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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 W~

OR
HETTFORD

Either brand will insure you the
BEST VALUE

for your money and also secures you as

a regular customer for our goods.

i Che Miver Rubber Company

| Limited
’ GRANBY, QUE.

1

1




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 are seldom dicappointed
We cater particularly to those who want the best goods of the kind.
l'ake our line of Sad Irons for instance; we have the best grade of
old-style irons on the Market, and also sieeve 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
are necessities in the proper management of the home.

High Quality bu’. Low Prices.

de Se MITCHELL & CO.

SHERBROOKE

THIS WAS NO JOKE.

T'he 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 was selling the Old Style
Dyes that require a Separate Dye for Wool and Cotton, and asked her if she knew
what KIND of cloth her goods were made of. Mrs. R. said she wasn't sure, so
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 2 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 was to look
out to see that it did not smell too much or too little.

Now, unfortunately, Mrs. R. had a cold in hes head at the time, ani
couldn’t smell ANYTHING, so she naturally thought that the goods were Cotton,
and used the Cotton Dye. It turned out that her goods were really all Wool, and
naturally her l)\mng was a failure. Since then B. has put in an assortment of
"DY-O-LA" the Guaranteed ONE DYE for ALL KINDS of Cloth, which does
away with all chance of using the WRONG DYE for the Goods one has to color
Mrs. R. is naturally much relieved as well as B's other Lady Customers.
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Casavant Freres

ST. HYACINTHE, QUE

CiIURCH ORGAN BUILDERS

ONE OF OUR THREE MAN ( UAL ORC 3ANS,
Over 500 organs bm|t by this firm, among which

we count many of the largest ones in America.
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L. A. Bayley

IMPORTER OF
High Class Dress Goods, Ladies
Wearing Apparel,
Gloves, Carpets, Rugs and Oilcloths,

Linens and Draperies. 5
Mail Orders Solicited. ik
| 105-107 Wellington Street, ” ”
f‘ SHERBROOKE QUE. L'é‘n
JOIE @ )@ m— @)
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"The Best” Recipe for THIRST.
‘.:o,:. s GURD’'S GINGER ALE oR
GURD'S DRY GINGER ALE oR
GURD'S APPLE NECTAR oR
R GURD’'S CALEDONIA WATER 0OR
Any other of the many "Gurd” Drinks
SEE THAT "GURD'S” LABEL !S ON THE BOTTLE
Charles Gurd & Co.  Montreal.
ES _J
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@HIH book is submitted to the public with the

general desire that it may be found practical

.
i@

and useful.  The recipes herein have heen gath.
ered amongst the ladies of our church, and the ma
jority of them conform to the statement on the

cover page ‘‘Tried and Tested."

We wish to thank those who have co-operated
with us in the enterprise and also express our ap.

(

preciation to the business firms who have taken ad
vertising space and wish them practical results

o —>(®)

from their patronage
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[0 101 ||cor)

AN cannot live by bread alone,
He wants his menu good,
He wants a wife who's not above
Preparing wholesome food.

SIS = 101 ]| (S [e==)

he way then to the hearts of men
(Man's not the only sinner)

Is by a cleanly, well-set board,

And by a well-cooked dinner.

=) (=) [ ~or— ) (o) ()|

($u<ul cooks are born, not made they say
The saying's most untrue;

Hard tryving, and these recipes

Will make a cook of you.

o|[C—aor—jo][———or——] ollc——or—0j[o
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Peter Swanson

SHBBRIIRBBP

A High Class Undertaking,

-,/?;gg'g Furniture, Stoves, and

Household Equipment.

SRR

WATERVILLE, QUE.

SRBBDBBRR OB RRRBOD SRBRED

WE HANDLE PERRINS GOODS

OUR SPECIALTIES ARE

SODA BISCUITS
DUCHESS ARROW ROOT

CAFE NOIR GRAHAM WAFERS

N. A. Lee & Son

e




RECIPES 9
SOUPS

SOUP STOCK —3 Ibs. of lean beef from middle of round, 2 Ibs.
of marrow bone, 3 qts. of cold water, 1 teaspoon of pepper corns, 1
tablespoon of salt, § cup each of carrot. turnip, celery, cut in slices,
Wipe and cut meat in inch cubes, Put § of meat in soup kettle and
soak in water 30 minutes. Brown remainder in hot frying pan with
marrow from marrow bone. Put browned meat and bone in kettle.
Heat to boiling point. Skim and then cook at temperature below
boiling point for five hours, Add seasoning and vegetables, cook 1
hour  strain and cool. . Remove fat and clear.

CrLEry Sovp—Celery soup may be made with white stock.
Cut down the white of half a dozen heads of celery into little pieces
and boil it in 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,
then strain through a sieve, return the liquor to the pan and stir in
a few spuonfuls of cream with great care. Serve with toasted bread
and if liked thicken with a little flour. Season to taste,

Mrs. Wm. Picken

BAarLEY Sovr—Add 1 cup of barley, enough onions to taste,
i cup of vermicelli, pepper and salt to 2 qgts. of soup stock. Boil
well and serve immediately.
Mrs, Clark

PoraTo Sour—1 carrot, 1 onion, 2 large potatoes chopped
fine.  Boil and put through a colander, then add pepper and salt to
taste, add a good sized piece of butter and a quart of milk; let come
to a boil and serve,

JHR

RICE AND TomATO Sotr—To 2 4ts. of pot liquid, add 1 pint
fresh or canned tomatoes and ; cup boiled rice. Cook slowly } an
hour, season to taste,

PEA Sour—2 cups peas, 2 qts. water, boil half an hour and
drain.  Have hot water ready and put same amount as before with
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} 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 pepper to taste. Must be put on at
8 o'clock 1 the morning in order to be good for dinner.

Miss. Delphine Blier

CORN SoUP-—-Stew | can or 2 cups corn with } 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 in the
corn, and strain it if desired

Mrs. James H. Osgood

VEAL Soup—Put a knuckle of veal into 3 qts. of cold water
with a small quantity of salt and one small tablespoon of uncooked
nce.  Boil slowly, hardly above simmering for 4 hours, when the
liquid should be reduced to half the usual quantity. Remove from
the fire, Into the tureen put the volk 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.

CrEAM oF LiMA BEAN Soup—1 cup dried lima beans, 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 beans 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 serve,

SALMON Sovr—} can of salmon, 1 qt. of scalded milk, 2 ta-
blespoons of butter, 4 tablespoons of flour, 1} 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 been melted and cooked together.

TomaTo Sovr—Stew a qt. of peeled toematoes until soft,
strain and add a pinch of soda. Set over the fire again, adding a
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qt. of hot milk; season with salt and pepper, a piece of butter the
size of an egg and 3 tablespoonfuls of rolled crackers serve hot,
Canned tomatoes may be used if desired.

Mrs. James H. Osgood

LoBSTER Sour—Take 1 can of lobster. | tablespoonful of
butter, 2 qts. of veal stock, 1 tablespoon of flour. Season with salt
and cayenne pepper. Break the meat into small pieces, add it to
the stock, let it boil slowly, add seasoning and butter and flour,
mixed to a paste. Iet boil up and serve.

CREAM OF GREEN PEA SOUP— | pt. fresh peas or 1 can, 1 qt.
milk, 2 tablespoons tiour, 2 tablespoons butter, | teaspoon salt, 1
teaspoon pepper. If canned peas are used, drain off liquid, add
small amonnt of boiling water and heat. Drain and rub paste
through sieve. Melt butter and add flour, salt and pepper mixed
together. Cook a minute and add scalded milk slowly, then the
pulp of peas, Stir until smooth. Serve with croutons,

WHEN IN TOWN VISIT
Woodard’s
Confectionery

Pure Home Made Candies and Ice Cream
177 WELLINGTON STREET, SHERBROOKE QUE.

Ice Cream Sodas, Sundaes, College Ice's etc. served
every day in the year. Tea, Coffee, Chocolate and
Sandwiches during the Winter months.

Mail Order Department.

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

"’FM"“ T— —'ﬂm—,-j
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GENERAL RULES FOR COOKING MEATS

BAKING —Dut the roast in a very hot oven with some pieces
of fat or good dripping in the pan.  Baste every 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 b, if it is beef
and in a compact piece. Pork and veal take longer

BROILING—Over the coals. Put meat between the greased
wires of a broiler Hold it very neara fire of clear hot coals (glow
ing) and turn every ten seconds. When seared hold farther from
the fire until cooked

PAN-Bro1mLing —Heat a frying pan sizzling hot [Lay the
meat in flat and turn immediately Turm often as in broiling but
be careful not to stick a fork into lean part. Beef one inch thick
cooks rare i ten nminutes

BorLinGg—Cover meat with boiling water and boil five min
utes: then simmer until done. Tender meat takes twenty minutes
to the Ib.  Tough meat takes from three to five hours

STEWING—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 1bs. lean beef, 6 soda crackers rolled fine,
hutter 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 beaten 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 CROQUETTES—1 1b. of beef steak ground with onions.
1 egg 3 cup of milk, cracker crumbs, salt and pepper to taste.
Make in rolls and fry in butter,

Mrs. J. P. Heath
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PorTeEp BEEF—After cutting what is good enough for steaks
off 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 an 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 may be enough, butif tough it may
take four or more, when it is cooked take up about a plateful at a
time free of the gravy, and pound 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 1 level tahles;wgn
cach of salt, black pepper and allspice,  Mix thoroughly and pack
firmly in pudding dishes when the oven 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.

To RoasT BEer 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. It is
very nice hashed. Served with currant jelly.

Bessie S. Cordy

OVSTER DRESSING FOR TURKEY—2 large cupfuls of bread
crumbs, } cup butter, season well with salt and pepper, 1 tablespoon
poultry dressing, 2 eggs, enough milk to wet thoroughly. Mix all
well together and beat in one teaspoonful baking powder and lastly
I pt. oysters, chopped.

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
egg, cloves and allspice to season. Roll the beef in the cabbage
leaves and roll in bread crumbs and fry brown in butter.

Mrs. F. Anderson
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CHICKEN CrROQUETTES—} a Ib. of chicken chopped very
fine, and seasoned with } a teaspoonful of salt, } a teaspoonful of
celery salt, ] of a saltspoonful of cayenne pepper, 1 saltspoonful of
white pepper, a few drops of onion juice, 1 teaspoonful of chopped
parsley and 1 teaspoonful of lemon juice. Make 1 pt. of very thick
cream sauce. When thick add 1 beaten egg and mix the sauce with
the chicken, using only enough to make it as soft as can be handled.
Spread on a shallow plate to cool.  Shape into rolls.  Roll iu fine
bread crumbs, then dip in beaten egg, then in crumbs again and fry
one minute in smoking hot fat. Drain and serve with a thin cream
sauce. Many prefer to cut the chicken into small dice. If this be
done, use less of the sauce or the croquettes will be difficult to
shape. The white meat of chicken will absorb more sauce than the
dark. Mushrooms, boiled rice, sweetbreads, calf’s brains, or veal
may be mixed with chicken. Cold roast chicken, chopped fine,
may be mixed with the stuffing, moistened with the gravy, and
shaped into croquettes.

Mrs. J. M. Gustafson

SALADS

SALAD DrEsSING=—4 tablespoons butter, 1 tablespoon flour,
1 tablespoon celery salt, 1 tablespoon mustard, 1 tablespoon sugar,
I cup sour cream, ) cup vinegar, 3 eggs, pinch cayenne pepper.
Melt butter, thicken with flour, heat other ingrdients together
and add, stirring until like custard
K. S.

SALAD DRESSING—1 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 chop-
ped fine. Take yolks and add 2 tablespoons sugar, 1 of butter and
1 of mustard and 1 cup vinegar. Mix it all and serve.
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NuT AND AprLi SALAD—Wash, core and cut lengthwise the
apple and sprinkle with lemon juice to keep from discoloring,
Chop and mix 1 cupful of pared apple, same quantity celery and §
cupful walnuts. To be served on lettuce leaves, with mayonnaise,

K. S.

BANANA AND ORANGE SALAD -6 oranges, 3 bananas, 3 cup
lemon juice, } cup pineapple juice, } cup sugar, white of I egg.
Peel and cut in small pieces four of the oranges and the bananas,
Mix the lemon juice, sugar and beaten egg with juice of the two re-
maining oranges, bring to a boil, strain and pour over the fruit.
Add the pineapple juice last. Serve cold.

Mrs. V. Holtham

WALDORF SALAD — Pare, core ,and cutinto small squares,
4 large, tart apples. Add to them a qt. of celery that has been cut
into § inch pieces, and sprinkle over all a teaspoonful of salt, 1 of
paprika and 2 of vinegar, then add 1 1b. of English walnuts; mix
together with a teaspoonful of good stiff mayonnaise dressing and

serve on lettuce leaves.
Miss. D. Blier

CrEAM CHEESE SALAD —Mix cream cheese with ] the a-
mount of English walnut meats,pounded to a paste. Moisten with
cream or mayonnaise and season with a little salt, pepper and a few
drops of onion juice. This is a very nice salad for St. Patrick’s
Day, by decorating the top with nut meats placed in Shamrock
form and arrange on lettuce or escarole leaves. Serve with mayon-

naise tinted a light green.
Irma A. Jameson

LAMB AND VEGETABLE SALAD—Cut 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—1 can of tomatoes, 1 teaspoon
of sugar, } teaspoon onion, 4 cloves, pepper and salt to taste. Strain

w——-—___J
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through cloth to have it very clear and make a jelly of 1t with gela
tine according to any rule yvou are in the habit of using, and pour
into very small moulds, and when stift turn them out on to the let

tuce leaves and put on them a salad dressing

Gladys M. Swanson

Frsit SALAD—DBoil tender a whitefish or trout; chop fine, add
same quantity « hopped celery, cabbage or lettuce; season to taste

with vinegar, salt and red pepper.

FiSH

Frsi CAKE b, of cooked cold fish, 2 oz bread crumbs, 1
ntinced onion, ) oz, butter,, pepper and salt to taste I pt. milk, or
fish liquid, a tablespoonful ot finely 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 minc ed onions and parsley in
the butter, mince the fish and stir it into the onion and parsley.
Take the pan from the fire, stir in bread erumbs, seasoning milk or

liquor and the beaten egg.  Put into the tin and bake in a moderate
oven } of an hour, Turn out and serve with a white sauce, with a

anchovey in it, or some scalded or minced parsley.

EscaLLoprd OvsTERS —Crush and roll several handfuls of
Boston crackers, I'ut a layer in the bottom of a buttered pudding
dish. Wet this with a mixture of oyster liquor and milk (equal
parts) slightly warmed. Next a layer of oysters sprinkled with
salt, pepper 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 be of crumbs and beat an egg into the milk which
you pour over them, stick bits of butter thickly over it and bake
half an hour,

Mrs, F. G. Gale

Coprist Barrs—Five cups mashed potatoes, 2 tablespoons
butter, 1 egg, ) cup codfish (previously cooked) salt and pepper,
mix all together and form into balls Beat one egg. Roll the balls
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first in the beaten egg, then in cracker crumbs and fry in a but-
tered pan.
Beatrice Buddell

Fisa CHowpER—Chop } Ib. pork, and cook until the fat is
all out, then take out the remaining pieces. Soak 1 b, 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 over
all a quart of milk.

Mrs. James Osgood

Bro1Lep OvsTERS —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 way; 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 LoA¥—One tin salmon, 1 cup bread crumbs, } cup
of milk, 2 eggs, juice of half a lemon, § tea-spoon mustard, salt, 1 tea
spoon parsley or celery. Steam in mold one hour.

L. Stockwell,

CHOWDER A LA FRANCAIS—2 Ib. 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 Fisn—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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of butter in a skillet and when it begins to bubble turn in the omelet,
Fry to a golden brown: remove carefully from the skillet, spread
with an acid jelly, fold over, and place in lettuce leaves. Beat the
whites of the eggs stiff, sweeten slightly and put a thick ¢ ating on
the top of the omelet.

Mrs. C. Mc.Allister

SCRAMBLED IGGS —6 eggs, 2 tablespoons of milk, 2 table
1

spoons water, & i

teaspoon salt, | teaspoonful white pepper, 2 table
spoonsful butter. Beat the eggs without separating, add the other
ingredients, mixing thoroughly. Strain the mixture. Melt the but-
terina frying-pan and pour in the mixture. Stir « onstantly until it
is soft and creamy throughout. Serve at once. This dish may be
varied by the addition of any finely chopped cooked meat. If so it
should be mixed with the eggs just before taking from the fire.

Mra, John Nulhmwn

PICKLES

SWEET CUCUMBER PICKLES —6 pounds seeded cuc umbers, 1
pound brown sugar—vinegar; 1 tablespoon each of cloves, allspice:
cinnamon and pepper.  Salt the cucumbers in layers over night,
Drain thoroughly in the morning; add the sugar and spices; cover
with vinegar and cook until tender.

Mrs. A. C. Spafford

PICKLED CHERRIES—To every quartof cherries (fresh tart
ones) add a cupful of vinegar and two tablespoonsful 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 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.Allister.

Crr Saucr—Twelve ripe tomatoes, pared, two large pep-
pers chopped fine, one large onion chopped fine, two teacups of vin-
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cgar: one tablespoonful of salt: one cup brown sugar: one teaspoon-
ful each of allspice, nutmeg, cloves, and ginger. Boil all together.
Ellen Buddell

SwrET PickLEs—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 REp 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. Mc.Donald

MusTARD PICKLES—One qt. small cucumbers: one qt. large
cucumbers cut in pieces; one gt large tomatoes sliced etc: one gt. of
white onions: one large cauliflower cut in pieces. Make a brine of
4 qts. water and let stand over night. Heat just enough in same to
scald. Drain very carefully. After this is done, put pickle ete. in
an agate kettle and mix in a bowl 1 cup flour, 6 tablespoons of mus-
tard and 1 tablespoon turmeric. Stir this smooth with cold vinegar
1 cup sugar and enough vinegar to cover all; boil until thick. When
cold will be ready for use. This will not spoil if not air tight.

M. E. Little

Rire CucuMBER PICKLE—12 large tipe cucumbers, 8 large
onions sliced fine, sprinkle with salt, leave for 2 hours then drain
water off and add: one teaspoon of white pepper, 1 teaspoon of mus-
tard, ! teaspoon tumeric, 1 cup brown sugar, with vinegar to cover.
Cook } hour and put away in hot sealers.

GRrEEN TomaTo Pickni—1 peck green tomatoes, } peck of
onions, 3 pounds of brown sugar, 2 quarts vinegar, 1 tablspoonful of
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ground cinnamon, 1 tablespoon of ground cloves, slice tomatoes and
onions, sprinkle with salt and let it stand over night. Drain, add

other ingredients and boil until tender. Remove tomatoes and onions '
and boil syrup to right thickness and then pour over pickle,

CucumBER PickLE—To a gallon of vinegar add 1 cup of salt
and 1 cup of mustard. Pick fresh cucumbers and after washing drop
into brine and seal.

INDIA PICKLE.—1 gallon vinegar, 4 o0z. mustard, 4 oz
mustard seed, 1 oz. curry powder, 3 oz. ginger, 1 oz. tumeric, joz
cayenne pepper, 4 oz. salt; 1 cup brown sugar. Place all ingredients
in a large crock. After preparing onions, cauliflower, cucumbers,
beans ete. 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, } teaspoon tumeric powder, 1 cup of
brown sugar and vinegar enough to barely cover. Boil i hour,

PrckrLep ONtoNs—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 repeat the next night. Then
cover with cold sharp vinegar, and spice, using whole spice. Letit

stand a week before using.

CHoPPED PICKLE—One peck 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 pepper, 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 cover
with vinegar and water in equal parts and boil half an hour. Drain
again, put all together, cover with vinegar and boil twenty minutes,

Mrs. A. D. Griffin.

B »
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PRESERVES

PRESERVED Pumprin—Cut pumpkin into squares, about one
inch square: to every pound of pumpkin allow # b, sugar, put the
pumpkin and sugar together in an earthen jar, mix well, let stand
3 days then allow to eve ry 3 Ibs. pumpkin, 1 lemon and about +an
ounce of ginger root crush ginger and cut lemon into pieces. Mix
all well to-gether and boil until the pumpkin becomes transparent

Mrs. S. E dgecombe.

ToMATO PRr1S) RVE—4 pounds green tomatoes, 3 pounds of
sugar, 3 lemons sliced, ginger-root to taste. Cook slowly till juice
i5 thick,

URANGE MARMALADE—6 oranges, 3 lemons, 10 cups sugar,
10 cups of 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 cover.
Miss. Annie McGovern

Pracn Burrer—Take pound for pound of peaches and sugar

wk the peaches alone until they become: soit, then put in one half of

the sugar, and stir for one half h ur; then the remainder of sugar

n an hour and a half. Season with cle ves and cinnamon

CrAB ArrLi Burre: Quarter and core crab apples. Take

many pounds of sugar as vou have fruit, adding small quantity

ol water to dissolve. Then put inapples and cook slowly for 1 hour
or until apples 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,

If too ripe they are not likely to keep perfectly. Pare them and
place them in a steamer over boiling water and cover tightly: an
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carthen plate placed in the steamer under the fruit will preserve the
juices which afterwards may be strained and added to the syrup.
Let 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 be well skim-
med before pouring over the fruit:  We prefer the proportions of
half a pound of sugar to a pound of fruit for canning, although
many excellent house-keepers use less. ‘This rule is excellent for
all of the large fruits, pears, quinces, apples, etc.

Mrs. F. G. Gale.

BREADS

BrirAp—One Roval veast cake soaked one half hour in about
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 ina 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 a moderate oven.

F. E. Parkinson

Quick GrAHAM BrREAD-—1 qt, graham, 1 cup white flour,
! cup sugar, 2 tablespoons baking powder, 1 teaspoon salt. Mix it
very stiff with sweet milk.
Mrs. ]. Moy.

BrAN BREAD—I egg, 1 cup molasses, 1 teaspoon salt, 1 teapsoon
of soda, 1 cupmilk. 1cup white flour, 1cup graham flour, 1 cup
bran flour. Beat egg, add molasses and salt, mix soda with milk add
to molasses etc. Add the flour, 1 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,

Brow~ BrEAD—2 cups sour milk, 2 cups indian meal, 1 cup
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mol:

ses, 1 cup graham flour, 1} teaspoons soda sifted with ¥ cup
white flour, 1 teaspoon salt, Mix molasses and sour milk, then stir
in meal and flour, pour into 3 small buttered pails and steam for 2

hours and bake 20 minutes
Mrs, John Osgood.

GrAHAM BREAD—34 cups of graham flour, 34 cups flour, 2
tablespoons molasses, 3 cups lukewarm milk, 2 cakes of compressed
veast, 1 heaping teaspoon salt, 2 tablespoons brown sugar, } tea
spoon soda, 2 tablespoons butter, } cup lukewarm water
PREPARATION —Sift together the graham flour, wheat flour,
brown sugar and salt then rub in 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 8ough wll
for twenty minutes, cover up and set to rise.  After rising, form it
into two loaves, put in pansand let rise again. Bake in a moler-
ately 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,

Mrs. Bell

OATMEAL BREAD—1 cup of oatmeal, | cup molasses, 1 pint
of boiling hot water, 1 teaspoonful of sugar, 1 teaspoonful of salt, 1
pint of milk and 1 yeast cake. Flour. Put the oatmeal, molas:es,
salt, and sugar into the hot milk or water, allow it to cool until it is
milk-warm then turn in the veast after it has bzen dissolved in one
half cup of cold water. Now stir in the flour an 1 mike the dough
stiff enough to mould a little with the hands. Set the pan with a
cover over it in a warm place, and in the morning it will be full of
a light springy dough.  Sift the flour over the moulding board, and
mou!d with the hands until the air is all out of it, using as little
flour as possible.  Cut in two parts, mould into shapz and put into
buttered pans. Let rise and bake from % to { of an hour in a gool

oven until brown,
Mrs. S, L. Gilson

BREAKFAST GEMS—1 cup sweet milk, 1} cups flour, 1 epg, 1
teaspoon salt } teaspoon soda 1 teaspoon cream tartar beaten to-
gether for five minutes; bake in hot gem pans in a hot oven fifteen
minutes,

Mrs. F. G, Gale

wlblE
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Grapay GeEvs—One well beaten egg, two tablespoonsful of
molasses, one cup cream, one cup milk, one teaspoonful salt, one
teaspoonful Cream Tartar, } teaspoonful soda, add graham flour till
a spoon will stand in batter, pour into greased gem pans, bake in
hot oven.

E. E. Parkinson

Por-ovirs —1 egy, 1 cup flour, 1t cup milk, } teaspoonful of
salt. Jake in gem pans in hot oven
A. C. Moy.

1

} cup sugar, |}

SorT GINGERBREAD—1 cup molasses, } cup of
sweet milk, } cup butter 2 eggs 1 teaspoon ginger, 1 cup allspice, 2

cups flour, 2 teaspoons Cream Tartar, 1 teaspoon soda,

Mrs. O. M. Swanson.

1

GINGERBREAD--1 egg, I cup sugar, 1} ]

} cup

cups molasses

shortening, 1 tablespoon ginger 1 teaspoon soda, } cup of cold water
1 teaspoon salt,  Flour to make a soft dough; roll on board cut in

squares, bake until brown in a slow oven.

NuT BrEAD--2 eggs, 1 cup sugar, 1} cups milk, 4 cups flour
1 cup chopped walnuts, 2 teaspoonsful soda, 4 teaspoonsful Cream
Tartar, a pinch of salt. Mix together and let rise half an hour
Bake one hour in moderate oven.
Mrs. W. A. Edgecombe

Parkrr Hovse Rorrs—1 pint milk, } cup sugar, a piece of
butter size of an egg, 1 teaspoonful salt, 1 yeast cake. Scald the
milk and pour it over the sugar, salt and butter. Allow it to cool,
imnd when it 1s lukewarm add the veast, dissolved in the lukewarm
water, then add one quart flour.  Beat hard, cover and let rise over
night in a warm place, in morning stir down, let rise again, then
place it on kneading board and knead twenty minutes, then roil 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 oven thirty minutes.

Mrs. E. Hammond
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DaTe LoAr--3 cups graham flour, 1 cup white flour, 1 tea-
spoonful salt, 1 cup sugar, t heaping teaspoonsful baking powder 1
pound stoned dates, cut in half. Mix it with sweet milk until the
consistency of fruit cake, bake in bread tins 1} hours,

M. G. Stockwell

PUDDINGS AND PIES 4

m——

ENGLISH PLUM PUDDING--2 pounds sevded raisins, 2 pounds
Currants well washed and dried, one half pound sliced citron: 2 Ibs
bread crumbs: 1 b chopped suet, juice and grated rind of 3 lemons,
6 eggs beaten, 2 1bs light brown sugar, 3 grated nutmegs one table {
spoon salt, and milk Mix all the fruit thor mghly, then add eggs
and milk, a little at a time, adding carefully to make it moist en
ongh to stick together, but not wet Fill bowl! the desired size evy-
enly full, cover with cloths tied over tightly, and boil steadily eight
hours.  When wanted for use boil one hour.  Serve with ric h sauc
es; will keep all winter

Mrs. Thomas Smith

PLUM PUuppiNGg- 11 Ibs. of suet, 1 1h. stoned raisins, 1 Ib of

Currants, § 1b. grated bread crumbs. ! Ib. flour, 2 1h. brown sugar
8 eggs, 1 grated nutmeg, 1 teaspoonful ginger 5 pint milk, and as
much candied peel as you like Joil ten hours

Mrs. R. Hammond

SUET PupninG —One cup suet (chopped fine),one cup rais
s, half cup molasses, one ¢ up milk, half teaspoon cream tartar, 2
eggs and salt.  Steam three hours

HAkD SAucE—~Rub | up of butter to a cream, add grad
ually half a cup of powdered sugar Flavor and put on ice
Mrs. H. Wyman
H
N R G S v
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Cocoaxvr CusTaArD—One cocoanut grated into one pint ot

milk, and three eggs, sugar to taste, butter the size of a walnut:

L grate the rind of a lemon and add nutmegs

Mrs. H. Cook

SAVOURY PrppinG —Put half a pound of seraps 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
Boil three good sized onions till nearly cooked. Chop finely and add
to the bread | 1b. of finely chopped suet, one teaspoon of sage
pepper and salt, and one well beaten egg,  Pour into a well greased

tin, bake for 1} hrs. and serve with brown gravy poured over,

Mrs A. Anderson.

1

ArrrE PuppiNG—Pare and core an apple for each person
steam until soft, when cool fil

fill cavities with jelly, and cover with

whipped cream

Gl

LEMON SNOWBALLS —Beat the volks of three eggs until very

* light; add gradually one cup granulated sugart y tablespoons of wat
er. The grated yellow rind of one lemon, two tablespoons of lem

on juice, one cup of flour in which has been sifted one teaspoon of

baking powder. Then fold in the stiff whipped whites of the eggs,

i aud pour the batter into 15 little buttered cups.  Steam for half an

hour; then turn out and roll in powdered sugar and serve with lem
on or almond sauce

Miss A. E. Macoy

ORANGE T'UDDING—Peel and cut 5 good oranges into thin

slices, taking out all seeds; put over them a coffee cup of fine white
sugart Let a pint of milk get boiling hot by setting in hot water;
add the volks of 3 eggs well beaten, one table spoonful of corn starch
made smooth in a little cold milk; stir all the the time, and as soon
as thickened pour over the fruit.  Beat the whites to a stiff froth
add 1 tablespoonful of sugar and spread over top for frosting; setin

oven a minute to harden.  Can be eaten hot but is best cold.

Mrs. H. W, Palmer.

STEAMED PUDDING—1 cup suet, 1 cup molasses, } cup

brown sugar, 1 cup sour milk, 2 cups of flour, 1 teaspoonful cloves, 2

4

R, ot LT W S
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teaspoonsful cinnamon, 1 teaspoonful soda, a little salt, 1 cup raisins
Steam for three hours. Serve with hard sauce.

Cup PupDING-—~One cup suet, 1 cup raisins, 1 cup currants i
cup apples, 1 cup brown sugar, 1 cup bread crumbs, 1 cup flour, 3
cup molasses, one half cup mixed peel, one half teaspoon cloves, one
half teaspoon cinnamon, one half a nutmeg, a little salt; |

Mrs. George Sampson.

PLUM BATTER —Take a pie dish holding 2 pints and after but
ering the dish cover bottom with whole, uncooked plums. Pour over
this a batter made of four heaped tablespoons flour, 2 eggs and
one pint milk, pnt into a hot oven and bake for about 1 hour,

PUpDING (DANDY) —1 heaping cup bread crumbs, 2 cups hot
milk, 1 tablespoon butter, stir over fire until warmed through, take
otf and add } cup white sugar, ¥ cup cocoanut, yolks of 2 eggs, 1
teaspoon vanilla. et 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 .l)ilck;igt' of Cox's gelatine; pour
over it a cup of cold water and add 1} cups sugar; when soft add
i cup beiling water, juice of one lemon and the whites of four well-
beaten eggs; beat all together until very light: put in a glass 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.

LEMON PUDDING—2 cups boiling water, juice of one lemon,
I cup sugar, boil together. 3 tablespoons corn starch, Beat whites
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 tc one cup boiling milk.

Mrs. R, H' Smith.

BROWN BREAD PUDDING—6 o7, stale brown bread crumbs,
5 0z. sugar, } pint. milk, 3 €ggs, Soak bread in milk then beat
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m ) t ¢ vhisked separatelv, add juice of } a lemon
wmnd 1 It el Put into mould Steam 25 howm
Mrs. Marshall
API1OCA CRry ’u pint of vo t "‘\;".‘|»
i g . : g
Y ! proca 1 a ¢ 1€ 01 1¢ 1 cook unti soft. then
irin a little It, 1 cup sugar, one ¢ n f anothe ti
ntil it 15 to thicken, then e f ind stir in a
t it ( inilla € the of the ¢ Vit teaspoons
f sugar and drop in litt ands on the cream and brown
Mrs. H. H. Lawrence
AWBERRY LUy Take 1] glapsful of strawbe#ries 1 zupful
f sugar and 1 hite of one dnd put all into a bowl and
beat with ¢ ill stiff enough to hold its shaypx le lightly
1 "? 1 I 11 ) 1 { L "}\ wi el
i-_ Cd ¢ L} 1 re
i
i ’ Mrs. R™D. Jameson
{ 1 tablespoonsful corns nt of b
l Img water Jimce of 1 le n 1 cup of sugar Boil
! , |
\ for a few minutesthen t 1 tir in quicl the white
f 2% beaten stift Poup-into moulel Make custard with
the vo | ) mill 1l a teaspoon of cornst h
l'o b 1 ¢
Mrs. King
Rarsin Pr ['wo  half cuy
| bal O lespoor ugar
vectdnill | hopped rarsin 1
erve with le 1 ¢
Annie Colgnhoun
CusTAarn FrLE—One fourth cup melted butter, two table
poonsfu 1 tir the flour in butter and add half a cup of sweet
il [Let this soak until thickdmed, add the volks of three eggs
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one half ¢ up sugar, and a te aspoonful vanilla, and lastly the whites

of eggs stifly beaten 3ake in a moderate oven 20 minutes. Chox

e Souffle may bémade the same way by adding a square of mel

ted chocolate
Isabel A. Knight

BANANA Pre—2 cupg milk, volks of 2 eggs, § cup sugar, 2

tablespoons corn starch, flavor with \ milla.  Cook in double boiler

and when cool pour over

ananas sliced Bake crust first as f
lemon pie Make a meringue of whites of eg
brown

ORANGE Pn I orange grated fine and chop the inside, 3
cup sugar, 1 cup milk,hi table spoon cornstarch No upper

Boil together

AM PIE—2 cups milk, } cup flour cup sugar

pinch of salt Put milk on in double boiler
ind let remain until very hot Mix dry ingredients thoroughly
To this add the eggs well beaten and blend perfectly

1t poon vanilla, a

Pour hot

milk over the above and mix thoroughly Return this to the'double

boiler stir constantly until thi kened Fill the crust already baked

ind cover with whipped cream or neringue

Emma C. Swanson

PuMpPkIN PIE—Mix 3 cups thick stewed ind seived pumpkin
2 cups milk, 1 cup sugar, 1 teaspoon salt, 2 ¢
mon, 1 teaspoon ginger, pinch cloves

teaspoon cinna

OSGoope Pies 1

(2 Pies), Yolks of 2 eges, 14 ups brown sug

ar, 2 large teaspoons melted butter. teaspooallspice, 2 te

YOONS

>
vinegar (Hul strong ) 1 l<‘.1\]uuwn clove S, I te ISpoon cimnamon, 1 cup
ol raisins stoned and chopped fine, 1 tablespoon cornstarch, 1 cup

of boiling water mixed with cornstar h,. Cook in crusts and put

the beaten whites of eggs on top

PINE APPLE P1E—Peel and eve the pine apple, gut it into

pieces, rejecting the hard core Line a pié plate with rich paste and
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spread on it the fruit pack in layers with sugar, to be 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.
Mrs. Marshall

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

Mis. Wm. N. Wakefield

Mock CHERRY P1E—One cup chopped 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

Rovar Frurr CAKE—6 eggs, 15 cups brown sugar, 1 cup of
molasses, 1} cups of butter, 1} cups of sweet milk, 1 teaspoonful of
soda, 3 1bs. of raisins, 3 lbs, currants, 1 1b. of citron, 2 tablespoon-
fuls of cloves, 2 teaspoonfuls of cinnamon, 1 nutmeg, 5 cups of flour.

Mrs. P. P. Holyon

SMALL SPoNGE CAkEs—DBeat the yolks of three eggs to a
light cream, add 1 cup powdered sugar, juice of one lemon and } its
grated peel. Add 1 cup flour with one level teaspoon baking pow-
der, and lastly the three egg whites beaten stiff and dry. Bake in
buttered patty pans.

SponGE CAKE-—3 eggs beaten two minutes; 1§ cups sugar;
beat five minutes; large § cup cold water; beat two minutes; 1§ cups
pastry flour; 1 small teaspoon cream tartar; | teaspoon soda; a little
salt.  Sift all together five minutes, and add to mixture, beatiug as
little as possible. Bake in moderate oven 45 to 50 minutes.

Mrs. Banfill.
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SILVER CAKE—Whites of 1 doz. eggs; flour five cups; white
sugar and butter, of each 1 cup; cream or sweet milk 1 cup; cream
of tartar 1 teaspoon; soda | teaspoon; beat and mix.

Mrs. H. Clark,

SUNSHINE CAK¥E— Whites of 7 €ggs; volks of 5; 1 cup sugar;
1 cup flour (scant) | teaspoon cream tartar: pinch salt, orange juice
or lemon to flavor; beat volks light, set aside. Add cream of tartar
to whites and beat stiff; add sugar then volks and flavoring, fold in
flour (sifted five times). Bake 50 minutes.

Mrs. C. O. Swanson

RIBBON CAKE—2 cups sugar, 24 cups flour, 1 cup butter, 1
cup sweet milk, 4 eggs, 2 teaspoons cream tartar, 1 teaspoon soda.
Divide in three parts. To one part add 1 cup chopped raisins, 1 cup
currants, spice, melted chocolate.

Miss Ellen Woodward

SILVER Nut Caki—Beat together, 1 cup of sugar, } cup but-
ter, add § cup sweet milk, teaspoonful soda dissolved in a little hot
water. Then add the well beaten 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.

MocuA CAKES—1} 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 in a sheet. After it has cooked well cut in small squares and
ice on all sides with the following,

ICING FOR MOCHA CAXES —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 eazh cake
in rolled browned blanched almonds,

O. M. Spearing;

MINNEHAHA CAkE—] cup butter, 14 cnps sugar, 3 eggs, 1

Y
i bl

i
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cup of sweet mill ! cups of flour, 2 teaspoons Cream Tart ir, 1 tea

poon of soda Bake in three lavers, for filling: 1 cup of sugar, four

tablespoons of boiling water. cook till clear

pour on the white of 1
t idd ! cup of chopped raisins

Mrs. O. M. Swanson

Rorein Jernny Cake 1 cup sugar. 1 tablespoon butter, 1

teaspoon salt, 1 cup milk, i teaspoon baking powder 14 ups flous
Bake in a flat tin, when partly cool turn out of pan and roll in jam.
Then roll in round shape in towel

Mrs. Geo. Hooper

ArpLe Saver CAkE—Cream 1) cups sugar and } cup butter
] I
\dd 1} cupsful of tart apple sauce in which 1 teaspoonful soda
|
has been dissolved: ) teaspoon ea h ground cinnam n and nutmeg: |
teaspoonful ground cloves cup currants; § cup seeded raisins
i 1 4 I

Flour to make a good batter

Lavir Caxy I cup sugar, 1 teaspoon salt, 1 cup milk, one
half cup flour, 1 ege 1 table poon butter, a few drops vanilla, 1 tea
spoon baking-powder Put in two tins ard bake twenty minutes

FROSTING I cup sugar, 2 table spoons water Boil together,

stir in the white of an ege well beaten and frost cake

Mrs E. Cowling.

DaTe CARE -2eggs, 1 cup brown sugar, § cup butter, 1 Ib
dates (stoned and « hopped) } teaspoon of cinammon and cloves I
cup milk or sour cream, 1 small te ispoon soda.  With flour not too
thick Bake in a slow oven

Mrs. W. Harrington,

FEATHER CAK} I cup sugar, 1egg, 1 cup sweet mllk, 1
table-spoonful shortening, 2 small teaspoons baking-powder or 2 tea
spoonsful cream tartar, 1 spoonful soda, 1} cups flour. Beat for 5
minutes

J]. C. Powers

CrocoraTs VELVET CAKir—) cup butter, 1} cups sugar
volks of 3 ¢ 1} cups flour, 1 large teaspoon baking powder, one

half cup milk, 1 square melted chocolate; add whites beaten stiff.

Mrs. 8. Smith

Wrorg
555
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Warre Caks 1} cups sugar, 1 scant ¢ up butter | cup sweet
milk. W hites of 4 €2gs, 2 gocd cups four, 2 ¢ Ven teas poons cream
tartar, teaspoon soda.  Flavor with lemon Peat whites of

very stiff, add to the cake the last thing

CR8s
Wilkelmira Swanson

Gorp Cakp— Yolks of 1 doz €E8S 3 cups sugar, 11 cups of
ceream or sweet milk, | teaspoon cream tartar, s cups flour, 1 cup but.
ter, } teaspoon soda. Bake in a deep loaf. pan,

Mrs. H. Clark

3 & wwar 3
i Cup sugar, }

I teaspoonful

MArBLE CAK R White part: i cup of butter,
cup sweet milk, | cup of flour, whites of three eggs,
of baking powder Dark part: i cup of butter, | cup of sugar, 3
cup of molasses, 1 up of sweet milk | i cups of flour, yolks of 3 eggs
1 large teaspoonful of baking powder, 1 teaspoonful each of cloves,
cinnamon, nutmeg, and mice, Mijx the two par
heat until very light.  Put in the Pan a spoonfy
ly.  This cake will keep a long tige.

ts in separate dishe S,

l at a time alternate-
N"lﬂ. NPISOI’I JO;I"S()H

Devin Cakg— cup brown sugar, tablespoon butter, » eggs
I teaspoon salt., 4 tablespoons grated chocolate, § cup sweet milk,
Mix well: 14 cups flour, 2 teaspoons baking powder. Bake ipn t
layer pans, Use lenion filling Frost with chocolate.

0

Nur Cakg—2 cups flour, | teaspoonful baking prnv*(‘r. one
half cup butter, | Cup sugar, 2 eggs, } cup sweet milk. } cup of nut
meats, 1 teaspoon vanilla. Sift flour and baking powder together,
cream the butter, beat i sugar gradually, then the yolks of the eggs
and flavoring, add milk and flour alternately and lastly the stiffly
beaten whites of the €ggs.  Mix in carefully the nutmeats chopped
coarsely.  Bake in shaliow Fans. Ice and put wel broken haj

of nutmeats on.
Mrs. S. L. Gilson, ‘i @

FROM*@aky— cup butter, 2 Cups sugar, 1 cup n¥olass
I cup sour milk, 6 cnp@{mr 3 €ggs, 1 teaspoon soda, 1 1b. rajsins

-

W .,,M-.l
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t1b. currants, } Ib, citron peel, 3 nutmegs, 1 tablespoon each of
cioves and cinnamon. Bake in slow oven.

Mrs. Mason

AxGrL CARE—\Whites of eleven eggs, 1) tumblers granulated
sugar, sift before measuring, then sift 4 times. One tumbler flour
after sifting then sift 4 times, Cne teaspoon cream of tartar, then
sift flour and sugar together. Ore teaspoen vanilla; add sugar and
flour to eggs carefully, stirring as little as possible, having previous-
lv beaten eggs tc a high froth in a large platter, Put in an un-
greased pan (with a tube) and bake slowly 4o minutes. Tryv 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

A Good Stove
is essential
To Good Cooking

We handle the popular

McClary’s
Pandora Range

and also a complete line of

McClary Graniteware.

Peter Swanson
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COOKIES AND SMALL CAKES

CrocoLaTE CookiEs— Beat to a cream 4 cup butter and one
tablespoonful of lard. Gradually beat into this 1 cup of sugar; then
add § of a teaspoonful salt, 1 teaspoonful of cinnamon and 2 oz, of
Baker's chocolate melted. Add one well beaten egg } a teaspoonful
soda dissolved in two tablespoonsful of milk.  Stir in about 2} cups-
ful of flour. Rell thin, and cutting in round cakes: bake in a rather
quick oven.

Mrs. W. A. Edgecombe

SPICED FRUIT COOKIES—1 cup sugar, § cup butter, 2 eggs,
1 teaspoon soda dissolved in | glass warm water, 1 teaspoon cinn-
amon, 1 teaspoon cloves or allspice, 1 1b. English walnuts or bleached
almonds, 1 Ib. raisins, 1} 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 on buttered baking sheets. Allow
pienty of room to spread.

Mrs. F. G. Gale

DouGHNUTS—) eggs, 1} cups sugar, 1 cup milk, } cup butt-
er, 1 teaspoon soda, 2 teaspoons cream tartar,

Miss Wood ward

Honey TarTs—Roll out pie paste, spread with blg, fold
and roll.  Line pastry tins and fill with: 1 egg beaten stiff, add sug-
ar till thick, pinch of cream of tartar. Bakein a moderate oven,
Filling enough for a dozen shells

Cook1irs—1 large cup butter, 2 cups granulated sugar, 3 well
beaten eggs, § cup sour cream, } 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 CoOK1ES—2 tablespoons butter, § cup sugar, 1 egg

Bl
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L enp flour, 1 teaspoon baking powder, | teaspoen salt, 1 tablespoon

milk, 1 cup of finely chopped peanuts, § teaspoon lemon juice.
Cream butter and sugar and the beaten egg, mixed with sifted dry
mgredients: add milk, peanuts and lemon juice, Drop from tea-
spoon on unbuttered baking sheet one inch apart, place § peanut on
top of each. Bake in slow oven 12 to 15 minutes. This should
make 30 cookies,

liss Mary Cale

CinnamoN Rorrs—1 cup of sugar, § cup butter, 1 cup sour
milk, 1 teaspoon soda,  Roll out like cookie dough and 2 table-
spoons of cinnamon, 2 tablespoous of sugar, and spread on it and
roll up.

Mrs. O. Swanson

BosTon Tea CAkes —1 egg, 2 taplespoons sugar, 1 cup of
sweet milk, 1 teaspoon soda dissolved in milk, 2 teaspoons cream of
tartar sifted into the dry flour, 2 heaping cups sifted flour, 1 table-
spoon melted butter.  Hake in small tins.

Mus, B. Gilson

GINGER SNAPS— 1 cup molasses, 1 cup sugar, 1 cup lard and
butter mixcd, 1 teaspoon soda dissolved in § cup boiling water, one
dessert spoonful ginger.  Flour to make batter. Roll thin.

Mrs. S. Smith

%U'I'CH Cakps—2 lbs, flour, § Ib. brown sugar, 4 1b. butter,
Y 1h. TArd, 1 teaspoonful of cream tartar 4 teaspoonful of soda.
Sift flour, cream tartar and soda together, then mix in the sugar,
J then work in butter and lard until a solid mass, roll out about half
1[ inch thick, cut into square cakes and pick well with a fork and bake.

Mrs. |. Logan

1

{ .

| Dovcusuvrs—1 egg, 1 cup of sugar, 1 small teaspoonful soda,
| 4 teaspoon of salt, flour enough to roll.  Fry in hot lard.

i1 ) ! )

i Mrs. William Fisk

. Warkks—2 eggs, beaten well, 1} cups of flour, § teaspoon
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salt rolled thin and cut in sqnares and fried in hot lard.

Mrs. ]. P. Heath

OATMEAL COoOKIES— 1 cup flour, 3 cups oatmeal, 4 cup sugar
Iteaspoon salt, § cup lard or butter, § teaspoon soda, i teaspoon
cream of tartar, § cup milk or water. Mix all dry ingredients to-
gether, mix in shortening and add milk to mix.,
use less salt.

If butter is used,
Mrs. W. F. Holyon

Rock CAKi—1 cup sugar, 3 cup butter, 1 teaspoon salt, one
egg, a few raisins and peel mixed, 1 cup milk, alittle flavoring, flour
to thicken and 1 teaspoon of baking powder. T'hen drop off fork
on a greased roasting tin and bake till brown.

Mrs. George Hooper

Cocoantvr Drors —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 alittle and then add, 1 teaspoon cornstarch and
4 soda biscuits rolled very fine; add enough cocoanut to thicken

well.  Flavor to taste, Drop on buttered tins and bake until slight
Iy brown,

OATMRAL MACAROONS-—Ingredients: 3 cups Quaker Oats,
1 cup granulated sugar, 3 large tablespoons of butter, pinch of salt,
! egg Iteaspoon civanilla.  Directions: Put oats, sugar, salt and
baking powder together pour melted butter over them, add
the egg which has vanilla beaten with it.  Mix thoroughl¥ ‘This
mixture doss nst 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 pan until the macaroons are set or they
will crumble away.

Mrs. . W, Pierce

CHOCOLATE DouGHNUTS —14 squares of melted chocolate, 1}
Cups sugar, 2 eggs, 3 teaspoonsful melted butter, ; cup sour milk,
1} teaspoonful vanilla, 1 teaspoonful soda, 44 cups flour,

Mrs. Pollock
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CANDIES

CHOCOLATE CArAMELS —To 5 ounces of chocolate add 2 1bs,
of sugar, 1} cups of milk, and butter size of an egg. Boil unti] it
will form a soft ball when dropped in cold water, remove from the
fire and add ome tablespoonful of vanilla. Beat a very little, and

pour on buttered tius,
Mies Clata Edwards

CHOCOLATE Froee—§ ecup of milk, 3 cups of sugar, 3
squares of Baker's Chocolate or 8 teaspoonsful of cocoa, a little salt
Boil all together in a buttered saucepan, until it hardens in water.
Remove from fire, put in 1 teaspoonful of vanilla and stir until cool,
then turn on buttered plates and cut in squares.

Miss Alice McFadden

CHOCOLATE Diops— Boil 2 cups sugar and 14 cups milk for
5 minutes, add two teaspoonsful of vanilla; beat for half an hour un-
til stiff enough to hold, then make it into balls. Now take a half
pound of Baker'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 chocolute, using 2 forks at a time to take them out.
Scrape off the cream that drips from them, and place balls on a butt-

ered dish. Keep in a cool place.

!(DCUAN\‘T CrEAM—Grate § 1b. of the white meat of cocoa-
nut.  Boil half a pound of gran lated sugar with the milk of the
cocoanut and 2 tablespoonsful of water, boil until it forms a ball in
water, then stir in the cocoanut; keep stirring till candy begins to
look white, then cut in form preferred.

PrrrERMINT DROPS—1 cup sugar (powdered) moisten with
boiling water, and boil 3 minutes. Take from fire and add cream
of tartar size of a pea, mix well and add 4 or 5drops of oil of pepper-
mint. Beat briskly until fondant whitens, then drop on paper.

CARAMELS—} cup molasses, 1 cup sugar, § cup milk, § spoon-
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ful flour, butter half the size of an egg, § of a pound of chocolate.
Boil until hard, pour into a pan, and mark into squares,

TAFFY—1 pint brown sugar, 1 cup boiling water, 1 table-
spoon vinegar, 1 oz. butter, flavoring. Boil 20 minutes, or until it
will harden in water, then pour on buttered plates to cool.

CHOCOLATE FUDGR WITH FRUIT—2 cups sugar, } cup milk,
3 cup molasses, 3 cup butter, mix all together, and boil 7 minutes
add § cup Baker's chocolate and boil 7 minutes longer. Then add

2 tablespoonsful of raisins, % cup English walnuts, and one teaspoon-
ful of vanilla.

PEANUT BRITTLE—2 cups of granulatad sugar put in frying
pan and stir continually until all melted. Add a pinch of soda.
Put peanuts on buttered dish and pour candy over it,

Mrs. R. F. Ward

Cocoanur CANDY—4 cups granulated sugar, 1 cup milk, put
into an agate sauce pan, let melt gradually, boil until it forms a soft
ball when dropped in water. Then add 1 cup of cocoanut and beat
until it creams.  Pour little more than half into buttered tin. Color
the remainder with cochineal and pour on top of the other. Just be-
fore it cools cut in squares.

Mrs. R. F. Ward

Turkisn DELIGHT—14 sheets of gelatine, 2 cups of boiling
water, 4 cups of granulated sugar, juice of one lemon, 2 ta ns-
of rose water, 1 tablespoon of orange essence. Dissolve atin in
the water, when dissolved add sugar and lemon juice; boil exactly
five minutes, and add the flavoring just before removing from fire.
Pour in a flat tin, when cold cut in cubes 1 inch square and roll in
icing sugar.

Mrs, King

MISCELLANEOUS

KIMONO SANDWICHES—Three Spanish peppers, 2 hard boiled
€ggs, 1 cream cheese, 1 teaspoonful of chopped onions, pinch of sait
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E and pepper. Dressing; 1 teaspoon sugar, 1 egg, 1 teaspoonful of
| butter, | cupful eream, 1 tablespoon flour. Chop the peppers (if you

cannot procure them substitute chopped olives, about g or 12), eggs
cheese, onions, salt and pepper, and when the dressing is cool mix
all together.  Spread between thin slices of bread and serve,

Miss. O. M. Spearing

ScALLOPED PoTATOoEs wiTih MEAT—Pare and slice thin raw
potatoes.  Slice cold roast beef and Spanish onions. Butter baking
dish. Put layer of potatoes, then meat, then onions till dish is full
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.
Bake till potatoes are soft and the top nicely browned, Serve hot.

Mrs. C. O. Swanson

Sour MiLk GrippLe CAKES—2 cups sour milk, 1 teaspoon
soda, } teaspoon salt, 2 cups flour, 1 egg, 1 tablespoon sugar, rtable-
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. Bake on
one side. When puffed out and full of bubbles turn and cook on
the other side. Serve with butter and sugar or syrup.

DEvILED CRACKERS—Mix to a paste 2 tablespyonfuls grated
cheese, 1 tablespoonful dry mustard, 1 tablespoonful melted butter,
2 tablespoonsiul thin cream, pinch of salt. Spread crackers with
mixtuge and place in a hot oven until crisp.

ORANGE FrITTERS —DBeat yolks of 4 eggs with 4 tablespoon-
fuls sugar till thick; add juice of half a lemon and flour to thicken
like batter. Add stifly beaten whites.  Dip orange in mixture, one

slice at a time and fry golden brown in deep fat. Sprinkle with
i powdered sugar.

|‘ STUFFED ONIONS —Remove skins and cut one slice off the top
1 of a sufficient number of onions. Parboil ten minutes, then remove
l centres.  Fill with equal parts cold cooked chicken, ham or veal,
finely chopped stale bread crumbs, onion which was removed from

i centre, Season with salt, pepper and parsely chopped fine. Mois-
ten with cream or melted butter and place in well buttered gem cups.

- B
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Sprinkle with bread crumbs and bake in a moderate oven till tender
and the crumbs are brown.
C. Swanson.

LADIES CABBAGE—Boil cabbage until tender, then set away
until cold, chop fine and add 2 well beaten eggs, 1 tablespoon butter,
pepper and salt, 3 tablespoonsful rich milk or cream.  Stir all well
together, and bake in a pudding dish until brown,

FRENCH MUsTARD—Slice an onion into a bowl, and cover
with good vinegar. After two days pour off the vinegar, add one
teaspoon sugar, 1 egg and mustard enough to thicken. Set it on the
stove and stir until it boils. When cold it is fit for use.

Miss Georgie Brown.

CHersg CoNEs—2 cups hot mashed potatoes, 1 cup grated
cheese, season with salt and pepper.  Mould into small cups, turn
on buttered tins, and bake until light brown.

Miss Alice Edgecombe.

CHEESE FONDUE-—1 cup bread crumbs, } cup milk, } cupof
grated cheese, 2 eggs, 2 tablespoons butter, } teaspoon salt, 4 grains
cayenne pepper, § teaspoon soda, Butter a baking dish. Cook the
bread-crumbs and milk together, stirring until smooth. Add the
butter, cheese, salt and peprer.  Cook one minute longer and re-
move from the fire. Beat the volks of the eggs and mix them into the
cheese mixture. Beat the whites and fold into the mixture. Bake
in a moderate oven I5 or 20 minutes. When firm to the touch the

fondue is done,

Mrs. I. W, Pierce
.

MACARONT WITH CHEESE—One quarter pound of macaroni (1
inch pieces) and cook in three pints of hoiling water twenty minutes,
drain and pour over it coid water, Make sauce of one tablespoon-
ful each of butter and flour, and one and a half cups of hot milk,
salted. Put a layer of cheese in bottom of baking dish, then a layer
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,

Miss Georgie Brown.

MACARONT 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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pful of cream or k beat this into the tomato juice When near
botli 11 f r chop | « It and pepper
in n musta t 1n two ¢ beaten onl 1 little, p er
OK¢ lacaron ind take to t ¢ n 1ate
WrisH RArReEBIT—1 pound cheese cut very line Before
putting the cheese in the wice pan, melt 1 tablespoon of butter

tir in the cheese, as it melts mashing the lumps idding a little milk

cheese have the follow

cup from time to time Before melting t

ing things ready in a cup, mix salt, pepper mustard, worcester

sauce, or milk The volk of an egg thoroughly beaten in anothe:
up; as soon as the cheese 1s me lted. not a lump in, add the beaten
volk. stir a moment, then add the seasoming The great secret is to

make it quickly, cru h the lumps: encourage the cheese to melt by
Wdding the milk, You can judge how mu h vou need by the consist
ency of the chees Have ready on a platter toasted bre id or crack

ers, pour the rare it over quickly ind take to table immediately A

used by a celebrated French Chet

of rich milk

nilk in a tin pail

the egygs Beat these well together and stir into the boiling milk
emove from the fire a minute or two and set 1t to cool; when p

fectly cold add one teaspoon of vanilla, lemon or orange flavoring

Miss Maud Wyman

’ ¢ SHERBET Soak tablespoonful gelatingAm" 1 cup of
oy water ten minute Add 1 cup boiling \\‘m//m‘l when dis
olved add 1 pint sugar, 1 pint of oldwater ..m,_m juice of 5 lemons

Strain when the is dissolved and freeze

/ Miss. C. Swanson

s /
MILK SHERBET—1 qt milk, 1 gint sugar, full measure 3 lem
| let stand. Chill the milk and

ons Mix sugar and lemon-juice §
and lemon

Mies Christina Swanson

just before freezing add the sug
PeAacH IcE CREAM ne pint of peaches run through a seive
and sweetened to taste, 1 |

of 2 eggs beaten stiff DAt milk and cream in the freezer, when it

nt cream, 1 pint milk sweetened, w hites

/
sets add peaches and frefze five minutes then add the whites of eggs

and freeze hard
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