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PREFACE

It is just five years since a Cook-Book was compiled 
in this town. It was so successful, we have felt impelled 
to place before the public a new book, which we trust 
may be found as useful, and be as kindly received as its 
predecessor.

This present book is not a haphazard collection, 
gathered at random, but has been made up from the 
choicest recipes of many homes. It is a concise compend 
of tested recipes which make most delicious dishes, to­
gether with a compilation of helps and hints of value to 
every housekeeper.

To all who have in any way contributed to the suc­
cess of this book the committee express their grateful 
thanks.

MRS. FRASER INGRAM. 
MRS. O. T. BALLANTYNE. 
MISS. GERTRUDE PROUT.

Committee St. George's Church, 
Bruce Mines, Ont. 

December 15, 1916.
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I EATON’S !! CAN

I SAVE YOU MONEY j
i\8 If you are unable to visit our Store in person, £ 

/ let us send our Store to you. W can virtually do g 
g so by mailing you a copy of our atalogue. In it 

will find listed practica y your every need at 1i8 prices that mean a big savi g, if you take ativan- 
8 tage of them. If you have not received a copy of 
® our Catalogue write for one to-day. It is mailed 

FREE upon request.

$ HERE’S A BIG VALUE
A rich and deliciously blended cup 

of “Society Blend ” Tea will add 
lustre to every meal, and make an 
ordinary lunch or afternoon cup a 5 
looked-for event. “Society Blend” £ 
is the result of the most careful and g 
expert knowledge in tea blending, g 
Every package has strength—with $ 

absence of rankness—a delicious 8 
flavor that calls for more. S

1■1 BLEND
ICI TEA;

an

black or mixed with green ;
i 39-112 39-113 39-114 39-115 39-116 /
? 1 lb. 2 lbs. 3 lbs. 5 lbs. 10 lbs. g

t 40c 79c 1.18 1.90 3.75 5I
sj. EATON C?,LIMITED

CANADAg TORONTO
OxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxD
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PISS.

Cream Pie.
Two cups sweet milk, 1/2 cup sugar, pinch of salt, 

yolks of 2 eggs beaten with the sugar, 2 small teaspoons 
of cornstarch wet with milk ; put egg and cornstarch to­
gether and stir into milk, Vi teaspoon lemon, i/g vanilla, 
1/2 cup cream, beat for a few minutes and bake in crust.

—Mrs. Bishop.

Rhubarb Pie.

Two cups of rhubarb cut fine, one and a half cups of 
sugar, a pinch of salt, two level tablespoons of cornstarch, 
1 egg—all beat together; Vi cup chopped raisins; bake 
in rich pie crust.M.C.

Raisin Pie.

One cup seeded raisins, 1 cup warm water, soak 1 
hour. Beat 1 egg into 1 cup sugar, add grated rind and 
slice of 1 lemon, 1 tablespoon flour, 
and bake between crusts.

Cook until thick.■■

Chocolate Pie.

One pint milk, 1 cupful sugar, yolks of 2 eggs, 2 
tablespoonfuls of grated chocolate. Mix and bake in an 
open crust. Make a meringue of whites of eggs and 1 
tablcspoonful of sugar, and spread on top of pic.

►
;
*
***
*

t
* Mock Mince Pie.

One cup bread crumbs, 1 cup raisins, 1 cup weak 
vinegar. 1 cup boiling water, Vi cup butter, 1 teaspoon 
cloves, 2 teaspoons cinnamon, 1 Vi teaspoons allspice and 
nutmeg, cook till thick enough for pies.

t
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SHREDDED WHEAT DISHES

V«5

A dainty, wholesome, appetizing meal can be pre­
pared with Shredded Wheat Biscuit “ in a jiffy.” It is 
ready-cooked and ready-to-serve. You can do things 
with it that are not possible with any other “ breakfast 
food.’’ It is the only cereal food made in Biscuit form. 
Combined with fresh or preserved fruit, or with creamed 
meats or creamed vegetables, or simply eaten as a break­
fast food with milk or cream, it is delicious, nourishing 
and satisfying.

s
1
(

Shredded Wheat is made of the whole wheat, cleaned, 
cooked, drawn into ne porous shreds and twice baked. 
It is the cleanest, i rest cereal food made in the world. 
Recipes for makir many wholesome “Shredded Wheat 
Dishes ” will be­ nd in this book. s

>SHREi -i_)ED WHEAT is made in two 
forms : BISCUIT, for breakfast or any 
meal ; TRISCUIT, the Shredded Wheat 
Wafer, eaten as a toast for luncheon or 
any other meal with butter, cheese or 
marmalades.
Triscuit should be heated in the oven to 
restore crispness before serving. Our 
new Cook Book is sent free for the 
asking.

Made by the CANADIAN SHREDDED WHEAT COM­
PANY. LIMITED.
Niagara Falls, Ont.

1

Both the Biscuit and c
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Deep Apple Pie.
Four or five medium sized apples, 1 cup sugar, 1 cup 

flour, 1 small teaspoon salt, 1 heaping teaspoon baking 
powder, Vi lbs. butter, cup nilk and water, 
apples, core and quarter them and put in a basin which 
hold' 1.1/4 quarts. Put sugar over them, also a few small 
pieces of butter, about an ounce in all, cover and stand 
at back of stove 10 or 15 minutes. Sift 1 cup of flour, 
salt and baking powder together and rub into it the re­
mainder of the butter, use enough of the milk and water 
to make a nice dough, as soft as can be handled easily, 
roll out the size of top of basin, dust about a tablespoon- 
lul of flour over apples before putting on the dough, prick 
lightly with a fork and bake in rather hot oven about Vi 
an hour or 40 minutes. Rhubarb used in place of apples 
makes delicious pie.

I Peel

e-
Cream Pie.

Line a pie plate with rich crust and bake in hot oven. 
When done fill with the following custard, 2 cups of milk, 
2 tablespoons flour, l/L cup sugar, yolks of 2 eggs, 1 tea­
spoon vanilla, little salt, cook in double boiler until thick. 
Pour into the pie crust and place on top the beaten whites 
of eggs sweetened to taste and brown slightly.

is
its
st
n.
id
k-
ig

—Mrs. 3. F. Y.d.
d. Mock Cherry Pie.

One cup cranberries, 1 cup chopped raisins, 3 table­
spoons flour, mixed with 1 cup sugar, add 1 cup boiling 
water and 1 teaspoon vanilla. Make with two crusts and 
bake slowly.—Mrs. Smith.

d.
at

Lemon Cake Pie.
Mix 1 cup sugar, 2 heaping tablespoons flour, piece 

of butter size of an egg (melt butter), Vi teaspoon salt, 
2 egg yolks ; beat well together, then add 2 lemons, juice 
and grated rind, 1 cup milk ; stir well, then fold in 2 egg 
whites beaten well. Use one crust as for custard and 

When baked there will be sponge 
resembling cake on top ; do not cook before pouring into 
the unbaked crust.—Virginia.

bake in slow oven.
1-

neiBiii
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Lemon Pie.
Grated rind and juice of 1 lemon, cup of sugar, 

1 tablespoon cornstarch, yolks of 2 eggs, a little butter, if 
you wish, 1 cup of water. Beat yolks thoroughly, add 
sugar and cornstarch ; mix till perfectly smooth, add 
water heated and let boil until it begins to thicken, then 
add lemon juice, and when cooked pour into pie shell. 
Make a meringue of whites of eggs and sugar, a little 
flavoring put on top and brown in

Chocolate Pie.
Three tablespoons cornstarch or flour, >/i cup choco­

late, 1 cup sugar, 1 cup boiling water, boil until thick, add 
yolks of 3 eggs, boil, add three tablespoons butter; have 
crust already baked, turn in and cover with meringue of 
white of eggs and two tablespoons sugar, 
oven.

oven.

Brown in

Peach Meringue Pie.
Crust: One cup flour and pinch of salt, 1 teaspoon 

baking (Royal) powder, 1 tablespoon shortening.
Filling: Eight large peaches, 2 eggs (whites only), 

2 tablespoons sugar. Bake crust, and while warm fill 
with peaches cut in quarters, cover witih meringue, and 
place in oven for a few minutes to brown.

Blackberries, raspberries or huckleberries in 
may be substituted instead of peaches.

Cream Pie.

season

Line a pie plate with a nice paste. Bake, and while 
hot put in the filling made of 1 pint of milk, 3 teaspoons 
sugar, yolks of 2 eggs, i/a teaspoon cornstarch, small piece 
butter. Cook with a meringue made with the whites of 
the eggs and 2 tablespoons of sugar. Sprinkle with 
nut. Return to oven an'1 ‘''•own lightly.

cocoa-

—Mrs. Cunningham.

Pumpkin Pies.
can of pumpkin.

2 eggs.
Pinch of salt.

V4 cup sugar.
Vi teaspoon cinnamon, nutmeg and cloves. 
1/5 teaspoon ginger.
*/■> teaspoon lemon extract.

Add milk enough to make a deep pie.

l

illl*l*0 in
8
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Lemon and Raisin Pie.
Juice and rind of one lemon, 1 egg, 1 cup granulated 

sugar, 1 tablespoon Hour, % cup cold water, 1 cup raisins. 
This makes one pie, for two pies use twice of everything 
but the raisins.

ir,
if

dd
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en

Sour Cream Pie.
One cup granulated sugar, 1 heaping teaspoon corn­

starch, Vi teaspoon cinnamon, >/si teaspoon cloves, Vi tea­
spoon nutmeg, yolk of 1 egg, cup raisins cut up 1 cup 
thick sour cream; bake like custard pie using white of 
egg for meringue.—J. F.

il.
tie

o-
id Sour Cream Pie.ve
of One cup granulated sugar, 1 heaping teaspoon corn­

starch, Vi teaspoon cinnamon, Vi teaspoon cloves, Vi tea­
spoon nutmeg, yolk of 1 egg, cup of raisins cut up, 1 
cup thick sour cream ; bake like custard pie using white of 
egg for meringue.

in

m Oatmeal Cakes.
Cream until light, 1 scant cup of shortening and 1 

large cup of brown sugar, 3 well beaten eggs, Vi teaspoon 
salt, 1 teaspoon cinnamon, 1 cup walnuts, Vi cup raisins, 
2 cups rolled oats. Put nuts, raisins and rolled oats 
through meat grinder. After the above is thoroughly 
mixed add 2 cups of white Hour sifted twice and 1 tea­
spoon soda dissolved in Vi tablespoon boiling water. Bake 
in gem tins or drop t)y spoonful on greased pan.—Mrs. 
Yeomans.
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COOKIES.a-

Peanut Cookies.
Two tablespoons of butter, 1 tablespoon of baking 

powder, 2 tablespoons of milk, Vi. teaspoon of salt, Vi tea­
spoon lemon juice, 1 egg, Vi cup of sugar, Vi cup of flour, 
Vi cup chopped peanuts.

Cream and butter, add sugar, then egg well beaten. 
Sift dry ingredients and add first mixture, then milk, pea­
nuts, and lemon juice. Drop from spoon. Put peanut 
on top of each. This makes about 24 cookies.—Mrs. H. 
Pomeroy.

■
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Ginger Cookies.

Two cups brown sugar, 1 cup shortening, 2 teaspoons 
ginger, 2 teaspoons soda, 1 cup hot water, 1 cup black­
strap, pinch salt.—Mrs. Hawkins, Echo Hay.

Oatmeal Cookies.
Three cups oatmeal, 2 cups flour, 1 cup butter, 1 cup 

sugar, 1 teaspoon soda, pinch of salt, 4 tablespoons cream. 
2 eggs; mix flour, meal, sugar and soda well together, rub 
in butter, add the eggs and cream beaten together. Roll 
thin.—Mrs. C. C„ Sudbury.

Cocoanut Cookies.
One cup butter, 114 cups granulated sugar, 2 eggs, 

2 tablespoons sweet milk, V/i cups of shredded cocoanut, 
1 level teaspoon soda, 2 teaspoons cream of tartar, flavor 
with vanilla, 3 cups of flour. Roll thin. — Mrs. McG., 
Sundridge.

Ginger Cookies.
% cup butter and lard, Vt cup white sugar, l/> cup of 

brown sugar, 1 cup molasses, one dessertspoon ginger, 1 
level tablespoon soda, *4 cup sour milk flour to roll. 
Sprinkle with sugar (white) as soon as taken from oven.

Date Cookies.
Two cups of oatmeal, 2 cups of flour, 1 cup of brown 

sugar, i/j> teaspoon of soda, t/s cup of butter, i/s cup of 
lard or a nive dripping, i/> cup of cream. Roll thin, spread 
dates between, cut in squares and bake. One pound 
dates to be cooked with half cup of sugar and small quan­
tity of water. A very little vinegar improves the dates. 
—Miss Gertrude Prout.i Ginger Cookies.

% cup butter and lard.
1/2 cup brown sugar.
1/2 cup white sugar.
1 cup molasses.

1 dessertspoon ginger.
1 level tablespoon soda.

1/2 cup sour milk, flour to roll. Sprinkle with white 
sugar as soon as taken 1'rom the oven.

■11
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CAKES
ns
k-

Crumb Cake.
Mix thoroughly : 

i/o cupful of lard.
Ï cupful of sugar.
2 cupfuls of flour,
1 teaspoonful each of nutmeg, ground cloves 

and cinnamon.
Set aside 1 cupful of this mixture to the remainder

op
m,
ob
oil

add :
1 egg.
2 tablespoons of mo lasses.
1 cupful of sour milk in which has been dis-

Mix well

fs,
it,
or solved 1 teaspoonful of soda, 

and pour into a greased baking pan. Then 
over the top crumble a cupful of the re­
served mixture.

I’ake in a moderate oven about 30 minutes.

i.,

of
1 Molasses Cake.

11.
n. 2 cups brown sugar.

2 eggs.
1 cup of molasses.

i/j> teaspoon of cloves and cinnamon. 
iK cups of buttermilk.

Ï teaspoon of soda.
3 cups of flour.
1 teaspoon of each butter and lard. 
1 cup of currants.
1 cup of raisins or fruit if you like.

m
of
ad
id
n-
!S.

Dandy Lemon Cake.

1 cup sugar.
Va cup butter.
4 eggs (white part only).

1fi cup flour.
2 teaspoon’s baking powder.

Frosting whites of two eggs, add pulverized sugar, 
one lemon and 1 teaspoon lemon essence.te

*
11
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Johnnie Cake No. 1.
1 cup sour milk.

1/2 cup molasses.
2 eggs (pinch of salt).

Vi cup butter.
Ï cup Indian meal.
2 cups flour.

1/2teaspoon soda.
1 teaspoon cream of tartar. 

Ilake in hot oven.

k\\

• V
I Fruit Jelly Cake.

Two eggs, 1 cup coffee, sugar, % cup butter, 3 table­
spoons blackstrap, 1 cup raisins, 2 cups flour, 1 teaspoon 
soda. % cup buttermilk, cinnamon and a little nutmeg. 
Maple syrup instead of blackstrap improves the cake.

Cornstarch Cake.
1 cup granulated sugar.
1 cup butter.
3 eggs.

% cup milk. 
lVi cups flour.

■4 corn starch.
teaspoons baking powder.

1 teaspoon vanilla.
Chocolate Cake.

LS
k

la

is I» I
. I 2

1 cup sugar.
1/2 cup butter (scant).
2 eggs.

Vi cup milk.
1 Vi cups flour (Royal).

1 teaspoon baking powder. 
1 square chocolate.

Walnut Cake.
Vi cup butter. 

lVi cups white sugar.
% cup milk.

1 teaspoon lemon extract.
1 teaspoon cream tartar.

Vi teaspoon soda.
Ï cup chopped walnuts.

Whites of four eggs beaten stiff.
2 cups flour.

Bake in moderate oven 40 minutes.

e

—Mrs. Lediett.

13



Christmas Cake.4 cups sugar.
3 cups butter.
4 cups molasses. 

,£ cups sweet milk. 
10 eggs.
2 teaspoons soda.

2 ssszeach cinnam°n' cloves, alspice.
8 cups Hour.
3 lbs. raisins.
3 jbs. currants.
I b. mixed peel.
Note ^PP^.nuts (mixed). 
■Note.—Bake in a slow oven.

Roll Jelly Cake.
separately).3 eggs (beaten

1 cup sugar.
2 tablespoons sweet milk
L.mSY"„toE:nePO,der-

:

Marble Cake-Light Part.
cup granulated sugar 

Vi cup butter.
Vi cup sweet milk.
Vi teaspoon soda.

1 teaspoon cream tartar.
3 eggs (beat whites
2 cups flour.

Lemon flavoring.

1
1

$

ii
separate).

Dark Part.
sugar.

d
1 cup brown 

Vi cup butter.
Vi cup molasses.
Vi cup sour milk.
4 te-asp.wn soda (dissolve in 
1 teaspoon cloves.

Vi teaspoon nutmeg 
3 eggs.

2 Vi cups flour (beat dark 
1 cup flour.

c<
ai

milk).

»F
ki

Part stilfer than white) flo

14
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Apple Sauce Cake.

sauce

Raspberry Cake.
Two eggs well beaten, 1 cup of brown srnrar i

SSSsiSSSHi^26
—Sadie Ingram.

Bride’s Cake.
4 lbs' àita, ,1«""l-b=«t=n egg,,

fis* a S:lemon juice. " . or 1 cup molasses, t/2 teaspoon

gradients. hlft flour over fruit and add all in-
in ,„S,e °f t,rt»r ““ 2 °< Mix it

Cocoanut Cakes or Kisses.

*r. |VK,Ti JpZS: i isr- 
«.Jiste eut sÆ.st

Crumpets.

flour. Drop on buttered pan and bLke” WaInuts-

One cup brown

15
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E. D. S. BRAND.

PURE FOOD PRODUCTS.

AT THE FRONT IN WAR AND PEACE THE 
HIGH STANDARD OF QUALITY WE HAVE SET FOR 

E. D. S. BRAND
HAS MADE THIS POSSIBLE AND BRINGS US UN.
SOLICITED THE FOLLOWING TESTIMONIAL FROM 
SOMEWHERE IN EGYPT: 01 ^«MUNIAL FROM

Depot Unit of Supply 377, 
British Mediterranean, 

Expeditionary Force, 
March 13, 1916.

On the Desert.

Messrs. E. D. Smith & Son. 
Gentlemen: the undersigned beg to offer our 

appreciation in the shape of a testimonial to the delicious 
flavor and quality of your Black Currant Jam Bet’ in

testing many ÎuïVnd Zt^ouf

realize you send your best to the Brkish Tommies

Very gratefully yours,

pr" ££S2i. tZXSSZ'SSfD
Corpl. G. Lawrence Pte F r».._ mPtc. W. O. I Evan.

KS* Pte'A'E-Fr-"* „„Dp2
E. D. Smith & Son, Packers of Pure 

Preserves, ]VI<' »’>-*->nir.,i n - ure
Vinegar, Etc.

Jellies,

WINONA, ONT.
Ill16
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Walnut Cake.

One cup white sugar, 2 eggs, i/2 cup butter, i/2 cup 
sweet milk, 1% cups flour, 2 teaspoons baking powder, 
1/2 teaspoon soda, 5c of walnuts.

THE
FOR

UN-

ÎOM Oatmeal Cake.

IV. cups brown sugar, 2 eggs, i/2 cup butter, 2 cups 
oatmeal; pour 1 cup boiling water over oatmeal, 1 tea­
spoon soda dissolved in water, 1 teaspoon baking powder 
Vi cup raisins, li/2 cup flour or a little more.

6.

Delicious Cake.

Two cups white sugar, 1 cup butter, 3 eggs, i/2 tea­
spoon soda, 1 teaspoon cream of tartar, 3 cups flour.

our
ous
r in
of

eli- Graham Gems.

Half cup molasses, 2 small tablespoons sugar, 1 small 
f CUZ^IJtter’ 1 egg; stir these ingredients thoroughly, 

then add '/2 cup milk, 1 cup wheat flour, U/2 cups Graham 
flour, and lVi teaspoons baking powder.

my
to

D.
es.
is,
is.
te.

vs.
y,

r.
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ROYAL CAKES.

Apple Sauce Cake.

mnL!?JUp8 apple sauce (unsweetened), IV» cups of 
ra!sin! tV nnnar’ •/LCUP butter’ 1 CUP currants* 1 cup of ! 
(loin- iitt|CUp mixcl 8Plces. Vi a nutmeg, 21/» cups of loaf.' tte L‘mon pee1, 2 teaspoons soda. TiakePin a

Dark Cake.
% cups granulated sugar.
'A cup butter.
2 eggs.

% cup sour milk.
1 teaspoon baking soda.
1 teaspoon Royal baking powder, 

tablespoons molasses.
Vi teaspoon allspice.
Vi teaspoon cloves.
Vi teaspoon cinnamon.

1 cup raisins.
2 cups flour.

Rake about half hour in moderate oven.
—Mrs. B. H. Archer.

Prince Albert Cake.
Vi cup butter.

1 cup brown sugar.
2 eggs.

Vi cup sour milk.
Vi cup black strap.
2 cups flour.

cup raisins seeded and chopped. 
1 teaspoon cinnamon.

Vi teaspoon cloves.
I teaspoon soda.

I

18 111!
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Fruit Cake.

8 lbs. raisins.
1 lb. seedless raisins.
3 lbs. of currants.

Vi lb. lemon peel.
11 I lbs. butter.

3 lbs. sugar.
Vi lb. almonds.
9 eggs.
1 nutmeg.

vanilla and lemon to taste.
1 cup molasses.

Ammonia size of a marble, (lour to thicken.
—Mrs. Yeomans.

of
of
of
a

Cold Water Cake.
Three eggs, 2 cups brown sugar, 1 cup butter, 1 cup 

cold water, 3 Va cups flour, 1 teaspoon cloves, 1 teaspoon­
ful of cinnamon, 1 cup raisins.—Mary Wilson.

Walnut Cake.
Half cup butter, 1 cup pulverized sugar beaten to a 

light cream, grated rind of half a lemon, V> teaspoon van­
illa, 2 eggs, 11/;; cups flour, 2 teaspoons of baking powder, 
:i j. cup of milk, Vi cup of walnut meats.—Miss Wilson.

Brown Stone Cake.

Two cups of brown sugar (rolled), 1 small cup of 
lard or \\ cup of butter mixed to a cream, 2 eggs, 4 heap­
ing tablespoons unsweetened grated chocolate, 1 cup of 
sour milk, 1 heaping teaspoon of baking soda, 1 teaspoon 
cinnamon, 1 teaspoonful salt, 1 teaspoon vanilla, 3 cups 
flour, beat well.—

Filling for above cake: Half cup raisins, Vi cup 
sugar, Vi cup water; boil till thick.—Mrs. J. Bishop.

Dark Layer Cake.
Two eggs, Vi cup brown sugar, butter size of an egg, 

3 tablespoons molasses. 1 % cups of flour, 1 teaspoon soda 
dissolved in % cup of boiling water; lastly add whites of 
2 eggs. Very nice with lemon filling and chocolate icing.

Mrs. F. B.

19



N all receipts in this book calling for 
baking powder use “ Royal.” Better 
and finer food will be the result, and 

you will safeguard it against a possible 
dangerous compound.

In receipts calling for one teaspoonful of 
soda and two of cream of tartar, use two 
spoonfuls of Royiil, and leave the cream 
of tartar and soda out. You get the better 
food and save much trouble and guess­
work.

I

Look out for adulterated baking pow­
ders. Do not permit them to come into 
your house under any consideration. 
They may add an injurious substance to 
your food, destroying in part its digesti­
bility. Doctors will tell you this, and it 
is unquestionable.

The quality of baking powders may 
generally be known by their price. Bak­
ing powders at a cent an ounce or ten or 
twenty-five cents a pound are not made 
from cream of tartar. Use no baking pow­
der unless the label shows it is made from 
cream of tartar.

I!
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Lemon Cheese Cake.

Cream % cup of sugar and {A cup of butter, add % 
cup of sweet milk, 2 cups Hour sifted twice and 3 tea­
spoons baking powder. Lastly add beaten whites of 3 
eggs with pinch of salt and vanilla ; bake in two layers in 
moderate oven.

Filling: Grated rinds of two lemons and juice of one 
butter size of an egg, Vi cup of sugar, yolks of 3 eggs, 
cook slowly. If it is not thick enough add Vi teaspoon 
cornstarch

—Mrs. Yeomans.

Puff Cake.
Beat to a cream half cup butter and 1 cup sugar, add 

the well beaten yolks of 2 eggs, Vi cup milk, 1 Vs» cups 
sifted flour with 1 heaping teaspoonful of baking powder, 
flavor with vanilla, and add beaten whites of 2 eggs. Bake 
in a loaf.—Mrs. F. B.

Roll Jelly Cake.
Three eggs well beaten, 1 cup sugar, 2 tablespoons 

milk, 1 tablespoon melted butter, l/t teaspoon salt, 1 cup 
flour, 1 teaspoon baking powder. Bake 15 minutes in 
moderate oven. When done cut crusts from sides. 
Spread with jelly and roll.—Mrs. (Rev.) Yeomans.

Spanish Bun.
One cup sugar, Vi cup butter and lard mixed, 1 cup 

sour milk, 3 eggs, 1 teaspoon cinnamon, 1 teaspoon soda, 
14 teaspoon cloves, VI teaspoon nutmeg, 2 tablespoons 
molasses, flour enough to make nice batter, a level tea­
spoon baking powder if you wish.

—Mrs. Hawkins.

Coffee Cake.
One cup sugar, Vi cup butter, Vi cup strong coffee, 

2'/2 teaspoons baking powder sifted with 1% cups flour, 
Vi cup broken walnut meats; beat the whites of 3 eggs 
stiff and add last. Frosting : 3 dessertspoons of milk or 
cold coffee, 1 tablespoon of melted butter and confection­
er’s sugar to make thin enough to spread, 
taste.—Mrs. Spencer, Vancouver.

Flavor to

21



PASTRY
Ladies
Ifyouwouldhave 
YOUR PASTRY 
come out

“JUST
RIGHT"l\

!t=V- the place to pro- I 

cure your needs 
for the Recipes 
herein is at

lx
“ I he Daylight Store”

where you can be sure that the ingredients 
are FRESH and of the BEST Quality. We 
have a name for selling Groceries 
lously fresh and clean.

scrupu-

D. B. Tees
Hill
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Cocoa Cake.

</•> cup butter.
1 cup sugar.

1 egg.
2 teaspoons cocoa.
1 teaspoon cinnamon.
1 teaspoon cloves.
1 cup sour milk.
1 teaspoon soda in 2 tablespoons hot water.
2 cups sifted flour.
1 cup chopped nuts.
1 cup chopped raisins.ye

—Mrs. Spencer, Vancouver.,Y I
Small Angel Cake.

Whites of 6 eggs, % cup sugar, >/2 cup pastrv flour, 
1 teaspoon cream of tartar. 1 teaspoon vanilla; sift sugar, 
flour and cream of tartar together five times. Beat 
whites very stiff ; sift in sugar, flour and cream of tartar 
and stir very lightly, 
angel cake pan.—J. E. M.

Bake very slowly in ungreased

)_ I Sponge Cake.

Three eggs, 3 tablespoons milk, 1 cup sugar, 1 tea­
spoon cream of tartar, i/> teaspoon soda, 1'4 cup flour, 
lemon flavoring. Beat eggs separately, add sugar then 
milk and 1 cup of flour sifted with soda and cream to 
taste, then remainder of flour until of right thickness. 
Bake in slow oven.—Mrs. Lowe.

Snowball Cake.
One cup of sugar, t/8 cup of butter, % cup of milk, 

2 cups of flour, whites of 3 eggs, pinch of salt, 2 tea­
spoons Royal baking powder. Flavor to taste.

Is
>s

s
e

Pop Overs.

One cup milk, 1 egg, 1 cup flour, pinch of salt. Beat 
with egg beater for five minutes. Drop in hot buttered 
roll tins and bake in hot oven. Reduce the heat gradu­
ally and bake 20 minutes.

—Mrs. H. Pomeroy.1

Ullllllllllllllllllllll
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Ginger Bread Cake.

i -un butter 3 eggs beaten separ-

Peanut Drop Cakes.

■ ■■*1*1111

eup butter.
1 cup white sugar.
2 eggs.

\/± teaspoonful allspice.
4 tablespoonfuls cold water.
1 cup sifted flour.
1 cup broken peanuts.

14 teaspoonful cinnamon.
C„J then «dd other

ingredients. Bake in a moderate oven.

OUR SPECIALTIES
Choice Fruit 
Fine Confectionery 
Patterson’s High 
Grade Chocolates
McLaughlan’s Fancy 
Biscuits 
WagstafFs Jams 
and Marmaladetfj

OYSTERS IN SEASON

H. S. POMEROY, Bruce Mines
PHONE 38
■■m^mBmiiiiiiiiiuiiiiiiiimiMiiiiiiiiiinimiiiinuuiiiuiuimimiiiuauimwiiui'iiiiiiiiiiwii
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Date Cake.

Cream together 1 cup of brown sugar. 
t/2 cup of butter.

2 eggs.
UC cupsoAour with 1 teaspoon of soda in flour. 

1 'lb. of chopped dates.
\L cup of chopped walnuts.

1 teaspoonful of vanilla.
—Mrs. McIntosh, Gore Bay.

d

Raisin Cake.

14 of a cup of lard.
14 of a cup of butter.

1 cup of brown sugar.1er Cream. Beat into this:

2 tablespoons molasses (black).
1 teaspoon of cinnamon.

\L teaspoon of nutmeg.
14 teaspoon of cloves. 
t/2 cup of sour milk, 
l" teaspoon of soda.

Mrs. McIntosh, Gore Bay.

y

Grand Union Layer Cake.
icy

One tablespoon of molasses^ tf
spoon of shortening, cloves and^nut JC ^ wqhole egg 
Cowan’s Chocolate. Beat t ’ p0ji 2 teaspoons
and the yolk of another. ’ ‘ .. mjnutes Strain into
of coffee with Vi cup of water m ; ingredients

ies

■iiiinii
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Nut Cake.

Vi cup butter.
1 cup sugar.

Yolks of three eggs.
1/2 cupful milk.

21/2 teaspoonfuls baking powder.
White of two eggs.

% cup chopped walnuts.
1:>4 cup flour. ... ,

Ice with whipped cream or use other white of egg.

White Cake.

Butter size of an egg and a half, 1 cup sugar, 1 tea- 
spoonful vanilla, 1 cupful milk, 2 cupfuls flour,3 teaspoon­
fuls baking powder, 3 eggs.

Cream butter and sugar, add eggs, vanilla, milk, flour 
and baking powder ; do not turn on dampers until you 
have started cake, thus allowing heat to come up gradu­
ally while cake is raising.

Bruit Cake.

2 eggs.
1 cup sugar.

1 teaspoonful spice.
1 cup butter.

1 cup bread sponge.
1 cup raisins.

1 cup currants.
Lemon peel.

One teaspoonful soda dissolved in a little warm water; 
flour.

Cream Puff.

Half cup flour, % cup butter, 1/2 pint water, 
water and butter together, stir in flour while boiling, let 
it cool and add 5 well-beaten eggs. Drop on tins and 
bake in a quick oven. When cool fill with the following 
ingredients: One pint of milk, 1 cup sugar, % cup of 
cornstarch, 2 eggs. Beat sugar, eggs and cornstarch 
together while boiling. Flavor with either vanilla or 
lemon.

Boil

L 26
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For
Big Healthy 
Bread that Looks 
Better, Keeps Better, 
Cuts Better and 
Eats Better 
USE

FIVE ROSES 
FLOUR

Milled by
LAKE OF THE WOODS MILLING CO., LTD, MONTREAL.

FIVE ROSES SOLD IN BRUCE MINES BY A. D. JACKSON

27

■

mm

Æa-
ion-

our
you
idu-

ter

Boil 
let 

and 
wing 
p of 
arch 
a or



iiniiiiiiiiiiiiiiiiiiinii ni

Brown Bread Cake.

Half cup of sugar, Vi cup of molasses, 1 teaspoon of 
salt, 2 eggs well beaten, 2 tablespoons of melted butter. 
2 cups of sour milk, 1 Vi cups white flour, 2Vi cups of 
Graham flour. Mix rather thick and add Vi cup chopped 
raisins and Vi cup of nuts.

To bake—fill a baking powder can half full, 
with the cover on about half an hour in a slow oven. This 
makes enough for about two cans.

Bake

Jelly Cake.
1 cup white sugar.

3 eggs.
1 tablespoon butter.

2 cups flour.
2 teaspoons Royal baking powder. 

1 teaspoon vanilla.
Thin with boiling water.

Good with chocolate icing.
—Mrs. Kemp.

Bread Dough Cake.
lVi cups bread dough, 1 Vi cups flour, 1 cup raisins, 

1 nutmeg, 1 cup butter, 2 eggs, 1 cup currants, a little 
ped, 1 cup sugar, 1 teaspoon soda.

Christmas Cake.

6 cups flour.
2 Vi lbs. of butter.
2Vi lbs. of brown sugar.
3 lbs. raisins.
3 lbs. currants.
2 lbs. dates.

Vi lb. almond nuts.
Vi lb. walnuts.

10 eggs and two nutmegs.
1 bottle extract almond.

3 teaspoons of soda dissolved in 2 cups of fruit 
juice (raspberry or cherry).

—E. White, Gore Bay.

Ell III
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Date Bars.
n of 
tier, 
18 of 
oped

2 cups oatmeal.
2 cups flour.

1 cup sugar.
1/2 teaspoonful soda.
1/2 cup butter.
V2 cup lard.

1/2 cup sour cream.
Cream 1 lb. dates with 1/2 cup granulated sugar and 

a little water; cook, roll and cut into squares. Spread 
dates between and bake.

lake
This

Silver Cake.

1 cup butter.
2 cups white sugar.
1 cupful milk.

5 eggs.
1 cup corn starch.

2 cups flour.
41/2 teaspoonfuls baking powder.
14 teaspoonful almond extract.
1/2 teaspoonful vanilla.

Cream butter and gradually add sugar while beat­
ing constantly; add the beaten whites of eggs. Mix and 
sift corn starch, flour, baking powder, and add alternately 
with milk. Beat, flavor, one-half with almond paste, and 
other half with vanilla. Bake in two tins in a moderate 
oven 20 or 40 minutes.

1.

iins„
ittlc

Canadian War Cake.

2 cups brown sugar.
2 cups hot water.
2 tablespoons lard or butter.

1 lb. raisins cut once.
1 teaspoon cinnamon and salt.
1 teaspoon cloves.

Boil five minutes after they bubble. When cold add 
1 teaspoon soda dissolved in a teaspoon hot water, 3 cups 
flour. Bake in two loaves for 45 minutes in a moderate 
oven.—Mrs. W. J. McMaster.

n't

r.

Mill
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Egg Jess Cake.
2 cups sugar.
2 cups milk.

4 Va cups flour.
-:t cup butter.

1 cup raisins.
cup citron peel.

1 cup currants.
ti teaspoonfuls baking powder, 

f lavor with nutmeg. Bake in slow oven V/^ hours.

Cheap Fruit Cake.
1 cup of brown sugar.

Vi cup butter.
1 cup of buttermilk.

1 teaspoonful of soda.
Va teaspoonful salt.
Vi teaspoon mixed spices.

1 cup raisins.
1 egg.
2 cups flour.

—Mrs. F. Ingram.
Apple and Lemon Filling for Cake.

Two medium-sized apples grated with one lemon:
SI Kte11*1"1 "g" *nd boil sti™*

Stationery
r pt : oC

We carry a full line of School 
Books, Pens, Pencils, Tablets, 
Scribblers, Fancy Goods, Ink, 
Leather Goods, Fountain Pens, 
Envelopes, Receipt Forms, 
Note Books, Journals, Day 
Books, Ledgers. Purses, Hand 
Bags, Violin Strings, Calling 
Cards, Sporting Goods, Hymn 
Books. Bibles, Games, Post 
Cards, Etc.

r:
s<
ir
ki
stRickaby’s Book Store 01
bi

yiniiiuiiiiiiiiiiiiiiiiiiiiiiiDiiiiiiiiEiiiiiiiiniiiiiiiuiiiiiiiiiiiiiiiiiiiuiiiuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiih^

30

b



■in

BREAD

Ginger Bread.
3 cups sifted flour.
1 cup sour milk.

1 cup brown sugar.
1 cup molasses.

% cup butter and lard mixed.
3 eggs not beaten.
1 teaspoon soda.

2 teaspoons ginger.
1 teaspoon cinnamon.
1 teaspoon cloves.

14 teaspoon nutmeg.

fc-T B.kS»B‘X;?v.Ï4hoSL.B',‘ t"g"lh"r

—Mrs. S. F. Y.

irs.

mix-

Brown Bread.
2 cups buttermilk or sour milk.
3% cups Graham flour.
V-i cup corn meal.

2 eggs well beaten.
1 tablespoon granulated 
1 cup molasses.

2 even teaspoons soda, 
salt.

1 lb. dates stoned and cut with % cup of the 
Graham flour over them. Put in one large 
or two small bread tins and bake •% or 1

n;
ng

sugar.

FOl

ts.
ik.
is.
is.

—Mrs. H. Pomeroy.»y
id Boston Brown Bread.

^ ~1 uUp °£ wlleat Hour, 1 cup corn meal, 1 cup of
=na=0rtnGraha!Piflour’ 1 teasPoonful salt, two teaspoons 
soda, then add 1 cup sour milk, % cup molasses. Pour 
into the small pail about *A full. Place on rack in large 
kettle surrounded with boiling water. Boil on flame 
stove twenty minutes. Remove to cabinet for five hours 
bre™d>re" adding half cup of raisins, you have fruit

18
in
st

nn
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Brown Bread.
2 cups buttermilk or sour milk 

314 cups Graham Hour.
1 tablespoon granulated 

Vs cup corn meal.
2 eggs well beaten.
1 cup molasses.
2 even teaspoons soda, 

salt.

sugar.

Superior Gingerbread.
I cup brown sugar.
1 cup butter.
1 cup buttermilk.
1 cup molasses.
4 cups sifted flour.
2 cups raisins.
1 teaspoon ginger.
2 teaspoonfuls soda dissolved in

water. a little warm
2 eggs.

Spice to taste, put soda in cake when well mixed.

Hermits.

but<*r. 3 eggs. 1 pack. 
Pnm„ , mon P**1’.10c- shelled wal-

cups flour.
age

a well greased pan.
—Mrs. F. B.

Date Bread.

2 tablespoons of butter 
2 eggs.
2 cups of brown sugar.
2 cups of sour milk.
1 teaspoon of soda.
3 cups of Graham flour.
1 teaspoon of Royal baking powder. 
1 package of dates.

i

i
i
1
i
t
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Muffins.
■ ,,,!>ne tal,les.Poon butter, 2 tablespoons sugar, 2 eggs 
I cup sweet milk, flour to make stiff batter, ,'S teaspoons 
baking powder sifted in Hour. Beat well together Bake 
m moderate oven in pattie pans. g Kake

—Mrs. Yeomans.

Scotch Shortbread.
„„ . lbs- of P««try flour, 1 lb. of butter, % lb. fruit 
'!r Vr ,sufar< Rub ingredients together until a stiff 
dough is formed. Roll out about one inch thick trim
shoot’ vnCf a uVer with fork- and bake in moderate oven about t of an hour, or roll out thin and cook as cookies

Nut Bread.
Wi cups sifted white flour.
1 Va cups sifted whole wheat flour.

? Jeve! teaspoons Royal Baking Powder.
1 level teaspoon salt.
2 teaspoons sugar.

Va cup chopped nut meats, 
cups sweet milk.

Mix and bake the same as Colonial Bread.

Corn Bread.
cups yellow corn meal.
rounding teaspoons Royal Baking Powdereggs.
tablespoons melted butter.
cups flour.

1 teaspoon salt.
1 pint milk.

Va cup boiling water.
it n Prur. the boiling water over the corn meal, and let 
, ,co°Slf4 the flour together with the baking powder 
then^HH Beat the yolks of the eggs until they are light 
then add them to the corn meal, and then add the mflk

t taand the melted butter; beat to a smooth batter 
and beat the whites of the eggs to a stiff froth 
atter to your mixture, stirring it in quickly, 
into a shallow, well-greased pan and bake in 
twenty-five minutes.

Add the 
Pour all 

a hot oven

iiifiiiiiiiiiiinnitiiiinmiiiiiniiiittniiiiiiinnitiiiniimiiininnHiiiiiHiiiHiimimniiinin
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SAUCES ANI) DRESSINGS

Tomato Sauce.

Stew one dozen tomatoes in a pint of soup stock with 
onion, a bunch of parsley, salt and pepper. Boil soft 

and rub through a fine sieve. Thicken with butter rolled 
in (lour.

one

Caper Sauce.
Make a rich drawn butter sauce ; to thin add 2 table­

au'8 °f Capers’ a little mustard. Salt and pepper to

Bread Sauce.
One pint of milk, take bread two days old, cut all 

crusts off and rub through colander. Let milk scald with 
a dash or two of cayenne. A little black pepper and salt 
to taste, piece of butter size of walnut. Add just before 
serving l'/s cups bread crumbs, stirring all the time 
Set at back of stove for a few minutes. To be eaten 
with turkey or chicken.

Mint Sauce.
Mix one tablespoon white sugar with a teacup of 

cider vinegar. Add finely chopped mint, and let it infuse 
half an hour in a cool place. Serve with roast lamb.

Dressing for Turkey.
( rumble bread fine. Add butter, summer savory or 

parsley, salt and pepper to taste. Mix all together with 
egg. One chopped onion may be added if desired.one raw

■■■■il *■111
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Miscellaneous English Mince Meat.

One pound raisins seeded and chopped, 1 lb. cur-ants, 
1 lb. mixed candied peel chopped, % lb. suet chopped 
hne, t°c. worth almonds blanched and chopped, the juice 
of three lemons, one nutmeg grated ; other spices if pre­
ferred. Mix well and put in sealers. This will keep for 
months.—Miss Butterworth.

ed

le-
to

ill
Sardines on Toast.

Put can salmon chopped, 1 cup bread crumbs, 3 eggs, 
2 dessertspoons of butter, season with pepper and salt 
and minced parsley. Put in mould and steam one hour.

th
lit
re
le.
m

Salmon Loaf.

Mix with one can salmon an equal part of biscuit 
crumbs, 14 cup vinegar, pepper and salt to taste. Break 
in three eggs and mix well. Make it fairly soft and put 
in buttered tin. Cook about half hour.

af

Scalloped Oysters.ir
h

Into a well-buttered dish put a layer of oysters well 
drained of their liquor, then a layer of rolled soda bis- 

Add another layer of oysters, and of crackers 
until the dish is full. Between each layer add pepper 
and salt and small pieces of butter. Pour over all rich 
milk and a beaten egg and bake.—Mrs. K. Campbell.

1

cuits.

mil
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Veal Loaf.

2‘/> lbs. veal.
Vi lb. ham.

1 cup crumbs.
1 cup boiling water.

Package gelatine dissolved 
water. in a little cold

c 3 «SRS.
Salt, pepper, Worcestershire 

to taste. Rake 1 ■/, 1, ,Urs in 
tuin out and cut in thin slices.

Mince Meat.

I “■
ch,,pp'd'

- lbs. currants.
{} !,b- ci.tron Peel. chopped.

i peel
O teWespoons cinnamon.
^ tablespoons of macc.
1 tablespoon allspice.
1 tablespoon fine salt.
1 grated nutmeg, 

quart of brandy.

sauce, celery seasoning 
covered pan. When cold

1

N. H. Peterson, B. C. L.
Barrister, Solicitor, Notary Public 

and Conveyancer

OFFICE—PETERSON BLOCK

BRUCE MINES, ONT.
Office Telephone, No. 10 Residence Telephone, No. 3

WfWHIMIHIfflnHnnMHHMMMflMHMMNHKIBIIHIllwnWHnHMnMHHHMnHMIHgEWiElWIIIWIIIIillllllil
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Hound of Beef.
thre/weekslar Thpnaff0f ^ into pickle and let it stand

old
Brown Stew.

of bS,2 ÜSTdÇTj î!s„1nf‘tLpoft T1(4 %^.n:ria.r%tr A î thS"""»o

“™ «he m,,t when dom.-ltt a IW^0"* *°

Stuffed Beef Steak.

Si ?" 'or". &£„thr"• ur®, have an onion chopped fine in it Put the .a

ng
>ld

Be

—Mrs. H. Pomeroy.

ilsass?^biscuit over oysters, then bits of butter on ton P f 
m » covered pan and bake in a moderate oven p 
oyster liquor or cream sauce over H «t ,n «nV Pour 
tables, or meats may IdsoTused She“ fish’ ve«e-

Beef Loaf.
2 lbs. chopped beef, 
fi crackers rolled.
2 eggs.

Vi cup of sweet milk.
... * teaspoon each of sage and Denner

moderate ovï„and make int° a Ioaf- Bake half hour in

Beef Omelet.
3 lbs. steak.

% lb. suet chopped.
Salt, pepper, sage.
3 eggs.
6 crackers rolled.

Make into a roll and bake.—A. M.
t

i
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COWAN'S
COCOA

-eHSHs-

THE BEST 
COCOA IN THE 

WORLD

MADE IN CANADA
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Coffee, Tea, Cocoa and Beverages.

BEVERAGES

As the human body is composed of two-thirds its

Drinking Water.
Great care should be exercised as to the kind of 

water we drink, as well as to the food we eat. Spring 
water is the nearest approach to perfect water that we 

il jce"waler taken to excess is detrimental. It 
chUls the mucous membranes and creates an inllamma- 
tion which calls for more and more of the liquid. It 
interferes with the formation of the gastric juices. 
Dyspepsia is often traceable to its

Tea—How to Make.
Tea should be made as soon as the water boils, and 

oidy a small quantity should be poured on at first. Then 
it should be set back from th- fire, where it will draw 
tor about five minutes, then filled up with boiling water 
and brought to the table. The usual recipe is two tea­
spoons of tea to each cupful of water; much less to 
mind would be better.

use.

my

How to Make Good Coffee.
Coffee is the breakfast beverage of thousands. For

Ss.ffi'sssursj ,,f
and a little cold water.

and set it back on the stove to settle. In eight minutes 
it is ready ; clear as amber and very delicious.

iced Coffee.
lak.e on,e,q“,ar1t of ,hot coffee and one quart of hot 

milk, but not boiled, and pour into an ice-cream freezer 
Sweeten, cover and place it in a tub of ice.and rock salt.' 
I urn the freezer for six minutes and 
with whipped cream.—M. Weeks. serve in glasses

is
39



Cup of Cocoa.
The way to make a perfect cup of cocoa is to take 

a small teaspoonful of Cowan’s Perfection Cocoa, a tea- 
spoonful of sugar; almost fill the cup with boiling water 
stn thoroughly ; add milk and more sugar to taste. Boil 
two or three minutes to improve flavor.

Breakfast Cocoa for Six Persons.
2 tablespoonfuls Cowan’s Perfection Cocoa 
2 tablespoonfuls sugar.

Vi pint boiling water.
1 V> pints milk.

Pinch of salt.
—The Cowan Company Limited, Toronto.
Perfection Cocoa Egg Shake.

2 tabiespoonfuls Cowan’s Cocoa Syrup.
Vi glass crushed ice.

1 egg.
Vi glass milk.

, ^lace ,aI1.the mgredients in a glass and shake well 
and then strain. Garnish with a little cinnamon.

Boot and Shoe
REPAIRING
WORK NEATLY AND QUICKLY DONE

Lumberman’s and Miners’ 
Boots a Specialty

w. j. McKinney
BRUCE MINES, ONT.
nuiiiuiniiiiiiMiiiiiiiiiiHimuiiiiiiiiiiiiiiiiiiimiuiiiiHiiiiiiiniiiniiiimnn! uni
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Salad Dressing.
One teaspoonful each of flour, sugar and butter or 

olive oil. One teaspoonful each of mustard and salt, 
f.ff.’ \ cup of strong vinegar, 1 cup of water. Use a 
little of the water to stir flour into paste and a little of 
the vinegar to stir mustard into paste. Beat egg thor-
OU?ïTÎ.a?d mix a11 together and cook in a double boiler 
until thick as cream.

Note.—The above dressing is nice for cold slaw.
French Mustard Dressing.

Take three tablespoonfuls of mustard, 1 tablespoon­
ful sugar, and 1 egg. Mix to a smooth paste and gradu­
ally pour in a cup of vinegar. Let it come to a boil, stir­
ring meanwhile.

Shrimp Salad.
o Trn? c,an shrimps add one teacup chopped celery, 
3 ard-boiledI eggs, a few English walnut meats, and pour 
m yonnaise dressing over all just before serving. Rinse 
shrimps in ice water before using and be sure to keep all 
thoroughly chilled ; serve on lettuce leaf.

1

Norwegian Salad.
Two cups macaroni, cooked and cut up, 1 cup cut

dressing and serve on lettuce leaves. Cabbage mav be 
used in place of celery. *

Norwegian Salad.
2 cups macaroni, cooked and cut up.
1 cup cut celery.

V* CUP chopped sweet pepper (red).
1 tablespoon chopped onion.

Moisten with French dressing or boiled dressing, and 
lettuce leaves. Cabbage may be used in placeserve on 

of celery.

Society Sandwich.
ch°P fine one cup seeded raisins together with 1 cup 

walnuts, mix with whipped cream or the white of an egg
taKfbS,S.,pread *- 0>mly

SALADS

41
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Cabbage Salad.
Take one small head of cabbage, remove the outer 

leaves ; using only firm part; mince very fine; add one 
bunch celery also minced fine. Place in salad bowl. 
Make the following dressing;

1 egg well beaten.
•'! tablespoons sugar.

Vi spoon mustard.
Half spoon corn starch dissolved in two tablespoons 

water; set on stove and stir constantly. When this be­
gins to thicken add seven tablespoons vinegar. Bring 
to a boil. Remove from stove when quite cool and pour 
over salad.—Mrs. Ingram.

Fancy French Salad.
Boil until tender Vi dozen carrots and '/> dozen beets 

when cold chop fine, season carrots with vinegar, sugar’ 
salt and a little cinnamon ; season beets with vinegar’ 
sugar and salt; chop one head cabbage fine, season it with 
Vi cup cream, vinegar, sugar and salt. Put a circle of 
carrots in centre of platter, then a ring of beets, then a 
ring of cabbage A little parsley or lettuce leaves set 
around outside adds to appearance.

Miller’s Furniture Store
is the place to go if you 

anything in
HOUSE FURNISHINGS

I he Best Lines of Furniture 
always in stock.

Miller’s Furniture Store
BRUGE MIMES, OMT.

want

Phone 35
■iuiiiiiiiiini!iiiiiiiiiiitiiiiiiiiniiiiiiiiiiii!iiiiiiiiiiiiiinnniiiiiuiiiiiiiiiiiiiniiiiiiiii!iii!iiii ■iiiiiiiiiiiiiiiiiiin il*
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Cherry Salad.
One lb. black cherries, 1 dozen almonds, hearts of let­

tuce, i/2 cup mayonnaise. Wash and pit cherries, blanch 
and cut the almonds in four pieces while warm. Insert 
a piece of almond where pit of cherry 
lettuce. Cover with dressing.

This salad can be made from canned cherries, filling 
in pits with seeded raisins.

er
ne
,-l.

was. Serve on

Fruit Jelly Salad.
Make a clean lemon jelly with gelatin as the wrap­

pers on boxes of gelatin instructs, allow to partially cool 
and pour over any combination of fruits, as grated'pine­
apple, sliced bananas, oranges, grapes or peaches. Pour 
into moulds and set in a cool place to harden. English 
walnuts, chopped, may be added if desired. Serve plain 
or with chopped cream".

is
e-
g
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Bean Salad.

Mix the following salad dressing with cold cooked 
beans. One ci - of sour cream, 1 cup of vinegar, cup 
sugar, 1 tablespoonful butter or olive oil, 1 teaspoon flour 
Boil vinegar, sugar and butter ; beat the egg, cream and 
flour together, and add to the mixture while on the stove, 
and boil five minutes. Before removing from the stove, 
add one teaspoon each of salt, pepper and mustard. This 
dressing will keep indefinitely.

r,
-,
li
f
a
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> Nut Salad.
Take equal portions of English walnut, hickory nut 

and pecan meats, add twice as much chopped celery as 
nut meats, pour over all a good salad dressing and serve 
at once on lettuce leaves.

t

Apple Salad.
Use equal parts of tart apples, celery and nut meats. 

English walnuts preferred. Use any good salad dressing 
and mix }ust before serving.

Chicken Salad.
Boil the chicken until it is tender and chop in small 

pieces ; chop also the writes of a dozen hard-boiled eggs ; 
add chopped cabbage and celery in equal quantities ■ 
pound the yolks of the eggs fine and add two tablespoon­
fuls of sugar and butter, 1 teaspoonful of mustard with 
pepper and salt to taste. Finally add half a teacupful of 
good vinegar. Mix thoroughly.
n Note.—Veal, boiled tender, may be used instead of 

all chicken meat.

!
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HAVE BROUGHT

The Spices of Araby 
I he Sweet Savors of the Orient 

and the rare fragrance 
of the isles of the sea to the 

Homes of Canada
Distributed by

The Drug Store
miuibmiiiiwmiihimiiiiimiiihiiiiiiiim IIIIIH
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y RELISHES

Cherry Conserve.
Add 2 quarts of fresh cherries, the juice and thin 

yellow rind of 4 oranges, add 4 lbs. of sugar. Cook to­
gether until thick and tender. Just before removing 
from stove add l/2 lb. walnuts. Canned cherries may lie 
used—1 qt.

Plum Conserve.
Two dozen plums, 2 oranges, 1 cup raisins, 1 cup of 

walnuts, 2 lbs. of sugar. Take pulp of oranges, cut up 
with plums and soak in a little water. Grind raisins and 
walnuts. Let simmer 1 hour or more.

—Mrs. H. Pomeroy.

Corn Relish.
Twenty-four ears of corn (16 cups), I head of cab- 

bage (medmm), 6 large red peppers, 1 bunch celery (12 
heads) lA cup of salt, 6 cups of brown or white sugar 

(to make it dark or light), 3 quarts of vinegar, i/o box 
Coleman s mustard, 6 large dried onions.

Remove corn from ear, chop all vegetables fine. Cook 
sugar and vinegar together about 20 minutes; add vege- 
tables and salt, mix mustard in cold water and add to 
other about ten minutes before removing from fire Roil 
one hour. If vinegar is very strong, use smaller quan-

Pear Conserve.

t

One pound pears, % lbs. sugar, 14 cupful water, juice 
of 1 lemon, peel core and cut fruit into quarters,' mix 
sugar, water and lemon juice. Add fruit and let it

easily it is done. Pour into glasses, and when cold cover 
with melted paraffin.

come

Ml)
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Tomato Hotter.

Ten lbs. ripe tomatoes, .'> lbs. brown sugar, 1 qt. cider 
vinegar, four large tart apples, 1 tablespoon salt, 1 tea­
spoon cinnamon, whole spice and cloves to taste. Place 
in small bags. Boil for :5 hours.—Miss Amy Prout.

Chile Con Carne.

1 qt. of tomatoes.
5 potatoes sliced.
0 or ti onions sliced.
Salt to taste.
1 lb. chopped beef.

Boil from two to three hours, adding water while 
boiling. About half an hour before taking off add 1 
of red kidney beans, 
dash of red pepper.

can
Thicken just and lightly, and a

Rickaby Real Estate Agency

A number of men who started out 
to die poor have acquired 
wealth in spite of themselves

It is hard to keep from getting 
rich if you buy real Estate 
from us.

SIOP PAYING RliNT OWN YOUR HOME

Wc have helped Others, why not You.

■DiiiiiiiniiiirHiiiiuiinniijjiiiiiiiiiniiiRiiifltitRiiiniuniiiiiiiuin^niuutM
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PICKLES
er
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Mustard Pickles.
Half peck small cucumbers, half peck onions, two 

or three cauliflowers, put in brine for 24 hours, 
cold vinegar half pound mustard, one ounce tumeric, two 
ounces curry powder, one tablespoon flour, 
quarts of vinegar in the kettle with one pound of brown 
sugar. When it comes to boil add the ingredients. Let 
boil and pour over hot pickles.—Mrs. Smyes.

Red Tomato Pickle.
One peck peeled tomatoes, 1 pound brown sugar, 

1 ounce ground cinnamon, U, ounce ground cloves, 2 cups 
vinegar, 3 tablespoons salt, 1 dozen large onions chop­
ped fine ; mash the potatoes, then mix them all together 
and boil thick.—Mrs. E. Irving.

Chutney Sauce.
Six quarts tomatoes peled and chopped, 3 quarts 

apples, 2 pounds onions, 2 pounds sugar, 1 quart vine­
gar, 1 cup salt, 1 tablespoon cinnamon, 1 teaspoon 
cayenne pepper. Boil one hour until desired thickness.

Pickled Pears.
Seven pounds fruit pared and steamed, 8 lbs. sugar, 

3 pints vinegar, i/2 cup spices (equal parts cloves, cin­
namon and allspice). Drop the pears into the syrup 
and boil for a few minutes.

Mix in

Put two

lie
m

Corn Pickle.
Twelve cobs corn, 1 cabbage, 3 onions, 3 green pep­

pers, 2 oz. mustard, 1 lb. sugar, 2 qts. vinegar, 2 table­
spoons salt ; boil corn first and rub off cob, add other in­
gredients and boil half an hour.

Beans Pickled.
One peck beans boiled in salt, water 30 min.
Dressing : 3 pints vinegar, large cup mustard, 1 large 

cup flour, 2 tablespoons celery seed, 2 tablespoons tumeris 
powder, 3 lbs. coff ee sugar.

HI!
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We

will ship your parcel within 

one day of the time 

receive your order

we

We

pay delivery charges to 

your station or post office 

on everything we 

Catalogue

Send for Copy of our Latest Catalogue 
IT’S FREE

i!iniii!i!!iiiiii!iiiiiiitiiiiiiitiituiiiinnniitiiiiiiiiiiiiiiiiiiiiiim ■****ii *
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Spanish Pickle.

Three large cucumbers, 12 onions, 1 pk. green toma­
toes, 2 heads cabbage, chop fine, mix with one cup salt 
lot stand over night then drain well, cover with vinegar, 
add 2 red peppers, \U teaspoon tumeric and i/2 teaspoon 
curne powder, 1 teaspoon cinnamon, 1 teaspo'on cloves 
2 teaspoons mustard, 2 lbs. brown sugar; boil 1 hour. ’

Pickled t orn.
Twelve ears corn, 2 heads cabbage, 4 large onions, 

4 red peppers, 1 teaspoon mustard, 2 teaspoons tumeric 
powder, 2 lbs. brown sugar, i/2 quart vinegar. Chop the 
vegetables.—Greta Armstrong.

Green Tomato Pickles (Sweet).

One peck of green tomatoes, sliced the day before 
you are ready for pickling, sprinkling through and 
through with salt (not too heavily), in the morning drain 
ofl the liquid. Have a dozen good-sized onions rather 
coarsely sliced. Take a suitable kettle and put in a layer 
of the tomatoes, then a layer of onions alternately, and 
between each layer sprinkle the following spices: Six 
red peppers chopped coarsely, 1 cup sugar, 1 tablespoon 
ground allspice, 1 tablespoon cinnamon, a teaspoon cloves 
1 tablespoon mustard, pour over 3 pints good vinegar or 
enough to cover them, and boil till tender. If not sweet 
enough add more sugar.—Contributed.

Tomato Besaue.
1 can tomatoes.

2 tablespoons butter.
1 cup boiling water.
Vi cup bread crumbs.
2 cups boiling milk.
1 tablespoon sugar.

1 tablespoon flour.
Salt and pepper to taste.

Boil tomatoes half hour, strain and rub through a 
colander, boil milk, stir in butter and flour, and after boil­
ing ke, p it hot. Add pepper, salt, sugar and VS> teaspoon 
soda to tomatoes, pour into tureen, add crumbs, and 
lastly add the milk. Serve hot.

j
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Mustard Fickle.

1 qt. tiny cucumbers.
1 qt. queen tomatoes.
1 qt. onions.

5 green peppers.
2 heads of cauliflower.
1 head celery.

Cut all but small cucumbers up in small pieces. 
Cover with one cup salt. Let stand over night. In the 
morning drain, cover with fresh water and scald till ten­
der. Add this dressing :

6 tablespoons dry mustard.
1 cup brown sugar.

Vi cup flour.
1 tablespoon tumeric.
A little cayenne.

Mix all with a little cold vinegar and stir into 1 qt. 
of boiling vinegar. Stir till smooth and add to drained 
pickles. Mix well. Pour into jars and seal.

;

i

c
1
I
I
c
c
ll

2—Mrs. Kemp. h
s

Pickles (Chow Chow).

Two qts. of chopped green tomatoes, onions, green 
cucumbers, 1 oz. of white mustard seed, 1 oz. celery seed ; 
add to vegetables, cauliflowers, celery, green peppers’ 
2 qts. boiling water with a cup of salt. Pour over and 
remain over night. Drain off in morning. Three pints 
vinegar, 8 cups brown sugar, 1 cup of flour, V» c 
tard, Vi cup of tumeric powder. Boil 1 minute 
over vegetables.—S. A. B.
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DESSERTS

Lemon Custard.
Grate two lemons, add i/2 lb. of sugar, M lb. butter, 

beaten together to a cream ; 1 pint of milk, 2 table- 
spoonsful flour, and 4 eggs beaten separately. Add the 
whites last.—Mrs. Walton.

a Orange Marmalade.
One dozen sweet oranges, 4 lemons, peel both and 

cut skins in thin shreds, and slice the pulp thin. Put to­
gether and cover nicely with water. Let stand over 
night. In the morning put on the stove and let boil two 
hours from the time it begins to boil, then add 14 cups 
of granulated sugar and let it boil again till it thickens, 
or about two hours more. If it does not thicken add a 
little more sugar.—Mrs. Yeomans.

1 Marmalade.
One dozen oranges, 3 lemons cut thin as possible, 

2 pints of water to 1 lb. of fruit, let it stand over night, 
boil till tender, let cool till next day, weigh, put 1 lb. of 
sugar to 1 lb. of fruit.—Mrs. Yeomans.

Snow Ball.
A dainty dessert is made by taking 1 pint of boiling 

water and two tablespoonsful of corn starch. After 
boiling for three minutes remove from the fire and add 
the whites of 2 eggs beaten to a froth, flavoring, a little 
salt, and 2 tablespoonfuls of sugar. Mould.t

—Mrs. F. Payne.
Crushed Peaches.

One can of 12 large peaches, 2 cupfuls of sugar, 
1 pint of water and the whites of 3 eggs. Break peaches 
with sugar, water, etc., and stir all together 
all into a form. Beat the eggs to a froth and pour

Freeze 
over.

—Idf Montroy.

i

51



eeiiiiieimiiiiiiiieiiiiii*

Many People
think that it is impossible to find a

First Class GENERAL STORE
in a TOWN of this size

If you are not prejudiced and are open to con­
viction, you can be convinced that there 
is one here by calling on

VICTOR MUNRO
1

GENERAL MERCHANT

BRUCE MINES,
1

ONT.
<
tWhere you will find a Fine and Modern Stock of

Dry Goods, Dress Goods, Prints, Muslins, 
Yarns, Crash, Notions and Groceries

We buy direct from the largest jobbing houses and manufacturers in the 
country for Cash, and are enabled to get the Lowest Prices, besides 
i.lways being sure of obtaining First-Class Goods and 
paying enormous expenses in rent, clerk hire, taxes, etc., we can sell 
goods at most Reasonable Prices.

We keep the BEST GRADE of PURITY FLOUR obtainable

We have a COMPLETE STOCK of BOOTS & SHOES

as we are not

y
aFAMILY TRADE IS ESPECIALLY SOLICITED b

Your patronage is always appreciated and no matter how small your pur- 
chas?s, you may rest assured it will be our constant aim to sell 
the best goods that can be obtained at Reasonable Prices

s
dyou
S

■ 'III*
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Macaroon Whipped Cream.

°"e dozen macaroons, whip 1 pint of cream 
to still froth, beat gradually the grated macaroons.

1 ?“pfu, Lsu»ar- flavor with vanilla and pour in 
mould. When set, turn out on plate. Pour whipped 
cream over and decorate with candied cherries.__G. P.E

Date Cream.

Remove the stones from as many dates as desired 
for a dessert, put in a pretty glass dish and pour over a 
generous amount of whipped cream. A few macaroons 
crumbled in with the dates improves the flavor, 
in a cold place until ready to serve.—Mrs. Buell.

Plain Vanilla Ice Cream.

One quart of milk, the y flks of 3 eggs, % of a pint 
ot sugar and 2 tablespoonfuis of corn starch. Scald 
but do not boil. Put the whites of 3 eggs into ll/e pints 
cream; whip it. Mix the milk and cream, flavor and 
reeze. Two teaspoonfuls of vanilla are generally 

sufficient. J

Set1-

*e

Morris Custard.

To one pint of boiling milk add one teaspoonful of 
cornstarch one-half cupful of sugar, the yolkes of two 
eggs a little salt ; add extract to flavor.—Mrs. M. Tatman.

Chocolate Custard.

3 ozs. chocolate or % cup cocoa.
3 pints milk.
4 tablespoonfuls sugar.
2 tablespoons brown sugar.

Yolks of 5 eggs.
White of 1 egg.
Vanilla.

Prepare a custard which is soft, from milk, and the 
y°lk®,°* 5,eSKs. adding the white of one. Chocolate 
should be dissolved in a cup of warm milk and heated to 
boiling point. When this is cool sweeten it with brown 
sugar and flavor with vanilla. Pour the whole into a 
dish and cover with the whites of the eggs beaten stiff.
. pi inkle a little sugar ; brown slightly and serve cold.

ie
?s
3t
ill
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Shredded Wheat Biscuit for Breakfast.

( \Varm the biscuit in the oven to restore crispness* 
don t burn ; pour hot milk over it, dipping the milk over 
it until the shreds are swollen ; then pour a little cream 
over the top of the biscuit. Or, serve with cold milk or 
cream, according to individual taste.

1

I
Chocolate Blanc Mange.

4 ozs. Cowan’s Supreme Chocolate or i/4 cup Per­
fection Cocoa.

2 tablespoons gelatine.
3 egs.
2 cups scalded milk.

*4 cup cold water.
1 cup sugar.
1 teaspoon vanilla.

Vi teaspoon salt.
Mix the sugar, chocolate and eggs and add the 

scalded milk, and then cook the whole in a double-boiler 
until a coating is formed on an ordinary spoon, 
the gelatine in cold water, and when dissolved add vanilla 
and salt and empty same into an ordinary mould and chill.

Decorate with sliced bananas, sliced oranges, etc.
—C. C. Ltd,

Soak

Shredded Wheat Biscuit. With Strawberries.

Prepare berries as for ordinary serving. Warm 
biscuit in oven before using. Cut or crush oblong cavity 
in top of biscuit to form basket. Fill the cavity with 
berries and serve with cream or milk. Sweeten to taste. 
Peaches, blackberries, raspberries, blueberries, pineapple, 
bananas, and other fruit, fresh or preserved, can be 
served with Shredded Wheat Biscuit in the same way.

Fruit Trifle.

One pint of cream beaten to a stiff froth, 2 table­
spoonfuls each of sugar and raspberry jelly. Delmon- 
ico’s.

*
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THE
BANKorTORONTO
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m
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Incorporated 1855

Head Office, Toronto, Canada.

116 Branches in Ontario. Quebec and 

the West

Savings Deposits invited. Interest is 
added to balances half yearly.

Money Orders, Foreign Drafts and 
Letters of Credit issued.

General Banking business conducted.

Capital
Reserved Funds $6,439,382

r-

le
ir
k
la
1.

$5,000,000
n
f

1.
!,

Thos. F. How,e
General Manager

ASSETS $66,000,000

«
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FISH

Brook Trout.
^aRh WfiI1| and fry. then salt, pepper and dredge well 

with flour. Have plenty of dripping ' 
not. Let brown on one .. w in your pan very

Fish Balls.
fmB0npî,,tapiülg1pint.botv'1 P?tatoes Pared, Vi lb. fish picked 

ne. I ut potatoes in kettle, from pour fish over them, 
cover with boiling water, and boil until the potatoes

«f-'l thr,°üg,h a sieve 80 as to avoid losing any 
ittle particles of fish. Mash fine with wire masher; add

°f fl’alnut' PePPer and salt to taste. Beat 
the whites of five eggs to a stiff froth, add to mixture 
when ready to fry, not before. Dip a spoon in hot fat 
ana drop a spoonful at a time in boiling lard. Fry five
minutes and serve at once.—K. y

are

Governor Sauce.

SSjESSHHEBto cover them. Add 6 green peppers, 4 large onions
érrmnH T"" V1?*?! 1 cup horseraddish, 1 tablespoon ground cloves 1 tablespoon allspice, 1 teaspoon 
1 teaspoon white pepper; simmer until soft.

Celery Sauce.

cayenne,

salt to taste. Boil until tender.—G. D. ’

Tomato Catsup.
One gallon ripe tomatoes, 4 tablespoons salt, 3 table-

b“"KKr thr"h0""' Wh™ »»'

1

fiintiMi
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Cookies, Fried Cakes, Etc.

h
y Fruit Cookies.

1 cupncuSntsh11^mSKSHgar’,3/eggS' 1 teaspoon soda, 
x cup currants, 1 cup butter, Vi cup molasses 1 cun
chopped raisins, 1 teaspoon mixed spices. Flour’ to roll!

le
t-r.

d
Fruit Caramels.

^as,v.^ra^,ttx:"!riSïL”,„

Afternoon Tea Cakes.

2 fiin!nfl,rPi butter- Vi C"P sugar, beaten to a cream •uf ,h, issîs $rr stîrrliake in moderate oven.—Mrs. Hearst. 1 '

Hard Ginger Snaps.

Heat the molasses to boiling point and pour over^horto ' 
modeste ,nnenC-Mr.î.Y°Ughly “nd ro1' thin and bakL‘ in

i,
e
f
I
t
}

;

Jam Jams.
1 cup butter.
Vi cup brown sugar.

1 egg.
Vi cup light syrup.

1 teaspoon vanilla.
teaspoon soda in 3 tablespoons hot water1

57

______



Ginger Jam Jam’s (Eggless),
1 cup sugar.
1 cup molasses.

1 cup shortening.
Vi cup warm water.

1 teaspoon soda.
1 teaspoon ginger.

1 teaspoon vanilla.
Pinch of salt. Mix. not too stiff.

Cocoanut Macaroons.
beaten h/nto fj !ggS beatf,.««ff• 1 CUP granulated sugar 
neaten into the eggs; put into double boiler for about
'3Aa 11 crusts on sides of boiler ; take it off
and add 1 tablespoon cornstarch, 1 teaspoon vanilla 2 
large cups shredded cocoanut; stir all well together and 
drop on greased tin with small teaspoon. Cook in moder
wTansI* -1 befo^ZS

Graham Gems.
1 cup sugar.
2 eggs.
1 cup sweet milk.
2 teaspoonfuls cream of tartar
1 teaspoon soda.
2 cups Graham flour.

... Y2 teasP°on Royal Baking Powder 
A( d teaspoon of melted butter 

in quick oven.—Miss Gertrude Prout Cook in gem pans

Ginger Snaps.

2 cups sugar.
2 cups molasses.

2 teaspoons butter.
2 eggs (well beaten).
2 teaspoons ginger.

. , f?lx “bow: ingredients and set 
hot, then add the following:

. t hree teaspoons soda dissolved in 
vinegar. Mix stiff enough to roll.

Yoi

on stove until quite 

two tablespoons A
mm
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There Are Others
But none to equal us in the two great 
essential points. QUALITY and PRICE.

Again we are at the Front
with an unusually Complete Line of 

and attractive goods at the lowestt new
price.

F
2
I

A Full Stock of General 
Merchandise

r

Ladies’and Men’s Sweaters
Ladies’ Underwear
Men’s Underwear
Blankets
Boots and Shoes
Hats and Caps
Dress Goods, Etc.

You can send your order by mail and feel confident that it will receive the
same careful attention as though you were making the direct purchase 
over the counter yourself.

A, D. Jackson, Bruce Mines
mE«Mli*ll|lii|||llh||ii||||jM||||||||]|||||||||||i
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Peed and Sale Stables

0- T. Ballantyne
Oatmeal Drops.

rolled oats!* cup'chonred r \*S*' Y? cup butter. 1 cup 
cup buttermilk, flour to didickenms’ ' teaspoon soda- '/a

Prize Doughnuts.
One cup of sugar, one cup of milk •
I?® beaten fine as silk,
San and nutmeg (lemon ’ll do)

teKfir
^ am on ds, twists or rings ■ ’

In‘°n at.,that briskly swells ‘ ’ 
evenly the spongy cells.

«-■SKWfars.

two (Royal B.p.) ;

mi
60
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Orange Pudding.

of salt. h tablespoon melted butter and pinch

-lth "**

Orange Bread Pudding.
».ter. .to W, «i IS S .LC“.” °f

«S b“&,JS S'Jr“Æl» * °™ 
.1™»"tt0mTv",„b*“en ■“ “* tSSS

Soak together 2

t rows Nest Pudding.

1 cup sugar.
1 egg.

teaspoon baking powder. 
Butter size of walnut 

Vi cup milk.
1 teaspoon vanilla.

Flour enough to make 
cake batter, and bake, 
lowing:

I

batter a little stiffer than 
Serve with sauce made from fol-

?htkixlH?hevSf p"Uirh ï
warm or cold ^ Let come to bo»- Serve

Carrot Pudding.
1 cup of grated carrots.

1 cup of grated potatoes.
1 cup of grated sugar.
1 cup of grated currants.
1 cup of grated raisins.

1 cup grated suet.
2 teaspoonfuls of soda.
lVi cups of flour, spices to taste.

i;i

*
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Dr. WM. G. GRIGG 
Dental Surgeon

Hours, ‘ta. m. to Op. m.
0|ien evenings. f’hons 31

imi'CK MINKS, ONT.

ne
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Carome! Pudding.
on stove °nAHaVf sugar in a granite pan and let brown
2 e^s Ll|dtli CUPS SWeet milk" When dissolved add 
- eggs and 1 tablespoon corn starch, flour to thicken.

Lemon Pudding.
.9™;. ler?on' } } cup sugar, 2 tablespoons corn

starch dissolved in a little cold water. After this is dis
!hCUP' of b"ilir,K water, then add beaten 

yolk of egg, with juice and grated rind of lemon • lastly 
stir in sugar. When done, cover top with white of 
beaten to a stiff froth with 
cold or hot.

egg
a spoonful of sugar. Serve

English Plum Pudding.
1 lb. currants well washed.

lb. raisins seeded and chopped, 
f 1 °f mixed candied peel chopped fine.. 
1 lb. bread crumbs.

% lb. suet chopped fine.
1 nutmeg grated.
4 eggs well beaten.

1

PhnnIeHn CMtS wort!* of shelled almonds blanched

trr Sstfïws smakes two good-sized puddings.—Miss Butterworth.

and

Rice Pudding.

.. Soak 1 cupful of best rice for four hours drain it 
add 1 cupful of brown sugar, 1 teaspoonful salt, 11 cup­
fuls of good milk and a little nutmeg. Bake in a moder
SeTerai" thr" "r four h”“"- aLil'S?H

Cup Pudding.
bakin^X, 4 leveI

Put batter into cups, spreading well up on the sides
batter10 steam"on6” = dr?P jam int° well and cover with 
dfnïsauce mmUtes' Serve with cream or pud-

63
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Grape Nut Pudding.

of sugar 3°!/enint?nff gïïPe, nuts> 2 eggs- 5 tablespoons 
milk and odd t t "" k’ 1 ?Up °f 8eedle88 raisins; boil

toSEESHtEF
—Mrs. H. Pomeroy.

Coffee Pudding.

SsSSÎSpS'iSU'iS'tiSH!
Carrot Pudding.

l'/â cups of flour.
1 cup of brown 
1 cup of suet.

1 cup of raisins.
1 cup of currants.
1 cup of potatoes grated.

1 cup of carrots grated.
I teaspoon of soda.

Steam or boil three hours. Serve with

sugar.

a hot sauce.

I

F
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Phone Us For Your Wantsis
il
d
it

!-

Any Recipe in this Book will 
be just right if baked in 
the Oven of one of our

Univeral Favorite 
Ranges

If you are not now using one call and see 
them or ask your neighbor who has one.

E. A. WHITE
Phone 30 The Leading Hardware

65
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CANDIES

Fudge.
cups brown sugar.

Vs cup milk.
Boil i>nHMfPO°M ,°f Cow?n’8 Perfection Cocoa.

xEHEBHBEF
—Miss Gertrude Prout.

I

Stuffed Dates.
1 package dates, remove stones. 
i cups white sugar.

Vs cup boiling water. 
p -, * tablespoon vinegar.

un.aXr'ï-iiorÆÆ 2s.*” - •*
—Miss Gertrude Prout.

Butler Scotch.
butter 4 tZl hUe SUg!,tr’ 2 tablespoons vinegar, !/„ cup
Boil about m >0n^ mo,asaes' 4 tablespoons cold water Bod about 15 minutes, or until brittle, and do not stir

—B. F.
Maple Cream.

Boil until it * Vm CUp milk' a smaI1 Piece butter.

squares.80 Wh<m C°o1 enou«h "«t to spread, cut in

Taffy.

Kisses.
B-lrtt.0, fflSf «'.oSK-WiSf kmo„

drop from a teaspoon on white paper. Bake in stow oven

ini

tin
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Jackson & Fauley
WHOLESALE & RETAIL 

BUTCHERS

.jgwÿ<*V'rs'v

ËBr. m
m

Fresh and Salt Meats, Fish, Fowl and 
Vegetables in Season.

“Some hae meat they canna eat, 
Some hae no meat that want it. 

But I hae meat and I can eat.
And sae the Lord be thank't.”

—Bobbie Burns.

Everybody will have meat they 
if they are wise and order from us.

can eat

“Cleanliness and Purity is our Motto”
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Do not overload plates when serving.
,, D° not finger dishes, knife or fork, 
the table.

»be„%2J,buet K‘e SL'SkSsStK Mr
SSÏS'JS.lBtiS S s
the mouth01’ Under any circumstances- Put the knife in

Do not drink from the 
Do not reach

or anything on

saucer.
the table, especially in front of

of the<plate.bUtter ^ he'd in mid'air’ but on the edge

Do not use a steel knife in eating fish, but use the 
smaller one of the two at the plate

«ïï,£«w'°"
pnlmTof SÆ£ ‘he k”lf'' ‘n'1 r‘,rk

etc.. St SOME S? "hether "e Wi"he' M0RE

on ,h^P,%ï>,Varer ,h,‘ r°" h"ve d W 
When asking for anything at the table 

ties name when you speak.
Do not shove yourself from the table. 
u<> not loll back in your chair.
Say THANK YOU when you receive something.
Do not rest elbows on table.
Do not use a toothpick at table; take it to the bath-

across
anyone.

rest in the

mention par-

room.
Gentlemen remaining for cigars, rise when the ladies 

f i n i.sh%! rn°<’1,ak-.'v e1 u n U l' a] 1^ a ve

Do not spread the elbows when eating or cutting 

or coffee.

food.
Do not leave spoon in cup after stirring tea

■■■1IIIIS1 ill!llllllllill!lll!llllill;^||lllilill!illu;iUllllllilll|i|||i|||ll|HI|||||||NaiBI||||||ll|||||||||||||imi|jUlllHiillilKlllllll

TABLE ETIQUETTE
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Hill,111

MISCELLANEOUS
ty

i,t A Durable Whitewash.
The following whitewash is said to ue very durable:
Slake half bushel lime with boiling water, covering 

the vessel during the process to keep in the steam. 
Strain the liquid through a fine sieve and add 8 quarts 
salt previously dissolved in warm water, 21/, lbs. ground 
rice boiled to a thin paste and stirred in boiling hot, '/, lb 
powdered Spanish whiting and 1 lb. clean glue dissolved 
in a little water. Put the whole mixture in a kettle set 
in a larger one filled with water and hang over a slow fire. 
Add 5 gallons hot water, stir well and let stand a few 
days covered from the dust. When it is to be applied it 
should be reheated and put on hot. This wash is said to 
be as good as oil paint and much cheaper. Coloring mat­
ter, with the exception of green, may be added.

Soot Stains on Floor.

Soot stains on floor will yield to a solution of sul­
phuric acid and water.

in

te
le
le

n

f

e

e

3

Rust Stains.
Wet the rust spot on material with lemon juice, and 

sprinkle on salt and hold over the spout of a boiling kettle.
I

PASTRY.

Make a good sized rich pie crust. For the filling use 
2 medium sized onions, 2 large potatoes sliced fine, 1 lb 
of tender steak with a little suet cut up fine, pepper and 
salt to taste. Roll out crust as for pie and put in onions, 
potatoes, and meat in order named. Close and crimp 
crust as for turnovers. Cook one hour in slow 
This will make two pasties.—M. P. oven.
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USEFUL HINTS.

Grass Stains on Clothing.
th,„w»hdi„b!C,u™S?. "ilh alrol""f" «

To Let Rid of Rats.
lo get clear of rats, besides using traps, cats or 

Hme- U iS ““ theV "«ver 'ome
ai
r cHow to Cream Rutter.

n, jT,!eCt. th? am°unt of butter that is necessary and 
place in a bowl, mashing it against the sides with a spoon 
until a creamy consistency is reached.

SI

a<

Royal Baking Powder.

we re-

C owan’s Cocoa.
re«„itlS!nC0Wu-n S CuCOa and Cowan*e Chocolate if good 
results in cooking are expected.

Iahie of Weights and Measures.

* cups^qua/f p lltqUid e<|Ual 1 tahlesP°on.

4 cups of flour equal 1 pound or 1 quart.
~ eVps °f so.bd butter equal 1 pound.
X P1"? of mi,k equal or water equals 1 pound.
7 tablespoons of granulated sugar equals 1 
1 pint of chopped meat equals 1 pound.

All measurements should be spoon or cud level 
which may be levelled off by the aid of a knffe Measure 

half teaspoon by cutting the spoonful in half length-

ounce.
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Bread
Beverages
Cakes
Cookies
Candies
Dressings
Desserts
Fried Cakes
Fish
Meats
Pickles
Pies
Puddings
Salads
Relishes

Advertisement Guaranteei,

r
e Users of “The Cook's Favorite" are fully protected when buying from 

any of our advertisers. We know that every advertiser in this book is 
reliable and that our customers will be dealt with fairly and honourably. 
Should anyone have an unsatisfactory dealing with any of our advertisers

seenwe shall undertake to have a satisfactory adjustment.Mention having 
advertisement in "The Cook’s Favorite”1

1

Index
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A Good Receipt
TRY

Snider's Pure Ice Cream 
High Class Confectionery 
Fruits in Season 
Cigars and Tobacco 
Groceries

F. W. SNIDER
BP

- 3
1’-,v
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e
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Some of my Useful Favorites
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