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A WORD TO THE WISE f

- — al

Rosetown Sask.,
Anytime. “

Mr. and Mrs. Housekeeper,
Anyplace

i
Dese Folls: Wa: hivebion. siling 0 ¥ o<
Groceries, Dry Goods, Boots and | v
Shoes, Millinery, Gents Furnishings
and Chinaware

ever since the town started and with your cooperation will “Be
continue indefinitely at the old stand.

We believe that we have secured the confidence of our
customzrs as to the quality of our'goods and the fairness of The
our prices. We assure you tais confidence has not been
misplaced. Our restricted cred.t business ;has never been
a burd:n to us and as far as our capital will permit we ,are
glad to open accounts with re,ponexl)k |>art|e< ]’ru%tmg
you will find us worthy of an ever increasing share of your
patronage, we remain.

Yours allhfu”\

SMITH & SMITH {
—

-
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PREFACE

The generous patronage of enterprising business
firms, has made it possible for us to present this book,

and a careful perusal of their advertisments is solicited.
EGGS
“Our old and faithful friend, we welcome you.”
COOKIES and DOUGHNUTS

“O, weary mothers mixing dough,
Don't you wish that food would grow?
Your lips would smile, | know to see

A cooky bush or a doughnut tree.”
BREADS

“Behind the nutty loaf is the mill wheel; behind

The mill is the wheat field; on the wheathelds rests

The sunlight; above the sun is God.”
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hen the women-folks spend the

whole weary day at home it 1s nice
to have pleasant neighbors. It cheers the
wife up and makes home better for all.

We have =ome nice homes now on our books where
pleasant neighbors abound.  The rents ave reasonable
and everything 1= just as you want it to e, Come in
or el phone Noo 11 and we will <end yon o list and
arrange for yon to view your =election,

McDOUGALD, NABSETH & GALLANT

Rosetown, Sask.
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SOUPS
NOODLES FOR SOUP-—U'se one egg, one-half egg shell of water, pinch

of salt, mix stift with flour, roll out very thin, dry, and cut in narrow
st Cook half an hour My iruce

NOODPLES FOR SOUP--Tuke two eggs, butter size of walnut, three table-
spoons sour cream, flour tomake a stiff dough, roll out very thin and
cut in narrow strips.—Mrs. Bruce,

POTATO SOUP—Three potatoes, one-half teaspoon salt, 1 quart milk,
one-quarter teaspoon celery salt, two slices onions, pinch pepper, two
teaspoons of flour, few grains Cayenne, one teaspoon butter, one te
poon chopped parsley Mrs, French

4 CHICKEN SOUP—Cut up fowl and put it in a stew pan with four quarts
of water (cold), Stew until there are about three quarts left. Take
out chicken, season the liguor and add a small cupful of rice. Cook rice
tender. If you like add a cup of milk and one or two beaten eggs just
before serving., Stew, not boil, the chicken.—Mrs. D. Stephenson

SN

1 BEAN SOUP-—Take bones and scraps of meat left from steaks and chops,
boil with pint of beans until beans are tender. Season to taste and just
hetore serving add a cup of milk and et it boil up and put through

EHEW Mrs, D, Stephenson,

| SCOTCH BROTH - Two pounds beef, pepper and salt, two large carrots,
one large turnip, three gquarts cold water, one onion, one tablespoon
chopped parsley, one-half cabbage, one-quarter pound pearl barley,
Wash the barley and put it in a pot with the meat and water. Wash
the vegetables; cut them into small squares, when the hroth has boiled
for m. hour add the vegetables and boil ali together for two hours,
skimming frequently; season with peper and salt and add parsley.
Dish the meat separately.—(Mrs,) Jessie O, Galloway,

TOMATO SOUP-—1Boil chicken or beef four hours, then skim. Add to the
soup one can of tomatoes that has been put through a sieve, and boil
all half-hour. This wil make about four quarts of soup.—M. King.

CORN SOUP (Or Use Peas) —Press through a sieve one can of corn, add
one pint of boiling water, boil twenty minutes. Now add one quart of
hot milk and two tablespoons each of butter and flour.  Stir untii
thick and creamy; add salt and pepper to taste, Just before serving
stir in the stiffly beaten whites of two eggs.—M. King,

CELERY SOUP—One pint of stock, one pint of rich milk, one tablespoon
salt, one-half saltspoon pepper. Wash celery and cut into small pieces,
put into boiling stock until very soft; cook onion with milk ten min-

and add to celery, rub all through strainer and put on to boil
Cook butter and flour together until smooth but not brown

and stir into boiling soup. Add salt and pepper and boil five minutes,
~—~Mrs. D, M. Geddes.

FISH

SALMON LOAF-—Omne tin of salmon, 1-2 lemon, juice and rind, 1 cup bread
crumbs (fine) 1 tablespoon Worcester sauce, 3 beaten eggs, 1-2 cup
milk, 1-2 teaspoon salt, pinch cayenne pepper. Bake or steam 30
minutes.—Mrs. French.
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SALMON LOAF -1 can salmon, 2 eggs, 1 cup moist bread crumbs, pepper
and salt, smali piece of butter, mix all together, put in well buttered
mold and steam 2 hours.—Mrs. G. H. Bennett,

SALMON CROQUETTES - One can red salmon, 4 eggs, pinch of salt and
pepper, a pinch of sage if desired, one small onion, two soda biscuits,
one cup sweet milk.  Fry in balls in a buttered pan.—M. King.

ESCALLOPED SALMON-—-Tuake one can of salmon, break up and season
w:th salt and pepper. Put in a basin a layer of bread crumbs, then o
layer of salmon and so on vatil basin is full. Heat a cup of sweet milk
and a little sifted flour and butter size of egg put over salmon and bake
until thoroughly warm through.—M, King

MEATS

BEEF LOAF - Mix well together 1 cup milk, 1-2 cup hiscuit erumbs, 1 e,
2 Ibs, ground steak, Season with pepper, salt and savory. Onion juice
may be added if desired, PPack hard in pan and bake .1 hour.—Mrs. D
M. Geddes.

SPICED VEAL-—Take four pounds veal chop it fine and season highly
with salt, pepper, cloves and cinnamon. Add four small erackers roli-
{ ed out, one egg, and a lump of butter nearly the s.ize of an egg; mix
thoroughly together and press it in a baking tin, and bake two and «a
half hours. When cold slice for tea. Some prefer it in rolls, conven-
ient for slicing, and hake from one half to  three-quarters of an hour,

Mrs. Van Allen,

POTATO PUFF- Beat a quart of mashed potatoes very light; add sali,
pepper, butter the size of a walnut, a cup of cream and the well beaten
yvolks of 3 eggs, adding last the well beaten whites. Pile high  in bak-
ing dish and bake a delicate brown.—Mrs. D. M. Geddes,

POTATO SCONES -1 Ih. cold potatoes, 1 oz butter or 2 tablespoons of

milk, 1-4 Ib. flour, a pinch of salt. Peel and m the potatoes, warm
the milk and melt the butter in it, Mix the p ws, milk and butter,
add the salt and work in as much flour as ti ste will taKe up, roll
it out very thinly, cut in rounds, place then 1 hot floured griddle
and cook for about 3 minutes on each side Served hot with butter,

Mrs. Jessie O, Galloway.

SCOTCH POTTED MEAT-—Boil a knuckle of hough (the knee joint) and
3 or 4 1bs. of hough (shank) bLoil gently, strain, then mince meat finely,
season; add mince to gravy, boil again for half an hour and put in
molds.—Mrs. Jessie C. Galloway.

CHICKEN FRICASSE —Cut up a young chicken and put in a stew pan
with enough cold water to cover, Boi' until tender, then add salt and
pepper, a little butter and a little chopped celery. Have ready hot bak-
ing powder biscuits broken open and laid on platter, on this place the
ch.cken. Thicken grave with a little flour or corn starch and pour
over.——M. King.

TOMATO SAUCE TO SERVE WITH LAMB CHOPE —Cream 1 tablespoon
melted butter and one of flour, 1-2 teagpoon of salt, a little red pep-
‘ per, 1 cup strained tomatoes, stir all unti) it comes to a boil.—M. King.

\ ..MEAT BALLS—2 cups cold meat put through a meat chopper, 1 cup
i bread crumbs or biscuits, a little chopped onion, a little gravy to just
moisten, season with salt and pepper and fry in balls.—M. King.

BEEF LOAF—2 pound of round steak put through a chopper, also one
onion, five soda biscuits, mix all well together with one egg, one cun
sweet milk, salt and pepper and a piece of butter size of eggs. Bake in

b loaf about 11-2 hours.—M. King.

|
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Goose Lake Grain and Lumber Company

FOR YOUR o
Lumber Lime "
Shingles - Cement N
Lath Plaster
Mill Work Posts
WOOD or COAL .

A complete stock of first class material always on -
hand from which to choose. No order too small.
No order too large. See us before you buy and

get a square deal.

| Goose Lake Grain & Lbr. | |
!\ Company t

ROSETOWN, - SASK.
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JELLIED CHICKEN—Boil until tender, pick in pieces, season with salt
and pepper, dissolve half a box of gelatine, mix with the liquor and pous
hot over the chicken. Pour in a wet mold, let set over night.—M. King.

HAMBURG STEAK OR BEEF PATTEES—2 Ibs. round steak chopped,
one onion, two eggs, salt and pepper to taste; fry in hot butter.

BEEF LOAF—Three and a half pounds beef minced fine, two eggs, sum-
mer savory to taste, one cup milk, four large crackers rolled fine, butter
the size of an egg, half teaspoon salt and same of pepper. Mix in shape
of a loaf and bake one and three quarters to two hours, baste often,
leave in tin till quite cold.—Mrs. Brookbank.

MINCEMEAT —Three pounds beef from the shoulder, Hc suet, one-half
peck apples, one pound raisins, one pound currants, one teaspoon cin-
namon, two grated nutmegs, salt to taste, two quarts sweet cider, sugar
to taste. Chop beef, suet, apples, fine, add other ingredients and boil
three quarters of an hour.—Mrs. J. A. Nicholson.

PICKLES

ANOTHER GOOD PICKLE—-Two quarts small cucumbers, one quart
smul lonions, two small cauliflowers, ane quart beans; let them lie
over night, with a small teacup of salt in a gallon of water. In the
morning put them on the stove and let them come to a scald, then take
out and let them cool. To two quarts of vinegar put one ounce of
curry powder, one ounce turmeric, one ounce ground ginger, two
ounces mustard, one teaspoon Cayenne pepper, two or three table-
spoons salad oil; mix well togeteher and let it come to a boil, and
pour over the vegetables—Mrs. C. E. Conlin.

MY MOTHER’'S FAVORITE PICKLES—One quart raw cabbage, chopped
fine, one guart boiled beets chopped fine, two cups of sugar, tablespoon
of salt, one teaspoon black pepper, one-fourth teaspoon red pepper,
one tea-cup of grated horse-radish, cover with cold vinegar, and keep
from the air.—Mrs, . E. Conlin,

PICKLED CABBAGE—Chop the cabbage as for cold slaw. Have a
kettle of boiling vinegar to which sugar and spices have been added,
the quantity of latter depending on one's taste, Place some of the
cabbage in the boiling vinegar, let scald up, remove to a jar, use a
colendar dipper so that the vinegar will remain in the kettle, add
more cabbage, scald and place in kettle, repeating wuntil sufficient
“quantity is pickled. Pour hot vinegar over all.—Mrs. Brookbank.

SPICED GRAPES—Wash and stem three pounds of grapes; place in
a kettle and mash, so as to allow the juice to flow. Cook gently
until soft and rub through a fine sieve., Return to the cleaned kettle,
add half a pint of vinegar, a pound of brown sugar, a tablespoonful
of cinnamon, and half a tablespoonful each of mace and cloves.
Simmer gently half an hour, stirring frequently, and seal while hot.
This is good with all kinds of meat.—Mrs. Brookbank,

CAULIFLOWER~—Take off the outside leaves; boil in salted water;
take out as soon as tender; make a sauce of a tablespoon of butter;
when it bubbles stir in half a cup of flour. Stir well until cooked,
then add two cups of sweet cream, pepper and salt; stir smooth and
pour over the cauliffower.—~Mrs, Brookbank,
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For The Last Three
Generations the Name of

David M. Geddes | -

Has Stond For The el
Best in
Dry Goods  Shoes :
Groceries  Hats g
Boots Caps
and Etc.

My Motto, Quality--My System, Cash
PAY AND BE PAID

St

.| David M. Geddes | | .

The Peoples Store ‘

PHONE 22

Rosetown, - Sask. L
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MUSHROOM CATSUP—Cover the mushrooms with salt and let them
stand for a few hours, then masl well and let them stand for two
days, stirring occasionally; press ‘hrough a colander, and put all
but t(he thick parts into a saucepan, boil and skim an hour, drain
and put it aside until the next day, then pour the liquid from the
sediment and to each quart add one ounce of black pepper corns,
half an ounce of allspice and the same of ginger. Boil slowly until
reduced nearly one half; when cold bottle it.—Mrs. Brookbank.

MOTHER’'S FAVORITE PICKLE-—1 quart raw cabbage chopped fine, 1
quart Po led beets chopped fine, 2 cups sugar, 1 tablespoon salt, tea-
spoon black pepper, % teaspoon red pepper, 1 teacup gratea hors. podish,
cover with cold vinegar and seal.—Mrs, J. MclLean

PICKLES -1 hottle of sweet pckles chopped fine. Pour off
add to vinegar % cup sugar, 2 teaspoons mustard, 2 teagpoons corn
starch, mixed together, cook with vinegar and add to pickles chopped
fine Mrs. D, Stephenson,

FICKLED BEETS-—I’ut beets cooked and prepared as for table use n
bottles. Have treated vinegar (not too sirong) with sugar and spices
added ready and pour over beets to top off bottles; seal tight,— Mg,
L, Stephenson,

TOMATO CATSUP—1% peck of ripe tomatoes, wash and slice put in por-
celnin kettle, place over the fire in the r own juice, boil until tomatoes
are done, which will be about two hours; rub through szieve, pour liguid
buack into kettle; bring gallon of strong vinegar to boiling point with
6 ounces of pickl ng sp ce, let all stand for 24 hours: bring vinegur and
gpice to a boil for five minutes, strain off the vinegar into the tomato
pulp, add 1 nound brown sugar, and % pint of salt, boil again for about
2 hours, stirring often to prevent burning. If you wish it hot add cay-
enne pepper to taste. Put in bottles, cork und seal. Keep in cool place.

Mrs. D. Stephenson.

TOMATO JELLY—1 can tomatoes, 1-3 hox gelatine, salt and pepper to
tuste,  Boil 20 minutes.

SHCULDER OF MUTTON WITH CARROTS -Tuke a shoulder weighing
about five pounds, after carefully wiping put it in your saucepan, and
keep turning it till it is roasted a nice light brown on all sides.  Ada
two te cups of boiling water, and season with salt, pepper, a fair sized
onfon with four cloves stuck in it. Let this boil quietly for twe hours,
adding o little water from time to time. Have a vegetable disli of car-
rots cleaned and cut in thin slices; put these in with your meat three-
cuarters of an hour hefore your meat i8s cooked.—Mrs. Van Allen,

| CUCUMBER PICKLES—Gather the cucumbers in the evenmg; put in

a stone jar and put enough salt over them to make a weak brine.

Heat water until it boils; pour over the cucumbers and let stand
3 all night. In the morning place a granite kettle on the fire, and fill
half full of vinegar; if vinegar is strong, weaken it. If you want
sweet pickles, put enough sugar in vinegar to sweeten it Heat the
vinegar boiling hot, and for every two gallons of vinegar put in a
lump of alum as large as a walnut, and a teaspoonful of red pepper.
Finish filling the kettle with cucumbers and keep on the fire until
they are boiling hot, then put in glass fruit jars; pour the hot
vinegar over them and then seal.—Mrs. M. Nabseth,
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hocolate

(Biue Wrapper, Yellow Label)

In making Cakes, Pies, Puddings,
Frosting, Ice Cream, Sauces,
Fudges, Hot and Cold Drinks
For more than 133 ycars this
chocolate has been the standard

for punt) delicacy of flavor
and uniform quality.

53 Highest Awards in Europe and America

The trade-mark, “La Belle Chocolatiere,”

on every genuine package. A beautifully

illustrated booklet of new recipes for
: Home Made Candies and Dainty Dishes

Registered

Trade-Mark sent free.

Baker’s B

Walter Baker & Co. Limited

MONTREAL, CAN. DORCHESTER, MASS.
Established 1780
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GREEN TOMATO SOY—Two gallons tomatoes (green) sliced without
peeling and chopped with twelve good-sized onions; two quarts vine-
gar (if acid vinegar is used dilute it nearly half), one quart sugar,
two tablespoons salt, two tablespoons ground mustard, two table-
spoons ground black pepper, one tablespoon whole allspice, one table-
spoon whole cloves. Mix together and stew until tender. Stir fre
quently to prevent scorching. Put up In small glass ja Six
quarts when done,  This is a most successful and pleasant sauce for
almost every kind of meat.—Mrs. Harriet Emmerson

CELERY SAUCE—Pecl and chop fine thirty ripe tomatoes, also four
bunches of celery, six onions. Add to this one cup vinegar, sixteen
tablespouns white sugar, pepper and salt to taste Boil about one
hour Mrs, 1. M. Geddes.

TOMATO SAUCE—Put two large tomatoes, or three, or four small ones,
in o saucepan; add a little finely chopped onion and parsley, and salt
and pepper to taste, Let them cook until they are quite tender; do
not use any water with them. When they are cooked pass them
through a sieve and add a little butter and about a teaspoonful or
mwre of sugar, according to taste. Boil over a very slow fire till the
mixture is almost thick This sauce Is equally good cold, and may
be used with fish or cutlets or cold meat, as preferred, It also forms

ian «xcellent accompaniment to poached eggs, with the addition of a

little grated cheese.—Mrs, Van Allen,

BEET RELISH—1 pint beets cut small, 1 pint cabbage chopped fine,
1-2 cup grated horseradish, 1 tablespoon salt, 1 or 2 green peppers, 1-2

cup sugar., Cover with cold vinegar.-—Mrs, J. A. Nicolson.

FRENCH PICKLE—I1-2 gallon vinegar, 1-4 Ib. mustard, -2 ounce

turmeric, 1 cup flour, 4 cups sugar, 4 quarts onions, 2 quarts green
cucumbers, 6 green peppers, 2 quarts ripe cucumbers, 1 caulifliower, 1
melon,  Cut all up; mix one cup of salt: cover with bhoiling water;
cook till done, then drain andput sauece over.—Mrs, J. 8. Caldwell,

RED CHILI SAUCE—Twelve large ripe tomatoes, four green peppers,
two large onions, two tablespoons of salt, one teacup of vinegar,
one teaspoon cinnamon, two tablespoons sugar; chop fine your
tomatces, peppers and onions: put all together and cook one hour.
Mrs. (. E Conlin,

CUCUMBER PICKLE-—One gallon brown vinegar, two cups brown sugat,
one cup salt, one cup best mustard. This w.ll make nearly a five gal-
lon jar of pickles, Just mix up cold and keep in a cool place. Will
keep any length of t me.—Mrs. A. R. Mitchell,

TOMATO CHOW-CHOW-—S8lice one peck green tomatoes, six green peti-
pers, four onions, stir in one cup of salt., Then pour off the water, put
in kettle with vinegare enough to cover, add one cup grated horseradish,
one tablespoon each of cloves, cinnamon and allspice, one cup sugar,
cook unt 1 soft —Mrs. A, R. Mitchell.

CHILI SAUCE-—-One pck ripe tomatoes, six large onions chopped fine, five
cups sugar, five cuns vinegar, half tablespoon cloves, half a teaspoon
¢ nnamon, two ounces of mixed spices tied in a muslin bag. Doil until
thick. Scald tomatoes and take off skins.—Mrs, A, R. Mitchell.




——

THE
BEAVER LUMBER CO.

(LIMITED)

HEADQUARTERS FOR
ALL KINDS OF

Building Material
Finish Stock
A Specialty

We also handle the

FAMOUS - GALT - COAL

THAT BURNS ALL NIGHT

A trial is all we ask

J. B. WILSON

LOCAL MANAGER.
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— RHUBARB RELISH—-One quart rhubarb, gix onions, four cups brown
sugar, lwo cups vinegar, one teaspoon each cloves, cinnamon, black
pepper, alispice, ginger and a little red pepper. Boil all together until
tender —Mrs, A \R. Mitchell,

GREEN TOMATO SWEET PICKLES—When the tomatoes are a good
ze, but not the least turned, slice them rather thick and let the
ind over night in weak brine, For a gallon of sliced tomatoes
low three cups vinegar, six cups of sugar, one teaspoonful each of all-
spice, cloves and cinnamon, Heat the vinegar and sugar boiling hot and
then pour over the tomateces, drained from the salt water. Tie the
spiceg in a cloth and heat in the vinegar, or scatter the spices ”llull..h
the tomatoes if you prefer. For three mornings heat the s)
hot and pour over the tomatoes, On third morning heat all togethe
and then place in jarsg, cover with paraff n paper, tie down tight!iy .m:‘
put in a cool place.—Mrs. A. R. Mitchell,

INDIA RELISH-— 1% dozen onions, 2 green peppers (seeded), I\ dozen
cucumbers, 1 small head bage, 1 bunch cele 2% quarts green to
matocs,  Put in a little salt, let stand over m,.ll and strain peppers
and onions separate. Put all together with vinegar, simmer an hour.
Add 3 cups sugar, % tablespoon tumeric, 3 tahlespoons mustard, 1% cup
flour.—Mrs, Bruce

CABBAGE AND TOMATO PICKLE-One gallon cabbage, one gallon tu-
matoes and on'ons sliced, sprinkle with =alt, let stand over night, rinse
add one quart vinegar, three cups sugar and snicesg to taste; cook until
tender.--Mrs. A, R. Mitchell.

CABBAGE PICKLE —-One cabbage, six large onions, one dozen green aad

red peppers, chop all very fine taking out the seeds of half the pep-

v, sprinkle half cup salt over the whole, let stand twenty-four hours

and squeeze, Scald vinegar and pour over the mixture, add one

» tablespoon celery seed, some mustard seed, one pint white sugar,
stir oceas onally for a day or two then bottle--Mrs. A, R, Mitchell

GREEN TOMATO PICKLES —To make green tomato pickles slice n peck
of green tomatoes and o dozen large on ons and pack them in a jar in
alternate layers, with salt between. Let them stand 24 hours, then s
out and dain off the brine. Pack in jars and cover with spiced vinega
Pour it on boiling hot. In slicing tom:itoes reject the small slice at stem
and blossom ends.—Mrs, D, Stephenson

MIXED CUCUMBER PICKLES—Wash and drain. Pack alternate layers
of small sized cucumbers in a jar with alternate layers of green to
matoes and common sized green peppers. Cover with a boiling hot
br'ne. (Proportions: 1 pint of coarse salt to 1 gallon of water), L
stand 24 hours. Drain, ringe in cold water, and pour over them bhoil
ing sp ced vinegar, Add a few roots of sgliced horseradish. The must-
ard pickle can also be used.-—Mrs. D. Stephenson,

GREEN BEAN PICKLES-—1 gallon vinegar, % pound mustard, 6 cups
sugar, 2 cups flour, 1 ounce tumeric. Make a paste of tumeric, flour
and mustard, stir the paste into the vinegar and sugar while hoiling
P'repare the pickles first by soaking over n.ght in brine—Mrs, Munro.

SWEET GREEN TOMATO PICKLES—8 quarts of green tomatoes, 8§ or
10 large onions, 2 quartes of vinegar, pint of water, 5 cups of sugar. %
cup of sait, 10¢ worth mixed spices, 10¢ worth of celery seed, 10¢ worth
mustard seed, Peel and slice onions; do not peel tomatoes. Simme:
unt 1l tender.—Mrs. Francis Stone Lindley,

SALADS AND DRESSING

1 SALAD DRESSING--3 eggs well beaten, 1 cup white wine vinegar, let just
come to a boil, take off stove and lel cool. Beat in one cup sugar and
1 of sweet or sour cream.—M. King.
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“ROUND DAK”
RANGE

There will be no question as to
results from any of these recipes if when
baking, a “Round Oak Chief”

Range or a “New Perfection” Oil
Stove 1s used.

SOLD AND GUARANTEED BY

GRAHAM BROS.

HARDWARE and FURNITURE

Main Street Rosetown, Sask.
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WALDORF SALAD-—-1 cup apples peeled and chopped fine, 1 cup chopped
celery, 1-2 cup chopped walnuts, mix with salad dressing and gornish
with lettuee leaves, do not make until ready to use as the apples turn
dark.— Mrs, Jus, McelLeod.

EGG SALAD- -Loil as many as desired of eggs, harvd., 1'ecl and cut  in
halves lengthwise, and remove yolks, Mash these and season with  a
little red perwer and salt.  Mir with butter to form a smooth paste, fill
the wh.te halves and serve on lettuce leaves with mayonpa se dress-
ing.—Mrs, Jas. McLeod.

SALAD DRESSING-—1 tablespoon sugar, 1 teaspoon mustard, 1-2 cup
vinezar, 1-2 teaspoon salt, 2 eggs, 1 tablegpoon butter, hoat all agether
in double boiler until thick.- Mrs, J, 8. Caldwell

MAYONNAISE DRESSING- 1 vug, 1-2 cup vinegar, 1 tablesp s,
sualt, mustard on tip of knife, butter size of hutter at eg ht, dd
vinegar, sugar, galt and butter,  When cold add 1-2 cup eream--Mrs,
J. A. Nicolson,

TOMATO SALAD-—1 quart ean tomatoes, add one small onion, sliced, 1-2
cup finely chopped celery. Doil for 1-2 hour, then stra n, season with
sill, then add to each cup of the liquid 1 dessert spoon of Knox's gel-
atine digsolved in a little of the boiling liquied.  Pour into small cups
and sct away to cool.  Turn out into rests of lettuee leaves and covey
w th mayonnaise—Mrs. D, M. Geddes,

SARDINE SALAD--1 hox best sardines, 12 small sour p ckles, 4 crackers,
chop all togather, moisten with juice of 1-2 lemon, Can be served on
round picces of toas! or on lettuee leaves—Mrs, D, M. Geddes.

CREAM SALAD DRESSING- - Half level tenspoon salt, one level teaspoon
mustard, a few grains cayenne pepper, one level teaspoon flour, one lev-
¢l tablespoon sugar, one beaten egg, three tablespoons melted butter
three quartcrs cun thin cream, quarter cup vinegar. Be careful to ada
the vinegar slowly, stir until smooth.-Mrs, James Coulter,

STUFFED TOMATOES - (‘hoose ripe tomatoes as near as possible  the
saume size,  Cut off the «nd, removing carcfully the pulp with a fork
Have some cold meat hashed very fine, m x it with the pulp of the to-
matoes, seasoning with pepper and salt and a little onion chopped fine,
relurn to tomatoes putting on the end first cut off,  PPut all in pan with
a picee of bhutter on each tomato, a tablespoonful of water in the p2a
and cook in oven. Raw potatoes and hard boiled eggs can be prepar i
the same way.—Mrs. Van Allen,

SALAD DRESSING- Ileat up two ezgs w th two tablespoons of sugar,
add a picce of butter the size of hulf an egg, a half teagspoon of mustard,
a little pepper, and lagtly a ‘cacup of vincgar., Put all these ingredien:s
ino a digh over the fire and cook like a soft custard. Some think it im
proved by adding half a cupful of thick sweet eream; in that case use
less vinegar, ther way is very fine and may be used with almost any
wlad - Mre, L. E. Drandt.

CABBAGE SALAD—1 egg, 1-2 cup granulated sugar, 1-2 cup vinegar, 1-
cup sweet cream, tablespoon butter, small  teaspoon mustard. Sty
sugar, mustard, buttcr and egg, heat and then add vinegar, when hoil-
ing add cream and st r until thick. Chop cabbage fine and sprinkle with
pepper and salt, Not too much salt.—M. T MeGregor

-

SALAD DRESSING-—One cup (cider) vinegar or one half cup acid vine-
gar and one half cup water) one tablespoon uour, one teaspoon dry
mustard, one teaspoon pepver, one teaspoon salt, two tablespoonas
sugar and two eggs. Mix and cook till it thickens. Thn in the equal
amount of cream when ready to use. If cream is slightly changed, it
will still do nicely.— Mrs. Harrlet Emmerson,
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— FRUIT SALAD-2 cuns soft sweet apples, 2 cups bananas, 2 cups green
grapes secded, 2 cups oranges, 2 cups pineapple Mix all together with
" mayonnaise dressing., Serve on lettuce leaf with whipped cream on

top —Mrs, J. A. Nicolson

LOBSTER SALAD--1 can lobsters, 3 eggs hoiled hard, 1 large tablespoon
melted butter, pepper and vinegar to taste, Pick lobste in small bits,
chop eggs fine, add salt, pepper, butter and vinegar. Serve on lettuc
leaf.—Mrs. J. A, Nicolson.

SALAD DRESSING—2 eggs, 1-3 cup of sugar, 1 tablespoon flour, 1 ten-
spoon mustard, 1-2 cup vinegar, 1-2 cup sweet milk, pinch of red pep-
per also salt, 1 tablespoon butter. Boil all together.— M. King

FRENCH FRUIT SALAD-—Three bananas, two oranges, 12 English wal-

nuts, ene-half pound Malaga grapes, one head lettuce, French dressing.

Alter peeling oranges remove pulp from each section. Cut bananas

in thin slices and remove skin and seeds from grapes; chop walnuts

i in small pieces. Mix ingredients and arange on lettuce leaves., Best
served with French dressing.—Mrs. Wm, Miller.

MAYONNAISE DRESSING—Yolks of 2 cggs, teaspoon mustard (mixed)
1 teaspoon butter, 1-2 cup vinegar, remove from stove and stir in 1-2 cup
of cream, 2 tablespoons sugar if desired.--Mrs, G, N. Bennett

LUNCHEONS
IMPERIAL CHEESE--One pound grated cheese, one tablespoon mus-

tard, two tablespoons sweet cream, butter the size of an egg. Ruab
butter and mustard together, add the cream. Mix all well together and
put in jars ready for use.—Mrs. Munro

! MACARONI AND CHEESE —To a quart of boiling water add a pinch of

1 salt, then break into the water one-third packet of macaroni. DBoil
' guickly for twenty minutes, strain and put layer in a dish, then a layer
of grated cheese. On top have about three or four tablespoons of

ilso a few pleces of butter. Bake in a brisk oven for twenty
serve real hot.—M. King.

tomatoes
minutes;

SCALLOPE7D TOMATOES - Tuke off nearly all the juice from a can
of tomatoes, put a layver of bread crumbs into a buttered pan, then

a laver of tomatoes seasoned with salt and pepper and a lump of butter,
Continue till dish is full, having crumbs on top layer, Bake twenty
minutes —M. King.

DEVILLED EGGS Boil hard as many eggs a8 required, cover with cold
water to prevent discoloration, remove shells, cut in halves, place yo'ks
in a bowl and mash fine, add a few spoons salad dressing, fill whites
with mixture, set on lettuce leaves—Mrs, R, Hurst,

OATMEAL HERMITS—3-4 cup lard, 1 cup raisins, 1 cup brown sugar, 1-2
cup sour milk, 2 cups roiled oats, 1 cup flour, 1-2 teaspoon sods, 3 eggs,

Bake in muffin ting.—M. King.

CORN PAN CAKE—2 eggs, 1 cup canned corn, 1 cup hot sweet milk, 1 tea-
gpoon butter, 1 teasnoon brown sugar, 1-4 teaspoon salt, 1 cup flour, 1
teaspoon baking powder. M. King.

GRAHAM GEMS-—-1-4 cup hutter, 1-2 cup brown sugar, 1-2 cup sour milk,
1-2 teaspoon soda, 1 €gg, 1 cup Graham flour. This makes §.—M. King.
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—_— 2 mCH FOAM—Pare stene and cut up enough ripe peaches to make &
quart, then crush with 2 cups of granulated sugar, and one cup of ice
water, Add 1 teaspoon lemon juice and the unbeaten whites of 4 eggs,

stir well, then freeze, beating well after it 18 half frozen, then com-
plete freezng  Serve in cups with two or three candid  cherries on
ach.—Mrs. Jas. McLeod.

YORKSHIRE PUDDING— 1 cup milk, 2 eggs well heaten, 1 cup flour, a lit
’ ‘ tie salt. Put some fat from the roast in hot pan, pour in mixture, cook

in qu.ck oven about 1-2 hour. The batter may be made some hours
before being cooked.—Mrs. ID. M. Geddes,

PINEAPPLE CREAM--1-2 package (Knox's) gelatine, 1-2 ecan grated
pineapple mixed with cup of sugar, let boil and set out to cool When
it just commences to thicken pat the two together, whip a teacup of
cream and stir in. Scrve with whipped cream on top.—Mrs. D, Step-
henson

POTATO FROSTING-—1 iarge potato beaten uuntil ereamy then add
small plece of butter, s of a walnut, heat until smooth add enough
frosting sugar until thick, flaver with quite a little almond extract.

Mrs. D. Stephenson,

CARROT PUDDING—1 cup raisins, 1 cup currants, 1 cup flour, 1 cup
Lrown sugar, 1 cup bread crumbs, 1 cup suet, 1 cup grated carrots, |1
cup grated potatoes, 1 teaspoon of soda, 2 eggs, salt and flavor to tasts
with spices. Steam 3 Lours Mrs, D. Stephenson

' STEAMED COTTAGE PUDDING-—1 cup sugar, 2 teaspoonfuls of melted
butter, 1 cup of milk, 2 cups Hour, 1-2 teaspoon of soda, 1 teaspoon of
cream of tartar,  Steam 30 minutes. Serve with sauce-—Mrs. D Step-
henson,

CARAMEL PUDDING—1 cup of sugar browned, 3 eggs white for icing)
1-2 cup of corn starch, 1 quart of milk, a little vanilla and a pinch of
salt. Put milk on to Loil, when near boiling stir in browned sugar then
corn starch dizsolved in milk, then yolks of eggs, pour in puddng dish,
cover top with well heaten whites and place in oven to brown.—Mrs, 1D,
Stephenson

PLUM CONSERVE ) Ibs. plums, 5 Ibs, sugar, 1 Ih, raisins, 2 organcs
Grat rind of orange using it and the ju.ce and pulp of the two half and
quarter plums. Add sugar and other things (¢hop raisins) puo all to-
gether then work in hands until plums arc brok=a, boll 39 to % minu-
utes until thiek.-—Mrs. Bruce

CARAMEL TAPIOCA—1-2 cup of tapioca, 2 cups brown sugar, boil in
quart of water until transparent. Add 1 cup of walnut meats cut smail,
Put small p.eces of pineapple in bottom of mold «dd tapioen pudding
and when cold serve with wlipped ercva and Marvachiao cherries, on-
ough for 8 dishes.—Mrs, J. A, Nicolson,

RICE SNOW BALLS PUDDING 13oil a pint of rice in two quarts of wiu-
ter, with a te: aspoon of salt, until quite soft, taen pul it in  mall cups,
having them quite full; when perfectly cold turn them into a dish, T

Tak::

the yolks of three eggs, one pint of milk, one teaspoon corn starch;

flavor with lemon, and cook as you do soft custard; turn over the rice

half an hour before eating it. This is a nice dessert in hot weather~,
Mrs. VanAllen.

STEAMED PUDDING—1 cup of butter, 1 eup of molasses, 1 cup of sour
milk, 3 cups of flour, 1 cup of chopped raisins, 1 teaspoon soda, 1-4 ten-
spoontul of all kKinds of gpices. Must be thoroughly mixed, Steam sov-
eral hoursfi and steam over if needed.—Mrs, Jas, Crawford
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ORANGE PUDDING-—Pecl and cut five good, sweet juicy oranges into thi
glices, taking out all the sceds; pour over them a cup of white sugar,
Lt @t t of milk get boiling hot; add the yolks of three eggs well bea -
en, one tablespoon corn starch made smooth in a little cold milk; str
Ul the time, and as soon ag thickened pour over the fruit. Beat the
whites to a stiff frotl 1dd a2t poon gugar and spread it on for fros
ing; set it in the o 1 o few minutes to harden, Substitute any fruit
if you prefer; peaches ure n.ce done this way.—-Mrs, Van Allen

APPLE DUMPLINGS—I'eel six medium sized apples very thinly, but ¢»
not cup them up, make about half a pound short pastry, cut it up in six
pieces and roll each piece into a ball. Take an apple and work it int)
the centre of each ball of paste and put a clove and some sugar inio
the centre of cach apple before closing the paste,  PPlace on greased tin,
hak slowiy for half an hour. To he eaten hot with eream and sugo.,
or golden syrup.— Mrs, Van Allen

APPLE SPONGE PUDDING-—A piece of butter the size of o lark egg, one
evgg, thre level spoonfuls of baking powder, one cup of sugar, one cup of
milk, 1 spoonful of vanilla, two cups flour, a pinch of salt, Beat  the
butter and sugar to a cream, add the cggs well beaten, Mix the flour,
salt and baking powder together, then add the eggs, butter and sugny,
then the milk, last the vanilla, beat all together till quite light. Bake
in & well greased pan, in a moderately hot oven. Should bake in twenty
minutes. When baked cut in squarcs and serve on cold apple sauce
whipped cream is an improvement.—Mrs, Van Allen,

TAPIOCA PUDDING—One cup sugar, one quart milk, one cup of tupiocn:

three eges beaten =eparately, flavor, just come to o boil—Mrs. James
Counlter,

XMAS PUDDING—1 1. suet, 1 1h, brown sugar, 1 b, currants, 1 b,
ing, 1 1h, sultanas, 2 lemonsg, rind and juice, 1-2 b, candied peel, 1-2 1
bread erumbs, 1-2 1h, flour, 1 teaspoon salt, 2 teaspoons allspice, 1-4 1h,
almonds, chopped fine, 1-2 cup jelly or fru.t juice, S eggs. Boil 6 or 8
hours, nicer boiled in pudding bowls; 2 large or 3 small ones.—Mrs, Jag.
Cobhan,

PUDDING FOR SUNDAY MADE SATURDAY Let one quart of milk
come to the boiling point; then stir in the beaten volks of 4 eggs, pinch
of salt and one soaked package of Knex gelatine and cook for two min
utes,  Soak gelatine five minuteg in one cup of water. Sweeten  the
beaten white of 1 oeggs with one cup sugar, flavor with pineapple, stiv
in other ingredients, put in one or more molds and chill, Serve  with
cream Mrs, Francis Stone Lindley.

PLUM PUDDING—(easily digested) one heaping cup  of  rolled  bhread
crumbs, 2 cups flour, 1 cup chopped raising, 1 cup best molasses, 1 cup
sweet milk, 1 cup suet chopped fine, 1 tablespoon soda, 1 teaspoon sall,
| teaspuon each cloves and cinnamon mix all ingredients together put
into molds and sget in boiling kettle of water and boil 2 1-2 hours, keep
boiling briekly, add.ng more water as it boils away., Eat with lemon
sauce.—Mrs Munro.

GINGER CORDIAL—14 Ihs. white sugar, 5 cts. worth of bhurnt sugar, 5Hets,
worth essence of ginger, 5 cts, red pepper, 5 c¢ts, worth tartaric acid, one
gallon of water. Get the burnt sugar and other stuff at druggists which
he mixes in a bottle all but acid which you add to the water yoursell,
then other stuff and stir, Then put on the stove and let come to a hoil,
take off and put in bottles.—Mrs. Munro,

FIG PUDDING—One cup suet, one cup sugar, one cup flour, one and one
half cup bread crumbs, onc half cup milk, two eggs, one pound chop-
ped figs, one nutmeg grated, two teaspoons baking powder. Put in
greaged mold. Boil three hours.—Mrs. A. R. Mitehell.
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APPLE PUDDING—Nearly fill a buttered baking dish with sliced apples,
and pour over the top a batter made of one tablespoon of butter, one
half cup of sugar, one egg, one half cup sweet milk, one cup of flour, in
which has been gifted one teaspoon baking powder. Bake in moderate
oven until brown. Serve with cream and sugar. If apples are very
tart sweeten some. Other fruit ma> be substituted for apples.—Mrs,
Harriet Emmerson,

STEAM PUDDING-—One cup of suet, one cup of bread crumbs, two cups
currants, one half cup brown sugar, two teaspoons soda, one and one
half cups boiling water, flour to mix, Steam 2 hours.—Mrs, A. R. Mit-
hell,

RASPBERRY PUDDING--2 eggs and their weight in flour, sugar and but-
ter, 2 tablespoons raspberry jam, 1 teaspoon soda. Steam 11-2 hours.
Mrs. J. 8. Caldwell,

MAPLE CREAM SAUCE -1 cup of brown sugar, 1-2 cup butter, brown
over a quick fire, then add a little milk and flavor.—Mrs, J. 8. Caldwell

APPLE PUDDING—Peel and slice four large apples, place in a buttered
pudding dish sprinkle with sugar. Make a batter of piece of butter 1-2
the size of an egg, 1-2 cup of sugar, 1-2 cup sweet milk, 11-2 teaspoons
baking powder, uor over apples, bake in moderate over eat hot with
cream.—Mrs, R. Hurst,

SUET PUDDING-—1 cup suet, 1 cup sour milk, 1 cup molasses, 1 cup rais-
ins, 1 cup currants, 1 teaspoon soda, 1 teaspoon salt, 3 cups four. Steam
3 hours. Serve with whipped cream.—Mrs. R. Hurst,

HEAVENLY HASH-—To the juice of 2 doz. oranges add iuice of 15 lemons
and 2 cans of grated pineapple, pour in the water and sweeten to taste,
This amount will serve 25 persons.—Mrs. Francis Stair Lindley.

.

BOSTON CREAM-—4 quarts of water, 4 Ibs. white sugas, 1 bottle vanilla,
4 oz. bottle, whites of 6 eggs. Beat whites of eggs and add to sugar,
then add water and vanilla, and boil. Let cool then bottle and use a
wine glass full to a glass of wawer and 1-4 teaspoon of sodn  This is a
refreshing drink for summer.— Mrs, Wi, Miller,

DATE PUDDING—3-4 cup brown sugar, 1-4 cup sweet milk, 2 eggs, 2 cups
bread crumbs, 1 cup flour, 11-2 cups suet, pinch of salt, 2 teaspoons
baking powder. Steam three hours.—M. King.

LEMON SAUCE-—2 cups boiling water, 1 cup granulated sugar, 1 table-
spoon corn starch, juice of one lemon, one tablespoon butter. Boil a!l
until it gets glossy.—M. King.

CHRISTMAS PUDDING—1 Ib. seeded raisins, 1-2 Ib. currants, 1-2 Ib, fine-
ly chopped beef suet, 1-2 1b, bread crumbs, 1-2 Ib, brown sugar, 1-2 1h.
mixed peel, 1-4 1b. flour, 1-2 nutmeg, 1-2 cup walnuts, 1 teaspoon mixed
spice, 1-2 teaspoon ginx..n-r l saltspoon of salt, 1-2 cup sweet milk., Boil
in a bag.—M. King.

SAVORY RICE—Half a cup of rice cooked in salt water till tender. Mell
a plece of butter in a baking dish put in a layer of rice then eracker
crumbg, then grated cheese. Flavor with bits of butter, salt and pep-
per. Repeat till dish is filled, always having cheese for top layer. Cover
with sweet milk and bake half or three-quarters of an hour. It should
be quite brown.—Mrs. L. E. Brandt,

TOMATO CREAM—1 dozen ripe tomatoes, 1 dozen sour appleg, 1 dozen
onions, 2 Ibs. of brown sugar, 1-4 b, mustard, 1-2 teaspoon black pep-
per, 1 red pepper cut in small pieces, 11-2 teaspoon sait, 1 quert vine-
gar—Mrs. J. 8, Caldwell.
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Avre necessary for the happiness of )
the home. They say weil cooked food |
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l" ‘: al appearance of your husband, father, | | ...
| q brother or best fellow and advise them to |
' go to W. G. KINGS for their clothes. | | "
) We make a specialty of high-grade ‘ NU',‘
clothing. The ladies will also find in "
this store the best line of ladies goods on m
the market. e

W. C. KING & Coy. |-

Main Street, Rosetown. 8 vE
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BREAD, BISCUITS AND ROLLS

BREAD-—Souk one cake of yeast in luke warm waler until thoroughls
dissalved.  Scald a small cup of flour with potato water, add several
medivm sized potatoes (mashod) and mix well,  When cool add yenst
cauke and enough tflour to stiffen like sponge cake. Lt stand in warm
place till well fermented. Up to this tme about one quart  of waier

. should have been used. Scald one quart of milk and a generous tabiev-

] spoon of lard, let cool till luke warm and add to ye: Have flour in
kneading pan thoroughly mixed with two tablespoonus of sall and one
of sugar., Make a hollow in the flour and turn in batter. Beat and mix
in flour thoroughly with a spoon asg long as it can be gtirred, then knead
well with the hands, Add flour tll dough no longer clings, Lot stand
t il light, mix down, kneading well,  Let rise again, make into loayv s
and put in pans.  When light place in a moderately hot oven and bake
al least one hour. This makes large loaves, If milk is searce, use
half the amount called for and water, and very good results have oeen
obta ned by using all water  The amount of lard used heing increased
ecordingly Mrs. Harriet Emmerson.,

SCOTCH SHORTBREAD-—1 cvn ieing sugar, 1 eup butter, 1 enp lard, 1
4 cups four,  Mix real well-—-M, King.
i GINGERBREAD 2 « 1 cup of sugar, ! cup n

rmulk, 1-2 cup butter, 11-2 teaspoonfuls ginger
powder, fBour to make st'ff hatter.—Mrs, (i, N,

Masses, 1 cup sweet
teaspoonfuls baking
nnett

GRAHAM BREAD -2 cups of wheat flour, + enps of Graham flour, 2 tea-
spoons salt, 1 teaspoon of soda dissolved in water, Make as stiff as ean
e stirred with spoon. lLet it rise over night. In morning beat it =«
little, form in one or two loaves, put in pans and when it rigses again
hake 1 hour .n moderate oven—Mrs. D, Stephenson,

NUT BREAD  '“iour, 4 cups, sweet milk, 2 cups, sugar. 1 cup. chopved
witlnuig, 1 cup, baking powder, 4 teaspoons, 1 saltspoon of salt, butter,
1-2 cup, 2 eggs, mix well, Pour into a wi huttered pan and let ris
wonty minutes,  Dake in a moderate oven 25 minuates.— Mrs, Jas, Me-
l.eod

NUT BREAD | cups sifted tlour, 1 egg woll bheaten, 1-2 cup sugar, 1 cup
chopped walnuts, 1 teagpoon salt, 4 teaspoons baking powder, 11
milk. Mix and let rise 1-2 hour. Bake one hoar in oaoderace aoven,

cups

BROWN BREAD —Three cups sour or buttermilk, one half cup molisses,

one half cup sugar, three teaspoons soda dissolved in the milk, two caps
I white flour, three cups Graham Raise theee-fourihs hour, hake one-
half hour.—Mrs, M. ley

§ ToE

EMERGENCY BREAD - To two cups sifted ilone add three ronnded tea-
spoong haking powder, one-fourth teasprm sqalt, s together:  mix
with cold water as for hiscuit. Turn on o tloured hoard and cut with o
cutter. Have a deep frying pan very hot, P'ut in a tablespoon of lard.
Mlace the biscuits in pan far enough apart so they will not touch when
raised. Cover tightly and set on stove not too hot. When light hrown
turn and brown other side. Serve hot Mrs. M. F. Baley.

BOSTON BROWN BREAD--1-2 cup brown sugar, 1 tablespoon lard, 1
egg, 1 cup geeded raisins, 1-4 cup molasses, 2 cups sour milk, 2 tea-
spuons soda, 2 cups of Graham Aour, 1 cup  of white flour, 1 teaspoon
salt, Put in covered coffee ting, bake 1 hour in a slow oven.—Mre, DBruce

YEAST- -Take nbout three-quarters cup of flour,
ing potato water on i tand heat to a smooth

put in a pan, pour boil
ste, then when warm o1l

o veast cake that has been disrolved in a little warm water. This s
Letter when made a day before baking hread.—Mrs. J. A, Nlicolson,
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SUPERIOR GINGERBREAD -One cup dark sugar, one cup butter, one
cup sour mik, one cup molasses, four cups sifted flour, one tablespoon
ginger, one teaspoon soda dissolved in a little water, two eggs, two cups
raising, spice to taste, put soda in last whea your cake is well mixed.

Miss Laura Coulter,

SCOTCH SHORTBREAD -7 ounces of flour, 1 ounce of rice flour, 5 oun-
ces of butter, 2 ounces of castor sugar., Work all this together with the
hands until it is soft, make it into a round cake about 1-2 inch thick,
prick all over with a fork, put it on a greased paper on a flat tin and
hake in a slow oven until it is apale brown.—Mrs. Jessie C. Galloway.

SHORT BREAD -1 cup icing sugar, one cup butter, one cup lard, pinch
of soda, four cups flour.—Mrs. James Coulter,

BAKING POWDER BISCUIT—2 pints flour, lard size of an egg, 3 heaping
teaspoons baking powder, 1 teaspoon salt, make a soft dough of sweet
milk: knead as little as poss.ble: bake in rather a quick oven.—Mra.
Jas. Cobban.

HOT BISCUIT—2 cups flour, 2 tablegpoons lard, pinch of salt, 2 teaspoons
hak:ng powder, PPut in baking powder with flour. Wet with sweet milk
or water. 1 tablespoon currants, 2 tablespoons sugar.—M. King.

TEA ROLLS 1 egg, 1-2 cup of sugar, 1 cup of milk 3 teaspoons baking
powder, tablespoon butter, flour enough to make a stiff batter, bake in
gem pans in a quick oven—Mrs, D. Stephenson,

TEA ROLLS—1 egg, 1-2 cup sugar, 1 cup milk, 3 teaspoons baking pow -
der, tablespoon butter, flour enough to make stiff batter, Bake in gem
pans in quick oven—Mrs. D. Stephenson,

PARKER HOUSE ROLLS—1 pint milk or half water, 1-2 cup white sugar,
large half cup of lard. Set on and scald, let cool until just milk heat,
put in enough flour to make a dough batter, 1-2 cake Royal yeast set
over night. Salt in the morning (1tablegpoon). This makes two doz-
en-—M. King.

CAKE

FRUIT CAKE—Two cups brown sugar, one and one half cups butter, four
eggs, one tablespoonful molasses, one and one half cups sour milk, on=
teaspoonful of soda, a little salt, one pound of rais.ns, one half pound
currants, one pound of dates, three quarters of a cup of almonds, five
cents worth of citron peel, one tablespoonful of mixed spices. M'x
real stiff.—Mrs. M. Nabseth.

ANGEL FOOD CAKE-The wh tes of eleven eggs, one and one half tumb-
lers of sifted sugar, one and one half tumblers of sifted flour, one tea-
spoonful of vanilla, 1 tablespoonful of cream tartar, the tartar mixed
in the flour, Beat the eggs to stiff froth, then add the sugar. Do no.
stop beating until you put it in the pan to bake. Bake forty minutes
in a moderate oven—Mrs. M. Nabseth,

DEVILS FOOD CAKE-—Cook two squares of Bakers' chocolate in on»
half cup of sweet milk, beat until cool then add a little vanilla, one half
cup of butter and one half cup of sugar, add yolks of three eggs, on:
half cup of sweet milk, one teaspoonful of soda dissolved in a little hot
water, a little nutmeg and cloves, two cups of flour, whites of three eggs
hesten, add chocolate last, Bake in three layers.—Mrs. M. Nabseth.

DATE CAKE—Two eggs, heaten will, two tablespoonfuls of butter, one cup
of brown sugar, one half cup of gour milk, one teaspoonful soda, on¢
pound dates, almonds, ten cents, one teagpoonful of cloves and cinna-
mon, one half teaspoonful nutmeg, two small cups of flour. Bake
slowly.—Mrs. M. Nahseth,
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SPECIAL!

How to Make Good Tea:

Use china or earthen teapot. Use freshly boiled water.
Let the tea brew six minutes,  Then stir brizkly and pour,

The Rexall Biue Line Teas are most economical, as they
are chosen with =kill for their Strength, Quality and Flavor.
(One Il‘;hlnmllrll“ \\il‘ I||:||\‘l~ l'll'm-c'nll\

These specinl blends of teas arve imported direct from the
estates on whieh they are grown to the Rexall packing plant.
They are then scientifically blended, matured and packed by
machinery in patent triple proof packages, thus preserving the
delieate Aroma and delicous flavor, 2o prized by connisseurs

They can be bought only through the Rexall Stores which
are in over H000 towns and eities,

C. B. MARK

Rexall Store Rosetown
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DELICIOUS CAKE WITHOUT EGGS—1 cupful thick sour milk, 1 cupful

wr, 1-2 cupful butter, 2 cupfuls of flour, 1 cupful chopped raisin
nincl I I teaspoonful of soda, 1 teaspoonful einnamon, 1-2 te
won ch of cloves and nutmeg. Stir soda into the sour milk, add
nelte ter and sugar, salt and spices PPut the flovr over the ra
roall together, This will make one loaf or twelve Little o
in gem pan N Ins, Crawford

CONE EGG CAKE —Ome half cup hutter, one cup sugar, one ¢gg, (wWo cubs
mr, one cup sweet milk, two teagspoons baking powder, one teaspoon
van.la. Bake in hot oven—Mrs. M. F. Baley

DEVILS FOOD CAKE-—11-2 cups sugar, 1-2 cup bulter, 2 eggs, 2-1
milk, 2 cups flour, 11-2 teaspoon baking powd i tublespoons choco-
late dissolved in 5 tablespoons of hot water. Cream the butter and su
i, add yolks of ¢ milk, flour and baking powder, bheat the whites
o o 8L froth, add last Mrs, J. A, Nocolson

NEW ENGLAND JOHNNY CAKE
whites separately, to the yolks add tspoons sugar, 1 1-2 cups tlo
I pint corn meal with which sift < powder,
spoon salt, stir in egg whiteg put in greased pan  and bake in guick
wen—Mrs, (i, N, Bennett

JOHNNIE CAKE - Two eggs, one half cup of brown sagar, 1 cup of ghort
ening, one and holt cups of =our m'lk, one teaspoon soda, (Wo cups o
corn meal, and half cup of tHour, one teaspoon salt ake slowly Mrs
¢, K. Conlin,

SULTANA CAKE -1-2 Ib, butter, 1 1h, sugar I, fHour, 1 ib, Sultana rais-
ins, 1=4 b, mixed peel, 1 teaspoonful bak ng powder, § « s, a little nut-
meg and 2 teaspoons vanilla, Cook about 1 hour in a moderate oven
(an little extra flour may be added,)-- 3 I M. Geddes

8, 2-3 cup

wo eges uantil Hght, yolks and

8,

teaspoon soda, 1-2 teaspoon cinnamon, 2 1-2 cups or more flour, 1 cup

PEEL CAKE ! cup butter, 1 1-2 cups sugar, 3 eggs, 1-2 cup sour milk, 1
shelled almonds, 1 peel lemony 1 cup raisin Mrs, DM, Geddes

NUT CAKE 1 small cup butter, 11-2 cups brown sugar, rolled, added
gradually, yolks of 3 es 1-2 cup of sweetl ik, 1 teaspoon cinnamon,
Little nutmeg, 1 cup raisins (chopped finey 3 cups flour, 2 teaspoon

ing powder, the whites of « beaten st and folded in last, Bake
wnt 25 minutes M. 1. MeGre

CRUMB CAKE -1 1-2 cups of flour, 1 cup bhrown sugar, 2 tablespoons hu
er; cerumb together with rs, then add 1-2 cup of raisins, and 1-;
cup of currants, 1 teaspoon nutmeg, 1 teagpoon of buking soda in 1
cup of =our milk; mix not too stiff and bake in slow oven for 1 howm
few nuts may be added Mrs. Diruce

SUNSHINE CAKE—I1's¢ whites of ten eggs, yolks of six, one teaspooniul
cream of tartar, one and one half cupfuls of s fted pulverized sugar,
one cupful flour, the grated peel of one orange; beat whites stiff then

eam in one half of the sugar; beat yvolks very light, add davoring and

ance of sugzar, put yvolks and whites together and add flour and
cream of tartar, mix quickly, put in angel cake pan: bhake ahout one
wir n oo glow oven Murs, Bruce

ORANGE CAKE - (me cupful sugar, one haif capful hotter, volks of thy

vs and one whole czg. Resgerve two whites for frosting, Take one hait
wiul of cold water, two cupfuls of baking powder, the juice of one or-
1 hake in layers: ice with hoiled icing grating in rvind Mrs. Brnee,

APPLE SAUCE CAKE 1 1-2 cups apple sauce, 1 cup brown sugar, 1 o
1-2 cup butter, 11-2 tablispoon maolasses, spice 1o =ult taste, 1-2 ¢

raiging, 1-2 cup nutg, 2 teasgpoons soda, 2 cups of four.—Mrs. Bruce,
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SNOW CAKE-12-3 cups flour ,1-2 cup milk, 1 cup sugar, 1-4 cup hut-
ter, 1-" u aspoon vanilla or 1-4 teaspoon of almond extract, whites of
fwo eg 21-2 teaspoons baking powder., Put in deep narrow pan and
lake 4‘- nnnulw.—i\lrs. Wm. Miller,

NUT CAKE--11-2 cups sugar, 1-2 cup butter, 1-2 cup milk, 3 eggs, 1 tea-
spoon cream of tartar, 1-2 teaspoon soda, 21-2 cups flour, 1 cup nut
meats,—Mrs. J. 8. Caldwell.

COFFEE CAKE —-Two cups brown sugar, one cup of strong cold coffec,
one cup butter, four eggs, (wo teaspoons cnnamon, two  teaspoc
cloves, one grated nutmeg, 1-2 cup molasses, one h, raising, one 1h, cur-
rants, four cups flour, one teasgspoon soda—Mrs, Jas, Mceleod,

DEVILS FOOD -2 cups sugar, 1-2 cup butter, 2 ¢ggs, 1-2 cake Bakers'
chocolate digsolved in 1-2 cup boiling water, a pinch of salt, 1 teaspoon
soda, 1-2 cuop sour milk, 3 cups flour. Filling: 1-2 cup sweet cream, 1.2
cup butter, 2 cups sugar, 1 teaspoon vanilia, 2 tablespoons chocolate:
cook until it becomes waxy, then cool and spread between layers and
an top of cake—Mrs, Jas. MeLeod,

MARBLE CAKE - -Light part: Whites of three eggs, one third cup of bhut-
ter, two cups flour, two tablespoons m Ik, one cup sugar, one teaspoon
bak ' ng powder.  Dark part:  Yolk three cggs, one cup molasses, one-
third cup butter, two cups flour, one teaspoon soda, spices to ste, Put
in one gpoon of light and one of dark, le in o slove oven.—Mrs, M, 7
I3aley.

WHITE CAKE - I'our (ggs (whites only) one half cup butter, one cup si-
gar, one half cup milk, one teaspoon baking powder, two cups flour, one
teaspoon lemon fHavoring exiract, Cream butter and sugar, add milk,
flour and bhaking powder and inst beat in the ggs which should be al-
ready beaten very light.—Mrs, M. I, Raley,

SPONGE CAKE- -One cup sugar, three eggs heaten separately three table-
spoonfuls boil ng water, one cup flour, (wo tablespoonfuls baking pow-
der. ~Mrs, James Coulter.,

XMAS CAKE- 1 I, hutter, 1 1h. brown sugar. 1 1b. flour, 3 1hs. currants,

-2 Ihs, raising, 1-2 Ib, mixed peel, 1-2  1h, ghelled almonds, 10 eggs, 1

nulmn-;.. teaspoon each of cloves and cinnamon, 1 enp molasses, 1 tea-
spoon soda.—Mrs. D. M. Geddes

RASPBERRY CAKE - 3-4 cup brown sugar, 3 ¢ 2-14 cup bhutter, 1 cup
raspherries, 1 teaspoon soda, 1 1-2 cups flour, Hake in layers; use rasp-
berey jam or jelly for filling and choeolate icing —Mrs. D. M. Geddes

LEMON CAKE--2 eggs, 1 cup sugar, 1-2 cup butter, 1 cup sweet milk, 2
cups flour, 2 teaspoons baking powder, 1 teaspoon lemon extract, Dress-
i €, 1 cup sugar, 1 tablespoon butter, 1 tablespoon corn starch,
2 cup water, juice and grated rind of 1 lemon. Mix together and cook
t Il thick. Spread on top of eake or sprinkle with grated cocoanut,
Mrs, D, M. Geddes

CHOCOLATE LAYER CAKE-—One cup sugar, one half cup butter, one
half enp milk, two eggs, two cups flour, half teagpoonful soda, one ten
spoonful ercam of tartar.  Put hall cake of chocolute in a saucepan
over the fire, ndd one heaping tablespoon of sugar and two tablespoons
of water, when meltcd take off and cool, add to cake mixture with one
teaspoon vanilla, nnd one half cup chopped nut meats, fill into pans for
three layvers—Mrs, Jomes Coulter,

LIGHT CAKE -1 cup white sugar, 1-2 cup butter, ereamed together well,
3-4 a pint sweet milk, 2 eggs, whites only, 2 cups flour, 2 teaspoons balk-
mg powder.- M. King.
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FARM
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Rosetown - Sovereign - Zealandia
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POTATO CAKE—Two thirds cup butter, two cups granulated sugar, two

cups flour, one cup hot mashed potatoes, one hall cap sweet milk, one
ated chocolate, four eggs, two teaspoons baking powder, one cng
walntits, one teaspoon each of cloves, nutmeg, cass i, cream,
sugar and yolks of cges, add milk, potatoes, whites of eggs and
chocolute, lustly nuts,— Mrs. A, R. Mitchell.

SPICE CAKE —Three eggs two cups brown sugar, one cup bulter, oue cop
buttermiik (thick) three and a half cups flour, one heaping  teaspoon
soda, two teagpoons cinnamon, one half teaspoon cloves, one half nut-
meg, one large cupful of raising or currants.—Mrs, Brookbank.

EAGLE CAKE  Two eggs, one cup brown sugar, half cup butter, one cin
sour milk, one cup raising, one cup currants, two  teaspoonfuls  any
spices, one teaspoon vanilla, one teaspoon soda and two eups fHan
Mrs, Brookbank,

MARBLE CAKE—White part: One and a half cups sugar. half cup hut-
ter, haldf cup sweet mulk, whites of four eggs, two and a half cups flour,
one and a half teaspoons haking powder. Davk part:  One cup bhrown
sugar, half cup molasses, half cup bhutter, halt cup sweet milk, volks of
four egge, two and a halt cups flour, one and a half teaspoons haking
powder, one half teaspoon eanch of clos allsplec, nutmeg and c¢in
namon, - Mrs, Brookhank.

WHITE CAKE e half cup butter, one cup white sugar, beat to a eream
one half cup milk, wh'tes of four cggs boaten sutf, one and one fourtn
cups Hour, one fourth cup corn starch, one and one half teaspoons bak-
ing powder, one half teaspoon essence lemon  Beat all together wel
and bake in a moderate oven, Cover with  white icing and sprinkle
with cocoanut.—Mrs., A, R. Mitchell,

CHOCOLATE CAKE - Four lurge tublegspoons of grated chocolate, one enp
sugar, one half cup milk, one egg yvolk, cooik until thickens, Vave ready
one cup chopped walnuts, one teaspoon of vanilla, put into mixtur
wh le hot, when cool add to the following bhatter.  One half cup we'l
creamed hutter, one cup segar, one small cup milk, two eggs well heat -
el iwo teaspeons haking powder sifted in two caps of flonr.  Bake in
two or three layers, lee with chocolat Mrs, A RO Mitehell,

DATE CAKE One cup of suzar, one cup of butter, one fourth cup warm
water, two eges, one half teaspoon soda, two cups flour, one pound dates
igtoned) one cup chopped walnuts,  Dake slowly for 2 hours,—Mrs, A,
. Mitchell

SOFT GINGER BREAD--One cup buiter, one cup sugar, one cup molis-
ses, one half cup battermilk, 4 cggs (yolks and whites beaten separat
Iv) three and one thivd cups tHour, one tablespoon ginger, one small tea
spoon goda, Bake in large shallow pan--Mrs, A, R, Mitchell,

2 cup sour milk, 1
v cup citron peel, 1
oven.— M. King.

FRUIT CAKE -1 cup brown sugar, 1 teaspoon soda
cup rals ns, 1 cup currants, 1-2 1h, dates, 3 1
nutmeg, 1-2 cup butter, Bake 2 hours in g

PRAIRIE CAKE-—1 cun bhaking syrup, 1-2 cup hrown sugar, 1-2 cup short-
ening melted, 1 teaspoon cloves, | teaspoon cassin, 2 teaspoons baking
soda. 1'ut in 1 cup boiling water, 21-2 cups flour, yolks of four egzs
unt’! heaten, add after everything else is in—Mr. King.

CRUMB CAKE--2 cups flour, 1 cup brown sugar, 1-2 cup butter, crean
this together and #ave 1-3 cup to put on top of cake just before pat!-
ing in the oven, 1 egg, 1 cup sour milk, 1 teagpoon sodun, 1 enp raising,
1 cup chopped walnuts, 1 teaspoon vanilla, Bake inoa long pan-——M
King.
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NUT CAKE—3 eg:

"

, 11-2 cups sugar, 1-2 cup of butter, 1-2 cup of mill,
21-2 cuns tlour, 11-2 teaspoonfuls of baking powder, 1 cup of broken
nut meats, walnuts, almonds, pecans, or any desired kind, DBake ahont
40 minutes in a fairly hot oven—Mr, Jus. Crawford.

SPONGE CAKE—3 eggs 1 cup sugar, 1 cup flour, 2 teaspoons baking
powder, 5 tablespoonfuls boiling water. Deat eggs and sugar togethe
mix flour and bak.ng powder. Add eggs and sugar, mix well and add
boiling water.—Mrs. Jessie C. Galloway.

LIGHT CAKE--1 tablespoon butter, 1 cup sugar, 2 eggs, 2 teaspoons halk-
ing powder and enough fiour to make a light batter, Cream the butter
and sugar add eggs and beat up well, then add the flour and put the
baking powder last, just when the cake is ready to go in the pan for the
oven—Mrs, Jessie (. Galloway,

FRENCH LAYER CAKE—Yolk of 4 cggs, 1 cup brown sugar, 1 tablespoon
butter, 1 tablespoon lard, 1 cup molasses, 1 cup sour milk, 1 teaspoon
sodi, 8 cups flour, spice.—Mrs. R, Hurst,

SILVER CAKE —1-2 cup butter, 1 cup sugnr, 1-2 cup sweel milk, whites of
3 egge, 2 cups flour, 2 teaspoons baking powder, flavor.—Mrs., R. Hursi,

CHOCOLATE CAKE 1st pari: 1 cup brown sugar, 1-2 cup butter, 1-2
cup sweet milk, 21-2 cups flour yolks of 3 eggs, 1 teaspoon soda. 2nd
part: 1 cup brown sugar, 1 cup grated choeolute, 1-2 cup sweet mill:.
Put on gtove and let dissolve, when cool add part one~—Mrs. R, Hurs:.

WALNUT CAKE—1 cup white sugar, 1-2 cup butter, 1-2 cup sweet mill,
1 cup chopped nuts, 2 cggs, 2 cups flour, vanilla, 2 teaspoons baking
powder—Mrs. R, Hurst.

MARBLE CAKE —Whit part: Whites of four eggs, one cup of sugar, one
half cap of bhotter, one half cup of sweet milk, one teaspoonful of Lak
ing powder, one teaspoonful of vanilla und one and a haif cups of flour.
Dark part:  Yolks of four eggs, onc cup sugar, one half cup of cookinz
molasses, one half cup of butter, one half cup of sour milk, one. tea-
spoonful soda, one teaspoonful cloves, cinnamon, mace and nutmeg,
Mra. M. Nabeseth,

DROP GINGER CAKES—1 cup of light hrown sugar, 2-3 cup butter, cup

cold water, 1 egg, 2-83 cup molasses, 1 large tablespoon ginker, 1 large
teaspoon of soda. Flour to make a stiff haiter, drop hy teaspoon on well
greased pan. Bake in & moderate oven.— Mrs, Jas, Crawford,

CHOCOLATE CAKE—-Yolk of 1 egg, 1-2 cup of cold water, 1-2 cup of <u-
gar, 1-3 cake of Bakers' chocolate, meit chocolate, then mix all toget-
her, cook till smooth, 2-83 cup of butier, cup of sugnr, 2 eggs and other
wii'te, 1-2 cup of sour milk with teaspoon of soda digsolved in it, 2 cuns
of tflour, mix all together and beat well— Mra. D, Stephenson,

NUT CAKES —Ome’and a half cups sugar and one cup butter ereamed to-
gether, Add yolks of three eggs well beaten. One teaspoon soda in three
tablespoons of hot water. Threc cups flour, one and a half cups Kng-
lish walnuis cut conrse, one cup of chopped darez or raisins, one tea-
spoon €ach of cinnamon, cloveg, and vanilla, three tablespoons molas-
ses. Whites of three eggs well beaten, Pinch off in small  bits and
bake on buttered tins-—Mre, L, . Brandt.

TEA CAKES -One and one half cups sour cream, one teaspoon soda, one
(g, ene cup sugar, small teaspoon salt, one and one half caps flour,
vanilia, Buake in gem tins. A nice variation may be had by adding
half cup of dried currants, dredged with flour, or again one may sift
two rounding gpoong of cocon in with the flour. Beat thoroughly.-—Mrs,
Harr et Emmerson.
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DATE CAKXE 1 cup brown sugar, 1 tablespoon molasses, ,-2 cup butter, 1
cgg, 1 cup gour cream, 1 1b, chopped dates, 1 teaspoon soda, 1-2  tea-
#poon cinnamon, 1-2 teaspoon cloves, 1-2 nutmeg lake about 30 min-
moderate oven.—M. King,

milk, one tea-

uies in
FRIED CAKES —One cup of sugar, one ¢g€, one cup s
{ a tittle salt, two tablespoons melted butter Beat the egus

I ght, then put in butter and fou

and fry in Lot

n soan
sugar and beat till very

roll out

DO
then add the
1o make a soft dough and cut with  acutter

lord ——Mrs, C. E. Conlin.

WHITE FRUIT CAKE—3 cups flour,

white sugar, 1 oz, lemon peel, 1 oz, citron

: rais ns, 4 eges, 1-2 pound hutter

oven--M. King

11-2 cups white sugar, 1 eup chopped
cup  sow

BELFAST CAKE
B} cup chapped walnuis, 1 ege, 1 teaspoon  soda, 1
1-2 teagpoon cinnamon, a little nutmeg, 1-2 cup white four, 2
v slow oven, lee wioth dark cing. M

raham flour. Let cook g
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Kinu
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dee ny follows | ip brown sugar, : 2
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" ORE
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M.} z:
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w tedaspoon baking \wlw and Hour (o thicken—Mrs, (i, N. DBennet?
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thirce quarter cup sweet milk, one teaspoon
o tavor—Miss Laura Coulter
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Add one cup of w and two and 2
Peat five minutes

baking powder.,
Miss Laura Coulter,

ps tour,
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one cup hutter, one cup
ind flonr.- - Miss

S

FIG CAKE —'Two eggs, «ne cup dark sugar,
1 (chovved) one tcaspoon soda

miik, one cap flas
Laura Coulter,
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A GOOD RECIPE

When your Wateh is out of order bring it to us

When your Cloek is out of order bring 1t to us
When your Jewelry is out of order bring it to us

When your Spectacles are out of order bring them to us

We do all kinds of Wateh, Clock, Jewelry and Speetacle
repairing and guarantee all of our work.

We also carry a full line of
Watches, Clocks and Silverware, Novelties, Engagement
Rings, Wedding Rings, Baby Rings,
and Birthday Rings

Which are the following

January, Garnet May, Emerald September, Sapphire
February, Amethyst June, Agate October, Opal
March, Bloodstone July, Ruby November, Topaz
April, Diamond August, Sardonyx December, Torquoise

We solicit a eall from you when in need of orin trouble
with anything in our line.

F. D. LAMPMAN

WATCHMAKER and JEWELER

Rosetown, - - . Sask.

Issuer of Marringe Licenses
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ROCK CAKE-—1 cup sugar, 2 tablespoons butter, 2 eggs, 2 cups flour, ?

cups currants, 2 teaspoons haking powder. Drop from spoon in small
cakes,—Mrs, Jas. Cobban,

LIGHT FRUIT CAKE 4 egg whites, 1 cup sugar, 1-2 cup butter, 1-2 cup
sweet milk, 2 cups flour, 11-2 teaspoons baking powder, 1-2 cup rais-
ing, 1-2 cup chopped walnuts. -Mrs, R. Hurst,

ANGEL CAKE-—{ eggs, whites only, well beaten, 1-2 cup tlour sifted
t.mes, 3-4 cups of sugar, 1-2 teaspoon of cream tartar, flavoring—Mrs
D. Stephenson,

COOKIES AND MUFFINS

OATMEAL COOKIES - Two ¢ggs, one half cup of lard, one half cup o)
butter, one and a half cups of sugar, four tablespoonfuls of sour milk,
two cups of dry oatmeal, two and a half cupsg of flour, one cup of chop-
ped 1 ng and some walnuts, one teaspoonful connamon and nutmeg
and one teaspoonful of soda.~—Mrs, M. Nabscth,

BOSTON COOKIES—One cup butter, one half cup sugar, three eggs, one
teaspoon soda dissolved in one and a half tablespoons hot water, three
and one guarter cups flour, one half teaspoon salt, one teagpoon cinna-
mon, one cup chopped nuts, one cup currants, one half cup chopped
raising, cream, butier, sugar and eggs well beaten, then add soda, on:
half flour mixed and s fted with salt and einnamon,—Miss Laura Coul-
ter,

COOKIES—11-2 cups of sugar, 1 cup sour milk, 1 level teaspoon of sol:,
1 cup hutter, baking powder and flavoring.-——Mrs, Francis Stone Lind-
ley. .

PEANUT COOKIES 2 tablespoons creamed hutter, 1-2 cup sugar, 1 egy,
2 tablespoons of milk, 1 cup of flour, 1 teaspoon haking powder, 1 cun
chopped peanuts.,

BOSTON COOKIES 3 eggs, 11-2 cups brown sugar, 1 cup butter, 1 tea-
spoon soda dissolved in two tablespoons buttermilk, 1 cup chopped wai-
nuts, spice, 3 cups flour: drop in buitered pan with teaspoon.—Mrs, P,
Hurst,

COOKIES—2 cggs, 1 cup sour cream, 1-2 cup butter, 2 cups white sugar, 1
>

tenspoon soda, 1 teaspoon cream of tartar, flour to roll out.—Mrs. F.
Hurst.

DATE COOKIES - One cup brown sugar, one cup butter, one half cup of
cour milk, one level teaspoonful soda, four cups of flour. Roll out very
thin and make a filling of one pound dates, one cup of sugar and one
half cup of water and boil until thiel - Mrs. M. Nuhseth,

COOKIES—One cup shortening, one and one half cups segar, one hall cup
half cup cold water, one teagpoon soda, flour enough to roll thin.—Mrs,
A. R, Mitchell,

OATMEAL COOKIES —Three cups rolled oats, two cups flour, one cup of
shortening, one teaspoon soda digsotved in one half cup of boiling water
and a pinch of sait; flour enough to make a soft dough, roll thin and
bake In a hot oven.—Mrs. C. E. Coniin,

GOOD PLAIN COOKIES—Two eggs, two cups sugar, one cup butter, one
buttermilk, two eggs, one teaspoon soda, flour to roll thin, flavor 1o
laste—Mrs. A. R. Mitchell.

SUGAR COOKIES—1 cup of sugar, 3 eggs, 1 cup of butter, 1-2 cup sour
ae of cream of tartar, 1 teaspoon of soda; can add 1 cup
of covoanut if desired.—Mrs. D. Stephenson.
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FRUIT SPICE COOKIES—1 cup brown sugar, 1 cup butter, 2 eggs, 1.2
cup syrup, 1 cup raigins or currants, 1 teaspoon cinnamon, 1 teaspoon
allspice, 1 large teaspoon soda.--M. King.

HAMLET COOKIES—2 cups granulated sugur, 3-4 cup butter, 1 cup chop-
per raisins, 2 eggs, 1 teaspoon cach cinnamon, cloves and vanilla, sali-
spoon sall, 1 teaspoon soda dissolved in 3 tablespoons sour milk.—Myps,
J. 8. Caldwell.

DATE COOKIES—2 cups sugar, 1 cup butter, 4 eggs, 4 tablespoons swee:
cream, saltspoon salt, 4 teaspoons baking powder, 4 cups flour, 1 ten-
spoon vanilla. Date filling: 1 1b dates, 1 cup of 8 1 cup of water.
Cook slowly until thick, let cool hefore fill.ng cookies—Mrs, J. 8. Cald-
well

DATE MUFFINS-—Chop 1-2 pound dates, beat graduaily in 1-4 cup but-
ter ereamed and mixed with a well beaten egg. Alternately add, cup of
milk and pint of flour, sifted with 3 level reaspoonfuls of baking pow-
der.  Beat thoroughly and bake nearly 20 minutes in a well buttered
muffin pan or a shallow tin pan.—M. I. McGregor.

MUFFINS- 1 p.nt of warm milk, butter size of an egg melted in the milk,
1-2 cup of sugar, 2 eggs, 2-3 cup of yeast, make a stiff batter and raise
over night. In the murmng drop a spoonful in gem pans and let rise
again and bake, If wanted for tea mix in the morning.—Mrs, D, Step-
henson,

MUFFINS- -1 teaspoon butter, 2 tablespoons sugar, 2 eggs, 1 cup milk, lit-
tle salt, 3 teaspoons bakng powder, 2 cups flour, Heat the butter ana
sugur light, add cggs, milk salt, sift baking powder and flour together,

add last. Makes 12 muffins,.—Mrs, J. A. Nicolson.

MUFFINS—Pint warm milk, butter size of an egg melted in the milk, 1-2
cup of sugar, 2 eggs, 2-3 cup of yeast. Make a stiff batter and raise
over night, in the morning drop a spoonful in gem pans and let rise
again and bake, If for tea mix in morning.

MUFFINS-- Two cups sweet milk, three cups flour, two tablespoonfuls
wh te sugar, two tablespoonfuls melted butter, one egg, three teaspoon-
fuls haking powder.—Mrs. James Coulter,

PUFFS

CREAM PUFFS -1-2 cup hutter (scant) leup water.  Let water and buot-
ter boil, then sift in 1 cup fHour and stir until smooth.  When cool add
3 eggs. Beat all together 5 minutes.  Drop in muffin rags, 20 min-
utes in hot oven.— M. King.

CREAM PUFFS- Melt half & cup of butter in a cup of hot water, put on
the stove and when boiled beat in o cup of flour and stir until it works
into a ball and does not sticks to the pan, then remove from the fire
and cool, aficr which stir In four cggs, one at a time, and drop in table-
spoontuls on buttered tins and bake in a moderate oven.—Mrs, M. Nabh-
semn,

CREAM PUFFS-1-2 cup of butter, 1 cup of boiling water boiled tobether

and when bhoiling add 1 cup of flour; put to cool. Add 3 eggs beaten
into the other, drop in teagspoonful on « bhuttered pan; bhake 20 min
ntes,—Mrs, J, S, Caldwell,

CREAM PUFFS -Once cup water( one half cup butter, boil together and
stir in one cup flour. When almost cold stir in three unheaten cges,
drop and make 25 minutes,

CREAM FOR PUFFS—One cun milk, one cgg, three tublespoonfuls flous,
one half cup sugar, flavoring.—Mrs, James Coulter. 1
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CREAM PUFFS8-—11-2 cups flour, 2-8 cup bhutter, 1-2 pint water, bhoil but-
ter and water together, stir .n flour while boiling, let cool and add 4 well
heaten cges, drop on tins and bake in a quick oven and fill, when col,
with whipped cream.—Mrs, Jas, McLeod,

CREAM PUFFS—- One cup water. one half cup butter, one half teaspoon
salt and two table spoons sugar, PPlace over fire and bring to a brisk
botl, stir in flour unt.l cooks clean from pan using one cup of flour, 1
awiuy to cool then beat in threc eggs, drop by spoonfuls on a tin aml
bake thirty minutes or until done. Cut a hole in side of each puff and
fill with wh pped cream or custard filling.—Mrs, A. R, Mitchell

POTATO PUFF-—Two cups mashed potatocs, one cup mik or eream, two
teaspoons melted buttor, two well beaten eggs, mix all together, hake
in o quick oven.—Mrs, A, R. Mitchell,

MOTHERS DOUGHNUTS 1 large cun sugar, 2 eggs, 2 large tablespoons
melted butter, pineh of salt, 1 cup sweet milk, 1 tablespoon nutmeg, &
teaspoons baking powder, flour enough to handle well without siicking
to the hands, Beat the sugar and eggs to a cream, add butter and nut-
meg, milk and sift the haking powder i the flour.—Mrs, J. A, Nicolson,

DOUGHNUTS -1 cup sugar, 1 egg, tablespoon melted butier, 1-2 tenspoon
salt, 1T cup milk, 1 teauspoon nutmeg, 2 tcaspoons baking powder,  Flour
to roll out and fry in hot Inrd —Mrs. G, N. Hennett.

CANDY
BROWN SUGAR CANDY 2 cups brown sugar, 1-2 cup milk, piece of hut-

tor size of cgg, boil until it thickens (mot hardens) add o pineh  of soda
vent until ereamy, pour in pan Add nuts and vanilla—Mrs. . Step-
henson,

DATE HERMITS--1 1b. dates, 2 eggs, 3-4 cup brown sugar, 3-4 cup but-
ter, 11-2 cups flour, 1 tcaspoon cinnamon, 1 teaspoon soda in 1 table-
spoon -hot water.  Drop on butter nan—M. King * i

SUGARED DATES —Remove pits from dates and fill the hollows left with
whole or rolled peanuts, chopped nuts or o filling made b heating the
white of an egg st ff, adding 1-2 1bh, powdered sugnr, When the dat
are stuged, roiled in pulverized sougar— M, King

PIE PASTE 1 cup bhutter, 2 cups flour, 1-4 teaspoon haking soda, 1-4
cup very cold water, Do not mix very much. M, King

NUT BREAD -1 cup white sugar, 1 egg, 1 1-2 cups sweet milk, 4 cups flovr
1 cup chopped walnuts, 1 teaspoon sall, 4 teaspoons baking powder
Let stand 20 minutes, Bake in pan like n cake,—M, King.

PEPPERMINTS- 1 pint white sugar, 6 tablespoons water, Boil four min
utes,  Take from stove and add 1-4 tepspoon ceream tariar, 8 drops oil
of peppermint,  Beat about T monutes and drop on paper.—Mrs. Franch,

MOLASSES CANDY -2 teacups hrown sugar, 1 teacup molasses. 1 table-
spoon vanilla and a little butter., Boil the mixture ten minutes and pul!
when cooled—Mrs, French.

ICE CREAM -1 guart milk, 1 pint cream, 2 eggs, 1 tablespoon flour, 1 cup
sugar, saltspoon =all, sugar and flonr together, then put into cold milk.
Add beaten eggs, then boil all in double boder for 20 minutes, remose
from stove and add cream.—Mrs. J. 8. Caldwell,

TURKISH DELIGHT—1 oz gelatine, 1 b, sugar, 1 cup wuter, juice of
lemon and 2 oranges, ‘n half the water melt the sugar in the remain-
der the gelatine, add the froit juice and cook 20 minutes.  When cool
cul in squafés and roll In powdered sugar—Mrs 1. M. Geddes: .
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POWER @ FISH

Tinsmiths and Plumbers

Rosetown . . . Elrose
It is always best for you to eall upon u< for any work
vou want done in our line.

We are at your service and can assure you the best in
material, workmanship ete. at all times.

All sheet metal work promptly and neatly made to
your ovder.  No job too large nor too small.

We hoast of the most up-to-date shop in the West and
our satisfied eustomers are our strongest advertisers.

Ladies and Gents Clothes

CLEANED, PRESSED
AND REPAIRED BY

Experienced Tailoress
Miss E. Warner

Ladies are invited to call and see samples of famous Spirella
Corsets, made and fitted to measure,. Sole Agent.

First Ave., - Rosetown.
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CARAMEL FROSTING—1 1-2 cups brown sugar, piece of butter size of an
egg, 1-2 cup of milk, bo:l ten minutes, beat until cold.—-Mrs. D. Stephen-
son.

DIVINITY FUDGE--2 cups white sugar, 1-2 cup corn syrap, 1-2 up wa-
ter, boil until it hardens in water, pour into well beaten froty of 2 wus,
heat until it cools, add nuts and favoring.-—~Mrs. D. Stephenson,

BUTTER SCOTCH-—1 cup sugar, 1 cup molasses, 1-2 cup butter, boil un-
til it hardens when dropped in cold water, then pour in greased pan.
Some put peanuts in pan before turning in candy.—Mrs. D, Stephensoc.

LEMON DROPS—Upon 1 cup of powdered sugar pour enough lemon juice
to dissolve it and boll it to a thick syrup. Drop on buttered plates and
set in warm place to harden.—Mrs. D, Stephenson,

CHOCOLATE CARAMELS —Three cups white sugar, one cup milk or
cream, one half cup butter, four ounces of sweetened chocolate., Mix
all together and let boil without much stirring untid it will  be brittie
when dropped in cold water, then turn in buttered tins and when it be-
ging to harden, mark og so it will break into squares.—Laura Coulter.

MAPLE CREAM -3 cups brown sugar moisten with sweet milk, let boil
unt.d it threads, Take off stove and beat in butter size of egg, 1-2 cup
chopped walnuts and beat until creamy. P'our out on hattered paa he-
fore 1t gets too stiff or candy will be hard.—-M.

JIM JAMS -One cup shortening, three quarter cup dark sugar, one tea-
spoon vanilla, one teaspoon soda dissolved in three tablespoons hot
water, one egg, one half cup molasses, flour to make thick, then roll,
cut mto cookies and bake quickly~—Miss Laura Coulter,

MISCELLANEOUS

TRILBYS—2 1-2 cups oat meal, 2 cups flour, 1 cup sugar, 1 cup lard, 1-2
cup sour milk, small teaspoon soda. Roll out, cut in small cakes and
bake. Filling: 1-2 Ih, dates, 1-4 cup sugar, 1 cup water. Boil unti] soft
and spread between cakes.—Mrs, G, N, Bennett,

CREAM PIE -1 cup milk, 1 tablegpoon flour or eorn siarch, volks of 2 crgs,
small half cup sugar, pinch of salt. Flavor with canilly or sliced oranges
or hananasg, 1'ut white of egge on top.- M. King.

DATE ROCKS-- | cup butter and lard mixcd, 11-2 cups brown sugar, 1
Ih. chopped dates, 1-4 1h, chopped walnuts, 3 eggs, 1 level teaspoon sod.
digsolved in 2 tablespoons hot water, 1 tablespoon cinnamon, 1-2 grat
ed nutmeg, and flour to make n stiff batter. Drop on a buttered pan.

M. King.

PUFF PASTE-—1 cuns flour, 1 lb, butter, | tablespoon cream tartar, mix
this all well with a knife wet with cold water.  Roll out five times,
cover with a wet cloth and let stand two hours, when ready roll ont
agan and bake in a qu.ck oven—M. King.

CORRECT SAUCES FOR MEAT —Here are the rules for serving correct
sauces for meats laid down by an experienced chef: With roast heef,
grated horse radish; with roast veal, tomato sauce; with roast mution,
currant jelly; with roast pork, apple sauce; with roast lamb, mint
sauce; with roast turkey, cranberry sance; with roagt goose, tart an-
ple sauce; with wild duck, black currant jelly; with roast chicken,
bread sauce; with fried chicken, cream gravy or corn fritters; with
roast duck, orange salad; with veal sausake, tomato sauce; with pork
sausage, fried apples; with sh salmon, cream sauce and green pens,
M. K.

CURRANT TARTS3 -1 cup currants, 3-4 cup uugur + egg, lump of butter
gize of half an egg. Bake in tart shells.—M, King.
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Veterinarian

Honorary Graduate of Ontario Veterinary College
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Dentistry and Surgical Operations
a Specialty
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CLAY FRENCH

Livery, Feed and Sale Stables

Dray Line in Connection. Horses Bought and
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First Class Turnouts Night and
Day
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TO COOK CRANBERRIES—1 quart cranberr ¢s, 1 pound sugnr, 1 oup

waier, et conk gquickly. If just for sance use as much water as sugar.

M. King
CCOKINC TIME TABLE—inhing menis: Dect, sirlo'n, rarve, «lght mine o
for each pound; well done, ten to fiftcen for each pound Becf  tillod,

twenty-five minutes,  Lamb, well done, fifteen for vich pound., Mutton,
well dond, fifteen for each pound., Pork, twenty-five to thirty minuios
for every pound. Veal, well done, cightecn 1o tweniy for every pound,
Chicken, weighing from three to five pounds, one and a half (o two
bours, Turkey, we ghing from nine to twelve pounds, three to three and
i half hours,

rOR CHEEV FLY ON GERANIUMS Apply 2 az soft soap, stireed ivoo
lon boiling water. Coffee grounds, cold tea and tea leaves nre good
f m xing with the carth in flowor pois, especinlly ferns-—Mrs, Jessie
(', Galioway.

WASHING FLUID—1 can Gillett's lye, 3-4 1h, washing soda, 10¢ lump ax
monia, fe. lump lovax, 4 g 8 soft woter: To m o Put lye, bhorix
ond washing soda In a good-sized pan, Pour over th 8 2 quarts soft w, -

wr (b nhu. put in the remaining 2 quarts of water (cold) Thoa

1  until all d ggolved. Mag in 1 1 cupful t, o

! s, Cul up half a bar of goap in a 1 ttle cold water, add
fh boil until goap is melted.  1Put this into botler of cold wa-
ter, put hes and Wt come to o geod brisk bo I, If cluthes are vey
rollod le 10 or 15 minut«s

CHOCOLATE MACAROONS ~Tuke hall & pound of castor sugar, the
whiter of three cggs, and two ounces of pla n chocolate, Beat the white s
of the « and the sugar together for halt an hour, Grate the choeo-
Inte and stir it lHghtly inlo the mixtare.  Lay some sheets of wafer -
per on o baking tin and drop the mixoure n little heaps on it (not 1eo
clese lugether ) Bake in o slow oven until they are crisp. If the oy on
i 1eo hot they will be erisp ontside and not set inside.~Mrs, Van Allen,

LEMCN BISCUIT—Ome cup lard, two cups sugar, five cents worth oil of

lemon, five cents worth baking ammonia  Put ammoma with milk and
ud over night. ome usge whites of cgg well beaten,—Mrs, James
Couiter.

DOUGHNUTS - Gine (gg, one cup sugar, one cup milk, prece of butter siz
of butternut, two teaspoontfuls baking powder, o little salt and cinnn-
mon, lour «nough (o roll—3hs James Coulter,

ALMOND MACAROONS--lilunche and dry o pound of sweet almonds:
pound them to a smooth paste, with o | ttle wnite of cgg, then whisk to
a firm solid froth the whites of geven cggs; mix with them a pound ol
n half of the finest sugar; add (hose ingredients by degrees to the -
monds gk the whole well up together and drop the mixture on wafor
paper: bake cakes in o moderate oven to a o very pale brown, — Mrs,
Van Allen.

HERMITS -1 cup sugar, 1 cup butter, 3 eggs, yvolks and whites heaten sep-
arately, 1 cup chopped raigsins, 1 teaspoon cach of nutmeg, allsplee, ¢in
ninon and cloves, 1 tcaspoon soda, flour to muke a rather stiff batter,
drop on buttered t.ns and bake-—Mrs, Jas, MceLeod,

NUT CRISPS—Pawdered sugar 1 eup, butter 1 tablegpoon, two well beaten
cggs. 2 1-2 cups rolled oats, 2 teaspoons haking powder, rosewater or
vanitla flavoring. Make into mounds as large a8 a small walnut, dron
on buttered pans, and bake-—Mrs, Jas. MclLeod,

LEMON FiLLING—1 cup sugar, yolks 2 eggs, ivice of one lemon, lump of
butter: Loil all together,
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Conlin & Evans

International Harvester Co.

Agents

Always Carry a Full Line of

Harness, Trunks and Valises. New
Scale Wilhams Player Pianos, Singer
Sewing Machines, Cream Harvesters and

McLaughlin Buggies and Automobiles.

Yours for Service,

CONLIN @ EVANS
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LEMON BISCUITS—Two eggs, two cups white sugar, two cups lard, two
cups sweet milk, two teaspoons salt, five cents worth baking ammonia
gonked in the milk over night, five cents worth oil of lemon, flour en-
ough to make a goft dough., Roll thin and bhake in a hot oven.—Mrs. (',
(K. Conlin,

LEMON FOAM-—-Two cups boiling water, one cup sugar, two tablespons
corn starch, juice of one or two lemons, whites of two eggs. Place
water and sugar in a double boiler and boil a couple of minutes, add
corn starch disolved in a little water, stir until thick, remove from
the stove and add juice of the lemons. Place in a dish to cool. When
cool add the beaten whites of eggs. Set aside Lll quite firm, usually «
couple of hours. Make a custard ofthe yolks of eggs and a pint of
miik to use with the foam.—Mrs. Wm. Miller,

FRIED TOMATOES—Wipe firm tomatoes and cut into thick slices. Dip
each slice into beaten egg and then into cracker crumbs. Fry to o
light brown in butter. Have ready a th.ck white sauce with a lhttie
chopped parsley in it. Arrange slices on hot platter and pour sauce
around them.—Mrs. D. M. Geddes,

BAKED CORN-—Put one can of corn into baking dish, set on stove anud
when hot add 2 tablespoons butter, 1 teaspoon sugar, salt and pepper
to taste, and 3 well beaten eggs. Bake in oven until slightly browned,

Mrs. D, M. Geddes.

POTATOES AND CHEESE FOR SUPPER—sSlice cold boiled potatoes and
put a layer in well buttered baking dish. Cover generously with grat-
ed cheese, sprinkle with pepper, salt and celery salt. Repeat layers un-
til digh is full, then pour over it one cup milk or cream and bake haif
hour. The top layer should be cheese—Mrs, D, M. deddes,

SCALLOPED ONIONS—Boil until tender in salted water 1 pint of onions
cut in p.eces. Drain and put half in a well buttered baking dish: cov-
er with % cupful of bread crumbs mixed with grated cheese and dot
wit h pieces of butter on top. rour over it a cupful of milk and bake
in oven for 15 minutes until nicely browned.—Mrs. D. M. Geddes,

ALMOND ICING—2 cups icing sugar, 1 cup brown sugar, yoilks of 2 eggs,
mix sugar and eggs, put through a meat chopper about 3 times 1-2
pounds of blanched almonds. Beat all together well, flavor with  a few
drops of rose water.—M. King.

DATE LOAF— 13-4 cups Graham flour, 13-4 cups white flour, 1-2 cup
brown sugar, 1 egg, 1 large tablespoon butter, 3 teaspoons baking pow-
der, 1 cup sweet milk, 1 cup chopped dates. Rub all together like pi
paste and wet with milk. Bake in a loaf.—M. King.

TRILBYS-—2 cups Graham flour or rolled oais, 1 cup brown sugar (scamt)
2 tablespoons molasses, 1-2 cup sour milk, 1 heaping cup shortening i
teaspoon sodn. White flour enough to make rather stiff, pinch of sait,
1-2 teaspoon cinnamon, 1-2 teaspoon cloves, roll quite thin.—M. King,

BOILED ICING - Put 1 cup sugar and six tablespoons water on fire ana
let bo.l til] it threads. Have th white of one ¢gg beaten stiff and slow -
ly form syrup into heaten egg, stirring well, when it is getting fairly
thick add good 1-2 teaspoon vanilla, or for chocolate icing dissolve 11-2

tablespoons cocoa in as little hot water as possible and add same as

vanilla.—Mr. G. N. Bennett.

APPLE TRIFLE—6 apples sliced, stew to a pulp, beat fine and sweeten
well. Add juice of one lemon and a part of the grated yellow rind, beat
the whites of 2 eggs to a stiff froth and whip in with the apples. The
lemon ean he omitted.
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very Heousehold Necessity you
expect to get in an up-to-date hard-

ware store is here---at prices that cannot
be beaten in this section of the country. We have that ar-
ticle you need---come in ard let us show it to you at your

own price---today.

Our furniture is the best in the Province

L.€ BearTwelaC-
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BOILED FILLING—Not quite a cup of sugar, not quite 1-2 cup of water,
boil until waxy; white of 1 egg beaten very stiff, add syrup and heat all
time.-Mrs, Francis Stone Lindley,

ORANGE MARMALADE 12 sweet oranges, 4 bhitter oranges, 3 lemong,
10 Ihs, sugar. Cut rind of oranges and lemons in very small pieces, put
Juice and rind in one dish. Put skin, seeds and pulp in another dish
and add 1 pint of water only. In other dish add 11-2 pints water to ev-
ery pint of juice and rind. Let this stand over night, in the morning
strain contents of dish with seeds etc.,, and add juice to other dish. Put
all on to boil until rinds become soft then add sugar, boil together 20
minutes. Dottle while hot.—Mrs. J. 8, Caldwell,

NUT LOAF--1 cgg (heaten) 1 cup sugar, 1 cup sweet milk, 21-2 cuns
flour, 1 small teaspoon salt, 1 cun walnuts, 2 teaspoons baking powder,
Let rise 1-2 heur, bake 3-4 hour—Mrs, G, N, Bennett,

ORANGE MARMALADE 1 doz oranges, 3 lemons, 8 s white  sugar,
Slice oranges very thin and take out all geeds. To voch orange allow
1-2 pint water and let stand 11-2 days. Then boil together three hours,
then add sugar and boil another hour.—Mrs, Graham

ORANGE MARMALADE -Three bitter oranges, six sweet oranges, three
lemons, ten cups water, ten cups sugar. Slice oranges and lemons, ro-
move secds and soak twenty-four hours in the water, boil one hour or
until it jellies,  Put into tumblers and cover—Mrs, James Conlter,

FILLING FOR CREAM PUFFS -Yolks of 2 eggs, 1 cup sugar, lump ol
butter size of a walnut, juice of 1 lemon,

CHOCOLATE FILLING—1 cup milk, 2 squares chocolate bitter, butter
gize of walnut, 1 teaspoon corn starch. Boil until it thickens.—Mrs. .
A. N.colson.

NOODLES 2 ¢ggs very light add a pinch of salt and about two table-
spoong of milk, ilm enough to make very stiff and roll out very thin
get where it can dry, then roll ap and eut in stirps about 1-2 inch wide
and put in a kettle of bolling water that hasbeen salted to taste, coog
about 15 minutes, drain the water off and serve with drawn hutter,

Mrs. PP A. Nicolson.

ALMOND ICING-—Whites of four eggs, one pound of icing sugar, one
pound of almonds, blanched and pounded with rose water to moisten,
-Mrs, C. E. Conlin.

ANGEL FOOD—9 eggs, whites only, heaten to u stiff froth, 1 level teu-
spoon cream of tartar sifted 3 times, 1 1-4 cups white sugar (confection-
ers' sugar, not pulver.zed sugar, preferable) sifted 5 times, 1 cup flour
sifted 5 times and bheaten in very carefully, vanilla. Bake 40 or 45 min-
utes without disturbing, in a moderate oven,

RUSSIAN ROCKS-—-One and a half cups brown sugar, one cup butter,
three cggs, one and a half cups raisins, one and a half cups walnuts
chopped fine, two tablespoons soda dissolved in it *wo md o helf eaps
ttuor or more of necessary to make batter very stiff, drop with a spoon
on o greased baking tin—Mrs, Lrookbank,

TO KEEP FOOD HOT-—Instead of putting food into the oven to keep hot
for late comers, try covering it closely with a tin or plate, and setting
it over a saucepan of hot water. This plan will keep the food hot and
at the same time prevent it from drying.—Mrs, Jessie . Galloway.

TO PREVENT CHEESE DRYING—When cheese is cut it frequently he-
comes very dry and loges flavor. This may be prevented by placing in
a cool place spreading a thin film of butter over the cut surface and cov-
ering it-with a eloth dipped in vinegar.—Mrs, Jessie C. Galloway,
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TO BOIL A HAM—Put it on to boil in plenty of cold water, s.mmer very
slowly until guite tender, allowing from 20 to 25 minutes to the lb, ac-
cording to the thickness of the ham. Skim well while the ham is sim-
mering. If the ham is to be eaten cold allow it to remain in the waie:
in which it was cooked until it is cold, this makes the hame more mo!-
low and juicy. Wihen the ham is taken out of the water the skin must
be removed and the hame covered with raspings or it can be glu.ied
when cold.—Mrs. Jess.e C. Galloway.

POACHED EGGS—Poach eggs in one half cup fresh milk. Then pour milk
over eggs on slice of toast. Better than when piached in water.—Mrs,
French,

LINIMENT —(white) Liguid 1-2 turpentine and 1-2 vinegar (any amonnt
wanted) generally 1-4 pint of each to 1 egg heaten, then shake together
Mrs, FrancigStone Lindley.

SNAPPY GINGER SNAPS—1 cupful molasses, 1 cup sugar, 1 cup lard or
other shortening. PPut on stove to boil; add 1 teaspoon ginger and a
heaping teaspoon soda dissolved in a tablespoon of vinegar, Stir well,
remove from fire, let cool, add flour sufficient to make stiff dough,—Mrs.
Jas. Crawford.

SCOTCH SCONES 1 coffee cup flour, 1-4 teaspoon of salt, 1-3 teaspoon of
cream tartar, 1-2 teaspoon of soda, 1 teaspoon of sugar. Mix all the
dry ingredients together and then st r in enough buttermilk to make «
=oft dough. Turn this out on a well floured board and roll lightly 1o
about 1 quarter inch in thickness, cut this in 8, pie fashion, and put on
i hot griddle, bake on one side until brown then turn over and brown
the other s.de—Mrs. Jessie (', Galloway

HERMIT OR ROCKS—One pound dates, one cup chopped walnuts, two
cggs, one teaspoonful cinnamon, three quarters of a cup brown sugui,
one half cup hutter, one and half cup of flour, one teaspoonful soda in
one tablespoonful of hot water. Drop in buttered tins.—Mrs. M. Nah-
seth,

COCOANUT ROCK- -2 cggs, 1 cup sugar, 3-4 cup butter, 1 teaspoon van-
illa, 1-2 teaspoon cream tartar, 1-3 teaspoon soda, 3 cups  flour.—Mre,
Irench,

DOUGHNUTS 2 eggs, 1 cup white sugar, 1-2 cup butter, a little nutmeg,
1 cup sweet milk, 1 teaspoon soda, 2 cream of tartar, dissolved in milk,

pinch of salt.—M. King.

LEMON PIE—Juice of 1 lemon, yolk of 2 eggs, 1 cup white sugar, 1 cup
boiling water, butter size of a walnut, 1 tablespoon corn starch. Bea!l
whites of eggs for top.—M. King.

CHEESE STRAWS-—1-4 pound flour, 1-4 pound butter, 1-4 pound grat-l
cheese. Mix flour and grated cheese and red pepper together, then some
of the butter, Mix with cold water, roll out erust and rest of butter,
cut in strips and bake in quick oven,

CORNISH BUNS 3 cups flour, 2-3 cup sugar, 1-2 cup lard or butter, 1
cup currants, 2 teaspoons baking powder, 1 egg. Beat the egg in a cup
and fill up with sweet milk. Mix and drop on buttered tins.—Mrs. D. M.

Geddes,

PRUNE WHIP—One-half cup sugar, one-half tablespoon lemon juice,
one-third pound prunes whites of five eggs. Have prunes washed and
picked over. Soak several hours in cold water then cook in same
water until soft. Then take stones out and rub through a strainer.
Add sugar and cook five minutes. The mixture should be as thick as
marmalade. After whites of eggs are beaten stiffly gradually add
prune mixture. When cold add lemon juice. Put in a pudding dish
and bake in a slow oven twenty minutes. Best served cold with
boiled custard.—Mrs. W. Miller,
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CAKE (Continued)

CHOCOLATE CAKE—One egg, three quarters cups dark sugar, one
quarter cup sour milk, two squares chocolate dissolved in one table-
gpoon hot water, one half cup butter, one teaspoon soda, one and ono
half cups butter, one teaspoon soda, one and one half cups flour. Bake
in 1 moderate oven. Miss Laura Coulter,

LOAF CAKE-—1 cup sugar, 1-2 cup butter, 1 cup sweet milk, 1 cup raisins,
1 egg, 1 pint flour, 1-2 teaspoon soda, 1 teaspoon cream tartar, or 2 of
baking powder.— Mrs. G. N. Bennett,

MARBLE CAKE- -White part: One quarter cup butter, three quarters cup
white sugar, one quarter cup sweet milk, one cup flour, whites of two
eggs, one teaspoon baking powder. Dark part: One quarter cup but-
ter, one quarter cup dark sugar, one quarter cup molasses, one quarter
cup sweet milk, one and one half cups flour, yolks of two eggs, one tea-
spoon baking powder, one half teaspoon each of cloveg, cinnamon nut-
meg and mace— Miss Laura Coulter.

BURNT SUGAR CAKE—Beat 1-2 cup of butter to a cream, add 11-2 cups
of sugar, volks of 2 eggs, 1 cup of water, 2 cups of flour, heat 5 minutes
add a little over 1-2 the caramel syrup, 1 teaspoon of vanilla, another
cup of flour, with two teaspoons of baking powder, then stir in care-
fully the beaten whites of the eggs. Bake in two layers. Filling: 1
cup of sugar, 1-2 cup of water, boil until it threads, pour over the beat-
en whites of 2 eggs beat a while and then add the rest of the caramel
syrup, Make caramel syrup first. Put 1-2 cup of sugar in a granite pan
stir until it browns black, then add 1-2 cup of water, stir until a nice
syrup is made.—Mrs, Francis Stone Lindley,

IMPROVED ANGEL FODD CAKE-—Whites of 9 eggs, 11-4 cups sifteld
granulated sugar, 1 cup of sifted flour, 1-2 teaspoon of cream tartar, a
pinch of salt, ndded to eggs before beating, After sifting flour 4 or 5
times, measure out one cup full, then sift 5 times and measure 11-3
cups of sugur, Beat eggs about one half, then add cream tartar, beat
very stiff then lightly stir in sugar and then flour; lemon flavor. Bake
in thirty-five to fifty minutes.—Mrs, Francis Stone Lindley.

BROWN STONE FRONT CAKE OR DEVIL CAKE—11-2 cups of sugar,
1-2 cup butter, 3 cggs, 1-2 cup sour milk, 2 cups flour, 1 teaspoonful
soda dissolved in milk, 2-3 cup of chocolate cooked (not boiled) in 1-2
cup sweet milk. When cold stir in cake and hake., White filling to be
used.—Mrs, Francis Stone Lindley,

APPLE SAUCE CAKE—Two and one half apple sauce, two cups brown
sugar, two cups currants, two cups raisins, one cup butter or dripping,
two teaspoon cloves, two teaspoon soda, some lemon peel and flour to
thicken,—Mrs. A, R. Mitchell,

WHITE FRUIT CAKE—1-2 cup butter, 1 cup sugar, 1-2 cup milk, 2 cups
flour, 2 eggs, 1 cup raising, 3 teaspoons baking powder, vanilla.—Mrs,
Jas. Cobban.

ROLL JELLY CAKE-—-One cup of granulated sugar, one cup of flour, two
teaspoons baking powder, three eggs, four tabhlespoons water.—Mrs, O,
E. Conlin.

APPLE SAUCE CAKE--11-4 cups apple sauce, 1 cup granulated sugar,
1-2 cup lard, 2 cups flour, 1 teaspoon soda, 1 teaspoon cinnamon, - teq-
spoon cloves, 1-2 teaspoon salt, 1 cup raisins and a little nutmeg.—M. 1.
McGregor.

FRUIT CAKES—2 cups brown sugar, 11-2 cups butter, 1 cup molasses, §
eggs, 1 teaspoon soda, 1 tablespoon each of cinnamon, cloves and all-
spice, 1 nutmeg, 4 cups flour, 11-2 Ibs. raisins (chopped fine) 1 1b, cnr-
rants, 1-2 b, mixed peel, 1 Ib. nut meats. DBake in a slow oven—M. I.

McGregor.




