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D3 All who may find this book useful 

in their endeavor to create of the 
erstwhile drudgery of Housekeep 
ing, an art, this book is dedicated.

o
Qur Qreeting and thanks are heartily 
r tendered to all those women who so 

kindly con ributeri their favorite and test­
ed recipes and to those gentlemen and 
business firms who have so generously 
purchased our advertising space.

o
COMMITTEE :

Mr». Jas. Mall, Pres. 
Mrs. Qeo. Ross 
Mrs. H. G. Finch

Mrs. F. R. Mitchell 
Mrs. E. L. Trlckey 
Mrs. J. M. Williamson
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Chr Alix ÿrrebgtrriait So men's (6atli>

The nbhle art of Cookery we sing
Till all ibe pots and pana and kettles ring !
To you who may deeire with earnest heart 
To study well the Culinary Art 
We now this useful book do recommend,
And all persuasions with its praises blend.

This hook's like a fortune, full of “chope and changes,'' 
And o'er wide fields of Cookery it ranges.
To boil, to slew, to roast, to grill, to fry 
You'll find instructions here, if you but try.
Soups, sauces, vegetables, fish and meat 
Under it’s guidance you’ll find quite a treat.
Buns, puddings, pancakes, scones, tarts, cakes and pies 
By this book’s aid will to perfection rise.

Armed with this treasure every cook may boast 
That weatsoe’er sho be, she'll rule the roast 
And from each home will vanish, without question.
The insufferable ills of iodigt„;ion,
Tho' Cookery’s summit seem a precipice,
Ascent’s made easy by these recipes,
So, if within these pages once you look.
You'll purchase, prize and praise our Cookery Book !
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Carries in stock a > 
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We Also Carry a Full Line of Toilet Articles, Brushes, Perfumes, 
Soaps, Face Creams, Talcum Powders, Tooth Preparations, Etc. ^! <>
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Bonnie
Prince Charlie 
T alcum Powder
is of the very finest grade, cooling, soothing and refresh­
ing, making an ideal toilet and nursery powder.

Delightfully fragrant, 
with the exquisite odor 
of White Heather.
By its daily use babir* 
are protected from chaf­
ing; their skin is kept 
smooth, velvety and 
healthy.
Bonnie Prince Charlie 
Talcum is recommended 
to all who suffer from 
soreness, irritations and 
abrasions of the skin, or 
from prickly heat. 
Gentlemen will find it a 
grateful aid to comfort 
after shaving.
In white or flesh color

25 Cen"‘

ill!
Vi

fi

Price
L\

Ghar/te
^Talcum Powder^ _

(Xvorated with Royal Slew «rt 
Tartan de»ign in correct 
colors, and a portrait of 
Bonnie Prince Charlie en­
circle.! with Scotch thistle 
design. A unique and charm­
ing package. Same aise as 
Royal Viooiia Talcum.

On sale at all druggists.

Vinolia Company Limited, London, Paris, Toronto
By Royal Appointment Soapmakers t>> H. M. King George V.
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WEIGHTS AND MEASURES
ft

4 cups Flour equal 
2 tablespoons Floor 
t tablespoon Butter 
1 cup Butter eqnals
1 pint equals 
tO Eggs equal
2 cups Granulated Sugar equals 
2$ cups Powdered Sugar equals 
4 teaspoons liquid equal .
4 tablespoons equal 
2 wine glasses equal 
2 gills equal 
2 mips equal 
2 pints equal 
4 quarts equal 
1 pint liquid equals 
Butter size at an egg equals

1 pound 
1 ounce 

. t ounce
• i pound
. 1 pound

1 pound 
1 pound 
1 pound 

1 tablespoon 
1 wine glass 

1 gill or ^ cup 
l cup or 4-pint 

I pint 
1 quart 
1 gallon 
1 pound 

. , 1 ounce
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THOROUGHLY RELIABLE
THE BEST RESULTS ARE OBTAINED 

BY USING

Baker’s
Chocolate

(Blue Wrapper, Yellow Label)

In making Cakes, Pies, Puddings, 
V Frosting, Ice Cream, Sauces, 
uiu Fudges, Hot and Cold Drinks
Ijf" For more than 133 years this 
ImV chocolate has been the standard 

for purity, delicacy of flavor 
I lilt and uniform quality.

Bl\ S3 Highest Award» in lurope ,nd America

<1 I V| The trade-mark, “La Belle Chocolatière,” 
illHil'll on every genuine package. A beautifully 

illustrated booklet of new recipes for 
Home Made Candies and Dainty Dishes 
sent free.

Walter Baker & Co. Limited
MONTREAL, CAN. DORCHESTER, MASS.

IsUbfished 1780

m t
»

pi
Registered
Trade-Mark
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HOUSEHOLD HINTS
Water for boiliag Ash should always be at the boiling point when the 

Ash ia put in. Salt and a few tableepoonfule of vinegar should also have 
been added. The lat ter is sain to keep the desk Arm and white.

A small scrubbing brush is unexcelled as a vegetable cleaner. The water 
in wh'ch vegetables are washed should be lukewarm, not Icy cold, as many 
housekeepers think. There is no advantage In very eold water and it is hard 
on the hands of the washer.

Cabbage is not by any means to be despised as a spring salad. Shredded 
and served with a cream dressing it is excellent. A little celery addnd lends 
variety. Walnuts and cabbage combine delightfully, although the mixture 
does sound queer, Thi-ee parts of cabbage to oue of nuts is about right.

In making potato salad, a cooking authority says, much better results 
will be obtained by pouring a hot dressing over cold potatoes or a cold dress­
ing over hot potatoes than by using dressing and potatoes both either hot or 
cold. The unpleasant clamminess noticeable in many potato salads is obviat­
ed in this way she thinks.

To pul lace on anything that is to be trimmed in this way such as pillow 
slips, skirts and other articles, fold the hem of proper width and crease It, 
which may be quickly done by pressing with a hot iron. Place the lace, 
plain or fulled, as required, with the upper or straight edge exactly on the 

and toward the bottom of the garment; then stitch, turn and hem up. 
This looks better than if stitched thru the hem, and holds better than when 
whipped on.

If the seams of a new tin pail are well greased with fresh lard or sweet 
oil and the pail set on a stove shelf or other warm place twenty-four hours 
before it is washed, it will not rust afterwards.

piece of alum, about the site <3*8 marble, Into a bowl of

crease

If you throw a
water, and wet the hands and face and any exposed part lightly with it. not 
a mosquito will approach you.

When scouring steel knives with brick duel, it is a good plan to mis a 
all quantity of baking soda with dust. In this way a much blighter pol­

ish is obtained and with far lees expenditure of time and labor.
For chapped heads take lUc worth of lia y rum, 10c worth of glycerine 

and 5c worth gum tragaranth. Pour one-half cup lain water over the gum 
and let stand over night, then stir till it looks like jelly. Mix with bay rum 
and glycerine and set away.

It is said that if common table salt is added to gasoline spots can be 
cleaned on silks or other delicate fabrics without leaving a ring.

Tan colored linens should never be put into blueing water when washed. 
In washing blue linens always add a little vinegar to the last rinsing.

When hot cloths are needed, either for household or medical purposes, 
instead of wringing them out of hot water, heat them in the steamer.

Half an egg shell with a hole in the end makes a useful little funnel. It 
will he more desirable if the shell Is slightly browned In the stove.

II
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HOUSEHOLD HINTS
T.i stiffen ribboua put a tablespoouful of sugar in about e cupful of water 

ami riueis the ribbon» in it. When pressed they will be even atilfea than

To remove iodine et aine, wet in cold water or milk, cover with corn atar- 
eh and let aland until all «laine disappear, changing cornatarch if

Oftentimes when moving a piece ot furniture, eaperially if it is heavy, 
the matting will receive an ugly tear. 
ri>lors to correspond.

new.

necessary.

Darn the matting with raffia in

Cream of tartar will remove rust from dresses. Boil the dress for about 
hour in thiee gallons of water, with one tableepoonfnl of cream of tartar 

fvi each gallon.

"For the picnic luncheon-basket try Huntington Eggs" says the Womans 
■ lome Companion. “Cut four hard-boiled eggs in halves cross wiae, remove 
Ihe yolks and put the whites aside in pairs, otherwise you will make -~ 
self e*"'* work «“«* trouble. Mash the yolks and add two tablespoonfuls of 
grated cheese, one tablespoonful of vinegar, one-fourth of a teaspoonful of 
mustard, and a few grains of cayenne, and salt to taste ; then add enough 
melted butter to make the mixture of the right cousistancy to shape. Shape 
in the site of Ihe miginal yolks and refill the whites. Many prefer 
the cheese and use in its stead finely cl.opped chicken or ham or sardines 
separated into small pieces. Wrap each egg up separately in a square of 
paraline paper of the correct size (with the compartments) such 
from the gi ocf-ry.

to omit

Hb COIIIC*

To dean the nickle on your range dip a piece of rag in atnonia and rub 
it in a cake of sapolio, bou ami, or even whiting. Rub the uickle and stains 
will disappear.

When peeling onions remove the lid of the stove and let the 
drop In. There will be no smarting of the eyes.

If nervous women would only drink more water they would not Ire so
nervous, says a trained uurse.

peelings

Now, while our gardens are full of blossoms and sweet scents many of 
us will be thinking of making a jar of pot-pourri. Here is an old recipe 
which may he used although, perhaps, some of the Items must of necessity 
Ire left out. Gather all the rose leaves you nan and dry tlvin in the sun 
Then put them into a jar with alternate layers of sail (one pound common 
salt , half pound bay sail]. Add some powdered . loves, cinnamon, orris root 
and cedar chips. Add more rose leaves, lemon scented verbena, bay lea.es 
lavender, woodruff, clove carnations, geranium leaves, dried orange peel 
and in fact any sweet smelling thing you like. All must, however, be quite 
dry. This will keep a long time if covered. Once or twice a day tuke off 
the lid of the jar, and the room will be filled with the sweet perfume.

Silver or plate that lias been lying by for some time, or has not been 
properly cleaned, is often so discolored that it is impossible to remove the 
-tains with 01 dinary whiting or plate-powder. But if the whiting or pow­
der is mixed to a rather thin paste with salad oil, well rubbed and brushed 
into every crevice, left foi a few hours, and the silver then w. shed and 
cleaned iu the usual way, every vestige of staiu will have vanished.

Ill
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HOUSEHOLD HINTS
every day uses of salt------

Suit on finger* when denning fowl or meat will prevent slipping.
One level teaspoouful of salt will season one quart of soup, sauce or 

\ cgelablea.
Clean Ivory by dipping the half of a lemon in salt and scouring the 

pieces; afterward wash with warm soapsuds.
Salt, placed on the coals when the meat is broiling, prevents the dripp­

ing fat from blazing.
As a kidney medicine Dodd’s Kidney Pills is the salt of the earth.
Salt water is the best and simplest solution for cleaning willow 

and matting.
Salt for table use should be mixed with a small quantity of corn flour to

ware

prevent its forming into lumps.
Metal kitchen spoons should be washed to get rid of the grease, and then 

scoured with salt and sand.
A pinch of salt on the tongue, followed afterward by a drink of cold 

water often cures sick headache.
Feathers uncurled by damp weather arequickly dried by shaking over 

fire, ill which salt has been thrown.
The best this world possesses are for those with the wisdom and faith to 

When not in the pink of health it is wise to remember what 

Dodd’s Kidney Pills can do for you.
In order to preserve cut flowers, cut the stalks and put them in a vase 

or glass holder of water, to which you have Hist added a pinch of salt.
good sized lump of salt into a cup of vinegar and put into the 

that is discolored and let It stand fur half a day. Wash well with

accept them.>

A

Put a
vessel
warm water and soap and sediment will come off easily.

How to w ash a wound. Take a handful of absorbent cotton, dip into 
pure clean water contaiuiog common table salt. Do not mop the injured 
<not with the cloth, but, holding I he hand a lew inches above the wound, 
squeeze the cotton so that a single stream will trickle gently down upon the 

part to be cleansed.
Have you ever stopped to thiuk how trying life would he without salt? 

It is not alone necessary to savory food, hut the skilled housekeeper would 
find it hard to depense with in every department of her home. In the 
laundry alone salt is a trnsly friend. Salt added to the water ill which de­
licate colored falirirev are soaked will prevent the color from running.

To give your starched clothes fine glaze, add a teaspoonful of salt and 
of pulverized white soap to every two cupfuls of starch.

Should bons be soiled, nothing will clean them more quickly than rubb-

!>

»I

i
e>
«>

<> one■
ing with salt and brown paper.

Knitted goods will look much better if rinsed in salt water, and if salt 
the last rinsing water in cold weather It will keep the clothes

<>

<> is added to
from freezing on the line. , ,
• To remove mildew and rust spots put wet salt on it and let it stand for 

Then apply a thick paste r,f French chalk and water.
be removed when not too old, by rubbing the spots willi lemon

<>

o a time.
<> lsk can

and salt, and standing in the hoto sun.

4 16
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Shredded Wheat Dishes
A dainty, wholesome, appetizing meal can be pre­

pared with Shredded Wheat Biscuit "in a jiffy." It is 
ready-cooked and ready-to-serve. You can do things 
with it that are not possible with any other4 breakfast 
food." It is the only cereal food made in biscuit form 
Combined with fresh or preserved fruit, or with cream­
ed meats or creamed vegetables, or simply eaten as a 
Breakfast Food with milk or cream, it is delicious 
nourishing and satisfying.

I» the cleanest, purest cereal food made In the world 
Recipes for making many wholesome 
Dishes" will be found in this book. “Shredded Wheat

SHREDDED WHEAT Is made In two forms! BISCUIT, 
for breakfast or any meal; TRISCUIT, the Shredded 
Wheat Wafer, eaten as a toast for luncheon or any
Both the Biscuit and TrisÔuZshoûld^ZeatZVn 

the oven to restore the crispness before serving 
Our Hew Cook Book I, Sent Free For The Asking.

MADE BY THE CANADIAN SHREDDED WHEAT COMPANY LTD
HIA3ARA FALLS, OHT.
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HOUSEHOLD HINTS
EVERY DAY USES OF SALT-----

Wicker clothes hampers and all wicker baskets rr furniture are kept 
much nicer by washing occasionally with s strong solution of salt water 
Set outdoors in the sun and air to dry.

In the kitchen the clever cook never forgets the use of salt not only ia 
her cooking, but as an aid to easy pot and pan washing.

Dishes that have been spotted by putting in the oven to heat can easily 
be cleaned by rubbing with wet salt. It Is also good to remove spots from 
.igtttt* ware and to cut the grease in ekillete.

Nilver that has been blackened by eggs can quickly be freed of spots by 
rubbing with wet salt. On the other hand, salt must not be allowed to 
stand iu salt-cellars between meals, or it will blacken the silver.

In scrubbing the kitchen floor it will look better if It is done with hot 
salt water. In sweeping, also, salt keeps down the dust and makes 
look much fresher.

a carpet

Not everyone knows that fudge peanut taffy and cakes are improved by 
I the addition of a liberal pinch of salt.

Salt water is the best possible test for eggs. A fresh egg will sink at 
I once, while one that is stale will show signs of coming to the surface.

If salt is sprinkled over the coals it will make the flame in better condit­
ion for broiling.

Another use to which salt on a fire can be put is to recurl ostrich fealh- 
I ers which are held over it.

In the bathroom or on the toilet table salt ia invaluable. There is 
lieiter gargle for throat and nose than weak salt water, and it has been 

I known to cure cases of chronic catarrh.
Weak salt water is also a good eye wash. It can be used either hot or 

cold. Bathe freely or wasli out the eyes with an eye cup.
Pure, strong salt, thoroughly moistened, makes an e»cel|ent tooth wash, 

removes tartar and is good for the gums.
If one is fatigued there is nothing more restful than a rub with hot or 

cold salt water. For this, sea salt is preferable. It can be bought by the 
pound and should be dissolved a short time before the bath isieady.

Medicinally, the value of salt is only coming to be understood, A half 
tenspoonful of salt in a cup of hot water, taken night and morning, is ex- 
relient for the digestion.

In cases of overeating or acute indigestion a pinch of salt dissolved 
the tongue will often give relief. One young woman with valvulai heart

I trouble warded off attacks by drinking hot salt water at the first signs of
oppression.

In cases of extreme exhaustion a glass of hot salt water acts as a quick 
restorative. If one is subject to night-mare a cup of salt water, taken be­
fore retiring, will often ward off an attack.

Physicians often prolong life by injections of saline solutions, and skill- 
I ed hair dressers recommend its use to rub on the scalp when It needs 
I strengthening.

One use for salt that Is little known is to preserve the length of gas 
mantles. When they become blackened, turn the light low, sprinkle with 

I salt, turn the light full again for a minute or two and repeat until I lie mantel 
I is clean. .

mi

on
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For Good Bread 
and Good Pastry

m
You should have the

BEST BRAND OFm FLOURw.m &AYKOV9

E; Bin i un &mm
MEG

BAÏM0H0. ALiIBU 
•CAN AIA>« ut
manu fitoi

This is the brand. Your gro­
cer carries it or will 

get it for you

mx»x
We claim it is the best flour 

on the market,
TRY IT

FOR SALE BY A. MATHER
ALIX, ALBERTA<1

L *
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HOUSEHOLD HINTS
LAUNDRY HINTS

Ink Stains—Soak in sour milk. If a dark stain remains, rinse in a weak 
solution of chloride of lime.

Blood Stains -Soak in cold salt water, then wash in 'farm water with 
plenty of good soap; afterwards boil,

Grass Stains—Saturate the spot thoroughly with kerosene and wash 
in warm water.

Iodine Spots—Wash with alcohol, then rinse in soapy water.
Sewing-Machine Oil Stains -Rub w ith lard. Let stand for several hours, 

then wash with cold water and soap.
Scorch Stains—Wet the scorched place, rub with soap and bleach in the

sun.
Mildew Spots—Soak in a weak solution of chloride of lime for several 

hours. Rinse in cold water.
Grease Spots—Hot water and soap generally remove these, but if fixed 

by long standing use ether, chloroform, or naphtha. All three of these 
must be used away from the fire or artificial light.

Hot Tea and Coffee Stains—Soak the stained fabric in cold water, 
wring, spread out, and pour a few drops of glycerine on each spot. Let it 
stand several hours, then wash with cold water and snap.

Iron Rust Spots—Soak thoroughly with lemon juice, sprinkle w ith salt 
and bleach for several hours in the sun.

Chocolate and Cocoa Stains—Wash with soap in tepid water.
Fruit Stains—Stretch the fabric containing the stain over the mouth of 

a basin and pour boiling water on the stain. If the stain has liecome fixed, 
soak the article lu a weak solution of oxalic arid, or hold the, spot over the 
fumes of sulphur.

Vaseline Stains-Satuiate the spot with ether. Place a cup ovei it to 
prevent evaporation. Use the ether with great

Pitch, Wheel Grease and Tar Stains—Soften the stains with lard, then 
soak in turpentine. Scrape off carefully with a kgjfe all the loose surface 
dirt. Sponge clean with turpentine, and rub gently until dry.

Varnish and Paint Stains—If the stain is on a coarse fabric, dissolve by 
saturating it with turpentine; use alcohol if on a fine fabric. Sponge with 
chloroform, if a dark ring is leit by the turpentine.

Silk Stockings—Never use soap in washing silk stc.akings. Bran in 
watei is the proper fluid to use—four teaipoonfuls to a quart of water. 
Riuse in several clear waters, pressing the water out. Dry stocking in the 
sun.

care.

Uses For Common Salt -Mix slatch with it to prevent lumping—eleven 
parts starch, one part salt.

Put a pinch of sal* in whites of eggs when beating them, also use It 
when whipping cream.

Place salt In oven under baking tins, in order to prevent scorching of 
lheir content#.

Place soit in cold water when you wish to cool a dish.
Hub salt on flat iron# before using.
Use salt on carpets to prevent moths.
Put salt in whitewash to make it stick.

10
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HOUSEHOLD HINTS
LAUNDRY HINTS

Use sail for cleaning piano keys, knife handles and glass spotted by hard
water.

Salt dissolved in alcohol will remove grease stains from clothing. 
Use salt to remove ink stains from a carpet, when the ink is fresh. 
Rub salt on prints, before washing to set their color.
Salt sprinkled on the pantry shelves will drive away ante,
A little salt will revive a file.

USES OF BORAX-----
A pinch of bora» stirred into fresh milk will keep it for some time and 

also prevent the cream going sour.
When washing red-bordered covers or quilts, dissolve a little borax in 

the water iu order to preserve the color.
Mix borax with sugar, let it dry. and scatter where ante are most trouble­

some. They will soon disappear. Tartar emetic is also a good remedy.
In laundering lace bows, etc., try rinsing them in a solution uf borax, 

which will give them the required stiffening. Two heaping tablespoon fuis 
of borax to five quarts of water is a good proportion. This is also good for 
thin, white waiats, giving them a newer appearance than when they are 
startched.

USES OF AMMONIA------
The simplest thing for removing iodine from hands < r white goods is 

household ammonia, which converts the iodine into iodine of ammonia.
To clean curtain hooks place them In water in which a little ammonia 

lias been poured and leave for a litt le while.
Verdigris may be removed by nibbing with liquid atumueia.
Pumice soap and ammonia will cur • the worst case of tarnished brass. 

Just moisten ihe cloth with ammonia am rub it briskly over the soap and 
apply to the article to he cleansed.

Plants will grow more quickly if a few drops of ammonia he added once 
a week to the water with which they are washed. The water ghouId be 
luke warm, not colder than the atmosphere and the le&vesof the plants 
should be kept free from dust by being sponged m syringed.

* •;; . ; \* ' '
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“BREAD IS THE STAFF OF LIFE"

?Trr ;iWiBREAD AND
BISCUITS

i*
SHREDDED WHEAT BISCUITS FOB BREAKFAST 

Warm the biscuits In the oven to restore crispness—don't burn—pour 
hot milk over it, dipping the milk over it until the shreds are swollen ; then 
pour a little cream over the top of the biscuit. Or, serve with cold milk or 
eve*in, According to individual taste.

BROWN BREAD
2 cups graham flour, 1 cup corn meal, 2 cups sour milk, 1 cup New Or. 

leans molasses, 1 teaspoon soda, è teaspoon salt. Pour In well buttered basin 
steam 3 horns, bake half hour-Mrs. E. W. Gibbs, Hood River. Ore.

FRENCH TOAST
1 pint milk and 2 well beaten eggs. Dip slices of bread into mixture and 

fry in butter.—Mrs. E, W. Gibbs, Hood River, Ore.
CORN HEAL BREAD

1 pint sour milk, 1 cup water, 1 cup sugar, 2| cups corn meal, 2( cupe 
1 teaspoon soda, f teaspoon butter, a little salt. Bake one hour.flour,

—Lottie Trlckey.
BRAN OEMS

7 cups bran, I cup sour milk, 3 cups white flour, I cup molasses, 1 cup ef 
lard or butter, I teaspoon soda, 2 teaspoons baking powder, add a little salt. 
Mix together, leaving dough as soft as possible, cut in squares and bake 
slowly,—Miss Morden.

CINNAMON ROLLS
1 cup sugar, 4 cup butter, 1 cup sweet milk. 2 teaspoons baking powder. 

Roll out as for biscuits, spread with brown sugar and cinnamon, roll and 
eut.—Mrs. J. H. Williamson.

OBAHAM OEMS
ch of molasses, butter and sugar, 1 cup sour milk,

-Mre.Clairmont
1 egg. 3 tablespoons ea 

1 cup white flour, stiffen with graham flour, 1 teaspoon soda.-
GRAHAM MUFFINS

Hca> one egg, 1 cup brown sugar, add 1 pint of buttermilk, I teaspoon 
“ * Mix with 2 cups graham flour and stir

soda, 1 heaping tablespoon butter, 
thoroughly. Bake in a hot oven .-Mrs. Mitchell.

CREAM BISCUITS
Three heaping tablespoons tour cream, put in a quart bowl, and fill * 

full with sweet milk. 2 tablespoons cream tartar, 1 teaspoon soda, a little 
the cream in the flour and mix soft,—Misa Jo, Laidlaw,salt, pout

FANNY’S PANCAKES
1 cup sour milk, 1-2 teaspoon soda, I beaten egg, flour to make 

batter. Fry on hot pan.—Miss Jo. Laidlaw.
a soft
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PARK RR HOUSE ROLLS

1 teaspoon fui yeast, 1 tablespoon sugar.piece of butter sise of egg, 1 egg, 
1 pint of milk, flour enough to make a stiff batter. Put milk on stove and 
scald with butter in it, mil a teaspoon salt, the sugar and yeast into flour. 
Add the milk being careful not to put It in too hot. Knead thoroughly 
when mixed, when mixed at night, and only slightly the se*t morning. 
Roll out an inch thick and cut with a large sited cake cutter. Spread a 
little butter on each roll and lap together. Let them rise very light, then 
bake in a quick oven. If wanted for breakfast mix at night; if for tea, in the 
morning,- -Mrs. Moorehouse.

OR1DDLE SCONES
Take two full teacups of flour with f teaspoon baking soda, f teaspoon 

cream tartar, half teaspoon of salt, sift all into a cool dry mixing bowl. 
Crumble 1 os of butter into flour and add one teaspoon golden syrup. Make 
a nice soft dough with buttermilk mixing as little as possible, roll out 
the dough on «a floured board and cut into three corned shapes or 
into small individual scones about 1 inch thick. Bake on a hot griddle fir­
ing the first side rather quickly, the second side a little slower. Unless the 
griddle is well heated the scones will be tough. Cool the scones on a wire 
tray. A few currants added to the above ingredients make a nice change 
and another variety is obtained by using half wheateu meal and half flour. 
—Mrs. T. Sommer ville.

SCOTCH SHORT BREAD
31 lbs flour, f lb lard, 1 lb brown sugar, j lb butter, pinch baking soda. 
Method1—Cream, butter, lard and sugar, (with the hands) add baking soda 
to flour aud work in gradually. Roll out about £ inch thick. Bake in quick 
oven about twenty minutes. The above will lie enough for four large round 
cakes which should lie quarteted before firing.—Mrs. Geo. Ross.

TEA RUSKS
l/i cup yeast (or 1 yeast cake) dissolved in one pint of lukewarm milk, 

mix enough flour to make a soft batter.let It stand over night; (keep warm). 
Next morning add 1 lb butter, 12 oe sugar and nine eggs. Beat all together, 
then add more flour till of the consistency of bread dough. Set to rise for 
say two hours. Then roll out about an inch thick, cut with round cutter, 
let rise again. Bake in moderate oven about 25 minutes.—Mrs. Lincoln.

J26
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“THE PROSPECTS OF LIFE BEFORE 
ME, AND ME FILLED UP WITH SOUP”

?
S soupsj

f
j

TOMATO SOUP
Put one qnait of milk on to heal, add a pinch of soda, drain the juice 

from one can of tomatoes and add to the milk, bring to boil and season with 
butter, salt and pepper.—Mrs. H. L. Toepfer.

POTATO SOUP
Pare and cut in cubes 2 or 3 medium eiaed potatoes, cover witli walei 

and put on to ctiok. When nearly done add 1 onion. When done add 1 qt. 
of milk and bring to boil, season with butter, salt and pepper.—Mrs. R. L. 
Toepfer.

OYSTER SOUP
Take one quart of sweet milk, the liquid of one can oysters, pepper to 

taste and a tablespoon butter and bring to a boll, Then putin the oysters 
and salt and let boil about two minutes when they are ready to serve.—Mrs. 
Lincoln.

SCOTCH ltltOTH
1 lb. neck of mutton, 1 lb. bailey. 1 large carrot, I small turnip, 2 large 

leeks, parsley, 31 quarts water, 1 small cabbage, salt and pepper. Put bar­
ley, mutton, cold water Into pot and boll one hour. Add cal rot, cabbage, 
turnip and leeks cut up til,ply. Let all boil for hour longer. Add parsley 
chopped finely and salt and pepper to taste.—Mrs. David Ross.

CREAM TOMATO SOUP
can tomatoes, 1 slice onion, 2 teaspoons sugar, 4 tablespoons flour, 

J teaspoon soda, 1 teaspoon salt. 1 quart milk, % teaspoon pepper, S' <up 
Scald milk wilh onion, remove onion and thicken milk with flour 

diluted with cold water until thin enough to pour, being careful that the
Cook tom»toes with

hutlui.

mixture is free from lumps: cook twenty minutes, 
sugar fifteen minutes, add soda and rub through a sieve; combine mixtures 
and strain into a tureen over butter, sail and pepper.—Mrs. K. A. Tate.

HOTCH-POTCH
11 lbs. shoulder of mutton, 21 quart* of water, 4 spring onions, 1 teacup 

each of turnip, carrot and cauliflower I pint green peas, \ pint broad bean , 
«nue parsley, a teaspoon of sugar, salt and pepper, Ismail bead lettuce. 
Pul the meat on in cold water and when at boiling point skim carefully ;
i b p the onions, cut the carrot and turnip in neat squares, break the cauli­
flower ill small branches and shell and skin the beans. Add all fo the soup 
with the lettuce chopped, half the pens and a teaspoon of suit. Boil for 1 1-2 
hours then add Ihe rest of the peas, the paisley finely chopped and 
ing. The meat may be served as a separate dish with parsley sauce, or cut 
in neat chops and trimmed and served in the soup. In that case it is better 
cutup when half cooked,—Mis. f. Summerville,

season -
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COO SOUP
I tablespoon beef extract stirred into 1 quart boiling water until thorou­

ghly dissolved. Add 1 grated onion, dash of celery salt, 1 spoonful salt. 1-2 
spoonful pepper. Stir until boiling, strain and add beaten yolks of 2 eggs.

CELERY ROUP
6 heads celery, } lb. lean ham, 3 oz. butter, cream, 4 pints white stock. 

Cut down the white parts of celery ami Ixiil in the stock with the ham cut 
up and the butter. Simmer gently for a full hour and drain through a sieve 
Return the liquor to pan and stir in carefully a few tablespoons of 
Season to taste and serve with pieces of toasted bread.—Mrs. T. Sommerville.

cream.

POTATO SOUP
Some roast beef bones, 2 quarts of water, 2 onions, I carrot, 10 to 12

Boil the bones in the water for an:• (UtoM, seasoning, l Isrge tomato, 
hour, add the onion and potatoes chopped, tlv carrot grated, and II1

Simmer slowly f«u J 1-2 hours. eeaeM aedto rubbed through a sieve, 
serve.- Mrs. T. Sommer ville.

VEGETABLE BOUP
Take a piece of boiling beef with a bone in it, to this add enough water 

to cover, add 1 grated carrot, 3 grated potatoes, 1-2 turnip, 1 onion chopped 
very Aug, 2 tablespoons splic peas and two tablespoons barley, celery salt, 
seasoning to taste. Let buil about three hours.

PEA BOUP
1 cup canned peas, 2 cups water, 4 cloves, 1 tablespoon cream, 1 tea­

spoon butler, salt and pepper to taste, 1 teaspoon flour. * Boil l'eus, salt, 
pepper and cloves in water, then tnasbaud strain. Add butter and fttmr and 
when it eûmes to a boil add cream.

• v ' ;> .
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A GOOD 
RESOLVEm

Anchor
Brand
Flour

Resolve never to be Second Class 
in anything. No matter what you 
do, try to be a King in it; Resolve 
to have nothing to do with the 
Inferior. Do your beet in every­
thing—deal with the Beat; choose 
the Beet; live up to the Beet, and 
yon cannot help but succeed.

$

These are the sent­
iments that govern 
the manufacture of 
ANCHOR BRAND 
FLOUR and those 
that nee it If you 
deal with the Best 
they will help you 
th choose the Beet 
and carry out

h-

j

A GOOD 
RESOLVE m*

Manufactured By
Leitch Brothers, 

Flour Mills, 
Oak Lake, 

Man.
MEH'JS
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FISH

STEAMED FISH
Rub two plates thickly with butter, place fish on one, sprinkle with salt 

and pepper, then cover over with other plate. Place on the top of a sauce­
pan with boiling water and steam for about 2U minutes.—Mis. D. Ross.

KSCALLOPED SALMON
Butter a hake dish, spread cold boiled rice for first layer, then a laver of 

salmon, then rice until dish is full, pul pieces of butter on top of last layer, 
sprinkle salt and pepper, fill dish with milk until you see it at the sides, 
cover with bread or cracker crumbs, dot with pieces of butter and bake un­
til the top ie a nice brown. A nice dish for supper.—Mrs. Hall.

FISH CUBTARD
1J lbs. fish, 1 egg, 1 dessertspoonful flour, 1 teacupful mil's, 1 teaspoooful 

butter, pepper and salt. Cut fish in pieces and place in a pie dish, melt, the 
butter and mix with other ingredients, pour all over fish and put into oven 
for about half an hour.—Mrs. D. Ross.

SALMON JELLY
Make clear lemon jelly omitting she sugar, add salt and white pepper,

Place slices of lemonfill mould and drop in nice pieces of cooked salmon, 
in bottom of the mold, garnish with lettuce leaves and place on each dish a 
spoonful of mayonnaise.—Mrs. E. L. Trickey.

SALMON MOULD
1 lb. cold boiled salmon free from skin and bone, 2 tablespoons of bread 

crumbs, 2 ox. butter. 1 teaspoon chopped parsley, a little salt and a pinch of 
and a few drops of lemon juice. Beat eggs andcayenne pepper, two eggs 

beat all ingredients in a basin Steam in buttered mould for three quarters 
of an hour and serve with melted butt-r, flavor it if preferred with anchovy 
sauce.—Edua Sanderson,

SALMON LOAF
1 can salmon, pepper and salt to taste, 4 well beaten eggs, 4 tablespoons 

butter, 1 cup sweet milk, 2 cups bread crumbs. Steam 1J hours -Mrs. E L. 

Trickey.
FRENCH FRIED FISH

Bone and skin fish, dip it in a batter made of flour, milk and 1 egg. Cook 
till a light brown in a kettle of boiling fat, serve hot,-Mrs. G. Ross.

BAKED WHITE OR JACK FISH
Clean and dry and lay the fish in a dripping pan, pour over it one quart 

of milk salt and pepper to taste, with a generous piece of butter bake in a 
basting frequently, thicken the gravy and garnish with 

hard boiled eggs.—Mrs. S. Cruikshank.
moderate oven,
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Fl 811 BALLS
I cup cooked fish, 1 egg, 1 cup cracker crumbs, 1 cup mashed potatoes, 

flour. Mash the fish, add potatoes and egg, well beaten, and mix thorough . 
ly, roll into small balls, roll in flour and dip in egg and cracker crumbs, fry 
in deep fat.—Mrs. Mitchell.

OYHTBK SOUFFLE
Bread a dozen oysters and strain their liquor into a cup, make a white 

roux with two ounces each of butter and flour, dilute it with oyster liquoi 
made up to half a pint with new milk, and boil iver lire, stilling well till it 
is a thick sauce. Lift off the stove and let cool, then mix in the yolks of 
four raw eggs, seasoning to taste with salt and white pepper, then the oys­
ters cut into dice and finally the stiffly whipped whites ol four eggs. Pour 
the mixture into a papered souffle dish, only half filli.ig it, and bake in a 
moderate oven for three quarters of an hour. Remove the paper quickly 
and serve at once befoie the souffle falls. If preferred the souffle rases may 
be used, which will take about a quarter of an hour to cook. In either 
the souffle can he steamed instead of baked, the time required being the 
same,—Edna Sauderson.

<UKKHK HOVFFLE
lA pint milk, 1$ oz. cheese, 1 oz. butter, 4 teaspoon mustard, 11 oz. bread 

crumbs, 1 egg, salt and pepper. Boil milk and butter and pour into bread 
crumbs, add grated cheese, mustard and season to taste. Separate egg and 
add beaten yolk to mixture. Beat white stiff and stir in lightly, bake in a 
greased dish—moderate oven—about 80 to 40 minutes, till set and biown.— 
Miss Marryatt.
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PRESSED CHICKEN
Glenn nnd dress a nice fat chicken, rut up and cook till tender, hut not 

to fall to pieces, using water enough only to merely cover. Keep the lid of 
kettle closed to preserve flavor. Take out of kettle, let water it was boiled 
in remain and cook down to a pint or so. then take chicken, separate skin, 
bone and gristle from the rest, then place some hard boiled egg that has been 
sliced, in a mould, lay in your light and dark meats separately, then pour in 
your stock that has been boiled down, but it should be strained first, 1st 
stand until cold, the (at should be skimmed off la*f ire being strained.—Mr». 
Westfall.

SAUSAGE ROLL* OF COLD MEAT
Take lb. cold meat, 1 spoonful flour, 1 teacup water or slock, 1 small 

spoonful catsup, pepper and salt. Put these into a pan and cook for a few 
minutes, turn ont > plate to cool, make a paste of 1-2 lb. flour, 3 oz. butter or 
dripping, 1-2 tcaspoonful of baking powder, a little cold water, 
until the piece vf paste is about 15 im hes square, cut in three each way this 
will give you U pieces, divide the mixture between the pieces, wet the edges 
of each square turn one side on the meat and overlap it with the other, 
brush with egg and bake in quick ox en 20 to 30 minutes.—Miss Adamson.

SAVOURY TOASTS FOR SCRAPS OF COLD MEAT
Take 2 eggs or mure, according to quantity wanted, beat them and put 

into pan with teaspoonful butter, add the chopped meat, fish, chicken, ham 
or kidney or tomatoes. Stir the mixture till thick and rough looking. Pile 
on neat pieces of toast.—Miss Adamson.

SAUSAOH DUMPLING
Make suet crust by taking 1-2 lb. flour, 4 oz. suet, 1 teaspoon baking 

powder, pinch salt. Moisten with water nnd roll out not too thinly, take a 
sausage, bend it and enclose in piece of paste as you would an apple, wet the 
part you join, tie in u cloth and boil f of an hour.—Miss Adamson

FRIED SWEETHREÀD

Roll out

1 pair sweetbreads, small piece of carrot, turnip, onion and celery, suit 
and pepper.
then wash and put into saucepan with cold water to cover it and boil for a 
few minutes, put Into cold water and remove all skin, fat and gristle, then 
put iv to clean saucepan with cold water or stock to cover them with vege­
tables cut up roughly and cook until you can separate one easily with a 
fork; it may take from £ to 2 boors, depending on age. Remove them from 
pan and wipe dry, put between tin plates with weight on top till cold. Then 
egg each sweetbread, eprinl:le with pepper and salt and roll in bread crumbs 
then fry in smoking hot fat, serve garnished w ith parsley or a sauce made 
by putting 1 oz. suet, 1 oz. flour in a pan mix over the fire then add 1 teacup 
stock and me of milk, pepoer and salt, stir till boiling and quite smooth, 

dish with sweet bvt id in centre.—Miss Adamson.

Soak the sweetbread in salt and water fur un hour ul least.

L
pour on
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BEEF LOAF
1 lb. beef, 4 lb. ham minced together, 3 eggs, 1 cup bread or cracker 

crumbs, a little watei (about half a cup] seasoning with salt, pepper and 
nutmeg to taste. Put in double boiler and steam about 2} hours. Put iu a 
mould and cool.—Miui ie Bains.

BEEF LOAF
Grind 1$ lbs. of beef and a small piece (about k lh.| fat salt pork together 

then lake cup milk, teaspoon of pepper, salt and sugar, roll half a doz. 
crackers very tine and mix with it, then shape in long loaf and roast 30 to 40 
minutes.—Mrs. T. H. Trick, Potacois, Texas.

VEAL LOAF
3| llw. veal and pork, boil until nearly done then chop fine, add 6 crack­

ers, 3 eggs, 4 tablespoons cream, butter the size of an egg. Bake 1 12 hours 
in deep tin.—Mrs, W. E. Stoat, Hood River, Ore.

shepherd's pie

Cook some potatoes and mash them smooth with mils. Put a thin layer 
111 the hot torn of a dish and over this put the meat, which has been minced 
fine and mixed with onion sauce, cover the meat with the rest of potatoes 
and put in oven to dry.—A. Trickey,

INDIAN CURRY
1 lb. 1 an steak, 1-2 doz. onions, 2 teaspoons vinegar or the juice of a 

lemon, 1 12 tablespoons curry powder; l apple, butter, salt. Chop the onions 
and fry them in the butter to a golden brown, add the apple chopped, the 
curry powder, the v inegar or lemon juice and the meat cut into small squares 
and stew for 1 12 hours. Jtmi before serving mix in one tablespoon milk. 
Serve with rice. -Mrs. K. L. Trickey.

KEDOEHEE
I cupful coarsely chopped cooked meat, 1 cupful cooked rice, 2 hard boil­

ed eggs, one ounce butter, 1 finely chopped small onion. Melt the butter in 
a saucepan, slightly fry the onion, add the meat and cook for two or three 
minutes, then put in rice, whites of eggs coarsely chopped, pinch of nutmeg 

well with salt and pepper. Stir over the five until thoroughly hot,season
arrange in pyramidal form.on hot dish. Garnish with yolks of eggs mashed 
fine and parsley, and serve.—Miss Bateman.

8EA PIE
1 1-2 ’.bs. steak, 2 small onions, 1 carrot, pepper, salt and seasonings, f lb. 

flour, k lb. suet and teaspoonful baking powder. Cut the meat into round 
small slices, put into a saucepan and allow it to boil (it should take about 
hall an hour]; mix flour, baking powder, suet and a little salt and make them 
into a stiff paste with a little water; put the meat into a stew pan, place the 
chopped onions and sliced carrot on the top and cover barely with cold 
water, then place the paste on top, having previously rolled it, a size less 
that) the pan (and place the lid tightly on the pun] and boil until ready,— 
Mrs. E. B Trickey.
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CIIEENK CV8TAR1)
1 nnp grated cheeee, 2 eggs, 1 cup of bread or cracker crumbs, 2 cups of 

milk, salt nnd pepp**r to taste. Mix together and bake in oven till a nice 
brown. Serve hot.

YORKSHIRE PUDDING
1 cup flour, pinch salt, a heaping teaspoon baking powder, 1 egg well 

beaten and 1 cup sweet milk made into a smooth batter and poured into the 
roasting pan after beef has been taken up. Have oven faiily hot and when 
batter has risen for ten minutes baste frequently until done, it takes about 
twenty minutes to bake.- Mrs. F. M. Hai vie.

ORANGE OMELET ■
4 eggs, 4 teaspoon salt, 1 tsbles|»oons orange juice, 2 tablespoons butter,

% teaspoon white pepper. Separate yolks and whites of eggs ; beat yolks, 
orange juice, pepper and salt together, beat whites of eggs until stiff, pour 
yolds over the whites and slightly mix, melt the butter in frying pan [not 
brown] and pour in the eggs, cook slowly. When cooked serve with grated 
cheese.—Miss Morden.

MEAT AND POTATO CROQUETTES
Take one cup cold meat, put through the chopper, one small onion, one 

cup mashed potatoes, mi» together with milk, form into balls, dip iu egg, 
roll in bread crumbs and fry. -E. Bateman.

BUBBLE AND SQUEAK
Take thin slices of cold meat, fry quickly in butter until nicely browned 

on both sides, then remove and keep hot then fry in same butter some finely 
chopped onion and then add cold mashed potatoes and cold cabbage, season 
to taste. Stir until thoroughly hot, turn ou to a hot dish, place slices meut 
on top and serve.—L. Bateman,

TOMATOES AND RICE
Boil a breakfast cupful of rice as if intended for curry and when cooked 

strain it thoroughly dry and mix it well with the contents of a tin of toma­
toes, add a little onion chopped very fine and a little butter, season with salt 
and pepper to taeto. Butter a pudding dish and cover with bread crumbs, 
put iu the rice and tomatoes and strew a few little pieces of butter over the 
top, then bake in the oven until a golden brown,—Mrs. E. L. Trickey.

CHILI CON COHIK
1 lb. hainlmrg steak, cook n few minutes with water; 1 can tomatoes, 1 

call corn, 1 can beans, season with cayenne pepper and salt. Cook all to­
gether and serve hot.
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CURRY BALLS
Take four ounces of rice, half a small apple, one very little onion, 

teaspoonful of salt, one teaspoon of curry powder, three teacups of 
water or stock from bones. 4 ox. cooked meat; chicken or rabbit, 1 egg. 
Boil the rice with chopped onion, apple, curry and salt till the rice is quite 
soft, and the water all absorbed, then stir in the egg and meat finely chopp­
ed, make the mixture into little balls using a little flour on the hands, drop 
into hot fat and fiy a nice brown,—Miss Adamson.

MACARONI SCALLOP
Break up into pieces about inch long a cupful of macaroni. Put into a 

dish with plenty of boiling water and salt, and boil for about 25 minute. 
Drain of the water ar.d put macaroni into a well buttered dish, 
half a Urge onion, put thiough a food chopper and about half a can 
of tomatoes. Put on the stove and bring to a boil. Dissolve a little soda in 
this and pour over the macaroni. Put some cheese (old cheese preferred) 
through tiie chopper and sprinkle over the top of the tomatoe, then a layer 
of fine cracker crumbs, salt and pepper and little pieces of butter. Bake in 
the oven till nicely browned.—Mrs. H. G. Finch.

MACARONI AND CHEESE
Break the macaroni Into pieces an Inch or two long, pour on boiling 

water, enough to cover well, put in a good teaspoon of salt and let It boil 
twenty minutes. Drain well, then put a layer of macaroni in the bottom of 
a well buttered pudding dish, upon this grate some cheese and small pieces 
of butter, a bit of salt, then more macaroni, more cheese and so on. sprinkle 
the top with thick layer of cracker crumbs. Pour over the whole two or 
three beaten eggs and a teacupful or more of milk. Set in the oven and 
bake § hour.—Mrs. E. L. Trickey.

SHREDDED WHEAT, OYSTER, MEAT OR VEGETABLE PATTIES
Cut oblong cavity in top of biscuits, remove top carefully and all inside 

shreds, forming a shell. Sprinkle with salt and pepper, put small pieces of 
butter in bottom, and fill the shell with drained, picked and washed oysters. 
Season with additional salt and pepper, Replace top of biscuit over oysters, 
then bits of butter on top. Place in a covered pan and bake in a moderate 
oven. Pour oystrr liquor or cream sauce over it. Shell fish, vegetables, or 
meats may also be used.

F
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CELERY 8ALAD
Uue bailed egg, one raw egg. one tablespoon salad oil or blitter, one table­

spoon sugar, pinch of salt, dash of pepper, four tablespoons vinegar, 
tablespoon prepared mustard. Rub the yolk of boiled egg to a paste, adding 
by degrees the other ingredients, beat the raw egg to a froth and add last 
with the vinegar, cut the celery tine—Mrs. E. XV. Gibbs, Hood River, Oregon.

WALDORF HALAD
One cup sour apples, one cup celery, one tablespoon lemon juice, half 

cup walnut meats broken in pieces. Cut apples in thin slices, cut celery* in 
small pieces, dust with salt and pepper, mix with mayonnaise or boiled 
dressing.—Miss E. Myrtle Fiederick.

LOBSTER SALAD
Take one tiu of lobster, open and turn out into a bowl, season with one 

tablespoon of olive oil and one of vinegar, pep|>er and salt to taste, mix with 
enough mayonnaise dressing to make it c reamy, arrange in shells some 
lettuce leaves, till each shell with the lobster, over each one put a little may­
onnaise aud a hard boiled egg chopped line.—Mrs. G. II. Dar.ow.

CHICKEN SALAD
Boil a chicken till very tender, free it from bones and gristle and chop, 

chop a good sized head of celery and mix with the chicken, season to taste 
with salt and pepper, dressing—Beat the yolk of one egg until light, add 
half teaspoon of mustard, half teaspoon sugar and pinch of s ilt, mix together 
until smooth, then put in two tablespoons salad oil and four tablespoons 
vinegar, beat until perfectly light aud smooth, and them mix with the 
chicken.—Mrs. E. L. Trickey.

CABBAGE SALAD
One quar* finely chopped cabbage ; boil together half cup vinegar, two 

tablespoons sugar, half teaspoon salt, half teaspoon pepper. Rub quarter 
cup butter to a cream with one tablespoon flour and add to the boiling vine­
gar. Boll 5 minutes, then stir in one well beaten egg. pour over cabbage.— 
Mrs. E. XV. Gibbs, Hood River, Oregon.

POTATO HALAD
Good seasoned mashed potatoes that are fresh cooked, haul boiled eggs, 

pickles of cuciimliera, onions, cauliflower, or use beet pickles. Stir mayonn­
aise dressing through the mixture. Garnish the salad, as liked, with eggs 
or beets*—Mrs. 8. Westfall.

FRENCH DREHHING
Put into ft bowl half teaspoon salt, half teaspoon pepper,add to this three 

tablespoons salad oil or butter, 
add by degrees one tablespoon vinegar. Use immediately. This dressing is 
to be used with lettuce, endives, turnip tops, dandelions, cress or any green 
salad.—Mrs 8. Westfall.

Rub all together till the salt is dissolved,
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MAYONNAISE DKE8HJNG
Half pint vinegar, one even tablespoon sugar, salt and black or cayenne 

pepper taste. Bring all to a boil in a granite saucepan, pour it over the well 
!>eaten yolk of an egg in a bowl, stirring constantly so as to mix the egg in 
smoothly. Return to the saucepan and before it boils again stir in the yolks 
of two hard boiled eggs, rubbed to a paste, with a large tablespoon butter 
and a teaspoon of mustard. Boil t*vo or three minutes and atir slowly.— 
Mrs. 8. Westfall.

BEAN HALAD
Cook green beans in salt water unitl lender and then slice, pour third 

cup vinegar, two large tablespoons sour or sweet cream, season to taste with 
salt and pepper. If you have a cucumber, peel, slice and add, but not neces-

CUCUMBKR SALAD
The same receipt is also very good, if just cucumbers are used.—Mrs. 

Fellows.
EGO SALAD

Six hard boiled eggs, half cup cream, butter size of a walnut, a little 
parsley chopped fine, one dessertspoon flour. Take cream, butter, parsley 
and flour, mix and cook until thick; slice the eggs and after each layer of 
eggs add one of bread or cracker crumbs over which pour the cream to cover 
and when the dish is full bake till brown. Garnish with parsley and serve 
hot.—Mrs. E. L. Trickey.

SALAD DRESSING
One cup vinegar, three tablespoons mustard, one tablespoon sugar, two 

eggs, butter size of an egg. Steam until it thickens, beat and stir all the 
time. For fruit salad, add some thick sweet cream, when Rei ving.—Mrs.W. 
C, Hloat, Hood River, Oregon,

l*OTATO HALAD
For each quart of cold or boiled potatoes allow one cucumber, one cup 

sliced celery, a little onion juice and one measure of boiled dressing, In 
mixing do not stir but lift carefully and turn over, garnish with hard boiled 
eggs. - Miss K. Myrtle Frederick.

FRUIT HALAD
Three or four apples, two cups celery chopped fine,one lemon, one orange, 

two bananas, one cup walnut meats, drkrhing —Two tablespoons sugar (or 
more), two teaspoons mustard, pinch of salt and pepper, two eggs, one cup 
sour cream, half cup vinegar. Mix ingredients in order named and cook. 
One tablespoon butter. - Mrs. E. W. Gibbs, Hood River, Oregon.

CREAM DREHHINCi FOR COLD FLAW
Two tablespoons of whipped cream, two tablespoons sugar, foui table* 

spoons vinegar. Beat well together and pour over cabbage, previously cut 
very fine and flavored with salt.—Mrs. John Sims.

ORANGE HALAD
Peel about three oranges for four people, cut crosswise and lay in a fruit 

dish, sprinkle thickly with sugar, then a layer of cocoauut, then a layer of 
rolled soda biscuits and so on alternately until dish is full. Nerve with 
whipped cream.—Mrs. C. W. Shipley.
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VEGETABLE HASH
Put 1 quart potatoes, 1 carrot, 1 beet, 1 turnip, 2 stocke celery, and any 

other cold cooked vegetable on hand, through the meat chopper. Put all 
together in a pan, cover and set in the oven. When thoroughly heated pour 

them a pint of boiling milk, mix thoroughly and serve hot.

BAKED CORN
1 can corn, 2 tablespoons melted butter, 2 eggs, salt and pepper. Strain 

the liquid from corn, work melted butter and beaten eggs well into corn, 
season to taste, put in buttered dish and bake half hour.-Mis* Bateman.

CREAMED POTATOES
Put a teaspoon of butter into a frying pan, as soon as it bubbles stir in a 

tablespoon of Hour and a cup of hot milk, season with pepper and salt, then 
put in about two cups of cold boiled potatoes cut into small cnbes, heat 
thoroughly.—M» s. Jas. Hall.

POTATO 9COI7FFLK
1 cup mashed potatoes, 1 tablespoon eream, 1 egg, salt and pepper to 

taste, Beat yolks of egg light and add to the mashed potatoes with cream. 
Beat very light, add carefully the white of the egg whipped to a stiff froth, 
turn into a greased dish, brown in a quick oven.

POTATO SCALLOP
Butter the dish well and slice in raw potato, sprinkle this layer with salt 

and pepper, fine bread crumbs and bits of butter, then another layer of pot­
atoes and so on till till the dish is as full as required. Pour in milk till the 
potatoes are covered and bake in the oven till thoroughly cooked.—Mrs. H. 
G. Finch.

POTATO PUFF
2 cups mashed potatoes, 3 eggs, 3 tablespoons milk, 1 tablespoon butter, 

\ teasoon salt, * teaspoon pepper. Separate whites and yolks of eggs, beat 
yolks and then add potatoes, salt, butter and pepper, add whites of eggs 
beaten stiff, fold in gently. Put in buttered baking dish and bake in moder­
ately hot oven until brown on top.- -Miss Morden.

LYONNAISE POTATOES
a cupfuls of cooked chopped potatoes, 1 tablespoon of finely chopped 

onion, 2 tablespoon butter, I tablespoon chopped parsley, salt and pepper to 
taste. Melt the butter, add the onion and fry* until a delicate brown, add 
the seasoned potatoes and stir carefully until they have absorbed all the 
butter, add the parsley and serve at once.
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NOVELTY SANDWICHES
12 e,ire8 1 «•*>!* “lives, 2 UNespoons pimentos,

Hull hi- hread'thiuly ami wpread with
cream cheese.

, creem cheese. Cut up olives sud pim-
«-i|t"« and «pi Inkle over the bread, Lay the allées evenly in mie pii,.. » , 
in « napkin lightly wrung mit of cold water mid place under a heavy weight 

a l*‘U,‘r I"*"**' 11 " 1 « hi Hire, it el,mild then be firm enmigh t„ slice
across the grain. Hi,,«■„ and white bread may be need in alternate slice» 
and chopped nuts may he used with, or instead of, the olive» and pimento. 
—Mis. h. M. Ilarvi*.

NlTT SANDWICH
X ••> walnuts put through a meat grinder. Mix the crushed nuts with 

•ugh mayonalse dressing to make a thick paste, spread lightly.-Miss 
lSdnu .SaiideiKon, Calgary.

PKA SANDWICH KM
Take one eupful of cold green |*'as. mash lo a Hoc pulp. Add I teaspoon, 

olme Oil (nr butter if preferred), 1 teaspoon vinegar, salt, pepper and t. 
teas|KM„, onion salt. Mil all together and spread on thin slice, of buttered
bread.

DATE SANDWICHES
.......... .. ........ rh"I' n,“‘- To "lie '"P pulp "dil 1 tablepoon orange juice,

mix well and sprinkle with powdered cinnamon. Spread on thin slices of 
buttered brown bread,

MEAT SANDWICHES
Put any kind of cold meat, »ueh a» lieef, ham, chicken or tongue through 

tnv meat chopper, mix with salad dressing, spread between thin slice* of 
buttered bread.

CHEESE AND CELERY SANDWICHES 
Put any kind of hard cheese through meat chopper (doe cutter) then 

celery through meat chopper, mix together with salad dressing, 
thin slice* of buttered bread.

put 
spread on

RAISIN SANDWICHES
Out a sufficient quantity of nuts and retains through the 

mix with naiad <heasing, spread
'meat chopper, 

thin slices of buttered brown bread.
HOI LEI) HAM SANDWICHES 

1 cupful cooked ham, 2 ha id boiled egg., j teaspoon mustard, l ta ispoon 
teuton juice, :i teaspoons melted hotter. Put ham through meat chopper 
mix the eggs line, mix ail the ingredients together and - 
on thin slices of buttered bread. Fold together or roll. !season to taste, spread

J
OLIVE SANDWICHES

Remove the stones from the olive», put through meat chopper, mix with 
«alad dressing, spread on thin slices buttered bread, cut in fancy shape»
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PICKLES AND

RELISHES

CELERY RELISH
1 cup chopped celery, 1 cup chopped tomatoes, l cup chopped unions, 

1 cup vinegar, ** cup sugar, 4 teasppoon cloven, $ teaspoon ginger, cook 
until onions are done.—Mrs. Ennis.

TOMATO HI TTER
7 lbs green tomatoes (peeled>, 3 lbs apples, 3 lbs brown sugar, 12 large 

onions, 1 quart vinegar, If tablespoons salt, 1 cup raisins (seeded), & tea­
spoon cayenne pepper. Put vegetables through chopper and cook all to­
gether.— Mrs. Andrews.

FAVORITE PICKLE
One quart raw cabbage chopped, one quart cooked beets chopped, X cups 

sugar, one cup grated horse radish, 1 tablespoon salt, one teaspoon red 
pepper, half teaspoon black pepper, cover with cold vinegar.—Mrs. R. 
F. Sanderson.

INDIA HAVCB
2 dozen ripe tomatoes, 6 apples, 9 onions, 1 lb raisins, $ gallon vinegar, 

1 cup salt, half pound mixed pickling spice. Boil altogether until soft and 
put through a colandei: then add 1 pound sugar, half a cup of mustard, mix­
ed with cold vinegar, half a teaspoon red pepper and cook slowly one and a 
half hours stirring frequently to keep from burning.--Mrs. J. Ennis.

INDIAN KKLIHH
Half a gallon chopped cabbage, 1 pint chopped onions, 1 tablespoon 

celery seed, I tablespoon mustard seed, 1 tablespoon tumeric powder, 1 pint 
vinegar, half a teaspoon mustard, $ cup salt, 2 cups sugar. Boil together 15 
or 20 minutes.—Mrs. J. Trickey.

INDIAN I'ICKLEfl
To every gallon of vinegar put 4 oz curry powder, 4 oz mustard, 3 oz 

ground ginger, 2 oz tumeric, 2 oz garlic, I tablespoon cayenne pepper, half a 
pound onions (skirted), 4 lb salt. Put in sealed cans and set near the stove, 
shake well three times a day for three days. You mav put in cabbage, 
cauliflower, beans, green grapes, but cook nothing but the beans, put in no 
red cabbagd or walnuts.—Mrs. W. C. Bloat, Hood River, Oregon.

PICCALILLI
1 peck green tomatoes, 1 large head of cabbage, 3 green peppers and 2 

red ones, ?3 teaspoon cayenne. Take out seed from peppers and chop fine 
with tomatoes and cabbage put into stone jar and sprinkle with salt, let 
stand over night, then in the morning drain in colander, take 4 pounds 
sugar, half oz each of ground cloves and allspice. 1 oz whole white mustard 
seed«put all over the stove and boil lominutes.seal in jars.—Mrs.Cruikshank.

TOM LOITKIE
Wash and peel and slice as for table use meduim sized cucumbers, to 

each quart jar add 1 large onion (peeled), 1 tablespoon salt, 2 tablespoons 
mustard seed, 3 tablespoons sugar, fill jar with cold vinegar.—Mrs.A.Leitch.
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MUSTARD PICKLES
2 quarts small onions, 2 gieen cucumbers, 2 green tomatoes, half a dozen 

green peppers, 2 head cauiifloure, 2 bunches celery, chop fine and cook until 
tender in a weak brine, drain, add: 2 cups sugar, 3 tablespoons flour, 4 table­
spoons mustard, 1 oz butter, 1 oz tumeric, 1 egg, 3 pints vinegar. Boil all to­
gether and pour over vegetables boiling hot.—Mrs. Spencer.

MU8TARD PICKLES
Let the pickles stand in salt and water over night, one teaspoon salt 

to quart of water, drain well, 6 tablespoons mustard, one and a half cups 
brown sugar, half cup flour, half oz tumeric, oz curry powder, boil all to­
gether for five minutes.—Mrs. E. L. Trickey.

OKEEN TOMATO PICKLES
1 peck of green tomatoes sliced, 6 large onions, 1 cup of salt. Let 

stand over night, drain; then boil five minutes in one quart of vinegar and 
two quarts ot water, again drain; then take one gallon vinegar, 2 pounds 
sugar, half package of pickling spice (in bag), 6 green peppeis chopped 
(or else half teaspoon cayenne). Boil all gently 15 minutes and pour 
chopped onions and touiatoe.s—Mrs. Geo. Green.

CUCUMBER PICKLB8
Cut cucumbers from the vine instead of pulling them, fill a jar with 

cucumbers and pour boiling water over them with a little salt, let stand over 
night, then put them in cold vinegar, to one gallon vinegar add one cupful 
of salt, one tablespoon of pulverized alum and scald the pickles in this mix­
ture, pour off and put on fresh vinegar with pickling spice.—Mrs. G. Green.

SWEET TOMATO PICKLE
8 I be of peeled tomatoes, 4 pounds powdered sugar, 1 oz each of cinna­

mon, cloves, allspice. Boil one hour then add quart of boiling vinegar.— 
Mrs. K. F. Sanderson.

CHILI SAUCE
1 peck ripe tomatoes, 6 large onions, 6 green peppers, 2 tablespoons all­

spice (ground), 2 tablespoons citiuimon, 2 tablespoons cloves, 2 cupfuls brown 
sugar. 5 cups vinegar, salt to taste and cook from 3 to 4 hours, bottle while 
hot.—Mrs. E. M. Fulton, Hamilton.
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51 rrDESSERTS 
PUDDINGS

AND PIES j*V> lJ
FRuNtt PUDDING

1 lb. prunes, 1 t-up sugar, white* of * egg*. After prunes «re «tewed 
drain oil" water, remove «tone* and chop. Beat whiles of eggs very stiff, 
add 1 cup sngar, then stir in the rhnpped prunes, bake Kl inimités. Serve 
with whipped cream or 1 toiled custard made from yolks of eggs.

Hi'ET PUDDING
}2 cup mashed potatoes, $ cup chopped sue , 1 cup sweet milk, pinch of 

salt, 2 eggs, 2 small cups flour [or 2 large ones), small teaspoon baking pow­
der in each cup of flour.—Mrs. K. L, Tricksy.

UUSTAHD PUDDING
m Take 4 eggs and bent I ill light, 1 1-2 cups sugar and one quart milk mix­

ed together, put in dish and Imke in the oven till a nice brown, sprinkle a 
little nut meg on top. Mrs. Lincoln

LEMON INK

1 cup sugar, 2 eggs, Juice of 1 lemon, 2 tablespoons corn si arch, 1 1-2 
cups ltoiling water. Mi* sugar and yolks of eggs, add lemon juice, then the 
corn starch and mix well. Four in the boiling water and cook in a double 
boiler till the mixture thicken», warm the crust before putting in the filling. 
Beat the whites of eggs, flavor and sweeten, and spread on top, pul in the 

and brown slightly,—Mrs. 11. (I. Finch.

SHREDDED WHEAT BISCUIT» AND HT11AWHERRIES
Prepare hen it « as for ordinary serving. Warm biseuits in oven before 

using, ('ut or crush oblong cavity in top of biscuit to form basket. Fill ilie 
cavity with berries and serve with milk or cream. Sweeten to taste. Peach­
es, blackberries, raspberries, blueberries, pineapple, bananas, and other fruit 
(fresh or preserved) can be served in the same way.

LEMON PIE

I cup sugar, yolks of 2 eggs, 2 desseit spoonful* corn starch, 1 lemon, 1 
cup boiling water poured on lemon. Bake crust separately. Floating— 
Whites 2 eggs and 2 tablespoons sugar. Mrs. F. K. Mitchell,

HOUR (REAM VIE

1 cup sour cream, f.cup sugar, ÿ cup seeded raisins, yolk* of 2 eggs, 1 
teaspoon vanilla. Bake crust slightly, then add mixture Which ha* also 
been partly cooked. Bake half hour on moderate oven and frost with whites 
of eggs.—Mrs. Wade.

SUET PODDING [EQUAL TO PLUM PUDDING]

1 cup suet chopped flue, 1 nip currants, l cup sweet milk, j cup each of 
citron, lemon and orange peel, 2 cup* weeded raisins, 1 cup molasses, 1 teas- 

each soda, cloves and nutmeg, 2 cups flour. Steam for 2 hours. If notpoon
wanted eT> rich omit fruit or use one cup raisins and half cup suet. Serve 
with any good sauce at hand or liquid. Mrs. It, W. Barritt.
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HKKAL) CUSTARD
i bread crumbs. 2 eggN, jam, 1 pint milk, 1 tableepoonful sugar. Put a 

laysr of jam in bottom of pudding dish and place on the top a layer of bread 
crumbs. Woik up the eggs, add sugar to eggs and milk, pour over the 
crumbs. Grate a little nutmeg over the top, bake $0 to HU minutes till it 
becomes a light brown.—Mrs. SoramervUle.

APPLE (V8TARD PIE
Beat yolk of one e <g and half cup sugar till light,then beat in one cup of 

apple sauce, season to taste with lemon attract. Bake with an undercru^t 
in a quick oven, hip white of egg with tablespoon sugar, spread on er tiie 
pie, when done, and brown lightly.

c up puddings

3 ^ ‘ up sugar and same of milk, i cup flour, small half cup butter,
1 1-2 teaspoons baking powder. Butter your cup , pour* in a small quantity 
of preserves then All half full with the hatttr and steam for 2U minutes.— 
Airs, J. H. Williamson.

KERRY TAPIOCA
Cook four tablespoons of quick tapioca in two cups of water with one 

cup of sugar and one teaspoon of butter until clear. Take one pint berree, 
sprinkle with sugar, let them stand in their own juice one half hour, stir 
into tapioca without cooking ami chill thoroughly. Serve with 
sugar or whipped cream Mis. J. H. Williamson.

çiearn and

STEAMED PUDDING
Take a cupful of bread sponge, a cup of brown sugar, cinnamon and 

meg spice*, a cup of raisins or currants, half cup sour milk and small spoon 
of soda. 2 or 3 well beaten egg* and enough flour to make a nice hatter. 
Steam four hour* in u buttered dish, 
boiled sauce.—Mrs. Hall.

nut-

Ihis is a good pudding eaten with a

COFFER JELLY
One half box Knox1* gelatine soaked 

add one quart strong coffee and one cup sugar.
one hour in one-half cup cold coffee 

teaspoon .vanilla, stirring 
well. Cool in a mould letting it stand on ice over night if possible. Serre 
with whipped cream.—Mrs. H. W. Ban itl,

PLUM. PUDDING
l cup suet, 1 lb. raisins, * lb. citron, 4 eggs, 2 cups sugar, allspice, cinna­

mon and a little cloves. 2 teaspoons baking powder, flour to make stiff. 
Put in buttered dish and steam 2 hours.—Mrs. Lincoln.

CARROT PUDDING
1 cup suet, 1 cup brown sugar. 1 cup grated potatoes. 1 cup grated 

rots, 1 cup currants, 1 cup raisins. I teaspoon soda. I teaspoon cinnamon, 
1 egg, 1 1-2 cups flour to mix stiff.

qi.'KKN OF PUDDINGS
1 cup granulated sugar, 2 cups fine bread or cracker crumbs, 4 eggs 

1 reserve whites for top), 1 tablespoon butter, 1 quart milk, vanillajlavoring 
Bake in the oven, spread jelly on while warm, whip whites and spread 
top, brown in oven aud eat cold or hot.—Mrs. Blue.

on
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7 CUP PUDDING
One teacup each of flour, bread crumbs, sugar, suet, raisins, currant* 

and milk. 2 teaspooufuls ground cinnamon, half teaspoon baking eoda, one 
apple. Mix flour, breadcrumbs, sugar, cinnamon and eoda together in a 
bason, add all the other dry ingredients and apple chopped in small pieces, 
stir well until well mixed, then add milk, put in a buttered mould, cover 
with buttered paper then tie on cloth and «team for two and a half hours, 
serve with sweet sauce,—Mis. T. Summerville,

FKKNCII PUDDING
Take yolks of thiee eggs, beat with one cup sugar, 1-2 cup butter, *s cup 

flour, add gradually one quart of milk, 2 teaspoons vanilla. Heat whites of 
eggs stiff ami mix in last. Hake half hour in oven, eat hot. Mrs. Moore.

MOLANKEH PUDDING
8 cups of flour, 1 cup molasses, 1 cup melted butter, 1 cup hot water, 

1 teaspoon of soda, steam three hours. Sauce for pudding:—1 cup sugar, 
1 cup hot water with the grated rind of one lemon, thicken with a heaping 
teaspoon of corn starch, add butter the «izo of an egg and a pinch of salt, 
cook ou stove.—Mr*. H. L. Hridetuan.

TRIFLE
dozen sponge cakes, $ lb ratafias, lb macaroons; soak with fruit 

juice, or grape wine and leave over night. Cover with jam. Make a custard 
of 6 eggs and 3 gills of milk; flavoring. Serve with whipped cream, dotted 
with cryslalized cherries.—Mrs. Mailman.

RHUBARB PUDDING
1 cup flour, 1 teaspoon baking powder, pinch of salt. Add 1 tablespoon 

butter, 1 beaten egg, and $ cups sweet milk. Grease pudding dish, cut 
rhubarb and put in bottom of dish, lots o( rhubarb and sugar; then pour 
batter, sprinkle with sugar on top ami bake in a moderate oven. Eat with 
cream.

LEMON KNOW PUDDING
2 tablespoons corn starch dissoved in cold water, then pour on the boil­

ing water until it thickens, then stir until cold; add juice of two lemons, 
l cup sugar, pinch of salt, whites of two eggs beaten to a froth and whipped 
in. Sauce:—Yolks of two eggs, beaten with 1 cup sugar, piece of bill 1er. 
Put on stove and let come to a boil, add 1 cup milk, flavor with vanilla

COLLEGE PUDDING
4 oz bread crumbs, 4 oz suet (finely chopped}, 2 oz each currants an d 

raisins, 2 oz sugar, 2 eggs, a good pinch each of grated nutmeg and ground 
cinnamon, «all. *•* teaspoon baking powder. Mix dry ingredients together 
and <ir in well heaton eggs, 
steam in hour. Serve with a sauce.

Put mixture into well buttered dish ami

CANARY PUDDING
2 oz butter, 3 oz sugar, 2 eggs, 4 oz flour, 1 teaspoon baking powder, 

about a tablespoon milk, cream, butter and sugar. Add each egg separate­
ly, beat well, beat well then stir in flour and baking powder as lightly as 
possible, add milk gradually until the mixture drops rvadily from the spoon. 
Pour in well buttered mould and steam for an hour. Serve with jam sauce, 
sufficient for five or six persons.
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ROLLED OATH PUDDING
Butter a pudding dish well, put in 8 heaping teaspoons rolled oats, 14 

heaping teaspoons sugar, pinch salt, scald with boiling water, let it stand 
half an hour. Fill up with milk and hake.

CARAMEL PUDDING
Take 2 tablespoons cornstarch, wet with milk, add pinch of salt. Boil 

2 cups milk, pour on cornstarch and beat until smooth, with $ cup granulat­
ed sugar, 1 heaping teaspoon butter (browned), with 2 heaping tablespoons 
granulated sugar, whip into cornstarch mixture a little at a time. Flavor 
with vanilla. Serve cold with whipped

CUP PUDDING
Fill buttered cups i full of any cooked fruit and drop a spoonful of good 

short biscuit crust on the top of fruit. Steam, turn out and serve with 
whipped cream.

cream.

KIRS PUDDING
1 quart milk, tnree tab!spoons cornstarch, yolks of 4 eggs, half a cup 

sugar, salt; Imil f illk, salt and sugar together, dissolve cornstarch, beat eggs 
and add. Flavor with vanilla. Frosting:—Beat whites of 4 eggs, mix in } 
cup sugar, flavor with lemon and spread on pudding. Then sprinkle with 
co< oauut and slightly brown in the oven.

LKMON 8ACCK
Take three eggs one and one-half cupfuls of sugar, one cupful of hot 

water, one-half tablespoonful of butter, the juice of two lemons and the rind 
of one. Stir these ingredients together and just before serving place them 
on the fire and stir all the time until the mixture is as thick as syrup. This 
sauce is delicious with ill kinds of puddings.

LEMON PIE
The juice and grated rind of one lemon, 1 cup sugar, 1 cup boiling water, 

put on to boat, when boiling add the yolk of one egg and two tablespoons of 
cornstarch beaten toget her with a little water and stir until thick, pour in 
cruet which has been baked, use white of egg for frosting.

LEMON CREAM PIE
Make and bake a thin pie crust. Filling:—One cup sugar, yolks of two 

eggs, grated rind and juice of one lemon, mix together. Make a white sauce 
bv melting one tablespoon butter, add one tablespoon flour stirring the two 
together until perfectly smooth, then add one cup cold milk and stir until it 
thickens. Add the lemon mixture to this, return to the fire and stir and 
cook until the evenni is smooth. Pour into the shell, set in the oven for 
5 minutes. Take out cover with a meringue made of two well beaten whites 
of eggs and two tablespoon* sugar. Lightly brown in the oven.—Mrs. K. L, 
Trickey.

BANANA PIE
BnVa pie cruet first, w hen cool take two large bananas and slice them, 

lay ii. the crust,take yolks 2 eggsbenteu to a cream, add 2 cups milk. 4 a cup 
sugar, two tablespoons flour, and a small piece butter, pinch of salt, cook 
until a good sliif custard, cool and spread over bananas, beat whites of eggs 
for top.--Mrs. S. C. Andrews.
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HOH IN BLAXKBTR
1 clip raisins, 1 cup datea, 1 cup water, 1 egg, 1 eup sugar. Boil and let 

cool, make pa si» same as for pie, when rolled cut with lid of small lard pail; 
spioud mixture on the half and turn the other half over, and pinch edges 
together. This should fill about 15.

PUMPKIN PIE
One cup stewed and sifted pumpkin, one level teaspoon salt, one ealt 

spoon nutmeg, one teaspoon cinnamon, two and a third cups sugar, 
beaten egg, well mixed together; one cup of milk boiling hot poured over. 
Kill the plate ami set in tlie oven as quickly as possible, if pumpkin is watery 
add one teaspoon of flour, It is done when it rises well in the middle.—Mrs. 
R. W. Barrltt.

NORTON CREAM PIK
Bake a thin cruet. Filling;—! pint milk, yolks of two eggs. 3 tablespoons 

sifted flour, 5 tablespoons sugar. Hut eup of milk on to boil and stir the 
and flour in what is left, when the rest boils put in the whole and stirsugar

until it cooks thoroughly. When cool flavor with lemon r#» vanilla, whip 
whites of two eggs and a little sugar spread over top, brown in oven.—Mrs.
F. R. Mitchell.

PUMPKIN PIK
‘2 cups pumpkin, 1 cup brown sugar, 1 teaspoon cinnamon, half a tea­

spoon ginger, pinch of salt, 3 eggs if new milk is used, 4 eggs and a little 'ess 
milk if it is skimmed, 2 cups milk, mix in the order given. This makes two 
medium pies.—Mis. Hall.

QUEEN C'AKEH (BERT QUALITY)
Half pound of flour, half pound of sugar, half a pound of butter, half a 

pound of currants, 3 to 4nz mixed peel.5 eggs. Put the sugar and butter into a 
bowl and cream—that is—work around w ith hand till thoroughly mixed. 
(The butter should be warmed in winter time so that it will cream properly.) 
Add the eggs, one at a time, having broken each one in a cup first, beating 
each onu in thoroughly, stir in cur■rants (cleaned), peel chopped fine and the 
flour after sifting. Butter the queen cake moulds carefully and half fill 
with above mixture. Bake in a fairly quick oven for 20 minuter.—Rev. L. 
O. Molt.

THREE CORNED JAM PUFF*
1 pound flour, 1 pound butter, n pinch of salt and a pinch of cream of 

tartar, water, jam. .Sift flour onto board, take 4 ounces of the butter and 
rub well into the flour, make a hnv and add enough water to make a stiff 
dough, using as little water as possible. Roll out to about half an inch 
thickness. Put the remainder of the butter in little dabs all over the paste, 
fold up into 1 folds, place in cool spot for 30 minutes. Roll out half an inch- 
ford ns before and place to cool foi 15 minutes. Repeat this last process and 
cool for same lime. Roll out to a third of an inch, cut with round cutters. 
Roil and cut t il all paste is used. Roll out each of the rounds as thin us 
possible. M listen the edges, place the jam in the centre, fold into throe, 
which makes the triangular shape. Place on a baking tin with folds under­
neath, moisten and shake sugar over same. Bake in fairly quick oven for
from *20 to 30 minutes. N. B.—Use a stiff jam and be careful not to put to 
much on or it will all ooze out in the b iking, use water taken straight from 
the well. Always roll away from you. In winter time, only 15 minutes 
need be allowed between the first and second rollings and five minutes bo- 

each of the other rollings.—Rev. L. <). Mott.
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rICES ANDi ICE CREAMS
Jr- JL

ICE CREAM
2 cup sugar, 0 eggs. 2 tablespoons flavoring, 1 quart of cream, add milk 

needed. Boil mustard if you wish. Beat yolks and whites of eggs separate­
ly.—Mrs. W. C. Sloat, Hood River, Oregon.

MAPLE BiaqVK ULACK
1 cup maple syrup, yolks of 4 eggs, mix and boil stirring constantly. 

Add 1 tablespoon gelatine which has been soaked in a little water, stir until 
cool and add one pint whipped cream. Strain the egg and syrup into the 
cream, pack in a mould and let freeze three home.

LEMON ICE
Juice of 12 large lemons, juice of 4 oranges, 5 cups of sugar, dissolved. 

Add three quarts of water and freeze This makes one gallon.

CHOCOLATE MOUSSE
2 squares bakers chocolate, 4 cup powdered sugar, 1 cup cream, ÿ table­

spoon granulated gelatine, 3 tablespoons boiling water, jf cup sugar, 1 teas­
poon vanilla, 1 quail cream. Melt chocolate, add powdered sugar, and grad­
ually cream. Stir over fire until boiling point is reached, then add gelatine 
dissolved iu boiling water, sugar and vanilla. Strain mixture into* bowl, 
set in a pan of cold water, stir constantly until mixture thickens, then fold 
in whip from remaining cream. Mould, pack in salt and ice and let stand 
four hours.

MAPLE PARFAIT
4 eggs, 1 cup maple syrup, 1 pint thick cream. Beat eggs slightly and 

pour on slowly maple syrup, cook until mixture thickens, cool and add the 
cream beaten until stiff, mould, pack in salt and lie and let stand for three 
hours.

F
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?Tr . i
P \CAKES AND COOKIES (. 

ICINGS AND FILLINGS î■B
g i lJ

FRUIT CAKE
Two pounds raisins, one cup ol milk, one and a half cut rants, one cup of 

strawberry jelly, half a pound eition, one teaspoonful of soda, h eggs, o •• 
leaspooiiful of ginger, one 
of brown sugar, one teaspoonful cinnamon, one cup of molasses, flour.

OATMEAL CAKE
One cup oatmeal. 5 teasp ^mful melted butter, one dtp of flour, one tea 

spoonful of spice, half a dtp > f sugar, quarter teaspoon fill soda, one egg, one 
wine glass of milk. Roll very thin, cut out and just before pnttiag into the 
oven sprinkle with white sugar.

dtp of butter, one teaspoouful allspice, one cup

Fid CAKE
One and half cup sugar, half cup butter, three eggs, one cup sweet milk, 

one teaspoon soda, two teaspoons cream of tartar, two cups of flour, or two 
and a quarter, Filling—Chop Hgs, one and half cup* sugar, water, cook. 
Whites of 2 eggs beaten in while warm.—Mrs. Howey.

FRUIT CAKE
One pound flour, half pound sugar, six oz butter, one pound raisin», one 

pound currants, quarter pound orange peel, quarter pound almonds, one 
teaspoonftil baking powder, half teaspoouful lemon, three egg», one and a 
half cups sweet milk. Rvut butter and sugar to a cream, beat eggs for five 
minutes and add alternately with flour and milk. Give all good boating, 
grease and line cake tin and bake for two hours.—Mis. Reattie.

Î.KMON RI8CUIT8
Two cups milk, one cup lard or butter, two and a half cups granulated 

5c worth of oil lemon, 5c worth carbonate of ammonia. Put ammoniasugar,
in milk and let stand half an hour to dissolve. Mix lard and sugar, add 
milk and lemon. Put in all the flour you can, roll and cut bake in a hot

APPLE HAI'CR CAKE
1 cup brown sugar, half cup of butter, two eggs, one cup of apple sauce, 

2 cups flour, 1 good teaspoon of sods. 1 cup raisins, half a teaspoon each of 
doves, cinnamon and nutmeg. Bake in layers and put together with white 

boiled icing.
CHOCOLATE LOAF OKU.

Half cup milk. 3 tablespoons grated chocolate, yolk of one egg. Mix 
these together and cook till thick. Take one cup Migar. three tablespoon» 
butter, half a cup of milk, one and a half cups flour with one teaspoon soda 
sifted through it. Stir all together, putting flour in last. (Use white of egg 
for frosting.) Hake f of an hour slowly.—Lottie Trickey.

COCOANVT ICE
2 cups granulated sugar, half cup milk or water, boil 5 minutes stirring 

all the time, take from fire and gradually stir in 1 pound grated cocoanut. 
Pour into a wet dish.—Mrs. Crawford.



POTATO CAKI
Two-thirds cup butter creauied with one and two-thirds cups sugar, 4 

eggs, two-thirds cup sweet milk, 1 cup hot mashed potatoes, 2 cups flour, 2 
teaspoons hiking powder, half teaspoon each cloves, cinnamon, nutmeg, 1 
teaspoon vanilla, and one cup grated chocolate. Hake in loaf.—Mrs. Gibbs.

HINDER BREAD
Half cup sugar, hail cup butter, 1 tup molasses, 1 tup sour milk, 1 egg, 

two and half tups flour, half teaspoon ginger, 1 teaspoon soda.—Fanny 
Todd.

|

8HONOE CAKK
4 eggs, fl ouii'-es flour (sifted), 7 ounces sugar. Break the eggs into a 

small bowl and boil the sug n in half a tea cup of water, Warm a large 
bowl very well and put eggs into it, and bent them slightly and add the 
boiled sugar. Whisk briskly for twenty minutes and then add gently the 
flour and a little flavoring. Huttei and paper a small cako tin and pour 
in and bake for half an hour. Adding 1 teaspoonful baking powder to above 
mixture, is m gr**at improvement. For cream cake make this mixture do 2 
tins and when cold put in whipped creaui for filling.—'Tho«. Sommerville.

FRUIT CAKE
Une and quirUr pounds and a cup yellow sugar, ü pound butter, f pound 

lard, half a pint cooking syrup, 4 eggs; half bottle orange extract, 2 pounds 
raisins, one and a half pounds currants, i pound mixed peel, half a pound 
nuts, one and a 4 lb. flour and a cupful more. Hake three hours or more 
iu a moderate oven.—Mrs. Pesha.

CHOCOLATE CAKK
Half cuke Baker's chocolate grated, 1 cop sugar, half cup sweet milk, 

yolk of 1 egg, boil until well cooked, let. it get cold. Mix t cup sugar*, % 
butter. 2 eggs, 1 scant cup milk, 8 cups sifted flour, one and half tea­cup

spoons baking powder, 2 teaspoons vanilla. Add the chocolate mixture and
bake. — May I lobby n

MOCK ANUKL CAKK
I cup flour, 1 cup sugar, 2 heaping teaspoons baking powder, sift to. 

gether four times. Then add «me cup of boiling milk, add the whites of two 
eggs beaten. Hake in greased tin.

DF.LICIOUfl CAKK
One and a half cups sugar, two-thirds cup butter, work together until 

it creams, id I whites of 6 eggs beaten to stiff froth, beat until light as foam 
thru add half a cup cornstarch dissolved in a little milk. Stir iu not quite 

cup sxvcet milk, add 2 and | cups sifted flour, 2 tenspoous baking powder. 
1 t« as|>oon vanilla. To give satisfaction hake 3 or 4 «lavs before wanted. 
V-r whit«' 'virtuel or boiled frosting.- Mrs. W. C. Klimt.

ROLLED .ÎKÎ.LY CAKK
I cup sugar, three eggs, two tableepoons milk.l cup flour sifted, one and 

,i half teaspoons good baking powder, one-half teaspoon lemon extract. 
Hake in a long tin and while warm spread with jelly or jam (raspberry is 
best) and roll thus; spread a damp t »wol on the table, lay on the cake and 
roll keeping towel over it to prevent « racking do not take off towel until the 
cake i«* cold.—Mrs. G. Green.

For Soaps of All Kinds Place Your Order With The Alix Oil Co , Ltd.
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SHORT BREAD
1 lb. butter, 1 lb. flour, H level teaspoons castor sugar, 2 tablespoons rice 

flour (if you can get it.) Cream butter and sugar then add the flour gradual­
ly work it well all the time with the hands. Divide in four, place each 
piece ou baking paper, pat with the palm of the hand in a round cake the 
size of a dinner plate, notch around the edges, prick all over with a fork, 
bake in a moderate oven until a golden brown shade.—Mrs.Scotland,Content.

AUNT ELEANOR’S NUT BREAD
4 cups flour, 4 teaspoons baking powder, 1 large cup broken walnuts, 1 

small cup sugar, 2 well beaten eggs, 2l% cups milk, pinch salt. Mix in above 
order. Pour into deep buttered pan. Let rise half aubour, then bake 1 hour 
in moderate oven.—Mrs. Hat vie.

4'
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NUT BREAD
4 cups flour, 3 teaspoons baking powder, 1 teaspoon salt, 1 cup granulat­

ed sugar. 1 cup chopped walnuts, 1 cup chopped dates, 1 egg, 2 tablespoons 
butter, 1 pint milk. Mix all dry ingredients together, have the egg well 
beaten, and the butter melted. Mix all together, put in buttered pan, and 
bake one hour in a moderate oven.—Mrs. Moure.

JOHNNY CAKE
1 cup of sugar, 1 cup of butter milk, laird the size of an egg, 2 cups of 

meal, 1 egg, 1 cup of flour, 1 teaspoonful of soda.—Mabel Steers.

NUT BREAD
ÿ cup sugar, 1 cup chopped walnuts, 2 teaspoons baking powder, small 

teaspoon salt, cups sweet milk, 1 egg and about three cups flour. Heat 
eggs and sugar, add milk and then dry ingredients, stir 'veil, put in greased 
pan. Let stand in warm place 20 minutes and bake one-hall to three- 
quarters of an hour.—Mrs. J. H. Williamson.

JOHNNY CAKE
2 eggs 1 cup buttermilk, 1 teaspoon soda, 2 tablespoons butter, pinch of 

salt, 1 cup flour, 1 cup corn meal, (4 cup sugar, if preferred).—Mrs. Mitchell.
HPONUB CAKE

4 eggs, 2 cups flour, 2 cups sugar, $ cup boiling water, 2 teaspoonfuls 
baking powder, add water last, season to taste.—Marian Slout, Hood Hiver, 
Oregon.

2
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ECWLE8H FRUIT C AKE
12 cup butter, 1 cup white sugar. 1 cup thick sour milk, 1 cup raisins. 

1 teaspoon of soda, 1 teaspoon each of cinnamon, cloves, allspice and cocoa. 
—Mabel Steers

COCOA CAKE
% cup cocoa, half cup boiling water poured over cocoa, 2 cups of brown 

sugar, half cup butter, 2 eggs, half cup sour milk, half teaspoon soda dis­
solved in milk, 21 cups flour, 1 teaspoon baking powder, half teaspoon each 
of cinnamon and nutmeg, 1 teaspoon vanilla.—Mrs. Toepfer.

WINDER BREAD
% cup brown sugar, half cup butter, half cup molasses, half cup boiling 

water, U cups sifted flour, 1 egg, 1 teaspoon sod#, 2 teaspoons ginger, 2 
teaspoons cinnamon, bake in a moderate oven.—Mrs. G. Green.

f>2
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MARBLE VAKK
White Fart—4 cup butter jf cup sugsr, 4 cup sweet milk, white» of two 

eggs, 1 teaspoon baking powder. Uark Part-4 cup butter. 4 cup sugar, 
quarter cup molasses, quarter cup sweet milk, one ami a quarter cups flour. 
Yolks of two eggs, one large teaspoon baking powder, half teaspoon each of 
cloves, cinnamon, nutmeg and mace. Mix the two parts separately, brat 
until very light, then put In a baking pan a spoonful at a time, taking pains 
to have the light and dark alternate.- Fanny Todd.

I

WHITE LOAF
li cups sugar, -3 cup butter, beut to n cream, add white» of five eggs 

wall beaten, twat until as light as foaut. Italf cup cotuslareh dissolved in 
nearly *, cup of sweet milk, three cups flour, two teaspoons baking powder, 
season V» taste.-Mrs. E. W. Gibbs, Hood River, Oregon.

..-w BURNT LEATHER CAKK
Nine tablespoons milk, 1 cup sugai, 1| cups flour, 2 tablespoons butter, 

Î eggs, two teaspoons baking powder, put all together and heal for 20 min­
utes Fut half cup brown sugar in granite pan, heat until it begins to 
smoke, take off the stove and put in half cup hot water, stir until almost 

half in cake and the other ill frosting. Hake in layers.—Mrs.cold, use one 
K. W. Gibbs, Hood River, Oregon.

ta itlPTUUg VAKK
41 Clips flour, 1st Kings 4.22; 1 cup butter. Judges 6.25; 2 cupa sugat. 

Jeremiah U.2U; 2 cups raisins, 1st Saim.nl 30.12: 2 cups ligs. Nahum «.lit two 
cups almonds. Numbers 17.8; 3 tablespoons honey, 1st Samnal 111); b egg». 
Jeremiah 17.11; half cup milk. Judges 4.1»; 2 teaspoons leaven. Aim* l.o;

will, spices, 1st Chronicles».#.-Mrs. Sloat, llood River, Ore.season to taele
DARK LAYER CAKK

11 cups brown sugar, 1 cup sour milk, j cup lard or butter, yolks of 8 
eggs. 1 teaspoon soda in milk, two teaspoons each of cinnamon, cloves, nut­
meg,' 1 cup seeded raisins, two cups flour, bake in layers. Frosting for same 
_s c„p granulated sugar, } cup brown sugar, 3 tablespoons void water. 
Boil until it strings and pour quickly into tbs beaten whites, Beat until 
cool enough to spread, this lias maple flavor,- Mrs. B. Sample.

APPLE HAUI'K CAKE

Half a cup but ter, one cup sugar creamed, 
sauce, half cup chopped raisiua, half cup chopped walnuts, two and a half 
cups flour, two teaspoons soda. —Mrs. M. Magee.

FRIED CAKES
Two cups brown sugar, two eggs, three luige tablespoons melted laid, 

half a small teaspoon of salt, half a nutmeg, beat well together then add 2 
teacups butter milk with two teaspoons of saleratus and flour to roll, Cut 
in any shape desired and fry in hot lard.-Miss F. M. Biindleiimii.

HERMITS

nml half cup* hot apple

1

One and halt cups of granulated sugar, one cup of shortening, three 
raisins chopped, two teaspoons <>f mixedone cup currants, one cup

of eodft dissolved in a tablespoon of water, Hour to roll.<g*«.
spice, one teacup 
-Mrs. Adair, Red Willow.
Send to The Alix Oil Co. For your Sweeping Compound and Disinfectants.
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OINUKK CA K T
Our nud half cupa uiolassrs, une tup white ami one cup Ijiuwu sugar, t wo 

rgg,, j nip Imiter, 2 ti aspomia viniiaiuon, one and half teaspoon» allspice, 
one leaeponn uutiurg, 2 leaepooB» ginger, one cup sweet milk, ipiatU-r of a
IraKpoon haling »oila, one teaspoon baking powder, two cups Hour. Kdua 
Sandoi son.

bo
nu

PLAIN CAKE (ONE LARUE LOAF)
Out* half cup butter, two cups granulated sugar lilted, four eggs, 

tablt spoon vanilla, three cup* silted flour, six level teaspoons baking powder, 
one and on.- Liu!: < ups milk. H ike thirty 01 forty minutes in h moderate 
oven. Jean (ireen.

stl
te

JAM CAKE#
Two cups nut meal and t wo cups Hour, 1 cup brown sugar end 1 cup of 

shortening, 1-2 cup sour cr* am wilh liait t.-espoou soda. Roll thin, bake in 
quick oven and pul jelly and jam between. Mrs. J. II. Williamson. ta

te
com A CAKE

1 .-up sugar. 2 rup« flour, I cup sour milk, half cup butter, 1 egg, 1 tea­
spoon ->ods, . 1 tablespoons i uspoon vanilla, sail. Mrs. C raw ford.

w

LILY CAKE
cup butter, 1, leasp -on* baking powder, 1 cup sugar (scant), whites of 

three eggs beaten until still', ball « up milk, one-third teaspoon lemon ex­
tra-1, 1 clips flour, teaspoon vanilla, ( ream the butter and sugar then 
add t lie miik amt beat, then flour mixed and sifted with the baking 
poudei, 1! iv. ring and lastly fold in the whites of eggs. Hake in a moderate 
oven. (The yolks of three egg' call be used foi Moiled Salad Dressing.)— 
Airs. 11. (i. Finch.

2

DARK CAKE
2 egg 2 tablespoons malaises, 1 cup brown sugar, 1 heaping cup flour, 

half cup lard and butter mixed. I level teaspoon soda, half cup sour milk, 
half cup chopped nisi ns. 1 teaspoon cinnamon, half teaspoon giound cloves, 
Mix thotoughly and bake in a bread pan. Mrs, Ml. Magee.

NVT MACAROON#
White of 1 egg. 1 cup brown sugar, 1 cup nut meat* (any kind), i tea­

spoon salt. Heat white of egg until light and add gradually while bating 
II,e sugar Fold in nut meat* finely chopped and sprinkle with salt. Drop 
from spoon one inch apart on un buttered sheets and bake in a moderate ov- 

till delicately browned. Mis. Munro.

ji
ti
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en
DROWN COOKIE#
1 cwp mêlasses, 2 teaspoons ginger, 1 teaspoon 

Let butter sugar and
1 cup butter, 1 cup sugar,

eloves, 1 teaspoon cinnamon, 1 teaspoon soda, 
molasses just come to a boil, when cool add soda and spices and as much 
flour as van be worked ill. Hake in quick oven.—Mrs. h. XV. Uibba, Hood 
River, Oregon.

I

SUNSHINE CAKE
v, ,.ggs separate volks and whites, beat yolks till thick, take one cup of 

*ugai and ‘-oil with 4 tablespoon» cold water until it threads then beat the 
whites till stiff, turn your syrup over whites mid beat for 15 minutes, then 
told in yolks, 1 c up flout sifted 12 times, cut ai d fold in flour and flavor with 
vanilla. Mis. .1. D. Stafford, Calgary.

I

SCOTCH SHORT CAKE
'l ake one half pound of slightly salted butter and one pound flour. Mix 

flout and butter with hands, then add 4 ounces loaf sugar. Work all into a 
sniootIt hall, roll out till it is an inch thick. Prick edges and bake for half 
;m |,om. w ith a moderate fire, in a round or square tin, according to taste.— 
Mr*. Hamilton, Kilhtm, /Vita.

SCONCE CAKE
:t <>ggn, their weight in sugar, and the weight of two in flour. Beat the 

oggs and the sugat constantly for 20 minute*. Then add the flour and bake 
in hot oven for half and hour,—Mrs. D. Melvin.
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RAHfBKKHY cAKK
a eggs, 1 cup sugar, j cup butter, 1 cup raspberry preserves, 1 Uiblespo'on 

hot water, 1 large teaspoon soda, 11 cup» flour, season with cinnamon and 
nutmeg.—Mrt». J. H. Williamson.

OATMEAL ROCKS

1 cup white sugar, 1 cup butter, t cup 
standard oatmeal, 1 teaspoon soda, cup raisin». Mix still and drop on but­
tered pan.—Mrs. 8. C, Andrews.

milk, 2 cups flour, 1 cup of

DELICATE CAKK
Whites of S eggs, one teacupful butter, one coffee cup white eugar. Are 

tablespooufuls sweet milk, 2t teacups flour, 1 teaspoon cream of tartar, V4 
teaspoon soda («tit these two well into the miik| season with lemon or rose 
water, bake in moderate oven,—Mrs. Edward Parlby.

MI-ONOK CAKK
4 eggs well beaten, 2 cups white sugar, 2 cups flour, flavoring to taste, 

2 teaspoons basing powder, one small cup of boiling water and a little salt. 
— Mrs. J. Steers.

FRVIT CAKK
Une lb. butter, one lb. sugar, one lb. flour, 2 lbs. raisins, 2 lbs. currants, 

l, lb citron, ten eggs, one teaspoon cloves. Si teaspoon mace, one nutmeg, 
juice and rind of one lemon, 4 teaspoon molasses, one teaspoon cream of 
tartar. S teaspoon soda, Mrs. Dobbyu.

WHITE COOKIK8
Une large cup butter nr lard, two cups sugar, three eggs, one cup milk, 

two teaspoons baking powder, % teaspoon soda, one teaspoon salt, season 
with nutmeg, use sifted flour enough to roll nicely, cut with a cookie cutter 
and bake ill a hot oven.—Mrs. C. Green.

GINGER BREAD
(1.) One large teaspoon of lard, half a teacup of sugar beat well then 

add one large cup of molasses, one small teaspoon cinnamon and cloves, 
heaping teaspoon of ginger, one teaspoon of soda in cup hot water. (1.) 1 
cup sugar, one cup butter, one cup molasses, one cup sour milk, two eggs, 
one tablespoon of ginger, one teaspoon cinnamon, one teaspoon soda dis­
solved in hot water, four enpe flout. Beal well together and bake in a large 
buttered pan. Mm. H. L. Uridleman.

CUP CAKK
Whites id two egg» beaten separately, one cup sugar, half cup of milk 

Wltlei, one tablespoon of butter, two teaspoons baking powder, two tea­
cups sifted flour, stir the butter and sugar to aeream, then add the milk, 
eggs, and lastly the flour.—Myrtle Westfall,

( REAM CAKE
One eup sugar, 14 cups flour, 3 eggs beaten light and separate, 2 table 

-poons water, 2 heaping tablespoons baking powder, bake in two lias.
Filling—1 piut milk, 1 cup sugar, 3 eggs, 2 tablespoons corn starch, 

flavoring, split each layer and put filling between Mrs. G, V. Yarwood.
For Soaps of All Kinds Place Your Order With The Alix Oil Co., Ltd.

65

■J



devil’s food
,„U « Ï iD \d0U!‘le b,,l,ert"1 thick io'P-w^t milk. yolk of on, egg , 
oak. Baker, chocolate, While hot add 1 cup white eugar, 4 cup swe!tmUk

en egK* van,,,*| 1 t^poon «od* dissolved in a little hot water 
flour to thicken, require. t„ l,, a little stlffer than an ordinary light cake '

l ut USt,.th'' whlle 1,1 “ «Kg beaten very «tiff, boil 1 cup sugar with

—*...... -rs n
FRUIT UOOKIRH

2 cup, sugar, 1 egg., 2 cup, flour, 2 teaspoon, baking powder lib of 
■ hopped e nonde, 1 cup seeded rai,ia.,-Mr.. J. W. Ennis *

OINI1ER HNAP8
1 pint black strap, I cup butter, 1 teaspoon each of ginger clove, and 

dXh.-M,rj Eimlr ,0me 10 * b0il- Whe,‘ 0001 »dd >" make „ stiff
1

OATMEAL MACAROONSr«5r sa 't’szz “—-
and bake in a hot oven.—Mr,. Scott. Drop on greased pan

MOTHER’S COOKIES
l eupoutter, 1 cup sugar, 1 egg, half cup milk (scant measure) 

till stiff enough to roll without trouble, flavor with vanilla 
sprinkle sugar over and roll again,
Lottie Trickey.

flour
roll thin, then 

cu 1 out and bake in n quirk oven.-

OATMEAL JAM COOKIES
24 cups oatmeal. 24 cup, flour, * cup cold water, 14 cups yellow sugarr zz:

sprinkle wt.h granulated sugar and bake i„ hut uven.-Mi.. Armstrong

FILLING
One cup powdered sugar, quarter cup hut water, let them them simuie, 

Beat white of an egg and mix witli the above when cold ..la 1 if * 
- hopped raisins, half cup chopped walnut., one tablespoon grlted P

cocoa nut.
MILK FROSTING

Boil together for ten minute. 1 cup sugar, % cup milk. 2 teaspoon, but 
Add fls™b,Vi"Ln.-H^:;',ndl "'~my th,Ck *"""<* "'-ad.

CIIKAM puffs

T- — --

the

SWISS ROLL
lt"®,P*mn0,**'t,^^p>ow<^e^.*>Blke0hl,moderate^***** 

about ten minute,, spi-e.,1 with jam and roll up while hot 
around it.—Minnie Bains.

oven 
wrap a cloth
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nOVO H NTT*
One cup sugar,one egg, six tablespoon» melted butter,half teaspoon salt, 

half teaspoon ginger, quartet teaspoon nutmeg, half
i

cup sour cream, one 
and half cups sweet milk, one and half desert-spoons baking powder, half 
teaspoon soda. Flour enough to make soft dough, roll thin.—Mrs. K. F. 
Sanderson.

t BUTTER IC’INO
Soften half cup butter, stir into it icing sugar until of a nice thickness te 

spread. Flavor with almond and vanilla extract.—Mrs. Wade.
FCIWIE FROSTING

t tablespoon butter, 1 cup chocolate, f cup milk, 1 teaspoon vanlla. 
Melt chocolate over hot water, add butter, sugar and milk, cook for ten 
minutes, lut it cool a little and add vanilla, beat until of e consistency to 
spread.

r

ICING

(1.) One cup white sugar, one teaspoon vanilla, one teaspoon vinegar, 
boil till it liaire. Stii in naif pound fresh marshmallows, when smooth 
spread on cake. (1.) One cup granulated sugar, three tablespoons water. 
Bail until it hairs, theu pour on the well beaten whites of three eggs. Beat 
until cool and season with cinnamon.

SPANISH BUN
Three eggs, white of one for icing, S cup butter, half cup sweet milk, 

one cup brown sugar, one teaspoon each of cinnamon and nutmeg, one aed 
half cupe flour, 1 teaspoon soda, two teaspoons cream of tartar.—Mrs.Ennie.

COCOANUT BISCUITS
Two cups flour, half cup butter, four tablespoons sugar, two teaspoons 

baking powder, two eggs, piucli of salt, one and half cupe cocnanut, half 
cup milk (scant). Sift flour, baking powder and salt, rub in butter.then add 
sugar, cocoanut and lastly beaten eggs, beat thoroughly and drop the mix­
ture into rough heaps on a buttered tin, bike ten or fifteen minute».—Mrs. 
Spencer.

ORANGIt CAKE
Two eggs, their weight in butter, sugar and flour. The grated rind of 1 

orange and the juice of half, ami a small teaspoon of baking powde- Beat 
the imiter and sugar to a cream and add half the flour and one well beaten
egg, then add the grated rind of the mange and the juice, then put in the 
other egg with the remainder of the flour and baking power. Bake in hat 
tin for liait an hour,—Mr*. D. Melvin.

BUTTONS
3 ounces butter, 3 ounces sugar, 1 egg, half a teaspoon baking powder, 

about live ounces flour. Beat butter and sugar to a cream, add egg and 
flour, mix to a stilt paste, cut in email pieces and roll in the palm of hands
to form little balls, theu roll in ordinary sugar and bike in a very quick 
oven.—Mrs. D. Melvin.

SPECIAL CAKE FILLING
Yolks of two eggs, butter sise of an egg, one cup brown sugar, half a 

cup chopped walnuts, one teaspoon vanilla. Boil yolks, butter, and 
together till thick, then add walnut and vanilla.—Mrs. M. Brown.

sugar

i
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ALIX, THE COMING RAILWAY 
CENTRE OF ALBERTA «
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THREE RAILWAYS ARE NOW IN OPERATION
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ALIX
The Town of Opportunity

Alix is situated in one of the best farming 
localities in the West. The prices of our 
lands are scarcely a consideration when 
compared with those of American lands, 
and yet, according to statistics, our lands 
produce a great deal more per acre. If you 
want a home, and at the same time wish 
your cents to become dollais in surety, 
come to Alix District....................................
Ailx is located in the heart of Alberta and 
has now three competitive lines of Railway 
C. P. R., C. N. R. and G. T. P. We are sur­
rounded and cellared by vast coal deposits 
and an unlimited supply of cheap fuel 
is obtainable for all purposes. To the south 
we have the Red Deer River, a powerful 
stream which we hope to see some day 
harnessed to furnish power for manufactur­
ing purposes which in time will take ad­
vantage of our excellent shipping facilities.

Our Clay deposits are another valuable 
asset and samples of Pressed Brick have 
already been made from this product.

1

; Information May Be Obtained From The 
Secretary of The Village Council

!
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RHUBARB MARMALADE

4 îbs l hubarb cut fine, add a little watet and juice and rind of 4 lemons. 
Boil twenty minutes stirring often. Then add fl lbs of granulated sugar and 
half a pound of blanched almonds chopped fine, and Sets worth of root 
ginger, Boil all until clear.—Mrs. E. L. Tricksy.

ORANGE MARMALADE
7 oranges. f> lemons, boil in water two or three hours, pour off water, 

open oranges and lemons, taking out the seeds and preserving all the pulp 
and juice possible. Cut the rind in small stripes or chop them, weigh well 
then add three lbs of sugar to two of pulp and boil slowly until clear.—Mrs. 
HamilloL.

MARMALADE
One grape fruit, one orange, one lemon. Out up in small pieces, 

iug ends and pith and put through chopper. Put 3 times as much water & let 
stand until next day. Boil 5 minutes, take off and add 5 lbs sugar let stand 
until next day, cook slowly two hours.—Mrs. Hall.

remov-

PEAR MARMALADE
4 pounds ripe pears chopped, 4 pounds white sugar, 2 large lemons 

grate skins and add juice. 6c worth crystallized ginger. Cook down until 
like marmalade.—Mrs. Yarwood.

RHUBARB MARMALADE
Two lbs. rhubarb, three lbs. sugar, quarter lb. shelled walnuts. Steam 

rhubarb till tender, pour water from rhubarb on the sugar till dissolved, 
put in the rhubarb and nut meats and boil till thick, being careful not to 
let burn.—Mrs. R. W. Barritt.

PINEAPPLE AND RHUBARB
Take II pounds rhubarb and cut into small pieces, then covei with 6 

pounds sugar and let stand over night. In the morning add 0 pounds cann­
ed pineapple and another two pounds sugar. Cook all together for half an 
hour. - Mrs. Ennis.

RECIPE FOB HANKATOO.Î8
To one pound of fruit add ten ounces of suga., slice in lemon to flavor. 

Let boil a short lime, seal in air-tight jars. -Mrs. A. Reeves,
LEMON CURD OR HONEY

One pound sugar, ^ pound butter, juice of three and rind of two lemons, 
6 eggs. Mix the ingredients together and put into a preserving pan and 
boil slowly until as thick ae honey. -Mis. E. L. Trickey.

MARMALADE
Three pounds fruit pulp, three pounds sugar, one pint water, (use that 

in which oranges were boiled), three oi four lemons to every dozen oranges. 
Boil oranges whole until quite tender that a straw could pierce them, 
enough water to cover them. Cut off peel very thin and rub through a sieve 
with pulp. Boil pulp and water, when boiling add sugar and boil half an 
hour.—Mias Marryat.

00
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? !| BEVERAGES ^ S'rfj i.

CHEAM SODA
Two and half pounds white sugar, two and » half ounces tartaric acid, 

half ounce cream tartar, half ounce epsoui salts, add two quails of water, 
boil and »kim, when cold add whites two eggs, well beaten, flavoi with 
essence of vanilla, one tablespoon; stir when boiling. Take about two table­
spoons of liquid to a half glass of water and add a little soda. Stir and 
drink when foaming.—Mrs. K. L. Trickey.

DANDELION WINK
One gallon dandelion flowers, two gallons boiling water, let stand 

night, in the morning strain, add one one dozen lemons cut fine, eight lbs, 
of granulated sugar. Let all come to a good boil, when cold add one yeast 
cake dissolved and let stand and ferment. Do not bottle until it stops fer­
menting. Strain and bottle. -Mrs. E. L. Trickey.

ORANDMOTHKR’h (UNDER WINE
Two and half pounds sugar, f oz tartaric acid, three drams essence of 

ginger, three drains essence of cayenne, In-owning to make a lich and 
golden brown color. Pour six quarts of boiling water over all, stir well to­
gether and bottle. Let it stand over night before cooking.—Mrs, E. L. 
Taickey.

over

THE BEST BEVERAGE
Cold water is nature’s beverage and it is the only drink that will satisfy 

the thirst. A little pinch of oat meal is very good in a glass of 
some lemon juice. -Mrs. G. Green.

water or
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E-wm MISCELLANEOUS

DREAD CRUMBS
To have dried bread crumb» handy save the left over pieces that may 

not be brought to the table again, keep them hanging in a cotton bag where 
they will dry and when needed put through a food chopper. They are 
cheaper than rolled biscuit and do just a well for every purpose. I put stale 
tea biscuit or any cake that cannot be used any other way into the drying 
bag,—Mrs. .las. Hall.

TO CURE MEAT
For each hundred pounds of beef or bacon use six pounds salt, five 

pounds sugar, four ounces salt petre—dissolve in water enough to cover 
meat, let stand in brine for six weeks, take out and smoke.—Flora Keeton, 
Lignite.

FRUIT SALTS
Three ounces cream of tartar, two ounces rochelle salts, two ounces 

citrate of magnesia, two ounces bicarb, soda, one ounce tartaric acid, two 
pulverized sugar. Have citrate of magnesia powdered before mixing. 

—Lottie Trickey,
ounces

BEEF ESSENCE
One pound lean beef, half teaspoon powdered salt, cut the beef into 

small pieces sprinkle salt over it, put into a jar and cover with a lid or 1111- 
Place in a sauce pan of boiling water for from 5 to G horns.porous "«

Then press the beef, pour off the liquid, remove the fat with a porous paper 
and serve a teaspoonful at a time,—Mrs. Paurucker,

CUBING BEEF HAM
Bom md dry-salt for one week, wash thoroughly, mix one ounce black 

pepper, one ounce white pepper, quarter ounce ground cloves, two ounces 
saltpetre end eight ounces brown sugar. Hub into beef, pack closely in tub, 

weeks, then roll and end bind tightly with cord.—Mrs. W.from one to two 
Hniniltoii.

HALTED ALMONDS
Shell blanch and dry the almonds; allow two teaspoons of butter for 

each cup of almonds-, put these in a frying pan and cook, with moderate 
sat until the almonds are a delicate brown, stirring frequently, say for 

one-quarter of an hour. Then sprinkle with salt. Peanuts can lie suited 
the same way, first removing the shell and brown skin. Walnuts can be 
salted the same way also.

CURB FOR COLD

One lemon properly squeezed cut In slices, put with sugar and covered 
with half a pint of boiling water. Drink just before going to bed.—Mrs. G. 
Green.

Dealers Place Your Orders For Extracts and Vinegars With 
The Alix Oil Co., Ltd.
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itCANDY

TURKISH DELIGHT
One ounce gelatine, one cup cold water, one pound white sugar, 1 lemon, 

one orange, soak gelatine in half cup water for two hours. Put sugar to boil 
with half cup water and when at boiling point add gelatine. Boil 20 minutes 
and flavor with juice Ac rind of 1 lemon and orange, turn into a tin wet with 
cold water, have mixture one inch thick. Use any kind of flavoring or 
coloring.

HEAVENLY BL18H
Two cups white sugar, half cup corn syrup, half cup cold water, let boil 

until it hardens as taffy in water, without stirring pour over the beaten 
whites of two eggs and beat until thick, add walnuts to suit »aste.

PINOCHB

One cup light brown sugar, one 
fine, butter sire of walnut, one teaspoon of vanilla, cook sugar and cream 
till it makes a ball in water, then put in butter, vanilla and nuts, beat till 
creamy and spread on a platter.

cup cream, one cup walnuts chopped

MAPLE C REAM
Five pounds granulated sugar, one quart maple syrup, one quart cream, 
pound glucose. Mix all together and cook until done, fake from stove 

and let stand until lukewarm. Beat until creamy, then add one pound wal­
nut meats, aud put in tins to stiffen.—Mrs. McDonell.

CANDY
Two cups brown sugar, one cup white sugar, one cup milk, quarter cup 

Boil until it forms a soft ball in water, letbutter, one tablespoon cocoa, 
cool «lightly and stir in one cup chopped nuts. Flavor with vanilla, cream 
wiih hands, roll and slice,—Mrs. E. W. Gibbs, Hood River, Oregon,

SB* FOAM
One cup white sugar, one cup brown sugar, half a cup water, cook until 

it spins a thread. Beat up whites of two eggs, pour syrup over the whites 
beating all the time. Beat until stiff enough to drop ou a plate; just before 
putting on plate mix in cup walnut meats or flavoring.—Mrs. McDonell.

NOUAATINK8

granulated sugar, one third cup glucose, one third cup honey’Due cup
piece of pai aflue size of a pea, one quarter cup water, one quarter teaspoon 
anil the whites of two eggs, one cup walnut» or almonds chopped flna. Put 
sugar, honey, glucose, paraflne and water in a grainte pan on fire and stir 
occasionally and let cook tu hard hall degree. Add salt to eggs and beat 
stiff, gradually pour on part of syrup heating meanwhile. Return the rest 
o( the syrup to the tire and let boil until brittle, when tested in the water, 

this into the eggs beating constantly. Return to the Are and 
beat until crisp when tasted in the water, pour into a buttered pan and 
when cold cut in pieces.—Miss Elliot.

then turn
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a TO LATE FOR 
CLASSIFICATION

CURING, SMOKING AND KEEPING HAMS 
To a cask of Usais, say from 25 to 30, having packed them closely and 

slightly sprinkled them with salt, let them lie thin for three days, then 
make brine sufficient to cover them, by putting salt in water until strong 
enough to float a potato or egg, then add half lb saltpetre and one gallon 
molasses, let hams lie in brine for 6 weeks. Take them up ami let them 
drain, while damp rub the flesh side and the end of the leg with finely pul­
verized blac k or red cayenne pepper, dust every part of the tlesh side, then 
hang up and smoke. You may leave them in the smoke house or other cool 
place, but away from where the rats ran reach them; treated thus they nre 
perfectly safe from insects.—Mrs. J. Todd.

TO PREVENT FRUIT JARS BREAKING 
Instead of using hot water drop a silver knife in the jar and pour the 

fruit in gently. 1 have found this a first class way and so little trouble. 
—Mis. G, Green.

IRON RUHT
Thicken lemon juice with equal parts of salt and starch, add some soft 

soap. Apply the mixture to the cloth and plac e in the hot sunlight. Re­
new the application several times.—Mrs. G. Green.

CURE FOR BEE OR WASP HTINO
Bind on common baking soda dampened with water or mix common 

earth with water to about the consistency of mud.
BOILED SALAD DRESSING

One tablespoon salt, two teaspoons mustard, three tablespoons sugar, 
tablespoon flour,few grains cayenne, yolks of three eggs slightly beaten.one

three tablespoons melted butter,one and a half cups milks, half cup vinegar. 
Mix dry ingredients, add yolks of eggs, butter, milk and vinegar very slow­
ly, cook over boiling hot water until mixture thickens. This will keep quiet 
a while if kept in a cool place.—Mrs. H. G. Finch.

RICH BROWN CAKE
One cup brown sugar, half cup water, two squares chocolate or three 

tablespoons cocoa, boil together and then cool,half cup butter,one cup brown 
sugar, i cup water, vanilla, two cups or less of flour, one teaspoon sods, 
yolks of three eggs or two whole ones.—Mrs. Yarwood.

JAM CAKE
One cup sugar, one cup fruit jam, txvo cups flour, $ cup butter, three 

eggs, one teaspoon soda, three teaspoons sour milk, spice; cream butter and 
sugar, add the eggs beaten separately than the jam, flour and spice to taste, 
lastly soda dissolved in sour milk. This may be made as layer cake if de­
sired.—Mrs. Yarwood.

Dealers, Place Your Orders For Extracts and Vinegars With 
The Alix Oil Co., Ltd.

(14



«>-**»<*-**-Hp] IDEAS FOR 
ENTERTAINING i

JUiw
Pussy-Cat Party

A most delightful Hummer nfteriioon can l>e spent on the lawn by invit­
ing the girls to a Pussy-Cat Party. Invitations are sent to all the Misses 
around who possess cats or kittens to be present Drawings of cats on the 
invitations are an addition to the novelty. Invite each guest to bring her 
cat for the hours wished. A long ribbon is presented to each guest which is 
to be fastened to the cat on arriving. This may be attached to the lady's 
chair, when she wishes to leave it. There should be plenty of cushions 
around, and a saucer of milk for each kitty. A guessing contest uiay be ar­
ranged for by passing around paper and |>enril upon which answers to the 
following question should be written.

1. What cat will make a butterfly?
2. What cat has a cold?
3. What cat is posted on religion?
4. What cal. thinks of his hair?
5. What cat is followed by a near relative?
6. What cat is from the mountains?
7. What cat brings trouble?
8. What cat is spicy?
9. Beheaded leaves a eat?

10. A cat who will serve you?
11, A cat followed by a woody article?

(Caterpillar)
(Catarrh)
(Catechism)
(Catacomb)
(Catkin)
(Catamount)
(Catastrophe)
(Catsup)
(Scat)
(Caterer)
(Catalogue)
(Cat's Cradle)12. Simple game?

For a first prize give a toy cat,and for a booby prize a package of catnip.
also be given for the prettiest cat, and for the one who can doPrises may

the best trick. For a race let each girl take her kitten by the ribbon, and 
certain distance. Prizes of cat-shaped toys could be given.

A. B. C. Social
As the guests arrive a letter of the alphabet is pinned on each one, and 

a member of the Reception Committee explains that no perdons will be per­
mitted to converse together, unless the letters which they wear form a word.

unusual amount of amusement, especially when two personsThis <• rMlM ail
declare they are it •‘IT”, that is one wears the letter “1”, and the other "T\ 
rill- game a splendid one to keep the guests moving about, for they 
be interested in forming new words, and will seek out other guests with this

will

aim in view.
A Mystery Tea

While there is "nothing new under the sun" there are new ways of com­
bining Old things, and in this day of search after unheard of and pleasing 
combinations the “Mystery Tea” seems particularly amusing.

Cpon entering the room one of the entertainment committee hands you a 
card, with pencil attached, upon which are the numbers from one to ten, 
with a blank space after each. This is your menu card, and ifls your duty 
to put a cross or check mark after each number you wish served to you, the
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to eight and rapid reading, i. the follaw.ng Hat.

1. GIbm of water «•
2. Roll, buttered '* -

i rsxss • °rr

a.wl f■5fS£.—. ■»-» ".™

solution of alum watei and due . of ereeu laid at each plate.
» , I u.ea ti (l carnation xtitli a 8 ,. , #

—S ^^^'SSS.-'Sta
red and green 
of red and given b n bona.

CHILDRENS* BIRTHDAY PARTIES ,

little RUeat. a. for a fifth birthday is to have
bitthday ia celebrated. I > ... rt „ or leaves arranged over
a round uWe. wUh vüte. orje of ^ confectionery. etc..

hFÜWe=
as the child |h„ frost ng, and the candles are lighted just

Sr ^"ht: 5°o,i.h:reo, ^£^HEBE.Cp9ET3
of epun candy. 67
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| IDEAS FOR ENTERTAINING ]

FOR A CHILDRENS PABTTBRIGHT IDEAS
Little Bopeep hue lost her sheep 

And cen t tell where to Hud them,
Saturday afternoon at the hour of three 

She wants you to try to find them.
The above verse is neatly written on Mother Goose Invitation Caide. end 

Purchase a number of ineipeusive, small, wlnte, 
about the room, in places that will be difficult 

When all have arrived let little bopeep tell

delivered to each playmate, 
woolly sheep and hide these 
for the small folks to discover,

child is then given a crook (a paper covered cane), and the hunt is begun. 
As soon as a child finds a sheep she is instructed to sit down and so on until 
all have found sheep. The sheep are then collected, and put away, to here- 
turned to the children before they go home From a Mother Goose Book 
cut out a number of the ,-ha.actere best known to the children and mount 
them upon squares of cardboard of uniform size. Hold one of these up be. 
fore the little folks and ask who recognizes the picture. For example, the 
picture may he that of little Boy Blue. After a moment o. 
will remember the picture and instantly recognize it as that o httie Boy 
Blue. Then ask the child to recite the ryroe connected with it. The young 
folks will become interested, and will be amused with this until the whole 
collection has gone through.

A CHRISTMAS UMBRELLA SAME
one will do), wind the handle with bright 

near the color of
Take a large umbrella (an old 

yellow ribbons, and line the body with red percaline, as 
holly berne as possible. Be sure to shape the lining so that it will not 

Cover the outside with green percaline, and finish the top with sprigs 
bow of red and green ribbon. Trim the edge of the umbrella 

of tiny belle and wind the ribs with tissue or crepe paper the 
.am. color a. the lining. Select small appropriate gift, for the young guest, 
and tie them up daintily and fasten to the ribs of the umbrella. When 
read v for the game, have the children form a circle, and choose one of their 
number to stand in the centre and hold the umbrella. The children then 
dance around singing:

sag
of holly and a
with a row

“Merrily round this Christmas ring,
Dancing gaily as we sing;

What would this umbrella bring,
If we changed to hippety-hop 

And our hostess called out stop."
When singing hippety-hop the children hop around instead of dancing, 

and when the hostess calls out ‘stop', the child with the umbrella raises it 
head head, and the present which sways longest belongs to him.

he hands the umbrella to another child, whose 
until all the children have had a chance 
of the gifts which hang from it. If one

over his
He unties it, and as he does so 
place he lakes in the ring, and ■o Oil
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IDEAS FOR ENTERTAINING
an APRIL FOOL DINNER beef

Following is th. menu:-VegeUble^ujp,£^. butter,
mashed potatoes, brown g™vT,th.Pâinner j, already to serre the 
tea, cheese, jelly and créait P • fm, the gue,t6 when they sit down to 
fun will begin. Imagine the sun pickles in the sugar bowl,
the table to And the soup sert ed.n^teac P-. ^ ^ cut i„ slice, «nd
and the cracker, m the »eg uotatoee in a berry dish, and the gravy
arranged on a t ake dish, the in htewe,i p,M will he served from the
in small individual sauce dishes- on tue bread plate, the fruit in the
water pitcher in glass tuusb eiK.tb lnd lhe lea in the soup bowls,
salad bowl, the butter on the . y ^ ^ served with the
The jelly will be placed on tne « 1 diah and finally the
carving knife. The cheese ,D the cracker jar to­
pis on large dinner plaU a. The g the cbina teapot, the salt will be
nether with gravey ladle, and th R,nn(. r(imll.ing as it should be,
fouud ill the mustard pot. the P I but even this will not be in the
Water must "^""‘‘‘^^.“«tinner coffee cupe. The eoup must be eaten

ill he reserved for the tea.

(Something „ Qreen|eal WhiUie„
(Grace Greenwood)
(Kate Greenaway) 
(General Green) 
(Greensburg)
(Greenland)
(Green Bay)
(Greenhorn)
(Green Gage)
(Green Back)
(Greening)
(Green Houee)
(Green Room)
(Green Tea)
(Green Bay Tree) 
(Wearing of the Green) 
(Greenery)

baint

1 Name of celebrated Poet
2. Name of celebrated Authoress
3. Child’s Artist
4 A Revolutionary Officer
5. Pennsylvania City
6. Cold Country
7. Western Bay
8. Emmigrant
q Domeetic Fruit

10. I-cgal Tender
11. Variety of Apples
12 A place for growing Plants
13 part of a Theatre

i r.—«* ◄

s POB NEW Y BAR'» PARTIES . . I
f 21. t welve ladies and twelve gentleman. Bequest each j

bow to the company, aim r 
that month. and Vinegars WithYour Orders For Extracts 

The Alix Oil Co., Ltd.Dealers, Place
71
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x
Gasoline Tractors, Oliver and 
P. and 0. Gangs, Victor and 
Famous Gas and Gasoline 
Engines 1 to 35 horse power, 
Power Tractors, 12 to 45 horse 

(the one that will do
X

»power
the work and use less oil than 
any of the others), Deeiing 
New Ideal Binder, McCormick 
Binder, and the Cushman 
Binder Engine the beet there 
is, Deering and McCormick 
Mowers and Rakes. Old Do­
minion, Hamilton, Chatham, 
and Petrolia Wagons Binder 
Twine, Aultaian & Taylor 
Threshers all sizes. Goodison 
Threshers all sizes to please

X

1XWatson Fostereveryone.
Wall Paper always in stock.

Im

Alix Albertam
mm xX m -y;11xxxxxxxxxxxxxxl


