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HAPPY MARRIED LIFE

MANUFACTURÉ» SV
Me Lapens Limited

HaMU.TC'm CâNAÛA

PARK AND MERRICK STREETS HAMILTON

“INVINCIBLE” ON A PACKAGE MEANS PURITY

Ask for the following from your Grocer :

--------------INVINCIBLE---------------
Spices, Coffees, Gelatine, Cake Icings, 
Jelly Powders, Salad Dressing, Lemonade 
Powder, Flavoring Extracts, Quick 
Puddings, Custards, Baking Powder.

McLarens Limited
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SllLIES-SUY
| LIMITED- . a

COAL A

C J 1 1 1 1 CS"C J U V LIMITED

When you want a Coal that is extra good, 

To Heat your House or Cook your Food,

A Coal that is Rich, Pure and Bright, 

Order GILLIES-GUY’S Anthracite.

PHONE 1481 At Lowest Prices

S. GILLIKS, Prrs. GKORGF. J. GUY, Mgr.I
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Now Y ou are Married

You will need many things for the 
Furnishing and upkeep of your home. 
There are always many things needed, so 
it behooves every careful housewife to 
patronize the store where her money goes 
the farthest.

Make it a point to see us first, before 
selecting your furniture and housefurnish- 
ings. Our stock comprises all the best 
pieces in high-grade furniture as well as a 
complete stock of the medium priced lines.

FOR CASH OR EASY PAYMENTS, 
OUR TERMS ARE RIGHT.

We extend to you a cordial invitation 
to visit our store.

The Sovereign Furniture Co.
Phone 2131. 169-171-173'/* James St North.

HAMILTON.
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“P. M. C. Brand”
Stands for Quality
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Special Collections 
Hamilton Public Library
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THE PURE MILK CO.
---------- THF I.ARGFSÏ MANCFACTVRER8 Ol

I c e Créa m a n d F a n c y Ices
\VE DKI.IVKR

Bricks, Bulk and Fancy Individuals

FOR ICE CREAM. I'HOXF 1611.

FOR MILK. CREAM, BUTTER, I’HONK 224.

THE PURE MILK CO., Limited
INI JOHN STREET NORTH.



“A smiling wife, a meal cooked right,
Ah! that is life indeed ! ”

The good housewife knows that a well 
managed table will promote Hubby’s 
natural good nature.

Your grocery troubles are at an end the 
moment you make the acquaintance of

Hazell & Dawson, Butchers

You quickly learn you can always 
depend on not only the quality of our 
groceries, but the prompt, efficient 
delivery.

(H R MO I VO:

(ioods when > want them, 
as you want them.

Hazell & Dawson, Grocers

" Our brands are sure protection for 
your dining table."

PHONE 5680, 5681

509 MAIN ST., EAST. HAMILTON, ONT.
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Real Home-Keeper

Published Ay

The Brandow Publishing Co.,

CEO. A. BRANDOW. Pnsideni. GEO. G. McKENZIE. Ser.Tieas.
L. A. KENNEDY. Res. Manager.

36 REBECCA STREET.
Phone 6899

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

COPYRIGHT 1911 
h»

GEO. A. BRANDOW

COPYRIGHT 1914 
by

The Brandow Publishing Co. Lid

Notice is hereby tiiven ol ihe above copyrights 
under which all rights are reserved.
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sa@ICGISTS

THIS is the home of the largest equipped store in the 
Dominion of Canada. It is situated on the South 

side of the market Square at the corner of MacNab Street.
Commence your married life right by allowing us to supply your needs in 

our lines. Our store is always in charge of a graduate druggist. Our stock is 
always fresh, and we have the best assorted stock found anywhere. Our 
delivery service is at your command. Lady attendants to serve you when desired.

Parke’s Baking Powder gives the best results. It is made with the 
best cream of tartar and the best soda. Baking powders made with similar 
ingredients can only be bought from 40c. to 50c. per pound, because the y are 
sold through dealers. We manufacture and sell Parke’s direct to you for 35c. 
per pound. 20c. per half pound. Try it.

TEA BISCUITS
3 cups of flour ; 3 teaspoonfulls of Parke's Baking Powder ; butter the size of 
an egg ; I cup of sweet milk ; 1 > teaspoonful of salt. Bake in a moderate oven.

STRAWBERRY SHORT CAKE
I 'z cups of flour: I teaspoonful of Parke's Baking Powder; butter or lard, 
the size of an egg or a little more ; just enough milk to mix, bake % of an hour.

These two receipts are exceptionally good Try them yourself.

PARKE & PARKE,
DRUGGISTS.

Market Square, Hamilton, Ontario.

6



CONTENTS

HEVERAOEH.
Moiled Coffee.................................‘‘iss

Ih eakfasi Cocon..................... i:is
Plain Chocolate ..

Fruit Punch .. ..

Mint Julep No. 2..
Raspberi) and

Hhm'-V.................. ....... ,ss
Ml SC PITS. RoDI , 1,1'VII

P l eak fast Rolls . ................|Nfi
< ........sc Straws.. ..
English Tea..............
i ira ham < Jems.. . .
Holden Corneake m

Maryland Heaton..

Soft Y east

Scotch Tea Scones.

Moston II row n............................
Care of liread.....................

Corn^' Hatter llmiii with

( "ustan1 Corn..............................

• Irahain..........................................

I low lo I lu ko.............................
Mow to Knead...........................
Nui.................................. ss and
Hat Meal.......................................
Water I tread.............................

A i »|de Fronting........................... I ml
Xngel Cake, small loaf.. .. lot!
Angel Cake, tilling for.......... I mi
Manana Cake.............................. I ml
Itlaekberry Jam........................ 109
I tread or Hough........................jo»
Itrown............................................. uni
Itrown Stone Front............... I on
Caramel Frosting..................... 109
' '.Iramel . .. HO
Covoanut........................................110
Cookies...........................................12N
Coffee.............................................. 110
Chovolate 109
Chocolate I .oaf...........................ion
Chocolate Frosting............... 11 o
Chocolate Marshmallow.. .. 120
Cornstarch....................................110
cinnamon......................................ion
Cream Almond...........................110

1 - . 112
Delicate..........................................112
Devil's Food................................112
Dried Apple................................. 114
Drop.................................................112
Doughnuts.................................... 12s

ill
Eggless Fruit Cake.................114

Fig......................................
Fruit Cake....................

1 lingei 11 read. soft..
<linger Snaps...............

jjii kon Nm

Jennie Lind'..

Demon Layer...........
Do........ Filling.. ..

Mary F. I'aimer Ice

Marshmallow .. 
.Marshmallow Icing..

I 'lie Egg.................

j'llie'ipjile Sponge...............

Itaspherr.v Jam ...............
Itihlioii............................................
Rich Corn........................
Roll Jell)...........................
Sairy Isiaf....................................
Scripture.................................

Swedish Apple. .
Sweet Sira when >....................

Spice i.ayer...............
Sponge............................................
Sponge. Chicago.......................

Sunshine............................

Tutti-Frutti Filling fur

White Raver.................
White Fruit.................................
White Cake with Demon

White Fruit..

Moston Cream......................
1 till 1er Scotch No. 1 . .
Mutter Ta IT).........................
Candied Orange Peel. .. 142
Cream Candy.......................
i’ream Candy .. .. 194
Fig Creams............................

Fudge. .
Home Caramels..................
Maple Fudge.............
Marshmallow Fudge.. ..
Molasses Candv...........
opera Creams......................

Peanut Mrlttle.. ..
Pralines.............................
Walnut Panouehi...............
Whut-ls-it Candy............... - 142

CANNED FRESH FRV ITS.

Canning and Preserving. .. l'.ifi
Canned Apples...............................inf>
Canned Hlackherries.................. iofi
Canned Mlueherrles.................. liai
Canned Cherries .. . .. .. iflfi

Canned Peaches....................... 1 mi
Canned Raspberries...................liai
Canned Sira wherries................p.ai
Canned Tomatoes.......................p.ai
Drape Jelly...................................Pal

CM A FIND DISH DELICACIES.

Macon and Mushrooms 153
Cheese and Tomato Rarebit 153 
Cheese Ra rehit with To­

matoes........................................is'l
Creamed Eggs................................ir.3
Creamed l.ohster..........................153
Chicken a la Creme. . 153
Cheese i Mnelet............................15.1
Sailed Almonds............................. 153
Sauted ussters.............................. 151
Welsh Rarebit................................153
Welsh Rabbit.............................. 153

III Red peppers............................ 41
Crabs In Red Peppers...........pi2

linked............................................... T«
How to Test Eggs................... Til
Hard Cooked............................... TH

Scrambled Eggs. Mushrooms
on Toast................................ I Mi

Scrambled...................................... fli
Soil Cooked No. 1.................... 7li

76
Stuffed Eggs...................................Pm

ENTREES.

Canuelon of Reef......................... is"
Chicken Forcemeat.................... 7s
Chicken Souffle............................ 7s
Chicken Crmiueltes.................. sn
Corn beef Hash............................... 1S5
< 'itt ry of Damli or Mutton .. Is" 
Creamed oysters and Celer)

In Fmitage Cups.................. 7N
Creamed Dobster In Fontage

Meef Cri Minettes......................... s2
Frogs' Regs..................................... mi
Fillet of Veal.................................. Is7
Dreen Pea Timbales.................. Nil
1 »> stei i ?roquetti s 82
Ragout of lleef..............................1N7
Scalloped lira ins.......................... sn
Scalloped Mushrooms............. xu
Stuffed Peppers............................ S2
To i ii.' i 'roquetti s 82
Veal Crisiuettes......................... Nil

FANCY DESSERTS.

Cream of Shortcakes.................132
Fruit Mane Mange. . . 128
Dlorlfled Rice.................................. 130
Jellies With Ripe Flesh

Fruit............................................133
Demon Tapioca............................. 130
Demon Jelly.................................... 133
orange Jelly.................................... 133
Pineapple Tapioca....................... 130
Pineapple Jelly with Fresh

Fruit............................................133
Prune Souffle..................................130

7



CONTENTS

I’rune Whip...........................'.‘Tl»
Rhubarb Custard.................. 13»
Snow Pudding........................ 13»
Snow Pudding.........................133
Stuffed I Mums.........................13»
Strawberries with Sea Fun in
Spanish « 'mtlli............ .. 132
Sutiduv I lesser!..................... 132
St 111 When .\ Shortcake....... 133
Tapioca fleam Custard ... 132

FIRST COURSE DISHES.

Anchovy Canapes..................... 31

Cheese Canapes...................... 31

Sardine Canapes...........................31
• i.vster Cocktail....................... 36
Shrimp Cocktail......................... 36

linked................................................. 44
Itakerl Haddock witli Oyster

Stuffing......................... IS
linked and Stuffed Fish. . |s7
I trolled Mackerel.......................... |.sf>
r'odlish Halls................................ 1x5
It rook Trout................................ it
Fish Forcemeat............................ 42
Fish au Gratin.............................. 46
Fish Fillets..................................... 42
Fried Fillet of Cod or Had­

dock............................................ 41
Garnlshlngs for Fish................ 42
How to Select Fish 12
Planked Shad or White Fish 46 
Stuffing for linked Fish.. .. 44

ICE CREAM.

Angel Far fa It.....................
Itlscult Glace 
Caramel Ice ('ream...
Chocolate Frappe.............
Hot Chocolate Sauce
Cranberry Punch.............
Frozen Pudding ..............
Ice Cream No. I.............
Ice Cream No. - 
l.cmon Sherbet
Milk* Sherbet"...
Maple Mousse....................
Peach Ice Cream No. I 
Peach Ice Cream No. 2

LOBSTERS.

Creamed............................................ 44
Creamed.............................................153
How to Open................................. 42
Lobster a la Newburg.. .. 151

liolled- 

Tongue .

Stuffed Lamb or Mutton 
Chops with Spanish

Roasts—

French..................................
Fillet of Beef Itiled.

Mutton

11 roiled........................................... 4s
Hamburg a la Tart a re . 46
Hamburg.......................................1X5
Parboiled...................................... 4s

Reef................................................ 50
Sausages.

MCFFINS.

English........................................... Ml
Mrs. P.'s I Sweet).................... xs

Oatmeal............................................. 1X6

OMELETS.

Creamed Salt Fish 
Foamy Omelet...............

< 1YSTERS.

Panned......................................... 42

Sauted.......................................... 154

Buttermilk Pie........................... 91
Chocolate Pie.............................. 91
Cocoa nut........................................ 92
Cream.............................................. t*2
Crust for < hie Pie.................... 91
Le....... Pie M
Mince............................................... 92
Mince Meat
Plain Pie Crust......................... 92
Pumpkin Pie................................ 92
Raisin Pie................................... 94
Strawberry Pie........................... 94

PICKLES AND PRESERVES.

Bordeaux Sauce ......................
Meets. Pickled............................
Chi "“sauce.".' ! !

Corn Relish.................................
Cold Slaw.....................................
Cucumber Pickles, sliced 
Cucumber Pickles, sour.. 
Cucumbers for winter.

Cucumber Pickies....................
Cucumber Mangoes.................
Currant Conserve.....................
Currant .felly without cook-

Cliow Chow Pickles................
Chow ('how..................................
('hopped Pickles........................
Filling for Mangoes................
< linger Pears............................
Grapes, spiced............................
Grape Marmalade....................
Grape Jelly with Raisins

and Nuts..................................I4x
Green Tomato So> ...................151
Jim Jam Preserves.................... 149
Mixed Pickles................................ ltx
Mustard Mixed Pickles.. .. 15»
Nut Conserve...............................15»
Orange Marmalade...................15»

i^Uilice I loties .............................. 15»
Pear Marmalade 151
Plum Jam.....................................  151
Piccalilli............................................ 151
Rhubarb and Nut Jellv.. 1X9
Relish................................. 151
Spiced Peaches.............................. 151
Sweet Watermelon Pickles. 152 
Watermelon Rind Pickles.. 152

Chicken. Baltimore.................. 56
Chicken a la (’rente...................153
Chicken, Boiled........................ 56
Chicken. Braised..................... 56
Chicken. Broiled......................... 1x6
Chicken. Creole..................... 56
Chicken. Cream.......................... 19»
Chicken. Fricassee.............. 56
Chicken, Gumbo......................... 19»
Chicken. Jellied 19»
Chicken Pie
Chicken. Roast............................. 5s
How to Stuff Poultr.x . 6»
How to Select............................. 6»
Hints in Buying......................... 56
oyster St u fling for Roast

Chicken..................................... 6x
Potato Slutting for Roast

Chicken.................................... 5 s
Roast Tame Duck..................... 5x
Roast Turkey................................ 6»
St tilling for Roast Chicken. 5S

PUDDINGS.

Baked Apple Dumplings 

Bachelor" s............................

Caramel.................................
Caramel
Chocolate Cornstarch .. 

Chocolate, for the....................

Easter..............................................
English Plum.............................
Farina....................................

Fig.. ‘..................................’..
Fluff-Fluff.....................................
French Cocoanut......................

Graham.............................

Indian..............................................

Lemon Sauce for......................
Lemon Bread............................
Lemon.............................................
Old Fashioned Raisin

I >um pi lugs............................
Old Fashioned Rice................

Raisin’ Tuffs.’.
Raspberry.....................................

Sauce for Graham Pudding 
Shanty............................................

steamed Suet...........................
Woodford.......................................

8



The

House of Quality

THE demand of the day for 
dependable men, dependable 
goods and dependable service 

lias made us what we are.

When your requirements are 
linked with our service, you have 
guaranteed satisfaction.

Our Trade ,&B
Mark is a guar-
antee of quality, a customer once 
gained is a permanent customer.

Eventually, if not now, you will 
realize the advantage of dealing with 
us, «here the initial expenditure is 
the greatest cost, «here complete 
dependence can be placed without 
fear of misrepresentation, and where 
satisfied customers are the best adver­
tisement.

KLEIN & BINKLEY
JEWELERS OPTICIANS AND ENGRAVERS

35-37 James Street North, Hamilton

a- --------- -i
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When Cleaning House—Use

Its Clean !
The first thing one says when entering 

room newly decorated with Alabastine 
y i r~ is “ How clean it smells ! ”
\Uiîi'iff In order that the walls of your home,

office, shop, school-room, church and other 
places where you and your family spend your time may be clean, bright and 
healthful, Alabastine should he used exclusively for decorating.

Alabastine is sanitary and satisfying. It hardens with age and new coats 
may be applied without removing the old. ll protects you from the dangers of 
tuberculosis, pneumonia and such diseases because it is antiseptic and porous. 
Unlike paper or paint, Alabastine does not prevent the purifying passage of air 
through plastered walls. It contains no analinc or arsenical dyes that render 
many wall papers dangerous.

Alabastine comes in 21 soft pleasing tints that never fade or rub off. It 
gives you for a low cost, w alls that form a perfect back ground for pictures and 
furnishings instead of ugly figured papers, w hich offend the eye and disturb the 
harmony of the room.

Write to any of the following agents for the Alabastine Decorator's Aid 
and Stencil Catalogue w hich tells you how to get free color schemes and stencils 
and how to apply them to your own needs.

PARKE & PARKE. 17-20 Market Square.
24-26 McNab St. N. 

BRADLEY BROS.. 220 York Street. 
MILLS HARDWARE CO., 9S Kmg St. E.

425-7 Barton St. East. 
FRED. TOTTEN, 212 King St. East. 
BABY HARDWARE CO.. 58 King SL W. 
REG. BROWN. 833 King St. East.
D. K. CLARKE. 228 Ottawa SL
R. C. SEXSMITH, Victoria & Cannon Sts. 
JAS. H. CALLAGHAN. 637 Barton E.
E. B. TURNBULL. 224 King E.
F. BOYD. 741 Barton SL E.
J. A. ZIMMERMAN. 462 Barton St. E. 
JOHN A. RECHE. 35 John St. S.
J. H. PLUNKETT. 1126 Barton E.

HAWKINS LIMITED. 315 Barton E.
117 John S.
6 Market Square.

FRED W. NEIL. 29 Campbell Avc.
ALF. J. WRIGHT. 205 James SL N. 
THOS. RAMSAY. 15 Market Square.
GEO. METCALFE. 21 McNab St.
TATE HD’WE CO.. Main and Locke Sts.’ 

CHAS. T. LAIRD. 176 Locke S.
U. L. CAMPBELL. 643 Barton St. E.
A. E. LORD. 325 King E.
GAY'S BOOK STORE. 433 Barton E. 
WOOD. VALLANCE CO.. 51-53 King E 

P. E. BONIFACE & SON. 57 John S.
M. D. DORE. 443 Wentworth N.
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Laundry Well Done
mid delivered promptly is a source of 
much satisfaction to every housewife.

There is not a laundry in Hamilton capable of 
handling your work to the same advantage, or 
ill the same satisfactory way as

THE SUNSHINE LAUNDRY
You will appreciate the many little niceties and 
careful attention given to the finer details of our 
laundry work. Permit us to do something for you, 
we will show our appreciation of your patronage 
bv a constant endeavor to merit your approval.

Phone 2600
ONK OF OCR DRIVKKS XVI 1.1, CAM, AND COI.I.KCT VOIR l.AVNDRY

The Sunshine Laundry Co., Limi,.d
22 PARK STREET SOUTH, HAMILTON

“ WE KNOW HOW “
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CARTERS AND EXPRESSMEN.
W. J. Parmer.................................................I til

CHIROPRACTORS.
J. A. Henderson..........................................163

CLEANERS AND PRESSERS.
Harry Rapheal............................................ 105
Regal Cleaners..............................................37

CLEANING PRODUCTS.
Standard Cleaning Products, Ltd.. ..

COAL AND WOOD.
Gillies, Guy Co., Ltd................................ 1

DAIRIES.
Cloverdale Creamery Co............................8»
The Pure Milk Co., Ltd.......................... 3

DENTISTS.
Dr. C. E. Rutledge..................................... 17a

DRUGGISTS.
Parke & Parke........................................... 6
The Martz Drug Co., Ltd........................ 67

DRY GOODS.
E. Hartley.................................................... 143

DYERS AND CLEANERS.
Cooley the Cleaner.................................... 135
Kern Bros....................................................... 61

ELECTRICAL STORES.
T. P. Bermingham........................................45
L. H. Lander..................................................59

ELECTRICAL INSTITUTE.
Dr. E. A. Wickins........................................ 95

EYE. EAR, NOSE AND THROAT 
SPECIALIST.

Frank 1). W. Bates, M.D.......................... 113

FEATHER SPECIALIST.
Madame Pearson........................................141

FLORISTS AND NURSERYMEN.
Marshall Bros............................................... 29

FURNACES.
The McPIary Mfg. Co., Ltd.................... 101

FURNACE INSTALLER.

Harry Day.......................................................65
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BUSINESS DIRECTORY.

FURNITURE DEALERS.
Frederick Green........................................ 39
Sovereign Furniture t'o.......................... 2

FURRIERS.
Warner W. Howell Vo.. Ltd......................71

GAS LIGHT SUPPLIES.
T. J. Berminghain......................................... 4.*i

GROCERS.
I). J. Donovan................................................34
Hazell & Dawson....................................... 4
Peebles, Hobson & Vo.................................25

HARDWARE.
Dennis Bros....................................................57
J. H. Plunkett................................................93

HEPATOLA.
Mrs. Geo. 8. Almas..................................... 115

ICE CREAM.
The Pure Milk Vo.. Ltd........................... 3

INSURANCE. LIFE.
London Life Insurance Vo., Ltd.. ..131 
Northern Life Assurance Vo., Ltd.... 23

INSURANCE, FIRE.
Hamilton Building & It.-E. Vo...............159

INVESTMENTS.
Hamilton Building & It.-K. Vo................159

JEWELERS.
Klein ft Binkley.......................................... 9
J. H. Springstead........................................197

JELLY POWDERS.
McLarens Limited......................... K. Cover

LADIES’ TAILORS.
Fred Morgan...................................................75
J. E. White..................................................... 41

LAUNDRIES.
Royal Steam Laundry, Ltd.......................53
Sunshine Laundry Go., Ltd.......................12

faite
LIQUORS (RETAIL).

G. Bremner..................................................... 31
John O. Carpenter...................................... 139

MILK.
The Vloverdale Creamery Vo..................89

MILLINERY.
Parisian Feather ft Millinery Vo.. ..141

MINERAL WATERS.
Sutherlands Limited...................................HiH

MOVERS.
W. J. Farmer...............................................161

MECHANOTHERAPY.
Dr Wm. Rollins.......................................... 177

MANO-THERAPY
Dr.1 W. R. Feast.............................................63

OPTICIANS.
The Smith Optical Vo................................181

PAINTERS AND DECORATORS.
Dennis Bros....................................................57

PHOTO SUPPLIES.
Walter E. Hill ft Bros................................. 83
Swithian King............................................. 103

PHOTOGRAPHERS.
H. A. Ellis....................................................... 33
Jensen’s Studio.............................................99
The Morgan Studio.....................................Ill

PICTURE FRAMERS.
The Cambridge Art Store...................... 129

PLUMBERS.
Bloom & Brittain........................................123

REAL ESTATE AGENTS.
A. O. Hewlsh.................................................. 81
Robert E. Jarvis............................................69
A. W. A. Taylor............................................. 35
J. A. Warner...................................................97

SARDINES.
John W. Bickle ft Greening...................... 43
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There is
Bread and Bread 

But

Wm. Hazel I s
“ V E RIB EST ” H O M E- M A D E

Assures the housewife that 
her meal will be complete.

It all depends on the way it’s made.

Every loaf consists of the purest and 
best ingredients.

Our delivery will call on you.

Wm. Hazel I, Jr.
393 Cannon St. East.

RHONE H80.
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BUSINESS DIRECTORY.

SHOE REPAIRERS.

East End Shot* Repairing Co.............. 121
Rapid Shoe Repairing Co.........................72

SOAP MANUFACTURERS.

W. H. Judd * Vo................................... 165

SPICE MANUFACTURERS.

Mcl^arens Limited....................... F. ('over

STORAGE WAREHOUSE.

Hamilton Warehouse & Storage Vo.
Ud IS

STOVES.

Burrow, Stewart & Milne, Ltd............... 20
McVlary Mt'g. Vo., Ltd..........................101

TEA DEALERS.

John O. Carpenter.................................. 139

TINSMITHS.

Win. Gillespie........................................... 51

UMBRELLAS.

T. L. Vatehpole....................................... 117

WALL PAPERS.

Dennis Bros................................................ 57

WEATHERSTRIP MFG.

William Peace Vo., Ltd......................... 137

mi

This Book was 
Printed and 
Bound by

HAMILTON

iWMWMwmmiaviawmmmmwmmisisvtmrmmmmrrm'nism'aia'a'nvim........... ..................... “ ‘1 —
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START RIGHT
Have your dealer supply you with a ease of
KUNTZ ORIGINAL LAGER
----------------- in your home.------------------
We hav e made Lager for over sixty years.

Our ALL and PORTKR is unexcelled and is 
made from the best of materials obtainable. 
The water used is from our KAMOVS KUNTZ 
SPRINGS, which gives our Lagers that sparkling 
color and flavor.

MADE IN WATERLOO, ONT. 

SOLD AM, OVER CANADA.

GUS KUNTZ, Representative.
PHONE 2983.
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A TABLE OF WEIGHTS AND MEASURES FOR HOUSEKEEPERS.

With fi'ightK and measures just and true, 
With stoves of even heat.

Well buttered tins and quiet nerves, 
Success will be complete.

1» eggs...................................................1 pound
1 quart of flour.................................... 1 pound
2 cupfuls of butter..............................1 pound
1 generous pint of liquid.................1 pound
2 cupfuls of granulated sugar. .1 pound
2 heaping cupfuls of powdered

sugar..................................................1 pound
1 pint of finely chopped meat,

packed solidly...............................1 pound
(The cup used is the common kitchen 

cup. holding half a pint).
2% teaspoonfuls make one tablespoonful
4 tablespoonfuls...............make 1 wineglass
2 wineglassfuls........................... make 1 gill

2 gills...................................make 1 teacupful
2 teacupfuls.................................. make 1 pint
4 labb-spoonfuls salt.. . .make 1 ounce 
1% tablespoons granulated

sugar...................................make 1 ounce
2 tabb-spoonfuls flour .. make 1 ounce
1 pint loaf sugar...............makes in ounces
1 pint brown sugar.. . .makes 12 ounces 
1 pint granulated sugar makes 16 ounces
1 pint wheat flour.............. makes it ounces
1 pint corn meal...............makes 11 ounces

A piece of butter the size of an egg 
makes about 1% ounces.

All measures are level; levelling done with back of a case knife.
Standard tablespoon, teaspoon and half-pint measuring cup are used.
To measure butter, lard, etc., pack into a cup or spoon and make level with case knife.

TIME REQUIRED FOR COOKING THE FOLLOWING MEATS AND 
VEGETABLES.

Beef, sirloin, rare, per pound,
................................................8 to 10 mins.

Beef, sirloin, well done, per
pound..................................12 to 15 mins.

Chickens, 3 or 4 lbs. weight,
.............................................1 to Wi hours

Duck, tame.................... from 40 to 60 mins.
Lamb, well done, per pound.. ..16 mins. 
Pork, well done, per pound.. . .30 mins.
Turkey, 10 pounds............................3 hours
Veal, well done, per pound.. .. 20 mins.
Potatoes, boiled....................................30 mins.
Potatoes, baked....................................45 mins.
Sweet potatoes, boiled...................... 45 mins.
Sweet potatoes, baked....................... 1 hour
Squash, boiled...................................25 mins.

Squash, baked............
Green peas, boiled.. .. . .20 to 4o mins.
Shelled beans.. ..
String beans.............. ...............1 to 2 hours
Green corn.................. . from 20 to 30 mins.
Asparagus...................
Spinach......................
Tomatoes.....................
Cabbage........................ . 45 mins, to 2 hours
Cauliflower............... ............... 1 to 2 1 lours
Dandelions................................... 2 to 3 hours
Beet greens.............................................. 1 hour
Onions.............. ........................... 1 to 2 hours

.......................... 1 to 5 hours
Turnips............... .. .. 45 mins, to 1 hour
Parsnips.............

TIME FOR BROILING.

Steak. 1 inch thick.....................4 to 6 mins. Pish, thick.................................. 15 to 25 mins.
Steak. I»,* inch thick.............. 8 to 15 mins. Chickens.......................................20 to 30 mins.
Pish, small and thin................5 to 8 mins.

Rapid shoe repairs are the best. Phone 926.
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Fireproof Storage 
Warehouse

it ^
!»1

You may not require to store your furniture or other goods very 
often, but when the occasion arises you naturally will want the cleanest 
and most modern storage service obtainable. Our warehouse meets 
these requirements in every particular.

We store Pianos, Trunks and Furniture in any quantity, whether 
it be one or two pieces or a large house full. Packing. Shipping and 
Moving attended to. Inspection invited.

THE

Hamilton Warehouse and Forwarding Co., Ltd.
McNAB AND JACKSON STREETS

I TELEPHONE 630.

I

1

ti
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...............

There’s No Place Like Home
if you

No. 70 SERIES.

“ Cook 
with 
Gas”

It’s the modem way.
It’s the easy way.
It's the comfortable way. 
It’s the convenient way. 
It’s the economical way.

<1 One member of the large “JEWEL” family.
There are others in all convenient styles and at 
prices to suit every purse.

•J Actual experience has established the fact that 
“JEWEL ” Gas Ranges are not only more economical, 
but are more strongly built and better finished, and 
have more genuine good features than any other 
line of Gas Ranges made.

Your home will not be complete without the 
“JEWEL.” The stay satisfactory Range.

MANUFACTURED BY

THE BURROW, STEWART & MILNE CO.
LIMITED

HAMILTON, ONTARIO.

NOTE : A complete showing of the entire “JEWEL " line can be 
seen at their salesroom, cor. of Cannon and Hughson Sts., Hamilton.

..............
20



THE REAL HOME-KEEPER

METHODS OF COOKING

Roasting -All moat should ho placed at least one inch from the bottom of 
the linking pan, using trivet or rack made for the purpose. Rub the joint well 
with salt and pepper, and dredge with as little flour as will insure a dry surface1. 
Wry lean meat is improved by having thin slices of fat meat, either bacon or 
pork, or its own fat, laid over the surface at first until there is sufficient drippings 
to baste with. The oven and pan should be hot at first, then gradually reduce 
tin* heat. Baste frequently with equal quantities of fat drippings and water. 
(For time see the table.)

When done, remove roast to a hot platter, drain off the fat, add enough water 
to dissolve the glaze left in pan, and use this for gravy, either “au jus” or thicken 
slightly with brown roux.

This is a method for all roasts. The time varies with the* kind of meat.
Braising—Braising is particularly adapted for meats that are lacking in 

flavor or are tough. A deep pan with a close-fitting cover is necessary. The 
covered pans sold as roasters are really braising pans, and owe their excellence 
to the fact that the two parts fit together so tightly as to confine the steam, thus 
the meat is cooked in its own vapor. The most stubborn pieces will yield to 
the persuasion of a braising pan and become tender, especially if a few drops 
of lemon juice or other acid be added to the gravy in the pan. Braising also 
affords an opportunity to render the coarse pieces savory by laying them upon 
a bed of vegetables or sweet herbs. Dry meats can be enriched by the process 
known as daubing.

Broiling—Broiling is cooking by direct exposure to a heat over a gas flame 
or hot coals. The surfaces are seared by exposing the meat to great heat at first, 
thus preventing the juices from escaping.

Pan-Broiling—Heat a cast-iron or steel frying pan to a blue heat. Rub 
it with a bit of fat meat till well oiled. Season the meat and lay in the pan just 
long enough to sear thoroughly, then turn and sear the other side, and continue 
turning often enough to keep the juices from escaping. Reduce heat and cook 
more slowly until meat is done.

Sauteing—To saute is to cook in a hot, shallow pan with a little fat, browning 
first one side and then the other.

Frying—To fry is to cook in hot fat, deep enough to cover the material to 
be cooked. Test for cooking as follows:

For cooked materials a one-inch cube of bread should turn golden-brown in 
forty seconds.

For uncooked materials a one-inch cube of bread should turn golden-brown 
in one minute.

All materials not containing egg, should tie dipped in egg and crumbs to 
prevent food from absorbing fat. The albumen is hardened by the heat and 
forms a coating. Cook only a few pieces of the article at a time, reheating after 
each frying. Drain on brown paper.

Utensils -Iron or granite kettle, wire egg licater, and brown paper to drain 
on. Wire baskets are nice to have, but not essential.

FOR RHEUMATISM—Electrical Treatment Rooms, 119 King E.
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THE REAL HOME-KEEPER

The fats used are lard, eottolene and olive oil. To dear fat after using out 
a raw potato into one-fourth-inch slices and add to the cooled fat. Heat gradually 
and when potatoes are hroxvned strain fat through cheesecloth placed over a 
strainer. If carefully strained each time the fat can he used repeatedly.

Boiling -In boiling, as in roasting, the general principle is to subject the 
meat to a high degree of heat at first until a layer of albumen hardens over the 
entire surface. The teni|>erature should then be dropped much below boiling 
1 oint and kept there until the gelatine1 and connective tissues are softened to 
almost the point of dissolving. Let the meat partly cool in the liquor, and if 
the slices are served on very hot plates they will be juicy, tender and well-flavored.

Larding —Use a piece of salt pork fat. Shave off the rind as closely as possible, 
cut the fat in one-fourth-inch strips, and cut these into strips the same width. 
With a larding needle draw these strips into the meat, leaving the stitches evenly 
distributed and in alternate rows until the whole upper surface is covered.

Daubing—When the large lardoons are forced through meat from surface 
to surface the process is called daubing.

CARVING

To master the art of carving one must understand the anatomy of tin1 meat 
to be carved. The carver should insist upon having a sharp knife, a large platter, 
and sufficient space to move his arms.

Whole Fish -The carving of fish is extremely simple. Run the knife the 
whole length of the back fin, then cut from the back fin to the middle of the fish; 
the flesh may then be separated from the bone. When one side is served, turn 
the fish over and carve the other side the same way. The centre of the fish is 
considered the best, as it is the fattest portion. The meat around the head and 
neck is decidedly gelatinous. Medium-sized fish like» mackerel, salmon trout, 
and so forth, are cut through the bone, thus giving a piece of fish on either suit1 

of the backbone for each serving.
Beef—For carving roast beef, a long, broad-bladed knife is required. Always 

cut across the grain of the meat; never with the grain. The joint of the beef 
known as the porterhouse roast or sirloin roast consists of the sirloin, the tender­
loin, and the flank. The flank is tough, and if roasted, with the meat, is generally 
u cd for some made dish, such as croquettes, or hashed meat on toast; it is 
seldom carved at the table.

The tenderloin and sirloin must be carved against the grain. C'ut thin 
slices parallel with the vertebra1, then cut close to the backbone, thus separating 
the slices. Rib roasts are carved the same way as the sirloin.

Rolled Ribs and round of beef are carved in round slices as thin as possible, 
each slice having considerable fat mixed with the lean.

Beef Steaks are carved across the grain.
Sirloin Steak—Cut slice's at right angles to the vertebra in both the sirloin 

and the tenderloin, then separate.

LAMB AND MUTTON

A Leg of Mutton is considered by many the most difficult piece of meat to 
serve. If the hip bone is removed, the carving of this joint is simple, but it is

FOR RHEUMATISM—Electrical Treatment Rooms, 119 King E.
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A Legacy of Love
legacy nf love that slimilil lie left In every

* husband, in vase death tails him away from 
those he loves, is provided for by a good l.ife 
Insurance Policy. It thrmvs around those who 
Mere dependent upon him a mantle of protection, 
■saving the home from disruption, and guarding 
the widow and orphans from hardship, povertv 
and want.

Life Insurance is the greatest boon offered by 
modern civilization, providing at once both a 
savings account for the insured, and a protection 
for those he loves. Every man who has his own, 
his family 's, and his country 's interests at heart 
will insure his life. Delay in this respect is 
unforgivable. Do it now, -it is your duty.

FHK NORTHERN LIKE 
offers Policies of all kinds, which are suited to all 

conditions.

Rates and full information cheerfully 
furnished by our District Manager,

W. H. TH I BAD DEAL’
OFFICE 16 JAMES ST. SOUTH PHONE 1120.

7he best Life Insurance is lhal which is taken, not talked about.



THE REAL HOME-KEEPER

usually loft in. Place the leg on the platter, with the skin side next to the platter. 
Carve from the hip Ixme across the leg; these» will l>e the largest slices as they 
come from the part of the joint which has the most meat. The portions near 
the knuckle are to be served in the same way ; they will not lx* so rare as the thicker 
slices. Chops may be cut from the upper part of the leg.

Fore Quarter of Mutton or Lamb -Remove the fort* leg and the shoulder, 
then separate the rib chops. Every part of the fore quarter of lamb is sweet 
and tender, but the neck in the fore quarter of mutton should 1m* used only for 
stewing. In carving the shoulder of either lamb or mutton, one must study 
the meat before cooking.

The Saddle of Mutton—There are several ways of carving this joint. The 
fat, tenderloin, and kidneys should all be removed in one piece. The most popular 
way is to cut long slices parallel with the backbone, on the portion nearest the 
tail, and slices diagonally on the portion nearest the neck.

The Loin of Mutton—Generally this joint is carved by merely separating 
the chops, but it may be carved in the same manner as the saddle of mutton.

VEAL

Fillet of Veal—This cut is carved like the round of beef.
Shoulder of Veal—The shoulder is often Ixmed and stuff’ll. In that case, 

cut through the meat from side to side. If the bone is left in, carve in the same 
manner as the shoulder of mutton.

Loin of Veal—This cut is often stuffed, and the kidney is always cooked 
with the meat. Carve the same as the sirloin of beef, in large, thin slices.

PORK

Pork Spare Ribs—Serve one rib to each ]xirson.
Loin of Pork—(’hops may be carved and served, or the roast may be carved 

exactly like the sirloin of beef.
Roast Ham—Cut through the meat to the bone, using the portion nearest 

the knuckle first. Ham should be cut in very thin slices.
Tongue—The small end of the tongue is inferior to the thicker portion. Cut 

slices crosswise of the tongue and serve a slice from lx)th portions to each person.
Roast Pig—Place the head of the pig at the right hand of the carver. Cut 

off the ears, then the head; cut the head in halves. Cut the whole length of the 
backbone, dividing the creature in two pieces. Cut off the leg of one half, then 
separate the shoulder from the body. Carve the ribs and loin at right angles 
with the backbone. Cut the other half in the same way. Young pig is very 
tender and the bones are soft, so carving is an easy matter.

POULTRY AND GAME

To Carve Poultry—Place the bird on the platter with the head to the left 
and ihe side toward the carver. Insert the fork across the centre of the breast­
bone. Remove the wing, then the leg, then the side bone between leg and body. 
Cut slices from the breastbone to place from which wing was removed. Remove 
wishbone by cutting from end of breast to the left of the wing joint. Make an 
incision to the right of breastbone for removing stuffing. Remove fork from

Where can I learn Chiropractic? Page 162.
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Peebles, Hobson & Co.,
Limited

Leading House for

Family Groceries, Fresh 
Meats, Fish and Wines 

and Liquors.

<1 Your home is what you make it, and the 
dainty and particular housewife knows that 
a well appointed table tends to contentment 
and food nature.

There is no place that can supply your 
wants to the same advantage. We supply 
all things good to eat.

<1 If you knew the extraordinary pains we 
take to maintain the high standard of 
quality in the selection of our delicacies 
you would insist on buying your table 
requirements from

Peebles, Hobson & Co., Limited
Out delivery will call upon you.
Drop us a card or telephone.

KING & McNAB STS. PHONES 181. 182. 1103.



THE REAL HOME-KEEPER

breast I >one and cut the leg in small portions. Serve a slice of the light and a 
slice of dark meat to each person.

Serve one side of the bird before carving the other side.
Broiled Chicken—Cut through the breast and cut in halves at right angles 

with the top of leg. But if birds are small, serve one to each person.
To Carve a Duck—Cut off the wing and the leg the same os for poultry. 

Cut the breast meat parallel with the breastbone, lieginning at the side between 
the wing joint and the thigh.

To Carve a Goose—Carve in the same manner us a roast duck, but cut the 
leg into several ix>rtions.

Grouse and Partridges -These birds are curved like a goose, although 
sometimes the breast is separated from the bone and one-half breast is served 
to each person. Pigeons, quails and small birds are served whole, and generally
on toast. BUTLER’S DUTIES

A butler is generally given full charge of the dining room, as well as of the 
other men servants. He waits on the table at breakfast, usually alone; but it 
the family is large1 or there are guests present, he may lie assisted. He directs 
the washing of dishes and the cleaning of the silver. He prepares the salad. 
He attends to the Ml, to the tires, to the- lighting of the house*. He makes and 
serves afternoon tea and sets the table for dinner. He announces all the meals, 
serves the dinner, does all the carving. If he is assisted, he serves the principal 
dishes, and the assistant serves the vegetables and sauces. He is responsible 
for the safety of the silver, for the arrangement of the flowers and fruits, and 
for the proper serving of the wines. He has full charge of all refreshments served 
in the evening, and is responsible for the locking of the house* at night. He alter­
nates with the footman or waitress in answering the bell in tla* evening.

DINNERS AND LUNCHEONS
A formal dinner generally consists of ten courses, but may l>e eight or twelv e. 

In order to have one harmonious whole, tin* different courses must blend well 
with each other. Avoid repetition; if oysters appear in the first course*, they 
must not apis-ar again. Observe these* two points particularly in arranging 
the table: First, have the table linen immaculate and without folds; and second, 
arrange the covers with mathematical exactness.

The table may bet square, oblong, or round; it must lie covered with a soft 
pael, and the*n with the table-cloth, which should hang ove*r the* siele*s of the table 
at least one*-quarte*r of a yard on t*very side. The selection of the gue*sts for u 
formal dinner is extremely important, and the seating at the* table so that all are 
congcnial takes some time to plan. Name cards shoulel be* place*d at each e*e)ve*r. 
Eae*h gentleman shoulel be given a card, on entering the dressing-room, with the* 
name of the laely whom he is to escort to the* dining-room, and the letter It or L, 
also on the card, inelicating to the right or left of the* hostess.

When dinner is announee*el, the host with the gue*st of honor leads the way 
to the dining-room, followed by the other me*n with their ladie*s, and the hostess 
with the gentle*man of honor brings up the rear. The gue*sts all stand he*hine! 
their chairs until the hostess makes a move to be seated; then the men push up 
the chairs for the ladies, each lady seating herself from the* left of her chair

Where can I learn Chiropractic? Page 162.
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THE REAL HOME-KEEPER

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

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

The Cover—The place for each guest and the necessary plate, silver, glasses, 
knives and napkin is called the cover.

Arrangement for Cover—Allow twenty s for every person. Place a 
ten-inch service plate, having decorations, right side up, in the centre of this 
space, and one and one-half inches from the edge of the table. Arrange knives, 
edges toward plate, in the order in which they will be needed, beginning at the 
right. At the right of the knives place soup spoon, bowl up; at the right of the 
sou]) spoon the oyster fork, with tines up; the other forks, with tines up, at the 
left of the plate, in the order in which they will In* needed, Iwginning with the 
extreme left.

If there are too many courses to admit of all the silver being put on at once, 
extra silver may In- plac' d at each cover just More serving the course requiring it.

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

The name card is generally placed on top of the1 napkin or over the plate.
Serving the Formal Dinner—The dinner may be served from the butler’s 

pantry, having each course arranged on individual plates, and placed by the 
waitress on the right side of the guest, with the right hand, and anything which 
is to be served with the courses passed with a tray to the left of the guest, and 
low enough and sufficiently near to the guest to be easily taken with the right 
hand. Served in this way there is less interruption to conversation.

Or each dish may be so arranged on a platter or serving dish on a tray that 
the guest may easily serve himself. Served in this way, the waitress places before 
each guest a plate before passing the courses.

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

Removal of Courses—When every oik* has finished, the waitress removes one 
plate at a time, beginning with the hostess or with the guest at the right of the 
hostess.

Before the dessert, everything not needed for this course should lx? removed 
from the table; if there are crumbs, they should be carefully brushed with a napkin 
on to a plate or tray. After this is accomplished, place the dessert dishes from 
the right. While the dessert is being eaten, the finger bowls, filled one-third 
full of tepid water, with a. slice1 of lemon or a geranium leaf or a flower in it, set
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THE REAL HOME-KEEPER

on a doily on a plate, may be placed in front of and above the dessert plate. When 
the dessert plate is removed, the finger howl is moved into the space. If fruit 
follows the dessert, the guest removes the finger liowl and doily from the plate 
and uses that plate for the fruit. If coffee is served in tin- dining-room, the finger 
Ixnvls are not placed until after the coffee, but coffee is usually served in the 
drawing-room.

Order of Service—The guests on the1 right of the host and hostess are served 
first in the first course, in the second course the guests on the left, in the third 
course the second guest, on the right of the host and hostess, and so on in rotation, 
so that no guest is served twice first. Some hostesses insist uixm being served 
first. If the different courses are passed rather than served from the butler's 
pantry, this may be a good plan, but otherwise there seems to be no reason for it.

MENU FOR A FORMAL DINNER
First Course

Oysters or Clams in Shells Brown Bread Sandwiches
Second Course

Consomme Croutons
Third Cdurse

Broiled Trout Cucumbers
Fourth Course 

Croquette's or Sweetbreads 
Fifth Course

Saddle of Mutton, Currant Jelly
Peas in Font age* Cups 

Sixth Course

Seventh ( -ourse
Broiled Quail and Chestnut Puree

Eighth Course 
Bombe ( llace Sponge Cake

Ninth Course 
Fruit and Bonbons 

Tenth Course 
Coffee (Black)

Salted almonds and bonbons to be on the table all the time. Celery to be 
passed with oysters. Radishes or olives to lx; passed with fish course.

WHEN AND HOW TO SERVE WINES
Sauterne, slightly cold, with oysters.
Sherry, slightly cold, with soup.
Rhine Wine, not very cold, with fish.
Claret, slightly cold, with entrees.
Champagne, very cold, with poultry ami meat.
Burgundy and Champagne, with salads.
Burgundy, a little warm, with gam<'.
Port Wine or Madeira, temperature of wine cellar, with desserts.
Cordials and Brandies, with coffee.

Maitre d'Hotel Butter

Potatoes

Tomato Salad

For Skin Troubles—Electrical Treatment Rooms, 119 King E.
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COURSES

First Course—Appetizers, cold hors-d’oeuvres, eaten preliminary to the dinner, 
supposed to stimulate the flow of the digestive juices and create an appetite.

Second Course—Oysters or Shellfish. Salt, pepper, cayenne, tabasco sauce, 
and tiny brown-bread sandwiches are passed with this course.

Third Course—A Clear Soup. Hors-d'oeuvres, such as celery, olives, radishes 
or pimolas, are passed with this course.

Fourth Course—Fish, broiled, fried, or baked; sometimes potatoes, and 
generally eucumlwrs or tomatoes dressed, are served.

Fifth (’ourse—Entrees.
Sixth Course—The Meat Course, one vegetable* besides the potato.
Seventh (’ourse—Frozen Punches or Cheese* Dishes.
Eighth Course—(lame or Poultry and Salad.
Ninth Course—Hot Desserts or Colei Desserts.
Tenth Course—Frozen Desserts, Cakes anel Preserves may be passed with 

this course.
Eleventh (’ourse—Fruits.
Twelfth Course—Coffee anel Liqueurs.

The Informal Dinner

The hostess serves the soup, and the host the fish and the* roast. Vegetables, 
sauces and entrees are served from the side. Either the host or hostess makes 
the salad, and the hostess serves the dessert and the coffee. The cover is arrangel 
sunn* as for the Formal Dinner.

The Formal Luncheon
The table may lie covered or bare. If bare, use doilies for plates and glasses. 

The arrangement of the cover is the same as for the Formal Dinner. Lighter 
dishes are served for luncheon than for dinner; entrees take the place of the roast. 
Soup or bouillon is served in cups. Fruit may be served for the first course in­
stead of canapes. The hostess sometimes serves the salad and the coffee, but 
it is better to have all served from the side.

The Informal Luncheon
1 ike the Informal Dimier except that the roasts are omitted. When luncheon 

is announced, the first course may l»e on the table, and the dishes required for 
the remaining courses arranged on the side table. Seldom more than three courses 
are served. Tea, coffee, or cocoa are served throughout the meal.

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

attractive.
Never allow any food which looks unsightly to be served. Toasted bread, 

burned on one side, may take away the appetite, but toasted a golden-brown
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on both sides, with crusts off, and then cut in strips and served in between the 
folds of a fresh doily, will appeal to the most fastidious.

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

Steaks and chops should lie trimmed before cooking, then broiled evenly on 
all sides -never burned.

Rib chops should be garnished with chop frills.
Slices of lemon, hard-cooked eggs cut in strips, chopped pickles and parslvx 

are used for garnishing fish.
Cold sweet dishes are garnished mostly with jellies cut in cubes, anil candied 

fruits, red cherries and angelica being the most popular. Nuts and raisins are 
also used. Ice creams are garnished with meringues and spun sugar. Cakes 
are garnished with nuts and plain and fancy frostings put through a pastry bag 
and tube. Whatever garnishing is used avoid overdoing the matter; the simplest 
is always the most attractive.

FIRST COURSE DISHES 

Canapes
Canapes are made from white, Graham and brown bread, sliced very thin 

and eut in various shajx's. They may be dipped in melted butter, toasted or 
fried. The slices may be covered with any of the following mixtures. Served 
hot or cold.

Anchovy Canapes
Cut bread in slices one-quarter inch thick, cut in circles, dip in melted butter, 

sprinkle with salt and cayenne, spread with anchovy paste, and sprinkle with a 
few drops of lemon juice.

Cheese Canapes

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

Crab Canapes

Cut bread in slices one-quarter inch thick, three inches long, and one and 
one-half inches wide. Spread with butter and brown in oven. Mix one cup 
chopped crab meat, one teaspoon lemon juice, two drops tabasco, one-half 
teaspoon salt, a few drops of onion juice, and two tablespoons olive oil. Mark 
the bread diagonally in four sections and spread them alternately with melted 
cheese and crab mixture. Separate sections with finely chopped pimento.

Sardine Canapes

('lit brown bread in circles, spread with butter, and heat in the oven. Pound 
sardines to a paste, add an equal amount of finely chopped, hard-cooked eggs, 
season with lemon juice and Worcester sauce. Spread on brown bread. Garnish 
each, canape in the centre with a circle of hard-cooked white of egg, capped with a 
teaspoonful hard-cooked yolk.
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Shrimp Cocktail

One pint shrimp, two tablespoons Worcestershire sauce, two tablespoons 
vinegar, three tablespoons lemon juice, one tablespoon tomato catsup, one tahle- 
s|M»on horseradish, one teaspixm salt, few grains cayenne, few drops tabasco. 
Place shrimps in shallow dish after removing the black parts. Mix other in­
gredients. Pour over shrimps, and let stand for several hours. Serve ice cold 
in small glasses as a first course. The shrimps may be mixed with the sauce and 
served in halves of grapefruit, in lemon shells, or tomato cups. Set on a bod 
of ice.

Oyster Cocktail
Follow recipe for shrimp cocktail, using one* pint small oysters drained from 

their liquor in place of clams.

SOUP ACCESSORIES 

Cheese Crackers

Fight crackers, salt, cayenne, grated cheese and butter. Spretul crackers 
thinly with butter, sprinkle with salt and cayenne, and cover with grated cheese. 
Cook in oven until cheese is melted.

Croutons
Cut bread one-fourth inch in thickness, remove crust. Cut slices in strips 

and strips into culies. Dip in melted butter, brown in oven, or fry in deep fat.

Noodles
One-half teaspoon salt, one egg, cayenne, slight grating of nutmeg. 

Beat egg. Add seasonings and enough flour to make a stiff dough. Work on 
floured board until smooth and elastic. Cut a small portion and roll thin as a 
wafer. Cut in fancy sluqics and cook in boiling salted water or soup stock twenty 
minutes. Serve hot in soup. This paste may be spread on the bottom of inverted 
dripping pans and baked in a quick oven. Crease before removing from pan.

SOUPS

Bouillon
Five pounds lean beef from middle round, two pounds marrow bone, three 

quarts cold water, one teaspoon peppercorns, one tablespoon salt, one-half cup 
each, cut in dice, of carrot, turnip, onion and celery. Wipe, and cut meat in 
inch cubes. Put two-thirds of meat in soup kettle, and soak in water thirty 
minutes. Brown remainder in hot frying-pan with marrow from marrow bone. 
Put browned meat and bone in kettle. Heat to lx>iling point; skim thoroughly, 
and cook at temperature below boiling point five hours. Add seasonings and 
vegetables, cook one hour, strain and cool. Remove fat and clear. Serve in 
bouillon cups.
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Puree of Celery

Cut two largo stalks of celery in small pieces, and cook in salted water one-half 
hour or until tender. Mash and put through a sieve. Heat a quart of milk in a 
double boiler, add salt, pepper and butter, and slightly thicken. Add the strained 
celery, let boil a minute and serve. This amount will serve six people.

Cream of Corn Soup
Six ears coni, one pint water, one pint milk, slice of onion, sprig of parsley, 

two tablespoons butter, two tablespoons flour. Scour kernels of corn, and scrape 
pulp. Simmer twenty minutes in kettle with cobs and water. Remove cobs 
and rub pulp through sieve. Scald milk with onion and parsley. Remove season­
ings, and add milk to pul)). Smooth butter and flour, and add to milk. Serve 
whipped cream rose in each dish. Pass toast fingers.

Corn Soup

One can corn, one pint boiling water, one pint milk, one slice onion, two tea­
spoons butter, two tablespoons flour, one teaspoon salt, popper. Chop the corn, 
add water, and simmer twenty minutes; rub through a sieve. Scald the milk 
with onion, remove the onion, and add nfilk to corn. Thicken with butter and 
flour cooked together. Add salt and popper and a little whipped cream just 
before serving.

Clam Bouillon

Wash and scrub with a brush one-half peck clams, changing the water several 
times. Put in kettle with three cups cold water, cover tightly, and let steam 
until shells are well opened. Strain liquor through double thickness of cheese 
cloth. Serve in bouillon cups with spoonful of whipped cream on top, and bit 
of parsley.

Cream of Chestnuts

One pint of chestnuts, shelled and blanched, one tablespoon flour, cooked 
with one tablespoon butter, two cups hot milk or stock, nutmeg, cayenne and 
salt, one cup cream. Add chestnuts, pressed through sieve, to butter and flour 
ami hot milk or stock. W hip cream, and put in soup just before serving.

Emergency Soup

Put one-half teaspoon celery salt in one " water; boil ten minutes, add 
one pint milk, small lump butter, and thicken a little.

Oyster Bisque

Drain a quart of oysters through a colander for ten minutes. Add to liquor 
an equal quantity of water and bring to a boil. Chop oysters and mid to the 
liquor. Cook gently for fifteen minutes. Soak four tablespoons of powdered 
crackers in cup of hot water and mid three cups of milk heated, with a pinch of 
salt. Heat two tablespoons of butter with tablespoon of flour. Stir in thickened 
milk, cook one minute, and add strained liquor. Season with jiepper and salt 
to taste.
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Plain Oyster Stew

One quart of oystern, four cups scalded milk, one-fourth cup butter, one-half 
teaspoon salt, one-eighth teaspoon pepper. Wash oysters by placing in a colander 
and pouring over them three-fourths cup cold water. Reserve the liquor, heat 
to a tailing point, and strain through double cheese cloth. Carefully pick over 
oysters and add to liquor. Cook until edges begin to curl. Remove oysters 
with a skimmer, and put in tureen with butter, salt and pepper. Add to 
one pint milk, and pour over the oysters.

Sour Cream Potato Soup

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

Queen Victoria’s Favorite Soup

One cup cold baked chicken chopped as fine as possible, one pint chicken 
broth, one cup sweet cream, salt and pepper to taste, yolks of three hard tailed 
eggs mashed fine.

Cream of Tomato Soup

With one tablespoon of butter put two tablespoons of flour and cook together. 
Add one cup of strained tomatoes, and simmer five minutes. Then add one- 
fourth teaspoon soda, salt and pepper to taste, and two cups of hot milk.

Tomato Soup

Skin carefully one gallon of ripe tomatoes. Put them in soup pot. Pour 
over two quarts rich soup stock. Let simmer one hour, run through sieve, and 
return to pot. Season with popper, salt and clove or garlic. Serve soup as it 
boils up second time.

Tomato Bisque

One quart milk, one-half can tomatoes, one tablespoon butter, one tablespoon 
flour. Rub flour and butter together, and add to milk. Stew tomatoes, rub 
through sieve. Add to tomatoes two teaspoons salt, one teaspoon sugar, one 
teaspoon onion extract, some paprika. Then put tomatoes into milk, and beat 
with an egg beater to make foamy.

Dark Vegetable Soup

Four cups soup stock, one small onion, one small carrot, one small potato, 
one largo tomato or one-half cup of stewed tomatoes, two tables|>oons of celery- 
broth (the celery-broth is a cereal and comes in tcn-cent packages), pepper and 
salt. Boil until vegetables are soft, then put through colander. Serve with 
cubes of toasted bread.

Vegetable Soup

Put two pounds of beef into four quarts of water, and boil one hour. Then 
add one good sized onion, one bunch celery, one carrot, one-half can of tomatoes, 
two potatoes, one bunch of parsley; all cut rather fine. Season with salt and 
pepper. Boil two hours. Strain through a colander. Boil for one-half hour. 
Serve with crackers.
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FISH

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

Fish Fillets are the flesh of vertebrate fish separated from the bone and cut 
into large or small pieces.

Fish Force Meat is the flesh of fish finely chopped and pressed through a 
fine sieve before being cooked.

Garnishings for Fish

Parsley, lemon slices, lemon baskets, lemon slices sprinkled with finely chopped 
parsley, chop|>cd red or green pep|>er, potato balls, olives, hard-cooked eggs, 
capers, and mashed potato and mushrooms, cucumbers and tomatoes; pickles cut 
lengthwise and spread to resemble a fan; maitre d'hotel butter and watercress.

Baked Haddock with Oyster Stuffing

Two cups oysters, one-fourth cup butter, one tablespoon chopped parsley, 
one cup cracker crumbs, salt, pepper. Drain oysters; mix crumbs, melted butter 
and parsley ; season highly with salt and pepper; sprinkle oysters with salt and 
pepper and mix with crumbs. Remove head, tail and bone from haddock; season 
with salt, pepper and lemon juice. Stuff with oyster stuffing and sew. Place 
on fish sheet or strips of cheese cloth in baking pan, dot with butter, and sprinkle 
with salt and pepper. Bake, allowing twelve minutes to the pound, basting 
with melted butter, or after fish is stuffed, place in pan ; cover with buttered cracker 
crumbs and baste. Remove from pan to hot platter; garnish with parsley and 
pickles, and serve with tomato, Hollandaise sauce, or egg sauce.

Panned Oysters

Melt two tablespoons of butter in hot frying-pan, add one pint of cleaned 
and drained oysters, sprinkle with salt and pepper, and cook in hot oven until 
edges shrivel. Serve on hot buttered squares of toast with strained liquor from 
oysters. Garnish with finely chopped parsley.

Sauted Oysters

Pick over, drain and dry oysters; dip in crumbs, egg and crumb, season with 
salt and pepj)er. Melt one tablespoon each of lard and butter in frying pan. 
When hissing hot, cover bottom of pan with prepared oysters and saute until a 
golden-brown on both sides. Drain on brown paper, re-heat in oven if necessary. 
Serve on hot platter and garnish with parsley, lemon and sauce tartare.

Lobster

To open a lobster, wipe lobster, break or sever small and large claws from the 
body. Separate tail from body |>ortion by twisting and pulling at the same time. 
Remove meat from body portion carefully, picking edible portion from small 
liones. Reserve liver and coral if there be any; discard stomach, or “Lady.” 
Meat from the lx ./ of the lobster is the sweetest and tenderest but is often thrown 
away because of the difficultv in removing it. Break the large claws, or if the
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shell is tender, eut with scissors, and remove whole. Crush the tail shell and 
remove the meat in one piece. Cut tin* entire length of the tail meat ami remove 
the intestinal canal. The small claws are attractive for garnishing and should 
he reserved.

Creamed Lobster
One pint of lobster meat, four tablespoons butter, four tablespoons flour, 

parsley, salt, pepper, cayenne, two cups cream, one red pepper cut in riblxms. 
one teusiMMm lemon juice. Make a white sauce of butter, flour, seasonings and 
cream. Parboil red pepper, add to sauce with lobster meat, re-heat, and serve 
on rounds of buttered toast.

Crabs in Red Peppers
Eight red peppers, one pint crab meat, four tablespoons butter, four table­

spoons flour, one tablespoon onion, salt, pep|M*r, paprika, mustard, cayenne, nutmeg, 
one» cup cream. Parboil red peppers. Make a white sauce with butter, flour, 
cream and seasonings. Add crab meat, fill peppers with crab mixture, cover 
with buttered and seasoned soft bread crumbs, and bake until crumbs are brown.

Baked Fish

('lean, wipe and dry the fish, rub with èalt inside and out, stuff and sew; cut 
gashes two inches apart on each side1 so they will alternate and skewer in the 
shape of an 8 or O. Put the fish on a greased baking sheet, or if this fish sheet 
is not at hand, place strips of cotton cloth under the fish by which it may be lifted 
from the pan. Sprinkle with salt and pepper and place narrow strips of i>ork 
lardoons in the gashes. Place in a hot oven without water; baste with hot w’ater 
and butter as soon as it In-gins to turn brown, and re|>eat every ten minutes after­
wards. For a four-pound fish the time would be an hour. Remove to latter,
draw out the strings, wipe off all water or fat which remains from the fish, remove 
pieces of pork. Garnish the head of fish with parsley or watercress.

Stuffing for Baked Fish

One cup cracker crumbs, one-fourth teaspoon salt, one-eighth teaspoon pepper, 
one teasjKxm chopped onions, one teasjxxm chopped parsley, one tensixxm ea|)crs, 
one teaspoon chopped pickles, three tablespoons melted butter. This is sufficient 
for a fish weighing four to six pounds.

Brook Trout
Dress, clean and wipe dry and rub with salt and pepper, lay in a baking dish 

with chopped onion, mushrooms and parsley. Dot the fish with butter and ]>our 
in enough thin broth to cover the l>ottom of dish. Add the juice of one-half 
onion, and bake till the flesh parts easily from the bone.

Fried Fillet of Cod or Haddock

Dress and clean the fish, remove the skin and backbone, cut flesh in square 
pieces, season with salt and pepper and roll in fine white corn meal. Try out 
several sliees of salt pork, lay the fish in the hot fat, cook brown on each side,
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drain on soft paper, and serve hot. Serve with butter, and garnish with dices 
of lemon. Any fish having firm white flesh can be prepared in this manner.

Planked Shad or Whitefish
Shad are in season from January to June; Jaek shad are usually cheaper than 

roe shad. Clean and split a three-pound shad, place skin side down on heated 
oak plank one inch thick, sprinkle with salt and popper and brush over with butter. 
Bake twenty-five to thirty minutes in a hot oven or in a gas stove under the broiling 
flame. Clamish with parsley and lemon.

Fish au Gratin
Three ]>ounds fish, two cups White Sauce No. 1, one-half cup cracker crumbs, 

two tablespoons butter, one-half teaspoon salt, one-fourth teaspoon pepper, few 
grains cayenne, one-fourth teaspoon celery salt, two tablespoons chopped parsley. 
The fish should be freed from skin and bones and broken into little flanks. Melt 
the butter and combine with cracker crumbs. Butter a baking dish and place 
alternate layers of fish and cracker crumbs, moisten with sauce and sprinkle with 
seasonings, sprinkle buttered crumbs over the top and bake in a quick oven for 
ten or fifteen minutes.

MEAT
“Some hue meat that cannot eat,

And some would eat that want it;
But we hae meat, and we can eat,

Sac let the Lord be thankit.”
—Bums.

Hamburg Steak a la Tartare
One pound round steak, two ounces beef suet, one-fourth cup chopped onion, 

one-fourth cup bread crumbs, salt and pepper. Put meat through meat chopper, 
treat suet in same way; add finely ehop|>ed onion and season with salt and pepper. 
Shape in balls, roll in crumbs, and broil over a clear fire, or pan-broil. Serve on 
hot platter with brown gravy, tomato sauce, or Spanish sauce. Garnish with 
parsley.

Roast Beef
A standing roast is one with the ribs left in. A rolled roast is one with the 

ribs removed, the meat rolled and tied. The tip of the sirloin is considered one 
of the best pieces for roasting. The pan and rack should both be hot. Wipe 
and rub the joint with salt and pepper and dredge with flour. Have the oven 
hot for the first ten or fifteen minutes to sear the surface. Reduce heat, add 
water to cover the bottom of the pan, and baste every fifteen minutes if a self­
basting roaster is not used. Let the water cook away towards the last. After 
the meat is done remove this to a hot platter. Add one pint of hot water to sedi­
ment left in the pan after the fat has been poured ofi", place on a stove and scrape 
all the glaze from the l)ottom and sides of the pan. When it boils add a thickening 
made of two teus|xx)iis of flour rubbed smooth with four tablespoons of cold water, 
pouring it in slowly. Boil well, add salt and pepper to taste, and strain into a hot 
sauce bowl.
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Half the pleasure of owning your own home is the comfort it gives— 
especially if it is fully equipped w ith modern awnings.

Awnings are not only a luxury, hut a necessity during the summer 
months. Every home should have them.

\\ e have them all shapes and designs, and at prices to suit every purse.

ESTABLISHED 1873 PHONE 1383

ROBERT SOPER
325 JAMKS ST. NORTH HAMILTON, ONT.

Manufacturer of SA ILS, TENTS. AWNINGS and FLAGS,
Horse and Wagon Covers, Blankets, Waterproof Clothing,
Coal Dealers' Supplies'
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French Roast

If the piece of meat is lean or of second quality it will he improved by rubbing 
it well with a preparation of four tablespoons of salad oil, two tablespoons chopped 
parsley, one sliced onion, two bay leaves, juice of one-half lemon. Rub meat 
well and let it lie from eighteen hours to two days, turning in the dressing once 
or twice. Baste meat with the same dressing, adding salt and pepper to taste. 
Serve “au jus,” as in plain roast.

Fillet of Beef, Larded

The true1 fillet is the tenderloin. A short fillet, weighing from two and one- 
half to three pounds (the average weight from a very large rump), will suffice 
for ten persons at a dinner where this is served as one course, and if a larger 
quantity is wanted a great saving will be made if two short fillets are used. 
Remove from the fillet with a sharp knife every shred of ligament and thick, 
tough skin. Draw a line through the centre and lard with two rows of pork, having 
them meet at this line. Dredge well with salt, pepper and flour, and put, without 
water, in a shallow pan. Roast for thirty minutes in a hot oven. Serve1 with 
mushroom or tomato sauce, or with potato balls. If with sauce this should ho 
poured around it. The time given cooks a fillet of any size, the shape being such 
that it will take one-half hour for either two or six pounds.

Pot Roast

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

Broiled Beefsteak

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

Par-Broiled Steak

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

Knotty Proolems Solved. Page 163.
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JOHN F. BREMNER. WM. PENNY.
106 John St. N. 344 King William St.

Phone 28*8. Phone 4562.

Bremner & Penny
Carpenters and Building Contractors.

Yards: 302 Victoria Ave. North.

General Repairs and Alterations. 

Carpenter Work.

Office and Store Fittings.

YOUR ORDERS PROMPTLY ATTENDED TO.

WE WILL BE PLEASED TO GIVE 
ESTIMATES ON ALL WORK.

PHONE OR WRITE:

BREMNER &, PENNY
OFFICE. 1% JOHN STREET NORTH

HAMILTON, ONTARIO.
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Beef Steak

Two pounds lean beef from round, or two and one-half pounds if there is a 
hone, one quart of water, two cups potatoes eut in one-half ineh slice-s, turnip 
and carrots, one-half eup each put in one-half ineh cubes, one-half small onion 
cut in thin slices, three table-spoons flour, salt and pepper. Wipe meat with wet 
cloth, separate meat, bone and fat; try out some of the- fat in the frying pan, cut. 
meat into one and one-half inch culs-s, sprinkle with salt and |x-p|w-r and dredge 
with flour. Sear the* meat in the- hot fat, stirring constantly. When all surfaces 
are well browned, put in the kettle; cover and let boil up once, skim and then 
simmer for two and one-half hours. Add carrot, turnip and onion the last hour of 
cooking. Par-boil the potatoes and add to stew fifte-e-n minutes l>efore taking 
from fire. Remove the bone, large pieces of fat, and skim; thicken with three 
tablespoons of flour diluted with enough cold water to pour easily. Ix*t the stew 
come to a lx>il again and cook ten minutes.

Mutton, veal, or lamb can l>e cooki-d in this manner. When veal is used, 
try out two slices of jx>rk as there will not be much fat on the meat. Lamb and 
mutton should have some of the fat put aside and butter substituted.

Boiled Tongue
Tims- pounds fresh tongue, one-fourth cup butter, carrot, turnip and onion, 

one-fourth cup diced; one tablespoon cornstarch, bit of cinnamon, one clove, 
bouquet of sweet herbs, one-half lemon, one teaspoon salt, one-fourth teaspoon 
jM-pper.

Wash tongue, cover with lsaling water and c<x>k slowly two hours. Remove 
from water, blanch in cold water, and remove- skin and rexits. Cook vegetable's 
in butter five- minutes, remove them to a deep braising pan. Brown tongue- in 
fat and plae-e- on vege-table-s in pan. Aelel e-love-, cinnamon, anel swe-e-t he-rbs, salt 
anel pe-pjx-r; cover the tongue one-half way with stoe-k in whie-h it was cex>ke-el. 
( ove-r the- braising pan and bake- two hours. At the last half hour the- juice of 
le-mon is milled. Whe-n tender remove to hot platte-r.

For gravy add comstare-h dissolve-el in colei water to stoe-k in braising pan, 
whie-h shoulel lx- reduceel to one pint. Boil five minute-s and pour arounel the 
tongue on hot platter. One teaspoon Worcestershire sauce or tomato catsup 
may lx- used in gravy.

Roast Veal
Six pounds of veal taken from the le-g, from the loin, or from the breast. Skewer 

meat into shape-; dredge with flour, and sprinkle with salt anel pe*pper. Covei 
top with a slie-e of salt pork. Allow twenty minute-s to the pounel, bake in a hot. 

* oven anil baste e-ve-ry ten minute-s with fat from the pan. If there is not sufficii-ni. 
fat in the pan, try out some pork on top of the- stove anil use that for basting. 
Remove |xjrk slie-e-s from top of meat one-half hour be-fore it is eloni- and brown. 
A gravy may lx- made- from the fat in the- pan, same as brown gravy.

Veal Cutlets
( hoose only the tenelere-st of veal for cutlets. Cut meat from leg, shape either 

in inilivielual cutlets or in one- large cutlet. Cover veal with oil and let it stand

If You are Sick, see page 163.



“A Penny Saved js a Penny Earned”
The best of furnaces and all articles of 

metal material will show wear in time.
The thrifty housewife appreciates this 
fact and attends to repairs without delay.

For Your First Repairs Remember to Phone 
6281

We are always on the job and our 
work is perfection itself.

In Furnaces and 
WK SI>1( IAI.I/.I |anks Kverythinf,

in the tinsmith line 
in your home at­
tended to by

WM. GILLESPIE
OFFICE: 12\ HIGH SON ST. N. 
HOUSE : 75 WILSON STREET

Hamilton, Ontario

Phone 6281
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one hour. Drain; cover with boiling water and simmer until tender, having only 
sufficient water in stewpan to keep cutlets from burning. Remove from stewpan; 
cool; sprinkle with salt and pepper, dredge with Hour, dip in eggs and crumbs, 
and saute in pork fat or fry in deep fat. Serve on hot platter with broxvn sauce, 
tomato sauce, or mushroom sauce.

Veal Chops
Wipe chops taken from the rack of veal; make an incision and put in a few 

drops of onion juice, lemon juice, salt and pepper; dip in Hour, egg and crumbs, 
and saute in pork fat until tender. Serve on hot platter with tomato sauce and 
parsley.

Roast Mutton
The leg, loin, saddle and shoulder are used for roasting. Allow twelve minutes 

to the pound, if liked rare, fifteen if liked well done, basting (‘very ten minutes. 
To roast a leg of mutton first remove the pink outer skin, as this contains tin- 
strong flavor. Never roast, with the caul left on. The bone from the leg may 
be removed and the cavity stuffed and edges sewn; or the leg may lie roasted 
without removing the bone. In either case wipe meat, dredge with Hour, sprinkle 
with salt and pepper, and place on rack in dripping pan. Dredge pan with Hour, 
and if the mutton flavor is desired, place pieces of mutton fat in the pan, or salt 
pork may be substituted.

Stuffed Lamb or Mutton Chop, with Spanish Sauce
Prepare French chops. Cut through meat to the bone, making a pocket1 

fill pocket with mushroom mixture, close with skewer and boil.

Mushroom Mixture

Melt two tablespoons butter, add two tablespoons flour, one tablespoon finely 
chopped onion, half cup chopped mushrooms, one teaspoon salt and cream to 
make- of consistency to shape. This is sufficient to stuff eight chops.

Pork
Select sparerib, loin or shoulder for roasting. Wipe meat, place on pan, dredge 

rneat, and pan with flour. Sprinkle- with salt and pepper. Bake in moderate 
oven allowing twenty-five minutes to the pound. Serve with cooked apples in 
some form—apple sauce, apple jelly, or fried s.

Roast Little Pig
Clean, wipe and stuff a three-weeks old pig. Skewer into shape; place on rack 

in pan; rub with butter, dredge with flour, and sprinkle with salt and pepper. 
Place in modérâte oven; when heated through increase heat; baste every ten 
minutes with melted butter, turning often to cook and brown uniformly. .Cook 
from three to four hours, according to size of pig. Serve on hot platter in a lied 
of parsley, (lamish with apple sauce in red shells, lemon and parsley.

Do You Want to Know How to be Happy ? Page 162.
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O
 N K of the practical questions 

confronting the new home 
makers one that is constantly 
perplexing and one that will 
not down until it is settled 

right is the disposition of the laundry. 
Week after week, year in year out the 
Laundering must be done, and the only 
way you can escape its vexations is to 
entrust it to a good reliable Laundry. 
The Royal Steam Laundry offers a class 
of service it is impossible to obtain else­
where in Hamilton.

“START THINGS RIGHT" 
PHONE THE ROYAL

Our wagons cover every part of the city, 
ensuring prompt delivery, and in our 
new modern plant we can guarantee 
service and workmanship of the very 
best at reasonable prices.

Phone 768

The Royal Steam Laundry,
Limited

306 King Street East

HONE 76S HAMILTON, ONTARIO

*

I
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I Who is to be Your Grocer?

D. J. DONOVAN
(FAMILY GROCER)

Can supply all your grocery wants.
You cannot beat our service.

Quality always the best and the 
most reasonable prices.

Groceries, Meats and Vegetables.

Pure Spices. Best XXX Vinegar.

Foreign and Domestic Fruits.

We Want Your First Order.
Quick Delivery and Personal 
Attention given to all Orders.

D. J. DONOVAN
HUNTER AND WALNUT STREETS.

PHONE 1451.
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Boiled Ham

Select a medium sized ham ; soak over night in cold water. ( 'lean and wipe 
cover with cold water; bring to the boiling point, and then simmer until tender, 
allowing thirty minutes to the pound. Cool in water in which it was cooked. 
Take off the skin, sprinkle with sugar, and cover with seasoned cracker crumbs. 
Bake twenty to thirty minutes. Decorate with cloves, garnish with parsley 
ami lemon, and serve hot or cold. A more aromatic flavor is given to the 1mm if 
a l ouquet of sweet herbs and one-half cup each of onions, carrots and turnips 
are boiled with it. Many baste the hum, when baking, with cider.

Sausages

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

Roast Venison

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

COOKING HELPS

Salt toughens meat if added before it is done.
Meat should never be allowed to remain wrapped in paper, it absorbs the juice.
When grease becomes too hard, grate it and put it away in covered bottles; it 

is useful for macaroni.

A recent addition to the list of savory salts is onion salt, which is now put up 
in shaker cans or bottles for flavoring use.

Celery should be allowed to lie in cold water, to which a lit Me salt has been 
added, for an hour before it is n-quired for the table. This will make it very crisp.

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

To brown flour for gravies and soups, put a few tablespoons of flour evenly in 
the bottom of a baker’s pan, over a moderate tire, stir until it has become a tine 
amber brown. Bottle and keep for use.

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

FOR RHEUMATISM —ElectricalTreatment Rooms, 119^ King E.
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POULTRY
A Few Points to Aid the Housekeeper in Buying Poultry

In Imying poultry one should see that thv bird has boon properly killed, other­
wise the flesh will be discolored and it will spoil the fowl. In choosing a chicken 
for roasting it must lie young. A young pullet makes the best roasting chicken: 
always buy these when possible. The end of the breast-bone should be tested, 
and if pliable and soft, you can depend on having a nice young chicken. These 
remarks apply also to turkey, geese and duck.

Boiled Chicken
Clean, stuff, truss and wrap chicken in cheese cloth; cover with boiling water, 

and cook until tender, below the boiling point. Serve on hot platter, sprinkle 
with chopped parsley, and garnish with oyster sauce. Allow twenty minutes to 
the pound for cooking.

Braised Chicken
Braised chicken is generally a fowl. Wipe, stuff, sew, skewer and place on 

rack in kettle with tight-fitting cover. Place six slices of salt ]x>rk on bottom of 
kettle, and one-fourth cup each, carrot, onion, turnip, and celery, bit of bay-leaf, 
sprig of parsley, one teaspoon peppercorns, two teaspoons salt and three cups 
l>oiling water. Cover kettle and cook in oven three to four hours, always keeping 
enough water in kettle to prevent vegetables from burning. When tender, brush 
over with melted butter, dredge with flour and brown in oven. Serve with gravy 
and vegetables pressed through sieve, CJarnish with parsley.

Baltimore Chicken
Cut chicken in pieces for serving; sprinkle with salt and pepper; dip in egg 

and crumbs taken from the centre of the loaf; arrange in baking dish, baste with 
melted butter, and cook in hot oven twenty to thirty minutes. Arrange on a 
hot platter. (Iarnish with thin slices crisp bacon, parsley and cream sauce.

Creole Chicken
Cut a chicken in pieces for serving; season with salt and pepper. Melt four 

tablespoons butter, add one-fourth cup finely chopped onion, chicken, and saute 
until golden-brown. Remove chicken; add four tablespoons flour, two cups 
chicken stock, two cups stewed tomato, one red pepper finely chopped, half cup 
celery, and salt to taste. Replace chicken in sauce, and simmer until tender. 
Arrange on dish; surround with sauce; garnish with cooked macaroni and parsley.

Chicken Fricassee

Cut chicken in pieces for serving; season with salt and pepper, brown in butter 
or ]H>rk fat. When golden-brown cover with boiling water; add six cloves, a hit 
of bay-leaf, a sprig of parsley, and simmer until tender. Melt four tablespoons 
butter, add four tablespoons flour, two and a half cups water in which chicken 
was cooked. Cook ten minutes; add one cup cream or two egg yolks.

Ask for Sutherland’s Dry the “ Ideal Ginger Ale.”
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WALL PAPER and 

DECORATING

How long will the new Decorating keep its freshness 
and charm? You must not go to the expense and trouble of 
decorating and have little to show for it in two or three 
months ; take no chances ; call in the advice of experts, see

DENNIS BROS.
You intend your walls to be different, a little more 

artistic, a little more exclusive than other people's. Your own 
individual taste adapted from our extensive varieties will 
make the home Your Home.

We have the full range of patterns carried by all 
Hamilton stores, and you can buy them at no higher price 
than the same sold elsewhere.

Our experts are posted on the most creditable decorating 
done in the best homes from mansion to cottage.

We also contract for Papering, Painting and Decorating. 
Estimates given and workmanship guaranteed.

HARDWARE
PAINTS. OILS. TURPENTINE AND PAINTERS’ SUPPLIES 

WHOLESALE AND RETAIL.

DENNIS BROS.
226 KING STREET WEST

I4
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Chicken Pie

Cut a chicken in pieces for serving. Melt four tablespoons butter or use 
the same quantity of pork fat. Add one-fourth cup onion, a sprig of parsley, 
bit of hay leaf, four cloves and one tablespoon salt. Put in chicken and cover 
with Iwiling water; cook until tender. Arrange chicken in baking dish ; cover 
with strained and thickened stock. Cover whole dish with mashed |iotato or 
pastry crust. Bake until potato is brown or crust is done.

Roast Chicken
Remove pin feathers, singe, take out tendons, draw skin back from neck, 

cut off neck close to body, cut out oil bag. Make an incision between the legs, 
running from the breastbone down, and through this opening draw the entrails. 
If care is taken all of the internal organs can be removed at once, by separating 
the membrane inclosing the organs from the body. Draw windpipe through 
the neck opening. Never make an incision in the breast. Wash inside* of bird 
with a cloth wrung out of cold water, removing all clots of blood. Wipe, stuff, 
sew up openings, truss, sprinkle with salt' and pepper, dredge with Hour, place 
on rack in dripping pan, and cook fifteen minutes in very hot oven. Then dredge 
pan with flour, reduce heat and baste every ten minutes until chicken is done, 
turning often. Allow fifteen minutes to the pound for roasting.

Stuffing for Roast Chicken
Two cups soft bread crumbs, one-fourth cup melted butter, one tablespoon 

poultry seasoning, few drops onion juice, salt and pepper, one teaspoon chopped 
parsley, hot water. Mix ingredients in order given. If a moist stuffing is desired, 
add hot water until of the right consistency; but many people prefer a dry stuffing. 
For a stronger flavor of onion cook one teaspoon chopped onion in butter and 
add to crumbs.

Oyster Stuffing
Two cups cracker crumbs, one tablespoon chopped onion, one pint oysters, 

one-fourth cup butter, one tablespoon salt, one tablespoon pepper, one tablespoon 
chopped celery, one-third cup boiling water or hot milk. Parboil oysters, dip in 
melted butter, add remaining ingredients and use for stuffing chicken, turkey or

Potato Stuffing
Two cups hot mashed potato, one-fourth cup salt pork cubes, two tablespoons 

onions, one teaspoon poultry seasoning, salt and pepper, one cup cooked sausages 
cut in pieces. ( ’ook the onion and the pork until yellow; add remaining ingredients. 
Use for stuffing chicken, turkey and goose.

Roast Tame Duck
Prepare same as chicken ; stuff with chopped celery. Allow ten minutes to 

the pound for duckling and twenty for an old duck.

For Neuritis- Electrical Treatment Rooms, 119# King E.
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Electric
and
Gas
Fixtures

for the 
Home

Electric
Supplies

of every 
description

PHOXK 2906

L. H. LANDER no King st. ».

Prompt and Neat 
Repair Work

Electric Bells 
Private Telephones
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Roast Turkey
Dress, clean, and stuff turkey, and follow directions for roast chicken. Some 

prefer to rub the surface of the turkey with butter and flour creamed together 
instead of dredging with flour.

Selecting Poultry
A chicken is known by its soft feet, smooth skin and soft cartilage at the end 

of the breast-bone, and the presence of pin feathers. A fowl has a coarser skin, 
rough square feet, a rigid breast-bone and long hairs. A young chicken has an 
abundance of pin feathers. Choose spring chicken for broiling; a young, plump 
chicken for roasting. Cock turkeys are generally better eating than hen turkeys, 
unless a hen turkey is young, small and plump. A young turkey should be plump, 
have smooth dark legs, with the cartilage at the end of the breastbone soft and 
pliable, Geese and ducks should not be more than a year old. The breast should 
1m* plump and firm, the fat white and soft, the wings tender, the feet yellow and 
the webbing tender. Young pigeons have tender pink legs, and light red flesh 
on the breast. In old ones it is very dark. Squabs are the young tame pigeons. 
They are as large as old birds, but soft and.plump and covered with pin feathers. 
Crouse, partridge and quail should have full breasts, dark legs and yellowish 
bills.

How to Stuff
Use enough stuffing to fill the skin, that the bird may look plump when sewed. 

When cracker stuffing is used allowance must be made for swelling, otherwise 
the skin will crack when cooked. The small openings may lx; closed by a skewer, 
the larger one sewc-d with half a dozen stitches, leaving a long end for convenience 
in pulling out.

SALAD 

Bean Salad

Boil green or wax beans in salted water until tender; drain, and when cold 
slice an onion (little or much to suit taste) and pour over the salad dressing made 
as follows: (Dressing) one-half cup of vinegar, two eggs, one-half tea<ixxm mustard, 
two tablespoons sugar (scant), one-half tension salt (to taste). Beat the eggs 
to a stiff froth, stir into them the mixed salt, sugar, mustard and vinegar. Cook 
in a double boiler and heat constantly while cooking until light and thick (this 
prevents the separating of the eggs and the vinegar). Stir in two tablespoons 
butter, and cool. When ready to serve, thin with cream if dressing is too thick.

Cheese Balls for Salad
Two Neufehatel cheeses, one tablespoon chopped olives, one tablespoon chopped 

pimentoes, two tablespoons chopped walnuts. Make into balls, putting one-half 
English walnut on each side ball. Serve on lettuce with French dressing.

Cherry Salad
Take large black-heart cherries or canned California cherries, white or black, 

well drained from the syrup. Remove the pits, without cutting the fruit any

Sutherland’s “Crystal Lithia Water” mixes well withWines and Spirits.
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KERN BROS.
( I KIRN A. I. KKRN

DYERS AND CLEANERS
4.1 PARK SI . N., (Next New Commercial Hotel)

RHONE 62.(5.

SATISFACTION GUARANTEED ON ALL WORK.

*1 We do Steam Cleaning, Dyeing, Repairing and 
Pressing, also French Dry Cleaning, which is the 

most modern and satisfactory way of cleaning made 

up dresses, evening dresses, cloaks, jackets, gent's 
suits and all fancy articles.

*1 We also clean and dye all kinds of silk, chenille 

and tapestry curtains or drapes at reasonable rates.

*11 Ladies honiton, Brussels and all kinds of valuable 

laces, including lace dresses and collars, also 

chemisettes, sleeves, parsol covers, baby robes, 
shawls, mantles, bridal veils beautifully cleaned to look 
like new.

Phone Us To-day if you have any cleaning or 

dyeing to be done and get our prices. You will 
find them the most reasonable, and remember our 

motto is satisfaction guaranteed, so you can make no 

mistake. Let us have your first order and we will 

not worry about the second.

Goods Called For and Delivered to 
All Parts of the City.

^— . =====
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more than necessary, and replace with the meats of hazel nuts or small filberts. 
Arrange on lettuce leaves, and cover with mayonnaise dressing or whipped cream.

Fruit Salad
Pour two quarts boiling water over three packages of Jell-0 and one cup granu­

lated sugar. Set in cool place till quite thick, then add the following in layers: 
Candied cherries, twenty-five cents’ worth; English walnuts, ten cents’ worth; 
white grapes, fifteen cents’ worth; on(*-pint can sliced pineapple. Grapes should 
be cut lengthwise through the centre, and seeds removed. Pineapple should be 
cut in small squares, leaving out the juice.

French Fruit Salad
Two orange*., two bananas, twelve English walnuts, one head lettuce, mayon­

naise. Wash, and put the lettuce to crisp. Peel the oranges, cut into slices, 
remove the seeds, then cut the slices in small pieces. Peel the bananas, and cut 
crosswise in small thin slices. Crack the nuts, and break the meats in small 
pieces. Arrange the lettuce for individual serving. Place a layer of bananas, 
then oranges, then bananas, in each lettuce cup, and dress with mayonnaise.

Green Bean Salad

One quart beans cooked tender, drain; chop fine one small onion, one head 
of celery. Dressing: Yolks of three eggs, butter one-half size of egg, two table­
spoons sugar, one teaspoon flour, one teaspoon mustard, pinch salt, red pep|»er, 
one cup vinegar. Mix salt, pepper, mustard, flour and sugar together. Cook 
in double boiler; add cream when cold to thin it. Garnish with hard-boiled eggs 
and rings of red radishes.

Green Grape Salad
Cut white California grapes into halves, take out seeds; cut celery into small 

pieces, cut also English walnut meats, using about the same quantity of grapes 
and celery nuts as desired. Mix well together and pour over a nice salad dressing. 
Serve on lettuce leaf. One cup rounded, each, of celery and grapes with a good 
one-half cup nut meats will serve six persons nicely.

Lemon Jelly Salad
Make a lemon jelly of gelatine, and mould in it nuts, apples cut in dice, and 

celery cut in small pieces. Serve with cream, salad dressing or mayonnaise.

Lobster Salad

One can lobster picked fine. Season with a little salt, and pour over it part 
of dressing; set away to season through. At serving time add al>out one-half its 
bulk of lettuce leaves broken small. Mix in plenty of dressing. Serve on l>ed 
of lettuce, and garnish with small lettuce leaves.

Salad Dressing for Above
One egg, butter size of egg, one small teaspoon mustard, three tablespoons 

of sugar, two tablespoons flour or cornstarch, one-half teaspoon salt. Beat all

For Skin Troubles Electrical Treatment Rooms, 119# King E.
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Dr.VÇ( R. Feast, mt.,d.c.,d.m.s.

Mano-Therapist
Including :

Chiropractie,
Osteopathy and Expert Mental Science.

My wonderful achievements have 
attracted many able physicians.

I have practised all the Drugless 
methods and have succeeded where 
others have failed.

Both Acute and Chronic Diseases 
from infancy to old age successfully 
treated.

Why suffer because other treat­
ments have failed ?

CONSULT ME TO-DA Y.

Office : 60 West Main Street.
Phone 2020.

Residence : 119 Florence Street.
Phone 2290.
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together well, then add one cup of vinegar. ( 'ook until creamy, stirring constantly. 
Strain through sieve.

Pear Salad
Select pears of equal size, and leaving stem on, remove core from underside, 

and stuff with ( 'alifomia grapes and chopped nuts. Then set the pears on a lettuce 
leaf, and serve with mayonnaise1 dressing.

Potato Salad
Six boiled potatoes minced fine, four hard-boiled eggs sliced, two onions chopped 

fine (or if preferred one stalk celery). Dressing: One teacup vinegar, one1 well 
beaten egg, one small half cup melted butter, one* teaspoon each of salt, dry mustard 
and sugar. Heat together, and when cold adel onv-half teacup of sweet cream.

Salmon Salad
With a can of red salmon, thoroughly mix a dozen pickle-s and a small heael 

of cabbage, chopped tine. Aelel the following dressing, mixing well: Beat two 
whole eggs with two tabiespoons sugar, add a large tablespoon of butter, one cup 
of vinegar, one teaspoon mustard, and one tablespoon of cream. Boil like custard. 
Two hard boiled eggs, added just before serving, improve the salad. Serve with 
lettuce leaves.

Tomato Jelly (Salad)

Take the juice of one can tomatoes, and to each glassful of juice add the juice 
of one-half lemon, one teaspoon of sugar, one-fourth teasixxm salt, one-fourth 
teaspoon pepper, one-fourth teasjxjon mustard. Let all come to a good boil, 
remove and add one teaspoon gelatine, which has previously been dissolved in 
one-half glass of water. Strain and pour into individual moulds. Letstandover 
night. Serve very cold on lettuce leaves with mayonnaise dressing, (iarnish 
with bits of celery and cold boiled potatoes.

Vegetable Salad
One can French peas (no further cooking necessary), equal amount of celery, 

cut fine, five hard boiled eggs, cut in small pieces. Mix with mayonnaise dressing, 
to which whipped cream has been added.

Boiled Dressing for Sliced Eggs
Three eggs, one teaspoon mustard, two teaspoons salt, cayenne pepper, two 

tablespoons sugar, two tablespoons melted butter, one cup cream, one-half cup 
hot vinegar. Beat the yolks of the eggs until they are light and thick. Mix dry 
ingredients, add egg and melted butter, then milk, and lastly gradually the vinegar, 
stirring continually to avoid curdling. Cook in double boiler until thick.

Fruit Salad Dressing
Yolks of three eggs, two-thirds cup vinegar, one tublespoon butter, one tea­

spoon mustard, two tablespoons sugar. Cook and add the beaten whites. When 
you serve add one pint whipped cream.

Sutherland’s Crystal Beverages are supplied by the best grocers.
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EMPIRE KING” SÎI&&Ê
e,, |

NO 300

*w»c

T H K temperature of «inter requires some means of 
artificially heating the home in order to have it com­
fortable. This necessity has Itcen provided for In 

using the Kmpire System of Warm Air Heating.

The Empire King has many special features, w hich, 
after careful examination, will convince any intending pur­
chaser that we not only provide an appliance to heat your 
home, but one that « ill supply the liest quality of heat, and 
at an economical cost, both as to installation and mainten­
ance as is consistent w ith good workmanship and your 
requirements. A personal call always welcome, and the 
system cheerfully explained.
Estimates Given on Shortest Notice. Repairim; A Specialty. 

SOLE AGENT EOR CITY OK HAMILTON

HARRY DAY
Phone 4007 34 HURON ST.

.....................................................................................
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Cream Mustard Dressing

One egg lx*aten thoroughly, one heaping tea-spoon mustard, one teaspoon salt, 
four teaspoons sugar, one teaspoon Hour, one-half cup vinegar, one-half cup water, 
butter size of walnut. Cook in double boiler, stirring constantly. When cold, 
add a little whipped cream.

Boiled Mayonnaise

One cup of cream, two tablespoons of salad oil, two eggs, one-half cup vinegar, 
one teaspoon mustard, one teasjx)on salt, one tablespoon sugar, one saltspoon 
pepper. Scald vinegar and cream separately. Stir beaten yolk into cream, 
then sugar, mustard, salt, i>epper, oil and lastly white of egg whipped stiff. Add 
boiling vinegar, return to fire, and stir to consistency of custard.

Salad Dressing

Yolks of three eggs beaten to a froth; add one teaspoon brown sugar, pinch salt, 
teaspoon mustard, dash of rod popper. To this add one-half cup vinegar, place 
in double boiler, stirring constantly until it thickens. When perfectly cold, add 
one-half cup sweet or sour whipped cream.

Salad Dressing for Fruit

One-half cup any kind of fruit juice, juice of large lemon, one-third cup sugar 
(scant), whites two eggs, one level tablespoon com starch. Stir all together, and 
heat gradually until it thickens. Best with salads made with fruits and nuts.

VEGETABLES
All green vegetables should be washed in cold water and cooked in boiling 

water. Salt may be added first or last, according to preference. Allow one 
tablespoon salt to each quart water. The time required for cooking dejx»nds 
upon the age and freshness of the vegetables.

Asparagus

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

String Beans

Remove all strings. Cut in inch pieces. Wash, cook in boiling water fifteen 
minutes. Add salt and cook until tender; drain, add butter, salt and jx?pper. 
A piece of salt pork cooked with lx»ans is considered by many as an improvement.

For Nervous Troubles Electrical Treatment Rooms, 119^ King E.
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There is a

Martz Drug Store
in your neighborhood

A Complete Stock of Pure Drugs, Drug 
Sundries, Cigars, Chocolates, Etc. 
carried in all Martz Drug Stores.
Only one Quality-THE BEST-fully guaranteed.

Look for the MARTZ SIGN.

Martz Drug Stores

HAWKINS LIMITED, Market Square. 

BURWELL GRIFFIN, Charlton Ave. and Qyeen St. 

G. WODEHOUSE, King and Bay Streets. 

E. B. MEALLEY, York and Pearl Streets. 

V. E. CHRISTIE AW, James and Cannon Sts. 

HAWKINS LIMITED, 125 John St. South 

E. B. MEALLEY, King and Mary Streets. 

HARR. Y P. 1 EETER, King and Wentworth Sts. 

HAWKINS LIMITED, Barton St. and East Av. 

U. L. CAMPBELL, 643 Barton St. East.
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Brussels Sprouts and Cabbage

Remove outside leaves and souk in cold water for half an hour. Drain. Cook 
in 1 foiling salted water until tender, changing the water at least once during cooking. 
Serve Brussels sprouts whole, with butter and salt, or with white sauce. Chop 
the cabbage when cooked, season with salt, pepper and butter, re-heat and serve, 
or mix with one cup cabbage, (me cup white sauce, cover with buttered crumbs, 
and bake until brown.

Kohl Slaw

Shred cabbage finely. Soak in acidulated water. Drain, anil cover with 
cream dressing. Serve very cold.

Beets

Scrub beets, do not break skin. Cook in boiling water—young beets about 
an hour, old beets until tender. Slip skins off as soon as taken from stove. Serve 
hot, with butter, salt and pepper. Serve cold beets for garnishing potato salad.

Carrots

Wash, scrub and scrape. Cook in boiling water (salted). Drain. Cut in 
slices and serve with white sauce; or they may be cut lengthwise and sauted in 
butter.

Cauliflower

Cut stalk close to flower, remove green leaves and soak in cold, salted water 
one hour. Cook in cheese cloth bag thirty to forty minutes. Remove from 
bag and serve with Hollandaise or white sauce, or scalloped with white sauce 
and crumbs.

Celery

Celery is usually eaten raw as a relish. Or it may be scraped, cut in inch 
pieces, cooked until tender, and served in a white sauce, or drained and fried 
in deep fat. It may also be scalloped with chopped red pepper, white sauce and 
crumbs.

Corn

Remove husks and silk. Cook in a small amount of water from five to fifteen 
minutes. Cover while cooking with the inside green husks. Serve on the cob, 
or cut from the cob and serve with salt, pepper and butter. Corn may be made 
into fritters, or mixed with beans for succotash. Also served as pudding, mixed 
with eggs and milk.

Beet tops, dandelions, spinach, Swiss chard, young cabbsige sprouts, cowslips, 
may all be prepared in the same way. Wash in many waters, until all grit and 
sand are removed. Cook in boiling salted water until tender. Drain, chop, and 
serve with butter and salt. Lettuce may also be cooked and served in this way. 
Garnish greens with hard cooked eggs.

Use Sutherland’s Dry Ginger Ale on the dinner table ; its great.
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Robert E. Jarvis
REAL ESTATE BROKER

EVERYTHING IN REAL ESTATE 
From a Cottage to a Mansion.

Before buying your Home, Consult Me. I 
have a large list of desirable bornes and home- 
sites, at prices and terms to suit everybody.

HEAD OFFICE:

BANK OF HAMILTON BUILDING

BRANCH OFFICE:

1235 BARTON STREET EAST
Telephones: .47UN, 5.412.
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Boiled Macaroni

Break in inch pieces and wash. Cook in boiling salted water until tender. 
Drain; season with salt, jxipper and butter, and serve hot.

Baked Macaroni

Prepare boiled macaroni. Drain. Arrange in layers in a buttered baking 
dish with white sauce and cheese. Cover with buttered crumbs and bake until 
crumbs are brown.

Macaroni Baked with Tomatoes

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

Scalloped Tomatoes

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

Stuffed Tomato

Cut a thin slice from smooth end of tomatoes. Scoop out pulp, mix with an 
equal quantity of cold cooked rice, macaroni, or bread crumbs. Add salt, ix*pjx»r, 
butter and a few drops of onion juice. Refill tomato shells, cover with tops, and 
bake one-half hour.

Peas

Cook jx'as in boiling water. Vse just enough water to keep them from burning. 
Add salt fifteen minutes lx*fore taking them from the fire. Season with butter 
and pepper. Peas may lx» uscxl for croquettes, or may be used with white sauce 
and served in croustade vases. Equal quantities of chopped carrots and peas 
served together are delicious.

Turnips in White Sauce

Wash and pare; cut in pieces. Cook, mash, and season; or cut in cubes, cook 
in boiling salted water until tender, and serve in white sauce.

Boiled Potatoes

Potatoes may be boiled with skins on, or may be pared and boiled in salted 
water. Old potatoes should be soaked in cold water at least an hour. Potatoes 
should be boiled gently, and not furiously. When tender, drain thoroughly, 
dry on back of range. Shake saucepan, cover with coarse towel until reudv to 
serve. Serve in oix*n vegetable dish, never in a closed one.

Mashed Potatoes

Cook potatoes in boiling salted water. Drain; mash. To each cup of mashed 
jxitato allow one tablespoon butter, one-half teaspoon salt, one-eighth teaspoon 
pepper, and hot milk to make of creamy consistency. Beat with a fork until 
light.

For Anaemia Go to Electrical Treatment Rooms, 119^ KingE.
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FURS
We specialize in the most beautiful 
portion of every ladies’ ' inter outfit

FINE FURS
In quality our aim is to be always 
a little better than the best and 
be ini; exclusive furriers we can
give you the best values possible.

— FURS —
REPAIRED AND REMODELED 
STORED AND INS U R E I)

Warner W. Howell
LIMITED

36 KING ST. WEST 

Hamilton, - Ontario.
THE ONLY EXCLUSIVE FURRIERS IN HAMILTON.
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i SHOE REPAIRING

Now is the time to have your SHOES REPAIRED. Don’t 
discard those comfortable shoes, but send them ro a REPAIR 
SHOP THAT CAN BE RELIED ON and have work 

done that will be a credit both to you and

THK RAPID SHOK 
REPAIRING CO.
107 JAMES STREET NORTH

OPP. OPERA HOUSE.

BEST OF MATERIAL ONLY USED

We do shoe repairing quicker than you think potiible—and better.

Won’t you entrust your repairing to our care?

NOTE ADDRESS:

107 JAMES STREET NORTH 
255 KING STREET EAST

PHONE 926.

......................... ............................. ...................
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Potato Balls
Add to one pint hot mashed |x>tatoes one-eighth teaspoon celery salt, one 

teas{)Oon chopped parsley, salt, pepper and butter to taste, and enough hot milk 
to make of consistency to shape. Form into smooth round balls, bake in hot 
buttered pan, or saute in butter, or fry in deep fat ; or they may be sauted in sausage 
fat, which gives an appetizing flavor.

Creamed Potatoes
Cut two cups cold boiled potatoes in very thin slices, or in cubes. Add one 

cup white sauce. Season highly and re-heat in double boiler. Serve in hot dish, 
sprinkled with finely chopped parsley.

Scalloped Potatoes
Mix two cups potato cubes with white sauce. Cover with buttered bread 

crumbs, and bake thirty minutes in hot oven. A few drops onion juice may be 
added.

Lyonnaise Potatoes
Melt two tablespoons butter. Add one tablespoon finely chopped onion. 

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

French Fried Potatoes
Pare small raw potatoes, divide in halves, and cut each half in three pieces; 

cover with boiling water and let stand three minutes. Drain dry between cloths, 
and cook in frying baskets in hot fat ten minutes. Drain, sprinkle with salt, and 
serve.

Potato Chips
Slice raw potatoes, cover with cold water, and let soak over night. Drain 

dry between towels and fry in frying basket in hot fat about ten minutes. Drain 
and sprinkle with salt, (’are must be used when lowering the basket into the 
hot fat, as the potatoes contain so much water it causes violent ebullition.

Hashed Brown Potatoes

Sprinkle two cups cold boiled potato cubes with salt and pepper. Melt one 
tablespoon butter, add one tables|)oon flour and one-half cup brown stock. ( ook 
five minutes, add potato cul>es; cook ten minutes, stirring without breaking 
potatoes. Melt one tablespoon butter in another frying pan. When brown, 
turn in potatoes, spread evenly, and cook ten minutes; fold like an omelet, and 
serve hot.

Browned Sweet Potatoes
Cut cold lioiled sweet potatoes in lengthwise slices, sprinkle with salt and 

pepper. Brush with butter and sprinkle with brown sugar. Brown in hot oven.

Sutherland is a household word when speaking of Aerated Waters.
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SAUCES FOR MEATS AND VEGETABLES
White Sauce

Three tablespoons butter, four tablespoons flour, one cup milk or brown stock, 
one-fourth teaspoon salt, few grains cayenne, one-fourth teaspoon pepper. Melt 
butter, add flour, seasonings and liquid. Ktir until the boiling point is reached. 
Roil five minutes, heating continually.

Brown Sauce
Three tablespoons butter, four tablespoons flour, one cup milk or brown stock, 

one-fourth teaspoon salt, few grains pepper. Melt the butter, and cook until 
brown, add flour and seasonings, and stir until brown. Add liquid, little at a 
time, and boil five minutes, stirring all the time.

Béarnaise Sauce
l our egg yolks, one-half teaspoon salt, cayenne, four tablespoons oil or butter, 

one tablespoon tarragon vinegar, one tablespoon hot water, one teaspoon chopped 
parsley. Mix yolks ami water; add butter and set in a dish of hot water; stir 
constantly until mixture thickens; add seasbnings and serve immediately.

Caper Sauce
Two tablespoons butter, four tablespoons flour, one-fourth teaspoon salt, 

few drops onion juice, few grains cayenne, one and one-half cups boiling water, 
one-fourth cup capers, one tul>les|)oon butter. Melt the two tablespoons butter, 
add flour, seasonings, and water. Cook ten minutes; add capers and, just before 
serving, a tablespoon butter.

Hollandaise Sauce
l our egg yolks, one-half cup butter, one-half tcas|>onn salt, one-fourth teaspoon 

|iep|>er, few grains cayenne, om^half cup cold water, two tuhles|ioons lemon juice. 
Rut all ingredients except the lemon juin» into a saucepan; set snucepun into a 
larger one of hot water. Beat constantly until mixture thickens, keeping water 
below the boiling point all the time. Add lemon juice and serve immediately.

Maître d’Hotel Sauce
Three tablespoons butter, three tablespoons lemon juice, three tablespoons 

parsley, one-fourth teaspoon salt, one-fourth teaspoon paprika, cayenne. Cream 
the butter and add remaining ingredients.

Oyster Sauce
Two tablespoons butter, four tablespoons Hour, one and one-half cups oyster 

liquor, one cup oysters, one-fourth teaspoon salt, few grains cayenne. Partait 
oysters; drain and reserve liquor. Make a white sauce, with butter, flour, season­
ings and oyster liquor; add chopped oysters and serve. Should there not be 
sufficient oyster liquor make up amount with milk.

Sauce Tartare
To one cup mayonnaise dressing and one tablespoon each of finely chopped 

parsley, finely chopped olives, finely chopped pickles, and <ine teaspoon finely 
chopp'd chives.

For Coughs that Stick Electrical Treatment Rooms, 119 *4 King E.
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High Class Ladies’ Tailor

FRED MORGAN

Leader in Ladies’ Fashions. Any 
design copied.

Perfect satisfaction and reason- 
r able prices always win out in expert 

W* tailoring. My policy, built on these 
Y two strong features has won me 

many friends.

Let me make up your next suit.

Ladies’ Garments remodelled, 
cleaned and pressed.

A trial order will convince you.

FRED MORGAN
High Class Ladies' Tailor

831 BARTON STREET EAST
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Tomato Cream Sauce

One cup white sauce, one tablespoon butter, one tablespoon chopped celery, 
one tablespoon chopped onion, one tablespoon kitchen Ixniquet, one teaspoon 
Worcestershire sauce, one-half teaspoon lemon juice, one cup tomatoes, one-fourth 
teaspoon soda. Melt butter; add celery and onion, cook five minutes; add 
tomatoes, cook ten minutes. Strain; add soda. To white sauce add kitchen 
Ixniquet and Worcestershire sauce; cook five minutes. Combine tomato sauce 
and white sauce, add lemon juice and serve.

EGGS
A fresh egg sinks when immersed in water. A stale egg, owing to evaporation 

which has taken place through the port's of the shell, floats.

Soft-Cooked Eggs, No. 1

Place eggs in saucepan, cover with cold water, bring to the boiling point, when 
they will be soft-cooked.

Soft-Cooked Eggs, No. 2

Bring water to boiling point, put in eggs, lu>il two minutes for soft, or three 
minutes for medium.

Hard-Cooked Eggs

Cover eggs with boiling water, and cook below the boiling point for four minutes. 
Remove from pan, cover with cold water, and wipe before serving.

Baked Eggs

Butter baking dish or platter, or individual ramekin dishes. Break each 
egg into a cup and drop into baking dish, sprinkle with salt and pepper, and bake 
in a moderate oven—five minutes for soft-cooked and ten minutes for hard-cooked. 
Eggs art1 more delicately cooked if dish is placed in a pan of hot water in the oven, 
and water kept below the boiling point during cooking.

Poached Eggs

Break eggs in cup, butter muffin rings. Place in shallow pan and cover with 
boiling water. Allow two teaspoons of salt to each pint of water. Drop eggs 
into rings, and cook from five to eight minute's, keeping water below the boiling 
point during cooking. Remove the eggs on a buttered skimmer or pancake turner, 
and place on a round of buttered toast, sprinkle with salt ami i>ep|>er, and garnish 
with parsley.

Scrambled Eggs

Four eggs, four tablespoons milk or cream, one-fourth teaspoon salt, one- 
eighth teaspoon jiepper, one teaspoon chopped parsley, two tablespoons butter. 
Beat eggs slightly, enough to blend yolks and whites; add seasonings, parsley 
and milk. Melt butter in frying pan, add egg mixture, and cook slowly, lifting 
carefully with a spoon to keep the mixture uniformly delicate.

ForWomen'sDiseases—ElectricalTreatment Rooms, 119' KingE.
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>STO*V

PAT.,JUNE 2.5-12.REG ..TRADE MARK

SUPERLATIVE

I here is no other as safe, easy to use ami effective as ;
IMPERIAL CLEANER :

<1 It is manufactured expressly to clean the finest and most : 
delicate «all painting or decorations. Is largely used on ! 
ordinary painted «ails, woodwork. furniture, floors, |
linoleum, oil cloth, canvas, and is good for all cleaning 
purposes.

y It acts rapidly and efficiently upon dirt. It disinfects, • 
restores and preserves « herever applied, making the surface : 
cleaned appear as bright as new. T

It has no injurious effects cither to the hands or the ; 
surface cleaned. Simple to use and materially reduces 7
repainting expenses. Î

Sold Everywhere 10c l‘er Tin

Standard Cleaning Products ;
MANUFACTURERS LIMITED »

Hamilton, - Canada
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Omelet

Two eggs, two tablespoons hot water or hot milk, one-fourth teaspoon salt, 
one tablespoon butter. Heat eggs well; add salt and milk. Melt butter in frying 
pan; add egg mixture; shake pan vigorously until eggs begin to brown on under 
side, then let it stand until golden-brown on part of range where it will not bum. 
If moist on top plaee in oven to dry. Separate omelet from sides of pan with knife, 
and beginning at side near the handle, roll omelet slowly and carefully into the 
shape of a jelly roll; turn on to a hot platter, garnish and serve.

Omelets may be served in the following ways:

Bacon Omelet

By adding finely chopped cooked bacon before folding.

Cheese Omelet

By adding grated cheese before folding.

Creamed Salt Fish Omelet

By combining creamed salt fish and finely chopped red pepper, and adding 
to omelet before folding.

Kidney Omelet

By adding stewed kidneys, highly seasoned.

Mushroom Omelet
By adding mushrooms.

ENTREES 

Chicken Forcemeat

One cup cooked chicken, salt, pepj>er, lemon juice, onion juice, one-half cup 
soft bread crumbs, one-half cup hot milk, two eggs, one teaspoon chopped parsley. 
Chop meat and pass through a sieve. Soak bread in milk; add it with remaining 
ingredients to chicken; season highly and use as a tilling in fontage cups, or shape 
in balls and poach in hot water, or roll in bulls; roll in flour and saute.

Chicken Souffle

One and one-half cups of chicken, one-half cup mushrooms, two tablespoons 
butter, four tablespoons flour, one-half cup bread crumbs, three egg yolks, one- 
half cup chicken stock, one-half cup cream, salt and cayenne, one teaspoon parsley, 
three egg whites, one-fourth cup sherry. Molt butter; add flour, seasonings, 
.stock, cream, chicken, mushrooms, breadcrumbs; cook ten minutes; add egg 
yolks, and cut and fold in whites beaten until stiff, and the sherry. Bake in 
buttered baking dish forty minutes. Serve immediately with, or without, mush­
room sauce*.

Creamed Oysters and Cele-y in Fontage Cups

One pint oysters, two tablespoons butter, one tablespoon lemon juice, two 
tablesjioons flour, two eggs, one-half cup cream, salt, pepper, two tablespoons wine,

FOR RHEUMATISM—Electrical Treatment Rooms, 119 King E.
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and Xmas (Bifts

TPcsigne* an* execute* to order in alt branche» 
of artistic an* craft work.

SCULPTURED LEATHER 
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WATER COLOR. ETC.

Classe» commence after September 15th.

STUDIO:

6 PARKE BUILDING. M. S. IRELAND.
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one cup chopped celery. Melt butter, add oysters, and cook one minute. Remove 
oysters, add remaining ingredients except wine, cook until thick, mid oysters and 
wine, and serve in fontage cups.

Creamed Lobster in Fontage Cups
Two cups lobster meat, two tablespoons butter, one tablespoon grated onion, 

one-fourth cup cream, two tablespoons flour, one-half cup chicken stock, one 
tablespoon lemon juice, one egg yolk, salt and cayenne. Melt butter; add onion, 
flour, stock and lemon juice, cook five minutes; season with salt and pep|>er, add 
cream, in which yolk of egg has been lx*aten, and lobster meat. When hot serve 
in fontage cups.

Chicken Croquettes
Two cups chicken meat, salt, pepper, lemon juice, one cup croquette sauce, 

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

Veal Croquettes
Cut one pint of veal in small pieces; add one tablespoon salt, one-fourth tea­

spoon pepper, one tablespoon lemon juice. Melt three tablespoons butter; add 
two tablespoons finely minced onion, three tablespoons flour, and three-fourths 
cup milk or veal stock. Roil five minutes. Add eggs, well beaten. Stir con­
stantly until thick. Mix with veal mixture and cool. Shape, allowing a rounded 
tablespoon for each croquette. Dip in crumbs, egg and crumbs, and fry in deep 
fat. Serve with or without white sauce.

Scalloped Brains
Parboil brains; sprinkle with salt, pepper, and lemon juice. Cut in inch pieces. 

Arrange in layers in buttered baking dish, alternating with tomato sauce. Cover 
with buttered and seasoned cracker crumbs and serve with chopped pickles.

Frogs’ Legs
Skin the frogs’ legs, sprinkle with salt and pepper, dip in butter, then in flour, 

and fry in hot fat. Serve with .sauce tartare.

Green Pea Timbales
Press one pint cooked peas through a sieve; add four tablespoons flour, milk 

or soup stock, few drops of onion juice, salt, |>ep|>or, cayenne, and the whites of 
three eggs, l>eaten until stiff. Press into buttered timbale moulds, set in a pan 
of hot water, and bake in a slow oven until firm. Unmould, serve on hot platter. 
Garnish with a piece of parsley on the top of each timbale and bechamel sauce

Scalloped Mushrooms
Wash, scrub and peel one pound of fresh mushrooms. Saute in butter. 

Arrange in layers with white sauce in buttered baking dish; when filled cover

For Neuritis—Electrical Treatment Rooms—119' King E.
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ONE THING 
CERTAIN

The return of rent day, month by month, 
makes its regular i ' " e difference
between bank interest on your savings and 
the landlord’s larger rate of interest goes 
out continually.

OWN YOUR 
OWN HOME

and gather in the savings of a 
lower rental, and also the increase 
in value of your property.

HOUSES FOR ALL
Cottages, Bungalows, moderate 
price houses and larger residences 
in all parts of the city.
I.et us show you how to finance 
the purchase of a home on easy 
terms.
Houses to lx-t. Fire Insurance.

HEWISH
8 JAMES STRKKT N. HAMILTON 

PHONE 4678.

si

029900
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with cubes of bread which have been dipped in butter. Brown in the oven and

Stuffed Peppers

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

Tomato Croquettes

Mix two cups of tomato, four cloves, two slices onion, two peppercorns, one- 
half teaspoon salt and one-fourth teaspoon paprika. Cook ten minutes and 
press through a sieve. Melt three tablespoons butter; add one-fourth cup corn 
starch and strained tomato mixture; boil ten minutes. Cook slightly, add one 
egg, |Miur into buttered pan, chill, cut in squares, dip in crumbs, egg and crumbs, 
fry in deep fat. Drain on brown paper. Serve.

Beef Croquettes

Prepare by any of the recipes for chicken or veal croquettes if liked soft, but 
the following is recommended : Mince fine, but not to make it pasty; add an equal 
bulk of hot, boiled rice, cooked much softer than it is usually served for a vegetable; 
season highly with salt, tapper, cayenne and onion juice, and set to cool. If it 
is too stiff, work in a little stock or gravy. Drain on brown paper.

Oyster Croquettes

One cup raw oysters, one cup cooked veal, two tablespoons butter, three table­
spoons cracker crumbs, two egg yolks, one tablespoon onion juice. Drain and 
clean the oysters, scald and strain the liquor; chop the oysters very fine, soak the 
cracker crumbs in the liquor, then mix all the ingredients and shape; dip in egg, 
roll in crumbs and fry as usual. Drain on brown paper.

BREAD

Bread—One quart flour, sifted, one small tablespoon salt, one small tablespoon 
sugar, one cake compressed yeast dissolved in warm water —about a pint. Mix 
and set to raise, knead thoroughly and let raise again. Knead slightly, put into 
pans and let raise. Bake three-quarters of an hour.

Brown Bread

Two cups buttermilk, one cup light brown sugar, one tablespoon melted butter, 
one teaspoon salt, one teaspoon soda, two and one-half cups of whole wheat flour. 
Bake in gas stove thirty or forty minutes.

Boston Brown Bread

To three cups of sour milk, add one small cup of molasses, a teaspoon of soda 
dissolved in a little boiling water, two cups of tiraham or rye meal, two of white 
flour; add salt. Place in deep baking dish or small cans like* one |M>und baking 
powder can, thoroughly greased with lard. If the deep dish is used, a ring should

For Skin Troubles-Electrical Treatment Rooms 119 King E.



When Travelling Be 
Sure to Take a

KODAK
With Tou.

There's a Beal Fascination for Young and Old in Picture Taking.
The KfJD. ll^ 11 ay makes it as simple as it is Fascinating.

\tl’i ..my tb. C.mpl.r, I,hi, in St;, { ■ llir.iys.

To Our Patrons:
We would draw your attention to the fact that 

our business is strictly photographic. We devote 
our time and attention to Amateur Photography- 
only. We have no side lines to divide our atten­
tion. We put all our energy and enthusiasm Into 
our work, and we know positively that we are able 
to give you the best possible results from your films.

Photography has made wonderful strides 
during the last few years, and it has been our aim 
to keep ourselves versed in every branch of the 
art. Our appliances and methods are the most 
modern. We assure you that work entrusted to 
us will be properly done and permanent.

We are always glad to help the amateur along.

W. E. HILL & BROS.
Photographic Apparatus

and Materials,

104 WKST Kl\(i ST.

PHONI 2655.
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he placed under it in the steamer. Raisins scattered on top before cooking are a 
great improvement. Steam steadily three hours. Dry in oven and serve hot.

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

tablespoons butter, three-fourths cup of milk. Mix in the flour, linking powder 
and salt, sifting twice. Work in the butter with the finger-tips. Add gradually 
the milk, mixing with a knife until of the consistency of soft dough. Toss on a 
floured board, pat and roll lightly to one-half inch in thickness. Cut into shape 
and bake in a hot oven.

Corn Muffins
One cup of corn meal, one-half cup of flour, one and one-half teaspoon linking 

powder, sifted together. Add two tablespoons lard, two eggs, well beaten. Milk 
enough for a thin batter. Bake in a quick oven.

Cream Muffins
One pint flour, sifted with one heaping teaspoon baking powder. Beat together 

one pint of cream, one tablespoon of butter and a little sugar. Add two beaten 
eggs. Mix in the flour, drop in buttered muffin moulds and bake quickly.

Custard Corn Bread
One-half cup sugar, two cups sour milk, one teaspoon soda, one teaspoon 

salt, two eggs, well beaten; one and one-half cups corn meal, one-half cup flour. 
Pour this mixture into a heated spider, containing two spoons of melted butter; 
then pour into the middle, without stirring, one cup sweet milk. Bake one-half 
hour in a hot oven.

Cheese Straws
Roll pie crust dough the same thickness as for pies. Cut in strips from six 

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

Corn Batter Bread with Rice
Two cups sifted com meal, one cup cold boiled rice, three well l>eaten eggs, 

one tablespoon melted butter, two and one-lmlf cups milk or enough to make a 
soft batter, one teaspoon salt, one pinch soda. Stir the beaten eggs into the milk, 
add the meal, butter, salt and soda, and last of all the rice. Beat up well from the 
bottom for three minutes and bake in a round, shallow pan in a quick oven.

Corn Bread
One cup sour milk, one-half cup flour, one cup yellow corn meal, one teaspoon 

salt, two tablespoons sugar, two tablespoons butter or drippings, one teaspoon 
soda (dissolved in hot water). Bake slowly for three-quarters of an hour.

For Nervous Troubles Electrical Treatment Rooms, 119'-- King E.
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GLASS
Manufacturers of Mirrors, Bevelled and Plain, 

PLATE FOR DOORS AND WINDOWS.
Polished Edge Plate Tops for Furniture, 

Dressers, etc.
Opalite is far superior to Marble for Kitchen 

Tables, Meat Safes and Cabinets.
We are experts in Art Figures, Memorial 

and Stained Windows.
Fancy Art Bevel Door Lights made up in 

Copper, Brass and German Silver.
We have the Largest Art Glass Works in 

the city.

dealers WINDOW AND FANCY GLASS,

PAINTS. LEAD, OIL. TURPENTINE.
AND COLORS-DRY AND IN OIL.

President, G. A. LEEKS. Sec.-Treas. H. C. KENT.

Leeks Potts,
OFFICE AND SHOW ROOMS

112 KING STREET WEST - PHONE 1939

FACTORY :

13 PARK STREET NORTH - PHONE 4374
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Coffee Bread (Breakfast)
One egg, one-half cup sugar, one cup sweet milk, two cups flour, two teaspoons 

baking powder, one-half teaspoon salt. Bake in a quick oven in flat tins.

Currant Bread
One and one-half pounds flour, one pound brown sugar, one and one-half pounds 

currants, one-half pound citron, one tablespoon lard and butter, one teaspoon 
baking soda dissolved in one pint sour milk. Bake one and one-half hours in two 
loaves.

English Tea Biscuits
One quart of flour, three teaspoons baking powder, one-half pound lard, one- 

half cup sugar, one teaspoon salt, two eggs, one and one-half cup milk. Roll; 
then add one-half cup currants if desired.

English Muffins
Cream together one level tablespoonful butter and one of sugar, adding a 

generous pinch of salt. Add one egg, well beaten ; next one cup milk. Sift toget her 
one large cup of flour and one heaping teaspoon of baking powder and beat into 
the alrove until smooth. Pour into buttered gem pans and place in hot oven 
until the muffins liegin to brown, then turn oven low.

Graham Gems
One tablespoon sugar, well mixed with one tablespoon butter, one cup Graham 

flour, two tablespoons bran, two teaspoons baking powder, one egg, one pinch 
salt. Add milk enough for batter and drop in gem pans—eight gems.

Graham Bread
One cup sweet milk, one cup sour milk, one egg, three tablespoons molasses, 

three tablespoons sugar, one tablespoon melted butter, little salt, one teaspoon 
soda in sour milk, three small teacups Graham flour. Bake in aslow oven one hour.

Golden Corn Cake or Johnny Cake
Three-fourths level cup corn meal, one and one-fourth cups flour, one-fourth 

cup sugar, four level teaspoons baking powder, one-lmlf teaspoon salt, one cup 
sw(H*t milk, one egg, one tablespoon melted butter. Mix and sift dry ingredients, 
add milk, egg well lieaten and butter. Bake in a shallow, buttered pan in hot 
oven twenty minutes.

Soft Yeast
Take one cup flour, two tablespoons of sugar, two tablespoons salt; boil six 

medium sized potatoes in one quart of water, then take one-sixth of a package 
of pressed hops or one handful of fresh hops. Boil in a quart of water. Drain 
the Wx.ter from the hops and potatoes boiling hot on the above ingredients; stir 
thoroughly. When cool enough not to scald, add two cakes of yeast foam. When

For Anaemia Go to Electrical Treatment Rooms, U9% King E.
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Good Value for Every Cent 
You Spend With

CLOKE & SON
Largest and best stock in the city. All 
goods marked in plain figures at the most 
reasonable prices.

BOOKS, BIBLES,
HYMN BOOKS, PRAYER BOOKS, 

STATIONERY, OEFICE SUPPLIES, 
WALL PAPER, SANITAS, MOULDINGS, 
TRUNKS, SUIT CASES, HAND BAGS, 

and other
TRAVELLING AND LEATHER GOODS, 
VISITING CARDS and INVITATIONS, 

ENGRAVED or PRINTED IN 
CORRECT STYLE.

CLOKE & SON
16 WEST KING ST., HAMILTON
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this is light, bottle and keep in cool place. Will keep six weeks or longer if kept 
cool. To make the bread: When cooking |X)tatoes for dinner, drain the potato 
water into one cup flour. Add as much water as needed for the 8ponge. Take 
one teacup of the yeast, add enough flour to make a stiff batter. Mould your 
bread early in the morning. When light make into loaves.

Maryland Beaten Biscuit

One quart flour, one scant cup lard, one heaping tablespoon salt, one teaspoon 
sugar, one pinch soda (size grain corn). Add these ingredients to the flour, and use 
just enough water to mix stiff. Put on moulding board and beat with wooden 
hammer thirty minutes. When beaten flat, roll up and beat again. When beaten 
the last time, roll in a long roll, and cut off pieces the size of biscuits, form and 
put in pan, not touching each other. Make about the size of a napkin ring. Bake 
to a light brown, about twenty minutes. Better eaten cold, and good next day.

Mrs. B.’s Muffins (Sweet)
Two cups flour, one cup sugar, one-half cup butter, one-half cup sweet milk, 

two eggs, one teaspoon baking powder, one nutmeg. Rub sugar and butter to 
cream, add eggs well beaten, after which add milk and nutmeg. Last add the 
flour in which baking powder has been thoroughly mixed. Bake quickly.

Nut Muffins

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

Nut Bread
Milk scalded, one pint; sugar, one-fourth cup; white flour, two cups; entire 

wheat flour, four cups; compressed yea*I, one cake; English walnut meats, one 
cup chopped fine; salt, one and one-half teaspoons.

Oatmeal Bread
One cup Quaker Oats, one-half cup yellow C sugar, one teaspoon salt, one- 

half cake compressed yeast, one tablespoon lard or butter, two cups boiling water. 
Scald oatmeal with water. When cool, add other ingredients and a quart of white 
flour, making a stiff batter. After it is light, beat into it one-half cup English 
walnuts and bake.

Pin Wheel Biscuits
Two cups flour, one-fourth teaspoon salt, four teaspoons baking powder, two 

tablespoons butter, three-fourths cup milk; roll one-fourth inch thick. Spread 
with two tablespoons melted butter after rolling. Then spread on a mixture of

For Coughs that Stick—Electrical Treatment Rooms, I19l/i King E.
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“Cleanliness, Purity, Richness”
Your attention is directed to the high standard of 
quality maintained in our MILK and CREAM.

PHONL '«>. AND HAVE. THIS WAGON CALL.

Contented cows grazing in rich pasture land 
supply the milk which comes from our 
creamery. They are housed in clean, sanitary 
barns, and the pasteurizing and bottling of the 
milk is done under the most sanitary condi­
tions by expert workmen, cleanliness and 
purity being the first essentials.

People who use our milk regularly are lull of 
praise for it, we would like to serve you too.

The

Cloverdale Creamery
Limited

Phone 90. 315 KING ST. LAST

* From the standpoint of health the milk Hou buy is your most important food. "

CERTIFIED MILK FOR BABIES.
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A FEW REASONS!
WHY IT PAYS TO ADVERTISE IN

“THE REAL HOME-KEEPER”

«I

«I

q

I want to thank you for the very valuable present received in " The Real Home-Keeper." 
I find it i .valuable not only as a guide to cooking and household duties, but more especially as 
a business directory advising me who are responsible stores to deal with. This is very 
important when one is starting housekeeping. Again thanking you, I am.

Yours very truly
Dunedin Apts., Vancouver MRS. H. T. TEETZEL

I beg to acknowleege receipt of your valu­
able book, "The Real Home-Keeper." I find 
it of great assistance, not only in its recipes 
but in its directory as to the best places for 
shopping. I sincerely appreciate your kind­
ness in placing this help at my disposal.

Very truly yours
MRS. H. W HALL

2171 Hastings East, Vancouver, B. C.

In thanking you for the book " The Real 
Home-Keeper " I beg to say on behalf of my 
wife that she highly appreciates your gift and 
that she has already found it very useful as 
a trades directory. Thanking you very much 
for such a useful gift, I am,

Yours very truly

A. F. HASTINGS

36 REBECCA STREET.

I
We are presenting “ The Real Home-keeper, with the compliments 
of the advertisers, to I 500 new homes in this city.

Allowing only $400.00 for each couple for purchases during the year 
and you have over a half million dollars in the aggregate.

The books are put out in so attractive a shape that they will be 
greatly prized not only by the bride but by the husband as well.

It is one of their first presents, and that it is appreciated is borne out 
by the fact that we have received hundreds of letters from the recipi­
ents of the Vancouver copy. This book will be referred to from day 
to day, thus making the advertisement a permanent one.

tfïï The list of names and addresses are very valuable not only as a check 
on the circulation, but as a follow up system or mailing list.

Are Y. >u Getting Your Shareof this New Business?
An advertisement in the “The Real Home-Keeper" 
will introduce you at once to these new homes.

^^fouja^^^^Th^^MrUwnen^Bureau of Vancouver, B.C.

THE BRANDOW PUBLISHING CO., LTD.
|PUBLISHER OF "THE REAL HOME-KEEPER ")

HAMILTON, ONTARIO.

..........................................................................
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two tablespoons sugar, one-half teaspoon cinnamon, one-third cup chopped raisins 
and citron, ltoll like jelly-roll, cut off in slices, spread with butter and bake.

Spanish Bun

One pint of sugar, two-thirds cup of butter, one cup of chopped raisins, one 
cup sour milk, two teaspoons cinnamon, one teaspoon cloves, one teaspoon soda, 
one pint flour, four eggs. Beat butter and sugar together, then the eggs, then 
milk and soda; last Hour and fruit. Bake in a moderate oven.

Scotch Tea Scones

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

Waffles

Three cups sweet milk, four cups flour, two eggs beaten very light, one small 
spoon of salt, piece of butter size of a large egg, three teaspoons baking powder.

PASTRY 

Buttermilk Pie

Mix together three-fourths of a cup of chopped seedless raisins, three-fourths 
of a cup of buttermilk, three-fourths of a cup of sugar, one well-beaten egg, and a 
half teaspoon each of ground cloves and cinnamon, a little grated nutmeg and a 
pinch of salt. Mix all thoroughly and bake between two crusts.

Crust for One Pie

One cup flour, two heaping tablespoons lard, four tablespoons water and a pinch 
of salt. Sift flour and salt together, add lard, cutting and mixing well with a knife. 
When well mixed add water, still stirring with a knife. Sprinkle the moulding 
board with flour, and turn out the dough. Boll out, then fold and roll out about 
four times. Then it will be ready to use. For top crust finish by adding a few 
dots of butter l>etween last folding, and sprinkle a teaspoon of sugar on top and 
slightly roll in as for sugar cookies.

Chocolate Pie

Melt one square of chocolate over hot water, add three tablespoons of hot 
water, one tablespoon of sugar, three-fourths of a cup of scalded milk, and one-half 
teaspoon salt, with one-third of a cup of flour, and stir into the chocolate mixture, 
cooking until thickened. Add the yolks of two eggs well beaten, and one teaspoon 
vanilla diluted with some of hot mixture. Turn into a pastry-lined tin and bake 
about twenty minutes. When slightly cooled spread a meringue made of whites 
of eggs and one-fourth of a cup of sugar over the top, and return to the oven to 
brown.
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Cocoanut Pie
Killing: Lot ono and one-half pints milk come to a boil. Thicken with two 

tablespoons cornstarch, ono teaspoon flour, < no cup sugar dissolved in milk; add 
the yolks of three eggs well lieaton and flavor to taste. Fill the baked crust with 
this. Spread the beaten whites of the eggs over the top. Sprinkle with grated 
cocoanut and brown lightly in the oven.

Cream Pie
Crust: Two cups flour, four tables|H>ons butter, three teaspoons sugar, one egg. 

Rub flour an<l butter together. Mix egg and sugar. Put together, roll lightly 
and bake, ('ream: One pint milk or water, six tablespoons sugar, two tablespoons 
flour, yolks of five eggs, one1 teaspoon vanilla. Boil to a thick cream and when 
cool pour on cool crust. Beat whites of eggs to a stiff froth, mix in a little powdered 
sugar and spread over the top. Set in the oven to brown.

Lemon Pie
One coffee cup sugar, three eggs, one cup of water, one tablespoon of melted 

butter, one heaping tablespoon of flour, the juice and a little rind of ont» lemon. 
Reserve the whites of the eggs and after the pie is baked spread them on the top, 
beaten lightly with a spoon of sugar, and return to the oven until a light brown. 
This may lie cooked after it is put into the crust, but it is better to cook it first 
in ii double boiler. Bake from thirty to forty minutes.

Mince Meat
Four pounds beef boiled till tender, two pounds brown sugar, one pound cur­

rants, two pounds raisins, one peck apples, two cups beef suet, one-half cup citron, 
one-third cup salt (chop fine all ingredients), one nutmeg, two tablespoons ground 
cloves, two tablespoons allspice, two tablespoons cinnamon. Add liquid from 
meat. Add one quart boiled cider. When cooked put in stone jar.

Mince Pies
One quart bowl of chopped meat, two of apples, one of stoned raisins, part 

of them chopped; one-half pint chopped suet, one pint of molasses, two tablespoons 
each of cloves, cinnamon, and salt, one-fourth pound of citron, two lemons or 
oranges, chopped very fine. Moisten vith one pint of boiled cider.

Plain Pie Crust
One and one-half cups of sifted flour, one level teaspoon salt, four level table­

spoons lard, three level tablespoons butter, two level tablespoons ice water. Chop 
in the shortening or mix lightly with tips of fingers. Add water gradually, mixing 
with a knife.

Pumpkin Pie
One cup prepared pumpkin, one cup milk. Beat separately whites and yolks 

of three eggs. Mix all ingredients. Add one teaspoon of ground cloves, one 
teaspoon of ground cinnamon, and one teaspoon of ginger. Sweeten to taste.



Household Hardware
STOVES and RANGES
IN MANY STYLES FROM

$15.00 TO $60.00

Send us your list of cooking utensils.
We can fill your order with the best 
grades of aluminum or enamel wares.

We carry a complete line of Cutlery, 
Nickel and Plated Ware.

ELECTRIC IRONS.
WALL PAINTS.
WAX AND OIL.

FLOOR FINISHES.
FURNITURE POLISHES.

We carry an endless variety of Working Tools 
and Supplies.

J. H. PLUNKETT
Phone 5267. 1126 and 1128 Barton St. E.
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Raisin Pie
One-fourth pound raisins, pour over them one-half pint boiling water, grated 

rind and juice o' one lemon, one-half cup sugar, one heaping tablesjKxm flour, 
one egg. Bake with two crusts.

Strawberry Pie
Put berries in a baked crust, cover with whipped cream, then meringue made 

of whites of eggs (two), two tablespoons sugar and a dash of lemon juice.

PUDDINGS
Baked Apple Dumplings

Peel and core, leaving whole, enough apples for one layer in medium deep 
pudding dish, leaving small space lx-tween each apple. Sprinkle over the apples 
four or five tablespoons sugar, and grate over them a generous quantity of nutmeg. 
Place t of butter on each apple. Pour on boiling water to almost reach
the top of apples. Cover all with good piecrust a little thicker than for pies. 
Bake one and one-half hours in slow oven.

Black Pudding
One cup molasses, one cup butter, one cup white sugar, two cups flour, four 

eggs, one cup sour milk, one nutmeg, one teaspoon soda. Cream butter and sugar. 
Steam in pound baking powder cans, two and one-half hours. Will keep a month 
in a cool, dry place.

Bachelor’s Pudding
Take four medium sized apples, pare and chop fine; add one cup sugar, four 

eggs, one cup dried currants, one and one-half cups bread crumbs (do not use 
crackers), two teaspoons vanilla. Mix well and turn into well-buttered double 
boiler and steam three hours. Serve hot, with hard sauce made of confectioner’s 
sugar and butter, with nutmeg grated over the top of sauce.

Bread Pudding
One cup stale bread crumbs, one and one-lmlf pints milk, four eggs, salt, one 

lemon, one and one-half cups granulated sugar. Put bread in baking dish, and 
smooth with a little water (hot). Pour in milk and mix thoroughly. Beat two 
whole eggs and the yolks of two more and stir in. Add salt and grate the rind of 
one- lemon over the top. Bake until consistency of baked custard. Then beat 
the two whites left over until very stiff, beat in sugar, add juice of lemon, put over 
pudding, and let brown in very hot oven. Serve hot or cold.

Caramel Pudding
One pint milk scalded in double boiler, one cup brown sugar melted in little 

water, one and one-half tablespoons cornstarch dissolved in milk. Put in a little 
salt and pinch soda. Poui in mould and when cool set on ice. Serve very cold 
with cream and sugar
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Treats 
Disease by 

Light 
Heat 

Ozone 
Electricity 

X-Ray 
and other 
methods

119* 
KING ST. E.

We Specialize in the Treatment of

Rheumatism, Lumbago, Sciatica, Nervous and Special Disease of Women 

Skin and Cancer by X-Rays and Electricity 

Chronic Cough, Hay Fever and Anaemia.
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Chocolate Cornstarch Pudding
This pudding is to lx- eaten cold and the following quantities will suffice for 

six persons: One pint of milk, one tablespoon of cornstarch, two tablespoons 
of sugar, two eggs (yolks), one-fourth teaspoon salt, one teaspoon vanilla, one- 
lmlf teaspoon of butter. Beat the yolks of the eggs and add to them a little of the 
milk, then wet the cornstarch with a small quantity of the milk and stir the two 
mixtures together; place the rest of the milk on the fire in a milk-boiler and when 
boiling stir in the cornstarch, eggs, etc. Let the whole cook five minutes, add the 
salt, sugar and butter, and remove from the fire; |x>ur the pudding into a pudding 
dish and when partly cooled, add the flavoring, stirring it in well.

For the Chocolate
One-half cup of milk, one-half cup of grated chocolate, three tablespoons 

of sugar, one tablespoon vanilla, two eggs (whites). Place the milk and chocolate 
together in a small saucepan set in another containing hot water and cook until 
the chocolate is smooth and thick, generally alxiut five minutes, stirring all the 
time. Add the sugar, remove from fire, stir until cooled and put in the vanilla, 
spread the chocolate mixture carefully, a spoonful at a time, over the cornstarch 
in the dish. Beat the whites of the eggs stiff, add one tallies)xxm sugar and two 
or three drops of vanilla. Spread this icing on top of chocolate and brown deli­
cately in oven. This makes three layers. It does not require sauce.

Chocolate Pudding
One quart milk, one cup sugar, two squares chocolate. IA come to a lx>il, 

then add one-half package of well soaked gelatine. Boil five minutes. Flavor 
with vanilla, and serve cold with whipped cream.

Christmas Pudding
Time to lx)il, six hours. One )X)imd of raisins, one )xmnd currants, one-fourth 

of a pound of sultanas, one pound of suet, half a jxjund of bread crumbs, a pint 
of milk, ten eggs, three-fourths of a pound of flour and same* of citron and orange 
peel mixed, one» small nutmeg. Stone the raisins and divide them, wash and 
dry the currants and sultanas, and cut the peel into slices. Mix all these with 
the bread crumbs, flour and suet, chopped very fine; add the grated nutmeg and 
then stir in strictly fresh eggs well beaten, and the milk. When the ingredients 
arc well blended put them into a mould, tie a floured cloth over it and Ixjil. When 
done, turn it out and serve it with arrowroot sauce.

Easter Pudding
Grate sufficient fresh cocoanut to fill a small cup, mix with it two rounded 

tablespoons of powdered sugar, the white of one well-beaten egg, and a teaspoon 
of vanilla extract. Last of all stir in lightly one cup of stiffly-whipjx'd cream. 
Put a slice of angel cake on each plate and heap iqxjn it some of the cocoanut 
cream. Sprinkle the whole with powdered pistachio nuts.

Plum Pudding
One cup of finely chop]>ed suet, two cups fine bread crumbs, one cup chopped 

raisins, one cup currants or whole raisins seeded, one level teasjxxm each of ground

Of)



HAPPINESS!

Happy's the bride who's in her own home —
For she has no rent to pay.

Happy's the man who's thought aliead 
And has saved tor a rainy day.

What you pay in rent, it you figure it up 
Will amount to a great deal in time

In eleven years and a halt you've l«ought that house ;
Still your equity's never a dime.

Now here is your chance to ..ave that rent 
\nd be in your own home, too;

’Phone, write or call our office to-day.
We'll show you the plan through and through.

We have for sale choice Improved and 
Unimproved Property at attractive prices in all
parts of the city. We can negotiate a Loan for you or look 
after your investments.

SAFETY FIRST: A destructive fire may wipe out at one 
stroke the savings of many years. BE WISE and insure your 
home and furniture w ith us.

You may be extremely careful, but your precautions against 
fire will not save you from a careless neighbor. You can loose 
more in ten minutes by smoke and water than ten years fire 
insurance costs you. Better INSURE and be SAFE.

JAMES ARTHUR WARNER
Builder, Broker. Real Estate. Rentals.

Insurance. Investments, Loans,
103 Lister Building, Cor. James and King William Streets,

Telephone 5116. HAMILTON. ONT
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clows, cinnamon, allspice and mace, one level teaspoon baking soda, one-half 
cup molasses, one-half cup granulated sugar, one and one-half cup sweet milk, 
one cup sifted flour, to make a very stiff batter. Grate the bread crumbs from a 
stale loaf, or use stale pieces dried in the oven until crisp and rolled fine. Put 
the salt with the suet, also the spices, then add the other ingredients, the soda 
last, dissolved in tin* milk. Pour the pudding into a well-greased mould or a three- 
quart pail, cover closely. Ret this pail into a larger kettle half filled with boiling 
water; cover this closely also and boil three or four hours, adding 1 toiling water 
as it boils away. I often use three small tins, putting one-third the mixture into 
each, thus preparing three desserts at once, each amply sufficient for a half dozen 
persons. The pudding keeps like a fruit cake, and may be warmed by setting 
the pail into hot water a half hour before dinner. Serve warm, with hard sauce 
or the following creamy sauce: Mix thoroughly while dry one-half cup each of 
flour and granulated sugar. Add three cups boiling water and boil. Whip with 
a Dover egg-beater one egg and butter the size of one-half egg. Pour the boiling 
sauce over this and continue heating for a moment longer. Flavor to taste, and 
pour over the hot pudding and serve at once.

English Plum Pudding

Mix well together one ]mund of smoothly mashed potatoes, one-half |>oun<l 
of carrots lmiled very tender and grated, one pound of flour or bread crumbs, 
one pound of currants and one of raisins, three-fourths pound of sugar, eight ounces 
of suet, one grated nutmeg, one-fourth teaspoon of salt and three or four eggs. 
Put into buttered moulds and steam for four hours.

Farina Pudding

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

Foamy Pudding

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

Fig Pudding

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

Fluff-Fluff Pudding
Beat the whites of six eggs to a stiff froth. Add slowly to whites of eggs one 

cup of sugar. Mix together the grated rind and juice of one lemon, one-half cup 
chop|>ed English walnuts and one-half cup chopped raisins and add to whites 
of eggs and sugar. Beat until stiff. Bake twenty minutes. Do not butter baking 
dish.

Fruit Pudding
Two eggs, one cup sugar, one cup milk, two teaspoons baking powder, flour 

enough to make a thin batter. Place any kind of tart fruit in bottom of baking 
dish. Pour over it the batter. Bake slowly and serve with cream.

French Cocoanut Pudding
One quart milk, three tablespoons cornstarch, four eggs, one-half cup sugar, 

little salt. Put part of the milk, salt and sugar on the stove, and let boil. Dis­
solve the cornstarch in the rest of the milk, stir into the hot milk, and while boiling 
add the yolks, and a cup of grated cocoanut. Flavor with vanilla. Frosting: 
Whites of the four eggs beaten to a stiff froth, half a cup of sugar, flavor with lemon, 
spread on pudding, brown in oven, saving a little of the frosting to moisten the top. 
Sprinkle on grated cocoanut to give the appearance of snow flakes.

Graham Pudding
One-fourth cup butter, one-half cup molasses, one-half cup milk, one egg, 

one and one-half cups Graham flour, one-half teaspoon soda, one-half teaspoon 
salt, one cup raisins. Put molasses in mixing bowl. Add melted butter to it 
and other ingredients in order given. Turn into greased mould and steam two 
and a half hours. Serve with liquid sauce. Dates or figs may be added.

Sauce for Graham Pudding
Two tablespoons butter, one cup sugar, three tablespoons flour (white), two 

cups boiling water, one teaspoon flavoring. Mix sugar, flour and butter. Add 
boiling water. Cook over the fire until the mixture thickens, stirring constantly, 
and boil four or five minutes. Remove from fire and add flavoring.

Ginger Pudding

One cup molasses, one-third cup butter, one-half cup water, one teaspoon 
soda, one teaspoon ginger, yolks of two eggs, two cups flour. Put the soda into 
the molasses. Then add the butter, water, flour and lastly eggs. Steam two 
hours. The water should be cool when the pudding is placed over it and should 
heat gradually. Sauce: One-half cup butter (scant), one cup sugar creamed. 
Beat in the whites of two eggs, one-half cup boiling water, vanilla.
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Indian Pudding
Three quarts milk, one tablespoon broxvn sugar, two tablespoons molasses, 

one teaspoon allspice, butter size of an egg, one teaspoon salt. Roil this together, 
then mix one handful of corn meal in a little milk, put one-half teacup of raisins 
with milk and corn meal. Put this in with the boiling milk, molasses, etc., and stir 
constantly. Then take above mixture from stove and stir in it four well beaten 
eggs. Then put in baking dish and bake about three-fourths of an hour.

Kiss Pudding
One quart sweet milk, yolks of four eggs, two tablespoons of sugar, butter 

size of a walnut, pinch of salt, two even tablespoons of corn starch, grated rind of 
lemon. Put milk in double boiler and when at the boiling point, stir in the above 
ingredients, well l>eaten. Stir until thoroughly done. Pour into earthen dish, 
and cover with whipped whites of eggs; flavor with vanilla and set in oven to brown. 
Serve cold.

Lemon Sauce for Pudding
One cup granulated sugar, one-half cup of butter, two eggs lieaten light, one 

lemon, juice and grated rind, two-tbirds cup of boiling water. Thicken by cooking

Lemon Bread Pudding
One pint of scalded milk, three-fourths pint bread crumbs, one cup sugar, 

butter size of an egg, yolks of four eggs well beaten, and the rind of one lemon. 
Rake half an hour or less. Beat the whites of the four eggs with a < ' lered
sugar and the juice of the lemon. Cover the pudding with this mixture and return 
to the oven to brown lightly. May l>e eaten with cream if one wishes. Half 
this recipe is enough for a small family.

Lemon Pudding
One cup bread crumbs, not too fine, one pint of milk, two eggs, one-half cup 

sugar and grated rind of one lemon. Pour milk over crumbs. Beat yolks of eggs 
with sugar into which rind has lieen grated. Stir all together and bake half hour. 
When done cover with stiffly lient en whites and warm slightly. Sauce: Cream 
one-fourth cup butter with two-thirds cup sugar, add juice and grated rind of lemon 
and yolk of one egg. Beat well. Add stiffly beaten white of egg. Put dish in 
pan of boiling water and stir constantly for five minutes. Serve at once as it 
separates if it stands.

Old-fashioned Raisin Dumplings
Put one and one-half cups of sugar, one cup of seeded raisins and four cups 

water on to cook for one hour, simmering slowly all the time. Mix four cups 
of flour, four level teaspoons of baking powder, a rounded teaspoon of butter and 
a pinch of salt. Rub in the butter, and mix with one and one-half cups milk. 
Roll out nearly one-half inch thick and cut in one and one-half inch squares. Drop 
these squares into boiling syrup, which if too thick must, be diluted with a little
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boiling water, (over the saucepan and cook the dumplings without allowing 
the syrup to stop tailing for twenty minutes, then serve with the syrup.

Potato Pudding
Six large mashed potatoes, four eggs, one cup sweet milk, two cups well sifted 

flour, a little nutmeg, one teusjxjon salt, one-half cup sugar, one-half cup butter. 
Hake in a hot oven one-half hour.

Old-fashioned Rice Pudding
Five cups boiling water, one teaspoon salt, one cup thoroughly washed rice, 

one quart rich milk, five tablespoons sugar, one tablespoon vanilla, butter size wal­
nut, three-fourths cup currants or raisins, four eggs. Put rice and salt in tailing 
water and tail rapidly twenty minutes, stirring to keep from burning. Pour 
into baking dish and bake till water is absorbed, ataut fifteen minute». Then add 
to this one quart rich milk, sugar, vanilla, butter and currants or raisins. Stir 
together carefully and add the eggs beaten, yolks and whites together. Hake 
until light brown, stirring once or twice at first.

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

spoon baking powder, two tablespoons melted butter, one-half cup seeded Empress 
raisins, flutter jelly glasses and steam thirty minutes.

Raspberry Pudding
One-third tax gelatine dissolved in one cup cold water, one cup rasptarries 

and one cup sugar. Boil and strain. Add one cup of hot water and juice of one 
lemon. When gelatine is dissolved mix all together and put on ice to harden. 
Serve with sugar and cream.

Rice Pudding
Two quarts milk, two-thirds cup rice, one cup sugar, butter size walnut, flavor 

to taste, Cook in moderate oven ataut two hours until it is the consistency of 
cream, stirring occasionally.

Shanty Pudding
One-half cup molasses, yolks of two eggs, one cup of flour, one-half teaspoon 

salt, one teaspoon cinnamon, one-fourth teaspoon cloves, one-half cup hot water, 
one teaspoon soda added last. Add chopped raisins or currants if liked and steam 
one hour. Use any nice sauce.

Suet Pudding
Four cups flour, one cup suet, one cup of sorghum molasses, one cup raisins, 

one teaspoon soda. Sauce for pudding: One cup of sugar, one-half cup of butter, 
one pint of tailing water, two tablespoons of cornstarch. Juice of one lemon.

Steamed Suet Pudding
Two and one-half cups flour, one teaspoon soda, one-half teaspoon salt, one-half 

teaspoon allspice, one-half teaspoon cinnamon, one cup suet or two-thirds cup
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butter (chop suet fine), one eup raisins, one cup sour milk or water, one cup molasses. 
Sift dry things, add suet, molasses and milk. Beat well, add raisins, turn in 
greased mould. Steam three hours. Sauce: One cup brown sugar, two cups 
boiling water, two tablespoons butter, three tablespoons flour, one teaspoon 
flavoring. Mix sugar, flour and butter well. Add toiling water.

Woodford Pudding

Three eggs, one teacup sugar, one teacup butter, one-half teacup flour, one 
teacup jam, one teaspoon soda dissolved in three teaspoons sour milk, spices to 
taste. Bake slowly. Serve with any preferred sauce.

CAKES

Apple Frosting

Pare three large, tart, white apples and grate into a d<*ep dish (use lemon 
grater); add one cup granulated sugar and untoaten whites of three eggs. Whip 
together until white and stiff. Vse for filling and top of sponge lax r cake. Also 
served as “trifle” on split lady fingers with a bit of jelly or candied fruit on top.

Good Cheap Cake

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

Angel Cake, Small Loaf

Five eggs, three-fourths cup granulated sugar, one-half cup flour, one-half 
teaspoon cream of tartar, one teaspoon vanilla. Beat whites of eggs very stiff. 
Sift sugar three times and stir into eggs. Put cream of tartar into flour and sift 
four times. Add flavoring, then flour. Bake in small Turk’s head. Do not 
grease tin. Bake twenty minutes in moderate oven. When done turn upside 
down on three cups until cool.

Filling for Angel Cake

One cup cream, two tablespoons cold water, one tablespoon gelatine, two 
tablespoons pulverized sugar, one-half pound English walnuts. Whip the cream 
stiff. Put the water over the gelatine and set on back of stove. Put the sugar 
in the cream, add one tablespoon hot water to the gelatine, strain and add to 
cream. Add vanilla. ( ’hop nearly all the \x * and add to one-half the cream, 
cut angel loaf across, and put in filling. Put rest of cream on top with whole nuts.

Banana Cake

One cup sugar, one-third cup of butter, half cup of sweet milk, three eggs, one 
teaspoon of soda, two of cream of tartar, two cups of sifted flour, flavor to taste. 
Filling: Mash two bananas to a cream, stir into boiled frosting and put between 
layers. To to eaten same day as made.
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THE sooner you get acquainted with the Dig Store— 
the better. You will then realize what a big way 

we have of treating our friends. !

Nowhere in the city is there such a large, well selected : 
stock of new merchandise, where prices are so very ; 
moderate.

No matter what you require in Home Furnishing or 
personal needs, depend on it—you'll get them better here.

" If it comes from Robinson’s it must be right ” is the 
way hundreds of Hamiltonians express themselves. Come 
and investigate.

The G. W. Robinson Co.,
1 IMITED

18-24 JAMES ST. SOUTH.
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Brown Cake
One and one-half cups sugar, one-half cup butter, one teaspoon soda, one-half 

cup sour milk, one teaspoon cinnamon, one teaspoon allspice, one teaspoon baking 
powder, one cup strawberries, two cups Hour. Filling: One cup sugar, cooked 
until stiff, and white of one egg.

Bread or Dough Cake
Three coffee cups of bread dough, two teacups of sugar, one teacup butter, two 

teacups of raisins, four eggs, nutmeg. After working all together with the hands, 
add one teaspoon of soda. Bake immediately.

Blackberry Jam Cake

One cup sugar, two-thirds cup butter, one cup jam, three eggs, one-half cup 
sour milk, two cups flour, one teaspoon soda, one teaspoon baking powder, 
cinnamon, cloves, and allspice. Bake in layers.

Brown Stone Front
Dissolve two squares (2 ounces) chocolate in five tablespoons of boiling water. 

Cream one-half cup butter. Add gradually one and one-half cups sugar, then 
yolks of four eggs, well beaten. Beat thoroughly; add chocolate. Add one-half 
cup cream, one and three-fourths cup flour, two rounded teaspoons baking powder, 
two scant teaspoons vanilla. Beat whites of four eggs stiff and stir in.

Caramel Frosting
One cup sugar, one-half cup milk, heaping teaspoon flour. Cook all together. 

When nearly done add butter size of walnut.

Cinnamon Cake

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

Chocolate Loaf Cake

One-lmlf cake chocolate, one-half cup sugar, one-half cup sweet milk, yolk of 
one egg. Cook these ingredients together until quit» thick, and when cool add 
three teaspoons vanilla. Then prepare the following: One cup sugar, one-half 
cup butter, one-half cup sweet milk, one egg and yolk of one more, two cups flour, 
one teaspoon soda. Stir the two mixtures together thoroughly, and bake in 
moderate oven.

Chocolate Cake
Two cups sugar, three-fourths cup butter, three eggs, one cup sweet milk, three 

teaspoons baking powder, two teaspoons vanilla extract, three cups flour. Cream 
the butter and sugar; add the eggs, well beaten, with a pinch of salt. Gradually 
add the milk. Then add the flour and baking powder sifted together. Bake in
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oblong pans. Filling: Two squares bitter chocolate melted over I toiling water, 
two heaping cups confectioner's sugar (sifted), and add sufficient cream to moisten 
the sugar so it can lx1 stirred, then add the melted chocolate with two teas|>oons 
vanilla extract. Spread immediately Itetwecn layers and on top.

Caramel Cake

Cream a half cup of butter ami one cup sugar. Add one scant cup sweet milk, 
two cuits flour sifted with two teaspoons baking powder. Heat thoroughly and 
fold in the whites of three eggs whip|ted stiff. Bake in layers. Filling: Two cups 
light brown sugar, two-thirds cup of milk, one tablespoon butter, one teaspoon 
vanilla extract. Boil fifteen minutes over quick tire, stirring constantly. Spread 
over cake rapidly.

Cocoanut Cake

Two cups powdered sugar, one-half cup butter, three eggs, one cup milk, three 
cups flour, two teaspoons cream of tartar, one teaspoon soda, one cup cocoanut.

Coffee Cake

One-fourth cup butter, one-half cup sugar, one-half cup molasses, two eggs 
well beaten, one-fourth cup coffee, two and one-half cups Hour, one-half teasjx>on 
salt, two and one-half level teaspoons baking powder, one-half teaspoon cinnamon, 
one-half teaspoon allspice, one-half teaspoon nutmeg grated, one-half 
pound raisins, stoned and cut in pieces. Cream the butter, add gradually the 
sugar, then molasses, eggs, fruit and coffee. Sift together thoroughly the Hour, 
salt, baking powder, and spices, and acid to mixture. Bake* in a cakepan fifty 
minutes.

Chocolate Frosting with Coffee

One-fourth cup of butter, one square of chocolate or four tablespoons of cocoa, 
two cups pulverized sugar, cold coffee, vanilla, one-half cup chopped walnuts. 
Melt butter and stir in it the chocolate; add the sugar and thin to right consistency 
with cold coffee. Flavor and add walnuts. Spread on loaf cake or between 
layers of cake.

Cornstarch Cake

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

Cream Almond Cake

One-half cup of butter, one cup of fine granulated sugar, one and three-fourths 
cup of flour, one-half cup milk, two level teaspoons baking powder, one-half tea­
spoon of almond flavor.
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Drop Cakes
Yolks of three eggs, or two whole eggs, one cup of granulated sugar, one cup of 

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

Delicate Cake

One cup sugar, one-half cup butter, one-half cup milk, whites of four eggs 
beaten to a froth, one and one-half cups of flour, one teaspoon baking powder 
cream; flavor to suit.

Devil’s Food Cake
Two-thirds cup sugar, one-half cup chocolate, one-half cup sweet milk, yolk 

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

Devil’s Food
Custard part : Scant half cup cocoa, one-half cup sweet milk, one cup brown 

sugar, yolk of an egg. Stir all together in a granite saucepan. Cook slowly and 
set away to cool. Cake part : One cup brown sugar, one-half cup butter, two cups 
flour, one-half cup sweet milk, two eggs. Cream butter and sugar and yolks of 
eggs; add milk, sifted flour and whites of eggs beaten stiff. Beat all together, 
and then stir in custard; hastily add teaspoon soda dissolved in warm water. 
Bake in layers and put together with icing.

Dark Cake
Two cups granulated sugar, one-half cup butter, yolks of two eggs; beat well 

together; add one-half cup sour milk, one teas|xx>n soda. Beat the whites of 
the eggs stiff, add two cups of flour, flavor with one teaspoon of vanilla. Dissolve 
one-third of a cake of chocolate in one-half cup boiling water, adding this last. 
Frost with boiled icing. Icing: One cup granulated sugar, moistened with four 
tablespoons of hot water; boil until it threads from the spoon. Pour the hot 
9vrup over the whites of two well beaten eggs. Flavor with vanilla. Beat well.

112



Frank F). W. Bates, M.D.

EYE. EAR. NOSE AND THROAT 
SPECIALIST

Room 300
Bank of Hamilton Chambers

HAMILTON. ONTARIO

9 to 12 a. m.
2 to 5 p. m.
7 to 8 p. m.

113



THE REAL HOME-KEEPER

Dried Apple Cake
One cup dried apples, one-half cup brown sugar, one-half cup molasses or 

syrup, one cup sour milk, one-half cup butter, one egg, two teaspoons soda, one 
teaspoon each of nutmeg, cloves and cinnamon, two cups flour. Soak apples 
over night, chop fine and cook in syrup two hours.

Economical Cake

One ' r, one cup sugar, two eggs, two-thirds cup milk, two cups
flour, four level teas|>oons baking powder, ('ream butter and sugar, add yolks 
of eggs, then the milk, then the flour in which the baking powder has been sifted, 
and last, the whites of the eggs beaten to a stiff froth. Bake in layers, rilling: 
One cup sugar, one-third cup of water, one-half teaspoon of vinegar and flavoring. 
Cook sugar, water and vinegar until it threads, then i>our over the l>eaten white 
of one egg and beat tin* whole until it is cold.

Farmer’s Cake
One cup sugar, one cup buttermilk, two cups flour, one-half cup raisins, nutmeg, 

large tal lesjxxm butter, one tables)xxm molasses, one teaspoon cinnamon, one 
teas|xx)ii saleratus, one-half teasjxxm cloves. Beat sugar and butter together. 
Measure flour before sifting. Cut the raisins and mix with the flour and salt. 
Bake in a shallow pan.

Fig Cake
Two cups sugar, thm'-fourths cup butter, one cup milk, three cups flour, twro 

teaspoons baking powder, whites of five eggs. Filling: One pound of figs chopjx'd, 
three-fourths cup of sugar, one cup of water. Boil until soft.

White Fruit Cake
Twelve eggs, the whites; two cups of powdered sugar, one cup of butter, one 

cup of sweet cream, five cups of flour sifted, three teaspoons baking powder, two 
pounds of almonds chopped, one 1 citron cut fine, one teaspoon of lemon 
extract, one slice of sugared orange peel sliml. Bake carefully until it is thoroughly 
done in a moderate oven.

Eggless Fruit Cake
One cup sugar, one-half cup butter, one cup sour milk, one teaspoon cinnamon, 

one teaspoon cloves, one teaspoon nutmeg, one teasjxxm s<xla, two cups flour 
(measured lx*fore sifting), one cup seeded raisins. You may add different kinds 
of fruit if you wish, as you would in any kind of fruit cake. Add all the dry stuffs 
to flour and sift ; have butter soft and cream with sugar; sprinkle your raisins with 
flour and add last.

Fruit Cake
One cup butter, two cups sugar, one cup milk, three cups flour, two teaspoons 

baking powder, whites of eight eggs. Mix well, aiding one teaspoon vanilla and a 
little grated lemon rind. Mix two pounds seeded raisins, one pound currants,
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“ IT _ „ „ 1 _ ” Removes Gall Stones
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THERE is many an ache and pain, especially 
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for good by the use of “ Hepatola."
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Sure Cure for Kidney Trouble. 
There has never been a treatment that is so 

far reaching in its effect as “Hepatola."

It can be given without pain, danger or com­
plication, and to a person of any age.

Three or four treatments will eliminate
Jaundice.

Malaria and Acute Indigestion. 
Hepatola will eradicate all malarious conditions 

and correct any case of acute indigestion.

Mrs. Geo. S. Almas
SOLE CANADIAN AGENT

214 John Street South, Hamilton, Ont.
Head Office, 65 Eagle Ave., Brantford, Ont.
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one-half pound dittos, ono ])ound sliced figs, one pound sliced almonds, one-fourth 
pound sliced citron, one-fourth pound candied orange peel, one-fourth pound 
candied lemon peel. Over the fruit part sift one cup of flour. Bake in a large 
shallow, square dripper or cake pan for three hours, and hake slowly.

Ginger Cake
One-half cup shortening, one-half cup sugar, one cup molasses, one cup boiling 

water, two and one-half cups flour, one teaspoon soda, one teaspoon spice, one 
teaspoon ginger, two eggs. ('roam shortening and sugar. Add beaten egg, 
molasses, boiling water, then the sifted ingredients. Stir quickly, beat until 
smooth, and bake in a moderately hot oven.

Soft Ginger Bread

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

German Coffee Cake
Three cups of milk, one cup sugar, one cake compressed yeast, two eggs, two 

and one-half heaping tablespoons of lard and butter, one scant tablespoon salt, 
enough flour to make dough as stiff as bread. Put flour in bread bowl, make a 
hole in centre, put in salt, sugar and crumbs in yeast. Warm the milk, butter 
and lard. Mix with other ingredients, stir in beaten eggs; mix well, knead same 
as bread. Let rise over night. When light put in shallow tins; let rise—when 
light spread butter over top and sprinkle with sugar and cinnamon or moisten 
top with milk or beaten egg and make a mixture of butter, sugar, cinnamon and 
flour, mix and sprinkle the top. Bake to a light brown.

Hasty Cake
One cup sugar, two eggs, two tablespoons melted butter, two-thirds cup milk, 

one and one-half cups flour, two heaping teaspoons baking powder, vanilla. Put 
all in mixing pan and stir thoroughly. Bake either in layers or loaf.

Hickory Nut Cake

One and one-half cups sugar, one-half cup of butter, three-fourths cup of milk, 
two cups of flour, whites of four eggs, two teaspoons baking powder, one teaspoon 
extract of orange. Bake in layers. Filling: Whites of three eggs, three table­
spoons sugar, one cup chopped nut meats, one teaspoon extract of orange.

Huckleberry Cake
One cup butter, two cups sugar, three cups flour, five eggs, one cup sweet milk, 

one teaspoon soda dissolved in hot water, one teaspoon nutmeg, one teaspoon 
cinnamon, one pint ripe fresh blueberries, thickly dredged with flour.
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T. L. CATCHPOLE
MAKER AND REPAIRER OF

Umbrellas and Parasols

Recovering Old Frames, Baby 
Carriage Tops and Fancy 
Parasols a Specialty

I have no Agents or Solicitors

All Work Done at

9 BAY STREET NORTH 2kMbewl^

UMBRELLAS AND PARASOLS MADE TO ORDER

1 have the Largest Assortment of 

Fancy Handles in the City at 

all Prices. Call and Let Me 

Show Them to You

T. L. CATCHPOLE
9 BAY STREET NORTH ‘kS’IPSS
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Jennie Lind Cake

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

Jam Cake

One cup sugar, one-half cup butter, three eggs, one cup of strawberry jam, 
one-half cup of sour cream, small teaspoon of soda, two cups of flour sifted.

Layer Cake

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

Lemon Filling Cake

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

Lemon Layer Cake

One and one-half cups sugar, one-half cup butter, one cup milk, three eggs, 
two and one-half cups flour, two teaspoons baking powder, flavor to taste. Filling : 
One-half cup sugar, one tablespoon butter, one egg, juice and rind of one lemon. 
Beat all together, and boil until thick. Cool lx*fore using.

Mary Cake

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

The Mary F. Palmer Ice Cream Cake

One cup sweet milk, one cup butter, two cups sugar, one cup cornstarch, one 
and one-half cuj)s flour, whites of eight eggs. Beat sugar and butter together; 
add milk in which cornstarch has been dissolved; then the flour and well beaten 
eggs. Bake in thin layers. Filling or Frosting: On four cups white sugar pour 
one-half pint of l>oiling water, then let boil until it ro|x\s from spoon; pour this over 
the well beaten whites of four eggs, then add one teaspoon tartaric acid and two 
teaspoons lemon extract. The generous use of this filling will add much to the 
delicious quality of the cake.

Marshmallow Cake

One and one-half cups powdered sugar, one-half cup butter, one-half cup milk, 
one and one-half cups flour (scant), one-half cup cornstarch, one teaspoon baking

Its
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SQUIRES DICKENSON

EVERYTHING THAT'S GOOD IN 
FOOTWEAR AT POPULAR PRICES

American Shoes 
For Men and Women

WE ARE SOLE AGENTS FOR

EMPRESS SHOES FOR WOMEN

Canadian and 
American Shoes 

For Children

CALL ON US FOR

High-Class Footwear
SATISFACTION GUARANTEED

SQUIRES DICKENSON
103 KING STREET EAST

Phone 1789
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powder, whites of six eggs. Filling: One eup sugar, five tahlesjxxms water. Boil 
until it drops from the s|xxm. Remove from the fin*. Stir in one-half pound 
marshmallows. Stir until thick like boiled icing. Little vanilla and pinch of salt. 
Bake in large square tins. Make1 icing after cake is baked.

Marshmallow Icing

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

Chocolate Marshmallow Cake
Stir one and one-half cups of flour with one heaping teaspoon of baking powder. 

Stir four ounces of butter with one-half pound of sugar to a light cream. Add the 
yolks of three eggs and one-half teaspoon vanilla. Beat the whites of two eggs 
to a stiff froth and add them alternately with the flour and one gill of milk to the 
creamed butter. Mix well and bake in two jelly tins. Filling: Boil one-eighth of 
a pound of chocolate in a quarter cup of water, with one-half eup of sugar until 
it forms a thread l»etween the fingers; take one-half pound of marshmallow candies, 
dissolve with a tables|x>on of boiling water, and add chocolate. When cool put 
half between layers and the remaining tilling on top and sprinkle with chopj)ed

Nut Cake
Beat one-half cup of butter to a cream, add one and one-half cups of powdered 

sugar, beat until measure three-fourths cup of water, add one teaspoon of baking 
powder to two cups of flour. Sift twice. Beat whites of four eggs to a stiff froth, 
add water and flour alternately to butter and sugar; beat until smooth, then add 
one-half of whites, fold in carefully, add one cup of walnuts, chopped, then add the 
remainder of whites. Carry out directions carefully.

1-2-3-4 Cake
One eup butter, two cups sugar, three cups flour, one cup milk, four eggs added 

last, three teaspoons of baking powder, flavoring.

One-Egg Cake
Butter size of square chocolate, one cup sugar, three-fourths cup milk, one egg, 

two cups flour, two teaspoons baking powder. Cream butter, add to it the sugar, 
milk, and lx>aten yolk of egg. Then the flour, into which has been sifted the 
baking powder, and lastly, the white of the egg lieaten stiff. Bake in a loaf or two 
layers.

Pearl Cake
One cup of sugar creamed with two tablespoons of butter. Add one-half 

cup of sweet milk and two teaspoons baking powder, sifted with one and one-half 
cups of flour, and the stiffly lx»aten whites of three eggs.
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K. WII.MAN PHONE 5604 K. C. TEBBS

“A PENNY SAVED IS 
A PENNY GAINED ”

DON’T throw away your old shoes, 
phone or bring them to the

East End Shoe Repairing Co.
We « ill make them as good as new

y TICK S E R V ICK 
GOOD WORKMANSHIP 
B EST M AT E R I A I.

Let us keep your shoes in good con­
dition. We call for and deliver all 
work if desired.

Our shop is fitted w ith the most up to 
date machinery.

East End Shoe Repairing Co.
Corner king and Wentworth Streets

(UNION SHOP)
PHONE 5 604.
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Poor Man’s Cake
Two cups brown sugar, ten tablespoons of melted lard, one and one-half cups 

of sour milk, one cup raisins, one cup currants, one teaspoon soda, one teaspoon 
cinnamon, one-half teaspoon cloves, one nutmeg, a pinch of salt, sufficient flour to

Puff Cake
Two cups sugar, one cup milk, two-thirds cup butter, three cups flour (scant), 

three teaspoons baking powder, whites of six eggs. Flavor with lemon or rose. 
Stir sugar and butter to a cream. Add milk and flour, then the whites of eggs.

Raspberry Jam Cake
Three-fourths cup of butter, one cup sugar, three eggs, one cup jam, three 

tablespoons sour cream, one teaspoon soda, one and one-half cups flour, one-half 
teaspoon each of cloves and cinnamon. Bake in layers. Filling: One cup sugar, 
one-half cup water, white of one egg beaten, one cup chopped raisins. Boil until 
thick. Put between layers.

Ribbon Cake

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

Roll Jelly Cake
Three eggs, yolks and whites beaten separately, one cup sugar, one scant cup 

flour in which a teaspoon of baking powder and a pinch of salt have been sifted, one- 
fourth cup boiling water. Sift the flour three times, also sugar, adding the water 
last. Bake in a large roasting pan in a quick oven. Spread with jelly and roll 
while hot.

Sairy Loaf Cake
Four eggs beaten separately, one and one-fourth cups granulated sugar, three- 

fourths cup butter, one-half cup sweet milk, two and one-half cups flour, one tea­
spoon cream of tartar, one-half teaspoon soda, and flavor to taste. (1) (’ream 
butter and sugar thoroughly. (2) Beat yolks to a very stiff froth and stir in. 
(3) Add milk. (4) Sift flour once, then measure. Add soda and sift three times. 
Stir in and beat very hard. (5) Whip whites to a foam. Add cream of tartar 
and whip until stiff. Fold in lightly. Put in a slow oven and it will bake in 
thirty or forty minutes.

Silver Cake
Whites of six eggs, one cup sweet milk, two cups sugar, four cups sifted flour, 

two-thirds cup of butter, two teaspoons of baking powder. Stir in sugar and 
butter to a cream, add milk and flavoring, part of the flour, the beaten whites of 
eggs, then rest of flour. Bake carefully in tins lined with buttered paper.

122



“We Lead, Others Follow”

Bloom & Brittain
Domestic, Sanitary and Heating Engineers

Gas Stoves and Water Heaters

Gas Fitting.

Installation of 
Automatic 
Sprinkler, Vacuum 
and Power 
Systems.

Plumbing,

Hot Water,

Steam Heating 

and Ventilating 

Systems.

Call in the services of the experts for 
your new home or factory. 

Estimates given on all classes of work.

Bloom & Brittain
Phone 233 121 and 123 South James Street
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Scripture Cake
Jeremiah 7-18

Judges 5-25........................................................................................... One cup butter
1st Kings, 4-22.............................................................Three and one-half cups flour
Jeremiah 6-20 ................................................................................... Two cups sugar
1st Samuel 30-12 ............................................................................. Two cups raisins
Genesis 24-17 ..................................................................................... One cup water
Isaiah 10-14 ....................................................................................................... Six eggs
Exodus 16-31...........................................................................One tablespoonful honey
Leviticus 2-13 ............................................................................................. Pinch salt
1st Kings, 10-10 ............................................................................... Spices to taste
Proverbs 23-14. . Solomon's advice for making good boys, and your cake will be good

Sweet Strawberry Cake

Three eggs, one cup sugar, two of flour, one tablespoon of butter, a teaspoon 
heaped of baking powder. Beat the butter and sugar together and add the eggs, 
well beaten. Stir in the flour and baking powder, well sifted together. Bake in 
three layers. With three pints of strawberries mix a eup of sugar and mash them 
a little. Spread the fruit between the layers of cake. The top layer of straw- 
l»erri<»s may be eovered with a meringue made with the white of an egg and a 
teaspoon of powdered sugar. Save out the largest berries and arrange them on 
the top in the frosting. Makes a very faney dish and a most delicious cake.

Spice Cake
One and one-half cups sugar, one-half cup butter, one cup sour cream, one 

teaspoon soda, two eggs, pinch of salt, one eup chopped raisins, one heaping tea­
spoon cinnamon, one teaspoon cloves, about two and one-fourth cups flour. Bake 
in two loaves. Frosting: One eup of sugar into five tablespoons of water. Boil 
until it strings, then pour slowly into the beaten white of one egg. Beat until the 
right consistency to spread.

Spice Layer Cake
One cup sugar, one-half cup butter, two eggs, one-half cup molasses, one cup 

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

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

cups flour, two teaspoons baking powder, one teaspoon each of cloves, allspice, 
cinnamon and nutmeg. Cream butter and sugar, add the eggs and milk; sift 
together the flour, baking powder and spices and add to the mixture. This cake 
may be baked in layers or loaf and with any filling.
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; —-----Start
I Housekeeping Right

The Brides ambition is for a happy home, 
contentment, peace and right living.
Realize then, you girls who are wise, that

Jersey Cream Food Products 
and Social Beverages

are undoubtedly the best for your table, in 
your very first order to your grocer insist 
that he supply you with the following :

Social Tea, Social Coffee, Social Cocoa, 
Jersey Cream Baking Powder, 

Featherstrip Cocoanut and 
Royalty Chocolates.

FEATHERSTRIP COCOANUT is superior to all 
others, the many useful delicious dishes that can he prepared 
with its use are well known, lie sure to include this in 
your grocery wants, at all good grocers in III and 25 
cent packages.

ROYALTY CHOCOLATES, treat your guests to 
these delightful sweets, their fascinating taste and utmost 
Quality have won them many friends.

..........................................
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Guarantee

MADE

CANADA.

“MAPLE LEAF”
Aluminum Cooking Utensils
are made with a strength to resist wear and are practically 
indestructible.

The Design» are simple and graceful, and the utensils have a 
hard, brilliant finish, produced by a special process controlled by us 
making "Maple Leaf" aluminum distinctive as the Ideal kitchen ware.

Health and Economy demand the use of aluminum for cooking 
purposes because it is the only material available that cannot bum, 
crack, chip or rust. It is absolutely acid proof ; heats more quickly 
and holds heat longer than any other metal.

We Extend a very cordial invitation to you to call and have 
these utensils demonstrated in our model kitchen. This places you 
under no obligation whatever.

Sold direct from Factory to Consumer only.

The ALUMINUM SPECIALTY CO.
HEAD OFFICE: TORONTO, CANADA.

Branch Office and Show Rooms :

38 McNAB STREET SOUTH
VV. G. STEWARD, Manager. HAMILTON. ONT.
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Chicago Sponge Cake

Two eggs beaten separately, one cup sugar, one cup flour, one-fourth teaspoon 
salt, one level teaspoon baking powder, three-eighths cup hot water, one-half 
teaspoon extract of vanilla. Beat the yolks of the eggs until thick, add gradually 
the sugar, vanilla and beat. Add water, whites of eggs beaten to a stiff froth, and 
the flour, baking powder and salt sifted together thoroughly. Bake in buttered 
cakepan forty-five minutes.

Sponge Cake

Beat together the yolks of four eggs and one cup of sugar. Add the well beaten 
whites of four eggs, two-thirds cup of potato flour (Swedish preparation), one 
teaspoon of baking powder, and one teaspoon vanilla. Bake about twenty minutes.

Stir Cake

One cup sugar,one cup sweet milk, one and one-half cups flour, salt, one table­
spoon butter, one teaspoon baking powder, one egg or whites of two, flavoring. 
Put all together and stir five minutes.

Sunshine Cake

Whites and yolks of six eggs, one cup granulated sugar, three-fourths cup 
flour, one-half teaspoon cream tartar, pinch salt added to whites of eggs before 
whipping, and flavoring to taste. Sift flour three times, measure and set aside 
flour and sugar. Separate the eggs, putting the whites in mixing bowl and the 
yolks in small bowl; beat yolks to very stiff froth. Whip whites to foam, add 
cream of tartar, and whip until very stiff; add sugar to whites and beat in, then 
yolks and beat in, then mix flavoring in and lastly fold the flour lightly through. 
Bake an hour in a slow oven.

Tildon Cake

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

Tutti-Frutti Filling for Layer Cake

Two tablespoons minute gelatine, two cups granulated sugar, eight tablespoons 
water, one teaspoon vanilla, candied fruits and nuts, ('over the gelatine with 
cold water and set over hot water to melt. Boil the sugar with the water until 
thick and white. Toward the end of the beating, stir in various kinds of crystallized 
fruits cut in bits; also nuts.

White Fruit Cake

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

English Breakfast Tea. once tried always used—See page 139.
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White Layer Cake

One and one-half cups sugar, one-half eup butter, one cup sweet milk, two 
cups flour, measured before sifted, two teaspoons baking powder sifted in flour, 
whites three eggs, flavor to suit. Make three quite thick layers.

White Cake, with Lemon Icing

One and one-half cups sugar, one-half cup butter, two-thirds cup milk, two 
cups flour, two teaspoons baking powder, whites of four eggs. Cream butter and 
sugar. Add milk, then flour after sifting into the baking powder. Lastly, eggs 
beaten to a stiff froth. Flavor with vanilla. Bake in layers. Icing: Beat white 
of one egg. Add the juice and grated rind of one lemon and then add confectioner's 
sugar until thick enough to spread.

White Fruit Cake

Three-fourths cup butter, two cups sugar, one cup raisins, one cup milk, one 
cup nuts, three cups flour, two teaspoons baking powder, a few chopped candied 
cherries, whites of four eggs; fruit well floured before adding.

Cookies

Two and one-half cups flour, one cup butter, two cups of sugar, four tablespoons 
milk, two eggs, two teaspoons baking powder.

Doughnuts
Commence by twelve o'clock (noon). One pint sweet milk and a teacup of lard 

warmed in the milk. One cup of home-made yeast or two tablespoons of brewers' 
yeast and make» a sponge. When light (by tea time) add four eggs, two and one- 
half cups of sugar, a little salt, and a tablespoon of cinnamon. In the morning 
roll and let them rise again, and fry slowly, expecting to finish them about noon.

Ginger Snaps

One cup molasses, one cup brown sugar, one cup nearly full of lard, one table­
spoon soda, two tablespoons vinegar, ginger to taste. Put all together, mix as 
pie dough, not any stiffer. Work a little, roll very thin and bake in a very hot

FANCY DESSERTS 

Fruit Blanc Mange

One pint canned fruit, one cup water, one-half cup sugar, three tablespoons 
cornstarch. Heat the water, sugar and fruit, with juice, together, until it reaches 
boiling point. Stir in cornstarch dissolved in water. Add to hot fruit and heat 
till cornstarch is thoroughly cooked. Pour into mould and serve with cream. 
Sour red cherries particularly good

If you wish Teas with the right, good flavor—See page 139.
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Pictures and Picture
— Framing —
Make Y our Home Attractive with Choice Pictures

THE
CAMBRIDGE

ART
STORE

Customers’ Ou)n ‘Pictures jflrtistically Framed

Birthday, Greeting, Christmas, 
and other Cards in large var­
iety. Oval Frames of nearly 
every description.

Importers of Works of Art. 
Mat Cutting a Specialty. Very 
large selection of Choice 
Mouldings.

ENLARGEMENTS MADE I ROM ANY PHOTO 

CHRISTMAS TON S IN EVERY \ ARIETN

DENT HARDWICK
459 KING STREET EAST

Telephone 3790 Three Doors East ol East Avenue

HAMILTON, ONTARIO
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Glorified Rice

Three tablespoons of rice, two tablespoons of gelatine, one quart sweet milk, 
>ne pint cream, salt and sugar to taste. Cook rice in milk until soft. Then run 
through a colander, after which re-heat and add gelatine which has been soaked 

' water. Add sugar and salt, after which set away to cool. When cold add 
cream which has lieen whipped very stiff. Pour in a mould to congeal. Serve 
with fruit syrup around it.

Lemon Tapioca

One cup tapioca, one cup sugar, two cups hot water, juice of three lemons, 
s, salt. Soak tapioca over night. Pare and quarter three or four Bellflower 

apples, and place in baking dish. Pour over the soaked tapioca and water and 
bake one hour. Put in lemon, sugar and tiny bit of salt, beating until smooth, 
after which bake fifteen minutes. Serve hot or cold with cream.

Pineapple Tapioca

Soak three-fourths cup of tapioca in one pint water over night. In the morning 
add one pint more water and cook until clear. Remove from fire and add one cup 
of sugar and juice of one lemon. Beat the whites of two eggs stiff and when the 
tapioca is cool, stir in the whites through it. Cut into small pieces the contents 
of a can of pineapple and over it pour the tapioca. Cream for Tapioca: Heat 
one pint of milk to near boiling, then add the yolks of two eggs, a dessert spoon 
of cornstarch, one-fourth cup sugar and a pinch of salt. Flavor with vanilla. 
Cook until thick as cream and servo with the tapioca.

Prune Souffle

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

Prune Whip

Boil three cups of prunes. When tender remove the stones. Chop very fine. 
Add one-half cup sugar and whites of four eggs, well beaten. Stir and bake twenty 
minutes. Serve with \V <1 cream.

Rhubarb Custard

One bunch rhubarb, three eggs, one pint milk, one-half grated lemon, sugar 
And salt to taste. Boil and mash rhubarb. Add eggs, milk, lemon, sugar 
And salt. Make rich pie crust and bake same as custard.

Stuffed Plums

Take large greengage plums, remove stones and fill with chopped English 
walnuts and apples. Serve with whipped cream.

Snow Pudding

One-fourth box gelatine, one-fourth cup cold water, one cup boiling water, one 
cup sugar, one-fourth cup lemon juice, whites of three eggs. Soak gelatine in cold

There are many blends of Teas—For the best, see page 139.
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’’And the Groom’s Gift to the 
Bride Was a Twenty-Year 
Endowment Policy in the 
London Life Insurance Co.”

Of course it caused a good deal of comment. 
Some people said it wasn't in good taste. 
The parents of marriageable daughters 
thought differently they characterized the 
gift as “ Eminently appropriate and highly 
practical." While a notable business man 
expressed the opinion of most shrewd men 
by saying: " That young fellow’s career 
will be worth watching, not because he tcxik 
out an insurance policy in favor of his wife— 
the law should compel every man to do that 

but because he invested in a London Life 
Policy. Mere bigness didn’t get his monex. 
The stability of the Company and guaranteed 
returns on his investment influenced him. 
Oh, he’ll get along alright.”

The London Life Insurance Company.

G. J. KOTZENMEYER, District Manager.

SPECTATOR BLDG HAMILTON, ONT.

AGENTS WANTED
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water. Dissolve in 1 toiling water, add sugar and lemon juice, strain and set aside 
in a cool place, occasionally stirring the mixture, and when partly thickened heat 
with an egg heater until frothy. Add white of egg heaten stiff, and continue 
heating until stiff enough to hold its shape. Mould, or pile in a glass dish.

Strawberries with Sea Foam Cream
One-half cup powdered sugar, one cup cream, two heaping tablespoons gelatine, 

one-fourth cup of cold milk, four tables|»oons of powdered sugar. One quart fine 
firm berries, washed carefully, hulled and sprinkled with a half-cup of powdered 
sugar. For the cream, whip a cup of cream to a froth, mix in lightly four table­
spoons of powdered sugar and set upon the ice. Soak two heaping tablespoons of 
gelatine in one-fourth of a cup of cold milk for ten minutes, then place over the 
tea kettle until thoroughly dissolved. Cool slightly and whip with a wire spoon 
for seven minutes; add slowly to the whipped cream, heating steadily. Flavor 
with one-half teaspoon vanilla, and set upon ice for two hours. When ready to 
serve, heap the berries in a glass dish and pile the cream upon them in spoonfuls. 
This is a very nice dish with any kind of fruit. Use a little salt in the gelatine.

Spanish Cream
One pint milk, one-half box gelatine (heated together). Three egg yolks 

beaten, five teaspoons sugar, add to above. Cook until it thickens, then stir in 
whites of three eggs beaten to stiff froth, and flavor with vanilla. Pour in mould, 
and when cold serve with sugar and cream.

Sunday Dessert
Two oranges pared and cut into small pieces (place in a dish and sprinkle with 

sugar), one pint milk, boil and add yolks of two eggs, one tablespoon of cornstarch 
moistened. Stir constantly and when cooked pour over the oranges. Beat the 
whites of the eggs, add two tablespoons of sugar and spread over the custard. 
Browti lightly and serve cold.

Tapioca Cream Custard
Soak three heaping tablespoons of tapioca in a teacup of water over night. 

Place over the fire a quart of milk; let it come to a boil, then stir in the tapioca, 
a good pinch of salt; stir until it thickens; then add a cup of sugar and the beaten 
yolks of three eggs. Stir it quickly and pour it into a dish and stir gently into the 
mixture the whites beaten stiff, the flavoring, and set on ice.

Cream of Shortcakes
One pint flour, two teaspoons baking powder, one teaspoon salt, two rounded 

tablespoons of butter, two rounded tablespoons granulated sugar, one cup cream. 
Sift all the dry ingredients together, then work in the butter by hand and then add 
the cream and beat with a spoon. Bake in an oblong pan for twenty minutes. 
Split with hot knife, spread with butter and add two quarts of well sweetened and 
chopped strawberries and serve.

Carpenter’s Teas are the best at any price See page 139.



...
...

...
...

...
...

...
...

...
...

.

Hamilton Fireproof Warehouse
STORAGE AND CARTAGE

WE ARE THE MOST CENTRALLY 
LOCATED WAREHOUSE IN HAMILTON.

Il requires age lo thoroughly dry out the modem concrete
fitepccf building. OUR WAREHOUSE IS THE 
FIRST BUILDING OF THIS CONSTRUCTION 
IN T HE CITY, end conrequenlly i. absolutely DRY and 
DAMP PROOF. At the rame lime it is titled with the 
me si medern equipment lot storing and taking care ol all 
kinds ol merchandise and households goods.

WE STORE
Merchandise, Household Goods, Pianos, 

Trunks, Bicycles, Carriages, etc. 

SEPARATE ROOM SYSTEM for FURNITURE
Specially healed room (or Pianos.

Mothproof room lor FURS and Valuable Clothing. 

Vault for Valuables and Personal Effects.

ARE YOU GOING TO MOVE?

Call on Myles' Storage Warehouse lor Reliable 
Storage Moving, Packing and Shipping.

We employ only the most competent, 
reliable help. Prompt and careful attention 
given to all details ol the buisrness.

CHARGES.
As low as consistent with best service.

When you move, gel our large padded 
vans. Two experienced men with each 
wagon. Estimates free. II you contemplate 
removal or storage ol your household elects,
Thos. Myles' Sons, Limited, will cheerfully
send an experienced representative lo quote rater and explain all details ol the service. A postal card or telephone request . 
("phone 690l will bring an immediate response.

“WE KNOW HOW."
We are experts in the Pack.ng, Shipping and Forwarding ol Household ELI eels. Have your goods packed and crated *

by experienced men, men—who - know-how, this will prevent the wear and tear, and the tear on your nerves when .
receiving il. which they would receive il packed and crated in a slip-shod manner by those whose motto appears lo be " Gel •
all the $r you can with the least amount ol work." Our packing and crating facilities are unequalled. This work is done *
by experienced men ONLY, who understand! his particular kind ol work thoroughly and are therefore able lo produce the ! 
best results. •

We are members ol the AMERICAN-CHAIN-OF-WAREHOUSES whore association covers all the principal • 
cities ol Canada and the United Stales, with a representative warehouse in each city By their help we are able lo forward \
the shipments ol our customers and be assured that they will be delivered at destination and the vicinity as carefully and .
promptly as il delivered by our own employees. We are not bringing to your attention a newly conceived idea yet untried, •
but a plan followed by us for more than eight years. Therefore our business is thoroughly systematized, and our employees * 
thoroughly trained. Your goods receive the most careful handling while in our warehoures, and are loaded only by expert .
loaders, long trained in this particular line ol work. Owing to the length ol time wehave been engaged in business, our service •
is generally known and we are receiving daily large shipments ol household goods lor points throughout Canada and the States * 
and we are enabled to assemble, load and forward any shipment sent lo us without unreasonable delay ,

Thos. Myles' Sons, Limited, Hamilton, Canada.
MAIN AND HUGHSON STS. Telephone 690

............................................................................................................1
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MADE IN CANADA.

Fretz and Rose Brands

■ lJrtRAWBERR^
FkETZ Limited
^HAMILTON .Z

AandPacked
TBT' ■ ITT 
(tomatoes

Jams and Catsups 
Canned Fruits and 

Vegetables.
A bsolulel}) Freth, Clean and / 00 per cent. Pure.

When you buy Fretz Products you have 
our guarantee that they are number one goods, 
or your money refunded.

Why buy Knglish Jams when you can buy 
home made Jams, made from the finest flavored 
fruit of Niagara District and cane sugar, made 
where cleanliness is carried out as much as in 
the modern kitchen?

Every Product Is as Wholesome and Pure 
as Nature made it.

The dainty and particular house­
wife will have the best on her table.

Be sure and ask your Grocer for 
FRETZ AND ROSE BRANDS, 
for something appetising.

FRETZ, LIMITED
:

HAMILTON. ONTARIO.

...............................................................
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THE REAL HOME-KEEPER

Strawberry Shortcake

One quart flour, one tablespoon baking powder, butter the size of a large egg. 
a pinch of salt. Mix flour, baking powder, and salt. Melt butter, mix with milk' 
stir in flour and roll soft with as few touches as possible. Divide in half. Roll 
each and bake in separate pans in a hot oven to a light brown. Spread each with 
butter and spread with berries that have lx*en crushed with sugar and have stood 
two or three hours.

Lemon Jelly

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

Orange Jelly

Soak a package of gelatine in one pint of cold water thirty minutes; add two 
pints of hot water, one and one-half cups of sugar, flavor with orange extract, and 
stir until sugar is dissolved. Set on ice until wanted to serve. In a similar manner, 
other jellies may be made, using extract of raspberry, pineapple, strawberry, etc. 
In serving these jellies cut across and across, breaking it up into crystals and piling 
lightly in glass dishes. Eat plain or with cream and sugar; delicious with whipped

Pineapple Jelly with Fresh Fruit

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

Jellies with Ripe, Fresh Fruit

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

Snow Pudding

Soak a package of gelatine in one pint of cold water thirty minutes; add one 
and one-half pints hot water to dissolve; one and one-half cups of sugar and two 
teaspoons of lemon or other flavoring extracts. Stir until sugar is dissolved; pour 
into a very shallow dish and set on ice until it slightly jells or thickens; beat to a 
stiff froth the whites of three eggs and a pinch of salt, beat in the gelatine until 
light and frothy and set back on ice until ready to serve. Sauce; Beat the yolks 
of the eggs with a cup of sugar and two teaspoons of cornstarch. Scald one quart 
milk, and turn it into the yolks, heat until it thickens, stirring all the time. Add 
vanilla and a pinch of salt and let it cool.

Don’t worry over the Refreshments Phone 671.
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ICE CREAM 

Angel Parfait

Roil together one-half cup sugar and one-half cup water until a soft ball can 
be formed. Whip whites of three eggs until foamy, but not stiff; pour syrup 
in a fine stream over them, heating until cold. Add one tablespoon vanilla. Fold 
in one pint thick cream beaten stiff. Turn into a quart mould and pack in salt 
and ice for four hours. Serve in high ghisses and decorate with candied cherries.

Biscuit Glace

One quart cream, yolks of six eggs, one cup sugar. Put half the cream in a 
double boiler, heat the sugar and yolks together until very light, then stir into 
iMiiling cream and stir until it begins to thicken. When cool, add vanilla and 
the pint of cream which has boon whipped stiff. Put in moulds, and pack in ice 
and salt for four hours. Put strips of cloth dipped in paraffin around covers 
of cans to keep out salt.

Caramel Ice Cream

One quart whipped cream, one cup sugar, one cup milk, two eggs, pinch salt, 
flavoring. Put milk in double l>oilor. When hot, add eggs. Stir until custard is 
formed. When cold add cream and freeze. For caramel cream brown the sugar 
and add to the milk just before adding eggs.

Chocolate Frappe

Put a quart of rich milk in a double boiler, stir into it gradually three-fourths 
cup grated chocolate and sweeten to taste. Roil five minutes, stirring all the while; 
then pour into an earthen vessel and add a tablespoon of vanilla and set on ice. 
Have chopped ice in the bottom of the glasses; then fill the glasses within a quarter 
of an inch of the brim. Put sweetened whipped cream on top. If desired the 
whipped cream con be dotted in tin- middle with fruit jelly. Serve with wafers.

Hot Chocolate Sauce (For Ice Cream)
One cup of cream, one cup grated chocolate, one cup granulated sugar, one 

cup brown sugar. Roil together for twenty minutes, stirring well; and just before 
removing from fire add one-half teaspoon vanilla.

Cranberry Punch

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

Frozen Pudding

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

Carpenter has the Beverage for that social event—Phone 671.
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COOLEY
THE

CLEANER
French Dry Cleaning and Steam 

Cleaning of Ladies' and 
Gentlemen’s Wearing Apparel. 

Household Textiles and Upholstered Furniture.

“ The House of Faultless Cleaning "

We Have the Most Modern
DRY CLEANING PLANT

IN THE CITY.

687 King Street East
NEAR WENTWORTH

PHONE 6898. MOTOR SERVICE.

You Can Rely On Cooley.



THE REAL HOME-KEEPER

boiler and scald. Stir eggs, flour and one cup of sugar together and add to milk. 
( 'ook twenty minutes. After it is cold add gelatine, cup of sugar, cream and vanilla.

Ice Cream
One quart cream, one pint milk, two eggs, two cups sugar, one-half cup flour. 

Sift flour and sugar; heat eggs and milk and cook in double boiler. Strain, and add 
vanilla to taste. Freeze.

Ice Cream
Two cups milk, one tablespoon flour, one egg, one cup sugar, one-fourth teaspoon 

salt, one tablespoon flavoring, from one pint to one quart of cream. Put the milk 
in a double lwiler. Mix sugar, flour and salt. Add the egg, which need not l>e 
beaten, and mix all together. Pour the hot milk in gradually, stirring all the time. 
Return to double boiler and cook fifteen minutes. Stir until it thickens and during 
the cooking. Turn out to cool. When cool add flavoring and cream. Turn 
into the freezer, pack and freeze, using three measures of ice to one of salt. When 
frozen remove the dasher and let stand two or three hours before serving.

Lemon Sherbet
Three v-mons, two cups sugar, one cup water, one pint milk, one pint cream. 

Mix juice of lemon, sugar and water. Let stand one-half hour, stirring occasion­
ally until sugar is dissolved. Prepare freezer. Turn in milk and cream. Chill. 
Add syrup, stirring lightly. Freeze at once.

Lemon Ice
Four cups water, two cups sugar, three-fourths cup lemon juice. Make a 

syrup of the sugar and water. Add lemon juice. Freeze.

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

or two oranges and two lemons, or pineapple grated may be used. Freeze milk 
and one-half sugar. Add fruit juice in which the remaining sugar has been dis­
solved.

Milk Sherbet
One and one-half quarts of milk, one cup of cream, one pint of sugar. Partly 

freeze. Add juice of three lemons and two oranges, whites of two eggs, beaten 
stiff. Turn freezer slowly until frozen.

Maple Mousse
One cup maple syrup, yolks of four eggs well beaten and stirred into the syrup. 

( ’ook the mixture over a slow fire about three minutes. When cold, add one quart 
of whipped cream. Pack with twice as much salt as ice and let it stand three 
or four hours.

For Stylish Millinery—See page 141.
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TH K “PKACK" IWI'KNT IMPROVHI)

Metal Weather Strip
MAl)K IN

Zinc, Brass and Bronze

FOR DOORS
AND

WINDOWS

A permanent protection 
from cold and dust.

Reduces the cost of fuel.

Guarantee prompt 
attention and satisfaction.

It lessens labor for the housewife and promotes the comfort of each 
member of the family.

Upon request our Salesman will call 
with Model and give estimates.

William Peace Co., Limited
BANK OF HAMILTON BLDG

HAMILTON, - ONTARIO.
PHONE 286.

....................................................................................
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Peach Ice Cream
One quart peaches, one pint milk, two cups sugar, one pint cream. Put sugar 

in peaches and dissolve before sifting. Mix and rub through a potato ricer after 
sugar is dissolved. Add milk and cream. Freeze.

Peach Ice Cream
One quart ice cream, one and one-half cups sugar, one quart peaches. Pare 

and cut fine the ripe peaches; mash quickly with a wooden masher, then add 
one-half cup sugar. Keep covered until sugar is dissolved. Mix this with the 
partly frozen cream, made with one quart of cream and one cup of sugar.

BEVERAGES 

Plain Chocolate

Two squares chocolate, four tablespoons sugar, three cups scalded milk, one 
cup boiling water, salt. Melt two squares chocolate, add sugar, salt and boiling 
water; boil two minutes, add scalded milk, and l>eat with Dover egg beater to 
prevent scum from forming. Serve very hot.

Breakfast Cocoa

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

Tea

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

Russian Tea
Prepare tea, serving a thin slice of lemon and sugar with each cup.

Boiled Coffee

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

FRUIT BEVERAGES
Fruit Punch

Sufficient to serve twenty-five persons: Four cups sugar, eight cups water, 
two quarts Apollinaris, one pineapple shredded, one cup fruit juice, one box straw­
berries hulled and cut in pieces, four bananas cut in slices, juice of six oranges,

Madame Pearson is the Feather Specialist—See page 141.
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THE dainty and particular housewife who will have 
only the best on her table at any cost, knows that it 

pays to discriminate.

ENGLISH BREAKFAST TEA
is pre-eminently the best for any table, this is true in the 
widest sense of the word, not only is the choicest tender 
leaf from Ceylon used, but the ablest skill and the most 
advanced methods are employed in preparing and blend­
ing it.

We have a blend for every taste and a price within the 
reach of every purse.

Blended and sold exclusively by the largest tea 
importers in Hamilton.

John O. Carpenter
PHONE 671 ... 10 MARKET SQUARE

HAVE NO HESITATION 
IN ORDERING YOUR LITTLE LIQUID 

REFSESHMENTS FROM US.

Our vaults are full of the choicest

WINES, ALES, LAGERS 
FINE LIQUORS and LIQUERS
either for Medicinal use, or for Entertaining, 

No matter when the occasion.

PHONE 671.

JOHN O. CARPENTER
lO</i MARKET SQUARE. HAMILTON.
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juice of three lemons. Boil sugar and water five minutes; add fruit, ice, 
Apollinaris and water to make the punch right strength. One cup Maraschino 
cherries may be added.

Mint Julep No. 1
One bunch mint, two cups ice water, juice six lemons, two cups sugar, four 

cups water. ('hop mint ; add ice water; let stand over night. Boil sugar and water; 
chill; ndd lemon juice and mint water. Serve with crushed ice; garnish with mint

Mint Julep No. 2
Put three sprigs mint with one-half teaspoon orange bitters in a glass; add 

one slvrry glass Vermouth and one-half cup whiskey; shake well; add one cup 
crushed ice, stir to crush the mint. Add two slices oranges, two or three straw­
berries, and a few sprigs of mint. Add more ice and serve when the outside1 of 
the glass is frosted.

CANDIES
Boston Cream Candy

One1 and one-half |>ounds granulated sugar, one-half pint light syrup, three- 
fourths pint milk and cream mixed in equal parts. Htir all together and boil 
until it hardens so that you can roll in a ball when dropped in cold water. Remove 
from fire and stir in one-half pound shelled walnuts. Keep heating until stiff. 
Press in a buttered pan with your hands (buttered). When cold cut with very 
sharp knife.

Cream Candy
Two cups of granulated sugar, six tablespoons of water, fifteen or sixteen 

whole cloves. Boil until it hardens in water. Skim out the cloves and pull 
when cool.

Fig Creams
Two cups granulated sugar, one cup cold water. Let this mixture boil until 

a drop will form a soft ball when dropped into a cup of cold water. Do not stir 
this, but wipe the sugar crystals from the edge of the pan. When this has lioiled 
sufficiently, pour on a marble slab or a cold platter not buttent. Let stand 
two or three minutes, then beat until stiff. Knead it as you would bread dough. 
Flavor with vanilla, then roll it out. Spread figs over this, then roll up like jelly 
roll and cut off in slices.

Fudge
Three cups granulated sugar, one cup milk, one ounce chocolate. Boil until 

it can be in a soft ball in the fingers when tried in cold water. Pour into
a dish, cool a little and beat it with a fork. If desired add a cup of chopped nuts 
when partly beaten.

Maple Fudge
Put together two cups of light brown sugar, half a cup of sweet milk, a piece 

of butter the size of a hickory nut, cook without stirring till it will form a soft

There is a reason why we lead in Millinery—See page 141.
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Millinery and Feathers
A lady's crowning Charm is a becoming hat 
Oar hats have that individuality and 
Distinctive Style that good taste demands.

The Parisian Feather Millinery Co.

Most up-to-date styles of Ladies' and Misses' Millinery 
will always be found here at the most reasonable prices.

FEATHERS

CLEANED

DYED

AND

CURLED.

HATS

BLOCKED

CLEANED

AND

DYED.

TWO STORES:

City Store, 327 King St. East, Phone 4104. 

East End Store, 1104 Barton St. East, Phone 4219.

Mdme. Pearson, Specialist
Our Aim is to Please.
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hall in cold water, then heat till it begins to grain and pour on a buttered tin. 
Half a cup of chopped nut meats is a good addition.

Marshmallow Fudge
Two cups granulated sugar, one cup sweet milk, tiny pinch of salt, butter 

size large walnut, one square chocolate. Boil and stir until a little dropped in 
water will form a soft lump. Take off fire and immediately add as many marsh­
mallows as can be eonveniently stirred in at one time. Beat until thick enough 
to harden when poured on buttered plate.

Candied Orange Peel
Peel four large oranges, slice very thin and cover with cold water for two hours. 

Drain well, and in one cup of sugar and four tablespoons of water cook peel. Drain 
and roll into granulated sugar, separating each piece. Lay on brown paper to 
dry.

Opera Creams
Two cups sugar, two-thirds cup of cream or milk, two saltspoons cream of 

tartar. Then add liquid and stir until the sugar is dissolved. Cook without 
stirring until it forms a soft ball when dropped in cold water. Place in eold water 
until the bottom of the pan is cool, then beat until creamy. Put in pans and cut 
into cubes.

Panoche
Two cups sugar, one cup rich milk, butter the size of a walnut. Boil until 

candy forms a soft drop in cold water. Just before done, put in a tiny pinch 
of soda and flavor with vanilla. Stir most of the time while boiling. Pour on 
a marble slab and stir with a spoon until it creams. Knead and roll out. Press 
in one-half pound walnuts with rolling pin and cut into squares.

Pralines
Boil one pound dark brown sugar with barely enough water to cover, until 

it forms hair-like thread when dropped from spoon. Add one pound shelled 
nuts. Mix evenly and drop on oiled paper or marble slab, and form into cakes 
the size of saucer.

What-ls-It Candy
'I hree cups of light brown sugar, one cup New Orleans molasses, butter half 

the size of an egg, one-half cup of water, warm, one cup of black walnut kernels. 
Take deep saucepan, mix sugar, molasses and water. Cook slowly and add butter 
when about half done. Try in cold water, when it threads take off and pour 
in buttered bowl. Pour in the nuts and beat until nearly cold, then mould in 
loaf and serve in slices.

SANDWICHES 
Boston Sandwiches

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

Satisfaction always at The Parisian Feather and Millinery Stores.
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Economical Buyers
------------------------------- OF--------------------------------

DRY GOODS
Will find it to their advantage 
to call and inspect our new 
and well-assorted stock of Dry 

Goods, consisting of

Hoisery, Gloves, Veilings, 
Ribbons, Laces, 

Handkerchiefs, Etc., Etc.

Our goods are guaranteed first- 
class and our prices are within 

the reach of all.

A first-class Dress-making department in con­
nection, under the management of Miss Peters.

E. HARTLEY,
649 King Street, East, - HAMILTON.
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Brown Bread Sandwiches
Brown bread to be used for sandwiches is best steamed in one-pound baking 

powder boxes. Spread and cut bread as for other sandwiches. Put sliced chopped 
peanuts between, seasoned with salt ; or grated cheese mixed with chopped English 
walnuts and seasoned with salt.

Chicken Salad Sandwiches
Between two thin, oblong slices of bread, buttered, place a layer of chicken 

salad on a lettuce leaf. In making chicken salad for sandwiches, chop the chicken 
and celery much finer than for ordinary purposes.

Cheese and Walnut Sandwiches
One-half pound cheese, one-fourth pound English walnut meats, one-fourth 

teaspoon salt and a dash of red pepper; run through a perfection cutter; mix 
with a little mayonnaise dressing until soft enough to spread; put between thinly 
sliced bread, cut about one and one-half inches wide; serve with salad for a luncheon.

Cheese and English Walnut Sandwiches
One-half cup butter, one-fourth pound American cheese, one-fourth pound 

English walnuts, few grains cayenne. Cream butter, add cayenne and salt, and 
the cheese grated; then mix in the walnut meats sliced very thin. Spread on 
thin slices of buttered bread, Boston brown or Graham.

Club House Sandwiches
Toast thin slices of brown or white bread, butter lightly and lay over thin 

slices of crisply browned bacon, lay on another slice of toast, then thin slices of 
chicken well seasoned, another slice of buttered toast, and then a thin layer of 
cucumber pickles sliced crosswise. On top of this put another slice of buttered 
toast, ami you have a sandwich fit for a king.

Date and Nut Sandwiches
Remove the stones and scales from the dates and break them up with a fork. 

Chop pecans fine and use twice as many dates as nuts. Mix together and moisten 
with creamed butter. Add a dash of salt and spread between thin slices of bread.

Egg Sandwiches
Chop fine the whites of hard boiled eggs. Mash yolks with silver fork. Mix 

yolks and whites, season with salt and pepper, and moisten with mayonnaise 
or cream salad dressing.

Fig Filling
One-half pound finely chopped figs, one-third cup of sugar, half a cup of boiling 

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

Ham and Chicken Sandwiches
One-third part finely chopped ham, two-thirds chopped chicken, cream cheese, 

chopped olive and cucumber pickles. Mix all thoroughly ami then moisten with 
onion juice and a goodly supply of highly seasoned mayonnaise».

Styles may come and go, we always lead in Millinery—Page 141.
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OUR ENLARGED AND NEWLY APPOINTED STORE AT 99 KING ST. EAST.

A DELIGHTED BRIDE
Is she who can number among her gills 
a sufficient quantity of Tableware appoint­
ments to complete and set her table to the 
best advantage. KNIVES, FORKS and 
SPOONS in sets of six or more are called 
into service daily and are constant reminders 
of the giver.

We have given special attention to 
the arrangement of a stock of such gifts 
as will meet with your appreciation.

Lowest plain figure prices for highest 
quality of goods.

Gordon McLaren, Jeweller
KING STREET EAST. NEAR JOHN. PHONE 935. !

:
•...............................................................................................................................................................................................................................
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GOURLAY PIANOS I
Are all of one quality—the best. The lowest 
priced style is as well made as the highest. 
The ambition of the makers of Uourlay Pianos 
is to make each one so rich In tone, so 
responsive in action, so artistic in design and 
so durable in every way that it will bring 
prestige and added reputation.

:

Ï
t

■

A N ( iKLUS PLAYERS
McM1LLAN PIANOS
MENDELSSOHN PIANOS
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Harlequin Sandwiches
First a very thin slice of Boston brown bread, then one of white, then brown, 

then white, then brown, put together with creamed butter, and cut the shape 
of a banquet cracker

Lettuce Sandwiches
Spread thin slices of bread from which the crusts have been trimmed with 

creamed butter or mayonnaise, to which have been added finely chopped olives 
or nuts. Put a lettuce leaf on this mixture and then another slice of bread similarly 
spread.

Nut Sandwiches
Thin slices of entire white bread cut circular and buttered. The filling should 

be made of chopped, roasted and salted peanuts, mixed with sufficient mayonnaise 
to spread easily.

Olive Sandwiches
Thin slices of bread, evenly buttered. Between each two slices place a layer 

of Neiifchatel cheese mixed to a paste with equal quantities of cream and salad 
dressing and covered thickly with chopped olives.

Russian Sandwiches
Rub to paste one and one-half rolls Neufchatel cheese; to this add one-half 

cup chopped pecans, twelve olives chopped fine, salt and cayenne to taste. Mix 
with mayonnaise. Use thin slices white or brown bread.

Salmon Sandwiches

Two thin slices of bread, cut triangular and buttered. Betw’een them put 
canned salmon, dressed with lemon juice and salt and pepper to taste, on a lettuce 
leaf.

Sandwich Filling
To six hard boiled eggs chopped fine add one-half cup salad dressing, one-half 

cup chopped nuts. Put a leaf of lettuce on slice of bread, cover over with filling, 
adding a little lemon juice to each sandwich.

Salad Dressing for Sandwiches
One cup vinegar, one half-cup sugar, one egg, two tablespoons cornstarch, 

one teas]M)on mustard. Mix cornstarch, mustard, sugar and egg together. Before 
vinegar comes to boil add other ingredients. Add little pinch of salt and butter 
size of an egg.

Tongue Sandwiches
Finely chopped tongue, little lemon juice, a few capers and little chopped 

parsley, white or ( 1 rah am bread.

Sandwich Filling
Mince watercress and equal quantities of finely chopped cold veal ; add sufficient 

mayonnaise dressing to make the mixture1 spread easily.

If you are particular about your Millinery—See page 141.
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PICKLES AND PRESERVES 
Bordeaux Sauce

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

Pickled Beets
Cook two dozen beets until tender, in salted water. Cut them in small pieces. 

Then to one cup of boiling water, add one and one-half cups strong vinegar, six 
tablespoons sugar, and a dash of red pepper, scald all together and put in cans 
v hen very hot. Seal immediately.

Catsup
One peck tomatoes to which add four red peppers sliced, four bay leaves, 

four onions chopped fine, two tablespoons of whole mustard, two tablespoons 
of whole cloves, two tablespoons of whole allspice, a little unground ginger pounded, 
a few slices of horseradish, a few pieces of whole mace. Tie the mustard, cloves, 
and allspice in a cloth. Bring this to the boiling point and simmer gently for 
three-fourths hour; press through a sieve. Return the pulp to the fire and eook 
quickly, so ns not to destroy the color, until very thick. Add a pint of vinegar, 
four level tablespoons of salt, one level teaspoon of white pepper, one tablespoon 
of ground mustard, one scant cup of sugar. Cook fifteen minutes longer, take 
from fire and bottle while hot.

Catsup
Une gallon of tomatoes after they have been rubbed through a sieve, four 

tablespoons each of salt, cinnamon, allspice, black pepper, crushed mustard seed, 
six lady finger peppers (green), two tablespoons each of sugar and ground mustard. 
Boil in a porcelain kettle until there is one-half gallon, add a quart of cider vinegar 
and let boil. Bottle and seal. It will keep for years.

Chili Sauce
Twenty-seven ripe tomatoes, nine green peppers, three onions, six cups vinegar, 

two heaping tablespoons brown sugar, same of salt, three teaspoons each of ground 
spices. Boil one hour.

Chili Sauce
Four dozen medium sized ripe tomatoes, eight medium sized onions, six peppers 

with the seeds removed. Slice tomatoes and chop onions and peppers fine. Boil 
this mixture for one hour. Then add five teaspoons each of ground 
cloves, allspice, and cinnamon, six tablespoons salt, three pints of sugar and three 
pints of vinegar. Boil for another hour and it is ready for bottling.

If you want that house built right -See page 155.
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Chili Sauce
Twelve large ripe tomatoes or one quart canned ones, four ripe or three green 

peppers, two onions, two tablespoons salt, two of sugar, one tablespoon cinnamon, 
three cups vinegar. Chop fine. Boil one and one-half hours. Seal.

Corn Relish
One dozen ears corn, one large stalk celery, one and one-half red peppers, 

three-fourths cup sugar, one tablespoon salt, one tablespoon mustard. Cut corn 
from cob, chop celery and pepper together, then mix well with corn. Add sugar, 
salt and mustard dissolved in a little vinegar, then add enough vinegar to cover 
all well, and boil twenty minutes. Seal in fruit jars.

Cold Slaw
One mKlium sized head cabbage, six stalks celery, three eggs, three teaspoons 

sugar, mustard vinegar, butter size of egg. Chop cabbage and celery very fine. 
Then beat up one egg, one teaspoon sugar, a little mustard. Put in a cup and fill 
up with vinegar. l)o this with the other two eggs. Put piece butter size» of egg 
in saucepan, melt, pour over it the vinegar and eggs. Stir till it begins to thicken, 
pour over cabbage, and mix thoroughly.

Sliced Cucumber Pickles
Six dozen large green cucumbers, six red peppers chopped fine, six sticks horse­

radish chopped fine, two quarts white onions, one-fourth pound ground mustard, 
one-fourth pound white mustard seed, one pound brown (C) sugar, one gallon 
cider vinegar, celery seed to suit taste. Pare and slice onions and cucumbers, 
’et stand over night in salt separately. Next morning wash and drain, mix and 
scald well. Put in airtight jars. Very fine.

Sliced Cucumbers for Winter
Slice cucumbers, sprinkle well with salt and let stand over night to thoroughly 

wilt. If too salt freshen with cold water. Drain perfectly and add good cider 
vinegar enough to cover well, ('over bottle to exclude1 all light.

Currant Jelly Without Cooking
Pick from the stem and wash, being careful that no water is left on them. 

Press out the juice and strain it. To every pint allow one pound fine white sugar. 
Stir well together until the1 sugar is dissolved, pour in cans, seal, and set them in 
the hot sun for two or three days. Some1 prefer the jelly glasses to the Mason 
jars.

Cucumber Pickles
Wash cucumbers and place in cans, with small pieces of horseradish mixed 

thoroughly. To two quarts of pickles add one tablespoon coarse salt, one table­
spoon of ground mustard, and cold vinegar enough to cover. Seal, and in few 
days they are ready for use.

Currant Conserve
Five pounds currants, five pounds sugar, five oranges, three pounds seedless 

raisins. Peel and cut oranges in small pieces. Cook until consistency of marma­
lade.

Before you make another move—See page 155.
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Chow Chow Pickles
One large cauliflower, one quart small cucumbers cut lengthwise, one quart 

very small cucumbers used whole, one quart button onions, one quart small green 
tomatoes cut twice, few small peppers left whole or cut once. Scald the cauliflower 
and onions in milk and the rest in salt and water. Drain. Paste: Two quarts 
vinegar, one-half cup brown sugar, one cup flour, six tablespoons mustard, enough 
tumeric to give a golden color. Cook in double lioiler until it thickens. When 
cold pour over prepared pickles. Seal.

Chow Chow
One-half peck green tomatoes, one dozen green peppers, one dozen red peppers, 

one dozen cucumbers, fifteen large* onions. Cut all very fine* and mix well. ( 'over 
with salt and let stand over night. Next morning drain well. Then add one 
ounce cinnamon ground, one ounce celery seed, one-fourth pound white mustard 
see*d. Put on anel cook slowly for one*-half hour in vine-gar to cover. Ne*xt day 
drain off this vinegar anel pour on more boiling vinegar, to which aelel thre*e pounels 
brown sugar, afte*r adding one pint of grate-el horseradish to the* choppe-d ingredients.

Chow Chow
Three he*ads of cabbage*, one peck ripe tomatoes, one-half peck green tomatoe-s, 

one and one-half dozen onions, one-half doze-n gree-n and re-d peppers. Salt anel 
let stand over night. Drain. Add one pound brown sugar, one te-acup grate-d 
horseraelish, one tablespoon ground mustard, one table-spoon ground mustard 
seed, one ounce celery se*e*d, one ounce tumeric. Cover with vinegar and cook 
together.

Chopped Pickles
Two dozen gre*en tomatoes, two dozen green cucumbers, one head cabbage, 

six bunches ce-le-ry, six re*d peppers, one dozen onions, three pounds light brown 
sugar, one-half cup white mustard seed, three tablespoons ground cinnamon, 
one tablespoon cloves, one tablespoon pepper, one-half tablespoon mace. Chop 
the tomatoes, cucumbers, cabbage and celery separately. Then mix thoroughly, 
adding a cup of salt. Let stand two hours. Drain. Boil o.tfe quart of vinegar 
and one quart of water and add half of the mixture to this and boil ten minutes. 
Drain. Put in the other half and boil a few minutes longer.

Mixed Pickles
Fifty small cucumbers or fifteen large ones cut in small pieces, two quarts 

green tomatoes, two quarts small silver onions, three green mango peppers cut, 
three heads cauliflower cut. Prepare each separately. Put in salt water over 
night. Boil cauliflower in clear water until tender, also tomatoes and onions. 
Drain from water. Scald each in half vinegar and half water. Drain from that. 
Take one gallon good cider vinegar, one pound brown sugar; let come to a boil. 
Then add one-half pound French mustard, one cup flour, three cents’ worth tumeric 
powder mixed in cold vinegar. Add to boiling vinegar, then add vegetables. 
Stir till it comes to a boil, then add mixed spices.

If you need a carpenter, call an expert—See page 155.
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Cucumber Mangoes
Select very large green cucumbers. Cut off an inch length from the stem 

end and remove the seeds. Fasten each piece with a tooth pick to the cucumber 
to which it belongs. Cover with a brine made in the proportion of one cup of 
salt to two quarts water. The next morning drain, rinse thoroughly in clear 
water, stuff with the filling and sew on top. Put in a stone jar and cover with 
boiling vinegar, using one-third cup brown sugar to each quart vinegar. Drain 
off the vinegar for three mornings, re-heat and pour over the cucumbers. Seal 
in jars the last day and keep cool.

Filling for Mangoes
(’hop fine six green tomatoes, one small head cabbage, one stalk celery, three 

cucumbers and a sweet bell pepper with the seeds removed. Add half a cup 
salt and drain after two hours. Then add a teaspoon each celery seed and curry 
powder, two tablespoons mustard seed and one-half cup sugar. Mix thoroughly. 
This recipe is reliable and very choice, and will repay one the trouble of making.

Sour Cucumber Pickles
One gallon vinegar, one-half cup salt, one-half cup ground mustard. Pour 

over as many small cucumbers as the vinegar will cover. Can be eaten in a few

Spiced Grapes
Remove the pulp from six pounds of grapes. Put in kettle and boil till soft. 

Put through sieve to remove seeds. Put pulp and skins together, add three pounds 
sugar, one pint vinegar, two tablespoons cinnamon, one level tablesooon cloves 
and boil about two hours, or to consistency preferred.

Grape Marmalade
Squeeze the pulp from the skins. Heat the pulp until it can be run through 

a coarse sieve to remove the seeds. Add to the pulp the skins. To a pound of 
pulp add three-fourths pound of sugar. Cook until smooth.

Ginger Pears
Four pounds pears sliced very thin, two lemons sliced thin, four pounds sugar, 

one-half can imported ginger root. Boil slowlv two hours.

Jim Jam Preserves
One quart currant juice (two boxes), one quart red raspberry juice (five boxes), 

one pound raisins, stoned; juice of two oranges and rind cut fine, five pounds 
granulated sugar. Boil three-fourth.; hour. Put in jelly glasses.

Grape Jelly With Raisins and Nuts
The juice from one basket of grapes made into jelly. A bowl of sugar tv 

same of juice. When jelly is ready to put in glasses just before removing from 
fire, add one pound of raisins (cooked), and one pound of English walnut* 
chopped.

The man you want to see is on page 155.
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Mustard Mixed Pickles
One quart large cucumbers cut lengthwise, one quart very small cucumber» 

whole, one quart little white onions whole, one quart green tomatoes sliced thin, 
one quart string beans whole, one quart celery cut fine, one large cauliflower 
broken, one medium sized cabbage chopped fine, six green mango peppers cut fine. 
Place all in weak salt water twenty-four hours. Cook in same till tender, then 
drain while making dressing ns follows: One cup flour, one and one-half cups 
granulated sugar, six tablespoons ground mustard, one tablespoon tumeric powder, 
one tablespoon celerv seed, one-third teaspoon cayenne pepper, three quarts 
cider vinegar. Boil until the flour is well cooked, stirring all the time to keep 
from burning. When dressing is done, pour over the prepared vegetables and bottle 
and seal warm. (The tumeric powder must be secured from a drug store, as it 
is not kept by the grocer.)

Mustard Pickles
Two quarts small cucumbers, two quarts small onions, two quarts green 

tomatoes, two heads cauliflower, one quart wax beans, three green peppers chopped 
fine. Let stand in salt water over night, using half a cup of sait and water enough 
to cover. Cover and put weight on it. In the morning scald until tender in 
clear water, drain and pour over the mustard preparation. Mix one-lmlf pound 
of mustard, one-fourth ounce tumeric, four cups vinegar, three teaspoons celery 
seed, and three-fourths cup flour. Slowly add three quarts vinegar and cook 
until smooth.

Nut Conserve
Two pints grape juice, two pounds sugar, four oranges sliced thin, one lemon, 

juice and grated rind, one and one-third pound seeded and chopped raisins, two- 
thirds iiound English walnuts chopped, one-fourth pound filberts, chopped not 
too fine. Dissolve sugar in the juice. Add the other ingredients and slowly 
simmer for one hour, or until a thick marmalade.

Orange Marmalade
One-half dozen oranges, one quart pie plant, three pints sugar. Peel the 

oranges and boil the skin until tender. ( *ut in small pieces the oranges, pie plant, 
and skin of oranges. Cook all together until it jellies. It must be quite thick.

Pear Conserve
Eight pounds pears, one pound crystallized ginger, four lemons, eight pounds 

sugar. Cut the ix-ars into small pieces. Boil the lemons until soft enough to 
stick a pin into, and cut into small pieces. Cut the ginger into small pieces, mix 
all well together with sugar, and boil two hours. This is a delicious conserve.

Quince Honey
Three pounds granulated sugar, four grated quinces, one pint boiling water, 

pulverized alum the size of a pea. Put the sugar in the water and let it boil, 
then put the quinces in and Imil twenty minutes and then put the alum in.

We can help you figure on your new home—See page 155.
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Spiced Peaches
Sole et ripe but not soft peaches. For a half peck allow three pounds of granu­

lated sugar and a pint of vinegar. Roil the sugar and vinegar twenty minutes. 
Put the peaches into hot water for an instant, and in taking them out rub the fur 
off with a course towel. Put them into the boiling vinegar, and boil until tender. 
Put them in jars or wide mouthed bottles. Roil eight or ten cloves in the vinegar, 
then put it on the peaches, not so hot as to break the jars. Two or three cloves 
stuck in each peach are not too many.

Pear Marmalade
Peel large, hard pears. Cut into rather small cubes. To each pound of the 

pears add three-fourths of a pound of sugar. Let fruit and sugar stand for a 
few hours, or until the juice has been extracted, then set on stove. To one dozen 
pears put six (or less if desired) lemons. Roil lemons until tender, squeeze out 
the juice and chop or slice the rind. Mix with the pears. Have a jar of preserved 
Canton ginger, (’hop the ginger-root fine, add that and the juice to the pears. 
Cook until the pears become tender but do not mash the fruit. Do not cook dry. 
The ayrun should be rich and thick.

Plum Jam
One basket California plums, juice of five oranges and rind of two and one- 

half, one box raisins. Chop raisins and rind of orange together, (’over plums 
with water and boil until tender, strain through colander, add raisins and orange 
rind and orange juice and juice of one lemon. Then boil all together two or two 
and one-half hours.

Piccalilli
Two gallons green tomatoes chopped fine, eight large onions, three quarts 

cider vinegar, three tablespoons black mustard seed, three tablespoons white1 
mustard seed, one tablespoon ground cloves, one tablespoon ground allspice, 
one tablespoon ground mace, two tablespoons ground black pepper, two table­
spoons ground white pepper, four pepper-pods, one tablespoon celery seed, one 
quart granulated sugar. Mix well together. Chop tomatoes fine and let them 
stand over night sprinkled with salt. Drain in the morning and then mix in the 
spices and boil until tender. One bushel of tomatoes makes this recipe about 
once and one-half.

Relish
One quart raw cabbage chopped fine, one quart boiled beets chopped fine, 

two cups sugar, one tablespoon salt, one teaspoon black pepper, one-fourth tea­
spoon red pepper, one teacup grated horseradish, ('over with cold vinegar and 
lx>ttle.

Green Tomato Soy
Two gallons tomatoes, green and sliced without peeling, twelve good sized 

onions, also sliced; two quarts vinegar, one quart sugar, two tablespoons salt, 
two tablespoons ground mustard, two tablespoons black pepper ground, one 
tablespoon allspice, one tablespoon cloves. Mix all together and stew until tender, 
stirring often lest they should scorch. Put up in jars or crock.

Good, sound advice awaits you on page 155.
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Sweet Watermelon Pickles

Boil melon till done in clear water and drain. Make syrup of one quart of 
vinegar, four pounds of granulated sugar, cloves, cinnamon and allspice, one cup 
of raisins. When at boiling point put in fruit and boil twenty minutes. Put one 
clove in each piece of fruit.

Watermelon Rind Pickles

Watermelon rind, four pounds sugar, one teaspoon ground cloves, two table 
spoons ground cinnamon, two quarts vinegar. Make a syrup of the sugar, vinegar 
and spices tied in muslin bag. Pour this boiling hot over the rind, which has the 
hard outside taken off, and has been cut into pieces one and one-half inch square. 
Next morning drain off the liquor, scald and pour again over rind. Repeat this 
for three mornings. Then seal in quart cans.

MISCELLANEOUS

Quantity of Material Sufficient to Serve Two Hundred People

Two hundred rolls, four pounds loaf sugar, two and one-half pounds coffee, 
four quarts cream, four pounds veal loaf or four tongues, one ham, three turkeys, 
fourteen quarts creamed potatoes, seven cakes, eight quarts cabbage salad.

Home Comfort

Take of thought for self, one part; two parts of thought for family; equal parts 
of common sense and broad intelligence, a large share of the sense of fitness of things, 
a heaping measure of living above what your neighbors think of you, twice the 
quantity of kerping within your income, a sprinkling of what tends to refinement 
and aesthetic beauty stirred thick with Christian principles of the true hand, 
and set to use.

Chafing Dish Delicacies

The chafing dish is composed of the blazer and hot-water pan, set in a standard 
with a small lamp underneath. Some lamps have an electric attachment, but 
alcohol is the fuel most used The best, alcohol is the most satisfactory although 
many use wood alcohol. Every kind of dish which is usually prepared in a sauce 
pan or double boiler can be made in the chafing dish, but ordinarily oyster, mush­
room, fish, egg and cheese dishes are the ones most popular. When preparing for 
a chafing dish supper arrange the chafing dish on a tray, have the lamp filled, and 
the matches at hand. A wooden spoon or regular chafing dish spoon and a wire 
whisk are convenient and really necessary utensils. It is well to have all the in­
gredients measured and neatly arranged on a tray. If butter is to be used, butter 
balls, each representing a tablespoon, are a convenient and attractive way in which 
to serve it. Light the lamp and have the water boiling l)efore the supper is an­
nounced. then the compounding of the dish may be done quickly.

If its Dry Goods—See page 143.
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Salted Almonds
Heat one tablespoon olive oil in chafing dish; add one cup blanched and dried 

alinonds. Stir until evenly colored. Drain and sprinkle with salt.

Bacon and Mushrooms
Wrap eight mushrooms in eight slices of bacon. Cook in chafing dish until 

mushrooms are tender. Sprinkle with salt and pepper and serve.

Frizzled Beef

Melt one tablespoon butter, add one tablespoon flour and one-half pound dried 
beef. Cook five minutes, add one-half cup stock, few drops of onion juice, one-half 
teasj>oon Worcestershire sauce, two eggs well beaten. Cook two minutes and

Cheese Omelet
Melt one tablespoon butter; add four eggs slightly beaten, four tablespoons 

milk, one-half teaspoon salt, one cup grated cheese. Cook like a French omelet 
over hot water. Serve with or without tomato sauce.

Welsh Rabbit
One-half pound cheese grated fine, three-fourths cup port wine, one-half glass 

stale beer, four crackers rolled in fine crumbs, use mustard, salt and pepper to 
taste, stir until smooth, melt cheese in pan, then add wine and beer.

Welsh Rarebit
Melt one teasjroon butter; add one teaspoon each of salt, mustard and paprika; 

add two cups American cheese. When melted add one-half cup cream or ale. 
Stir vigorously until smooth, and pour over hot buttered crackers.

Cheese and Tomato Rarebit
Melt one tablespoon butter; add three slices tomato, one-half cup milk, one 

teaspoon salt, two cups cheese. Stir continuously until cheese is melted. Add 
three eggs well beaten. When hot, serve on hot buttered toast.

Chicken a la Creme
Melt two tablespoons butter, add four tablespoons chopped peppers, one-half 

tablespoon chopped onion, one-fourth cup grated cheese, one-fourth cup cream, 
four eggs slightly beaten. Cook until well blended and serve on buttered slices 
of toast.

Creamed Eggs
Melt two tablespoons butter; add two tablespoons flour, one-fourth teaspoon 

salt, few grains cayenne, one cup cream. Cook until thick, add two egg yolks 
and six hard-cooked eggs, cut in pieces, and serve hot on toast.

Creamed Lobster
Melt two tablespoons butter; add one-fourth teaspoon salt, few grains cayenne, 

two tablespoons flour, one cup cream, few grati.igs of nutmeg. Cook ten minutes,

Quality Dry Goods, reasonable prices—See page 143.
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add meat from a two-pound lobs tor, cut in small pieces the grated coral, and one 
tablespoon butter. One teaspoon Worcestershire sauce and one teaspoon mustard 
may be added.

Lobster a la Newburg

Melt two tablespoons butter; add one tablespoon flour, one teaspoon salt, few 
grains cayenne, one cup cream. Cook five minutes, add three yolks well beaten, 
the meat from a two-pound lobster, and, just before serving, one-third cup each 
of sherry and brandy.

Sauted Oysters

Season four dozen large oysters with salt, pepper, onion juice and lemon juice. 
Dip in crumbs, egg and crumbs, and saute in butter.

A FEW WORDS ABOUT THE HOUSE

If the windows and outside doors are draughty have weather strip installed 
on same. If the doors and windows won’t open and close freely, have the same 
attended to at once; otherwise they will damage the woodwork and finish of their 
frames. If the roof leaks, have it fixed at once or else the plaster, tinting or wall­
paper will be damaged. If you break a window, have it put in right away or 
you will find cold air and dust coming into your room, thus damaging your furniture.

ABOUT THE OFFICE

The neat and business-like appearance of your office depends on the style 
and finish of your counter, office partitions and furniture. If your present fixtures 
are out of date, have new ones designed and installed.

ABOUT THE STORE

The quality of your goods is judged by the class of fixtures which contain 
them. High-class fixtures sell goods quickly and your customers will tell their 
friends they deal in an up-to-date store.

As most of the people cook with gas, perhaps the following suggestions may 
be of help in the saving of gas: Puddings, pies and beans can be baked well 
and at small expense by using a small tin oven, such as comes for oil stoves. Place 
the oven over one of the single burners, and you will find it will give a very satis­
factory bake with only a low flame. Th's little oven is fine for keeping the dishes 
warm and the victuals warm.

When lighting the gas stove, it will often give a slight explosion and light 
wrong, thus causing no heat. Turn the gas off quickly and on again; it will 
then light properly without any further trouble.

If its Dry Goods—See page 143.



....
..

...

Edward Earl
CARPENTKR

AND

B U I L D E R
Carpenter Work and Jobbing of all kinds. 

Store and Office Fittings. 

Estimates Ciiven.

Phone 2672
Your Order Promptly Attended to.

EDWARD EARL
74 NIAGARA STREET

HAMILTON, - ONTARIO

................................................ .......................................
155



THE REAL HOME-KEEPER

RECREATIONS IN HOME LIFE

By W. C. X incent

The homo must bo made tho most potent factor in the development of innocent 
childhood into responsible manhood and womanhood.

To bo this, a real homo must provide not only food and shelter, but fun and 
recreation. The whole nature must be “drawn out”—the physical, the spiritual 
and the mental, which includes the imaginative that delights in amusement.

We moderns have learned the philosophy contained in the rhyme: “ All work 
and no play makes Jack a dull boy.” Our ideas have undergone a remarkable 
transformation. The time was when all games but dominoes were relegated to 
the wicked one. We now see that dominoes is the one game that ought to be 
given to the Devil, so tedious is it, and withal having no interest except for the 
small elements of chance in it.

This leads us directly to the law that should guide a parent in the selection 
of Home Games. All games of skill may be allowed, all games of chance are 
debarred, because the love of “chancing it'* is the foundation of gambling, and 
the gambling spirit is the most selfish in the human heart. A man will rob his 
home to gratify his love of gambling. We must rule out whatever cultivates 
this spirit.

The games of skill which cultivate the mind are many. Says Edgar Allan Poe, 
the most promising of American poets: “In chess the attention is called powerfully 
into play; in checkers it is the intellect victory is obtained by superior acumen. 
Whist has long been known for its influence upon what is termed the calculating 
power, and men of the highest order of intellect have been known to take an 
apparently un account able delight in it while eschewing chess as frivolous. Beyond 
doubt there is nothing of a similar nature so greatly tasking the faculty of analysis. 
Proficiency in whist implies capacity for success in all those undertakings where 
mind struggles with mind.”

In the list of home amusements the game of English Billiards is paramount. 
It has been called “The King of Games and the Game of Kings.” Its attraction 
never seems to fail. Other games have their day and then die out, English 
billiards retains its place as a permanent source of pleasure. The charm of the 
game lies in its gentle stimulation of mind and l>ody, providing exercise without 
effort. It also tends to comj>osure of the mind, or what is called “billiard tem­
perament.” What a factor in home happiness this may be. The game itself is 
stimulating, cultivates a steady eye and true hand and teaches self- -ontrol.

In thousands of English homes the billiard room has a recognized place. The 
billiard room is fast becoming a Canadian institution also. Where there is not 
space lor a room the portable miniature table (size 3 ft. by 6 ft.) answers the 
uumose verv well, and may be used in a room 14 f<*et long by 11 feet wide.

Quality Dry Goods, reasonable prices—See page 143.
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EQUIPMENT FOR THE MODERN HOME

The equipment of the modern home of today has been altered great ly by reason 
of the introduction of labor, and time-saving household appliances which depend 
upon electric current for their 0|x*ration. These appliances are now very popular 
and are liecoming increasingly more so as they present the advantages of perfect 
cleanliness, freedom from excessive heat, ease of operation, and readiness for 
immediate service. The consumption of current for these appliances is very 
small, and housewives who utilize them claim that the increase in their lighting 
bill because of their use is far more than compensated for by the advantage gained.

One of the great advantages of electric household appliances is that they may 
be connected with an ordinary lighting socket. This enables the housewife to 
use, in many cases, the appliance directly on the dining-room table, a convenient 
form in case of chafing dish, toaster, coffee percolator, teapot or heating disc.

The most popular household appliance is undoubtedly the electric iron, without 
which no modern home is today fully complete. Whether the housewife does 
her laundry work at home or not, the electric iron is indispensable, as there are 
many delicate pieces which careful housewives hesitate to trust to the public 
laundry. Should the housewife have all her laundry work done at home, the 
electric washer is an ideal method to meet the demand, this appliance at small 
cost doing all the work hard of washing and wringing the family wash.

In the line of electrical cooking appliances the electric range, on which may 
be performed all the cooking operations of the home, has now reached an advanced 
stage. The individual electric cooking appliances are, however, still more popular 
with the housewife and by their use may be prepared an ordinary light meal very 
quickly and with great convenience.

For the tea and coffee, electric percolators and teapots are available which 
start operation immediately upon turning on the current, and prepare tea or coffee 
in a very few minutes. The electric toaster operates very quickly and prepares 
on the dining-room table the slices of appetizing golden-brown toast, in a manner 
which cannot be duplicated on the ordinary kitchen range, l or general light 
cooking, the preparation of eggs, bacon, etc., the electric heating disc meets the 
demand perfectly, and this apparatus may be utilized for every form of cooking, 
it being a miniature electric range. For the social evening gathering, electric 
chafing dishes art* offered which do the work in their field quickly and in a perfect 
manner.

Looking away from the kitchen and dining-room for a moment, mention 
may well be made of the various household appliances which may with con­
venience be used in other rooms of the house. The principle of vacuum cleaning 
is now accepted as the best type for this fonn of household work, and here the 
electric current, applied to either the stationary or movable appliance, does its 
work thoroughly and quickly. In the bathroom or other apartment where a 
small quantity of water requires heating quickly, the immersion boiler renders 
effective service. For the convenience of the ladies, electric curling irons are 
available, and recently electric warming pads have made their appearance, fur­
nishing in convenient form a substitute for the hot water bottle.

If its Dry Goods—See page 143.
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FIRE INSURANCE AND THE SAFETY OF THE HOME

The destruction by fire of the two great cities of the plain, Sodom and (îomorrah, 
in the y^ar 1897 B.C., is the first record in history of a conflagration, and although 
the cities of Europe and Asia were again ami again visited by fire, it was not until 
the great fire of London, in 1606, that serious consideration was given to the 
question of fire insurance. I)r. Nicholas Barbon, a son of Praise (lod Barebones. 
h< came the first promoter of fire insurance in England in 1067. In company with 
others, he established a business which he subsequently turned into a company in 
1680, with the title of “The Eire Office."

Fire insurance is a necessity of our modern civilization. Upon it depends 
the welfare of the family, the safety of commerce and the stability of the state. 
It is form of service which, by cash guarantees, provides safety and confidence to 
commerce, manufacturing, transportation, banking and property generally.

Vast industries, employing thousands of operators and supporting whole 
towns, testify to the confidence they place in the protection afforded by fire 
insurance. Without such protection capitalists could not meet the necessities 
of the poorer population for employment.

Because of fire insurance immense undertakings ait* possible and large values 
are collected in one spot, to meet the requirements of commerce, where a fire 
might destroy them in an hour. Loans are made by the capitalist on property 
because the fire insurance policy stands as collateral between him and loss. 
Merchants sell on credit knowing that a1 though the goods may be destroyed 
by fire, the purchaser will be able, because of insurance, to meet the payments.

Created resources are the things that have made our elaborate system of 
credit a necessity. The manufacture and exchange of merchandise as carried 
on today would be hopelessly wrecked and wide-spread suffering would follow 
anv attempt to conduct our gigantic commi rce upon a cash basis. < )ur commerce 
has outgrown our cash and we must recognize the fact that in the integrity of 
our system of credit lies the stability of commerce and the state. It does not 
require philosophical insight to see that the foundation of credit is fire insurance 
and that without it our whole commercial fabric would be destroyed and the 
nation bankrupt

Insurance companies are of great value to the cities in which they locate their 
home offices, for not only do they keep at home a large amount of money that 
would otherwise be paid, in the form of premiums, to companies locnt<*d elsewhere, 
but as their operations extend over the entire country and in some the entire 
world, they are constantly bringing in money for investment. The companies 
maintaining home offices in Hartford, Conn., a city the size of Winnipeg, have an 
aggregate income of about SI00.000.000 per year.

To whip eggs well, they must l>c very fresh and cold.
If you have left boiled eggs in the water a little too long, break the top of the 

shell by tapping it with a sjjoon. This lets out some of the heat and the hardening 
process stops immediately.

Quality Dry Goods, reasonable prices—See page 143.
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Phone 4628 H. B. & R. E. CO# 37 James S.

FURNITURE
INSURANCE
Almost every day we read of a fire which has 

destroyed the furniture of a dwelling.

So often also is it intimated that no insurance 
was carried.

Just think for a moment how you would he 
affected provided you were visited with a 
similar calamity. Would you he prepared 
to go to the additional expense of again 
buying new furniture ?

By insuring your household effects with one of 
our Companies you are protected by some 
of the strongest Fire Insurance Companies 
operating in Canada. In case of tire your 
claim will he paid promptly.

The cost of insuring your furniture is little. We 
will gladly give you full particulars regarding

If you wish to invest in a lot, as a start for a new 
home, or better still.

If you own a lot, we can finance the building of 
a home for you. We are here to serve you.

HAMILTON BUILDING 
& REAL ESTATE CO.
............................................................................
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PACKING, MOVING, STORAGE AND SHIPPING HOUSEHOLD GOODS

The average housewife knows very little about the proper packing of household 
goods for moving, storing, or shipping; also the saving that can he effected and the 
minimum risk of breakage incurred by having her goods handled by a responsible 
company.

The following hints are valuable to the family thinking of moving to another 
part of the country in preparing goods for shipment. The following articles should 
be boxed or crated, viz., sewing machines, bicycles, bookcases with glass, sideboard 
tops, mirrors, pictures, delicate centre-tables, writing desks, and all fragile pieces 
of every description.

All bric-a-brac, china and glassware should be packed in strong barrels with a 
very liberal supply of straw or excelsior. Do not burden drawers with 1 looks, 
clothing or other articles, but pack such things in boxes. Small or medium boxes 
are the best. Very large boxes are not easily handled, hence easily strained. 
Chairs should be tied together in bundles of two where practicable and wrapped 
with paper or burlap. Bear in mind that household goods cannot In* too securely 
packed. In marking goods for shipment, be particular to mark each piece plainly 
so there can Ik* no going astray of any of the articles comprising the shipment.

A reliable company can make* a considerable saving in cost and inconvenience 
by having them take full charge* of the packing, moving, storage or shipping, 
as they have a complete establishment for such business and ship large 
quantities of household goods in carload lots, have padded vans, and 
employ only skilled packers for the preparing of goods for either moving, shipping 
or storage.

Soda crackers art* much more crisp if set in a hot oven a few minutes before 
serving.

To prevent the odor of cabbage or onions, throw red pepper |kk1s into the pan 
they are cooking in.

When cutting new bread always put the knife in hot water first, and you will 
find that it facilitates the cutting.

Flowered vases can be easily purified and cleansed by rinsing them out with 
warm water and powdered charcoal.

A box filled with lime and placed on a shelf in the* pantry and frequently renewed 
will absorb the damp and keep the air pure and dry.

Freshen the house by putting a few drops of oil of lavender in an ornamental 
bowl, then half fill it with very hot water. This will give a very delightful freshness 
to the atmosphere.

If our lady readers wish to keep a bouquet fresh let them drop a teaspoonful 
of powdered charcoal into the water intended for the flower stalks, and they will 
keep their freshness and perfume for several days, and look and smell the same as 
those just gathered. The charcoal settles to the bottom of the vase*, the water 
remaining clear.

Who is the best Photographer? Morgan.
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W. J. FARMER
PIANO MOVER

We Pack and Store ^n‘ture and ^eddin«-------------------------------------- Gifts during the absence of
the Groom on the honeymoon. We can do this on very 
short notice.

We M()Ve your household effects in covered vans,
your pianos in auto truck.

your effects to all parts of the world by the 
shortest route and at the lowest cost. WeWe Ship 

are part of a world wide system, embracing all civilized 
countries.

Your PianOS are movet* ant* hoisted by experienced
----------------------- men at our risk. We make a specialty
of this line in city and surrounding country.

OFFICE PHONE 853

W. J. FARMER

Rhone, Call or Write

Office: 113 KING WILLIAM STREET
PARTY DRIVING A SPECIALTY.
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THE SCIENCE OF HEALING WITHOUT DRUGS
It means curing disease by securing perfect circulation of blood and unobstructed 

nerve action.
This is done by intelligent and scientific manipulations for the purpose of 

removing impingement or obstruction to blood, lymph and nerve, thus assisting 
natural processes in their return to the normal.

The science was originated and developed by Andrew Still, M.D., a doctor of 
the “Old School.” He was an army surgeon throughout the civil war and con­
tinued the practice of medicine until 1874. About this time he lost three children 
by the disease known as cérébro-spinal meningitis. Personal sorrow lends a 
mighty incentive to human thought and Dr. Andrew Still became a philosopher. 
He reasoned that the human body, so perfectly made and capable of performing 
so many wonderful things, must also have within itself the power to combat disease. 
The skeleton and human body were studied with an aim hitherto unknown. He 
saw that interference or obstruction to the nerves and blood vessels caused abnor­
mal conditions; that disease could lx» curl'd by removing these obstructions. This 
did not come by a dream of night, but as the result of years of patient study. It 
was not until 1892 that the science was sufficiently developed to found a school.

The growth has been phenomenal. At the present time there arc eight strong 
colleges with nearly two thousand earnest students and six thousand practitioners, 
who are practising in every state and territory of the United States, in every 
province of Canada, in England, Australia, Argentine Republic, Africa, France, 
Alaska, Germany, Hawaii, Ireland, Mexico, Norway, Porto Rico, Scotland, Sweden.

The body is kept healthy as long as there is no interference with its .mtural 
functions; as sewn as these are interfered with, however, we have disease. We can 
plainly see that when a bone has been ever so slightly displaced it may impinge on 
nerves and blood vessels, thus causing the part to which they are distributed to 
have a lowered vitality and allowing disease to set in. A cold or a slight strain 
will cause a certain set of muscles to contract, an imperfect circulation to the part 
follows, and we soon have a diseased condition.
The chiropractor, by his trained sense of touch and his scientific methods, locates 

the deranged parts and reduces them to their normal condition. The obstruction 
being removed, the now perfected circulation results again in health.

It is a scientific fact that the body has within itself the power to successfully 
combat disease, and that when the causes producing disease are removed, Nature 
will effect a cure.

He employs largely mechanical means, consisting of manipulations. The 
method of treatment depends entirely upon the location and nature of the cause. 
He seeks the abnormal conditions and removes the cause—this may be a misplaced 
or a maladjusted bone, a contracted muscle, a shortened or stretched ligament or 
tendon. He uses the proper chiropractic manipulat ions for the relaxation of tissues, 
the adjustment of parts, the stimulation or quieting of nerves and muscles, and 
the liberation of blood currents, thereby allowing a free circulation and innervation 
of the affected part.

Both acute and chronic diseases from infancy to old age are successfully treated.
Neglect to employ the proper means at the proper time has been responsible 

for many cases of lameness, deformity, suffering and even death.
THE CANADIAN CHIROPRACTIC COLLEGE. 267 KING WEST. HAMILTON. ONTARIO.

WE COURT INVESTIGATION. WRITE OR PHONE 6563 FOR PARTICULARS.
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J. A. HENDERSON, D. C.
HAMILTON'S

Pioneer Chiropractor
SPINE AND NERVE SPECIALIST

If you have any of the following ailments, stop taking drugs, Go to 
a competent Chiropractor and have him adjust the cause, and health will 
be the result :

Appendicitis.
Blood Diseases.
Bowel Trouble.
Bladder Troubles.
Bright's Disease. 
Appendicitis.
Childbed Fever. 
Constipation.
Consumption (First Stages.) 
Diabetes.
Dyspepsia.
Female Diseases.
Gall Stones.

Rheumatism.
Sciatica.
Spinal Disease.
Stomach Trouble.

Hysteria.
Heart Trouble. 
Indigestion.
Infantile Paralysis. 
Insomnia.
Kidney Diseases. 
Lumbago.
Locomotor Ataxia. 
Lost Manhood.
Liver Diseases.
Lung Troubles. 
Meningitis.
Nervous Debility. 
Piles.
Pneumonia.
Pleurisy, 
si Vitus Dance 
Shortness of Breath. 
Tumors.

If your ailment is not mentioned do not become discouraged ; my 
space is limited.

1 make it possible for Nature to restore health WITHOUT drugs or 
knife.

This means YOUR disease.
Because this is new, don't say, “ Its impossible." Do not condemn 

until you investigate.
If you are sick and have tried everything else and received no benefit-

try Spinal Adjustments of

HENDERSON,
AND GET WELL

Hours-2 to 5 p. m. 
6.30 to 7.30 p. m.

Phone 2377. 312 YORK^RERT

HAMILTON, ONT.
Consultation and Examination Free at Office.
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THINGS WORTH KNOWING
Salt will curdle new milk, hence in preparing milk porridge, gravies, etc., 

the salt should not l>e added until the dish is prepared. Salt will remove stains 
from silver caused by eggs. Apply with a soft cloth.

The effects of ammonia on vegetation is very beneficial. If you desire your 
plants to become more flourishing, try it upon them by using six drops to every 
pint of water you give them. Do not repeat this oftener than once in eight days, 
lest you stimulate them too highly.

Ammonia is a most refreshing agent at the toilet table. A few drops in the 
bath will make a better bath than pure water.

Ammonia entirely absorbs all obnoxious smell so often arising from the feet 
in hot wuter.

A package of Washing Powder and a cake of Cleanser should be kept in 
every kitchen to be used freely on all dishes that require scouring and cleaning.

Two pounds of alum dissolved in three quarts of boiling water and applied to 
all cracks and crevices will keep out ants, roaches and bed bugs.

Jewelry- Many jewels require an occasional sleep, in order to retain their 
brilliancy; diamonds, rubies, opals ami sapphires are among the number. They 
should be put away in total darkness now and then. The usual velvet or satin- 
lined cases are the correct receptacles. It is best to wrap them in jeweller’s 
tissue pa|M*r, then pack them in wool and lay away in air-tight compartments. 
A number of stones are seriously affected by fumes from the furnace, sewer gas, 
moisture and sea air.

No housekeeper should be without a bottle of spirits of ammonia for besides 
its medical value, it is very desirable for household pur|x>ses. With a pint of 
suds mix a teaspoonful of spirits, dip in your silverware, knives, forks and s|K)ons 
and rub them with a brush and jx>lish them with a chamois skin.

Care of Bathroom.—Plenty of fresh air and a generous flushing of pipes, 
using disinfectants every two weeks at least. Copieras is the best. Dissolve 
a couple of pounds of crystals in a gallon of water, pouring it down the drains 
while hot. It has no odor but will stain any clothing, and must be used with care.

To prevent portieres catching under the door when opened quickly, screw a 
small ring (such as is used for picture frames) into the centre of the door frame 
and to this fasten a blind cord sufficiently long to roach to the bottom of the curtain. 
Put another ring in the centre of the door at the top, thread cord through ami 
fasten to bottom of curtain. As the door is opened tin1 curtain rises.

Carpets in rooms which are seldom used are apt to be attacked by moths. 
Salt sprinkled around the edges and well under the carpets before being put down 
will generally prevent their ravages. Plenty of light and air should Ihi admitted 
into the rooms, as moths favor close, dark places.

Tapestry-covered Furniture—To clean this first brush thoroughly; then add 
a teaspoonful of ammonia to a quart of water. Wring a cloth out of this and 
sponge thoroughly, rinsing ami turning the cloth as it gets dirty, changing the 
wuter when necessary. This freshens ami brightens it wonderfully.

There is a Photographer in Hamilton see page 111.
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HE ont thing that a cartful house­
keeper must list is soap. Tht house- 
hohl soap in most popular demand is 
undoubtedly

“JUDD’S"
<J There art in all, twenty household articles bearing 
the Brand “Judd ” each one is an article the new 
housekeeper can use with the utmost confidence.

Ask your Grocer for any of the following :

Judd’s Transparent Glycerine
' 10 Cents the Cake

Judd’s Pumice Soap
6 Cents the Cake1

Judd’s 1845 Soap Powder
'10 Cents the Package

Judd’s Naptha Washing Powder
S Cents the Package

W.H.JUDD&CO.
SOAP MFC’S. HAMILTON, ONT.
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To Renovate Leather Furniture—Wash it with soap and water, and when 
dry apply a little vaseline, rubbing it well in with the hand. Let it remain till 
next morning, then polish with a soft duster. This treatment will prevent the 
leather from cracking.

Coal that is kept in a dry and airy place will burn much longer than that 
which is kept in a close cellar, with no ventilation. When coal remains long 
in close, airless places it gets rid of its gas, and the absence of this renders it less 
powerful and mon* wasteful when burned.

Ice Boxes—Few housekeepers pay the attention they should to their ice 
boxes. An ice box can lx1 kept in perfect condition if it is thoroughly cleaned 
once a week, hut. twice is tatter. The box should be thoroughly washed with 
strong soda water, and the drain pipes should be washed out. An ice tax should 
always be full of ice. It is the poorest economy to allow the supply to decrease, 
and if sufficient ice is provided the box can ta kept at an even temperature, which 
insures the preservation of the food it contains. There arc* people who, from 
a false idea of economy, fail to get the best results from the use of ice and refrigera­
tors. A common mistake is getting a small piece of ice every day or every other 
day, instead of filling the ice chamber two or three times a week. The small 
piece of ice cannot reduce the temperature sufficiently, and the result is that each 
new piece melts rapidly and the food cannot be kept.

To darken brown boots and shoes that have seen their best days, rub all over 
with a piece of clean white flannel wet in ammonia. Do this twice, then polish 
with the usual brown liquid. They will look as nice as ever.

Kerosene will soften boots and shoes that have been hardened by water, ami 
make them pliable as new.

To make calico wash well infuse three gills of salt in four quarts of boiling 
water, and put in the calicoes while hot, and leave* them till cold. In this way 
the colors are rendered permanent and will not fade by subsequent washings.

To brush silk goods use a piece of black velveteen about a quarter of a yard 
large. This makes a most satisfactory brush, removing all dust perfectly and 
yet does not injure the fabric.

To keep ants, moths or other insects out of the pantry or closets, sprinkle 
the shelves and comers with sassafras oil, and they will soon bid you good-bye.

Tissue paper should never be thrown away. Save it for polishing windows 
and mirrors, or for removing the first coat of grease from dishes previous to their 
immersion in the dishpan. Never use soda for washing dishes which have any 
gilding on them, for the soda will in time remove it all. Instead of soda use a 
little soap that has no bad effect.

To take white spots from varnished furniture, hold a hot plate* over them 
anil they will disappear.

For washing windows and mirrors, take a piece of paper and put a few drops 
of ammonia on it. This will readily take off all finger marks on the glass.

A Paint-Stained Dress—If you happen to get wet paint on your dress, rub 
the dre >s with another piece of the same goods and the stain will entirely disappear. 
You can use another piece of the same garment. What happens to the paint 
is hard to say, but it certainly disapis-ars.

Groceries, solid staples, and fancy delicacies. Phone 5680,5681.
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To clean sponges, wash them in diluted tartaric acid, rinsing them alter in 
water. It will make them white and soft.

Blue ointment and kerosene mixed in equal proportions and applied to the 
bedstead is an unfailing remedy for bedbugs, as a coat of whitewash is for a log house.

To prevent flannels from turning yellow, lay pieces of white wax in the folds 
of white* flannel or Swiss muslin.

To remove ink stains apply lemon juice and salt and lay the articles in the* sun.
To take spots from wash goods, rub them well with the yolk of an egg before 

washing.
Salt and beeswax will make* rusty flatirons as clean and smooth as glass. Tie 

a lump of wax in a bag and keep it for the purpose. When the irons are hot rub 
them first with the bag, then scour them with a paper or cloth sprinkled with salt.

To brighten eopperware, a little crushed borax if sprinkled thickly on a flannel 
cloth that is wet with hot water and well soaked will brighten the copper like magic.

Crease marks on wall paper.—These can be removed by applying a mixture 
of paste of pipe clay and water to the stains, and allowing this to dry all night, or 
day. Then the powder should be gently brushed off without scratching the paper.

Polish for Oilcloth.—Save all candle ends and melt in the oven, mix with it 
sufficient turpentine to make a paste. This is excellent for linoleum.

Brushes and Combs.—Put a te*as|>oonful of ammonia in a quart of water. 
Wash your brushes and combs in this and all dirt ami grease will disappear. Rinse, 
shake and dry by the fire or in the sun.

The Care of the Piano Have it tuned at least once every six months. Make 
it your business to know that your tuner has had factory experience. Let the 
ivories or keys be exposed to the light as much as possible, to prevent them turning 
yellow. When polishing or cleaning the case do not use these so called “ cure alls.” 
(let it from those who are making this their specialty. This is important. If 
your piano is marred or scratched do not attempt to overcome it yourself, but 
call in a workman in that line. It is decidedly cheaper.

To re move rust stains from matting,cover the stain with paper and place a warm 
iron on this. When the spot is warm dip a glass rod in a bottle of muriatic acid 
and go over the rust spot with it, wetting every part with the* acid. The spot will 
turn a bright yellow. Instantly wash it with an old tooth brush dipjx'd in boiling 
water and rub dry with woolen cloths. Before* beginning the work have* all the* 
applianee‘8 ready, and the*n work rapidly from start to finish. Muriatic ae*iel 
always corroele*s metals, therefore ke*e*p the* bottle* e-orke-el tight whe»n not using it. 
Two or three ounce's will be ample*.

To cle*an straw matting, use* a coarse* cloth elippe*d in salt and water. Wipe 
dry. The* salt will ke*e*p the matting from turning yellow.

To re*move paint and putty from window glass put suffie*ie*nt sale-ratus into 
hot water to make a strong solution and with this saturate the* paint or putty, 
which aelhercs to the* glass. I.e*t remain till ne*arly dry, then rub off with a woole*n 
cloth.

Hazell & Dawson have everything in groceries, Phone 5680, 5681.
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THE CARE OF THE HAIR
(Special Treatise by B. McLean)

Hair is the crowning beauty of a woman. It is the duty of every woman to 
make the most of her personal appearance. This has been true in every age, but 
never more so than at the present age.

The Lady’s Hair
When retiring never leave the hair up. Always take it down, give it a good 

brushing, and braid it loosely for the night, as it is very restful for the hair after 
being tied up during the day.

When curling the hair, beware of using tongs that are too hot. Do not brush 
and comb too often. Do not use* too many pads. If you are particular about 
your hair, you will not use the cheap woolen pads, as they are not only unsatis­
factory but very ruinous to the hair. If you can afford it, get a pompadour made 
of real human hair.

Tonic for Oily Hair
Tincture of alcoholic cantharides, one dram; tincture of capsicum, one-half 

dram; tincture of nux vomica, two drams; cocoa oil, three-fourths of an ounce. 
Shake before using. Massage nightly into the scalp with the finger tips.

Tonic for Dry Hair
Sweet almond oil, one and one-half ounces; oil of rosemary, one-half ounce; 

oil of cinnamon, seventeen drops; mix well and massage with finger tijis into the 
scalp nightly, or every other night as required.

Lotion that Keeps the Hair in Curl
Of the many preparations recommended to keep the hair in curl, none is easier 

for amateurs to make, or is more effective, even in damp weather, than bandoline, 
made from quince seed. It is harmless, and keeps straight locks in curl. The 
only objection to it is that when dry it assumes a powdery aspect suggestive of fine 
dandruff. An old method for preparing this toilet preservative is to mid a table­
spoon of the seeds, bruised, to a pint of soft water. Boil gently until the quantity 
is reduced to three gills. Then strain, and when cold, two tablespoons each of 
cologne and alcohol are added. If the hair is naturally oily, one-lmlf teaspoon 
of powdered alum may be added, dissolving it first in the alcohol. For applying 
to the hair a small sponge is the best agent. This lotion must In* put on before 
using curlers.

To Keep False Hair Clean and Natural Looking
False hair will last longer and look better if projjerly cared for, and as the best 

quality is not inexpensive, and should be carefully selected, it behoves a woman, 
now that quantities of it are worn, to know how to make it last. To begin with 
then, a cheap quality is most expensive, for after a little wear it becomes either 
scrubby-looking or so harsh that it cannot be used, ('heap pieces lose color and 
either streak or fade quickly. One of the most important and difficult details of 
caring for chignons is to keep them free from dust. Like hair growing on the head, 
they hold impurities and unless cleansed will grow dull-looking and old. In their 
care a soft brush is essential, and every night when the pieces are removed they

For Eye, Ear, Throat or Nose Troubles, see page 113.
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H K BRI DK MUST of necessity do a 
deal of entertaining the first year of 
her married life. Besides her dinners 
and teas there are the informal little

evenings, friendly calls and that sort of thing. 
Either in summer or winter it is always a good 
plan to be prepared for just such events. A 
sparkling glass of Dry (linger Ale, a cool bottle of 
Ginger Beer, or any of the delectable Crystal 
Beverages manufactured by SUTH KK LAN DS 
I, I M I T K D, delights the guest, and stamps the 
hostess as a thoughtful entertainer.

OTHEÜLAro

æmdl CETOTAL BEVEEAffiE.
Pure and Delicious, absolutely Non-Alcoholic, 
arc constantly increasing in popularity.

ORDKR A CASE FOR VOI R HOME TO-DAY. 
Sold Ay ALL THE BEST GROCERS IN HAMILTON.

Manufactured by

SUTHERLANDS Limited
YORK and QUEEN STREETS. HAMILTON. ONT.
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should lx* stroked lightly hut thoroughly with bristles in such a way that the dust 
is taken out. This should not lx* omitted even for one night, for once the switch 
or puffs lx*come* dust laden they are diflic ult to clean. To wash a switch or puffs 
is practically impossible, but as cleansing is necessary at intervals, eornmeal should 
be applied. The meal should be rubbed gently but thoroughly through the strands 
and then, fastening the top of the pieces securely, a long bristled brush must be 
applied vigorously to remove the grains. Before* this, however, the long hair 
must be rubbed between tin* hands so the meal will absorb the dust. Once in a 
long while (about every two months) a little oil rubbed on the false* pie»e*e will 
ke*e*p it in condition and aid in pre'serving the* dressing. For this glycerine is 
excellent, and the manner of applying should be* carefully followed. Tex) much 
of the* gre*ase* will almost ruin, while* too little will not lx* effective. Whe*n using 
the* glycerine* the* tip of the pie-e-e must be* securely faste*ne*d whore the long hair 
will hang free. The-n a few elrops sce*nted may be* rubbed between the palms of the 
hanels, to distribute* it evenly, and then put dire*ctly upon the* hair, the only difficulty 
lx*ing that unle ss care* is e*xe*re*ise*d the gre*ase* will adhe*re to only one* part of the 
switch. This is most apt to be avoide*d by pressing the palms lightly when first 
they are* put on, making the* stroke's heavier as the gre-ase is absorbeel. Under no 
cire-umstanee-s must the*re be any appearance* of gre-ase.

Dandruff Cure
Boracic acid, one dram; lavender wate*r, two and one*-half ounces. Mix and 

massage* into the se*alp every other night.

The Care of the Girl’s Hair
Having the e-hild’s hair cut every month is too ofte*n and will re*sult in making 

naturally fine* hair turn coarse. Eve*ry two e>r thre*e* months is ofte*n e-nough. 
Se*e that it is not cut te>o close*. Girls over six ye*ars shoulel have* the enels singe*d 
after the*ir hair has lx*e*n cut, as it se*als up the* oix*n pore*s of the hair.

Wash the hair every week and eh) not use stremg soap. An e*gg beaten, and 
applied at time* e>f washing will give to the* hair more* of its natural gloss and always 
help to keep it right.

A fe*w of the German e-anilles maele into a te*a and use*d after straining is 
especially reeommendeel for blorule hair.

The Baby’s Hair
It is the* duty of e*very mothe-r to pay speeial attention to the care of he*r little 

one*'s hair. Always keep the baby’s hair washe-d free frexn elust and gre-ase* (the 
lntte*r causeel through pe*rspiration while sleeping). Ne*ve*r use a comb of any 
kind until the baby ge ts ove*r its first ye*ar. Only soft brushe*s shoulel be use*el. 
The* baby’s hair shoulel not lx* cut until it is a year old or more*, even if the baby's 
hair is e*xtra thick ami strong, the* se-eoml year is soon enough.

A gooel china cement is maele by mixing with a strong solution of gum arabic 
and e-nough plaster of paris to make a thick paste. This shoulel be applit-d with 
a camel's-hair brush.

For Eye, Ear, Throat or Nose Troubles, see page 113.
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HEALTH AND BEAUTY HINTS 
~ïderflower Cream for Massage

Almond oil, one and one-half ounces; white wax, two and one-half drams; 
spermaceti, two and one-half drams; lanoline, half ounce; oil of bitter almonds, 
half dram; elderflowcr water, one and one-half ounces; witch hazel, half ounce. 
Melt the wax and spermaceti in an earthen dish, set in basin of boiling water, add 
the lanoline and beat in the oils slowly. Remove vessel from the heat and add the 
witch hazel and elderflowcr water. Apply at night or before going out of doors. 
In the latter ease, dust on powder.

Massage Creams and Lotions that Whiten Skin 
When it becomes necessary to treat the complexion with a massage1 cream or 

lotion it is desirable to select one that will soften and also whiten. As a rule 
any preparation that softens is likely to have a slightly bleaching effect, because 
the latter is included in a scheme of general improvement. But a woman who 
wishes the cream action to be less slow may like to try a paste made from two 
ounces of sweet almond oil, 100 grains each of white wax and spermaceti, fifty 
grains of powdered and sifted benzoin, 100 grains of rice starch, and seven and one- 
half grains of pure carmine. The wax and spermaceti are melted in a cup set 
into hot water, the benzoin being added at the time. The oil is poured in as 
the fats arc1 melted, and the cup removed from the heat. The liquid is beaten 
a moment with a fork and the carmine and starch are mixed at the same time. 
Blending must be carefully done to prevent lumps. If perfume is wished, two 
drops of oil of violets should be added just before the grease hardens. This cream, 
which, owing to the benzoin, is particularly whitening, is especially adapted to 
use on skin in the evening, before applying powder. It may also be rubbed over 
the cheeks during the day, wiping off any superfluous quantity before putting 
on powder. Its action on the skin is beneficial.

Bleach for Tan
Put half a pint of rich milk into a porcelain kettle and bring it to a boil. Skim 

carefully and add a quarter of an ounce of strained lemon juice. Remove from the 
heat and pour in half ounce white brandy. Bottle when cold, and apply to the 
face with a soft cloth, letting tin1 mixture stay on all night. Wipe over the face 
again in the morning after washing.

To Whiten Hands
Strained honey, one ounce; lemon juice, one ounce; cologne one ounce; mix 

and rub well into the hands at night, then wear a pair of large kid gloves, the palms 
split for ventilation.

Nail-Polishing Powder
Oxide of tin, one-half ounce; powdered carmine, one grain; powdered orris-root, 

one grain. Mix by sifting three times through coarse muslin.
Astringent Tonic Skin Lotion

Rosewater, three ounces; elderflower water, one ounce; simple tincture of 
benzoin, quarter ounce; tannic acid, five grains. Mix and wipe over the face 
with a soft cloth several time1" a day. Discontinue using when dryness results.

The event is not forgotten, if Morgan photographs it.
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Blackheads

To cure blackheads make an ointment of one ounce of soap liniment and one 
ounce of ether; mix. At night scrub the face thoroughly with hot water, using a 
complexion or other soft brush. After wiping apply the mixture to each of the 
spots and let it remain over night. Wash off in the morning with hot water. 
Continue until the spots have disappeared. Then twice a week wash the face 
with this mixture, removing the liquid at once by rinsing with clear water. If 
there are large1 pores, wipe over each with a little alcohol. For pimples that 
frequently appear with blackheads, make an ointment of two grams of beta 
naphthol, twenty grains of sulphur precipitate and twenty grams of potash soap. 
Rub over the pimples at night. This may 1m* used at the same time as the 
blackhead mixture.

Freckle Lotion

Two drams r.xide of zinc, one-quarter dram subiodide of bismuth, one and 
three-quarters drams of dextrin, one and one-half drams of glycerine. Spread 
the paste over the freckles at night before going to bed. In the* morning remove 
what remains with a little powdered borax and almond oil.

Harmless Rouge
Carmine, one-quarter dram; sweet almond oil, ône-half dram; powdered 

magnesia, one ounce. To mix, mingle the» carmine and powder, and then slowly 
work into the oil. The preparation should be forced through coarse muslin several 
times, pressing out the lumps. It will be in powder form, the- oil being absorbed.

Face Powder for Brunettes
Lycopodium powder, ten grains; talcum powder, ten grams; powdered tannin, 

two and one-half grams; boraeic acid, two and one-half grams; essence of violet, 
five drops. If desired tinted, one grain of carmine may be added. To mix, 
mingle the powders and slowly work into the essence. Strain six times through 
coarse muslin, forcing the lumps through.

Eyebrow and Lash Tonic
Red vaseline, five grams; boric acid, ten centigrams. Make into a smooth 

paste, and massage1 into the1 brow at night, also rubbing lightly over the lashes 
at the roots.

AIDS TO THE INJURED 
Family Medicine Chest

The following are a few of the many articles which should be in every household 
in ease1 of emergency—especially if a eloctor is not to be1 obtained immediately : 
Absorbe-nt e-otton, banelagcs of convenient length and wielth of ole! e-otton (which 
eve-ry house-kenper has if carefully save-el), olel linen hanelkerchie‘fs, pieces of soft 
flannel, prepared mustarel leaves, aelhe-sive plaste-rs, amie-e, pure vaseline, colloeliem, 
wite-h-haze-l, ammonia, Itorax, ipecac, spirits of camphor, aconite No. 3 labeled 
“ Poison.” No. 2 is invaluable in the house-holel if administered carefully in fever, 
ten elrops in a glass of water; elose1, one te-aspoonful e*ach hour. Pure wine, whisky, 
or brandy, if the oe-e-asion require».

The Morgan Photo-Studio is the finest in the city.
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The hot water bags are indispensable, and can be obtained at slight cost. 
One per cent, solution of carbolic acid is very useful (also a deadly poison) in cases 
of injury, because» of its cleansing qualities. If a cut is to Ik» treated, the wound 
should be cleansed in clear tepid water, then rinsed with the carbolic solution, 
then painted with collodion, which stanches the blood and serves as a varnish to 
keep out air and any dirt.

The solution of earliolic above mentioned is excellent for burns; saturate the 
cotton and put on to the afflicted sjiot, bandage and keep wet.

Trifling injuries, whether cuts or tears, should be gently cleansed with luke­
warm water poured over the wound, then replace the skin or tissue, and lay a clean 
white cloth, soaked in laudanum, peroxide of hydrogen, alcohol or water, over tin- 
injured part and loosely bind on.

A cloth dipped in cold water, or a key, placed on the nape of the neck, or a 
teaspoonful of salt in a cupful of water or vinegar snuffed up the nose, rarely fails 
to stop the bleeding. Also, brown paper dipped in vinegar and placed on the nape 
of the neck will stop bleeding from the nose.

Burns and Scalds
Dust the parts with bicarbonate of soda, or wet with water in which as much 

of the soda has been placed as can be dissolved. When the burns are so severe 
that the skin and blisters are raised, open the blisters at one side and swathe the 
parts with soft linen anointed with simple Berate or saturated with sweet oil, castor 
oil or equal parts of linseed oil and lime water. Burns from acids should be well 
washed with vinegar and water.

Choking
If possible remove the offending substances at once with the fingers, or with 

blunt scissors used as forceps, or a loop of small wire tient like a hairpin. It may be 
possible to dislodge it by blowing strongly in the ear, or by causing the patient to 
vomit by tickling the throat. In a child these efforts may be aided by holding it 
ui> by the legs.

Cholera Morbus
(live thirty drops of laudanum or two or three teaspoons of paregoric to an 

adult, or proportionate doses for children. Also supply over the stomach a 
mustard plaster or cloths wrung out of hot water and turpentine and frequently 
changed.

Cramps
A cold application to the bare feet, such as iron, water, rock, earth or ice, 

when it can be had, is an excellent remedy for cramp. If the patient be seized 
in the upper part of the body, apply the remedy to the hands.

Croup
Croup attacks children at night and is distinguished by a peculiar resonant, 

barking sound. Hoarseness is one of the earliest symptoms. Apply hot water 
to the throat for fifteen or twenty minutes with a sponge or soft cloth, and give 
powdered alum mixed in syrup, in half teaspoon doses, repeated every twenty 
minutes, until vomiting takes place. K<»ep the child warm, so that sweating may 
be induced, and strive to allay its excitement or fear.

For choice meats and groceries, Phone 5680, 5681, Hazell & Dawson.
173



THE REAL HOME-KEEPER

Colic

May bv treated as above, with the addition of an emetic or purgative, or both 
if due to undigested food.

Convulsions in Children

When these are brought on by indigestion, place the child in a warm bath 
immediately, give warm water or a lobelia emetic, rub the skin briskly, etc., to 
get up an action. In brain disease the warm water is equally useful. In fact, 
unless the ft is constitutional, the warm bath will relieve the patient by drawing 
the blood to the surface.

Diarrhoea

In sudden attacks of diarrhoea a large cup of strong, hot tea, with sugar and 
milk, will frequently bring the system to a healthy state.

Earache

If a living insect is in the ear, turn the head to the opposite side and fill the ear 
with tepid water, oil or glycerine, and it will soon come to the surface. A bright 
light thrown into the ear will also often succeed in bringing it out. Any body 
that will not swell when moistened with water may probably be removed by 
syringing the ear thoroughly, with the face held downward. None but the very 
gentlest probing of the ear should be attempted by any one but a physician. Ear­
aches may often be relieved by using hot drinks, and a hot hop poultice over the 
affected ear.

Eye

Dirt in the eye may be* washed out by squeezing from a sponge a small stream 
of tepid water. To wash lime from the eye use tepid water moderately acidulated 
with vinegar or lemon juice. Cinders and other small particles may be removed 
gem-rally by touching them with a soft silk or linen handkerchief twisted to a point, 
or by using a loop of human hair. Metallic particles can be removed often best 
by the use of a magnet. To expose the eye more fully, the upper lid may be easily 
averted by lifting it by the lashes and pressing from above by a slender pencil or 
stick.

To Save a Person on Fire

Seize a blanket from a bed, or a cloak, or a carpe-t, or any woolen material. 
Hold the comers as far apart as you can stretch them out higher than your head, 
and rush bodily on the person, throwing tin* fabric, around the upper part of the 
body. This instantly smothers the fire and saves the face. The next instant 
throw' the unfortunate person on the floor. This is an additional safety to the 
face and breast, and any remnant of flame can be put out more leisurely. The 
next instant immerse- the burnt part in cold water, and all pain will cease with the 
rapidity of magic. Next ge t some common flour, re-move from the water, and 
cover the burnt parts with an ine-h thie-kne-ss of flour; if possible put the patient 
in be d, anel do all that you cun to soothe until the physician arrives. Let the flour 
re main until it falls off itself, when a ne-w skin will be found, anel unless the burns 
are de-ep, no othe-r application will be- needed.

Hazell & Dawson want your first grocery order, Rhone 5680, 5681.
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Hemorrhages
In hemorrhage from an artery the blood is bright red, and spurts or jets out 

from a cut. To stop it make compression between the wound and the heart. 
In veinous hemorrhage* the blood is dark in color and flows in a steady stream. To 
stop it make compression on the side* of the wound away from the heart. Hemor­
rhage from the lungs is bright ml and frothy, while that fmm the stemiaeh is of 
elark color. To make thorough compression of a bleieiel vesse*l, knot a large hanel- 
ke*re*hie*f in the mielelle, place the* knot ove*r the* line of the* ve*sse*l, tie the* e*nels firmly 
around the limb, thrust a short stick beneath anel twist by turning the stick like 
you turn an auger.

Ivy Poisoning or Poison Oak
Treate*el by the application of cloths saturated with sugar-of-leael water, or 

with solutiem of biearl mate- of soela in water. Hot water applications will give 
instant relief.

Nausea and Vomiting
First cleanse* the stomae-h by giving large* elraughts of warm water, anel the*n 

give small pieces of ie*e>, a table-speMinful of lime* water, or a half te*aspoonful of 
aromatic spirits of ammonia, or a small quantity of magnesia or baking sexla, anel, 
if ne*e*e*ssary, plae*e a mustard plaster ove*r the pit of the* stomach.

Poisons and Their Antidotes
When poisonous substance's have be*e*n take*n into the* stomach, the first move 

is to e*ause th**ir ejection by vomiting, or neutralization by prope*r antidotes. 
Our first step, however, should always be to ge*t riel of as mue-h of the poison as 
possible by vomiting—rieldance is always pre*fe*rre*d to neutralization—but that 
whie-h remains must be rende*re*d ine*rt by prope*r antielote*s. Vernit ing should 1m* 
proeluced by the* simplest me*ans when the*y are suffie*ie*nt, such as tie-kling the throat 
with the* tinge-r or with a feather, or by drinking luke-warm water, salt anel water, 
or mustard anel water, but when the*se me*ans are insuffieie-nt we shoulei at once 
re-sort to one of those eme-tie-s whie*h is most powerful and spee-ely in its ope-ration, 
as tartar emetic, sulphate of copper, or sulphate of zinc. Whe*n vomiting has 
lie*e*n excited, it should be continued by copious draughts of warm water, or by 
tie-kling the throat with the finge*r or a feather until the poisonous substane-es 
are ejected. In case's where vomiting cannot be prexlue-e*el, the stomach pump 
must be use-el by skille-el hands, especially in arsenical or narcotic poisons. Whe*n 
as mue .• of the poison as possible has been ge>tte*n riel of by vomiting, the following 
antielote*s will be founel the meist simple anel reliable; ae*iels are neutralize *el by 
alkalie*8, such as ve*ry thick soap sue Is of senip and milk, chalk, soela, lime water, 
magne-sia, or sale*ratus. In cases of poisoning fmm sulphuric ae-iel do not use 
soap suds or lime water; for nitric or oxalic aciel use magne-sia anel lime, and for 
prussic acid use dilute ammonia anel electricity. Alkalies are* neutralized by 
ae-iels, the vegetable ae-iels, vinegar, or oils in large quantities. Opium anel othe*r 
nare-otics are neutralize*d by stremg cotïe*e anel fre*que*nt ele)se*s of aqua ammonia, 
following and during fre*ejue*nt powerful eme-tics, anel for the spasms of strychnia 
use chloroform, or ethe»r anel electricity. Motion anel he*at must be obtained 
in poisonings of this character.________________________________________________

For Eye, Ear, Throat or Nose Troubles, see page 113.
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Arsenic is probably the most difficult poison to antidote successfully of any 
we have to contend with; hydrated peroxide of iron in tablespoonful doses every 
ten minutes until relief is obtained is relied upon by the profession oftener than 
any other treatment. This preparation, as well as any others named under poisons, 
can be procured at any druggist.

When poisoned by bismuth, copper and their compounds, mercury, tin, zinc, 
and their salts, and creosote, use albumen in some form, as the white or eggs, sweet 
milk, strong coffee, and mucilaginous drinks.

l’or lead and its salt, use cpsom salts, glauhcr salts, dilute sulphuric acid or 
even lemonade, in mild cases.

For iodine use starch, wheat flour or arrowroot beaten up in warm water.
For gases use dilute ammonia, electricity and friction.
In poisoning from animals, but little or no benefit is derived from vomiting, 

but we should at once resort to antidotes and often to the actual cautery.
For the bite of a mad dog the actual cautery should instantly be applied to 

the wound and large doses of zinc, or muriate of iron, given for several days.
For serpents’ stings apply the actual cautery immediately and give sufficient 

whisky or brandy to produce intoxication. For insect poison apply iodine, or 
hartshorn and oil, to the part and give stimulants for a day or two.

Sore Throat
Gargle with w. nil water or alum in sage tea, and drink often and freely of 

flaxseed tea.
Flaxseed ten should be made by pouring a pint of boiling water on one or two 

tablespoons of whole flaxs *ed and stirring it up for a few minutes. The flaxseed 
should not be boiled, as that : ould bring out the oil, which is too heavy for the 
stomach. It is only the mucilage worn the outside of the seeds that is useful. 
Chlorate of potash, an ounce in a pint of hot water, makes a very good gargle 
for a simple or ulcerated sore throat. It is nearly tasteless, and not being at all 
offensive to take, is well adapted to children. A stronger gargle is: Take of 
very strong sage tea half a pint, strained honey, common salt and strong vinegar, 
of each two tablesjxxmfuls; use one teaspoonful of pulverized cayenne pepper, 
steeping the cayenne with the sage. Strain, mix and bottle for use, gargling 
from four to a dozen times daily, according to the severity of the case. To smoke 
dry million in an ordinary but new clay pipe has been found very beneficial where 
there is a tickling in the throat or hacking cough or other irritation.

For Burns nothing excels linseed oil and lime water. Dip cotton in the lotion 
and apply U burn and bandage.

For Backache and pain in the chest the Belladonna and Capsicum plaster 
is the best and can be obtained at all drug stores.

To clean curved ivory articles.—The beauty of carved ivory articles is fre­
quently spoiled on account of dust which collects in the interstices, so those who 
possess them will be pleased to hear of an excellent method of cleaning the ivory 
effectually. A paste should be made of sawdust, water and a few drops of lemon 
juice. This paste should be applied thickly all over the carving, and be permitted 
to dry on. When finally brushed off with a soft, firm brush, the preparation will 
be found to have left the ivory pure and white once more.

For Eye, Ear, Throat or Nose Troubles, see page 113.
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Perfect Health
The one thing that makes life worth living, every 
person should possess it. MECHANO­
THERAPY places this within the reach of all.

IN THE FIGHT FOR RECOGNITION

Mechano-Therapy
has broken down opposition by sheer merit demon­
strating by positive cures their drugless methods a 
complete success. The wonderful achievements of 
MECHANO-THERAPY have attracted many able 
physicians, but, as in all professional lines, some are 
much surperior to their fellows. Seeing that the 
remuneration is much the same, why not consult the 
best.

DR. WILLIAM ROLLINS
Graduate of American College of Mechano-Therapy 
and Post Graduate of The Canadian College of Mano- 
Therapy, is recognized by those who know as the most 
successful exponent of the drugless methods.

WHY SUFFER
because other treaments have failed
CONSULT HIM TODAY

Phone 2639 for an appointment.

OFFICE: 263 JOHN STEET NORTH
HAMILTON, ONTARIO.
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THE CARE OF THE TEETH

There is no part of the human anatomy which requires more attention or which 
is of more vital importance to the health and comfort of the individual than that 
of the teeth.

The teeth have many functions: first in importance is mastication; second, 
assistance in articulation of words; third, that of giving beauty and expression 
to the face.

Mastication.—This is the cardinal function of the teeth. The crushing ol 
food is not the only end accomplished in mastication, but during the process tin 
glands situated in and about the mouth secrete large quantities of saliva, in which 
is a ferment which is necessary in the first stage of digestion. If the teeth are 
unhealthy there will be a tendency to select soft foods which require little or no 
mastication. In such cases the food will not be incorporated with the normal 
quantity of saliva which is required in digestion; the result will !>e faulty digestion, 
tainted breath, headache, and many other ill effects may follow.

Tooth Decay and its Cause

Dental caries is a disintegration or breaking down of the tooth tissue, resulting 
from action of certain species of micro-organisms. Decay goes on persistently, 
more rapidly in some mouths than in others, according to the condition of the 
secretions, the general health and the care taken in cleansing the mouth and the 
forth.

Neglect of proper cleanliness of the mouth is one of the chief causes of tooth 
destruction, as well as of other diseases.

Each germ disease, whether it be decay of the teeth, tuberculosis, or any other, 
is the result of specific forms of bacteria. The warmth, moisture and presence 
of food in the mouth make it a desirable habitat for the growth of germs. In 
almost any mouth in which there are decayed teeth there may foe present the germs 
of many diseases, such as diphtheria, typhoid fever, cholera, pneumonia, tuber­
culosis etc. ; and, strange to say, that people who have such pretty mouths will 
demand pure, clean foods to masticate in a cesspool of disease; surely the best 
results could not be expected under these conditions.

Prevention of Decay

Absolute cleanliness is the best known preventive of dental caries (tooth decay).
The best means of cleansing the mouth and teeth, other than by mastication, 

is by the intelligent use of a good tooth-brush, together with plenty of moderately 
cold, pure water. The head of an ideal tooth-brush should not be more than one 
and one-half inches long, or wider than one-third of an inch.

There is a right and a wrong way of using a tooth-brush, and most people 
employ the latter method. The old see-saw manner of using the brush is a very 
poor one. The motion should be a vertical one in line with the long axes of tin* 
teeth and used with a rotating movement, which will allow the bristles to pass 
in between the teeth, displacing any particles of food which may be lodged there. 
As it is generally impossible for the average person to keep their own teeth per­
fectly clean, they should consult their dentist at least once every three months.

There are Photos and Photos, but none like Morgan's.
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DENTIST
Doctor S. C. Rutledge

D.D.S.. L.D.8.

OFFICE:

8 OSBORNE CHAMBERS

16 JAMES ST. S.

IN DR. MORLEY'S OFFICE.

OPEN EVENINGS BY APPOINTMENT.

PHONE 4830.
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CARE OF THE EYES
'•Mght is *lie most inestimable of all blessings; blindness the most woeful of all 

afflictions. This being so you will readily concede the great importance of your 
eyes as a part of your animal organism. A momentary realization of your help­
lessness without them will aid you to a juster apprêt at ion of their worth.

As an essential, then, of a happy existence, do you give your eyes attention 
in proportion to their importance? Do you care for them as their delicacy de­
mands?

Most peoph-— you included, perhaps—are extremely negligent in regard to 
their eyes, and very culpably so in regard to their children’s. This is because 
the public generally have literally no idea of the number and variety of eye defects. 
They know in a general way of near sight, far sight, old sight, squint, etc., and 
many with one or other of these defects foolishly think it is only necessary for them 
to pick out at random from a number of spt-ctacles a pair that suits. Alas, many 
of the glasses selected in this way, that seem to suit exactly, prove most injurious 
and cause permanent injury.

The fact is, that optical defects occur in such varying degree and in so many 
combinations, that only the competent eye specialist with a complete* eye-testing 
equipment, such as an optometrist possesses, is qualified to discover the exact 
nature and degree of the trouble and properly correct it.

Signs of Failing Vision

Eye defects manifest themselves in various ways. Persons with normal eves 
see to read with greatest distinctness when they hold the book from twelve to 
fourteen inches from the face. If, in reading, you find it necessary to hold tin- 
book much nearer to the face or much further from it than the normal twelve or 
fourteen inches, or if you see only indistinctly whatever the position of the book, 
then you should at once consult an optometrist, as you also should when you notice 
any of the following symptoms:

When your eyes tire and when you cannot continue for any length of time 
to regard small objects, as in reading.

When you involuntarily frown or partly close the eyes when looking at an 
obj< ct.

When things “swim” or become dim after being looked at for some time.
When the eyes ache, smart or water, when your eyelids get inflamed often, or 

when you have pain in the eyeball, orbit, temples or forehead.
When you have any nervous derangement that you cannot otherwise account 

for.

Always Go to a Competent Optometrist
Never select glasses lor yourself, and never purchase glasses from a peddling 

spectacle-seller.
The stock of such spectacle sellers is as defective as their knowledge of optics. 

The lenses are carelessly ground, and the lens in one eye is frequently different 
from the lens in the other eye. Wearing them will soon result in pain in the eyes 
and injury to the sight.

For Eye, Ear, Throat or Nose Troubles, see page 113.
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Signs that
assing away

JEWELLER DRUGGIST

OPTICIAN OPTICIAN

Science has taken the profession of Optics beyond 
the sphere of the old time “ Side Line " man.
The strain modern civilization places upon the 
eyes demand the attention of Specialists who make 
a life study of eye defects and their correction.

WE ARE OPTICAL SPECIALISTS.
We devote our entire time to examining eyes and 
correcting their defects with the proper glasses. 
Our reputation is made or marred by the satisfaction 
our glasses give.

If You Need 
Glasses

We will test your eyes and 
fit you with lenses which are 
adapted to meet the necessity 
of your particular case.

THE SMITH OPTICAL CO.
EXCLUSIVE OPTOMETRISTS AND MEG. OPTICIANS.

32 James North, HAMILTON.

We Grind all Our Own Lenses. Try Us When You Want a Lens in a Hurry. 

PHONE 6635. OPEN EVENINGS 7.30-9.00.
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Tht i there is frequently the condition of unequal vision—that is, your eyes 
may differ in focus and each may require a different, specially prescribed lens. 
In such cases similar lenses such as you would select for yourself or a pedlar would 
give you, must of necessity prove injurious to one or other of the eyes.

Pointers for Spectacle Wearers

It is just as important to have correctly fitting frames as correctly ground

It is essential to good vision that the centre of the glasses comes exactly oj>- 
posite the pupils of the eyes, and with ill fitting frames this most important essential 
may be absent.

The spectacles should not be too wide or too narrow for the eyes, ns in either 
case they have a tendency to produce double vision.

The bridge should fit the nose so well that wobbling would be impossible. 
Such wobbling puts both lenses out of centre.

Never keep a pair of glasses for reading on the face a moment longer than you 
are looking at some near object.

How to Preserve Sight

The proper rending distance is twelve to fourteen inches from the eye.
Always turn your buck to the source of light when reading, or let the light 

fall over the left shoulder, so that the light may fall on the l»ook or paper instead 
of coming into the eyes.

Never read or permit your children to read with an imperfect light. Short 
sight is often produced in this wav, especially in young people.

Never read in railroad trains when they are in motion. If necessary to do 
so, it is somewhat of a help to hold a card under each line, moving the card down 
as you read.

Never read when the body is exhausted, and read but little when recovering 
from an ilness.

Do not sleep in a bed so placed that the eyes are opposite to a window and 
never read when lying in bed.

Ladies should avoid the use of very thick dotted veils, and they should not 
do needlework with dark material by artificial light.

HOW TO BAKE BREAD

White bread is made from a mixture of flour, liquid and yeast. The most 
nutritious bread is made from patent flours. The liquid used may be pure water, 
scalded milk, or a combination of the t wo. The yeast is a f ungus, and in the process 
of feeding and growing product's a gas which we depend upon for raising the dough. 
The conditions for growth are moisture, even temperature, food and air. The 
temperature best suited for yeast growth is 86 degrees Fahrenheit. Sugar is added 
1,0 (lough to give yeast an easy method of obtaining its food. The yeast attacks 
the sugar first, then the starch, and lastly the nitrogenous matter; therefore avoid 
processes of bread making requiring long hours and many risings. Two risings

Everything for your dining table Hazell & Dawson.
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are quite enough if ingredients are carefully blended. The purpose of the first 
kneading is to thoroughly distribute the yeast; the purpose of the seeond kneading 
is to break up the bubbles and to distribute the gas evenly throughout the dough. 
If the dough is too light the bread will be full of large hole's.

To Knead
Push the dough with palm, curving the fingers to keep the ball from flattening 

too much. With every push turn the dough one quarter way round and fold over. 
Do not make it too stiff. A soft dough makes a tender bread, and one that will 
keep better than a stiff one. Knead until the dough has a silky smoothness, is 
full of blisters and does not stick to the hands or bowl (about twenty minutes).

To Bake Bread
The best pan for baking bread is made from Russia iron. It should be four 

inches deep, four and one-half inches wide, and ten inches long. A new baking 
pan should always be baked blue in the oven before it is list'd. Bread should 
be baked in a hot oven. Use one and one-half pounds of dough to a loaf. The 
loaf should continue rising for the first fifteen minutes, when it should begin to 
brown and continue browning for the next twenty minutes. Reduce the heat 
and finish baking in fifteen minutes. Bread is done when it leaves the sides of 
the pun. When done remove from pans, lay on a rack, brush over with melted 
butter if you wish a soft crust. Biscuits require more heat than bread. The 
time required for baking is from fifteen to twenty minutes. The rolls should 
continue rising the first five minutes, and brown in the next eight minutes. A 
shallow pan of boiling water placed in the oven under the loaves cause's loaves 
to rise better and prod uces a more tender crust.

Care of Bread
Bread boxes should be thoroughly washed, scalded and dried over the range 

before each new baking. When once dried do not leave open, to expose it to 
germs in the air. Keep dry, old rolls and pieces of bread in an earthen crock. 
This bread should be ground or rolled and used for crumbling, escallops, etc.

Water Bread
One quart boiled water, one yeast cake dissolved in one-fourth cup lukewarm 

water, one teaspoon salt, one tabk‘8{>oon lard, one tablespoon sugar, three quarts 
sifted flour.

Put salt, sugar and lard in bread raiser, scald with boiling water. When luke­
warm add dissolved yeast cake; mix in the flour slowly, beating constantly and 
thoroughly. When the dough is sufficiently thick to knead, sprinkle the moulding 
board lightly with flour and turn dough onto it. Knead, cutting often with a case 
knife to more thoroughly distribute the yeast. Knead until dough ceases to stick 
and is smooth and elastic to the touch. Return to bread raiser or to greasi-d lx)wl, 
cover and let rise over night, at a temperature of 76 degrees Fahrenheit. In the 
morning cut down, and let rise forty-five minutes to one-half its bulk, turn out 
on moulding board, divide into four parts and shape into loaves; place in pans 
and cover with clean cloth, and let rise until they double their bulk (one hour). 
Bake for fifty minutes in a moderate oven.

For groceries as you want them, prompt delivery, Phone 5680, 5681.
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Bread set owr night should lx- prepaml lute, and d into pans early
in the morning in order to obtain the best results.

When dividing the dough for baking, reserve one-quarter for breakfast rolls. 
Put «lough into a sheet three-quarters of an ineh thick, cut with biscuit, cutter, 
brush over with melted butter; fold each biscuit through the centre and pinch 
edges together firmly. Let rise to double their bulk and bake in a hot oven from 
twenty to twenty-five minutes. The amount of yeast should vary with season. 
In warm weather use one-half this quantity.

Nut Bread

One cup sugar, one <-gg, one and one-quarter cup of milk, four cups of flour, 
four teaspoonfuls of baking powder, one and one-half cups of nuts.

First mix sugar and <‘gg in a bowl. Measure and sieve your flour. Add baking 
powder to flour. Then alternate in adding the milk and flour to the sugar and egg. 
After these are mixed, add the nuts. Either English walnuts or the plain American 
walnuts can be used. The nuts can be ground by putting them through a meat 
chopper or by rolling them on the bread board by using the roller pin.

After all your ingredients are well mixed, put the latter in two pans. The 
pans must first be well greased with lard. Bread pans are preferable. Let the 
l>read rise for twenty minutes. Then put in a moderate oven to bake. Bake 
for forty minutes.

The nut bread has supplied a long felt need, for upon all sides we have been 
constantly hearing the complaints of people who wish to eliminate such rich re­
freshments served at pink t«>-is and bridge parties.

What to give at an afternoon affair instead of the inevitable ice cream has boon 
a problem.

Nut bread, which can be used instead of rich pastries has helped solve the solu­
tion. A fruit salad and nut bread can be served and one woman reasoned that this 
is the same as the salad course of dinner, which we all agree is the most sensible 
of all the courses. When the bread is served, it is cut in very thin slices and plenti­
fully buttered. A good plan is to butter the bread before cutting the slices from 
the loaf. This is delicious served with any salad.

Banana Salad

A banana salad can be made very easily. Skin the banana, put- on lettuce 
leaves and cover with peanut butter, then put over this, mayonnaise dressing. 
The dainty romaine lettuce can be used or any other fresh lettuce.

The bread is also good when served with a simple fruit sherbet—or is equally 
enjoyed when put on the family table at meals.

Another fruit salad is made of chopped celery as the main ingredient and 
mixing sliced apples and bananas and white grapes. This is also served with mayon­
naise salad dressing. Always remove the seeds of the white grapes before serving. 
Either of these salads or any salad in fact served with the nut bread will be found 
a most satisfactory refreshment for an afternoon affair or any gathering of people 
where light refreshments are served.

Preserve the event, have Morgan photograph it.
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SPECIAL RECIPES

BREAKFAST DISHES 
Cereal With Fruit

Mix three-fourths cup cream of wheat with one teaspoon salt and three-quarters 
cup cold water: add two cups boiling water, boil five minutes, then steam in double 
boiler thirty minutes; stir in one-half pound of dates, stoned and cut in pieces; 
serve with cream and sugar.

Foamy Omelet
Four eggs, one-half teaspoon salt, few grains pepper, four teaspoons hot water, 

one teaspoon butter. Rent yolks until thick and lemon ; add pepper, salt
and hot water: beat whites stiff and dry, cutting and folding them into first mixture. 
Butter omelet pan ; turn out on hot r.

Broiled Mackerel
Split fish, clean and remove head and tail, wipe as dry as possible, sprinkle 

with salt and pepper and place in well greased wire broiler. First broil on flesh 
side, then turn and broil on skin side, just long enough to make skin brown and

Tomato Omelet
Beat four eggs without separating until well mixed, add one-half cup of chopped 

tomato, one-half teaspoon salt and a dash of cayenne. Put a teaspoon of butti r 
in an omelet pan : when hot add egg mixture; ? hake until set; fold and turn the 
omelet out on a hot platter.

Hamburg Steaks
Chop finely one pound lean raw beef; season highly with salt, pepper and 

one-half an onion finely chopped. Shape into small flat cakes, and broil in a 
greased broiler or frying pan. Spread with butter or serve with tomato sauce. 
A few gratings of nutmeg or one egg slight ly beaten may be added.

French Fried Potatoes
Wash and pare small potatoes, cut in eighths lengthwise and soak one-half 

hour in cold water. Take from water, dry between towels and fry in deep fat. 
Drain on brown paper and sprinkle with salt.

Corn Beef Hash
Remove skin and gristle from cooked corn beef, then chop the meat ; to chopped 

meat add equal quantity of cold boiled chopped potatoes; season with salt and 
pepper, put into hot buttered frying-pan, moisten with milk, stir until well mixed, 
spread evenly, place on middle of range to brown slowly underneath, turn out 
and fold on a hot platter. Garnish with parsley.

Codfish Balls

Wash one cup salt codfish in cold water, pick in small pieces, wash, pare and 
soak two heaping cups of potatoes; cook fish and potatoes in boiling water to cover 
until potatoes are soft; drain through strainer, return to kettle in which they were

For Eye Ear, Throat or Nose Troubles, see page 113.
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cooked, mush thoroughly; add one-half teaspoon butter, one egg well beaten, 
one-eighth teaspoon pepper, salt if necessary. Take up by spoonfuls, put in frying 
.-.asked, fry one minute in deep fat, allowing six fish ball» to one frying. Drain 
on brown paper.

Scrambled Eggs With Mushrooms on Toast
Melt three tablespoons butter in a saucepan; add to this four eggs lightly 

beaten, two tablespoons finely chopped mushrooms, popper and salt to taste. 
,'tir this over the fin* till it begins to thicken, then take it oil' the* fire and continue 
stirring till of the consistency of thick custard. Pour it on squares ol buttered 
toast ami serve.

Rich Corn Cake
Mix and sift one cup cornmeal, one cup white Hour, three teaspoons baking 

powder, one-quarter cup of sugar, one-half teasjxxm salt; add one cup milk grad­
ually, two eggs well beaten and one-quarter cup of melted butter. Hake in buttered 
shallow pan in hot oven.

Hominy Waffles
To one and one-half cup of freshly boiled hominy add three yolks beaten light, 

two cups of milk, one teaspoon of salt and two cups of flour sifted with two tea­
spoons of baking powder; add the three egg whites beaten stiff, and bake in waffle 
irons. Serve with maple syrup, maple sugar or powdered cinnamon. This sounds 
like a large amount, but as waffles are generally acceptable, there1 will not be too 
much for a family of five1 or six. These are also delicious for luncheon.

Oatmeal Muffins
Sift one and one-half cups of flour, four teaspoons of baking powder, one-half 

teaspoon of sugar, then add one cup of cooked oatmeal mixed with one-half cup 
of milk; add two tablespoons of butter or clarified fat and two egg yolks well 
beaten. Then fold in the two stiffly In-aten whites. Hake in a hot oven, in well- 
buttered muffin tins.

Breakfast Rolls
Use one and one-half pounds of bread dough when ready to shape into loaves. 

Make a long, even roll and cut into twelfths. Shape with thumb and fingers 
into round balls; set in an llxlfi-inch pan if liked without crust, or two inches 
apart on a sheet if wanted crusty. Brush with butter; cover closely and let rise 
slowly for thirty or forty minutes. Then raise the temperature slightly for another 
half hour. They should more than double their bulk. Hake in a quick oven 
twenty to twenty-five minutes.

DINNER DISHES
Broiled Chicken

Singe, wipe and with a sharp pointed knife, beginning at the back of the neck, 
make a cut through the backbone the entire length of the bird. Lay open the 
bird and remove contents from inside. Cut out rib bones, remove* breastbone, 
then cut through tendons at joints. Sprinkle* with salt and pepper and place 
in a well-greaseel broile*r. Broil twenty minute*» ove*r a clear fire*. The fle*sh siele* 
must be e*xpose*d to the fire the gre*ate*r part of the* time. Remove* to a hot platter, 
3ure*ad with butter and sprinkle with salt anel p<*ppe*r.

Who is the best Photographer? Morgan.
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Ragout of Beef

Cut one pound round steak in one-and-one-half inch pieces, cover with cold 
water and bring quickly to boiling point. Cook slowly two hours, or until tender. 
After cooking one hour add one-half cup each of carrots and turnips, and one onion 
cut in slices. Twenty minutes before serving add three medium-sized potatoes 
cut in quarters: season with salt and pepper; thicken with a smooth paste of Hour 
and water, and brown with a very little caramel.

Curry of Lamb or Mutton
Brown one teaspoon of minced onion and one teaspoon of curry powder in 

two teaspoons of butter; add flour and thoroughly brown. Add one teaspoon of 
chopped mint and two cups of cooked chopped lamb; stir for a minute in order to 
mix the seasoning thoroughly with the meat. Add two cups of stock, and cook 
until the sauce has thickened. Season and serve within a rice border.

Fillet of Veal

Four pounds fillet, of veal, one onion, one stalk celery or one-half teaspoon 
celery seed, a hunch of sweet herbs, one carrot, one turnip, one-quarter pound 
fat bacon, two sprigs parsley. Remove the bone from the fillet and fill the hollow 
with veal forcemeat; cut some even pieces of fat bacon one inch long, one-quarter 
inch square, and with these lard the fillet on the top; put in a saucepan the 
vegetables, cup up, also the herbs I parsley; lay the fillet on the top of this 
and pour round enough boiling wat or stock to three parts cover it; add the juice 
of half a lemon, cover with butter* papers (see that the lid fits firmly), and simmer 
very gently two to two and a I >urs; lift the fillet into a tin, pour round a little 
gravy, and put in a sharp ove; twenty minutes to take a nice brown; meanwhile
reduce the gravy by boiling it fast with the lid off; dish the veal and strain over 
the gravy, and decorate the dish with cut lemon and forcemeat balls.

Cannelon of Beef

Chop finely two pounds lean beef cut from round, add grated rind of one- 
half lemon, me teaspoon chopped parsley, one egg, one-half teaspoon onion juice, 
two tablespoons melted butter, few gratings of nutmeg, one teaspoon salt, one- 
quarter teaspoon pepper. Shape in a roll six inches long, wri red paper,
place on rack in dripping and bake thirty minutes. Baste every five minutes with 
one-quarter cup butter melted in one-quarter cup of boiling water. Serve with 
mushroom sauce.

Baked and Stuffed Fish

Clean fish, sprinkle with salt inside and out, stuff and sew ; cut five diagonal 
gashes on each side of backbone and insert narrow strips of fat salt pork. Shape 
in skewers in form of letter S. Place on greased fish-sheet in dripping-pan, sprinkle 
with salt and pepper, brush over with melted butter and dredge with flour.

Preserve the event, have Morgan photograph It.
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Stuffing
One-half cup cracker crumbs, one-half cup stale bread crumbs, one-quarter 

cup melted butter, one-quarter teaspoon salt, one-eighth teaspoon pepper, few 
drops onion juice, one-quarter cup hot water.

Potato Puffs
Take one cup of hot or cold mashed potatoes, two tablespoons of cream, one 

egg, two teaspoons of melted butter, salt and pepper to season; if potatoes are cold 
stir over the fire until hot, adding the yolk of one egg; take from the fire, add the 
white of the egg, well beaten; heap on greased baking dish or in gem pans; bake 
in a quick oven until a nice brown.

Riced Potatoes
Wash and boil the* potatoes in salted water and drain. To a pint of potatoes 

add a teaspoon of salt and a tablespoon of butter. Toss about by shaking the 
handle of the saucepan, and when dry and mealy puss the potatoes through a 
ricer or vegetable sieve to a heated serving-dish. Do not touch them afterwards, 
but if not quite ready to serve keep hot over boiling water.

Pineapple Sponge
Cover one-fourth of a box of gelatine with one-fourth cup of cold water. Drain 

the syrup from one can of pineapple; measure and add if necessary to make one 
and one-half cup. Heat to the boiling point, take from fire, add the gelatine 
and stir until dissolved. Strain and set aside until it begins to thicken, then add 
one-half cup of thick cream whipped to a solid froth and the whites of two eggs 
beaten until stiff and dry. Stir carefully together, and when thick add one cup 
of pineapple cut into tiny bits. Turn into moulds previously wet with cold water 
and stand in a cold place until firm.

Home-Made Charlotte Russe
Put a quarter of a box of gelatine into one-half pint of milk, and stand on the 

fire where it will be warm, not hot, stirring often till the gelatine isdissolved. Cool, 
and beat with an egg-beater till perfectly cold. Beat very stiff one pint of thick 
cream, using an egg-beater; add one-half cup of powdered sugar, flavor with vanilla, 
almond or sherry and fold into the milk ; put into a mould and set on ice. Turn 
out when firm, and press halved lady-fingers all around.

Raspberry and Currant Sherry
Boil one pound sugar in one quart of water for five minutes. When cold add 

one pint currant juice and one quart raspberries which have been mashed and 
strained ; freeze, then add a meringue (i.e., white of egg beaten stiff with one table­
spoon of sugar), which makes the mixture light and creamy. Serve in small 
tumblers or lemonade glasses.

Caramel Pudding
Put one-half cup granulated sugar in a saucepan and stir constantly till melted 

to a syrup of a light-brown color; add one-half cup of milk. As soon as the sugar 
is melted in the milk, add one-half cup cornstarch and two tablespoons sugar

Everything for your dining table Hazell & Dawson.
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mixed to a smooth paste in one and one-half cups milk. Cook mixture three 
minutes, then pour into a pudding dish. ( 'hill and serve with cream.

Swedish Apple Cake
Make a thick, sweetened apple sauce. Fry stale breadcrumbs in butter. Put 

a layer of the crumbs in an earthen dish, cover with a layer of apple sauce, sprinkle 
sauce with cinnamon and repeat until dish is full. Have the last layer that of 
crumbs. Bake slowly. Turn out, and when cold garnish with whipped cream 
and serve.

Celery, Nut and Egg Salad
Cut up the celery into one-inch pieces and slit each piece; rub dry on a towel, 

and put on ice; boil hard four eggs, cut in good-sized pieces, and prepare a small 
cup of English walnuts; make a good-sized cup of extra-stiff ni lyonnaise, .lust, 
before serving, mix lightly all the ingredients, add a little salt, and put into a 
salad bowl with celery leaves around the edge. Do not let it stand after adding 
the mayonnaise.

Rhubarb and Nut Jelly

Stew the rhubarb till tender; put it into a mould with either almonds or English 
walnuts; strain the juice, add more sugar, if necessary, and sufficient gelatine; 
pour this over the rhubarb, and set away to grow firm.

Mayonnaise Dressing
Success in making mayonnaise dressing generally depends upon all the in­

gredients being of the same temperature.
Two egg yolks, one teaspoon cayenne, one teaspoon salt, one teaspoon mustard, 

one tablespoon vinegar, one tablespoon lemon juice, one cup olive oil, one-quarter 
teaspoon paprika.

Mix salt, cayenne, mustard and paprika. Beat yolks well, and add to 
seasonings; beat until mixture is thick. Add olive oil drop by drop for the first four 
tablespoons, then more rapidly until oil is used, thinning as needed with lemon juice 
and vinegar.

Fruit Salad
One-half pound almonds, four oranges, one can pineapple, three bananas, 

one-half cup French cherries, one cup of powdered sugar. Blanch the almonds 
and grate or chop very fine; pare and slice the oranges; cut pineapple into small 
dice; slice the bananas. Alternate the layers of fruit with the layers of sugar. 
Reserve the almonds for the top layer. Garnish with strawberries or other small, 
bright fruits; then add the following dressing and chill:

One-half cup lemon juice, two tablespoons sherry, two tablespoons Maraschino 
liquor.

SUPPER DISHES 
Cheese Rarebit with Tomatoes

Cut enough fresh Canadian cheese into dioe to make two cups; melt one table­
spoon of butter in the chafing dish; add one-quarter cup of tomate pulp, one- 
quarter teaspoon of salt and a little red pepper. When this begins to boil add the

Groceries, solid staples and fancy delicacies, Phone 5680. 5681.
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cheese and stir steadily until it is melted and smooth. Add three-quarters cup 
of cream beaten with one egg, mix as quickly as possible and pour over toasted bread. 
There may be some chance of the tomato and cream separating. It is usually 
wiser to add one-third teaspoon of soda dissolved in warm water before putting 
it in the chafing dish. Rapid stirring should prevent any separating.

Cream Chicken
Make a white sauce by melting two tablespoons of butter in a saucepan; add 

two tablespoons flour, one-half teaspoon salt, a little pepper and celery salt; add 
one cup of milk, stirring constantly until it thickens, then add one and one-half 
cups cold cooked chicken and cook till chicken is heated.

Stuffed Eggs

Boil six eggs hard and cut in halves. Remove the yolks carefully and mash 
fine with three tablespoons of cream or oilve oil; add three tablespoons of forcemeat 
and one tablespoon of chopped mushrooms, or stuffed olives chopped fine. Season 
anti mix well. Fill the whites with the mixture, being very careful not to break 
the edges. Smooth the tops, brush over with a little of the raw white of the egg 
and fit the halves together. Cover with the egg and breadcrumbs, mushroom or 
tomato sauce.

Salmon Croquettes

Make a thick white sauce with two tablespoons each of butter and flour and 
one cup of milk; add sauce to one and three-quarters cups cold flaked salmon, 
then add one teaspoon lemon juice, salt and a few grains of cayenne; shape, 
dip in crumbs again, fry in deep fat, and drain on paper.

Jellied Chicken
Dress, clean, and cut up fowl; put in a stew pan with two slices of onion, cover 

with boiling water, and cook slowly until meat falls from the bones. When half- 
cooked add one-half tablespoon of salt. Remove chicken, strain stock and remove 
fat. Decorate bottom of a mould with parsley and hard boiled eggs. Pack in 
meat freed from skin and bone and sprinkle with salt and pepper. Pour on stock 
and place mould under a heavy weight. Keep in cold place until firm. In summer 
it is necessary to add one teaspoon of gelatine to stock.

Tomato Toast
Cook down till thick one-half can of tomatoes, with a pinch of cloves half a 

teaspoon of salt, a dash of cayenne, half an onion minced fine, and a teaspoon of 
minced parsley; have ready buttered toast without crust, and pour this over with­
out straining.

Chicken Gumbo
One chicken cut in pieces, one cup salt pork cubes, one-quarter cup onion, four 

quarts water, four tablespoons flour, salt, pepper, cayenne, one cup of cream, 
one quart green okra, one tablespoon chopped red pepper, one bay leaf, sprig of 
thyme, four tablespoons butter, one cup rice cooked, one clove, garlic. Cook salt 
pork in frying pan five minutes ; add chicken, and saute1 of a golden-brown. Remove 
chicken; add onion, garlic, okra cut in slices, and saute one-half hour. Add

For Eye, Ear, Throat or Nose Troubles, see page 113.
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Holmwood Produce & Dairy Co.

Good Butter Makes a Good
Breakfast

HERE IS A TYPICAL CANADIAN BREAKFAST:

Oatmeal With Butter (or Cream) and Sugar 

Buttered Toast. Soft Boiled Eggs. With a Lump of Butter 

Griddle Cakes With Butter.

*1 If Butter is not first-class the meat is spoiled, because the 
butter is everything ; all the other good things depend upon 
it to make them appetizing.

t]| Our butter meets every requirement ; its fine flavor never 
fails to tickle the palate, and you know it is pure and whole­
some, because it is made from good, rich cream, pasteurized, 
wrapped in air-tight water proof papers to preserve its goodness.

<J If you want a real choice Turkey, Duck or Chicken,
TRY US. POULTRY SPECIALIST.

--------------------- The ---------------------
Holmwood Produce & Dairy Co.
PHONE 6812 477 KING STREET EAST
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to chicken and cover with boiling water. Add popper and seasonings, and cook 
slowly until chicken is tender. Melt butter ; add flour and < ream ; cook five minutes; 
add chicken mixture. Serve garnished with rice.

Crabs in Red Peppers
Eight red peppers, one pint of crab meat, four tablespoons butter, four table­

spoons of flour, one tablespoon onion, salt, pepper, paprika, mustard, cayenne, 
nutmeg, one cup cream. Parboil red peppers. Make a white sauce with butter, 
flour, cream and seasonings. Add crab meat. Fill peppers with crab mixture, 
cover with buttered and seasoned soft breadcrumbs, and bake until crumbs are

Oyster Soup

Clean and pick over one pint of oysters, remove liquor, add oysters slightly 
< d, and heat slowly to boiling point; strain through cheese cloth; reheat 
liquor and thicken with two and one-half tablespoons butter and two tablespoons 
flour cooked together. Scald two cups of milk with a thin slice of onion, a stalk 
of celery, one blade mace, sprig of parsley, bit of buy leaf; remove seasonings; 
add to oyster liquor; season with salt and pepper.

Cream of Pea Soup
Thoroughly cook one and one-half cups shelled peas. Brown one slice of 

onion in one tablespoon of butter; add the peas, oik- teaspoon of salt, two teaspoons 
of sugar, one sprig of mint and one-half of a bay leaf. Simmer twenty-five minute s 
or until sufficiently tender to press through a coarse sieve. Scald three cups of 
milk. Hub two tablespoons of butter and two tablespoons of flour together until 
smooth; add sufficient milk to the roux to make it liquid, stirring continually 
that it may be smooth, add this to the remainder of the milk. Stir occasionally 
until the milk thickens; add one cup of cream and the pens pressed through the 
sieve. Season to taste, using onion and celery extract if desired, although the 
browned onion will give that flavor. One-quarter cup of very finely-chopped 
almonds is an agreeable addition to all cream soups; and to the pea soup, a cupful 
of finely-shredded lettuce added five minutes before taking from the fire gives an 
additional flavor.

Potato Salad

One quart cold cooked potatoes sliced, one cucumber sliced, one cup diced 
celery, two cups boiled dressing, one teaspoon salt, one-quarter teaspoon black 
pepper. Arrange in alternate layers the potatoes and cucumbers, sprinkled with 
seasoning. Add the dressing. Do not stir, but lift carefully with forks.

Waldorf Salad
One cup sliced apples, one cup celery diced, one tablespoon lemon juice, one- 

half teaspoon salt, one-half cup walnut meats broken in pieces, one cup mayonnaise 
or boiled dressing. Mix lightly apples, celery and nuts, being careful not to crush 
the fruit; sprinkle with salt, and add dressing.
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SUPPER MENUS

Codfish with Tomatoes 
Beet Salad

Cake Russian Tea

Com Soup 
Jellied Chicken 

Bread and Butter Sandwiches

Salmon Souille 
Lettuce Sandwiches 

Cake Tea

Chicken Salad 
Brown Bread and Butler 

Sherbet Cake

FRUITS AND NUTS AND CANDY 

Fruits and Nuts

Fruit is especially wholesome, although not nutritious. The best time to 
eat fruit is in the morning. Most fruits are improved in flavor by being chilled.

A dish of différent fruits attractively arranged makes a very acceptable centre 
piece.

To Prepare Fruit for the Table
Apples should be washed and wiped dry. Berries should be looked over very 

carefully and, if dirty, washed by putting in a colander and allowing cold water 
to run gently over them, or place the colander in a bowl of cold water and raise 
up and clown several times, then drain thoroughly and chill before serving.

Cherries should be looked over, and served with their stems on.
Bananas should lie wiped and chilli*!.
Currants should be washed and drained, and served on the stem.
Figs, if the dried ones, should be washed, drained and chilled.
Grape fruit should be cut in halves, the pulp loosened from the skin, and the 

nith cut out, then chilled; it may lie served plain, or sugar and wine may be poured 
over it just before (hilling. Serve one-half grape fruit to each person.
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Grapes should be washed if dirty, but the bloom is then lost; if picked on one's 
own vines, it may not be necessary to wash them ; but when bought in the market 
it is better to wash, drain and chill them.

Peaches and plums should he wiped with a soft cloth, and chilled before serving
Quinces are never served raw.
Strawberries are often served with their hulls on around a mound of sugar; 

but if they an* to be served with sugar and cream, of course they must l>e hulled 
and chilled.

Oranges may be chilled and served in the natural state ; or prepared the same 
as grape fruit, and one-half served to each person; or peeled and the sections 
almost, but not quite, separated ; or the orange may be cut in the shape of a basket, 
the pulp removed, the membrane cut off, and the basket refilled with the pulp, 
which may be sweetened or not.

Pineapples may be served in various ways; perhaps the most popular way 
is to cut off a slice from the top of the pineapple, then scoop out the centre with a 
fork, and return pulp to pineapple, put on cover, chill and serve.

Pineapples may be cut in slices, the outer skin removed, and the tough pith 
taken out, then served one or two slices to each person.

If the pineapples are not fully ripe, it is better to remove the skin, pull the 
pulp in pieces with a fork, then cover with sugar and chill over night.

Pears should be carefully wiped and chilled l>efore serving.
Melons should be thoroughly chilled. Cantaloupes should be cut in halves, 

have the seeds removed, and served one-half to a person. Watermelons should 
be cut in halves, then each half cut in pie-shaped pieces; serve one piece to a person.

Nuts are ordinarily served at dinner. Hard-shelled nuts should be cracked, 
served in the shell, or without the shell.

Almonds are cracked, and a portion of the shell discarded, or they may be 
blanched and salted, and served with the bonbons.

Pecans, filberts, peanuts and walnuts are treated in the same way as almonds.
Castanas or Brazilian nuts are cracked and served in the shell.

CANDY
Butter Scotch No. 1

Three cups brown sugar, three-quarter cup water, two tablespoons butter, 
one-eighth teas|>oon soda, one teaspoon flavoring, few grains salt. Boil all in­
gredients until a thread is formed when dropped from a spoon. Pour into hot 
buttered pans, crease, and let stand until hard.

Butter Taffy
One cup molasses, one cup sugar, two-thirds cup butter, two-thirds cup milk, 

one tables|>oon vanilla, few grains salt. Cook all ingredients until brittle when 
tried in cold water. Pour into hot buttered pans, crease and cool.

Cream Candy
Two cups sugar, one cup water, one teaspoon cream of tartar, one teaspoon 

vanilla. Cook sugar, water and cream of tartar until brittle when tried in cold
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water; add vanilla; pour on to greased platter or marble. Pull as soon as it can 
he handled.

Molasses Candy

Two cups molasses, two cups brown sugar, one-third cup vinegar, one eup 
water, two tablespoons butter, salt. Boil ingredients until brittle1 when tried 
in cold water. Pour into hot buttered pan; pull when cool enough to handle.

Peanut Brittle

Two eups sugar, two cups shelled peanuts. Melt sugar ; when a golden-brown 
add chopped nuts; pour into hot buttered pans, crease and cool.

Fudge

Two cups sugar and one cup cream or milk, one-fourth pound chocolate un­
sweetened, small piece butter. When it begins to boil stir constantly; when it 
hardens slightly in water take from range, flavor with vanilla and stir till cool' 
turn in buttered tin; when cold cut in squares.

Home Caramels

One-half pint bakers’ chocolate grated, one-half pint sugar, one-half pint 
molasses, one-half gill milk and butter size of an egg. Boil till it hardens in water.

Walnut Panouchi

Four cups light brown sugar, one-half cup cream or milk; boil five minutes; 
put in one cup chopped walnut meats, boil about three minutes, then take off and 
stir until cool and thick enough to put on buttered platter.

PRESERVING 

Canning and Preserving

Canned fruits are now more popular with most people than preserved fruits. 
The expense in preparing them is less, and the natural flavor is retained.

To prepare fruit for canning, look over carefully, reject imperfect fruit, and be 
sure that the fruit is clean.

The fruit may be cooked in a saucepan with just enough sugar to make palatable 
and water to keep the fruit from burning, and transferred to sterilized jars; or it 
may be put into sterilized jars in the first place, and cooked by steam—the latter 
method preserves the color and flavor better.

To sterilize jars, put jars into cold water, bring water to the boiling point, 
and boil ten minutes; fill jars with cooked fruit, and pour in syrup to over-flowing; 
adjust rubbers and covers. Invert and let stand on folded cloth until cold; if 
there are not air bubbles place jars in a cool, dark closet to keep. If air bubbles 
are present, take off cover, reheat, and add more hot syrup and proceed as before.

Canned Apples

Four pounds apples, one pound sugar, two pints cold water, juice and rind 
of two lemons. Pare and core the apples; cover with cold water. Boil sugar 
and water five minutes; add apples and simmer until tender; add lemon juice and

Rapid shoe repairs are the best. Phone 926
195



THE REAL HOME-KEEPER

rind ; place apples in sterilized jars; fill to overflowing with syrup ; adjust rubbers 
and covers; set in a cool place until cool, then keep in dark, dry closet.

Canned Blackberries
Four quarts blackberries, two pints sugar. Place sugar and berries in preserving 

kettle, let stand several hours, than cook slowly until the boiling point is reached; 
boil five minutes; fill sterilized jars and seal.

Canned Blueberries
Blueberries are canned the same as black!terries, allowing one-half cup water 

for every four pounds of bluelx'rries.

Canned Cherries
Four pounds cherries, one to two pounds sugar. Stone the cherries or not, 

as preferred. Place sugar and cherries in preserving kettle over night. Cook 
slowly until !>oiling point is reached, skim, fill sterilized jars, and seal.

Canned Peaches
Four pounds peaches, two pounds sugar, one pint water. Pare peaches and 

cook in sugar and water, either whole or in halves, uSitil tender. Arrange in 
jars, fill with syrup, and seal. Pears, pineapples and plums are canned in the 
same way as peaches.

Canned Raspberries
Four pounds raspberries, two pounds sugar. Arrange berries and sugar in 

alternate layers in glass jars; set jars on trivet in large lioiler two-thirds full of 
water; cover and cook until the water in boiler boils vigorously. Remove jar; 
if berries have settled, refill from another jar, and seal.

Canned Strawberries
Prepare in the same way as canned raspberries.

Canned Tomatoes
Remove skins from tomatoes; boil hard twenty minutes; fill sterilized jars 

being careful to keep seeds away from rubbers. Seal, and keep in (tool place.

Grape Jelly
Remove stems from grapes. Mash; boil twenty minutes; strain, but do not 

squeeze; process as for currant jelly. Half ripe and half gieen grajx-s make the 
best jelly.

Apple Marmalade
Apple's with considerable flavor are best for marmalade. Wash, core, and cut 

apples in slins; put in kettle, add enough water to keep apples from burning. 
Cook slowly until mushy, press through a sieve, add equal amounts of sugar and 
apples, and flavor with orange or lemon juice. Cook until water is evaporated; 
fill glasses, and cover. All fruits may be made into marmalades by following the 
above directions. If the fruit lacks flavor, lemon juice, lemon rind, or ginger 
root n ay be cooked with the fruit.
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The Bride's Ambition
The Home Beautiful.

:

(]| To have your home faultlessly equipped 
according to the requirements of etiquette 
and the canons of good taste, and to be a 
success as wife and hostess, are not the 
least of your ambitions.

<1 We can help you to realize these ideals,
Our various departments are replete with 
just the things you need.

STERLING SILVER AND SILVFRIT.ATF.
In this department you will find a 

matchless array of articles useful and 
orn? mental everything necessary and 
desirable in these lines for the correct 
furnishing and artistic decoration of the 
table and the home.

CUT GLASS
(1 The charming effects obtained by a 
judicious use of good Cut Glass are well 
known. Our stock in this line is unexcelled.

CUTLERY AND FLATWARE IN COMPLETE ASSORTMENT
diamonds FULLY

GUARANTEED

Your “ Inspect on ” Means Your “Approval ”

J. H. SPRINGSTEAD
JEWELLER AND OPTICIAN

457 Barton Street East, HAMILTON, ONT.
MARRIAGE LICENSES ISSUED. OPEN EVENINGS.

»


