cook the
smooth. Add the

pepper. Cook one minute longer and re­
move from the fire. Beat the yolks of the eggs and mix them into the 
cheese mixture. Beat the whites and fold into 
in a moderate the mixture. Bake 

oven 13 or 20 minutes. When firm to the touch the
fondue is done.

Mrs. I. W. Pierce

Macaroni with Cheese—One quarter pound of macaroni (1 
inch pieces) and cook in three pints of boiling water twenty minutes 
dram and pour over it cold water. Make sauce of one tablespoon-' 
ful each of butter and flour, and one and a half cups of hot milk 
salted. 1 ut a layer of cheese in bottom of baking dish, then a laver 
of macaroni and one of sauce and proceed in this manner until all are 
used. Cover top of dish with bread-crumbs, placing bits of butter 
and a little cheese over it and bake until brown.

Mies Géorgie Brown.

Macaron, RAREBIT-Strain into a stew pan a cup of canned 
tomatoes put into it a big pinch of soda, melt two tablespoons of 
butter. Add two tablespoons of flour and smooth it into a good half
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cupful of cream or milk heat this into the tomato juice. When near- 
lv boiling add two cups of grated or chopped cheese salt and pepper 
and a little mustard, stir in two eggs Iieaten only a little, pour 
cooked macaroni and take to the table immediately.

over

BeforeWri.su RarkbiT—i pound cheese cut very fine, 
putting the cheese in the sauce pan, melt I tablespoon of butter, 
stir in the cheese, as it melts mashing the lumps, adding a little milk 
1 cup from time to time. Before melting the cheese have the follow­
ing things ready in a enp, mix salt, pepper, mustard, Worcester 

milk. The yolk of an egg thoroughly beaten in another 
the cheese is melted, not a lump in, add the beaten

sauce, or
cup; as soon as
yolk, stir a moment, then add the seasoning. The great secret is to 

ke it quickly, crush the lumps; encourage the cheese to melt by 
adding the milk. You can judge how much you need by the consist-

platter toasted bread or crack-

mu

ency of the cheese. Have ready 
ers, jxiur the rarebit over quickly and take to table immediately, 
used by a celebrated French Chef.

on a
As

Lkmon or Vanilla Ice Crkam—One quart of rich milk. 3 
coffee cup granulated sugar. Put the milk in a tin paileggs, one

and set it in a kettle of hot water to boil. Rub 1 large tablespoon 
of cornstarch smooth in a little cold milk add to it the sugar and 

Beat these well together and stir into the boiling milk.the eggs
Remove from the fire a minute or two and set it to cool; when per­
fectly cold add one teaspoon of vanilla, lemon or orange flavoring,
and freeze.

Mi»» Maud Wyman

Lemon SURRBKT—Soak 1 tablespoonful gelatnyi-m 1 cup of 
Add 1 cup boiling wat and when discold water ten minutes, 

solved add 1 pint sugar. 1 pint of eoldwater anepffe j nice of 5 lemons. 
Strain when the sugar is dissolved and frctr/

/ Mis». C. Swanson

Milk Shkrhbt— i qt milk, i^ftnit sugar, full measure, 3 lem- 
Mix sugar and lemon-juice 

just liefore freezing add the sug
d let stand. Chill the milk andons.

and lemon.
Mips Christina Swanson

through a seive 
pint milk sweetened, whites 

p/t milk and cream in the freezer, when it

Peach Ick Crkam—pne pint of peaches 
and sweetened to taste, 1 
of 2 eggs beaten stiff, 
sets add peaches and f re/ze five minutes then add the whites of eggs

run
fut cream,

and freeze hard.
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Recipe Against Worry.
—

PRi surely, though not

go quickly,‘as ever gun or dagger 
ditij anil more people liave died in 

sheer worry

% ‘ George IV Jacoby

F k for Wife apd family is, to very
many, a^owr^i.great worry. J If a ’rtan has made no 

--^provision for their financial future, should his saving power, 
JJby death. llS*eWo«F',v«-' it- But lie n^yjn't^^^ 

ssurgnee shows ^im the way of es-upe^.
saae

A^smallWi ,.l payment puts a iiym out ofjreach of worry, 
,1 lie IE thus I letter fitted for ■6®’ n

WRITING

T. J. I’ARKES,
.MANAGER FOR EASTERN TOWNSHIPS.

■'a,. -JMf >.t,

Sun Life of Canada,
Sherbrooke, Que.

And he w/11 be pleased to discuss the matter with you.

.

JT*£ " -
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