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YARMOUTH LINE Young & Lorway
DIRECT SERVICE BE­
TWEEN Yarmouth 

AND BOSTON
The Land of Evangeline Route

SYDNEY. N S

Insurance, Real Estate,
Steamship Brokers.

STEEL STEAMSHIPS 
PRINCE GEORGE and 
PRINCE ARTHUR 

The Shortest and Quickest Route 
between points in Nova Scotia, New 
Bruns wide, ('ape Breton, Prince 
Edward Inland, Newfoundland and 

BOSTON ______

Managers of Steamers plying 
through the Bras D'Or 

Lakes, and around 
the coast of 
Cape Breton.

Tourists and others desiring a 
Summer’s Outing cannot do better 
than take the Steamer Bras D'Or 
through the Bras D'Or Lakes, thro­
ugh the west coast of Cape Breton 
ir the S.S. “ Aspy" to St. Ann's 
Bay and other points of call.

All information regarding trips 
by the above boats will be gladly 
furnished.

Steamship tickets to All parts of 
the world sold.

Kuanlng lime between Yarmouth 
■ad BoMoa about 17 h

THE YARMOUTH LINK provides 
most aatiafrrtory service throughout the 
entire year, its schedules being arrang 1 
to answer the demanda of travel at a.I

and other .information 
J K KINNEY, Supt,

Kor Staterooms 
apply to 
Yarmouth, N. S.

BoMoa A Yarmouth Steamship to. Ltd

Make Sure to Use
“PURE GOLD” FLAVORING

VANILLA,
ALMOND

and LEMON

Then your recipe 
*j will be a complete 
'■À success, and for a 
£-1 tasty and nourish- 

ing Dessert use
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:

The Cheapest 

Luxury on Earth.

'J'HAT’S what you will say, 
too, once you try the swift 

service and dependable work 
of this up-to-the minute laun­
dry. No luxury of life could be 
so great and cost so little. As 
a matter of fact you will really 
save money in the end. You 
will not only have more time 
to yourself, more happiness 
with your family, but you will 
look better.

Will You Lei 
Us t all This 
Week

UNGAR’S
l aundry aud Dye Works

FOUR-FORTY-FOUR

Barrington St
FOUR-TWO-EIGHT

Sackville

HALIFAX, N.S
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MAHON’S Limited
IMPORTERS OF

FINE DRY GOODS, 
Ready-to-wear 

Apparel,
FOR

Women and Children, 
Millinery. Tailoring.

MAHON’S Limited
Halifax Canada

_______________________________
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l+l Nativrtal Ubrary Bibliothèque nationale 
of Canada du Canada

WOMEN’S ORGANIZATIONS INTER­
ESTED

THE Women's Organizations of Nova 
Scotia, and Prince Edward Island in­

terested in the distribution of the Modern 
( ook Book are as follows:
AN 11GONISH — Red Cross.
AMHERST—Tantramar Chapter I.O.D.E 
ANNAPOLIS — I. O. D. E.
DARTMOUTH — The Shannon Chapter,

1» U. ti.
GLACP, HAY— Women’s Institute. 
HALIFAX — The Ladies’ Auxiliary of the 

G. W. V. A.
The Catholic Women’s League 

KENTVILLE — I. O. D. E.
LUNENBURG —I. 0. D. E.
LIVERPOOL — W. C. T. U.
MIDDLETON — Ladies’ Auxiliary of the 

G. W. V. A.
NEW GLASGOW1—Ladies’ Aid Aberdeen 

Hospital.
SYDNEY — Ladies’ Aid of the Ross Me­

morial Hospital.
I L I'IHI - I. O. D. E. and Ladies’ Aux. of
WINDSOR^'. O. D. E.

YARMOUTH — Markland Chapter of the 
I. O. D. E.

SUMMERSIDE, P. E. I. — Hospital Aid
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INTRODUCTION

THE Publishers of the Modern Cook Book 
for Nova Scotia and Prince Edward 

Island cannot help put feel highly gratified 
with the reception which the idea of this 
work has met, both from the women’s organ­
izations interested in the sale and on 'he 
part of the thrifty housewife who appears to 
welcome the opportunity of an exchange of 
tried and tested recipes with neighbors in 
her own town and with women in other parts 
of Nova Scotia and Prince Edward island. 
We believe the recipes found within the 
covers of this book will be found practical 
and economical and are guaranteed to be the 
best of their kind.

A CKNOWLEDGEMENTS should be made 
** to the ladies of Antigonish, Amherst, An­
napolis, Dartmouth, Glace Bay, Halifax, Kent- 
ville, Lunenburg, Liverpool, Middleton, New 
Glasgow, Sydney, Summerside, P.E.I.; Yar­
mouth, Truro, Windsor, and other centres 
whose names are to be found, in most cases, 
signed to their recipes.
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The Next Time 
You Buy Matches

Ask for and see that you get Eddy’s
The name Eddy on the box is your best guaran­

tee of good matches—real matches that strike when 
you want them and furnish a clear steady flame 
when struck

There are 30 or 40 different brands of Eddy 
Matches—a match for every purpose and every match 
fit for its purpose

EDDY’S
“ SILENT FIVE”

is an ideal “ light” for household use: Silent striking 
and non-poisonous they are chemically treated in a 
way that prevents after glow. Blow them out and 
they go out completely.

1 Your dealer will be glad to fill your order with 
Eddy’s. Ask him also about

EDDY’S
INDURATED FIBREWARE

Utensils for household and farm use. Lighter than 
wood- -more durable than metal. They never bulge, 
leak or fall apart.

Eddy’s Matches aad Eddy's Indurated Fibre- 
ware are All-Canadian Products. Made in Canada, 
by Canadians, for Canadians.

The E. B. Eddy Company, Limited
HULL, CANADA

6____ tii______ i _______ JW
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A WORD AS TO OUR ADVERTISERS

WHEN the idea of a Modern Cook Rook 
to be issued in aid of the various hos­

pitals and women’s organizations throughout 
Nova Scotia and Prince Edward Island was 
proposed it seemed a hopeless task to meet 
all expenses in connection with the prepara­
tion and printing of the book, and also to 
leave any substantial amount for the use of 
the various philanthropic causes to which 
this work is dedicated. Through willing 
co-operation of practically all Nova Scotia 
and Prince Edward Island firms of import­
ance, however, it has been found possible to 
defray the printing cost through advertising 
and a very great debt is due all taking sp 
in this book. We ask all of those using the 
book that they study the advertisements 
believing that they will find suggestions of 
value in the advertising pages as well as 
those devoted to the recipes.

act-
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Boys Clothing $
$s
ÏGood Wearing Materials, 

Well Made

Prices Lower Than Ever.

£
$in
$s8! æ
$

Clayton & Sons, |
$jfj HALIFAX, N.S. $
$

Wbl STAIRS, SUN & MORROW, Ltd.
ESTABLISHED 1810

174-196 Lower Water Street Halifax, Canada

Wholesale Jobbers & Commission Merchants

Heavy and Shell Hardware 
Plumbers Supplies 
Steamhtters Supplies 
Painters Supplies 
Contractors Supplies 
Foundry Supplies

Metals 
Wire Ropes 
Steel Plates 
Ship Chandlery 
Tools ol all kinds 
Fishing Outfits

I
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TABLE OF WEIGHTS AND MEASURES.

4 Saltspoonfuls of Liquid 1 Teaspoonful.
4 Teaspoonfuls of Liquid 1 Tablespoonful.
3 Teaspoonfuls of Dry Material 1 Tablespoonful.
4 Tablespoonfuls of Liquid 1 Wine Glass or one-quarter

cup.
2 Gills=l Cup or one-half Pint.

16 Tablespoonfuls of Liquidai Cup.
12 Tablespoonfuls of Dry Material- 1 Cup.
8 Heaping Tablespoonfuls of Dry Material=l Cup.
4 Cups of Liquid=l Quart.
4 Cups of Flour= l Pound or 1 Quart.
2 Cups of Solid Butter 1 Pound.
1 Cup of Butter=One-half Pound.
2 Cups of Granulated Sugar=l Pound.
2 and one-half Cups raf Powdered Sugar=l Pound.
3 Cups Meal=l Pound.
9 Large Eggs —10 Medium Eggs=l Pound.
1 Round Tablespoonful of Butterai Ounce.
1 Heaping Tablespoonfuls of Butter=2 Ounces or One- 

quarter Cup.
Butter the size of an Egg^ 2 Ounces or One-quarter Cup.
1 Heaping Tablespoonful of Sugar=l Ounce.
2 Round Tablespoonfuls of Flour=T Ounce.
2 Round Tablespoonfuls of Powdered Sugar=l Ounce.
2 Two Round Tablasspoonful of Coflee=l ounce.
1 Tablespoonful of Liquid=One-half Ounce.
1 Bottle of S. M. Wine=3 Cups.
1 Bottle of Brandy=l and One-half Cups.
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TIME TABLES FOR COOKING.

Eggs, Coffee, Clams Oysters three to five minutes Boiling. 
Rice, Green Corn, Peas, Tomatoes, Asparagus, Hard 

Boiled Eggs, fifteen to twenty minutes.
Potatoes, Macaroni, Squash, Celery, Spinach, Sweetbreads 

twenty to thirty minutes.
Young Beets, Carrots, Turnips, Onions, Parsnips, Cauli­

flower, thirty to forty-five minutes.
Young Cabbage, String Beans, Shell Beans, Oyster Plant 

forty-five to sixty minutes.
Winter Vegetables, Oatmeal, Hominy and Wheat, Chickens 

and Lamb, one to two hours.
Fowls, Turkey, Veal, two to three hours.
Corned Peef, Smoked Tongue, three to four hours.
Ham, four to five hours.
Halibut and Salmon in cubical form, per pound fifteen 

minutes.
Blue Fish, Bass, etc., per pound, ter minutes.
Cod, Haddock and Small Fish, per pound, six minutes.

Broiling.
Steak, one inch thick, four minutes.
Steak, one and one-half inches thick, six minutes.
Small, Thin Fish, five to eight minutes.
Thick high, twelve to fifteen minutes.
Chickens, twenty minutes.
Chops, Broiled in paper, eight to ten minutes.

Frying.
Smelt, Small Fish, Croquettes a*nd Fish Balls, one minute. 
Fritters, Doughnuts, three to five minutes.
Slices of Fish, Breaded Chops, four to Six Minutes.
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KNOX GELATINE comes In two Packages PM IN and 
ACIDULATED (Lemon Flavor

SOUPS.
C ream ol Tomato Soup.

One-half can tomatoes, one teaspoon sugar, one-quarter 
teaspoo i soda, one teaspoon salt, three tablespoons butter, 

qua< t milk, one sl;ce onion, four teaspoons flour, or,e-eighth 
«spoon pepper J. E. S., Truro.

one

Tomato Soup lor Winter.
One peck ripe tomatoes, six tablespoons flour wet in cold 

water to make a smooth paste. Fry four large onions in 
one-half pound butter until well browned, add tomatoes and 
paste, boil until thoroughly cooked, keep well stirred.

Add one pound white sugar, salt and pepper to taste, two 
quarts boiling water. Strain, return to stove and w hen boiling 
hot put in jars and seal.— Vera t. Middle mas, Yarmouth.

Tomato Soup.
One can tomatoes, two quarts water, one teaspoon salt, 

one onion, cayenne pepper, boil two hours, strain, mix together 
one and one-half pounds corn starch, two and one-half table­
spoons sugar, butter size of an egg, add to first, after strain­
ing, and boil ten minutes. —M. B. C.

Potato Soup.
One quart milk, one large onion boiled in it, six or eight 

potatoes boiled well and mashed through the ricer, with buttei 
pepper and salt. Thin with milk and beat to consistency of 
sauce that will pour into hot milk. Add a little butter and 
cream if you have it. If not thick enough, add a little corn 
starch. M. E. R., Windsor.

Turkey Soup.
Make stock with carcase of turkey, and, if you have them, 

some veal bones, three or four onions and some celery. In a 
separate vessel heat, almost to boiling point, one pint milk. 
Heat yolks of two eggs very light, mix with milk gradually, 
and pour, stirring all the time, into hot stock. Season with 
salt and pepper. Thicken with one tablespoon flour rubbed 
in butter. M.E. R., Windsor.

COAL? CUNARDS!
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i
“SUNNY SUDS” @

&
the - SUNNY SUDS" Clot hen Washer you are able to d« your 
wHshing at home without outside help or extravagant coat tor SUNN» 
SUDS" with it* MUiet motor and its low rout of operating make home 
laundering a pleasure.

Two Cents an Hour

i

In all it coats to electrically operate "SUNNY SUD9" a* against getting 
a laundress to do your work or sending out Die laundry to be done

wi?h ”m»il in'ltul pa ! 'man >'»»' w'i’u d*'v"ï‘"" PUN NY SUDS" XT?,,!! 
home, granting the privilege of making arrangements for the balance of 
payments over a period of six months.

FARQUHAR BROS. Ltd
Electrical Contractors and Everything Electrical

390 Barrington St.., Halifax, N.S
SarkvUr S«-8W

Dry WashWet Wash
Your entire family 

wash called for, 
thoroughly washed 
and returned damp 
in twenty four hours

Your entire family 
wash called for and 
delivered in twenty- 
four hours thoro­
ughly

WASHED AND DRIED

For $1.25For $1.00
HALIFAX WET WASH LAUNDRY

91 MACARA ST., HALIFAX, N.S.

'JL
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KNOX GELATINE IS GUARANTEED to please or money 
back.

Spiced Mutton Soup.
Make a mutton stock, cool and skim off all the fat, soak 

some pearl tapioca in cold water, then add to the stock, season 
with ground cloves, salt, pepper and a little Worcestershire

Mrs. Fowler.sauce to taste
Cream ol Tomato Soup.

One-half can tomatoes, one teaspoon sugar, four teaspoons 
salt, one quarter teaspoon soda, three teaspoons butter one 
quart milk, one slice onion, four teaspoons flour, one-eighth 
teaspoon pepper. Cook tomatoes until soft, add sugar and 
soda, scald milk with onion, remove onion, add flour, mix to 
smooth paste with water; stir constantly while adding; cook 
twenty minutes over hot water; combine mixtures.

Corn Soup.
One can corn, one tablespoon flour, one tablespoon sugar, 

two egg yolks,two cups water, one tablespoon butter, one-half 
teaspoon salt, one-half teaspoon pepper. Add water to corn, 
boil slowly for fifteen minutes, press through sieve, add milk 
scalding hot, season and let simmer while you rub butter and 
flour together ,add these to the soup and stir constantly till it 
thickens, then add beaten yolks and serve at once.

French Tomato Soup.
One quart brown stock, one quart canned tomatoes, one 

onion sliced, two cloves, four sprigs parsley, two sprigs thyme, 
one bay leaf, six pepper berries, one teaspoon salt, pepper, one- 
quarter teaspoon soda one-half tablespoon sugar, two table­
spoons butter, two tablespoons cornstarch, one cup cream, 
one cup milk, few grains cayenne. Method: Mix tomatoes with 
tables, salt, pepper and stock and bring gradually to a 
ing point. I .et simmer twenty minutes. Press through sieve. 
Return to range, add sugar and soda. Melt butter, add 
cornstarch, then hot soup. Bring to boiling point and just 
before serving, add milk and cream.

Martha A. McFurlant, Summerside, P. S. 1.
Phone :
Office Sack 468 MILLER BROS., "Mtory

High Grade Pianos. Phonographs, Etc. 
Victor Records

H. HARRIS MILLER. 225 Hollis Street,
Halifax, N.S.Prop

-■ --- ----- • ■ -
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The KNOX ACIDULATED package contain» flavoring 
and coloring.

Cream of Tomato Soup.
Cook enough sliced tomatoes to make a pint of puree when 

pressed through a sieve. Melt one-fourth a cup of butter- 
cook in it one-fourth a cup of Hour and a teaspoonful of salt' 
then add one quart of milk, stir constantly until mixture boils’ 
then set over hot water. When ready to serve stir the hot 
tomato into the thickened milk, add salt and pepper as needed 
and serve at once with browned crackers or croutons. If too 
thick add hot milk. Put pinch of sodr. into tomatoes when 
cooking.. Mrs. E. T. Tanton, Summerside, P. E. I.

Mock Bouillon.
Two quarts canned tomatoes, two cups water, four stalks 

celery, eight slices carrot, one small onion sliced, one small 
?!'e®n Pepper, three cloves, one-half teaspoon pepper corn, 
blade of mace, salt,pepper. Method : put tomatoes and water in 
sauce-pan. Add celery cut in pieces, carrot, onion, pepper (seeds 
removed) cloves, pepper corns and mace. Bring gradually 
to boiling point and let simmer twenty minutes, or until 
vegetables are cooked, strain, add salt and pepper and cool 
and clear if necessary. Serve hot in bouillon cups.

Martha A. McFarlane, Summerside, P. E. I.

Cream of Celery Soup.
One head of celery, one pint of water, one pint of milk, one 

tablespoon of butter, one tablespoon of flour, one-half teaspoon 
salt, one-half salt-spoon of white pepper, one teaspoon minced 
onion. Wash and scrape celery, cut into half inch pieces, put 
into the pint of boiling water and cook until very soft. Wnen 
done wash it in the water in which it was boiled and add the 
salt and pepper. Cook the onion in the milk, and with it 
make a white sauce with the butter and flour; add this to the 
celery, and strain it through a soup-strainer pressing and 
mashing with the back of a spoon until all but a few tough 
fibres of the celery are squeezed through. Return the soup in 
a double boiler to the fire and heat until steaming, when it is 
ready to serve.

By substituting chicken broth for water, and using celery 
salt instead of fresh celery when it is not in season, a veri- 
acceptable variation of this soup may be made.

Mrs. Neil MacQuarrie, Summerside, P. E. I.

-
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KNOX GELATINE makes deserts. Salads, Candles, Pud­
dings, Ices, Etc.

FISH.
Hi oiled Elsh.

Broiling is assuredly the oldest method of cooking, and no 
new one surpasses it. The skin of small or thin fish serves to 
keep them in shape. Slices of halibut or salmon may be broiled 
whole, or the skin and bone removed ard rut in fillets. Clean 
and split the fish. Rub a double bioiler with suet, lay the fish, 
flesh side down, and set over the fire, turn until both sides are 
brown. When done take up carefully on a heated dish, 
sprinkle with salt and pepper, spread with butter and serve.

Baked Fish.
Procure a fish of three or four pounds, season with one 

heaping tablespoon of salt, one teaspoon of pepper. Rub the 
seasoning well in and outside the fish; place the fish with two 
sliced onions on a large dish; sprinkle over the juice of one large 
lemon, cover and set aside for one hour. Then lay the fish in 
a baking pan with four thin slices of pork under it, and three 
slices of pork on top. Pour one tablespoon of melted butter 
over it and bake forty-five minutes. Serve in a hot dish 
garnished with lemons cut into quarters, and parsley. It can 
be baked without the onion or lemon, but these improve its 
flavor. If salt pork is not at hand, grease the pan thoroughly 
with lard and lay a sheet of clean brown paper, cut to the size 
of the pan without breaking it. Raked in this way it can easily 
be taken from the pan without breaking it at all, and the trouble 
of cleaning the pan afterwards, which is not a little when the 
baking is done in the usual manner, is entirely avoided.

Boiled Fish.
This thought to be the most delicate of all, but on account 

of its slippery skin ar.d gelatinous consistency, it is hard to boil 
it so that its appearance will gratify the eye. To attain the 
best results, several rules are to be remembered and observed. 
First, the fish must be weighed. Second, it must be carefully 
bound up in thin muslin; coarse cheese-cloth is excellent for 
the purpose. Third, the kettle must be large enough to

COAL? CUNARD’S!

_______________  ■ . -



MODERN COOK BOOK 19

Vise KNOX GELATINE II you would be sure ol results.

accommodate the fish easily, and the water must be well salted 
first, or the flakes will have a tendency to separate. Fourth, 
the water must be at the boiling point, but not boiling when the 
fish is put in, and should be in sufficient quantity to cover it, 
but not in excess, or the flavor will be washed away. For a 
large fish, add three tablespoons of vinegar to tne water. 
Fifth, keep the water boiling, and allow six minutes to each 
pound, and if the fish is large, add six minutes to the compu­
tation; for instance, make the thirty-six minutes due a six- 
pounder, forty-tvo minutes. Never stab a fish with a fork 
or skewer to find if it is done, but see that the water boils 
steadily and does not stop boiling for an instant. If the water 
boils turbulently, the kettle must be moved to a part of the 
stove where it can have a less fierce heat, as too much agitation 
of the water will cause the fish to crumble. A fish boiler is best 
to use. Serve with drawn butter and hard-boiled eggs sliced. 
Garnish also with parsley and sliced lemons. Some like 
tomato catsup poured over the fish without the eggs and 
lemons.

Canape Demldofl.
Take a box of sardines and three ounces of fresh butter and 

rub through a fine strainer. Mix thoroughly with a whip or 
spoon, gradually adding four tablespoons of good cream until 
a paste is formed. Spread the paste over toast cut in any 
shape desired, and garnish the edges with chopped olives or 
fillets of anchoives. p, Clinch.

Salmon I oal.
One can salmon, two eggs beaten, ten teaspoons bread 

crumbs, salt, pepper, one tablespoon melted butter. Steam 
one hour or thirty minutes in individual molds.

Mrs. It. F. Nixon.
Wonders.

One egg, one-half teaspoon salt, flour enough to make a stiff 
batter. Break the egg into a bowl, add salt, mix in sufficient 
flour to make a doug'^hat can be kneaded, work until smooth 
and roll out very thin. Cut in round shapes and fry in deep 
fat and drain. Fill with creamed lobster or oysters.

— S. G. Burns
Scalloped Fish.

Put two cups of cooked fish and one cup of bread crumbs in a 
buttered baking dish, almost cover with milk. Season with 
butter, salt and pepper and bake about twenty-five minutes 
in a hot oven. — Edith L. Doherty.
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Simply add water and sugar to the KNOX ACIDULATED 
package.

Supreme ol Halibut cr any White Fish.

and cook ip oven till centre is firm.

Baked Halibut With Tomato Sauce.

water 
—M. B. C.

s!jsgl,;a;zai,ar,;e
SSS. *3Rlibu“"'■"««u,3ZTi»B

Salmon Loaf. '
miii?™** “ of breadLPut it in double boiler with one cup

from rr.r,'zrs5 sr„,ikir .ttr sts
moderate oven. Turn out and serve with mayonnaise

S. ft., Windsor.
Jellied Salmon.

^latine ‘itSi one, cup mayonnaise, one tablespoon 
gelatine, one handful walnuts, melt gelatine in one-nnarter

Mrs. C. F. Seaman
Acadia Boneless Codfish.

it £C.ktf^fi8,h int0 sTa'J Pieces' then pour boiling water over

ffirS'' b”M -»• ïvth>fc

—__________________________________—

rX M
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Ôüm^^iHvid

brings HAPPINESS" I £ H

STANDARD

The Drink DeLuxe ! 
The Drink Delicious!

Blue Bird Tea is the youngest tea sold, but Blue Bird 
is the best beloved.

For Blue Bird is made from the tender new tips of 
the finest plants in the royal tea gardens of India and 
Ceylon. Try Blue Bird made the Blue Bird way and 

other teas will seem ordinaryever after

BLUE BIRD TEA
Brings Happiness

ASK FOR AND GET

NEVILLE’S BONELESS COD.
The Very Best and costs no 
more than the ordinary.

At most Grocers, but if yours 
does not carry it send us 
twenty cents in stamps and we 
will mail you a one pound 
sample.

Neville Canneries Limited.,
HALIFAX, N.S.
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I or Dainty Delicious Desserts use KNOX GELATINE.

Creamed Sardines.
One box of sardines, remove back bor.e and mash Four 

tablespoons of butter melted, add two tablespoons soft hrosH 
crumbs, one cup of cream, two hard-boiled eggs salt petmer 
and paprika Melt butter, add breadcrumbs then r,- n 
then whites of eggs, salt, pepper and sardines. Serve on toart 
put over top yolks of eggs with little pieces of lemon ’

— OnaMunro, Yarmouth.

Fish Mold.

Mrs. Andrew Douglas

one-quarter

Moulded Salmon.mrnmmmustard, few grains cayenne pepper. Remove salmoTfr™

sauce..
— Mary P. Williams, Yarmouth

Salmon Loaf.

for an hour, serve either hot or cold. ’ Pepper^ stea^m

The Green Lantern
HALIFAX

There is no restau­
rant as fine, east of 
Montreal
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Pink Coloring each package o,
23

MEATS, GAME and POULTRY.
Next to bread, meat forms the principal food on our tables 
Always remember that the cheaper parts of a first-class 

animal may be prepared to furnish far better dishes than the 
high priced portions of an inferior animal; in other words a 
stew from the fore-quarter of a first-class animal will be better 
than a roast from the loin of an inferior animal, and it w ill be 
cheaper.

If meat is tough, soak in vinegar and water for six or 
seven hours in proportion of one and one-half pints of vinegar 
to six quarts of water. B

Always cut across the grain of .he muscle.
Never wash fresh meat before roasting. Scrape if necessary 

cooking 'l If 1,38 been w't’ w'Pe thoroughly dry before 

Do not put meat directly on ice, place in a vessel.— J. E. S.

Beefsteak Fie.
Two pounds round steak, one-half inch thick, one onion 

sliced, one heaping tablespoon flour, two tablespoons butter 
two medium potatoes sliced thin, one teaspoon salt, one-half 
teaspoon pepper. Preparation Cut the steak into strips one and 
ore-nalf ,nches long and one inch wide,place in a saucepan cover 
with boiling water,add the sliced onion and simmer until the meat 
is tender. Remove the meat, discard onion, add potatoes to 
the liquid and parboil six minutes, then remove the potatoes 
Measure the liquor and add enough boiling water, to make one 
pint, add the seasonings. Cream the butter and flour together, 
ad<J to the liquor and cook five minutes. In the bottom of a 
pudding dish, place a layer of one-half the potatoes, and on 
top of this arrange the meat, placing the other half of the 
potatoes on top of it. Pour over this sufficient gravy to en­
tirely cover the contents of the baking dish. When cool 
with a crust and bake in a hot oven. cover

The crust is made as follows: Material.—Ore cupflour, one 
rounding tablespoon butter, one rounding tablespoon lard, 
teaspoon salt,two level teaspoons baking powder, milk. Prepara­
tion sift flour, baking powder and salt. Créa mbutterard lard to­
gether and combine them with dry ingredients, mixing 
throughly with finger tips. Add enough milk to make a soft 
dough, roll out about one-quarter of an inch thick, and cover 
with it the contents of the pudding dish.

J. B. G. Stewiacke, N. S.
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Try KNOX ACIDULATED GELATINE with 
Flavor enclosed. the Lemon

Creamed Sweetbreads.

s-SSSr6!*season and cook for five minute e put in the sweetbreads, 
timbales. mmutes. Serve on pastry shell or

— E. M.Veal or Beef Loal.

Meat Loal.
bacon, two euft 'bread 'crumlw*^^'....^ '.^".t»und 

for two hours.—Mrs. L. Bruine.** PP6r dnd onions- Then steam

—M. B. C.

Meat Pie.

deHpn minutesTn S^IVater'" PutCbSteS

te asr ajrass,,s:iH3F
Brine for Curing Ham, Tongue, Beef, Etc.

=«a.^;aa£-
Beef Loaf.

butter. BiafitrCSTHfi 

B. K. D., Windsor.

add

?OWf-S'iJPTfhR-JSf , |



MODERN COOK BOOK 25

M. P. COOK Ér Co.,
17IMPORTERS and Wholesale and Retail Deal- 
11 ers 'n Fashionable Dry Goods, Dress Goods, 
Coatings, Silks, Velvets, Silk Hose, Lisle Hose, 
Cashmere Hose, Corsets, Gloves, Underwear, Etc.

Carpets, Rugs, Linoleum, Oilcloths, Curtains 
and Draperies,

Agents for Pictorial Review, Home Journal 
Patterns, Our extensive stock at your service.

PROMPT AND COURTEOUS ATTENTION

MAIL ORDERS SOLICITED.

M. P. COOK & CO
YARMOUTH, N.S.
You are safe when you buy atH. R. CROCKETT GOURLIES Ltd

Expert Prescription Druggists
Kodaks and Films, 

Sick Room Supplies, 
Toilet Articles, Etc.

WATCH STREET

Summerside, - P.E.I.

Watchmaker, 

Jeweler and Optician

Summerside, - P. E. I.
Telephone 36

HOTEL MERSEY
Gifts that Last.LIVERPOOL, N. S.

GODKIN BROS.,The Home of the 
Tourist and Traveller

Jewelers,
Optometrists

Summerside - P.El.
J. V. BUTLER, - - Prop

LIVERPOOL, N.S.
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makes dainty desserts tor dainty 
people. '

KNOX GELATINE

Devilled Brel.

ejSftSWSSSf t? Tf '*1 b«U" - p»mixed to a paste) sprinkle with salt Û °,t\'L sugar and vinegar quarter cup vinegar and let 'star ! f d pepper; pour over one-

Chopped Steak.

tr I.Uru!Kl0!S-.S?,.,h."S * ”? «""PI»': -M
ïssstof.trs' «t6”2?" &RB5 *
,bpw « i*»1 Sn

T. M. L., Wolf ville.

Chop Suey.
steak putnithnroughdchopMreMdh»:Pan' H Ad,d one-|lalf Pound 
constantly. Add one tirT tnmntn ed wheP cookin8. stir 
cooked and salted macaroni' m t a £oup’ one larKe cup well 
potatoes it is delicious ’ ed hot on toast or w»th baked

E. N. H.—

Baked Sweetbreads.
putthem lTboiling wlttr^ddt^8 and reino.vinK the “tubes” 
salt, a bay leaf a Ze of nnLn PT of,vmeRar.a teaspoon 
quarters of an hour I^Lin ^ and co?k kently for three- 
When the sweetbreads are rom S8Ve th* liquor for stock, 
place them in a baking pan with ,reP?0Ve the membrane and 
and half a pint of thîî hÜ?i Wlth4ha!f a £*UÇ of chopped celery 
oven, about 400 degrees Fahrenheit kfn 3 very quic^
hour, basting frequemtlv If to,, h’ f îhree 'doarters of an

-----------------------------------------t. L. A/., Middleton, N. S.

Roasts by Sample ? Sanford’s

V
KMIVfl
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rakwana
First Since 189! ^IMIE first blend of India and Ceylon 

1 teas to be marketed in Nova Scotia 
was RAKWANA. That was in 1891

For twenty years RAKWANA tea 
has led in its territory. The blend of 
hill grown teas which was produced 
after months of research and testing 
in 1891, remains tc-day the finest.

1
I

In the long run, quality counts*

Not Merely Tea
Rakwana

JOHN TOBIN and COMPANY,
Established in Eighteen-twenty-five

Wholesale Grocers,
Maillai. Tea Merchants

Nova Scotia

* THEM From Your GROCER. 99
99 99 9Swift’s Premium Ham and Bacon, 

Swift’s Silverleaf Brand Pure Lard, 

Swifts Premium Oleomargarine.

t
9 9

9
??
A’9 9A’
fSWIFT CANADIAN CO.,9 9LIMITED
I9 TORONTO, ONTARIO

I BRANCHES: Halifax, Sydney, Sf. John, N. B. »
99999999999999999999999%'t

J
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KNOX ACIDULATED GEI ATINE sales the cost, time 
and bother ol squeezing lemons.

Jellied Chicken.
.. J?re.Su\<'lean, and cu.‘ UP a four-pound fowl. Put in a stew 
pan with two slices onion, cover with boil inn water and cook 
slowly until meat falls from l he bones. When half cooked add 
one-half tablespoon salt. Remove chicken, reduce stock to 
three-quarters cup, strain and skim off fat. The bottom of the 
mold may be decorated w ith parsley and slices of hard boiled
frKK™ u^atk !",meat afu‘r cutt‘nkr in small pieces and freeing 
from skin and bone sprinkle with salt and pepper Pour on 
stock and place mold under a weight if possible. Keep in a
™, , P|act',unt|l hrm. ln summer it is necessary to add one 
teaspoon dissolved gelatine to stock.

RABBIT STEW.

Khr0Zntar=hfi;i °ne >abJe?P°on Worcester sauce, browned
or thrcc mrs h n “ f°r- tr‘ca^ee> soak in salt water for two 
or three hours, then rinse in fresh water, wipe and put in stew
firown'thf^°rk and. °"lons' whi(’h have been sliced and fried 
brown. < over with hot water and simmer gently one hou. 
Ihen add cloves, lemon, sliced, catsup and sauce. Cover

, tHh cktnd S,mme- 'T h"“r lon«,T- Then add browned flour 
to thicken gravy nicely. Serve with boiled rice.

— Rhcla Inch.

—Mrs. J. G., Windsor.
Marbled Chicken.

threelnoi,miew<i!<^COnkeu beef tonKueJ cut the meat from a 
three-pound boiled chicken; season the tongue with pepper
SeLnt,np*,andl!ht' chl=ken,with salt, pepper and celery seed. 
innU,? 5ofslon brow£ brea<j mold or a square bread pan; put 
in a layer of tongue, then a layer of chicken; a thick sprinlking 
of parsley, a layer of sliced hard-boiled eggs, then another layer 
hilf°nfKle a?d 8a°vn untl1 the ingredients are used. Cover 
SO- k fnr KN')X gelatine with half a cup of cold water and 
soak for fifteen minutes; add a pint of boiling water, stir until

and serve on lettuce leaves with mayonnaise dressing. 8 
______________ _______________________ —T. M. K„ Annavolis.

TOMATO-PORK SAUSAGES? SANFORDS!



Veal Loaf.
lioil slowly until tender two pounds veal in water iust 

enough to cover. Take out and cut in small pieces. Season 
to taste with pepper, salt and sage. Have ready two hard 
boiled eggs, slice and arrange in bottom of mold. Put in meat 
with the liquid boiled in enough to press well. When cold 
turnout. Cut in slices. — Mr». Frté M. Bof4

Steak a La Bordelaise.
Trim a large inch and a half thick porterhouse steak. Rub 

together a tablespoon of butter and one of flour, add a pint of 
good strong stock, a tablespoon of chopped onion, a bay leaf 
a saltspoon of celery seed, a level teaspoon of salt and a salt- 
spoon of pepper. Rring to a boil and simmer gently for thirty

’ake ten large mushrooms f°r ten ninutes, add 
them to the sauce and cover and stand it over hot water while 
you broil the steak quickly on each side until it is seared then 
slowly for twenty minutes. Dish it on a hot platter, dust with 
sa t and pepper. Add a tablespoon of butter to the sauce 
lift the mushrooms, place them over the top of the steak and 

the sauce over all. -C. d. H„ Liverpool.pour

Fricassee of Dried Beef.
water11 beef apart in,tiJny pieces- cover it with boiling
water for fifteen minutes, and drain perfectly dry. Put two 
taWespoons butter in the chafing dish, when hot sprinkle in

St'r and, rui°k untl1 the meat is thoroughly heated. 
Snnnkl over a tablespoon of flour, and add half 'a pint of

i •» -aiï,y u.ntiJ the mixture boils; add a dash of
sfi^PpnnftnnVif y°H have ]t> ha,f a teaspoon of kitchen bouquet, 
otir constantly and serve at once. — R M £, Truro

milk.

Chicken Souffle.
t„hiMake a w,hiie sauce with two tablespoons of butter, two 
L lm,!’»P00n.S °f ,mr’ ?ne teaspoon salt, pinch of pepper, (red 
hrifiter r Cu,ps °f scalded milk add one half cup of stale 
nnH hCrtU^bf and cook untl1 t*uite thick. Remove from fire 
u?hle nn,mnAfWVUPS.,0f col,d fhifken cut in small pieces, one

the place of chicken. - Cora L. Hilton, Yarmouth, N. S.

________________ MODERN COOK book

See that the name K-N-O-X Is on each package of 
gelatine you buy.

29
Ï

Jigg’s Corned Beef ? Sanfords f
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mox “aK-'sââr' -
Baked Turkey.

r-«ftsawtfa?
Hub the breast of the turkey with either the turkev fat ôr

aHISmSrSsa=“v ?"“*•- ateï':&'rsstuffed 1 UrkPy roasted ln th,s wayi8 much sweeter than when
T. A. M., Amherst, N. S.

Chicken Mousse.
thrrnmh ?£d ?ne'half CUPK chicken meat that has been

stock, one tablespoon granulated Knox gelatine- heat one Cud 
stock and pour over the beaten egg yolks adding sift nanrikl

sar$w tttaz^oTh^i Mrs

put

Mrs. Arthur Horsfall, Annapolis Royal.
Chicken Mousse.

«A1 «SSd0* SSTi -JZtT- „7k, 'TuiT'S

.1* ^asffios»easnB& “ 
£pw-a^3^sr»snr-ft:a'Jr "”“b

—S.F. M., Yarmouth.

ALL WHITE MEAT HOME—SANFORDS !

---- -T
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Plate Glass, Sheet Glass and 
Wall Paper

Art Glass Bevellers; Mirror Manufac­
turers and Glass Benders.

Painting, Glazing; Paper-Hanging, Etc.
DAVID ROCHE,

236-238 Argyle St., Halifax, N.S.
SACKVILLE 328

WINDOW WONDERS
IN CHINA

Whenever you’re on Barrington 
Street, look in our window for in­
viting bargains.

And if you crave the unique, the 
coming fad - see it at

BALDWIN’S
446 Barrington St. Halifax, N. S.
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Hhere recipes call lor Gelatine use KNOX GELATINE.

VEGETABLES.
VEGETABLES.

In the vegetable kingdom the cereals form a very important 
part of our diet, by supplying chiefly the carbohydrates or heat 
giving matter Another nutritious group termed pulse, are 
those which have their seed enclosed in a pod. The most 
lumiliar are peas, beans and lentils; peas and beans are eaten 
in the green or unripe state as well as in the dried. Vegetables 
included in the pulse group are very nourishing if they can be 
digested, they contain a large amount of flesh forming matter, 
usually a fair amount of starch, but are deficient in fat. 
t eas and beans also contain sulphur and tend to produce 
flatulence when indulged in by those of weak digestion lentils 
readdy eSS su,phur' ant* do not produce this complaint so

1 lie more succulent vegetables include tubers, as potatoes 
and Jerusalem artichokes, leaves, stems, amd bulbs, as cab- 
Dages, spinach, celery, and onions, roots and flowers, as car- 
rots, parsnips, and cauliflower. These are very valuable on 
account of the mineral matter, chief of \ hich are the potash 
salts, so necessary to keep the blood in a healthy condition, 

t are should be taken in cooking vegetables not to lose the 
t>tearning is preferable to boiling, by preserving the 
though it does not tend to improve the color of green 

vegetables. A little lemon juice added to the water in which 
new potatoes are boiling improves their color. Mint is some­
times cooked with new potatoes. To secure a good color in 
vegetables when cooked, careful cleaning and preparation 
before cooking is essential. Earthy roots, such as potatoes, 
turnips, and carrots, must be both well scrubbed and thor­
oughly rinsed in clean water before peelin'.. From all vege­
tables, coarse or discolored leave, and any dark or decayed 
spots should be carefully removed before cooking.

l otatoes should be peeled thinly or, if new, merely 
brushed or rubbed with a coarse cloth to get the skin off,
1 urmps should be thickly peeled, as the rind in these is hard 
and woody. ( arrots and salsify, unless very old, need scraping 
only. After the removal of the skin, all root vegetables 
(except those of the onion kind) should be put in cold water 
till wanted. Potatoes, artichokes, and salsify especially,

salts.
juices,

Meat ? Sanfords of Course!
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For Good Cooking 
You Must Have 

Good Groceries
For Good Groceries the Retailer 
must have a Reliable Wholesale 
Supply House at his back.

E.

nt
at
re
st

J. L. WILSON & CO., Limitedm
es
36 aim to give the Retail Trade the 

best value for their money.
Write us for prices.

r,
t.

Is
50

213-215 Lower Water Streetes

HALIFAX, N.S.r-
in
;h FURNITURE AT ROCK BOTTOM PRICESîe
ie

For 102 years we have sold 
the highest grades of Furni­
ture and Furnishings, and as 
Complete House Furnishers 
you will find a wide variety of 
stock to choose from and from 
the most reliable makers of

Canada, United States, and the British Isles. 
If you live out of the City you 
will more than

Save your Fare by Purchasing at our Store in Halifax.

n
h
e-
n
n
s,
r-
£-
d

l
,i
K«
ir

GORDON & KEITH, Limited,
COMPLETE HOUSE FURNISHERS.

Corner Duke and Granville Sts., Ha'ifax
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IOUR PINTS ol leWy^eech package ol KNOX

|HSE=BSBS
Root vegetables should be boiled with ihe lid of

off, ^heXefvaLSnhoahebecotled tHe MM°r[ ^ -
Potato Cakes. 8 Koy'

5F;£ff»C3 S teVtthîÈ
pan
pan

Two

StnHed Potatoes.
wiseUbh1» large P?1?1068 and cut them into halves cross-

ï&ï*
Sa-=£S»S
stock to make the mixture moist (about half a cupfuh Re

s»” »«wn5w awKiitsa.*4
■—T. S. U., Truro, N. S.

Luncheon Dish.

and bds of butter. Rake covered until rice"s done ’ Can 
tested by inserting fork at side of dish and finding rice ker- 

Mrs. Duston, Lunenburg, N. S.
Creamed Cabbage.

. 1 wo cups cold cabbage, chopped, one tablespoon butter
two tab'espoons Ogilvie's Royal Household two cups hot
Preparation^PMeltS?ht’ ?n?.tea*P°on Pepper, cracker crumbs 

o?n —dTe tthe butter in a saucepan, add the flour
untiuÆ T STa°th’, theü add the hot m'lk gradually, stir 
cover with erifilnS» add s.alt and pepper, pour over the cabbage, 
in the m-en bS moistened with melted butter, and brown 

the oven- — Mrs. C., Weymouth, N. S.

L_ z_
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KNOX GELATINE Is measured ready lor use each 
package Is divided Into two envelopes.

Dainty Side Dish.
(irate six parsnips. Add one e^g, one-half teacup flour, 

and salt. Mix thoroughly, dip up with spoon and fry in deep
Mrs. Frank A. Huston.

ley
180
iep fat.

Potato Croquettes.
Put a pint of cold mashed potatoes in a saucepan; add four 

tablespoons of milk or cream, half a teaspoon salt, a teaspoon 
of onion juice, a dash of pepper, a grating of nutmeg, and stir 
and beat until smooth and hot. Take from the fire, add the 
yolks of two eggs, and form into cylinder-shaped croquettes. 
Beat the white of one egg and add it to a tablespoon of water; 
roll the croquettes in this, then in bread crumbs, and fry in hot 
fat. The remaining white of egg may be used for some other 
dish. —T. S. F., Shelburne, N. S.

an
an

It,
Lie
nd
nd

Scalloped Tomatoes.
Put a layer of dried bread blocks in the bottom of a baking 

dish, then a layer of stewed tomatoes, or bits of left-over raw 
tomatoes that are not sufficiently sightly for salads; dust over 
them a little chopped onion, chopped parsley, salt and pepper 
another layer of bread blocks, tomatoes, seasoning, and another 
layer of bread blocks. Put here and there a bit of butter, and 
bake in a quick oven for twenty minutes

is-
at
or
Id
>n
nt
e-
x-

— T. S. A., Barringtonid
h. Tomatoes, French Fashion.

Scald and peel small, solid tomatoes; to each six allow half a 
pint of cream sauce made by rubbing together a rounding 
tablespoon of b utter and one of flour; add naif a pint of milk 
stir until boiling. Take from the fire, add a level teaspoon of 
salt and a saltspoon of pepper. Put a tablespoon of the sauce 
in the bottom of a custard cup; then put in a tomato and cover 
with another tablespoon of sauce; dust the top with bread 
crumbs; stand the cups in a pan of boiling water, and bake 
a moderate oven for half an hour. Serve in the cups.

— T. M. A., Digby, N. S.

w
e,
rg
r,
>e
r-

Chantllly Potatoes.
Boil six or seven potatoes, pare them and cut in small cubes. 

Place in a baking dish, season to taste with salt and pepper. 
Pour over it cheese sauce, made as follows: Two tablespoons 
melted butter, two tablespoons flour, one cup scalded milk, 
four tablespoons grated cheese, little salt and pepper. Melt 
butter and stir in dry flour. Add scalded milk, grated cheese, 
and cook until thick, stirring all the time. Pour over potatoes 
and bake in hot oven until golden brown.

•—Mrs. J. Lloyd Fraser, 47 1-2 Chestnut St., Halifax, N. S.

r.
it
s.

r-
e,
n

■
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KNOX GELATINE «dm Me proMen, f lVha, have

SALADS, SAUCES and RELISHES

cooked cold fish, poultry 'ind "neat''ke'Lvejlv,ahles. eggs,

EEHBEÈE™^ 

EieSBHHH
are espccialllv «rood for t hi Ce’ ^reen Peas and string beans, carrots aid turninsmav hi ,PU!?0Se’ and.eve.n Brussels sprouts

KESœsPESsknown ‘bit finit “r a sa !Pon respectively are most widely

sm J|hpS‘ lrndSniled0Uld k T up in‘° cubes or convenient 
bowl o6 i 3 d piled UP 111 the centre of the dish or salad 
should L n ylr "flrseasoned, shredded lettuce Owr this 
arranld thl^ half °f Khe dressinK- Round this should be 
small inrnishoH60'-1?orjstituents of the salads, cut up rather hard ’cTOked ^V ThS 'CeS °f- ‘S"181? °[ beets- cucumber and
jyÆÆ ■»

rnamented with a few sprigs of endive or parsley.

and dried and

may

Mrs. Fraser.
Office Sack 488H tr MILLER BROS., "Fr„,ln‘.r>

High Grade Pianos, Phonographs, Etc. 
Victor Records

H. HARRIS MILLER,
22S Hollis Street,

Halifax. N.S.
Prop.

>------
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If it’s good 
we have it.

If we have it. 
It’s good

DILLONS
c*h

Why waste your time cooking 
with poor ingredients ? Our 
Groceries go hand in hand 
with a good recipe, and are a 
great help in getting the desir­
ed results.

Ask your neighbours, they know.

he
!»,
ils

or
er
ig
•y
iyt-
e,
m

DILLONS?r
is

THE CLEANEST GROCERY IN HALIFAX.
80 SackviUe St. ~
We deliver C. O. D. Orders to all parts of ths City. We close Wednesday at 12.30

ll
Sack 213, 214i-

d
i,
i,

Hagen & Company Halifax, Ltd

Steamfitters 

and Plumbers.

i.
1
tl
1l
t
i
1

Corner Hollis and Salter Streets,
HALIFAX, N.S.

TELEPHONE SACKVILLE 854
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KNOX GFlATINE IS economical — FOLK PINTS In 
each package.

Cucumber Sauce.
,»J^aV)nuhalf,cup heavy cream Ufitil stiff, add one-quarter 
Lmm vinSa tj a,LeW gr.alns and gradually two tables-

B gar’ then add °na cucumber, pared, chopped and 
dramed- - May P. Williams, Yarmouth.

Tomato Chutney.
nnnnHa^oüwûf8 ntpe tomatoes, four pounds sour apples, two 
înetr lrniln ^ raiKln,s’ three-quarter ounce cayenne, one nut- 
meg grated, juice of one lemon, two pounds of sugar, eight
fourC nSnïnns Î’ th n? ?Unces ground ginger, two ounces allspme, 
four onions (small) two quarts vinegar. Chop apples, 
atoes and onions very fine. Boil one hour slowly.

— Mrs. J. H.
tom-

Steward.
Luncheon Salad.

One envelope Knox Sparkling Gelatine, one cup cold water

.ppf‘ïmï is■pÆSss’.ja,". ;s s
meats. I urn into mold, first dipped in cold water ,and chill.
serv0e0dTcasyésWmadrfyro0m b&W

Salad Dressing.
c-.ii^?,'i!,ot?b|ll?8p00ns butter- one tablespoon flour, one teaspoon 

oae tablespoon mustard, one tablespoon sugar, one cup 
milk, one-half cup vinegar, three eggs, pinch of pepper. Melt 
butter in double boiler mix all dry ingredients in a bowl and 
wh p eggs, add to them dry-ingredients and add milk, pour into 
boiler with butter, rinse out bowl with vinegar and add last 

constantly to avoid lumps, thin out with milk when 
using. 1 his will keep a long time in a cool dry place.
_____—Mm- W. B. Connor, «5 Birmingham St., Halifax, N.S.

one

—C. B. K

Apple Chutney.
apples, four ripe tomatoes, ore onion, three 

peppers (two green one red) one cup raisins, one pint cider 
vinegar, two cups sugar, one tablespoonful ground ginger, one- 
quarter teaspoon cayenne, one tablespoon salt, one tablespoon 
cinnamon, Chop apples, onions and peppers fine (can be put 
through meat chopper) add vinegar and other ingredients. 
Cook slowly one hour and a Half and bottle as any pickle

— Mrs. James Prichard.

Twelve sour

-
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Try the KNOX CEI ATI NE recipes lound In this book.

Perfection Salad.
One envelope Knox Sparkling Gelatine, one-half cup cold 

water, one-half cup mild vinegar, two tablespoonfuls lemon 
juice, two cups boiling water, one-half cup sugar, one teaspoon­
ful salt, one cup cabbage, finely shredded, two cups celery, cut 
in small pieces, two pimentos, cut in small pieces. Soak 
gelatine in cold water five minutes. Add vinegar, lemon juice, 
boiling water, sugar, and salt. Strain, and when mixture begins 
to stiffen, add remaining ingredients. Turn into mold, first 
dipped in cold water, and chill. Remove to bed of lettuce or 
endive. Garnish with mayonnaise dressing, or cut in cubes, 
and serve in cases made of red or green peppers, or turn into 
molds lined with canned pimentos. A delicious accompani­
ment to cold sliced chicken or veal. — C.B. K.

Corn and Nut Loaf.
Mix two cups corn, cup chopped nuts, two eggs, one-half 

cup crumbs, cup milk, season with salt and pepper. Stir well, 
pour into buttered mould, steam until firm, garnish with hot 
string beans and hard boiled eggs.

r

I

Frutt Salad Dressing.
Juice of two oranges, juice of two lemons, two eggs, one 

cup cream, one-half cup sugar. Beat the juice of fruit with 
eggs, add the sugar and bofi until clear, whip the 
stir thoroughly into the mixture after it has cooled, 
to become thoroughly chilled.

cream and 
Set away 

— Helen J. M. Kent.
Rhubarb Relish.

One quart rhubarb, one quart onions, one and one-half pint 
vinegar, one and one-quarter pounds brown sugar, one teaspoon 
salt, one teaspoon pepper, one teaspoon cloves, one teaspoon 
cinnamon, one teaspoon allspice. Boil the rhubarb, onions 
and vinegar together for twenty minutes. Add the remaining 
ingredients and boil for one hour..—Mrs. J. M. Me Ken ie.

Celery and Pineapple Salad.
One-half cup celery, one-half cup pineapple cut in cubes, 

one and one-quarter teaspoon Knox gelatine, one quarter cup 
cold water, one-quarter cup boiling water. Soak gelatine in 
cold water and dissolve in the boiling water. Strain and ado 
one-quarter cup vinegar, one-quarter cup sugar, twc thirds 
cup pineapph juice, one-half tablespoon lemon juice. Mold 
and chill and serve on lettuce leaves.— Mariorie Haley.

Meat? Sanfords of Course!
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1)1 SSI RTS ran be made In a short time ttllh KNOX 
GELATINE.

Tomato Jelly Salad.
oneThalfen,ma,riMSJU.nre Knox *elatine <three tablespoons), 
one-halt cup cold water, one can tomatoes, eight cloves one
'“r, kU/'dT’ tw° teaspoons salt, few dried celerv leaves 
one baj leaf, one slice onion, one teaspoon lemon juice." Soften 
gelatine in cold water, cook, next swim ingredients twenty 
minutes. Add salt and lemon juice. Press through a strainer 
and pour while hot over gelatine. When dissolved strain into 
moist individual molds, chill. Unmold on lettuce lea es and 
serve with salad dressing. - Marjorie Haley

Frezen Fruit Salad.
We** one anj* one-half tablespoons flour, three-quarters 

tablespoon mustard, one-half tablespoon salt and add one- 
eo»rtrr k,UiP c°,ldensed milk, one-half cup vinegar, yolk of on
umi.S hKihLlyflbea,en; P00k,«*VCT hot water, stir constant”? 
until thick, flavor, strain and add two tablespoons butter one 
and one-quarter teaspoons celery seed. Cool, add Kn
fruit” or» no*” hKg’ one'h?!f cup cream beaten stiff, two cups 
in hanana, white grapes, cherries, pineapple. Put
He cmerba pngl.,,0W.der boxes- C0VeLr w'th buttered iiaper and
fo? two hnni kn tWMqU^ts crushed ice’ one Quart rock salt 
lor two hours. Lnmold, slice, serve, on lettuce leaves.

— Mrs. Irving McAllister.
Creamed Tomato Sauce lor Fried Chicken.

_ ,„Snt,rain,MUffiCv nt s£ewed or canned tomatoes to make a half 
cnnl a °m°n, a bay leaf and a blade of mace;
o biE I!!" reduced one-half. Rub together a tablespoon
mnmJnfr ^i on,e of fl,?ur; add to lhc tomatoes, cook for a 
moment. 1 ake from the fire and add half 
milk, half a teaspoon of salt and 
and serve.

a cup of very rich 
saltspoon of pepper. Strain 

— P.C.C., Bridgetown.
a

White Sauce.

— Marie McGrath.
Salad Dressing.

,. ^.fjh f°ur tablespoons butter, add two tablespoons flour 
nvV' .u m°0th,’, aLdd one CUP milk and put in double boiler, 
lake three well beaten eggs, add one-half cup vinegar, une 
tablespoon mustard, one teaspoon salt, one tablespoon sugar 
one pinch cayenne pepper. Mix well and add to mixture in 
double boiler. Cook until it thickens. Never curdles.

—Mrs. V. Mullins.

■66Ü»
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OX No Home Should be Without a Player Piano
No home should be without a 

player piano.
There is no inmate of any home 

that cannot enjoy a player piano. 
Your friends, who happen in, your 
family, share your pleasure. Sure­
ly it is the most unselfish enjoyment 
you can have.

You might as well iiave the best 
on the market if you are buying, 
so why not call and inspect
Cremonalone Players.

Pianos, Phonographs, Organs, are taken in 
Exchange on a Player sale, by

ns),
one

2.ves,
rten
nty
iner
nto
and

ters
me-
on

j. a. McDonald,itly
one
ten PIANO AND MUSIC STORE.

419 BARRINGTON STREET,
Phone Sackvllle 1200

ups HALIFAX, N.S.Put
and
salt

Ladies,
Before Buying your STYLISH HATS,mlf

ice;
Don

kindly inspect our stock, 
if you wish to get the 
right style, at the right 
price.

r a
ich
ain

ilk.

ur,

NEW YORK MILLINERY CO.,er.
me
ar,
in 8 STORES

Head Office, Halifax, N.S.
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Pepper Relish.
One and one-half dozen green peppers, six large onions, one 

large cabbage. Put through fond chopper. I et stand twenty- 
four bouts with one-half cup of salt. Strain. Add three- 
quarters cup white mustard seed, two tablespoons celery seed. 
Heat one quart of vinegar and one pound brown sugar. Pour 
over mixture. — Mrs. M. G. Burris.

Salad Dressing.
One tablespoon mustard (heaping) one tablespoon sugar, 

one tablespoon flour,one-half tablespoon salt four tablespoons 
butter (scant) two eggs, one cup milk, one-half cup vinegar 
Mix dry ingredients, then add outter and mix to a smooth 
aste. Then add eggs, milk and vinegar last. Cook in double 
oiler till thick. - Mrs. A. P. C., Windsor.

SALAD ACCOMPANIMENTS.
Cheese Biscuit.

One cup flour, two and one-half teaspoons baking powder, 
one-half teaspoon salt, one tablespoon lard, one-half teaspoon 
butter, three-eighths cup milk. Mix as baking powder biscuit, 
adding grated cheese at last.

Martha McFarlane, Summerside, P. E. I.
Peanut Butter Biscuit.

Two cups flour, four teaspoons baking powder, one teaspoon 
salt, one tablespoon lard, one tablespoon butter, three-quarters 
cup milk, four tablespoons peanut butter. Cut peanut butter 
in with shortening and finish as baking powder biscuit.

— Martha McFarlane, Summerside, P. E. I.
Fruit Salad.

One pineapple (or can pineapple) (diced), four 
bananas sliced, one cup chopped walnuts, one (or more) 
oranges cut in dice, one head lettuce, shredded very fine. 
Place lettuce on each plate, then large tablespoonful of fruit, 
previously mixed with salad dressing (use lemon in making 
salad dressings) on this a large tablespoonful of whipped cream, 
sprinkle with chopped walnuts and decorate with cherry or 
' He — Mrs. Geo. Croakin, Summerside, P. E. I.jelly.

Waldorl Salad.
Two apples cut very fine in strips, one dozen grapes (white) 
in halves and seeded, two sticks celery cut small, eight 

walnuts chopped serve on lettuce leaves after mixing well with 
dressing.

cut

MODERN COOK BOOK42

Use KNOX GF 1 ATI NE the two-quart package.
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KNOX GELATINE makes a transparent, tender, quiver­
ing Jelly.

Boiled Salad Dressing.
One-half tablespoon salt, one teaspoon mustard, one and 

one-half tablespoon sugar, few grains cayenne, one-half table­
spoon Hour, yolks of two eggs, one and one-half tablespoons 
melted butter, three-quarteis cup milk, one-quarter cup vine­
gar. Mix dry ingredients, add yolks of eggs slightly beaten, 
then add butter, milk and vinegar very slowly. Cook over 
boiling water until mixture thickens, strain and cool.

— Mabel D. Hines, Yarmouth.
Dressing.

Stand bowl in ice water to keep dressing cold while mixing 
and till served. Take two yolks eggs, stir a little then stir in 
slowly three-quarters tea cup oilve oil. Stir constantly add 
juice of one-half lemon, a little salt, pinch of mustard, 
pinch of pepper. — B. Watt, Shannon Chapter, Dartmouth

Vegetable Salad.
Three cups cabbage, shredded, one cup grated carrot, one- 

half cup peanuts. Dressing: One-half cup oil, one-quarter 
cup vinegar, one teaspoon salt, paprika and cayenne. Mix 
all ingredients, add dressing and chill or use mayonnaise 
dressing. T M.B.C.

Mulled Pepper Salad.
Three medium sized green peppers, one ten-cent cream 

cheese, one-quarter cupful grated American cheese, one-quarter 
cupful chopped stuffed olives, cream, salt and paprika to taste, 
lettuce, mayonnaise dressing. Remove the tops from the 
peppers, scoop out seeds and parboil peppers five minutes in 
boiling salted water, then chill. Mix together the cheese and 
olives, moisten with cream as needed, and season to taste. 
Pack into the peppers, chill well, then slice and serve on lettuce 
leaves, with a garnish of mayonnaise. —A. McKay.

Banana and Nut Salad.
Peel and scrape some fine ripe bananas and cut into pieces 

three inches long, roll in chopped walnuts and peanuts, lay on 
lettuce leaf and add dressing..— Mrs. Willard L. Turner.

Pepper Sauce.
One dozen red peppers, one dozen green peppers, one dozen 

small onions, one quart vinegar, two cups sugar, one tablespoon 
salt. Seed the peppers. Add the onions. Cover with boiling 
water and let stand for five minutes, then add the vinegar, • 
sugar and salt. —Mrs. Wm. McKinnon.

.



KNOX GEIATINE IS the one dessert lor all appetites.

Fruit Salad.
ne cup Malaga grapes, halved, one-half cup chopped wal- 
one-half cup diced apples, put in water till ready to mix. 

Dressing: Two well beaten eggs, four tablespoons vinegar and 
one tablespoon sugar, stir over fire till it thickers, add slowly 
small cup of milk, stirring constantly, salt and pepper to taste. 
When cool add one-half cup whipped cream.

—M. B. C., Yarmouth.
Ripe Tomato Relish.

Four pounds ripe tomatoes, two pounds celery, one-half 
pounds onions, one quart -vinegar, one and one-half pounds 
sugar, one-half teaspoon mustard, one-half teaspoon cinnamon, 
one-half teaspoon cayenne. Very small half cup- salt. Cut 
onions small. Simmer in vinegar, then add sugar, spices and 
salt, celery and tomatoes, thicken with one-half cup Hour, mixed 
to a smooth paste. — A. C„ Antigonish.

India Reilsh.
Seven cups chopped cucumbers, four cups vinegar, three 

cups sugar, one tablespoon mustard seeds, one tablespoon curry 
powder, one-half tablespoon red pepper pods. Put cucumber 
through food chopper after removing all seeds, then put into a 
basin, sprinkle lightly with salt and let stand over night. In 
the morning put into colendar and drain off all the juice and 
throw away, then put vinegar, sugar and spices into a saucepr i 
and let come to a boil, then add the chopped cucumbers and 
boil for five minutes.— Mrs. A. Mac NeiU, Summerside, P.E.I.

Fruit and Ginger Salad.
Soak two tablespoonfuls of Knox granulated gelatine in 

two tablespoonfuls cold water and dissolve in one-third of a 
cupful of boiling water, add one cup of ginger ale, one quarter 
cup of lemon juice, two tablespoons sugar and a few grains of 
salt. Let stand until the mixture begins to set, then mix in 
one-half cup of fruit of any kind, and one-half cup preserve 
ginger. Serve on lettuce with mayonnaise dressing.

■— Mrs. W. K. McGougan, Summerside.

THE OPTICAL SHOP
R. H. MARTELL

OpticianOptometrist and

36 GOTTINGEN STREET,
HALIFAX, N.S.
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One “ Reason Why” For 
an Extension Telephone.

Maritime Telegraph and Telephone 
Company, Limited

UNIFORMLY RICH SHORTENING 
Makes UNIFORMLY RICH CAKES

I®®

Rich Shortening—All Fat, saves money and 
time. That Is why so many housewives use

Fairco Shortening
It Is 100 p.c. Fat

Its uniformity of richness and quality 
makes It possible to get the same results 
every time—If the other Ingredients do not 
chang.- In quality or quantity.

The n.k. FAIRBANKc°mp*nv
LIMITED

MONTREAL
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PICKLES or PRESERVES.
Amber Marmalade.

Shave three oranges, three lemons and three grape-fruit very 
thin, rejecting nothing but seeds. Measure the fruit, and add 
to it three times the quantity of water, let it stand in an 
earthen dish over night. Next morning let it boil for ten 
minutes only. Stand another night, and next morning add 
pint for pint of sugar and boil steadily for two hours or more 
until it jellies. Stir as little as possible during boiling. This 
makes three dozen tumblers. If smaller quantity desired, 
use one-third the recipe.

Mrs. J. Lloyd Fraser, 47 1-2 Chestnut St., Halifax, N.S.
Apple Ginger.

Seven pounds apples, seven pounds sugar, four ounces of 
ginger or one jar preserved ginger, three lemons, one quart 
water. Mix all and boil one hour.

A. W. Reynolds, Antigonish.
Gooseberry Conserve.

Five pounds gooseberries,-five pounds sugar (white or 
brown) two oranges, one lemon, one-half package raisins. 
Cook slowly for two hours then add one-quarter pound walnuts

— M.B. Porter, Yarmouth.chopped fine.
English Preserve.

Two and one-half pounds chopped rhubarb, two and one- 
half ppunds sugar. Let stand over night. In morning add 
one pouml of chopped figs, the juice and grated rind of two 
lemons. Cook to jam consistency.

M. F. Hunt, Summerside, P. E. I.
Mustard Pickles.

One pint fine cutly celery, two dozen small cucumbers, one 
uart small white onions, two head cauliflower, ore-quarter 
ozen green peppers. Cut vegetables and place in granite 

jar, make a brine allowing half pound salt to one gallon water. 
Four over vegetables and allow to stand over night. Next 
morning place vegetables in biine over fire and bring to a scald. 
In another kettle put three quarts vinegar, one pound sugar 
and set over fire. Mix one heaping cupful flour, one-half 
pound English mustard, one-half ounces tumeric ard cold 
vinegar enough to make a paste. Stir this into the boiling 
vinegar and cook ten minutes, stirring all the time. Pour 
over vegetables hot. When cold, seal

— D. A. B. Paradise, N. S.

4H MODKRN COOK ROOK

Give the growing children KNOX GELATINE.
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KNOX GELATINE Is clear and sparkling.

Grape Fruit Marmalade.
Cut grape fruit in halves, cut out seeds, scoop out pult), 

cut rind in thin slices. To each pound of fruit, add three 
pints of cold water. 1-et stand twenty-four hours. Boil one 
hour and let stand over night. To each pound of liquid add 

pound and a half of sugar. Beil ore hour and bottle.
Mrs. C. M. Henry, Anttgovtsh, A. A.

f oneI

Tomato Jelly.
One can tomatoes, one bay leaf, one-half level teaspoon 

paprika, three level teaspoors Knox gelatii e, four cloves, 
level teaspoon salt, ore level teaspoon sugar, one-halt cup 
cold water. Cook tomatoes and seasoning fifteen minutes, 
strain and add gelatine which has been soaked in water fifteen 
minutes. - Mrs. Andrew Douglass, New Glasgow, N. S.

l
1
e one
s

Grape Fruit Marmarlade.
One grapefruit, one lemon, one orange, shredded; three 

quarts cold water let stand twenty-four hours, boil twelve 
minutes, put away for twenty-four hours, put on to boil and 

boiling hot add six pounds sugar. Boil hard thirty
— B. M. Mitchell.

f
t

when 
minutes.

r Sweet Apple Pickles.
Do not peel apples, but leave peel on, if it is preferred. Cut 

them in halves and stick three cloves in each half. To a quart 
of vinegar add three pounds of sugar, this will make sufficient 
amount of syrup for four pounds of apples. Drop in the apples 
and let them cook until you can thrust a straw in them.

— Mrs. J. M. Noonan, Summenide, P. E. I.

8

I
)

Mustard Pickles.
Two medium cauliflower, two quarts of small cucumbers, 

two quarts of tomatoes, two quarts small onions. Cut all up 
together, cover with one and one-half cups table salt (small), 
let stand twenty-four hours, strain and cover with fresh 
water (cold). Cook until tender and strain again.

Tomato Preserves.

;
r
i

l Take as many sound red or yellow plum shaped tomatoe 
desired to preserve, and weigh them. Wash and prick with 

a needle to prevent their bursting. Put the same number of 
pounds of sugar as of tomatces over them. Let them stand 
over night. Next morning add enough water to cover them. 
Boil slowly until the fruit is clear ar.d syrup is almost jellied. 
Before taking up add to each pound one lemon sliced..

— Mrs. Neil MacQuarrie.

asr
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A KNOX GELATINE Dessert or Salad Is attractive and 
appetizing.

Dressing.
One-quarter pound mustard, two heaping tablespoons 

"our, mixed with a little vinegar, four coffee cups'brown sugar, 
small amount cayenne, one and one-half tablespoons tumeric! 
two quarts vinegar. Cook and pour over vegetables and cook 
ten minutes longer. — A. B. Torey, New Glasgow.

Dutch Salad.
One peck of green tomatoes, splurge cucumbers, one pound 

onions, one cauliflower, one cabH^e, t wo green peppers, three 
pounds brown sugar, three heaping tablespoons mustard, two 
teaspoons curry powder, one-half teaspoon ground cloves, one 
tablespoon cinnamon. Cut vegetables in small pieces, add small 
cup of salt and let stand overnight. In morning drain, cover 
with cider vinegar, add spices and boil slowly one hour. Then 
dissolve a small cup of flour in cold vinegar and add to all. 
Boil five minutes stirring constantly. —Annie L. Coombs.

Vegetable Marrow Jam (English, i
Remove skin, pulp and seed from the marrow and cut into 

small cubes. To each pound of marrow add a pound of white 
sugar and let stand at least twenty-four hours, taking 
the marrow is well covered with the sugar. To every five 
pounds of marrow add two ounces of whole ginger cut in fine 
pieces, and the juice and finely cut up rind of three lemons. 
Boil this very, very slowly for three or four hours (about as 
thick as marmalade, i — E. H. Johnson, Yarmouth.

Chow Chow.

care that

One pf'k green tomatoes, five pounds onions, four table­
spoons mustard, one pound brown sugar, two ounces whole 
sp'ce (mixed) two teaspoons ground nutmegs, two teaspoons 
mice, two teaspoons cinnamon, one quart malt vinegar. Cook 
i'.owly one hour. Cut tomatces and onions sprinkle layer 
about with one cup coarse salt, let stand over night, drain off 
water, put vinegar, spices and sugar on to boil, add tomatoes 
and onions. —B. M. Mitchell.

COAL? CUNARD’S!
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I Ask your grocer lor KNOX GELATINE — take no other.

Grape Fruit Marmalade.
Three grape fruit, three lemons, two and one-half quarts 

water, six and one-half pounds sugar. Cut pulp up and put 
skins through meat chopper. Then add two and one-half 
quarts of water and let stand over night. In morning put on 
and boil for three hours or until skins are tender. I’ut sugar 
in oven and heat. Add to fruit and boil until it jellies.

■— Miss Ethel Strong, Summerside, P. E. I.
Mustard Crock Pickles.

One gallon vinegar, one-half pound mustard, one-quarter 
ounce of Turmeric powder, one-quarter ounce of cayenne 
pepper, one-half ounce of mustard seed, one-half ounce curry 
powder, two cups of white sugar, salt to taste. Boil all to­
gether and let cool before adding vegetables. When vegetables 
have been added stir every morning for about three weeks.

—Mrs. Hannam, 42 Chestnut St., Halifax.
Chow.

One peck green tomatoes, three pounds onions, three 
pounds sugar, one and one-half quarts vinegar, five tablespoons 
mix spice (put in a bag). But a layer of tomatoes, a layer of 
onions, and so on. Sprinkle each layer with salt, let stand 
over night, drain before cooking. Put vinegar, spice and sugar 
on to heat, add tomatoes, and onions. Cook about one hour.

— Mrs. W. H. Fraser.

s

i

1
I

Delicious Pickles.
Three cauliflowers, two quarts green tomatoes, two quarts 

cucumbers, two lbs onions, twelve green peppers. Cut up the 
same as for mixed pickles. Cover with one and one-half cups 
of salt. Let stand twenty-four hours. Drain and cover with 
fresh water and scald till tender. Dip out all the water you 

Make a dressing of twelve tablespoonfuls of dry must­
ard, a good coffee cup full of fleur mixed with a little cold 
vinegar, four coffee cups browr sugar, a pinch of pepper, one 
and one-half tablespoonfuls tumeric. Stir together smoothly 
and add two quarts of White Wine vinegar. Pour over the 
vegetables and cook from ten to fifteen minutes.

— Mrs. J. M. Me Kenzie.

can.

* Marmalade.
Three oranges, one lemon, add one pint cold water to one 

pound pulp. Stand over night and next day boil until tender. 
Then add one and one-half pounds sugar to one pound pulp. 
Boil until it thickens.
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KNOX GELATINE Improves soups and gravies.

Mustard Pickles.

vinegar. Cut the beans in small pieces and boil in salt and 
water until tender. Drain. Make a sauce by mixing the dry 
ingredients with ore quart cold vinegar. Add one and one- 
half quarts hot vinegar. Let stand till cool and pour over 
beans Or other vegetables. Mrs. II IN. Me XtNttOM.

Beet and Cabbage Pickle (to use at once.)
Boil beets, skin and cut in small pieces, 

raw cabbage, pour over cabbage boiling water 
ten minutes, drain and mix with beets Pour over a ' hot 
vinegar, with spice, sugar and salt. —Mrs. C. J. Seaman.

Cut up as much 
and let stand

Ripe Cucumber Pickles.
Peel and cut cucumbers in halves lengthwise. Cover with 

alum water, allowing two teaspoons powdered alum to each 
quart water. Heat gradually to boiling point, then let stand 

back of range two hours. Remove from alum water and 
chill in ice water. Make a syrup bv boiling five minutes two 
bounds sugar, one pint vinegar with two tablespoons each of

process makes delicious pickle.— E. H. Rosborough, Pictou

on

Chutney (Tropicali.

two pounds green peppers, one ounce Chili peppers, one table- 

and will keep indefinitely.^ Perrini Yarmouth, Nora Scotia.

Pickled Beets.
Boil one peck small beets, skin and put into jais, P^ur oyer 

them while hot, the following: Two quarts vinegar, three 
pounds brown sugar, two sticks cinnamon. Boil together 
twenty minutes. -Mrs. A. W. Gardner.

iw.
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“Buy Electrical Goods at 
Electrical Shops.”

The

Majestic
THEATRE

‘Service* represents ‘Value’

We give you 
Good Goods 
at Good Prices 
and Good Services HALIFAX,

CANADA

The Playhouse 
of the East and 
the home of the 
Majestic Players

Direction - J. F. O’Connell
Caring for

Cut Flowers

Specialties:

Electric Fixtures, 
Electric Irons, 

Toasters, Ranges, 
Washers, Etc.

DOREY ELECTRICS LTD.,
The Electric Shop, 
606 Barrington St

CLUB
Shoe Company Ltd

E. A. MURRAY, Mgr.
Retail Dealers In 

All Kind ol

THE stem» of cut flowers 
should be long, the water 

in which they stand should 
he renewed each day, and 
the stems freshly cut.

Ladies’, Gents’, Boys’,
Misses’ and 

Children’s
FOOTWEAR. The Rosary,
69 Gottingen St 

HALIFAX, N.S.

You can Telegraph 
Flowers anywhere from 
The Rosary

FRASER
*’ Floral Company Limit’d 

391 Barrington St.,
HALIFAX.Telephone L ISM
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Send 1er the KNOX GELATINE Recipe Book.

Sweet Pickle.
Chop two and one-half pounds each of apple and green 

tomatoes. Put in a kettle with two pounds of sugar and one 
teaspoon salt. Tie in bags one ounce allspice and black pepper 
and one-half ounce cloves. Pour over all one quart vinegar 
and boil till tender.—Mrs. J. L. Porter, Yarmouth.

Cold Process Cucumber Pickles.
Three-quarters cup salt, one cup mustard, two cups white 

sugar, one gallon cider vinegar. Stir until well dissolved. 
Wash cucumbers and cover with boiling water. Let stand over 
night. In morning, drain and wipe each cucumber carefully 
with clean, soft cloth, and pack closely in crock and jar. Pour 
over them the prepared mixture of salt, etc. and cover with 
horse radish leaves. Tie cheese cloth over all. If properly 
done, will give one, almost fresh cucumbers until following 
gpring. — Mrs. Stanley Horton, Yarmouth.

Chutney.
large apples, four onions, two green peppers, six 

green tomatoes, one tablespoon salt, one tablespoon cinnamon, 
tablespoon cloves, one cup chopped raisins, two cups brown 

sugar, one quart vinegar. Cook one hour slowly.
— M.E. Neal, Yarmouth.

Twelve

oni'

Mustard Chow.
Two pounds onions, three cauliflower, two bunches celery, 

four peppers. Put through the grinder, cover with salt and 
water and let stand over night. Put on stove next morning 
and boil five minutes in same water. Drain this off and cook 

hour in the following mixture: Three pints vinegar, one 
cup flour, one-quarter pound mustard, one-quarter pound 
tumeric powder, one cup brown sugar, one ounce pickling 
spice put in bag and boiled with mixture.
F — Mrs. A. W. Gardner.

one

Orange Marmalade.
Six oranges, four pounds sugar, two lemons, two quarts 

water Cut oranges and lemons as fine as possible in the even­
ing, add water and let stand until morning. Then put on to 
boil, let it boil two hours before sugar and one hour after that.

Amber Marmalade.
One orange, one grapenut, one lemon, eight cups cold 

water, eight cups sugar. Slice fruit very thin, add cold water. 
Let stand twenty-four hours. Boil two hours or till tender, add 
heated sugar and boil until it jellies.
— Mrs. Charles T. Herman, Octagon Terrace, Dartmouth, N. b.L
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Free Trip to California. 
PAIN LESS^XTR ACTION %

ONLY 25c
Testimonials '"om Governors, 
Premiers, Clergymen, Physicians 

and Dentists
A

BOSTON DENTAL PARLORS,
HALIFAX, N.S.591 BARRINGTON STREET,

DR. J D. MAHER. Pnoemeron
Tel. Sack ville 11399 a m. until 9 p.m.

The Buckley Coal 
and Contracting Co., Ltd.

DONZELLA.
Millinery

HALIFAX, N.S.

ADMIRALTY STEVEDORES FOR THIS PORT 
House and Furnace Coal

254 Barrington St., 
Halifax, N.S.

PHONES :
OFFICE—SACKVILLE 124 1-2

Fs W. WALKER,Wherever You Order
It, We’ll Deliver it ! Successor to S. Thomson,

General Groceries, Con­
fectionery, Fruit and 

Vegetables.
46 & 48 PORTLAND ST.

DARTMOUTH, - N.S.
Tel. 92______________

With our equipment and men 
we can handle anything tram a pic­
nic party to the delivery at a trunk.

Give us the authority and when­
ever any shipment comes to the 
station 1er you, we’ll leak after It 
automatically.

Adams Transportation Co. 
59 Upper Water Street

;

HALIFAX Nielsen & MillsFURNISHING Coi

Importers and Dealers In> COMPANY, LIMITED

—2 STORES-
119 YOUNG 

Street

Furniture, Carpets, 
Lace and Chenille Curtains 

82 Gottingen St.,
HALIFAX, N.S.

i
26 SPRING 

GARDEN ROAD

HALIFAX. N.S.
i

L I860
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A. DOUGLAS COX & CO.,
Signs of all kinds for Shop 
Windows, Office Doors, Etc.

Room 9. Geo. A. Cox Bldg. Sack 2142
KNOX GELATINE IS the one dessert lor all appetites.%,

Bread, Rolls, Biscuits, Muffins.
Brown Bread.

One cup sugar, three cups sour milk, one and one-half cups 
white flour, two teaspoons soda, one-half cup molasses, four 
cups graham flour, two teaspoons salt, two eggs. _ Beat hard 
for five minutes and bake one hour.— Mrs. M. G. Burris.

Drop Buns.
Two cups flour, one tablespoon lard, one tablespoon butter, 

four baking powder pinch salt. Mix with knife, drop with 
teaspoon. Bake twenty minutes. —Beatrice McGrath.

Brown Bread.
Two cups graham flour, one cup white flour, one and one- 

half cup milk one-half cup molasses, one teaspoon soda, one 
cup raisins, one-half cup nuts. Bake one and one-half hours, 
slow oven. — Mrs. J. M. Stewart.

Brown Bread.
Two cups graham flour, two cups white flour, one cup mol­

asses, two cups sweet milk and three teaspoons baking powder 
or two cups sour milk and two teaspoons soda, one teaspoon 
salt. Mix flour, salt and baking powder together. Add the 
rest, beat well. One cup of raisins or walnuts.

— Mrs. J. A. MacGlashen.
Home-made Yeast.

Dissolve one Royal yeast cake over night or less. Crate 
four good sized potatoes and stir in one-half cup flour, one-half 
cup sugar and two teaspoons ginger. Pour over this three 
pints boiling hop wat'er (about onednch compressed hops 
steeped in three pints boiling water). Then stand on stove and 
let it come to the boil, stirring constantly. When this cools, 
add the yeast cake. Do not bottle until the next day, keeping 
in a warm place. Before putting away add a handful of salt.

— Mrs. Norman Layton.
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KNOX GELATINE IS GUARANTEED to please or money 
back.*

Nut Brown Bread.
One cup white flour, one-half cup molasses, one cup nuts, 

two teaspoons baking powder, salt, two cups graham flour, 
and one-half cups sweet milk, one cup raisins. Mix well 

and let rise twenty minutes. Bake one hour in a slow oven.
— Mrs. LeoGraham.

>

onel.

Shannon Tea Biscuit.
Two cups flour, (sifted) two teaspoons erear 

teaspoon soda, one-half teaspoon salt, one-half
cream tartar, one 

cup butter.
Sour milk enough to make a soft dough. Roll out and cut 
with small cutter. Bake in quid tven. —B. Me Nab.

Grapenut Bread.
Three cups flour, two teaspoons baking powder (siftedjn 

flour) one
cool. Add another cu 
spoon salt. Let stand one hour before baking.

'8
r
d

cup hot milk poured on one cup grapenuts. Let 
another cup of milk, one egg well beaten, one teas- 

Let stand one hour before baking.
Nut Bread.

Two cups sweet milk, one cup molasses, two cups graham 
flour, two cups white flour, ore cup chopped walnuts (or raisins) 
one teaspoonful salt, two teaspoonfuls cream tartar, or.e teas­
poonful Baking soda. Mix molasses with soda, cream tartar 
with flour. Bake one and one-quarter hours in moderate oven.

— Edith E. Carter.

r,

>-
e
3,

Baking Powder Biscuit.
Two cups flour, four teaspoons baking powder, one teaspoon 

salt, one cup milk and water (half each) one tablespoon butter, 
one tablespoon lard. Mix flour, baking powder and salt and 
sift together work in butter and lard with fingers, add milk and 
water gradually mixing with a knife, roll out lightly three- 
quarters inch thick, cut out and bake in a hot oven, about 
fifteen minutes.
— Mrs. W. B. Connor, 85 Birmingham St., Halifax, N. S.

1-
ir
n
ie

;e
If Brown Raisin Bread.
;e One tablespoon sugar, ore and one-half cups molasses 

(black) one egg, ore tablespoon butter (melted) ore teaspoon 
salt, one and one-half cups sour milk, one teaspoon soda (dis­
solved in hot water) two cups graham flour, two cups flour 
(white) one-half cups raisins. Beat the white and yolk of egg 
separately and add the white last. Butter one pound baking 
powder cans well and fill half full. Bake in moderate oven. 
This makes four cans.—Afrs. William Kirk, Yarmouth.

>s
d
s,
ig
t.
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Simply add water and sugar to the KNOX ACIDULATED 
package.

Success Bread.
One cup graham flour, one cup brown sugar, one-half cup 

corn meal, one-half cup white flour, three-quarters cup raisins, 
one cup sour milk, one teaspoonful soda (scant). Hake for 
three -quarters of an hour in two baking powder tins.

— Miss A. Renner.
Nut Bread.

One egg, four teaspoons baking powder, four cups flour, 
one cup milk, pinch salt, one cup brown sugar, one cup walnuts. 
Mix ingredients together and stand on back of stove to rise 
thirty-five minutes. Bake in a moderately hot oven.

— Mrs. Willard L. Turner.
Raisin and Nut Bread.

Four cups flour, two level tablespoons baking powder, 
two level teaspoons salt, three-quarters cup sugar, one cup 
English walnuts, one and one-quarter cups seeded raisins 
(cut up) one egg well beaten, one and one-half cups milk. Mix 
all well together. Put it into a bread pan, let rise in the pan 
one-half hour and bake one-half hour in moderate oven.

— B. M. Mitchell.
Date Bread.

Four cups of flour, one cup sugar, one teaspoonful of salt, 
four teaspoonfuls baking powder, one cup of dates or nuts 
mixed, two cups of milk, one egg. Mix and sift dry in­
gredients twice, add dates and nuts. Beat egg well and add 
to milk, add milk and egg to dry ingredients, beat well and 
put into buttered pans and let raise twenty minutes, then bake 
in moderate oven.— Mrs. H. Power, Antigonish.

Corn Cake.
One cup of cornmeal, one cup of flour, four teaspoons of 

baking powder, one quarter cup sugar, one-half teaspoon salt, 
one cup of milk, one egg, one tablespoon butter. Mix dry 
ingredients in a bowl, sifting the flour and the baking powder 
together. Beat the eggs till very light, add it and the milk 
to the dry ingredients and lastly melted butter. Bake for 
twenty to thirty minutes.. —Mrs. H. Power, Antigonish.

MILLER BROS., “From Factory 
to Home."

Phone:
Office Sack 468

High Grade Pianos, Phonographs, Etc. 
Victor Records

226 Hollis Street,
Halifax, N.S'

H. HARRIS MILLER,
Prop.
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See that the name K-N-O-X Is on each package ol 
gelatine you buy.

Brown Bread.
One pint of sour milk, two cups of raisins, one-half cup of 

molasses, two and one-half cups of Graham flour, pinch of salt. 
Fill baking powder tins (one pound size) half full, steam for 
two and one-half hours and then put in oven for fifteen minutes. 

Mrs. F. M. Hannam, 47 Chestnut St., Halifax, N. S.
Nut Bread.

One egg beaten lightly, one cup of sugar (either) one cup 
of sweet milk, one teaspoon salt, ten or fifteen cents worth 
chopped walnuts, two cups flour with two teaspoons of baking 
powder. Let stand twenty minutes to raise then bake in 
medium hot oven. If larger loaf is needed double quantities.

Mrs. Hannam, 47 Chestnut St., Halifax, N. S.
Date Loal.

Four cups flour, one cup sugar, one teaspoon soda, two 
tartar (sifted with flour) ore teaspoon salt,easpoons cream 

two cups milk, one pound dates. Sift flour, salt, etc., into 
bowl, then add sugar, then the milk, and lastly the dates 
which have been stoned, cut into halves, and covered with 
flour. Mix thoroughly. Bake one and one-quarter hours in 
moderate oven.

— Mrs.J.L.Fraser,M 1-2Chestnut St., Halifax, N.S.
Custard Corn Cake.

Sift together three-quarters cup corn meal, one-quarter 
cup flour, two tablespoons sugar, one-half teaspoon salt, one 
teaspoon baking powder. Then stir in one well beaten egg 
and one cup sweet milk. Beat this mixture vigorously. Melt 
two tablespoons shorteniug and add to mixture. Just before 
placing in oven pour one-half cup milk over top of cake. Do 
not stir it in. Bake twenty-five minutes in a hot oven. Cut 
in triangles and serve hot. There should be a line of creamy 
custard through centre of cake when cut.

— Mrs. H. C. Creighton.
Bran Mullins.

One egg, one-half cup of brown sugar, butter the size of an 
egg, one cup of sour milk, one teaspoon baking soda, one cup 
flour with two cups bran. Bake in a moderate oven.

— Mrs.F.M. Hannam, AT Chestnut St., Halifax, N.S.
Shannon Brown Bread.

Two cups wheat flour, two cups graham flour, two cups 
sour milk, one teaspoon soda, one teaspoon salt, one-half cups 
molasses, one cup raisins or nuts or both.— B. Me Nab.
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Ask your grocer lor KNOX GELATINE — take no other.
6S

Raisin Loai.
Scald two cups of milk and cool, dissolve two Flieshman 

yeast cakes in two cups lukewarm water. Cream two cups 
brown sugar and eight tablespoons of lard, add the milk and 
yeast, then add flour to make batter, thicken then for cake. 
Rise two hours and then add one tablespoon salt, one package 
raisins well floured and sufficient flour to kneed well. Set to 
rise again and when light put in pans and rise till fit to bake. 
Spice may be added if desired. Mrs. V. Mullins.

Cheese Drops.
One cup flour, one-half teaspoon salt, one-half teaspoon 

baking powder, one tablespoon shortening, one tablespoon 
ed cheese, milk to make drop batter. Stir together flour, 

salt and baking powder. Rub in with finger tips shortening 
and milk. Beat in the cheese and drop from spoon on a 
greased baking sheet, sprinkle grated cheese on top and bake 
in a moderate oven. —Isabel C. Mac Kay.

grat

Hot-Cross Buns.
Three cups of milk, one cup of yeast, or one cake of com­

pressed yeast dissolved in a cup of tepid water, and flour enough 
to make a stiff batter; set as a sponge over night. In the 
morning add one-half cup melted butter, one cup sugar, 
half nutmeg, one saltspoon salt, one-half teaspoon soda and 
flour enough to roll out like biscuit. Knead well, set to rise 
five hours. Roll half-inch thick, cut in round cakes, let stand 
half hour or until light, make a deep cross on each, bake a light 
brown, brush over with white of egg beaten stiff with powdered 
sugar. — Mrs. J. J. Daly,

Bran Bread.
One and one-half cups of wheat bran, two cups flour, three- 

quarter cups brown sugar, one level teaspoon salt, four level 
teaspoons baking powder. Beat well one egg, add two teacups 
of milk, then add to dry ingredients. Put to rise in warm 
place for half hour, then bake in moderate oven for about

— Mrs. J. J L.

one

one1our.
Royal Biscuits.

Two cups flour, four teaspoons Royal baking powder, one- 
half teaspoon salt, two tablespoons shortening, three-quarter 
cup milk or half milk and half water. Sift together flour, 
baking powder and salt, add shortening and rub in very lightly ; 
add liquid slowly, roll or pat on floured board to about one-inch 
in thickness (handle as little as possible) cut with biscuit cutter. 
Bake in hot oven fifteen to twenty minutes.— N. R. C. B.

-*
1
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SCRIVEN’S BAKERY
MAKERS OF THE FAMOUS

Top Notch Bread4 4n
•s
cl

( ome and bring your friend» any Friday evening after 8.30 p.m., and 
see " TOP NOTCH" being made in the most modern «anitary and 
up-to-date Bakery plant east of Montreal. Be a close observer, and 
see the epic ind span appearance of everything. See the Peterson 
Ovens made in Chicago, 111., with the coal ashes, dust, etc., in another 
building *ith exit to street, for ashes, etc.

See the DOUGH ROOM 
See the BAKERY
Seethe OVERHEAD PROOF BOX

enclosed in plate glass
Seethe FURNACE ROOM
See the SHOWER BATHS for Bakers
See the STABLE and judge them all for yourselves

Barrington Street.
HALIFAX, N. S.
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Office and Bakery,
PHONE LORNE 1639

W. R. STRIVEN J. A. STRIVENV
;h

Stanford & Co.,
Ladies’ Tailors
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Habit Makers.
Accordion Plaiting a Specialty.
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L.

ne-
OUR MOTTO IS 

“SATISFACTION."
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,er.

HALIFAX, N.S.1561 HOLLIS ST„
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KNOX ACIDULATED GELATINE saves the cost, time 
and bother ol squeezing lemons.

60

Cheese Biscuits.
One cup bread flour, two and one-half tablespoons baking 

powder, one-half teaspoon salt, one-half tablespoon lard, one- 
half tablespoon butter, three-eighths cups of milk and water 
in equal parts, one-half cup cheese. Mix and sift dry ingred­
ients. Work in lard and butter with the tips of fingers and 
add liquid gradually. Then add cheese. Toes on floured 
board and pat and roll to one-third inch in thickness. Shape 
with small round cutter, first dipped in flour, place in buttered 

and bake ten minutes.— M. C. B-, Yarmouth.

N.

pan
Royal Cheese Biscuits.

One and one-half cups flour, two teaspbons Royal baking 
powder, one-quarter teaspoon salt, one teaspoon shortening, 
six tablespoons grated cheese, five-eighths cup milk, silt 
together flour, baking powder and salt; add shortening and 
cheese, rub very lightly with fingers, add milk slowly, just 
enough to hold dough together. Turn out on floured board 
and roll about one-half inch thick; cut with small biscuit cutter. 
Bake in hot oven twelve to fifteen minutes.- N. n. C. a.

Snow Ball Biscuit.
Rub two tablespoons butter into four cups flour, into which 

has been sifted four teaspoons baking powder and a pinch salt. 
Stir together lightly till mixed, then add two cups sweet milk. 
Roll about one and one-half inch thicK and bake in a not oven.

— Mrs. J. H. Stewart.

Nut and Date Loal.
Four cups flour, one cup brown sugar, two cups sweet milk, 
teaspoon salt, four teaspoons baking powder, one egg. 

Mix flour, salt, sugar, add one cup walnuts, one cup dates, 
stir in milk and eggs. Bake in two loaves. Let rise one 
hour and bake one hour. — Mrs. J. H. Stewart.

one

Brown Bread.
Two cups rolled oats, one cup graham flour, three-quarters 

cup molasses, one cup yeast (or one yeast cake) one-half cup 
mashed potatoes, salt. Put rolled oats and graham floui in 
basin. Pour just enough boiling water over them to scald 
nicely. Add salt, molasses and potatoes. When cool, add 
yeast and about a pint of warm water with enough bread flour 
to make a stiff dough. Let rise over night, in the morning 
mould in loaves, let rise again, and bake about an hour.

—Mrs. L. P., Windsor.

/
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QUEEN HOTEL,
HALIFAX. N.S. 

Unequalled Cuisine,
All Facilities Including:

Ticket Offices, Cable and Telegraph Offices, 
Drug Store and Barber Shop, all In the Hotel

Parisian
Peter Anderson MILLINERY Co

Ladies' Tailor
Fine Millinery, 
American and 
French Styles
491 Barrington St

Neil Door to Blrfc’s

148 Argyle Street
HALIFAX, N.S.

Room 120 Roy Building, 
HALIFAX, N.S.

ROUE’S RED LABEL
GINGER AGE

i The Base of all Good Fruit Punch.
1 Write or Telephone us, and we will be pleased to give you a famous 

recipe for fruit punch.
Phoee S MS

I
l Bob M7r

JAMES ROUE, - HALIFAX, N.S.i
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Wlicie recipes call lor Gelatine use XNOX GELATINE. 

Raisin Bread.
Four cups of flour, four teaspoons of Royal Baking powder, 

one-half cup sugar, one teaspoon salt, one cup raisins, two cups 
milk one egg.. Sieve all dry ingredients several times. Raise 
twenty minutes. Bake one hour.

«2

Graham Bread.
One pint buttermilk, one teaspoon soda, one cup white 

flour one-half cup white sugar, one-half cup cornmeal Hour, 
two cups graham flour, one-half cup molasses, one teaspoon 

Beat well. Bake one and one-half hours. ,
— E. B., W tnasor.salt.

Nut Bread.
Four cups white flour, one cup milk, three-quarters cup 

cup chopped nuts, four teas- 
Let rise in pan one-half 

-F. C. Murray.
granulated sugar, two eggs, 
poons baking powder, pinch of salt, 
hour, then bake one hour.

Royal Griddle Cakes.
One and three-quarters cups flour, one-half teaspoon salt, 

two teaspoons Royal baking powder, two eggs, one and one-half 
cups milk, one tablespoon shortening. Mix and sift dry in­
gredients, add beaten eggs, milk and melted shortening. Mix 
well. Bake immediately on hot griddle. tv. K.L.d.

one

Potato Splits.
Boil three or four good-sized potatoes, mash while hot, stir 

in one tablespoon butter, one tablespoon of lard, one tablespoon 
sugar, one teaspoon salt, beat two eggs and add when the 
mixture is cool. Dissolve one cake of yeast in one cup milk 
and stir in one quart sifted flour. Put in warm place to raise 
for several hours; turn out on board (do not knead) roll, cut 
with biscuit cutter, place one on top of another in pan and let 
stand about one-half Hour. Bake in quick oven. Brush top 
with milk and sugar. - Mrs. F. W. D., Windsor.

Rice Pancakes.
To one cup cold boiled rice add one cup flour, one teaspoon 

baking powder, one-quarter teaspoon salt and one egg beaten 
with one cup milk. —Mrs. C. J. Seaman.

THE OPTICAL SHOP
R. H. MARTELL

OpticianOptometrist and

36 GOTTINGEN STREET,
HALIFAX, N.S.

\
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KNOX GELATINE solves the problem ol “What to have 
lor dessert."

Dale Bread.
Two eggs, well beaten, one cup Granulated sugar, one- 

quarter cup milk, four cups sifted flour, four teaspoons baking 
powder and one teaspoon salt in flour, 1 package cut line dates. 
Mix together in order as given and allow mixture to raise 
twenty minutes. Bake one hour in a moderate oven.

Mrs. R. C. MacLeod, Halifax.

Brown Bread.
Two sieves of white flour, two handfuls of graham flour, six 

tablespoons cornmeal, one cup molasses, one yeast cake, salt. 
Water to make a soft dough. Let rise over night. In morn­
ing put in pans and let rise again. Bake one hour.

— Mrs. h. J. o.
Nut Bread.

Two cups of graham flour, one and one-half cups white 
flour, two cups sour milk, one-half cup brown sugar, one-half 
cup molasses, one cup chopped walnuts (one-quarter pound) 
one large teaspoonful soda. Beat light. Bake in one loaf for 
one hour. —Mary A. Lawlor.

Royal Muffins.
Two cups flour, three teaspoons Royal baking powder, 

tablespoon sugar, one-half teaspoon salt, one clip milk, two 
eggs, one tablespoon shortening. Sift together flour, baking 
powder, sugar and salt; add milk, well beaten eggs and melted 
shortening; mix well. Grease muffin tins and put two table­
spoons of batter into each. Bake in hot oven twenty to 
twenty-five minutes. N.K.L.a.

one

Brown Bread.
One pint bowl graham flour, two pint bowls white flour, 

three-quarters cup molasses, one large teaspoon salt, one large 
tablespoon melted butter, one yeast cake dissolved in just 
enough luke warm water to make a thick mixture, stirring with 
a spoon. Let rise over night, In the morning pour into pan, 
let rise twenty minutes and bake one hour.

—Mrs. A. G. Blomamei.
Steamed Brown Bread.

One cup molasses, one cup Indian meal, one cup white 
flour, une cup raisins, one cup sour m.'lk ( the sourer the better) 
into which dissolve from one to two (according to sourness of 
milk) heaping teaspoons of baking soda. Mix well and put 
into well greased pans. Steam three hours.

— Mrs. A. G. Blomqnst.
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A. DOUGLAS COX & CO.,
Signs of all kinds for Shop 
Windows, Office Doors, Etc,

Room 9. Geo. A. Cox Bldg. Sack 2142
Where recipes call lor Gelatine use KNOX GELATINE.

New York Nut Brown Bread.
Three-quarters cup hot water, one-half cuP.broy" sugar’ 

one-half cup molasses, three-quarters cup milk,

sss ASSISE ,™,ys5|q3ili£
r“k rs;asr

Graham Bread.
Throe pirns irraham flour, three cups sour milk, two cups 

white flour, one cup molasses, two teaspoon salt, two teaspoons 
baking soda, Add nuts and ™srf destred.^

Fruit Biscuit.
Two cups flour, three tablespoons butter, tw° tablespoons 

lorH two tablespoons sugar, four teaspoons baking powder,St^SdSSm.:, «i-i.it ro. »i«, »" ass
Brown Bread.

One and one-half cups white flour, one cup graham floui ,

b” ST" ““ y"
Date MuHlns.

'twenty minuté. These muffins are good vnthouUhe^.

L
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dessert lor all appetites.KNOX GELATINE IS the one

Brown Bread.

loaf; do not add more flour.

one tablespoon

Pop Doodle.
One cup sugar one-half cup butter, one 

two and one-half cups si -’kle with mixture of cin-
powder, salt. Before tpoven twenty minutes. Eatnamon and sugar. Bake m hot oven twenty yQrm()U,h
hot with butter.

Mufflns (flood)
Two cups flour, four teaspoons baking .J^T^e-hair cup 

teaspoon salt, two tablespoons suRar, egg (beaten) 
milk, two tablespoons butter (mel —Ecelyn Brown.

Grive Nut Bread.
On. cup «n.,. nutn, .» »P '"iKTS^nffi

u‘

Zut r. Si SHiSS to ,n, ...d r:bï™rp«r,n.
Brown Bread.

hours.

wen

r

The Charm of Artistic Millinery
BEST in Quality, Service and Value.

r
Always theS

We give you the
newest and smartest designs. Try us.

Wisdom Millinery Co.
Ml BARRINGTON STREET, (Y. M. C. A Bld,) HALIFAX, N.S.

e
h
e

■fit
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DESSERTS can be made In a short time with KNOX 
GELATINE.

r,6

PIES, PUDDINGS and DESSERTS
Spoonful Pudding.

One egg one tablespoonful butter, two tablespoonfuls 
sugar two'tablespoonfuls flour, one tablespoonfuls corn starch 
one tablespoonful milk, one teaspoonful baking powder, pinch 
of salt, raspberries. This both good and delicate, if properly 
cooked will be very light. Chopped pineapple, cherries, or I 
any fruits may be used. Cream butter and sugar, mix salt 
corn starch and flour reserving a little of the flour to mix with 
baking powder. Sift these dry ingredients and mix with 
butter and sugar; add milk and yolk of egg, beating the batter 
thoroughly. Add baking powder mixed with small quantity 
of flour that was left, and finally fold in white of egg. Butter 
earthenware coffee cups, put two tablespoons raspberries and 
cover with tw i tablespoons batter. Cook in steamer for forty- 
five minutes, serve with cream^ p £ Mlidlemaa, Yarmouth.

Orange Pudding.
One arid one-half oranges, one-quarter cup^sugar, onMable-

egmntwobtabîéspoônfub sugar. Pare oranges, cut in slices, 
and take out seeds, cut into thick pieces, put into pudding 
dish, sprinkle with a quarter cup of sugar. Separate yolks of 
eggs from whites, put whites on a plate and yolks in a basin. 
Add sugar to yolks, and cream eight minutes Measure flour 
and butter into saucepan, set on stove and stir until they 
unite; add milk gradually. Cook five minutes, stirring all the 
time. When cooked, add vanilla, pour over yolks of eggs in 
basin, stir thoroughly and put into pudding dish, set in oven 
and bake twenty to thirty minutes. Set away to cool. Beat 
whites of eggs to a stiff froth, adding one teaspoonful sugar 
Heap up lightly on pudding dish, dry off and serve.

Cocoanut Pie Filling.
Four tablespoons cornstarch, two-thirds cup sugar, one and 

one-half cups milk, one teaspoon vanilla, yolks of two eggs,
sugar'anS'cornstarch, ïïîSSÏt $

ZgSSZSSSi ïïffl Æf £SÏffi ^
and butter and boil until thick. Remove from fire, add

.tw, “rtrs.* .-a
brown slightly.

■—
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Fundy Coal.
for Itself a reputation

ËaœïSKïS
vtnced.

49 Gottingen St., Halifax, N.S.
GLUBE BROS.,

Madeleine D. Cragg
Milliner

669 BARRINGTON ST.,

HALIFAX,
earner... Films. Developing 

and Printing.
Books and Stationery, Lendl.rg 

Library 2c a day. 
Novelties. Decorations

mail order department

N.S

Green Lente n Building 
Halifax, N.S.

) GRAND HOTEL “Say it 
With Flowers”

; YARMOUTH, N.S.
f

E. C. BAKER.

r
•sort Hotel.BSaSESjst"-----due accommodation

Arthur Dean,
64 Longard Road 

Halifax, N. S.
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WHY WORRY OVER
ELECTRICAL TROUBLES?

advice to solve any problems of this kind

All Estimates are Cheerfully Furnished Free­
ze have the proper Tools and *° ETC

VACUUM CLEANERS, IRONS^GRIUA^

d

IX We are always ready with help or
P
IX

ÎS
Carving Knives, Scissors,

HARRY P. GLAND
Dartmouth. N. S.

Id
Phone Herb. 104110 Portland St.
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KNOX GELATINE IS GUARANTEED to please or money 
back.

Spanish Cream.
Two cups milk, two teaspoonfuls granulated Knox gelatine, 

yolks of two eggs, white of two eggs, five tablespoons sugar, 
teaspoonful vanilla. Scald mdk with gelatine, ado sugar, pour 
slowly on yolks of eggs slightly beaten. Return to double 
boiler and cook until it thickens, stirring constantly. Remove 
from range, add salt, flavoring and well beaten whites of eggs. 
Set in mould to cool. — K. H.

Rolled Apple Dumpling.
One and onq-half cups flour, two teaspoons baking powder, 

one-half teaspoon salt, two tablespoon lard, two tablespoons 
butter, one-half cup cold water, one cup brown sugar, one-half 
teaspoon nutmeg, one-half teaspoon cinnamon, two cups 
chopped apples. Mix first six ingredients as tea biscuits. 
Roll one and one-half inch thick. Sprinkle with apple, sugar 
and spices. Roll like a jelly roll, cut in pieces about two inches 
wide and stand on end in pudding dish. Pour part of the 
following sauce on them: One cup sugar, two tablespoons 
flour, two tablespoons butter, one-quarter teaspoon salt, one 
cup water, one teaspoon Pure Gold vanilla. Mix flour, sugar 
and water, Cook until thick. Add butter, salt and vanilla. 
Bake in a hot oven twenty minutes. Reserve the rest of the 
sauce and pour around the dumpling when served.

— Doris Runciman.
Lemon Pie Filling.

One cup sugar, one lemon, grated rind, one cup milk, one 
tablespoon flour, mixed with the sugar, one tablespoon melted 
butter, 2 eggs yolks beaten separately, fold in whites well 
beaten and cook. —E. M. H., Windsor.

Lemon Pie.
Juice and grated rind of three large juicy lemons, two cups 

of sugar, two cups of water, two teaspoons butter, one-half 
teaspoon of salt, yolks of four eggs beaten light, reserving 
whites for top of pie. Two tablespoons of corn starch. Grate 
the yellow part of the rind, add the juice, sugar, water, butter 
and salt. Put in a double boiler, heat to tne boiling point. 
Mix the corn starch with a little cold water, add to the beaten 
yolks, pour slowly into the lemon mixture. Cook until it 
thickens. Have a good crust made, line your pie plate. Prick 
well with a fork to keep from blistering. When baked, fill and 
cover with the whites of the eggs, which have been beaten stiff 
with six tablespoons of sugar. Brown in a slow oven. This 
makes two large pies. — Mrs. T. J. S., Antigonish.I
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Prince George Hotel
HALIFAX. N.S.

HOLLIS and SACKVILLE
PETROPOLIS BROS., Proprietors

Corner

EUROPEAN PLAN 
RATES MODERATE

Phone Saekvllle Î66

R. J. LEARY,
THE CLEANER,

An Old Suit which is Clean 
and free from spots and stains 
looks better than a New Suit 
which is neglected and soiled.

Let Us Keep Your Suits Clean.

Ladies’ Work a Specialty.
Phone Saekvllle 2054 Halifax, N. S.
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KNOX ACIDULATED GELATINE saves the cost, time 
and bother ol squeezing lemons.

Cream l illlng tor Fies.
One egg, one level tablespoonful of flour, one dessert spoon­

ful of sugar, pinch of salt, Pure Gobi lemon flavoring. Beat 
ingredients together into one cup of hot milk. Stir well until 
it boils, allow boil two or three minutes. This filling should be 
made in a double boiler. This receipt is sufficient only for one

Mrs. George Foote.

i •

pie.
Raisin Pie.

One cup of raisins put through fine grinder, one cup sugar, 
one cui> water, one pinch of salt, yolk of one egg, juice and rind 
of one lemon, two tablespoons of corn starch. Cook until it 
thickens, bake pie shell then add filling. Put meringue on 
top, and brown. —Flornin Drill, Yarmouth.

Steamed Pudding.
Two cups flour, pinch salt, four teaspoons baking powder, 

add enough water to make soft batter. Put apples, jam, or 
any kind of fruit in a bowl and cover with batter and steam. 
Serve with a sauce or with whipped cream.
— Mrs. W. B. Connor, 85 Birmimghan St., Halifax, N. S.

Orange Pudding.
One large or two small oranges, one pint milk, one heaping 

dessert spoon cornstarch, one heaping dessert spoon flour, two 
dessert spoons sugar, one egg, Pure Gold vanilla, pinch salt. 
Peel and cut the oranges (in small slices) into a pudding dish. 
Sprinkle with sugar. Let milk come to a boil. Stir together 
cornstarch, flour, salt, sugar and mix to a paste with a little 
cold water. Add yolk of egg, well beaten, add to the boiling 
milk, and st'r until it thickens. Take from stove, and flavor 
with vanilla. Pour over the oranges. Beat white of egg stiff, 
spread over pudding, sprinkle over it a little sugar and brown 
in oven. Serve cold. This will serve four people.

— Afrs. J. Lloyd Fraser, 47} Chestnut St., Halifax, N, S.
Steamed Pudding.

Three cups flour, one-half teaspoon all kind spices, one-half 
cup molasses, one cup milk, or enough milk to make batter, * 
one cup raisins, two tablespoons suet, two teaspoons soda. 
Steam two hours. Serve with sauce.— B. M. Mitchell.

COAL? CUN ARD’S!

■ -Mill _LHBS
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Ask your grocer lor KNOX GELATINE

Steamed fig Pudding.
c;x ounces of suet, three-quarter pound bread crumbs, one- 

half pound figs chopped fine, six ounce,aHttte

Steam three or four hours, (mod with

i
lake no other.

Fig Pudding.jtïïrÆX'œrKsss
Serve hot with hard sauce.— Mrs. J. McConnell, . y V-

Delicious Batter Pudding.
One eizK one-half cup sugar (brown) one-half cup sweet

kl°,î,vz«"«, sjsïï srte ppp»& oriSir.™?rLB sx 'ffiaraJfss'K^
St. James Pudding.

sauce or rich lemon sauce.^ f Q Amapolis Koyal.

Rolled Oats Pudding.

teaspoonful allspice. Steam t^&*0'}nMcConnMi Sydney.

milk, one-half

one

sr.*s..k 468 MILLER BROS., «h»™
High Grade Pianos, Phonographs, Etc. 

Victor Records
“‘HI'VJSSn.S.H. HARRIS MILLER.

Prop.

r
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name K-N-O-X |$ 
gelatine you buy.

See that the on each package ol

Snow Pudding.
spoons'water Wad<f three C°m starch with tour table-
of boiling water andofi™? f teiVUp ?ugar- then add one cup

Cusurd.
(beaTtentWtogeUther°)f t£o fahleT 6gg and the two left over yolks 
Gold vanilfa pinch ^fsapb rnT SUfar’u,on? teasP°on Pure 
stantly. «-

Honeycomb Pudding.

Pineapple Pie. ~C-Perkins.

and cook utnu!tthei>kMeH0Urt lnSredient8' place in d°uble boilei 
fire an^kad3 one ègge wedM taten 'TT'* , Remove from 
serve cold, with wh%ped c^am or meringue ^ CrU8t a"d 

iHrg. Harry Holman, Summerside, P. E. I.

Strawberry Pudding.

— Doris Rumtmas.Sauce.

ffi'süa-ss zaz 
tx”.dh?r™' s““ -=wîii±r

Rhubarb Pie.
Mix^wftp3nle?.POïns fl?ur.’ three-quarters cup sugar one egg 
puff 3e.-UR XtfiïnZÙXtfWf; C»ver Æ

L
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Ask your grocer lor KNOX GELATINE — take no other.

Pineapple Cream.
One box Knox gelatine, one can pineapple, one and one- 

quarter pints boiling water, two and one-half cups sugar, one 
pint of thick cream. Put gelatine in basin, pour boiling water
over, stir until all is dissolved, add sugar and pineapple. Set 
away until almost stiff, then add the cream whipped well. 
Keep a little for the top. — Mrs. J. H. Steward.

Cocoanut Cream Pie.
One-half cup prepared cocoanut cooked five minutes in two 

cups of milk, one egg ,one small cup sugar, butter size of walnut, 
one small tablespoonful of corn starch. Put milk and cocoa- 
nut over the stove in a double boiler and when hot stir in the 
sugar. Then the butter and the yolk of egg beaten in a little 
cold milk and one tablespoonful of corn starch dissolved in 
milk. When cooked pour into a pie shell previously baked. 
Put a meringue on top. —Mrs. N. McQuarrie.

Raisin Filling lor Pies.
Large cup raisins, three-quarters cup sugar, one cup hot 

water, juice of lemon, butter size of a walnut, four teaspoons 
flour, mixed to a paste with cold water. Combine first five 
ingredients and bring to a boil, then add flour and stir until 
thick. This makes one pie.
— Mrs. J. Lloyd Fraser, 47 1-2 Chestnut St., Halifax, N. S.

Pun Paste Tarts.
Wash one pound butter, set aside to cool. Place one pound 

flour in mixing bowl. Into this stir two teaspoons lemon juice, 
mix thoroughly with the flour about half the butter, adding 
just enough ice-cold water to make a good dough. Roll out 
till about twelve inches long and four inches wide. Place 
remaining butter which has been chilled on one end of paste, 
fold other end over and press down edges, and set away to chill. 
While chilling prepare fruits. Then place paste on board so 
opening is at the side. Roll out about same size as before. 
Sprinkle lightly with flour. Fold shape of envelope and turn 
opening to the side. Repeat this six times, always being care­
ful to keep flakes parallel with board. Chill thoroughly and 
use. Bake in quick oven. — Mary Covert.

The Charm of Artistic Millinery
We give you the BEST in Quality, Service and value. 

Always the newest and smartest designs. Try us.

Wisdom Millinery Co.
(V. M. C. A. B 1.1(1 , HALIFAX, N. S.331 BARRINGTON STREET
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The KNOX ACIDULATED package contains Havering 
and coloring.

Mince Pies.

5=heh;ïf#=
Mrs.Edw. Haly, Anhyonish.

Easy Pastry.

afwSSsSf
SiSïnï'ni”8 ’TXr: ï" lhe » 
»,sv;r'"““d '*• ' DiSiMSuS;

Lemon PI. _ ‘

- »* «' -SKTiSfüürs ,i,\v„e,re,rar,or
Mrs. H. C. Creighton.

Brown's Favorite Lemon Pie.
Make a good rich paste and roll thin, 

and cover with paste. Bake in very hot Turn pie plate 
oven. over

Filling

thick, let It get cold then fill your shell previously baked
feS, .nXtV"- •"» "" -Pp~d

— M. M. Travis.

as

Pineapple Pie.
pineapple or use the canned sliced pine- 
sweet cream or milk, one cup sugar, and

Peel and grate 
apple. Add one c 
one-half cup butte

r i
-!

I

£
L

« a
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isWholesale & Retail 
FRUIT SVà |IS

$\j^X> isæV. æAT
IS

YOUR £
SERVICE

is803 BARRINGTON ST.
HALIFAX, N.S. is$

For the SUMMER MONTHS
DON'T DO WITHOUT A

PERFECTION or FLORENCE OIL STOVE. 
C. G. WALKER & CO.

HARDWARE and AUTO SUPPLIES
DARTMOUTH, N. S.

THE GEORGE HAY TAILORING CO.

Top Floor Green Lantern Building 

HALIFAX, N.S.

High-Cla.ss Tailoring.
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A. DOUGLAS COX & CO.,
Signs of all kinds for Shop 
Windows, Office Doors, Etc,

Room 9. Geo. A. Cox Bldg. Sack 2142
Try KNOX ACIDULATED GELATINE with the Lemon 
__________ Flavor enclosed.

Royal Strawberry Short Cake.
I wo cups flour, one-half teaspoon salt, two tablesnoon»

smoothed out to fit pan. Bake in hot oven twenty to twentv- 
five minutes. Split while hot and spreaa crushed and sweet- 
ened berries and whipped cream between lavers; cover top with 
andPRervpream ^ Wh°,e berries' Dust ** powdered^ar
«nu Bcrve. _ hi p n D

Sponge Pudding. 8
One pint of milk, one-half cup flour, one-half cup surer

flou"rqUhuuI cuP.butter- f0“r eggs. Scald the milk and add 
flour, butter and sugar. Beat the yolks and whites of eves 
separately, add yolks and then whites. The eggs must ^e 
fiveF nr8fn« bea^en,l everything depends on this. Bake thirty 

forty mmutes m a moderate oven and serve immed-

Puddlng Sauce.

-Sr&ss *- - ‘—-■e ng ? —r
Carrot Pudding.

soda, one cup brown sugar, two cups flour, salt, steam Three
— M. R. , Yarmouth.hours.

Cup Pudding.
, ,Pne,cup suBar> three-quarters cup milk, two tablespoons !P,Lter’ îwo eggs, one teaspoonful cream of tartar, one-half tea­
spoonful soda, a little salt. Flour enough to make a batter
wdth'or'wdthout'cream.11 ^ ^ b°“°m-

— MaryG. Gilman, Tusket, Yarmouth Co.
Serve

a,
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How the kiddies burn up fuel with tussles in the school- 
pile on raoie fuel-great wholesome hunks ofroom.

ARNOLD’S BESTYET BREAD tThe Men That Put the Best In Beetyet. Spread with Butter. Honey or Jamn'V.ïiii.'L’.v.Y: i5Lï7tt".:r. m ;r sir.,, “ti: ü
bread value

Cakes and Pastry.

Ash tor H To-dayAT YOUR GROCERS.

PURITY BAKERY,
B. ARNOLD. Prop

HARBOR 574

DARTMOUTH,
•f—’

Phone Harbour 248

R. G. DARES
HARDWARE and KITCHEN FURNISHINGS, Etc.

Mill Supplies. Pointe and Oils. Aluminum Ware. 
Enameled Ware. Tinware, Etc.

Mining Supplies

DARTMOUTH, N. S.PORTLAND STREET,

PURE FLAVORINGS AND SPICES
Are Necessary Requisites to Successful Baking.
It is a well known fact that

Our Spices and Flavorlnss are 
noted 1er their Purity and Strenfth

Phone your wants to Harbour 14

STEVENS
THE DARTMOUTH DRUGGIST,

ALSO IMREROYALPORTLAND ST.
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Lemon Pudding.

s5rin.l together »„d „„„, JKs 3k tdd'buf','.',™""

D. M. F.t Yarmouth

ano

Jack’s Delight Pudding .
half cup mTasserle ra^nT'ha,f CUp ('hoWed su«- one-

Kt0n|'rP}r anÆïfifS;
—Mrs. H. O. C. Baker.

Shannon Plum Pudding.
tine!>one1sma|n|Kculp>cïiTant8UaneSsrna^|Sciia^ CUP SUet rhoPN

cup brown sugar foui eau»' on». hTit .CUp ral8inK: one 8mail 
teaspoon soda one-hàlf leàsoôo'^ JI L‘‘aspoon "ne-half 
namon. Steam five hours P ^

Lemon Filling lor Pies.

Rhubarb Pie.

-î^’BltWssr'-uaaTjr
Lemon Pie.

s:i.Wm^Ss3=
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Send for the KNOX GELATINE Recipe Book.

Grape Nut Pudding.
One package raspberry jello, one pint boiling water, one 

cup grape nuts, one-half cup raisins, ore-half cup walnuts cut. 
Tablespoon sugar, salt, let jello cool and add other ingredients.

— F. L. T., Anltgontsh.
Baked Apple Dumplings.

Two cups flour, one-third cup butter, three-quarters cup 
milk, one-half teaspoon salt, two teaspoons baking powder, 
seven apples, nutmeg. Pare, quarter and core apples, sift 
flour and baking powder twice, mix in butter, add milk to 
make a stiff paste. Roll out one-quarter inch thick, cut in 
rounds. Put two pieces of apple in each an grate nutmeg in 
paste and apples, roll up and bake in following syrup. 1 
cups water, one-half cup sugar, one-half teaspoon butter. 
Put together in a baking tin, let come to boil, drop in dum­
plings and apples that are left over. Bake in hot oven one- 
half hour. Serve warm with sugar and cream — B. Me Nab.

Vocha Pie.
Two eggs well beaten, one cup granulated sugar, t o teas- 

spoons baking powder into one cup flour, heat one-half cup 
milk, one-quarter print butter and add to other ingredients. 
Filling: One-half pound pulverized sugar, one-half pound 
butter, one teaspoon cocoa, one teaspoon Pure Gold vanilla, two 
tablespoons strong hot coffee.. — Mrs. Geo. IV. Young.

WO

Chocolate Sauce.
Two squares of chocolate, butter size of an egg. 

these together in double boiler. Then add one cul sugar 
(white) and one cup of boiling water. Boil together fourteen 
minutes, add Pure Gold vanillla when removing from stove.

— Mrs. J. K. Edwards.

Melt

Cheese Straws.
One cup cheese, one cup flour, one-half cup butter, one 

teaspoonful baking powder, yolk of one egg, little salt, add a 
little water. Roll thin cut in strips and bake a light brown.

— Mrs. H. M. VanBuskirk.
I

Barley Water.
Two tablespoons barley, four cups water, 

over the fire in cold water, let come to a boil and cook hve 
minutes, then drain off the water and rince the barley in cold 
water. Return it to the fire, add ore quart of water. Bring it 
to a boil and simmer until reduced one-half. It may be 
sweetened and flavored if desired.

Put barley
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send for the KNOX GELATINE Recipe Book.

Pineapple Cream.
twn^uZ.^n ’̂^nein a cup of cold water for

and a pinch of salt Set awav tint ill? kater’ <me rul‘ sugar,
-.....

Mrs. J. A. MacGla*•

Prune Souffle.

iraasvssF S«®ï 3:
into pudding pan Rake in m n, t"e mixtures and turn

Anpel Charlotte Russe.
cup0côïdawlteîe"ohnJfc,mblespOOns Knox Ke|atine, one-quarter 
one pint heavy cream Pone*half °Hn Uartnr ,cup boiling water, 
one dozen marshmallows cut in m e( sta,e macaroons, chopped candid cherries Lr.nma l P,eres. two tablespoons 
chopped almonds and inv ' ■ larter pound blanched and Flavor with^anilla or i»urPyr'nM er •ra^,ed fruit available, 
cold water, dissolve in hoi I i n a wn tin3r !tabm°' So,?*{ gelatine in 
is cold, add cream beaten ?tiff3t!li’ ad(^,sugar- When mixture 
mallows, cherries (other fruit an,f nmond.s' macaroons, marsh­
al with ssyftss

Mrs. B., Anligonish.
Marmalade Pudding

-------- ---------------------------~ Miss Isabel Graham. New Glasgow.

9 the optical shop

R H. MARTELL,
Oplemelrlsl aod OPllrlan

36 GOTTINGEN STREET,
HALIFAX, N.S.

___________ ■- _______
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KNOX ACIDULATED GELATINE saves the cost, time 
and bother ol squeezing lemons.

For Sauce.
Grate one lemon, and squeeze the juice, add to this one 

boiling water and piece of butter the size of an egg, and when 
it comes to the boiling point, thicken with two teaspoonfuls of 
corn starch dissolved in a little water.

— Emilie F. Raymond, Yarmouth.
Mince Meat.

Four and one-half pounds lean beef, one pound suet, one 
peck apples, four and one-half pounds raisins, two pounds 
currants, one pound citron (chopped fine) two and one-half 
pounds brown sugar, one and one-half pints molasses. Boil 
beef until tender, chop fine and season with salt and pepper. 
Chop apples and season with all kinds of spice. Put a layer 
of each in crock and cover with liquor in which meat was boiled. 
After using from crock each time spread about two tablespoons 
of molasses over remainder. If crock is kept in cool place this 

— E. B. Stewart, New Git
Nut Frappe.

One-half envelope Knox Sparkling gelatine, one-quarter 
cup cold water, one-half cup sugar, one cup cooked pineapple 
and strawberries, one cup cream, three-quarters cup milk, 
white of one egg, one cup chopped nuts. Soak gelatine in the 
cold water five minutes and dissolve over hot water. Add 
dissolved gelatine to cream, milk and sugar and stir in beaten 
white of egg. When cold, add the pineapple and strawberries 
which have been chopped in small pieces, also the chopped 
nuts. Serve ice cold in sherbet glasses. . — C. B. K.

cup

will keep all winter. MM*.

Coffee Spanish Cream.
One and one-half cups boiled coffee, one-half cup milk, 

two-thirds cup sugar, one and one-half tablespoons gelatine, 
three eggs, one-quarter teaspoon salt, one-half teaspoon Pure 
Gold vanilla. Mix coffee, milk, one-third cup of sugar with 
gelatine and heat in double boiler. Beat egg yolks with rest 
of sugar and salt. Add this to first mixture and cook until 
thick. Remove from stove, add beaten whites of eggs and 
vanilla. Turn into mould. Serve with cream.

— Mrs. E. B. Christie.

COAL? CUNARD’S!

à*,.
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Where recipes call lor Gelatine use KNOX GELATINE.

Corn Starch a-la Tasse.
Stir into one pint of boiling inilk, two and one-half table- 

spoonfuls corn starch, after being dissolved in a little milk, 
and stir constantly three minutes. Have ready two well 
beaten eggs, stir in and remove from the stove. Turn the 
mixture in small cups.

Mince Meat.
Four pounds chopped beef suet .four pounds chopped beef 

(cooked I, four pounds currants, four pounds raisins, six pounds 
brown sugar, twelve pounds chopped apples, two ounces salt, 
one ounce nutmeg, one ounce cinnamon, one ounce allspice, 
one ounce cloves, two pounds chopped veal, one pint grape 
juice. — Mrs. Wm. McKinnon.

Heart's Delight.
Into a saucepan put two cups water, rind and juice of one 

lemon, three-quarters cup sugar, butter size of a walnut, yolk 
of an egg beaten lightly. Then add two tablespoons corn 
starch, mixed with a little cold water. When thoroughly 
cooked stir in the white of the egg well beaten and turn into 
a mould. When cold 'place in dish and around it put oranges 
and bananas sliced, then sprinkle whole with walnuts.

— M.B.B.
Corn Starch or Tapioca Souille.

Four eggs, one cup sugar, one small teaspoon salt, one 
quart milk, four tablespoons cornstarch. Mix corn starch 
one-half the sugar, salt and yolks of eggs with enough milk to 
blend and stir into milk which has been scalded. Stir while 
thickening and cook thoroughly Flavor with Pure Gold 
lemon. Beat whites of eggs stiff, add remainder of sugar and 
orange or vanilla and fold into first mixture. Set baking d<sh 
inside dish of hot water and bake in a slow oven twenty min­
utes. When tapioca is used it should be added to milk before 
the milk is heated. Serve with cream.

— Mrs. Thomas A. Williams, Yarmouth, N. S.
Mince Meal.

Two pounds meat, one pound suet, two quarts cider, five 
pounds apples, three pounds brown sugar, one cup molasses.

Put meat, suet and apples through meat chopper, add auger 
and molasses and boil for a few minutes. Then add meat 
and two tablespoons nutmeg, two tablespoons cassia, one 
tablespoon cloves, three pounds raisins, one pound currants, 
one-quarter pound citron cut fine, and salt to taste. Boil all 
well together. — F. C. Murray.

uL
éÊà
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TANWELLA TEA
INCREASES AND MULTIPLIES

The London Tea Shippers congratulate u< on over doubling our tea 
sales this year, when others have fallen back.

Taste Tanwella Tea and you’ll see why,

60c60c Straight Black China 

Oolong (the beat!....
COFFEE—WEEKLY FROM THE SOUTH

The Family Grocer.
ARGUE l JACOB bT8. - HALIFAX, N. 8.

Bulk Tea ...

70c70cFlowery Orange Pekoe

R. N. MCDONALD,
BROWNSHOME

FURNISHING Co., CANDY PARLOR
13; Gottingen St

HALIFAX. N.S.
Sweets for the Sweet 
and Home Made Candy 

Fresh Always.

VVe Specialize on 
Ice Cream Sodas

The most reasonable 
and cheapest place in 
the city to buy your 
Furniture. Easy pay­
ment plan.

h a. McDonald,
Manager 1

The CORNER STORE
385 Barrington Street 

Halifax. N. s.
Telephone S. 4778 end SS4

C. McASKILL, Prop.

MILK CREAM
Top Off Your Jellies, Fruit Salads, Etc., with

WHIPPED CREAM
TRY OURS

It Doesn’t Froth It Whips

J. R. MORA8H & CO.,
Phone—Har. 605-13 Har. 492-21 ~Dartmouth. N. S.
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A. DOUGLAS COX & CO.,
Signs of all kinds for Shop 
Windows, Office Doors, Etc.

Room 9, Geo. A. Cox Bldg. Sack 2142
The KNOX ACIDULATED package contains flavoring 

and coloring.

CAKE.
Date Bar.

One cup sugar, three eggs, one cup walnuts three-quarters 
pound dates, four teaspoons cream, one teaspoon baking pow­
der, pinch salt, one cup flour. Cream sugar and yolks, add 
cream, flour, nuts, dates, lastly stiffly beaten whites of eggs. 
Bake in moderate oven, cool cut in squares and frost with 
orange frosting. — Mrs. C. F. Rand.

Old Fashioned Sponge Cake.
Two cups sifted white sugar, two cups flour measured before 

sifting, ten eggs, two teaspoons baking powder. Beat yolks 
and one cup sugar then whites and another cup of sugar. Mix 
gently together, add flour, baking powder and lemon flavoring. 
Bake in a moderate oven about forty-five minutes.

— A. IV. Reynolds, Antigonisk.
Citron Cake.

One-half pound butter, one and a half pounds brown sugar, 
two pounds flour, one pint scalded milk (cooled) one teaspoon 
soda, one and a half pounds raisins (seeded) one-half pound 
sliced citron, spice to taste (mixed spice, cloves, cinnamon).

— Miss Anderson.
Klbbon Cake.

Two thirds cup butter, two cups sugar, three eggs, one cup 
sweet milk, three cups flour, one-half teaspoon soda, one teas- 
spoon cream tartar. Bake one-half o.' this in two pans, and 
to the remainder add one tablespoon molasses, one cup raisins, 
one teaspoon cinnamon or cloves, put together with icing.

— Mrs. Knickle.
Drop Doughnuts.

One cup milk, one cup brown sugar, three cups flour, two 
eggs, one-third nutmeg, one teaspoon soda, two teaspoons 
cream tartar. Drop from small spoon into not lard, Us 
small granite pan to cook them in.— M s. McKxlterick.

s.e a



85MODERN COOK BOOK

gisttieaci

Globe Laundry Co., Ltd. SS
as C. W. SPRAGUE. Manager.

§» 50 Buckingham St., Halifax, N.S.
K

?!

N. S. Modern Laundry.
!

Nothing too Small, Nothing too 
Large for us to handle.

as»
FOR THE WOMEN 
AND THE HOME -

The Woman’s Page is just one of 
the many features to be found daily 
in "The Morning Chronicle” and 
“ The Evening Echo.” 
is the “ Children’s Page” with little 
bed-time tales and the Sunshine Club 
with its more than 500 child members. 
Then the complete and continued 
stories for the grown-ups, as well as 
many other exclusive features, which 
together with ALL the latest and 
most authentic news of the world 
makes “The Morning Chronicle” 
and " The Evening Echo” the really 
worth while daily new papers for the 
women and the home.

Then there r

By Mail $5 
“ $3

“ Chronicle” City $6 
"Echo” “ $5

Chronicle Publishing Co., Ltd. 
Chronicle Building, Halifax,N.S.

F»
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Ash your grocer lor KNOX GFLAT1NE lake no other.

Chocolate Hearts.
Melt bv standing over hot water three ounces of unsweet­

ened chocolate, add one pound of sifted powdered sugar and 
mix thoroughly. Mix into a stiff yet pliable paste with the 
unbeaten whites of three eggs, adding Pure Gold vanilla to 
flavor. If paste seems too soft, add mors sugar. Break off 
into small pieces and roll out about one quarter inch thick, 
sprinkle board with granulated sugar instead of flour, cut in 
heart shapes and in oiled pans. Bake in moderate oven.

A. It'. Reynolds, Antigonisb.

Ik

Cream Pudding.
Soak one-half box of Knox gelatine in one cupful cold water 

for an hour. Place one cupful milk on the stove, and when 
boiling, add one-half cunful sugar, and then the gelatine. 
Stir until the latter is dissolved, tnen remove from the fire and 
strain, set aside to cool. Whip one pint of cream until stiff, 
turn in the gelatine, add one-half teaspoonful Pure Gold 
vanilla, mix quickly, set away in a cold place to harden.

— Mrs. Adams.
Dale Tarts.

Whites of four eggs, one cup of fruit sugar, one-half pound 
shelled almonds, one-half pound of dates, one-half teaspoon 
vanilla. Blanch almonds ana stone dates, put them through 
meat chopper together. Beat whites of eggs stiff, add one- 
half sugar gradually, flavor, then fold in lightly almonds and 
dates, mixed with remaining sugar. Turn into a shallow 
buttered pan and bake in a slow oven one hour and cut in bars 
while hot, then remove from pan.

Chocolnte Cake.
One and a half cups sugar, one-half cup butter, four eggs, 

one-half cup milk, two cups flour, one-quarter pound of choco­
late, dissolve chocolate, one -halfteaspoon soda, one teaspoon 
cream tartar, Pure Gold vanilla.— Mrs. Marlins, Lunenburg.

White Fruit Cake.
Bight eggs, one pound sugar, one pound flour, three- 

quarters of a pound of butter, two wine glasses of brandy, 
one and one-half pounds raisins (stoned) one-half citron, cut 
and soak in brandy over night, one nutmeg grated in the flour. 
Cream butter ann sugar with hand, add yolks and beat to­
gether until very light, add brandy strained off the citron. 
Then fruit and flour, a little at a time, add whites at the last. 
Bake two and one-half to three hours. This makes two good 
sizeo loa ves. J. Brittain.

k-W
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Where recipes call for Gelatine use KNOX GELATINE.

Raised Doughnuts.
One pint of yeast to make a sponge at noon, at night melt 

one pound and a quarter of sugar, three-quarters of a pound of 
butter, with two cups of milk or water, one nutmeg, two or 
three eggs, mix all together, and let rise until morning, then 
roll out and cut into diamonds and fry in deep lard.

— Mrs. Oxner, Lunenburg.
Lightning Cake.

One cup flour, one cup sugar, ore teaspoon baking powder. 
Melt one-quarter cup of nutter and add two eggs to it and fill 
the cup with milk, pour all in dry ingredients, mix up flour 
and put in cake pan and bake twenty minutes very good for 

ed cake or frosting. - Mrs. H. S. Creighton.
Fruit Bars.

One cup chopped dates, one cup chopped walnuts, one cup 
shredded cocoanut, three-quarters cup granulated sugar, two 
eggs (whites) one teaspoon Pure Gold vanilla, one teaspoon 

lmond. Heat egg whites until stiff, add sugar, then fruit and 
other ingredients. Knead slightly. Place in greased pan and 
bake in moderate oven fifteen minutes. While warm cut in 
bars and roll in granulated sugar. Very good.

— M. MacFarlane, Summerside, P. E. I.
Cocoanut Kisses.

The well beaten whites of two eggs, one cup white sugar 
beaten with whites till very stiff, add two cups corn flakes and 
one cup Schepp’s cocoanut. Drop by teaspoonfuls on buttered 
pan and bake. The oven must not be too hot at first as they 
must rise before browning. —Marjorie Creighton.

fill

a

Cocoanut Fulls.
Whites of three eggs, one cup white sugar, one teaspoon 

Pure Gold vanilla, one heaping tablespoon corn starch, two 
cups dessicated cocoanut. Beat whites stiff, add sugar. Beat 
over steam until crust forms on bottom of dish, add other in­
gredients and drop on buttered tins. Bake quickly a light 
Brown.

The Charm of Artistic Millinery

Wisdom Millinery Co.
(V. M. C. A. Bldg ) HALIFAX, N. S.381 BARRINGTON STREET
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A KNOX GELATINE Dessert or Salad Is attractive and 
appetizing.

Frosting.
One and one-half cups white sugar, one-third cup boiling 

water. Boil until it threads. Pour in beaten whites of egg. 
While still warm add one cup of raisins, cut in pieces. Flavor 
with Pure Gold vanilla.is

Angel Food.
One-half box of Knox gelatine, one-half cup sugar, two 

and one-half cups of milk, two eggs, pinch of salt, Pure Gold 
vanilla flavoring. Soak the gelatine in the milk one hour, then 
take the sugar and the yolks of the eggs well beaten together 
and mix with the milk, then put into a double boiler and stir 
constantly until it is the consistency of cream. Take off the 
stove and stir in the whites of the eggs well beaten. Put into 
a mould and set aside to cool. This should be made the day 
before required. - Mrs. George Fool, Dartmouth.

Pan Cake.
One cup flour, one teaspoon baking powder, one egg, one 

cup milk. A pancake should not be very thick, but perhaps 
it may require a little more flour. Fry in butter in a hot 
frying pan. —Mrs. L. Silliphant, Summerside, P. E. I.

Scotch Cakes.
One half pound butter and lard, lard about size of an egg, 

one quarter pound soft brown sugar, fourteen ounces flour, 
one teaspoon Pure Gold vanilla. Cream butter and sugar 
until about consistency of whipped cream, add vanilla, flour 
mix well, turn on floured board, roll about one quarter inch 
thick, cut in small squares and bake in moderate oven twenty 
or twenty five minutes. — Mrs. J. T. Hallisey.

Crumbly Ginger Cakes.
One pound flour, one-half pound butter, one-half pound 

brown sugar, three teaspoons ground ginger, one teaspoon 
soda, one teaspoon vanilla. Put all together in bowl and mix 
with fiingers until lumps are all out of sugar. Spread in pan 
but do not press down; bake in fairly quick oven twenty or 
thirty minutes. Cut in fingers while warm.

—Mrs. H. W. Crowe.
Brownies.

One-half cup butter, one cup sugar, two eggs, two squares 
melted chocolate, three quarters cup flour, Pure Gold vanilla, 
one eighth teaspoon cinnamon. Cream butter and sugar, add 
well beaten eggs, and chocolate, which has been melted over 
hot water, Hour, vanilla and cinnamon. Bake in a moderate 
oven about twenty minutes; cut in strips when nearly cool.

—Mrs. J. Adams Bruce. ,Uk
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IT PATS 10 PAT CASH 

MILES & CO.,

Strictly Cash Grocers,
Bakers

Glace Bay, - N.S. GLACE BAY.

BLACK DIAMONDWilmot Guthro,

PHARMACY

The Prescription Drugstore
GLACE BAY, N.S.

PLUMBING & HEATING 

GENERAL REPAIRING

GLACE BAY
P. O. Bex 775 Phone 173

McKenzie & Company
HUMAN MOKENXir. MANAO

Glace Bay, N.S.

“ KIOTO CAFE”
ProaROD DONNELL
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GLACE BAY, Shell Hardware.N.S Heavy and 
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Ready-to-wear Clethlns
Blech
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Glace Bay, - C.B. P O BOX 177
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KNOX GTLATINE IS the one dessert lor all appetites.

A. DOUGLAS COX & CO.,
Signs of all kinds for Shop 
Windows, Office Doors, Etc,

Room 9. Geo. A. Cox Bldg. Sack 2142
Honey Cake.

One-half cup butter, one-half cup brown sugar, one-half 
cup molasses, one-half cup milk, one teaspoon cinnamon, two 
cups Hour, two teaspoons baking powder, one whole egg, 
yolk, salt. —Mrs. Whitney, Summerside, P

Brown Betties.
One cup sugar, brown, two thirds cup butter, one half 

pound shelled walnuts chopped, one pound dates, two eggs 
and one and one half cups flour, one teaspoon cinnamon, one tea- 

.Cream butter and sugar, add eggs heaven, flour 
mixed with cinnamon and one-half teaspoon salt. Add soda 
dissolved in one-quarter cup hot water, dates and nuts. Drop 
from teaspoon in buttered pan and bake until brown.

— Miss M. K. Archibald.

one
E.I.

Cocoanut Macaroons.
Whites o'three eggs, one cup granulated sugar, one t ible- 

spoon corn starch, one teaspoon vanilla Pure Gold one-half 
pound c coanut. Put sugar, corn starch (dry) vanilla and 
eggs in double boiler and cook fifteen minutes; take off and 
put cocoanut in. Drop in well buttered h it pans.

— Mrs. H. O. MacLatchy.
Brownies.

One-half cup butter, one small cup sugar, one and one-half 
squares Baker chocolate, one half-cup flour, two eggs one- 
quarter teaspoon baking powder, nuts and Pure Gold vanilla. 
Melt butter and chocolate. Let get cool, add sugar, etc. 
Lake in a sheet and cut in fingers wnen cool.

— Mrs. C. M. Henry.
Sultana Cake.

One and one-half cups butter, one and one-half cups sugar, 
j j.?.lx 1 'wo a*' a time, beating five minutes between each 

addition, three cups flour, one teaspoon baking powder one- 
half cup thick cream, four cups sultana raisins. Put raisins 
m ice cold water, bring to a biil and add after butter 
sugar and eggs. Mix and bake an hour and one-half.

— Miss M. Schurman.
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Simply add water and sugar to the KNOX ACIDULATED 
package.

Sultana Cake.
One cup sugar and three eggs beaten together, add to one 

cup creamed butter and beat well, add one-half pound flour, 
one-quarter teaspoon baking powder, one-half pound sultana 
raisins and three tablespoons milk. l‘ut raisins in pan of cold 
wlter and bring to a boil, drain and dry before using.

— Mrs. J. Adams Bruce.

Scotch Cakes.
One cup butter, one cup powdered sugar (cream), two eggs 

(yolks) one pound flour, Roll out and cut in squares, bake in 
moderate oven. —V. M. Isaac.

Molasses Cake.
One cup butter, one cup brown sugar, four eggs, one cup 

milk, one cup molasses, one pound raisins, one cup nuts, three 
cups flour, one teaspoon soda, one and one-half teaspoons 

Juice and rind of half a lemon and a littie spice.cream tartar.
Rake three hours in a moderate oven.

— F. H. Hunt, Summerside, P.E. /.
California Tea Cake.

Three cups flour, one and one-quarter cups milk, one table­
spoon sugar, two tablespoons butter, two teaspoons baking 
powder, two eggs. Cream the butter, add sugar, milk and 
eggs well beaten, then add the flour sifted with the baking 
powder. Bake in a buttered cake pan for about half an hour 
in a hot oven. Serve at once while hot, cut in squares.

- Mrs. Clifford Annand.
Date Cakes.

Two cups oatmeai, three and one-half cups Regal flour, one 
cup shortening, two teaspoons cream taratar, one teaspoon 
soda, one quarter cup milk, one cup brown sugar, pinch of salt.

Roll like cookies. Make a filling of one pound dates 
chopped, one cup brown sugar, one cup hot water. Boil till 
soft, let cool then spread in half the cookie mixture. Place 
the last half of cookie mixture on top and with a sharp cutter, 
cut, bake.

Mocha Frosting.
One-third cup butter, one and one-half cups frosting sugar. 

Cream butter, add sugar gradually, till well mixed, blend one 
tablespoontul Baker’s cocoa and one teaspoon Barrington Hall 
coffee with a little hot water and add to sugar and butter until 
right consistency to frost and then add chopped peanuts, 
about one-half cupful.
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KNOX GELATINE solves I he problem ol “Whet to have 
lor dessert.”

Date Cookies.
On? pound stoned and chopped dates, one cup sugar, two- 

thirds cup butter, one and one-half cups flour, two eggs, one- 
quarter pound walnuts, one teaspoon cinnamon, one teaspoon 
cloves, one teaspoon soda, one-half cup chopped citron, four 
tablespoons hot water, ('ream butter and sugar, add eggs 
well beaten and soda dissolved in hot water. Sift flour and 
spices then add walnuts, dates and citron. Drop by spoon­
fuls on buttered tins. Hake fifteen minutes in moderate

k.

oven. 
— Mrs. ft. S. Boyd.

Caramel Cookies.
Cream one cup butter, one cup brown sugar, add one cup 

sour cream, two teaspoons baking powder, Pure Gold vanilla 
and enough flour to roll. Put cookies together with following 
frosting: Two cups icing sugar, one-quarter cup melted butter, 
one dessert spoon vanilla, enough cream or milk to spread.

— Mrs. IC. K. MacGougan, Summer side.
Crumb Cake.

Two cups flour, two teaspoons baking powder, one and one- 
half cups sugar, three-quarters cups butter, two eggs, three- 
quarters cup sweet milk, Pure Gold flavoring. Sift flour and 
baking powder, add sugar and butter, mix and rub to a mix­
ture that looks like crumbs. Take three-quarters cup of these 
crumbs and set aside. Add to remainder in basin, the well 
b3aten eggs, milk and flavoring. Beat smooth and put in pan. 
Sprinkle the remainding crumbs on top.

— Mrs. J. ft. Kenny, Summerside. P. E. I.
Doughnuts.

One and one-half cups sugar, two eggs, 
spoonful lard, one and one-half cups milk, 
baking powder, flour enough to roll. —

Cocos Cake.
One cup white sugar, one-half cup butter (or less) three eggs, 

two cups flour, two teaspoons baking powder, one cup milk, 
three teaspoons cocoa. Cream sugar and butter, add beaten 
eggs, flour, baking oowder, milk and cocoa.

Melt one table- 
four teaspoons 

Edith E. Carter

Boll' ' Frosting.
One cup white sugar, pinch cream tartar, one-quarter cup 

water. Mix sugar, cream tartar and water. Boil until it 
threads, beat white of an egg stiff, stir syrup in slowly and beat 
until thick then spread on cake.

— Mrs. J. P. Cotter, Sydney, C. B.
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A KNOX GELATINE Dessert or Salad Is attractive and 
appetizing.

White Caite.
One cup butter, one and three-quarters cup of sugar, two 

cups flour, one cup corn starch, one cup milk, one teaspoon 
cream tartar, one-half teaspoon soda, whites of five eggs, one 
teaspoon Pure Gold lemon. —B. McLennan.

Molasses Cake or 1 Ight Fruit Cake.
One cup butter, two cups brown sugar, one-half cup mol­

asses, six eggs, three-quarters cup milk, one teaspoon baking 
soda, two teaspoons cream tartar, fruits, nuts, spices flour, to 
thicken it to the consistency of fruit cake.

— Mrs. L. A. Moore, Summerside, P. E. I.
Brownies.

One-half cup butter, one cup sugar, three-quarters cup 
flour, one-half cup walnuts, two eggs, two tablespoons water, 
two square chocolate, one-half teaspoon baking powder, 
('ream butter, add sugar, eggs well beaten, water, flour, bak­
ing powder, walnuts and last melted chocolate.

— Mrs. LeRoy Holeman, Summerside, P.E.I.

k.

Sponge Cake.
Eggs to weigh 12 ounces in the shell. One half pound of 

sugar, six ounces of sifted flour. Ileat the eggs and sugar to­
gether for twenty-five minutes, fold in the flour, flavor with 
Pure Gold lemon and vanilla. Bake in slow oven one-half hour.

— Miss Mauiley.
Chocolate Jelly Roll.

Three eggs, one cup sugar, three teaspoons cocoa (heaping 
or two squares chocolate), three-quarters cup flour, two tea­
spoons baking powder.

Filling.
One cup butter, one cup pulverized sugar, one teaspoon 

Pure Gold vanilla. Bake in hot oven, remove when done and 
lay on damp cloth. Spread filling and roll. Let remain in 
cloth about twenty minutes. Remove to wax paper until 
ready to cut. Bake in two pans about seven by eleven. This 
makes two ordinary size jelly rolls.

— Ethel M. Crosby, Yarmouth.

The Green Lantern
HALIFAX

One of the features 
which has made 
Halifax famous.
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See that the name K-N-O-X Is on each package ol 
gelatine you buy.

Brownies.
One cup sugar, one-quarter cup melted butter, one egg, 

one-half cup flour, two squares chocolate, three-quarters tea­
spoon Pure Gold vanilla, one-half cup walnuts (chopped). 
Bake*in slow oven for fifteen minutes, cut in finger lengths 
while in pan after cooking. Smooth the mixture with knife 
wet with cold water before baking.— Mrs. J. H. Stewart.

Oatmeal Drop Cakes.
Two eggs, one cup sugar, two cups rolled oats, two table 

spoons butter, two teaspoons baking powder, one-half teaspoon 
salt, one and one-half teaspoon Pure Gold flavoring. Mix soft 
ingredients with beaten eggs and if not soft enough, add milk.

— Mrs. J. C. C., Antigonish.
Brownies.

One small cup sugar, one-quarter cup butter, one egg un­
beaten, two squares of Baker’s chocolate (melted) three-quart­
ers teaspoon Pure Gold vanilla, one cup flour (sifted) one-half 
cup walnuts. Cream butter, add sugar, then egg, chocolate, 
vanilla, flour and walnuts. Bake in flat pan.

Drop Cakes.
One cup brown sugar, one-half cup butter, one cup chopped 

raisins, one half-cup flour, one-half teaspoon all kinds spices 
egg, one-half teaspoon soda, two tablespoons sour milk.

— Mrs. J. H. Stewart.
Oat Cakes.

one

Two and one-half cups oatmeal, one cup flour, three table­
spoons butter, one-quarter teaspoon soda, little salt. Melt 
butter, then put soda in a little milk and put into the butter 
and mix it together. Roll and cut. Have oven pretty hot.

— Mrs. J. H. Stewart.
Oatmeal Cookies.

Two cups oatmeal, two cups flour, one cup butter or butter 
and lard, one cup brown sugar, three-quarters teaspoon soda 
in enough milk to make a soft dough.

-— Mrs. J. C. C., Antigonish.
Date Oatmeal Cookies.

Three cups rolled oats, two cups flour, one level teaspoon 
soda dissolved in a little hot water, one cup brown sugar, one 
teaspoon salt, one large cup beef drippings (melted) enough 
milk to mix. Pure Gold lemon flavor.
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Where recipes call lor Gelatine use KNOX GELATINE.

Filling.
Cut up three-quarters pound dates and boil in one-half cup 

sugar, one cup water. Put two cookies together with a tea­
spoonful date mixture between.

Cornflake Drop Cakes.
One-half cup butter, one cup sugar, one egg, two teaspoons 

baking powder, one and one-half cups flour, two cups corn­
flakes. Drop on buttered paper, Bake in quick oven.

— B. W. Huxtable.

k

Sugar Cookies.
One pound brown sugar (two cups)one and one-half pounds 

flour, (six cups) three-quarters pound butter, three eggs, one 
teaspoon soda, two teaspoons cream tartar, ginger to taste. 
Mix dry ingredients, rub in butter, add eggs well beaten. 
Bake in moderate oven. — Mrs. Edw. H., Antigonish.

Nut Drop Cakes.
One cup brown sugar, one-half cup butter, one cup chopped 

raisins, one cup walnuts, one and one-half cups fl, nr, two eggs, 
one-half teaspoon soda, flavor with cassia, nutmeg and cloves

Scotch Drop Cakes.
Two eggs, one cup brown sugar, one-half cup butter, one 

white flour, two cups rolled oats, two teaspoons baking 
powder, drop with teaspoon on buttered tin and bake in a 
moderate oven. —Mrs. Ç, M. H., Antigonish.

cup

Bangor Brownies (Chocolate Bars)
Three-quarters cup sugar,one-half cup butter creamed to­

gether; two eggs well beaten, two squares melted chocolate 
one-half cup flour, with some salt sifted in it, one-half cup 
shelled walnuts, one teaspoon vanilla. Pour in a thin sheet in 
a buttered pan and cut in squares before cold. (No soda, 
cream of tartar or baking powder used in this.)

Sour Milk Doughnuts.
One and one-half cups sugar, three eggs, one-eighth pound 

melted butter, one cup sour milk, two teaspoons soda, mixed 
in sour m'lk, Pure Gold flavoring, salt. Flour enough to stir 
quite stiff, two teaspoons cream tartar sifted in flour. Let 
set over night and next morning if not enough flour to 
handle add a little more. Fry in deep fat.

— M. R., Yarmouth.
Macaroons.

One pound cocoanut, one can condensed milk, pinch of salt, 
Bake until a light brown. This makes about six dozen.

—E. Renner.That’s all.

■ I- '

■
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WRIGHT’S LIMITED
HOME FURNISHERS

We carry a complete line of

Drugs, Patent Medicines 
and Sundries

Star Pharmacy 
Drug Specialist

I MPOUTERS OF

Furniture and Carpets
SYDNEY, Nova ScotiaPhone 672409 Charlotte St.

SYDNEY. N.S.
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SYDNEY. N S.
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DESSERTS can be made in a short time with KNOX 
GELATINE.

Doughnuts excellent .
I.iitlc over one-half sieve flour, four large teaspoons Royal 

baking powder, one teaspoon salt, one-half teaspoon ginger, 
add one cup sugar, sieve all dry ingredients together several 
tunes, beat two eggs light then add one eup milk and eight tea­
spoons melted shortening. Pour into flour and cut and roll. 
Have the lard boiling.

Ik

Macaroons.
Real the whites of two eggs to a froth. Stir in one cup of 

sugar, add one tablespoon corn starch. Set the bowl in boiling 
water until the mixture begins to crust from the edge of the 
bowl. Add two cups cornflakes, one cup of shredded cocoanut 
and a teaspoonful of Pure Gold vanilla or lemon flavoring. 
Drop on buttered tins and bake in a moderate oven fifteen to 
twenty minutes. — Afrs. J. C. C., Antigonisk

Brownies.
One cup butter, one and one-half cups brown sugar, two 

cups flour (scant) one cup raisins, one teaspoon soda (dissolved 
;n two of hot water) one teaspoon cinnamon, one cup rolled 
oats. Drop on pan and bake in a moderate oven. Make 
them small as they spread — Mrs. Willard L. Turner.

Scotch Cakes.
Two cups butter, one cup brown sugar. Cream butter, 

add sugar and enough flour to make stiff, so as can be cut with 
a knife without sticking. Roll to or e-half inch thickness and 
cut in squares. Bake in a moderate oven.

— Mrs. Willard L. Turner.
Cocoa Cake.

One cup sugar, one-half square butter, one cup milk (sour) 
one teaspoon soda, one egg, one and three-quarters cup flour, 
three tablespoons cocoa (or more) Pure Gold vanilla.

— Mrs. S. Horton, Yarmouth.
Frosting for Cocoa Cake.

Or.e and one-half cups pulverized sugar, six tablespoons 
cocoa, whites two eggs ,not beaten.

The best of food, 
expertly cooked, and 
served in surround­
ings designed to be 
in the best of taste

The Green Lantern
HALIFAX
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See that the name K-N-O-X Is on each package ol 
gelatine you buy.

Chocolate Cake.
Two tablespoonful butter, two cups Hour sifted twice, 

half cup chocolate, one-half cup tea, three-quarters cup milk, 
two cups brown sugar, one egg, one small teaspoonful soda. 
Melt chocolate in tea, cream butter and sugar, add egg well 
beaten, add chocolate and Hour with soda beat mixture. Hake 
in moderate oven Good, try it.

one-

Mrs. J. McConnell, Sydney.
Recipe lor Chocolate Cake.

One cup sugar, butter size of an egg. two squares of choco­
late. The yolk of one egg, one cup of sour milk or butter milk, 
Pure Gold vanilla flavoring, one and three-quarters cup flour. 
Use white of egg for frosting.- Mrs. J. R. Comeau, Yarmouth.

Chocolate Cake.
Yolk of one egg, one-half cup sweet milk, three tablespoons 

cocoa. Cook in double boiler till smooth and quite thick. 
When cool add butter size of an egg, one cup sugar, one-half cup 
sweet milk, one teaspoon soda dissolved in tablespoons milk, 
one and one-half cups flour, Pure Gold vanilla. Hake in 
square tin, moderate oven.

Sponge Cake - Round Birthday Cake.
One cup sugar, one cup flour, four eggs. Beat whites with 

half of sugar and yolks with half of sugar. Mix together, fold 
in flour. Rind and half of lemon juice

Delicious Date Cookies.
One cup sugar (granulated) two eggs (well beaUn) one cup 

flour, one teaspoonful baking powder, one cup walnuts (cut 
fine), one package dates, one-half teaspoonful salt. Mix to­
gether then add one-half cup cold water, to the consistency of 
sponge cake. Hake in a shallow pan, cut in strips, roll in 
sugar. - Mns A■ Remler-

Hall-Pound Cake.
One cup butter, one cup sugar, one and one-half cups flour, 

four eggs, Pure Gold almond flavoring. Bake for one hour in 
slow oven.

The Charm of Artistic Millinery

Wisdom Millinery Co.,
HALIFAX, N.S381 BARRINGTON STREET. (Y. M. C. A Bldg
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DESSERTS ran be made In a short time with KNOX 
GELATINE.

Drop Sponge Cakes.
One-half cup brown sugar, one-half cup melted butter and 

lard (nvxed), one-half cup molasses, one-half teaspoonful gin­
ger, one teaspoonful cinnamon, one teaspoonful soda, in one- 
hall cup milk, three-quarters cup raisins, one and three- 
quarters cup flour. Drop in teaspoonfuls and bake in a quick

— Miss A. Kenner.oven.
Frosting.

One cup brown sugar, one-quarter cup water, cook till it 
threads, let cool slightly. Beat into the beaten white of 
beat vigorously with egg beater, Pure Gold vanilla. Be 
the sugar is well cooked. — Mrs. F. C. Gilliatt.

— Mrs. Stanly Horton, Yarmouth.

egg,
sure

Devil’s Food Cake.
Melt one-half cake chocolate over hot water, add one-half 

cup sweet milk gradually and one-half cup sugar, then yolk of 
one egg. Cook until mixture thickens; cool. Cream one-half 
cup butter and one cup sugar, add two eggs well beaten, one- 
half cup sour milk, two cups flour, one teaspoon soda. Com­
bine mixtures ,and add one teaspoon Pure Gold vanilla. Bake 
in layers and put between the following filling made of boiled 
frosting to which has been added one cup lisins or filling of 

cup sugar, one-half cup milk, boil quit i hick; two squares 
bakers chocolate, melted with piece of 1 itter, beat creamy, 
add chopped walnuts.— Mrs. S. C. H /, Jr., Yarmouth.

one

Nut Cake
One cup granulated sugar, two eggs, two cups flour, two 

teaspoons almond flavoring Pure Gold, one cup seeded raisins, 
one-half cup butter, one cup sour cream, one teaspoon soda, 
three-quarters cup chopped walnuts. Cream thoroughly, 
butter and sugar, add well beaten eggs, sour cream, flavoring, 
flour and soda sifted together. Lastly add walnuts and 
raisins. — Mrs. Edw. H., Antigonish.

Ginger Bread.
One-half cup butter (filled with boiling water) three- 

quarters cup molasses (filled with sugar) one' .ablespoon 
ginger, one teaspoon soda, one egg, one cup raisins or currants, 
two cups flour. —Mrs. Wm. McKinnon.

Frosting.
One cup sugar with whites of eggs beaten stiff. Brown in

oven.

_____________-_____
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Quality and Style
Distinguish Our Clothes.

Our Tailored Suits for Ladies or Gentlemen have such an enduring charm 
Tney're always in VOGUE, always Good Looking, our CLOTHES are 
GOOD CLOTHES.

MERCHANTS.
HIGH CLASS TAILORS & FURRIERS

CHARLOTTE STREET. SYDNEY. N.S.

Redden & Publicover
Superior Footwear.

Agents for
J. & T BELL, BLÀCHFORD ONYX, La PARISIENNE,
JUST WP.IGHT, REGAL, and the
FAMOUS 3NGLISH “ K” BOOTS for Men and Women

300-302 Charlotte St., 
Sydney, NS.

KIRK &TOREY 
Reliable House to Shop

Dry Goods, Ladies’ Ready 
to wear and Furs

'b,i

SYDNEY,C. B.SYDNEY, N.S.

GLOBEMRS. 1. M. COLE,
STEAMLAUNDRYSTYLISH

MILLINER. SYDNEY, N.S.
p.o.s<

Sydney, C.B. TERMS CASH325 Charlotte St
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KNOX ACIDULATFD GELATINE saves the cost, time 
and bother of squeezing lemons.

C rumb Gingerbread.
One pound flour, one-half pound butter, one-half pound 

brown sugar iscant) one-half teaspoon soda in a very little 
water, one dessertspoon ginger. Hub well together "as for 
biscuits; press into a pan, hake in quick ■ 

rk into squares and leave in pan to cool, 
table, break, but do not cut it up.

oven. When done, 
When wanted for 

N. C., Windsor.

» L
in.i

Washington Cream Pie.
One cup sugar, butter size of an egg, t 

milk, two scant cups of flour, one-half teaspoonful soda 
teaspoonful cream tartar, pinch of salt, a little nutmeg, bas­
ing powder can be used instead of soda and cream of tartar. 
1 his receipt is sufficient for two pies. — Mrs. Georgt Fosl.

Spanish Bun isheet ).
Four eggs, whites of three for frosting, two and or.e-half 

cups flour, two cups brown sugar, three-quarters cup butter, 
one cup milk, one teaspoon soda, two teaspoons cream of tartar, 
one tablespoon each of cloves, nutmeg and cinnamon.

Royal Cream Loal Cake.
One-half cup shortening, ore cup sugar, two eggs, one tea­

spoon Pure Gold lemon extract or other flavoring, one-half 
cup rich milk or thin cream, one cup flour

ring,
cream, one cup nour, one-half cup corn 

starch, three teaspoons Royal baking powder. Cream short-
s of eggs which have

... —----- -------------S’.---- milk a very little attime, sift Hour, corn starch and baking powder together and 
add, fold in beaten whites of eggs. Bake in greased loaf pan 
in moderate oven thirty-five to forty-five minutes, and 
with frosting.

OVC41 VII, t i»l vt LVtihpuUIlS ivuyai DUKlng pi
ening well, add sugar slowly, add yolk 
been well beaten, add flavoring, add n

cover
Frosting.

One egg (white, unbeaten) one and one-half cups confec­
tioner s sugar, one teaspoon Pure Gold vanilla extract, or other 
flavoring. Put egg white into shallow dish, add sugar gradu­
ally, beating with wire whip until of right consistency to 
spread, add vanilla and spread on top and sides of cake.

— N. R. C. B.

The Charm of Artistic Millinery
We give you the BEST in quality, Service and Value. 
Always the newest and smartest designs. Try us.

Wisdom Millinery Co.,
381 BARRINGTON STREET. -----------------(V. M. C. A. Bldg.) HALIFAX, N.S.
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Ask JW* grocer lor KNOX GELATINE lake no olhei.

Royal Chocolate Cake.
Three squares grated unsweetened chocolate, two table­

spoons sugar, one and one-half tablespoons milk, four table­
spoons butter or other shortening, one cup sugar, two eggs, 
two-thirds cup milk, one and one-third cups nour.t wo teaspoons 
Royal baking powder, one-eighth teaspoon salt, f ook slowly 
together until smooth chocolate, two tablespoons sugar and 
one and one-half tablespoons milk. Cream butter, add sugar 
and beat well. Add yolks of eggs and beat again. Stir in 
chocolate mixture and then add alternately the milk and flour 
with which have been sifted the baking powder and salt, hold 
in carefully the stiffly beaten whites of eggs. Rake in greased 
loaf pan in moderate oven fifty to sixty minutes. If desued, 
cover with white or chocolate icing.

Chocolate and Icing.
Whites of two eggs, one and one-third cups confectioner s 

sugar, one and one-half tablespoons milk, one teaspoon cure 
Gold vanilla extract, four ounces chocolate, one teaspoon 
butter. Heat whites until stiff, add sugar slowly, beating all 
the time, add milk, vanilla and chocolate which has been 
melted with butter; mix until smooth. Spread on cake.

— A. n. t. ts.
Royal CoHee Cake.

Two cups flour, one-half teaspoon salt, three tablespoons 
sugar, four teaspoons Royal baking powder, two tablespoons 
shortening, two-thirds cup milk. Mix and sift dry ingredien 
add melted shortening and enough milk to make very stu 
batter. Spread one-half inch thick in greased pan, add top 
mixture. Bake about thirty minutes in moderate oven.

Old Fashioned Ginger Cakes.
One and three-quarters cups brown sugar and one egg 

creamed together, one cup shortening, one cup molasses, one- 
half cup water or milk, one tablespoon vinegar, one and one- 
half teaspoons soda, four teaspoons ground ginger, one-quarter 
teaspoons cloves, one teaspoon salt, one quart flour. t<et 
stand over night, roll quite thick, cut in squares and bake in 
hot oven. — S. M.F., Yarmouth.

Admittedly exclu­
sive, but not neces­
sarily expensiveThe Green Lantern

HALIFAX
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Where recipes call for Gelatine use KNOX GELATINE.

Top Mixture.
Jwo tablespoons flour, one tablespoon cinnamon three 

tablespoons sugar, three tablespoons shortening. Mix drv 
ingredients, rub in shortening and spread thickly over top of 
dough before baking. _jy. ft (• ft

Brownies.
One-half cup butter, three-quarters cup sugar, one cup 

Hour, two eggs, three tablespoons cold water, one and one-half 
teaspoon baking powder, four tablespoons grated chocolate 
one-half cup chopped walnuts, little salt .Pure Gold vanilla to 
ta8te- — Mrs. II'. N. Forbes.

■ L

Rocks or Drop Cakes.
'■ ive tablespoons butter, one-half cup sugar, one egg, one- 

hall cup milk, two cups flour, four teaspoons baking powder 
one teaspoon salt sifted together, one-half cup raisins and one- 
half cup currants or one cup raisins, flour them and add last 
ot all. (ream butter and sugar, add beaten egg, then milk, 
Hour and raisins. Drop in teaspoonfuls on buttered 
Batter must ht- very still. More flour may be needed

pan.

Nut Drop Cakes.
One-half cup butter, one cup chopped raisins, one cup 

chopped walnuts, one-half teaspoon soda, one cup brown sugar 
one and one-quarter cups flour, two eggs. Flavor with cassia’ 
nutmeg and cloves. Cream the butter and sugar and stir in 
the well beaten eggs. Mix raisins, walnuts and spices with 
Hour and add with soda dissolved in warm water. Beat thor- 
oughly and drop from a teaspoon on baking pan.

— Mrs. Leo Graham.
Chocolate Cookies.

One cup sugar, one-half cup milk, one cup raisins, one-half 
cup melted butter, two cups flour, two eggs, three squares 
chocolate, one teaspoon soda, Pure Gold vanilla. Mix butter 
with sugar, add beaten yolks and melted chocolate, add soda 
and mdk, and then raisins and flour, add beaten whites and 
vanilla and beat well. Drop from spoon on buttered baking 
sheets. Frost with fudge frosting. — A. C.T. Law, Yarmouth.

Cocoanut Jumbles.
One-half cup butter, one cup sugar, two eggs, one and one- 

quarter cups flour, two teaspoons baking powder, one teaspoon 
Pure Gold vanilla, salt, one cup cocoanut. Drop small spoons 
of batter in pan and bake in hot oven eight minutes.

— Mrs. G. G. Thomson.

-
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Jack McLeanHerb. McMillanP. 0. Box 37Telephones 296, 296

Angus McLean

H. C. BALLEM & CO. Mac’s Fish MarketWholesale Produce
AND

Commission Merchants
Wholesale 
and Retail 
Dealers InSYDNEY, N. S.

Fresh & Salt FishYou Will Save
a Lot of Money

CORNER
On Repairs if you buy a Stove made
in your own city. All our «loves . . -
,bîke^Tmoney^u™ndtedd good Charlotte & Falmouth Sts.
SHAW & MASON, Limited

SYDNEY, N. S.
SYDNEY, N. S.

Telrphore 74

W. McCurdy & Co. 
Olympia Candy Kitchen silks, dress goods,

LINENS,

THE

Headquarters tor

High-class Conlectlonery, Ladies. & children’s Ready 
Fruits, Ice Cream, Etc. to Wear, Millinery

N. S.SYDNEY,
SYDNEY N. S.Phone 28*SSI CHARLOTTE ST.

,*oo*e,4

HARRINGTON 
CHINA STORE mû

DEALERS IN
The above Trade Mark appears on the 

Davis line of WRITING TABLETS.SCRIB-
Cut Glass. China. Crockery SS5t.Tf.“555!S.wo" ,r0”

and Silverware
S r
baaThe beat value on 

tailer for them.

R. H. DAVIS & CO. Ltd.
Manufacturing Stationers

N. S. Yarmouth.N .S. and Sydney ,N,S.SYDNEY,

-
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The KNOX ACIDULATED package contains flaxorlng 
and coloring.

Royal Cookies.
Three-quarters cup shortening, two cups sugar, ore-quarter 

cup milk, two eggs, one-quarter teaspoon grilled nutmeg, one 
teaspoon Pure C.t Id vanilla extract cr grated rird rf ore lemon, 
four cups flour, three teaspcorg Rcyal linking powder. Cream 
shortening and sugar together, add milk to ceaten eggs and 
beat again, add slowly to creamed shortening ar.d sugar; add 
nutmeg and flavoring, add two cups flour sifted with baking 
powder, add enough more flour to make stiff dough. Roll out 
very thin on floured board, cut w'th cookie cutter, sprinkle 
with sugar, or put a raisin or a piece of English walnut in the 
centre of each. Hake about twelve minutes in hot oven.

- A'. K. C. B.
Ocoanul Macaroons.

Whites of two eggs, beaten stiffly, add gradually one cup 
white sugar, two cups cornflakes, ore cup cocoanut, little salt.

1 his makes a stiff mixture. Drop in teaspoonfuls in greased 
pan and bake fifteen minutes in oven not too hot.
— Mrs. J. L. Fraser, 47 1-2 Chestnut St., Halifax, N. S..

Oatmeal Macaroons.
One cup white sugar, one tablespoon butter, two eggs, two 

cups rolled oats, one-half teaspoon salt, two teaspoons baking 
powder. Grew pan well and drop In teaspoons, leaving 
room to spread. Bake fifteen minutes.

— Mrs. Willard L. Turner.
Scotch Cakes.

Two prints butter, one cup brown sugar, flour enough to 
make stiff. Cut into squares, and bake a light brown in a

— Mrs. VanBuskirk.moderate oven.
Fudge Cakes.

Cream together one-quarter pound butter and one cup 
sugar, add two eggs and two squares chocolate (melted) one 
cup flour, one cup nuts. Pure Cold vanilla. Bake in sheet pan 
and cut in squares. Grace D. Trefry, Yarmouth.

Fudge Cakes.
One-half cup butter, one cup sugar, two eggs, Pure Gold 

vanilla, three tablespoons cold water, two squares chocolate, 
three-quarters cup flour, one-half cup walnuts. Cream butter, 
add sugar gradually, then yolks of eggs beaten slightly, cold 
water, then sift in flour and add chocolate which has been 
melted; add nuts and vanilla and fold in whites of eggs beaten 
stiff. Put in buttered pan and bake in slow oven about 
twenty minutes. Remove from oven and cut in squares, turn 
out on a cake cooler. — Mary P. Williams, Yarmouth.

■S
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Hhere recipes call lor Gelatine use KNOX GELATINE.

• Oatmeal Macaroons.
Two cuds rolled oats, one tablespoon butter, three-quarters 

cup sugar, two eggs, whites and yolks beaten separately, two 
teaspoonfuls baking powder, one raltspoonful salt, one tea­
spoonful i'ure Gold vanilla. Mix altogether and drop on small 
quantities on well buttered tins.—D M. t., 1 ar mouth.

Lace Cakes.
Two cups rolled oats, one cup granulated sugar, two tea­

spoons melted butter, two teaspoons baking powder, one-half 
teaspoon Pure Gold vanilla, two eggs, pinch of salt. Mix well 
and drop by half teaspoonfuls on buttered tin. After removing 
from the oven place on cloth to dry, so they will be msP-

— MaryE. W ebster, Yarmouth.

Oatmeal Coaconut Cakes.
One cup sugar, one-half cup butter, one cup oatmeal, one 

cup cocoanut, seven tablespoons sour milk, one teaspoon soda, 
two cups flour, one cup chopped dates Drop wth teaspoon 
on buttered pan.— Mrs. William Knk, Yarmouth.

Lady Marion Tea Cakes, 
i In small pal-a-pan moulds.

One square butter, three-quarters cup sugar, yolks of four 
eggs, one whole egg, one-quarter cup milk, one cup flour, ore- 
quarter teaspoon soda, three-quarters teaspoon cream of tartar, 
one-half teaspoon of lemon juice. Boiled frosting.

— Mrs. Stanley Horton, Yarmouth, N.S.
Doughnuts.

One quart flour, two teaspoons baking powder sifted in
of'an egg. mm nutmeg gmted^’haîf'teaspimn salt!Warm ?he 
milk, sugar and butter, till the sugar ts nearly melted, but do 
not have the milk hot. Beat the eggs into the mixture, then 
pour into the flour. Knead the dough very little, roll and fry 
in deep fat. Mrs. Fowler, Yarmouth.

This receipt is over two hundred years old.

The Green Lantern^--
HALIFAX

J
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A KNOX GELATINE Dessert or Salad Is attractive and 
appetizing.

Doughnuts.
One cup sugar, two-thirds cup milk, two eggs, two table­

spoons melted butter, two teaspoons cream tartar, one soda 
salt and any 1'ure Gold flavoring desired, flour to roll. 6 fqj

Mrs. T. M. Seeley, Yarmouth.
Cocoanut Macaroons.

Two whites of eggs, nine teaspoons pulverized sugar one- 
quarter pound of cocoanut (mixed together). , Drop from tea­
spoon on buttered paper.

Doughnuts.
Two eggs, one cup sugar, one teaspoon Pure Gold lemon, 

one-half nutmeg (grated) one rounding teaspoon butter, 
melted, one teaspoon salt, Heat all ingredients well, then add 
one cup milk. Sift three and one-half cups bread flour with 
two level teaspoons soda and four rounding teaspoons cream of 
tartar. Stir into the above mixture. Perhaps a little more 
Hour will be necessary to make a soft pliable, dough. Turn 
the doughnuts often, when frying.—Mrs. HT. //arris, Yarmouth

Doughnuts.
Two cups sugar, one cup milk, three eggs, one teaspoonful 

soda, two teaspoonfuls cream tartar, butter size of 
flour to mix, fla 'or to suit taste, a little salt, feu*

— Mrs. Cereno Johnson, Yarmouth.
Chocolate Cake.

One cup sugar, one-half cup melted butter, one cup sour 
milk with one teaspoonful soda dissolved into it, two squares 
of chocolate melted, yolk of one egg, salt and one and one-half 
cups of flour, Pure Gold vanilla. Beat five minutes.

— Mrs. HughTrefry, Yarmouth.

an egg,

Delicious Cake.
Two cups granulated sugar, one cup butter, one cup milk 

three eggs beaten separately, one-half teaspoonful soda, one 
teaspoonful cream of tartar, three cups flour, Pure Gold flavor­
ing, citron, nuts or fruit may be added if desired

— Mrs. Edw. Haley, Antigonish.
Hartford Cake.

One and one-half cups butter, two cups sugar, three eggs, 
or.e cup milk, one and one-half pints flour, one and one-half 
teaspoons baking powder, three cups small raisins, one-half 
cup citron, one-half cup lemon peel, one-half cup almonds, 
twenty drops of Pure Gold almond and vanilla flavoring 
Bake about two hours. - M. R. A., Antigonish.

-1 1
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FLAVORING EXTRACTS
COOKING UTENSILS, flavor it with Peppermint or 
In Aluminum Hare. * flavor it with something else.,B AlSSmS?.»e.

Tinware, mon, Rose. Etc. We make them
Also a Full Assortment of Pyrex Jg £«(**:«

ware with (eetly pure ; p ices are right too
Silver and Nickel Mountings

C. P.MOORE, Limited
SYDNEY, N. S.

ALL KINDS OF

S. E. ALLD,
The Bed Cross DruonInI.

Kendall Block, SYDNEY, N.S.

THE

WILLIAM DAVIESKodaks and Photographic Supplies

MACLEOD’S
TWO BOOK STORES

SYDNEY and GLACE BAY

COMPANY, LIMITED
ESTABLISHED 1154

CORNER PliT 4 DODO STREETS 
SYDNEY. N.S., CANADA

Wholesale Meats 
and Provisions

Phone 789 1 790Distributors of Office & Society Station'y A. C. Pearce. Mmm.
Phone 1367

COHEN’S
North End Grocery and 

Meat Store
Mason & Dean, Ltd.,

Wholesale Fruits, Vegetables, 
Tobaccos. Cigars, Contectlonery

Our Motto is
BEST QUALITY, and 
OUR PRICES ARE RIGHT

W'e Sell No TrashN.S.Sydney,
At COHEN’S, Sydney, N.S.Branch at Glace Bay.

F. C. Bezanson & Co.
JEWELLERS & 

OPTICIANS

Murphy’s Bookstore
Commercial 
Stationery

Office and School Supplies. Sporting 
and Fancy Goods, Toys,

Dolls Games. 289 Charlotte Street.

N.S.Sydney,N.S.SYDNEY,
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KNOX GELATINE IS the one dessert lor all appetites.

Chocolate Cake.
I wo cups brown sugar, one-half cup butter, two cups 

dour. Pure Gold vanilla, two eggs, one-half cup sour milk one 
teaspoon baking powder, one teaspoon baking soda two 
squares chocolate and one-half cup boiling water cooked 
together five ninutes. Mrs. J. H. Shu-art.

Is

Sponge Cake.
Four eggs separated, beat yolks, add one cup sugar, beat 

again, one-half cup potato (lour, one teaspoon baking powder, 
add to yolks, boat. Boat whites stiff, add to mixture, flavor, 
bake one-half hour Moderate oven. Mrt. J. H. Stewart.

Small Pound Cake.
Mix together one cup sugar, one cup butter, add four well 

beaten eggs and one cup Hour, Pure Gold lemon flavoring. 
Hake in a small, round pan. — Mrs. Janus Hurley

Railroad Cake.
Cream together till light, one cup pulverized sugar, two 

tablespoons butter, three eggs, one tablespoon milk, one -up 
Hour (pastry) one heaped teaspoon baking powder, Pure Gold 
lemon. Hake in layer tins and put filling between either 
orange or lemon. This is nice made as one cake.

— P. Me Kenna, Shannon Chapter.
Sponge Cake.

Four eggs, two cupfuls granulated sugar, three-quarters 
cup cold water, two teaspoons baking powder, one teaspoon 
Pure Gold flavoring. Flour to thicken like pancake batter 
(about two cups). Put baking powder in last of all and just 
stir it through. - Mrs. IV. Bishop.

Chocolate Cake.
One and one-half cups sugar (granulated) one-half cup 

butter, three eggs, two squares Baker's chocolate or Mott’s 
dissolved in one-third cup boiling water., two teaspoons cream 
tartar, one teaspoon baking soda, one and one-half cups 
flour (mix soda and cream tartar together, add to flour) one- 
half cup milk. Do not add all the milk at once, as sometimes 
it does not require the one-half cup. — Mrs. W. Bishop.

COAL? CUNARD’S!

-
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Where recipes call lor Gelatine use KNOX GELATINE.

Chocolate Cake.
euÆnïwXÏeS c“pbûture. £

sour milk, 

Jean Dauphinee.
Hart lord Cake.

raisins, cut up, one quarter 
eel. Flavor with l’ure 

— E. M. Hattie.

one cup milk, one an
Ssi-'Ki's rP'K.n.Jwd Soid or «-ill». Bake t.o Win.

Sultana Cake.
Three eggs beat yolks, one and one-half cups sugar, one 1 nree f r»,ilk three cuds flour, two teaspoons

cup butter, one-h(id of’eggs well beaten and one pound
^ied Sultana raisins. Hake two hours.- Clara Creighton.

Cake Delicious.
Two-thirds cup butter, cream with two cups sugar add 
Mfnmnlwarm water, one-half cup milk, next st r in

taste. Excellent Pound Cake.

KFSEEmF‘e"MBF
Queen Loal Cake.

cine run of sugar, one-half cup butter, one-half cup milk. 

Add the whites last. Bake nearly anj H_ Turner.

“ From Factory 
to Home.”MILLER BROS.,Rhone :

Office Sack. 468
High Grade Pianos, Phonographs, htc. 

Victor Records
225 Hollis Struct

Halifax. I .S.H. HARRIS MILLER
Prop
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KNOX GELATINE IS the one dessert lor all appetites.

Devil’s Food Cake.
One-quarter cup of cocoa, one-quarter cup of hot water 

one level teaspoon of soda. Mix all together and let stand! 
one-half hour before adding to cake batter. One cup sugar, 
scant one-half cup butter and lard mixed, one egg, one-half cup 
sour milk, one and one-quarter cups flour. Mix as usual 
lastly add cocoa mixture, and stir till well blended. I .et cool 
in pan before turning out. Mrs. J. A. McGlashen.

Ik

Gingerbread.
One-half cup butter and lard mixed, one egg, a small cup 

molasses, same of brown sugar, two cups of flour, one-quarter 
cup milk with one teaspoon baking soda, one and one-half 
teaspoons cream tartar dissolved in it, tablespoon vinegar, 
one-half cup raisins, three teaspoons ginger, a little salt, a 
little more flour may be added if needed. Hake in very moder- 

M rs. H'. N. F orbes, Pleasant Street. 
Cake With Lemon Filling.

One cup sugar, one-half cup butter, creamed, one egg two 
and one-half teaspoons baking powder mixed with half cup of 
milk, two cups flour, little salt. When well beaten together, 
bake in moderate oven three-r-.iarters of an hour or little more.

ate oven.

Filling.
One cup sugar, grated rind and juice of one lemon, one or 

two well-beaten eggs, one tablespoon butter. Cook all in 
doubje boiler, stirring constantly till thick. When doi.e, cool 
and fill cake.

— Mrs. IV. A’. Forbes, Pleasant St., Dartmouth, N. S.
Shannon Sponge Cake.

Four eggs, one and one-half cups granulated sugar, two 
cups flour, one cup cold water, two level teaspoons cream of 
tartar, one level teaspoon soda, Pure Gold flavor. Heat eggs, 
very light, and add sugar and beat again, sift flour and cream of 
tartar together. Dissolve soda in the water and add to the 
eggs and sugar. Mix in the flour at once. Never add water 
after flour is in. Flavor and bake in moderate oven.

—B. Me \'ab.
Composition Fruit Cake.

One cup butter, one cup of dark sugar, four eggs, one-half 
cup of molasses, one pound of raisins, one pound of currants, 
three cups of flour, ore cup of milk, one teaspoonful of soda 
stirred into milk, one-half teaspoonful of mace, cinnamon, 
mixed spice, one teaspoonful Pure Gold vanilla. Hake about 
one hour and a half.

ir

— Mrs. George Foote, Dartmouth, Kora Scotia.

Ji* ... ________.Vkl____I ...t. «mi
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D. A. McLEAN, Hagen & Co, Ltd.

PLUMBING and HEATINGGroceries, Meets and Pro­
visions, Fruits & Vegetables 

214 Dorchester St CONTRACTORS

SYDNEY, : : N.S. SYDNEY, N.S.
Telephone Ml Phone 11»

Box 240Telephone 182

Victoria HotelG. A. LIBBEY & SON,
HARDWARE, ROBERT LAWSON, Proprietor 

FONCE MclNTYRE, Manager.

GROCERIES,
MEATS, FEED and PRODUCE

A full Line of Retent Medicines

SYDNEY, NOVA SCOTIA.WHITNEY PIER,
SYDNEY, N.Sfl

MACKAY

ELECTRIC COMPANY
Electrical Contractors, Pan Dandy Bread

SYDNEY, NjS.

LYNCH’S
PURE

SYDNEY, C.B.Tel 366-761Established 1901

A. B. PHILIP, R- Douglas Graham,
Barrister,Merchant Tailor,

New Glasgow,N.S. McGregor Building,
New Glasgow, N.S.Exactness in Style 

Perfection in Fit
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Send lor the KNOX GELATINE Recipe Book.

Topsy’c Gingerbread.
Three eggs, two eups sugar, one-half cup molasses, one 

cup butter, one cup cold strong coffee, four cups flour, four 
teaspoonfuls baking powder, one teaspoonful cinnamon, one 
tablespoonful cloves, one nutmeg, grated ; one pound raisins, 
chopped and seeded, one pound dried, English currants, 
quarter pound citron, cut fine, one-quarter pound chopped 
nuts. Bake slowly an hour or more.

Il one-

Mrs. A. .S'. Wolfe, Dartmouth, X S.
Fggless, Butterless Cake.

One cup of brown sugar, three-quarters cup of lard, one- 
quarter teaspoon of nutmeg, two cups of seeded raisins, one 
cup of water, one-half teaspoon of ground cloves, one-half tea­
spoon of ground cinnamon. Boil altogether two minutes, cool 
add even teaspoon of soda dissolved in hot water, two cups of 
flour, sifted with one-half teaspoon of baking powder. Bake 
in slo
— Mrs. F. M. Hannam, 47 Chestnut St., Halifax, N. S.

w m en. «

Ribbon Cake.
One-half cup butter, one and one-half cups sugar, four eggs 

yolks, two cups flour, three teaspoons baking powder, one-naif 
teaspoon salt, three-quarters to one cup milk, two egg whites. 
Cream butter and sugar, add beaten egg yolks; sift flour, 
baking powder and salt together; add flour and milk alter­
nately to first mixture, and last of all, add stiffly beaten whites. 
Divide mixture into three parts, color one part pink and one 
part chocolate, bake in layers and put together with date 
filling.—Mrs. J. Lloyd Fraser, 47 1-2 Chestnut St., Halifax, N.S.

Scotch Cake.
One pound butter, one cup brown sugar, about six cups 

flour (according to quality).. Take butter and sugar and cream 
thoroughly together. Then add all the flour that you can 
possibly work in (mixture will become very stiff and crumbly, 
and must be worked with the hands). Roll out about one- 
quarter of an inch thick, and cut in small squares. Bake in a 
moderate oven.

— Mrs. J. Lloyd Fraser, 47 1-2 Chestnut St., Halifax, N. 3.

THE OPTICAL SHOP

R H MARTELL
OpticianOptometrist and

36 GOTTINGEN STREET,
HALIFAX, N.S.

^ "! .
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Ash your Grocer lor KNOX GELATINE take no other.

Pop Overs.
One egg, pinch salt, one cup flour, one cup milk. Heat egg 

to a bead, add flour and gradually milk and salt, bake in p tty 
pans in a very hot oven. Serve hot, when split, butter is 
added. —Mrs. Willard .Turner.

Chocolate Nut Cake.
One cup sugar, one egg, one and one-half cups flour, two 

tablespoons melted butter, one cup chopped walnuts, milk, 
one tablespoonful baking powder, one square of chocolate, one 
tablespoonful Pure Gold vanilla. Put egg in cup, add melted 
butter and till cup up with milk; put this in basin with sugar 
and beat together. Then add other ingredients. Bake in a 
moderate oven. —Mrs. W. H.fraser.

1, 2, 3. 4 Cake.
One cup butter, two cups sugar, three cups flour, four eggs, 

one cup milk, three teaspoons baking powder. 1 his is a most 
useful cake as it can be varied in so many ways, at one time; 
caraway seeds may be added. At another a cup of currants or 

some citron peel or some melted chocolate.
— Mrs. Wm. Share.raisins,

Boiled Cake.
One cup raisins, one cup currants, one cup granulated sugar, 

one cup butter (scant). Bring these to a boil and cook five 
minutes when cold add two cups flour, one-quarter teaspoon 
salt, three-quarters teaspoon soda in flour, one-half teaspoon 
ginger, one teaspoon cinnamon, one-quarter teaspoon cloves, 
flavor with Pure Gold vanilla. Bake in slow oven one hour 
and one-quarter. Mrs. ll'm. Share.

Stir Cake.
One and one-half cups sugar, one-half cup butter (pour 

over it) one-half cup boiling water (stir well) one cup flour 
(stir well) one egg id.op in and stiri one cup flour and (stir well) 
one egg (drop in and stir) one:half cup milk (stir well) one egg 
(drop in and stir) two heaping teaspoons baking powder, three- 

flour (stir well) one teaspoon salt; Pure Gold 
Bake in sheat or loaf.

quarters cup 
vanilla and Itemon.

—Dora Gardner, Yarmouth.

COAL? CUNARD’S!

■

L_



*

MODERN COOK BOOK

Simply add water and sugar to the KNOX ACIDULATED 
package.
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Cake Made in a Hurry.
Two cups flour, one egg, one cup white sugar, one cup milk 

or water, two teaspoons cream tartar, one teaspoon soda, 
two tablespoons melted butter. Put all in a bowl together, 
and beat until light. — Mrs F. J. Marsden.lu

Sponge Cake.
Two eggs, well beaten, one tumbler sugar, one tumbler 

flour, one-half tumbler cold water, one-half teaspoon cream 
tartar. Flavor with Pure Gold extract of lemon.

— Mrs. F. J. Marsden.
Plain White Cake very good.

Two eggs, one-half cup milk, one cup sugar, one-half cup 
bread flour, four tablespoons butter, two teaspoons baking 
powder, one teaspoon flavoring. Line pan with buttered paper, 
separate eggs. Cream butter and add sugar gradually; add well 
beaten yolks and flavoring. Add alternately the milk and 
flour with baking powder sifted in. Beat well an fold in the 
stiffly beaten whites. Bake in a hot oven thirty minutes. 
The cake may be varied by adding a little chocolate or one- 
quarter cup of currants or a few seeded raisins and spices.

•—M.C. B., Yarmouth.
Lemon Sponge Cake.

Four eggs, one cup sugar, one cup flour, one teaspoon bak­
ing powder, rind and juice of one lemon; beat whites and yolks 
separately; add one-half cup sugar to yolk, then beat all to­
gether; add rind and juice of lemon, reserving a teaspoonful 
for frosting. Cut and fold in flour and lemon juice.

— Mrs. Clinton Band, Yarmouth.
Cream Cake.

One cup sugar, twelve teaspoonful melted butter, two eggs, 
broken in a cup, beat slightly then fill up with milk; one and 
one-half cups sifted flour, two teaspoons baking powder, 
half teaspoon salt, Pure Gold vanilla. Then beat for five to 
ten minutes before baking. This may be baked in a loaf or 
sheet, it is especially nice lor Mocha or small cakes. By adding 
a teaspoonful or so of milk and two squares of chocolate it 
makes a very fluffy chocolate cake. —Anna F. Perrin.

Putt Ball Doughnuts.
Three eggs, one cupful sugar, one pint sweet milk, salt, 

nutmeg, and flour enough to make a stiff batter; add two 
heaping teaspoonfuls of baking powder to flour. Drop by 
the dessertspoonful into boiling lard.

one-

! «

hii



r
117MODERN COOK BOOK

J. W. CUMMING Mfg. Co., Potter & Hurst
DRY GOODS

LIMITED

NEW GLASGOW, - N.S.

Electric Steel Castings and

LADIES READY-TO-WEAR
General Forge & Machine Work

Brass and Grey Iron Castings New Glasgow, N.S.
Save Time

EAVE your subscription 
here for any Canadian 

or American Magazine and 
we’ll attend to it.

If you want Stationery for 
any occasion, drop in and look 
over our stock, we have it to 
please the most particular.

For Dainty Lingerie L
V1SIT

McCulloch & Co.,
Ready-to-wear Store.

New Glasgow, - N.S.
WHITE’S POPULAR STORE

NEW GLASGOW, NS
FOR

Quality Hardware
1. MATHESON & CO., Bent & Cohoon I

NEW GLASGOW
The right place to buy

General Hardware. Paints. 
Varnishes. Builders Hard­
ware, Bar Iron and Steel. 
Household wares. Cutlery. 
Etc.

LIMITED.

Engineers and Boiler Makers,

Nova
ScotiaNew Glasgow,

We do not Recommend any Remedy 
unless we know it to be good.

.T. H. COCHRAN,C. L. BECK & CO., Dispensing Chemist
ge, Sick Room Supplie*. Rut _ 
Good*, Chocolate* and everything 
found in a First Class Drug Store

Quality, Accuracy. 
Neatness and Dispatch 

Phone 65
New Glasgow,

bber

DRY GOODS

New Glasgow, N.S
N.S.P. O. Bos 702Phone 02



Ash your grocer lor KNOX GELATINE lake no other.

Delicious Cake.
Two cups white sugar, one cup butter, one cup milk, three 

cups flour, three eggs one-half teaspoon soda, scant teaspoon 
cream of tartar. Stir butter and sugar together and add the 
beaten yolks of the eggs, then the beaten whites; dissolve the 
soda in "the milk, rub cream of tartar in the flour and add the 

Mrs. Le-land S. Hairy, Yarmouth.last thing.
Tutl Fruit Cake.

Cream together one cup butter, one cup light brown sugar, 
then add five eggs well beaten, one cup milk, three cups flour 
one teaspoon soda, two teaspoons cream of tartar, one pound 
small raisins, one-half pound figs, one-half pound dates, one- 
quarter pound citron, one-quarter pound chopped almonds. 
Mix one-quarter cup flour with fruit one-half, teaspoon salt, 
flavor with Pure Gold vanilla and lemon.

-Evelyn Brown, Yarmouth.
Scotch Cake.

Two cups flour, one-half cup brown sugar, three-quarters 
cup butter. Mash butter and cream till light. Sift flour and 
sugar together and add to butter using finger tips. Mix well. 
Pat out on board to about one-third inches in thickness, cut 
in diamond shape and bake in a slow oven till light brown.

— Mrs. C. T. Herman, Dartmouth,
Date Bars.

One cup granulated sugar, whites of four eggs beaten stiff, 
pound blanched almonds chopped fine, one pound dates, 

chopped fine. Heat the sugar into the whites gradually, add 
the dates and almonds, spread the mixture on buttered paper, 
bake in a moderate oven.

one

— Era Mac Neill, Summerside, P. E. I.
Plain White Cake.

Two cups sugar, one cup butter, cream together; add four 
well beaten eggs,tablespoon Pure Gold vanilla or other flavoiing 
and one cup nilk. To three scant cups flour add one-half 
tea-spoonful salt, onr teaspoon (level) of baking soda and two 
teaspoonfuls of cream of tartar. Mix all together. Bake in 
a moderate oven about thirty-five minutes. Icing to taste.

—Mrs. A. Mac Keen.
Excellent Cake.

Two cups brown sugar, one cup butter, two eggs, one cup 
sour milk, one teaspoon each of soda, mace, cloves, cinnamon, 
ginger, and a little salt in four cups flour, one cup each of 
raisins, currants, and citron.

■ ■
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KNOX GELATINE IS GUARANTEED to please or money 
back.

Ginger Snaps.
Fulf ore-half cup shortening, ore-half cup granulated 

sugar, one-half cup molasses, one-half teaspoon salt, one and 
one-half teaspoon ginger, one-half teaspoon cassia, one-quarter 
teaspoon cloves. Full one-half teaspoon soda dissolved in 
boiling water; flour to roll out as soft as possible.

—F. C. Murray.
Cocoanut Macaroons.

Whites of three eggs beaten until stiff, one cup sugar, two 
tablespoons flour, two cups cocoanut. Place bowl containing 
mixture over saucepan of boiling water and stir until mixture 
begins to harden around the edges. This will take about 
fifteen minutes. .Then drop on buttered tins and bake in 
moderately hot oven. Mary ( overt.

Dark Fruit Cake.
Three-quarters pound butter, two pounds raisins, two cups 

sour milk, two cups brown sugar, two pounds currants, one- 
half pound mixed peel, three-quarters pound mixed nuts, two 
pounds of dates, two teaspoons soda, flour enough to make a 
stiff batter. — Mrs. Alice Ashe.

Cream Sponge Cake.
Three eggs, one cup sugar, one cup flour (sifted) one teas- 

spoon baking powder, one tablespoon milk, pinch of salt. 
Beat white of eggs stiff and fold in last.— Mrs. Alice Ashe.

Nut Cake.
One cup butter, two cups sugar, three cups flour, one cup 

milk, four eggs, two teaspoonfuls cream tartar, one teaspoon 
soda, two cups chopped walnuts. ...

— Jean Ferguson, Yarmouth.
Cinnamon Cake.

Whites of two eggs, one cup sugar, one cup milk, one-l.alf 
cup butter, one and one-half cups flour, two teaspoons baking 
powder. When baked spread the top and sides with icing 
made of the yolks of two eggs and three-quarters cup brown 
sugar and one teaspoon cinnamon.— Mrs. A. ( W indsor. _

“ From Factory 
to Home."

High Grade Pianos, Phonographs, Etc. 
Victor Records

«

MILLER BROS.,Phone:
Office Sack 468

225 Hollh Street.
Hilifax, N. S.H. HARRIS MILLER,

me
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Ask your grocer for KNOX GELATINE — take no other.

ICE CREAM and CANDIES..
Lemon Cream Sherbet.

1 i. Mix one and one-half cups sugar and three-quarters cup 
lemon juice. Mix two cups milk and two of cream, add very 
slowly to fruit mixture. Then add a few grains salt, anil

£. II., Stewiacki.
Nut Loaf.

Four cups flour, four teaspoons baking powder, or.e-half 
teaspoon salt, one cup walnuts chopped fine, two cups milk 
one egg well beaten, one cup brown sugar. Heat well and put 
in buttered pan. l.et raise forty minutes and bake one hour.

Freezing.
Pour the chilled cream into the freezer. Place in the pail 

and pack with ice nearly to the top. Sprinkle coarse salt 
uniformly on the ice as you pack it into the bucket. Cover 
and fasten the can and turn it slowly until it becomes difficult 
to turn. Open the can and remove dasher. Scrape the cream 
from the sides, mix until smooth, close the can and drain off 
the brine. Add fresh ice and salt, covering the entire can. 
Wrap a blanket around the freezer and let it stand two hours.

In very hot weather renew the salt and ice three times, 
keep the blanket cold and wet with the brine from the freezer.

— M. E. H. Thornon
Strawberry Ice Cream.

One box berries, two cups sugar, one tablespoon Knox gela­
tine (flat) one pint cream. Crush berries and sugar and put 
to boil. Put gelatine to dissolve in one-half cup of the cream, 
when berries reach boiling point add to gelatine and strain. 
When cool add cream and freeze.

— Carrie E. Holman, Summerside, P.E. I.
Sour Milk Fudge.

Two cups sour milk, four cups of brown sugar, one teaspoon 
of butter. Boil until threads from spoon; add nuts or raisins,

Mrs. Lev ash.if liked.
Chocolate Nut Bars.

One cup brown sugar, one-half cup butter, two eggs, two 
tablespoons milk, one tablespoon baking powder, one and one- 
quarter cups flour, one-half cup cocoa, three-quarters cup nuts, 
salt and Pure Gold vanilla. — Mrs. E. B. Christie.

__________________— ____
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John J. Grant, Jackson’s pharmacy

BUILDING MATERIAL
New Glasgow,N.S. Jackson’s Clothing Store,

NEW GLASGOW, N.S.

McLELLAN’S

AND

Telephones 170, 471

JAMES MacARTHUR LIMITED

THREE STORESFine Groceries, Table 
Delicacies, Fresh Fruits. I Household Furnishings,

Crockery, China Ware,Wholesale and Retail

Flour and Feeds. Hay. Oats * Produce and 5-10-lSc Store.
New Glasgow, N.S. New Glasgow, N.S.

Pictou County 
Electric Company, Ltd

Incorporated 190*Established 184*

R. McGregor & Sons > Head Office:
Stellarton, N.S.Wholesale Grocers

Show Rooms:
107 Provost Street, 

New GlasgowNew Glasgow, N.S.

GRANT BROS, d k. Brown,
OPTICIANS, CONFECTIONERY

New Glasgow, N.S.
EYES EXAMINED 
DAY OR NIGHT

New Glasgow, N.S. Phone 128

-
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KNOX GELATINE solves the problem of “What to have 

lor dessert."
Maple Ice Cream.

One pint maple syrup, one pint cream. Mix and -freeze.
Carrie E. Holman, Summenidf, E. I.

Marshmallows.
Two cups sugar, ten tablespoons water, one envelope K 

gelatine, ten tablespoons cold water. Soak gelatine in cold 
water, boil sugar and ten tablespoons water until it threads, 
let syrup (to which soaked gelatine has been added) stand 
until partially cooled; add salt and flavoring, beat until stiff, 
pour in a pan dusted with confectioners’ sugar, nuts may be 
added if desired and one portion of the mixture colored pink 
before pouring it in the pan. — Mrs. G. B. Crowe.

L
nox

Aflinlty Candy.
Two cups sugar, one-half cup corn syrup, orie-half cup water 

whites of two eggs. Hoi! until it threads; pour on egg white 
beating until it begins to thicken. — Mrs. G. B. Crowe.

Penuchle Candy.
Two cups brown sugar, one-half cup milk or cream, butter 

size of walnut, walnuts, Pure Gold vanilla. Boil until it forms 
a soft lump when dropped in cold water. Pour into a buttered 
tin, add vanilla and beat with a fork before it gets thick add 
chopped nuts, beat it well and set away to cool; mark off in 
squares and set away until thoroughly cold.

Mrs. IT. B. Connor, 85 Birminigham St., Halifax, N. S.
Fudge.

Three cups white sugar, one-quarter cake chocolate, one- 
quarter pound chopped walnuts, one teaspoon salt. Stir 
sugar, chocolate and salt together and moisten with milk or 
cream and boil until it shreds. Before removing from stove 
add butter size of walnut and nuts. Beat for ten minutes.

— Mrs. A. W. Gardner, Yarmouth.
Fruit Sherbet.

One-half envelope Knox Sparkling Gelatine (scant measure) 
one and one-half cups sugar, one orange, three cups rich milk, 
one lemon. Grate the outside of both orange and lemon. 
Squeeze out the juice and add to this the sugar. Soak the 
gelatine in part of a cup of milk for five minutes, and dissolve 
By standing in pan of hot water. Stir into the rest of milk. 
When it begins to freeze add the fruit juice and sugar and 
fruit of any kind if desired. This makes a large allowance 
for five persons. — C. B. K.

cà
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Simply add water and sugar to the KNOX ACIDULATED 
package.

French Dainties

ESESHEoSb
the Pure Gold lemon flavor found in separate envelope,dissolved 
in one tablespoonful water, and one tablespoonful Pure Gold
lemon extract. To the other part add one-half teaspoonful 
extract of cloves. Pour into shallow tins that have been 
dipped in cold water. Let stand over night; turn out und ent 
into squares. Roll in fine granulated or powdered sugar and 
let stand to crystallize. Vary by using different flavors and 
colors, and adding chopped nuts, dates or figs, t . ». A.

Orange Sherbet.
Five lemons, juice and rind of two oranges, five cups sugar. 

Mix and let stand one hour, then add one and a half quarts of 
milk freeze. - Blanche C. Conn. Yarmouth.

Chocolate Fudge.
Two cups sugar, two tablespoons cocoa, piece butter (small) 

one cup milk. Boil fifteen minutes.— Mono McGrath.
Cream Candy (Very old and delicious).

Four cups white sugar, two cups water, three-quarters cup 
of vinegar, one cup of cream or rich milk. Piece of butter size 
of an egg, a pinch of soda added just before taking from stove. 
Let .t boil till it forms a stiff ball in cold water, then work 
light. This candy is treated the same as molasses and makes 
about four pounds.

“Better-Than-Fudge" Candy.
Three cups brown sugar, a small lump butter, fifteen cent 

can condensed milk. Cook until it forms a ball in water Add
bea!ingKandCh0PP -G^B Af., WM^r.

COAL? CUNARD’S
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See that the name K-N-O-X Is on each package ol 
gelatine you buy.

Ralston Candy.
Two-thirds cup molasses, one-third cup milk, one-third cup 

water, tiiree cups sugar, one-quarter pound butter, one quarter 
pound almond nuts, ont quarter pound chocolate. Iloil until 
hard. Have the nuts blanched and brown in oven, then 
chop up and sprinkle over pan, before pouring out candy. 
When cold cut in squares, roll up in wax paper. Miss Heuill.

L

Peppermint Fudge.
Two cups of soft brown sugar, 

Three-quarters cup of cream,
And butter size of walnut,

Give richness in extreme.
Boil these till thick and creamy,

And meanwhile stir it all,
Until a bit in water dropped,

Will form a waxy ball.
Then, just before you take from fire, 

Vanilla bear in mind;
And oil of peppermint also,

The strongest you can find.
Now, beat until it’s sugary;

Pour into buttered plate;
Then cut in squares, when cool, and serve 

This tid-bit up to-date.

.

— L. A. M., Windsor.
Fruit Fudge.

Three cups brown sugar, one cup white sugar, two table­
spoons clear coffee and enough milk to dissolve sugar, three 
tablespoons butter, one tablespoon Pure Gold vanilla. Boil 
these ingredients until they form a soft ball when tried in cold 
water. Then add one cup preserved ginger, walnuts and raisins 
chopped fine. Beat to a sugar as fudge.

— Mrs. W. D., Windsor.
Chocolate Marshmallow Fudge.

Three cups white sugar, one cup milk, one-half cake Baker's 
chocolate, butter size of an egg. Boil short time. Cut one- 
quarter pound marshmallows in small pieces and scatter on 
buttered plates. Pour beaten candy over while it is hot 
enough to partially melt the marshmallows. Chopped nuts 
can be added if desired. — Clara Creighton.

For a Change.
One of the slices that form the sandwich may be of brown 

instead of white bread. Whole wheat or bread made from 
breakfast food, raisin bread or other fancy bread, .night be 
used.

:4m
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N. F. MacLAREN, R. H. DAVIS & CO
Limited

Booksellers, Stationers, 
Printers

CASH MARKET,
FISH. GROCERIES 

and PROVISIONS
bridge street

MEATS.

Manufacturers of
High-class StationeryNew Glasgow,N.S.

Yarmouth, - N.S.Phone HO

A. K. VanHORNE,Vineberg, 
Goodman & Co.,

NEW GLASGOW. N.S.

Dry Goods, Clothing, Furnish­
ings, Ladies’Wear,Millinery, 

Boots and Shoes

irer ol and Dealer In

Furniture of all Kinds
YARMOUTH, N.S.

YARMOUTH FRUIT CO.,A. C. BELL, 

Chemist and Druggist,
IMPORTERS or

Fruit and Confectionery,
PROPRIETORS OP

Yarmouth Bottling Works 

YARMOUTH, N.S.

The REXALL Store

New Glasgow, N.S.

Ross & Company,The 2 BARKERS
Men’s and Boys’ Furnish­

ers. Hats and Caps
LIMITED

largest retail spot

CASH DEALERS IN THE
maritime provinces

MARITIME BUILDINGL New Glasgow, N.S.New Glasgow,Stellarton,N.S.
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A KNOX GELATINE Dessert or Salad Is attractive and 
appetizing.

Too Late to Classify.
Butler Milk Cake.( Four cups flour, one-half cup sugar, one-half cup butter, 

spoonful baking soda, one teaspoonful salt. Mixed with but­
ter milk to stiff batter. Hake half hour in hot oven. But­
ter while hot. Mrs. A. Norris, Halifax.

Cocoa Sponge Cake.
One quarter cup cocoa, 4 tablespoons hot water, three 

eggs, one-half cup sugar, one tablespoon lemon juice, one-half 
cup flour, one-half teaspoonfu! salt, one half teaspoonful baking 

one teaspoon Vanilla, one teaspoon grated lemon, 
a greased floured pan forty or fifty minutes, slow oven.

Mrs. H'm. Shore, Holifox.

powder, 
Bake in

Christmas Cake.
Two pounds raisins, two pounds currants, one pound 

citron, one pound dates, one pound butter, one pound gran­
ulated sugar, oie pound flour, ten eggs, one teaspoon cinnamon, 
one teaspoon cloves, one teaspoon allspice, one level teaspoon 
soda in Cold Water. Cream butter and sugar together add 
eggs and beat mixture well. Add flour and spices, then fruit 
and lastly soda dissolved in the water. Heat well all together. 
Put in a pan and steam three hours, then bake two hours in a 
moderate oven. This makes two good sized cakes.

Mrs. Kerr, Halifax.
Chocolate Cake.

Two cups Brown Sugar, one half cup butter, one half cup 
cocoa, one half cup hot water, one cup milk, sour, one teaspoon 
soda, one teaspoon salt, two and one half cups flour. Hake in 
a slow oven. Mary Daly, Halifax.

Blue Berry Cake.
One tablespoon butter, one tablespoon lard, one cup sugar, 

one egg, one cup milk, two cups flour (or a little more) two 
teaspoons Magic Baking Powder, one cup fresh blue berries, 
turn the blue berries in last and stir them through the mixture 
gently. Hake, and serve hot with Lemon Sauce or Cream.

Mrs. Keating, Halifax.
Cocoanul Macaroons.

One can Condensed Milk, one pound of bulk cocoanut. 
Mix well together. Drop off spoon on buttered tins. Hake 
in hot oven until brown. Helen Flinn, Halifax.
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YARMOUTH

Cycle & Motor Co.,
COSMOS

COTTON CO LIMITED.

Importers and Jobbers.
Bicycles,

Motor Cycles 
and Accessories,

■i

LIMITED.

YARMOUTH, N.S. Auto
and Motor 

Boat SuppliesCotton Duck Cliff street, YARMOUTH, N.S
THE

MODEL DUCHESS/

IPW
Is the Best Cast Iron 

Range on the market

Unexcelled for Baking
TRANSPARENT OVEN WARE

Bake in PYREX
Manufactured byYou will be amazed to see how 

ch better every food cooked in I
Pyrex is.

Our Stock I* always complete
The New Burrell-Johnson 

Iron Co. LimitedW. L HARDING, Lid Machinist», Boiler Makers and 
Stove Manufacturers269-271 MAIN STREET.

YARMOUTH, N.S. N.S.YARMOUTH,
Wholesale and Befall
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Send lor the KNOX GELATINE Recipe Book.

Cookies.
One half cup butter, one third cup sugar, one egg well 

beaten, three-quarters cup flour, one-half teaspoon vanilla, 
and raisins, nuts, or citron. Cream the butter, add sugar 
gradually. Also the egg, flour and vanilla. Beat well. Drop 
from a spoon in small portions on buttered tins. Spread thinly 
with a knife, dipped in cold water, on top of each cookie put 
flour, sultana raisins, blanched almonds split in half, or strips 
of citron.

i

Mrs. T. J. Burke, Halifax.
Molasses Cookies.

One egg, one cup of molasses, one tablespoon of ginger, one 
tablespoon of cinnamon, one-third cup of hot water, 
of brown sugar, one cup of shortening, butter and lard, one 
tablespoon soda, one tablespoon vinegar, pinch of salt. Stir 
egg and sugar to a cream. Add molasses, shortening and 
ginger stirring all together. Dissolve soda in hot water and 
add. Put vinegar in the last thing before flour. Mix stiff as 
sugar cookies. (These are very good).

Miss Minnie Fultz, Halifax.

one cup

Chocolate Marshmellow Cream Roll.
Beat four eggs together; gradually beat in one cup of 

granulated sugar, one-quarter cup of cocoa, two tablespoons of 
melted butter. Then fold in one cup of sifted flour with one 
teaspoonful of baking powder. Turn into a dripping pan 
thirteen and one half by eight and one-half inches long lined 
with buttered paper. Bake 12 minutes or until firm to touch. 
Turn on a cloth, trim crisp ends, spread with marshmellow 
filling, roll in a cloth and spread with powdered sugar.

Mrs. W. S. Fultz, Halifax.
Drop Cakes.

One-halt pound of butter, one-half pound of brown sugar, 
two eggs, two tablespoons of milk, three teaspoonsful of baking 
powder, one pound of flour, two cups of raisins and nuts, 
lemon. Mrs. J. B. Currie, Halifax.
££>■»

One and one-half cups brown sugar, three-quarters cup 
shortening, half butter and half lard, yolks two eggs, one cup 
milk, two cups flour, three teaspoons Baking Powder, one tea­
spoon each Cassia and Ginger, one-half teaspoon Nutmeg.

Frosting:—Beat whites of two eggs to a stiff froth, add 
cup of brown sugar, free from lumps, stir well into the egg 
whites, cover the top of the cake. Place cake into hot oven 
to brown the frosting. Mrs. M. Fahie, Halifax.

Spanish Bun.
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Ask your grocer lor KNOX GELATINE - take no other.

Layer C*ke.
„. «3 SS

St: BWSS5M 32 f ' £=bake into hot oven. Do the same with other half. Make the 
following filling and place between the two parts, then frost.

Strawberry Shortcake.
Into two cups of flour put three teaspoons magic baking 

nowder one-quarter teaspoonful salt (sift twice), to this
Lid t hrée-tablèspoons each of butter and lard, chop with ^silver
knife until thoroughly mixed; add one cup milk. Mix t 
all thoroughly and di\ide in halves, baking each half in a pie 
plateTo not roll out or touch with the hands, but spread the 
dough with a fork or knife over the pie Plate; * wn
minutes in hot oven, spread with berr.es, which have teen 
previously hulled, crushed and cured m sugar for mveral 
hours. Cover with a layer of crushed berries and top with 
whipped cream and whole fruit. Ann Mane Lloyd, Hahjax.

CoKee Breaklasl Cake.
Sift together twice one cup flour one-half cup sugar, 

cinnamon. Hake in a quick oven and servehoC ^ ^

Rock Cakes.
One-half pound butter, one half pound granulated Sugares sfe am sajfsa as sj

and'vanifla! ^TakeTsmall piice'tbout a teaspoon full roU

Ssi.1* pl“ s&r
COAL? CUNARD’S!
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See that Hie name K-N-O-X Is on each package ol 
gelatine you buy.

Filling.
One cup of dates, or raisins (cut fine) one-half cup sugar, 

one tablespoon butter, three tablespoons Hour, one cup boiling 
water. Stir until filling thicken», spread between cake while 

Mrs. Alex McDonald, Halifax.warm.I
Orange Cake.

One-quarter cup butter, one cup sugar, two eggs, one- 
half cup Orange Juice, Grated Kind of one orange, one table­
spoon of lemon juice, one and three-quarter cups flour, one- 
half teaspoon baking Soda.

Frosting: One-third cup sugar, one-half cup water, w hites 
of two eggs, Boil sugar and water until it strings. Add egg 
whites beaten stiff. Mrs. A. H. Flinn, Halifax.

Scotch Drop Cakes.
Two eggs (well beaten), one cup brown sugar, one-half 

cup butter, one cup white flour, two cups Rolled Oats, on 
tw<- teaspoons baking powder. Drop on buttered pan with 
a teaspoon. Bake in a quick oven. Cocoanut or nuts may 
be added. Grace O'Donnell, Halifax.

Nuggets.
Ingredients: One egg, three-quarters cup sugar, three 

quarters cup milk, one and one half cups flour, one and one- 
quarter teaspoons baking powder, lemon flavoring.

Method:—Mix all well together. Half fill a small sauce­
pan with Lard be sure to have it boiling. Drop the batter off 
a teaspoon into boiling lard. When done roll in granulated 
sugar. Alice Fahie, Halifax.

Pittsburg Potatoes.
Wash an j pare potatoes, cut in one-half inch slices, and cut 

slices in one-half inch cubes; add one small finely chopped onion, 
and pour over boiling salted water to cover. Bring to boiling 
point and let boil five minutes. Add one half cup pi men toes, 
drained, dried on a towel, and cut in thin strips; again bring to 
boiling point, and let boil five minutes, then drain and put in 
buttered baking dish. Melt four tablespoons of butter, 
add four tablespoons of flour, and stir until well blended, 
then pour on gradually while stiring constantly, two 
cups of milk. Bring to the boiling point and add one-half 
pound grated soft mild cheese, three-quarters teaspoonful of 
pe pper. Pour sauce over potatoes and bake.

Mrs. John F. Kelly, Halifax,
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MINARD’S LINIMENT
■

Minard’s Liniment completes 
the family medicine chestIS

'

Enables you to guard against
Colds. I

■CroupI'Si- Vihnia.
Pneumonia. Etc. 8 H ;Promptly Relieves

Bruises,
sprains.

Sore Joints,
Sore Muscles

fW THE old reliable.
Ml NARDS LINIMENT CO., LIMITED

St. John’s. NUd
Branch Factory

:

EDGAR J. VICKERY, Ltd.
BOOKSELLERS « STATIONERS^ N $

BOX »7»
Mail Orders Promptly Filled.

When in Yarmouth 
call at GIANNOÜS

USE

ROYAL FLOUR
Ice Cream Parlor

William Law & Co.
distributors

Yarmouth
We make

. . N.S. Home Made Candy '

W. N. Allan, &TSYTsut’
Money Refunded if not satisfactory.Use our Mail Ordering Department.
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KNOX ACIDULATED GE1ATINE saves the cost, time 
and bother ol squeezing lemons.

Potato Chowder.
Chop fine one-half pound ham and one large onion. 

Try until a nice brown Cut four large potatoes into slices. 
Put into saucepan, a layer of potatoes and ham, season with 
salt and pepper. One tablespoon chopped celery or parsley 
(don’t add either if not liked) one pint boiling water, cover 
and simmer until potatoes are tender. y

In a second saucepan add 2 cups milk, one tablespoonful 
butter, boil and thicken with a tablespoon flour, add to the 
ham and potatoes and let all blend for 10 or 10 minutes. 
"This makes a nice evening dish." Mrs. A. McRae, Halifax.

Sweetbreads, Country Style.
Parboil sweetbreads, sprinkle with salt and pepper and 

dredge with flour. Arrange in baking dish, brush over with 
melted butter, allowing two tablespoons to each pair of sweet 
breads. Cover with thin slices fat salt pork. Hake in a hot 
oven over twenty-five minutes, basting twice during the cook­
ing, and remove pork during the last five minutes of the cooking.

E. Carew, Halifax.

f

Pineapple Divinity Fudge.
Two cups sugar, two eggs, one-half cup candied pineapple, 

one-half cup Com Syrup, one-half cup water, one-quarter 
teaspoon Cream Tartar, one-half cup Nut Meats. Method:— 
Put all the ingredients into a saucepan except the pineapple, 
nuts and eggs, and boil to the firm ball stage. Add the vanilla 
or any desired extract and pour over the beaten whites of the 
eggs. Beat until it begins to stiffen, stir in the pineapple and 
nuts chopped very fine. Pour into pans and cut into squares.

Martha J. Savage, Halifax.
Chulney.

Thirteen ripe tomatoes, thirteen sour apples, one pound of 
stone raisins, one-half pound of chopped nuts, one ounce Must­
ard seed, one tablespoon black pepper, one teaspoon salt, one 
pound of brown sugar, two pints vinegar, one-quarter pound of 
ginger, Mix and chop all together, boil until soft.

M. Sage, Halifax.

COAL?CUNARD’S!
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COAL. Caldwell-Yerxa 
L. E. BAKER & CO. limited

Yarmouth, N.S. Cash GlOCerS.

c. E. Middlemas, ! KANDY KITCHEN
Fruit, Confectionery, I Qream PaflOT

Pipes, Cigars & Cigarettes

Yarmouth, - N.S. I YARMOUTH, N.S

& Robbins I B. F. TRASK, 

i Druggist & Florist, 
block Yarmouth, - N.S

Porter
Reliable Shoemen

YARMOUTH
YARMOUTH, N.S Everything usually found In a First 

Class Drug StoreCourteous and Efficient 
, Motto.Prompt,

Service Our Business

John Nichols & Co WAGNER’S LUNCH,
MAIN STREET.

dry goods, clothing. YARM0UTH, -
Fancy Goods. Millinery, Etc. A Lunch Room Clean and

Good Home Cooked Food 
1 open Irom 6 a.m. till 12 P-m

ALBERT J. WAGNER,

N.S.
Neat

Yarmouth, Nova Scotia

Mg —a.Li ,
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Simply add water and sugar to the KNOX ACIDULATED 
package.

134

Pull Pastry.
One pound butter, wash well, one pound flour, one-half 

teasipoon baking powder in flour. Take half the butter and 
mix with the flour using the hands. Make a soft dough with 
cold water mixing with a knife. Roll out. Take remaining 
portion of butter, cut in small pieces and place on dough. Fold 
and roll again. Fold and place in ice chest until the next day. 
Brush over the top of pie with white of egg.

Mrs. Kerr, Halifax.
Mock Duck.

Two pounds steak in one slice, two tablespoons suet chop­
ped fine, one cup grated bread, one tablespoon parsley, chop­
ped fine, one-half cup water, one onion chopped fine, one-half 
teasp :ion salt, a little pepper, one tablespoon dripping, one egg 
or milk. Pour milk or egg over bread crumbs to soak them, 
beat with a fork and add the other ingredients except dripping. 
Roll up in a ball using a little flour, put into steak and tie 
same with a string. Heat dripping in a stew pan, put in 
steak and fry until quite brown. Add the water and cover 
with a close lid. Stew slowly, turning often and adding water 
if necessary. Cook one and one-quarter hours. Take off 
string and pour gravy over meat. J. Reardon, Halifax.

Salad Dressing.
One teaspoon mustard, one teaspoon salt, two tablespoons 

butter, one and one-half tablespoons sugar, one egg, pinch 
cayenne pepper, three-quarters cup vinegar, three-quarters 
cup milk. Mrs. E. J. Kelly, Halifax.

Mince Meat.
One pound of underdone meat (beef or boiled tongue) 

two pounds of raisins, four apples, two and one-half pounds of 
currants, three pounds of sugar, candied peel of orange, lemon, 
and citron, one pound in all, 2 large lemons boiled, rind of 
two lemons grated, one orange, one-half ounce of salt, one 
large tablespoonful of mace, and a little more than one table­
spoonful of ginger, one pint of brandy, one pint of good sherry 
wine. Rum may be used. Mrs. J. B. Curry, Halifax.

Olive Sandwiches.
Twenty-four Olives chopped fine, one teaspoon tomato 

ketchup, pinch of mustard, one-half cup of celery, one-half 
cup of mayonaise. Good between brown or white bread.

M. Young, Halifax.

*
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MRS,
IMPORTERS

limited

The Ladies’ and 
Outfit-and DISTRIBUTORS

of dry goods, carpets
Children’s 
ters and Millinery
Parlors.and

General House-furnishings.
THE MOST

Centrally situated 
Dry Goods House in 

leva Scotia.

When in Truro an 
invitation is ex­
tended to you to call 
and inspect our 
stock.

J.J. SNOOK, LTD. FRASERS Ltd.
TRURO, N.S.

Wholesale and Retail

Harness & Harness Supplies 
Automobile Accessories

K & S Tires 
Lyon Bumpers 

Gabriel Snubbers.

The House that Guarantees 
SATISFACTION

ESTABLISHED 1865

Clothing, Furnishings, 
Hats and Caps,

For Men and Boys.

We keep things moving 
By keeping things 

that move.

Oak Hall, Inglis St
TRURO, N.S.
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KNOX GEIAT1NE IS the one dessert lor all appetites.

Apple Pudding.
Into a dish that has been rubbed with lard put three 

apples eut into thin slices, sprinkle with four tablespoons 
sugar and spice or nutmeg l.et the dish be a deep one. Cover 
with the following batter:

One cup sugar, one tablespoon lard, one tablespoon but­
ter, mix well together, add one egg, sift in a portion of one 
three-quarter cups of flour, stir well and then add one cup of 
milk, a little salt, two teaspoons baking powder, put into the 
rest of the flour. I)o not make the batter too stiff. Hake 
and serve with Lemon (or any sauce) or cream whipped and 
sweetened. Mrs. A. J. MacAree, Halifax.

Date Pudding.
Soak all bits of hard cake or brown and white bread, 

about what would fill a two quart measure when dry. Squeeze 
out of cold water and press into small bits. The cake might 
be crumbled without soaking, if any bits among the bread, and 
this can be made equally as well without cake at all.

Take one pound dates, chop fine, one-half cup cake 
cut into tiny bits, two teaspoons mixed spice, one-half tea­
spoon cloves, pinch salt, one egg, beaten, one-half teaspoon 
soda, one cup brown sugar, one tablespoon flour sifted in. Mix 
well together then add bread crumbs, stir all together for at 
least one minute,then place into a mould and boil for two 
hours. It can be steamed also. (Serve hot with sauce).

Mary Beecher, Halifax.
The Unequalled Recipe.

One and one-half cups soft bread crumbs, three table­
spoons full Oleomargarine or butter, one cup boiling 
water, three-quarters cup sugar, one one-half teaspoons corn 
starch, two eggs, yolks, three tablespoons sunkist Lemon Juice, 
grated rind one lemon. Break bread crumbs into tiny bits 
add oleomargarine or butter, pour boiling water over all. I .et 
stand until soft, mix sugar, corn starch, egg yolks well beaten, 
lomon juice and rind, combine mixture. Hake in one crust and 
cover with whipped white of eggs. Miss Bradley, Halifax:

Sauce.
Yolks of two eggs, one glass of sherry wine, one large 

tablespoonful of sugar. Mix your eggs, wine and sugar well. 
Put over fire and beat it well and do not let it boil or it will 
curdle, let it set. Then put round your pudding. Dust fine 
sugar on top of pudding.

A. T. Chisholm, Halifax.
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I. McG. ARCHIBALD, BIGELOW & HOOD,
Manulacturer* ol

High Grade 
Aereated Waters

TRURO. N.S.

WHOLESALE « * ET AIL

FLOUR. FEED 
and General Supplies 

SEEDS.
Poultry supplies and Feeds

a Specialty.
Sole Bottlers for Truro and 

New Glasgow of

ORANGE CRUSHTRURO’S

leading shoe stoie
Want Your Fed.

aLEMON
uLIME

We will fit them with com­
fortable Footwear Orders Promptly Executed

Truro, 
N.S.

,
New Glasgow, 

N.S,Conner’s Shoe Store. 
BLIGH& PRINCE To the Ladies who Cook.

Dealers In

Automobiles, Tires 
Accessories, Etc.

We try to keep a good 
stock ol Cooking Ma­
terials, such as mil be 
needed when using the 
Modern Cook Book.We carry a heavy stock of Ford 

Parts and can ship promptly any-

Dealers in Ford Cars and Ford- 
son Tractors

W. H. Snook & Co.
TRURO, N.S.Grocers.Truro, N.S. Write lor Price*

F utter-fat contai’8 more cf the “Vit­
amines" necessary to sustah life than 
i ny other food.

c. b. McMullen

Victoria Flour & Feed Mills
USE GILT EDGE

Brookfield Creamery Butter

Brookfield Ice Cream
Manufactured by

Brookfield Creamery Ltd.,

Poultry Feeds a Specialty

TRURO, Nova Scotia
drawer tWALKER ST Phone 

No. 5P.O.
Drawer E TRURO.
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A KNOX GELATINE Dessert or Salad Is attractive and 
appetizing.

Velnolse Pudding.
Five ounces of bread crumbs, take bread one day old and 

soak in milk, three ounces of Sultana raisins, three ounces of 
white castor sugar, two ounces of candied peel, three-quarters 
pint of milk, two eggs, one wine glass of sherry wine, one ounce 
of granulated sugar. Add your sugar, sultana raisins and 
candied peel to your bread and milk. Then your eggs, well 
beaten. Brown your sugar and then add your wine, beat to­
gether and add to your pudding. Steam quickly for two and 
one half hours.

Suet Pudding.
One cup suet chopped fine, one cup raisins, one cup cur­

rants, one cup molasses, one cup milk, two and one-half cups 
Hour, one teaspoon baking powder, one-half teaspoon cin­
namon. Nutmeg. Steam or boil three hours.

Mrs. M. Sutherland, Halifax.
Meal Bread.

Ingredients:— One yeast cake, two cups of boiling water, 
two cups of cornmeal, two tablespoons lard or butter two table­
spoons sugar, one-half cup lukewam water, four cups sifted 
flour, two teaspoons salt.

Method:—Pour two cups boiling water over the meal, 
cover and let stand until lukewarm. Dissolve yeast and sugar 
in one-half cup of lukewarm water and add to the meal and 
water; into this mix lard or butter and one cup of flour. Beat 
well like an ordinary sponge. Cover and set aside in a warm 
place to rise for one hour. Add enough flour to make a soft 
dough. About three cups and last of all the salt. Knead 
well. Place in a greased or floured bowl. Cover and let rise 
in a fairly warm place about one and one half hours. Mould 
into loaves. Half fill well greased pans. Cover and let rise 
again about one hour. Bake forty five minutes in hot oven. 
If preferred oatmeal or Rolled oats may be used instead of 
corn meal in this bread. Mrs. W. S. Fultz, Halifax.

Hot Cross Buns.
One quart flour, one teaspoon cinnamon, one teaspoon 

nutmeg, one teaspoon salt, one teaspoon lemon, flavoring, 
„ cup butter. Mix all well in the flour. Add one cup sugar 
Scald three cups milk, when cool make a well in the flour and 

pour milk in, also one cup molasses, one cup raisins and break 
one yeast cake and let it stand four hours. Knead and let 
rise over night, make it small buns and put in pan and rise 
again. Bake in quick oven. Brush over with sugar and mo­
lasses when baked. (Good.)

one

M. Sage, Halifax.

■■
■
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SCOTIA FLOWS FEED CO t3-£K75sr<
limited «^1 -

A. A SMITH, 
Jeweller, 

TRURO, N.S.
. - N.S. ;

A STORE FULL OF SWEETS Flower & Vegetable Seeds
also plants lor house ar d garden.

wholesale and BelaU Dealers In

FLOUR and FEEDS, HAY, 
CRAIN and COTTON­

SEED MEAL.

TRURO,

Shrubs in variety.
Flowers and Floral Designs.

PURE and 
WHOLESOME

CAR ROLL’S*
Prince St.. Truro, N.S.

Sole Agents for Page & Shaws

Cut

Suckling & Chase, Limited
Truro Nurseries.

and Nurserymen 
Night Phone 201Florists 

Phone 127

H. H. DRYDEN,GOOD COOKIES.
cook B<ti.e"ofl«dt<£î Blue Bird Washers.This 

the body, 
for the mind.

Our Kitchen Furnishings,
G. o. FULTON, Ltd, and Stoves

Bookseller & Stationer, TRURO, N.S.
Truro, N.S.

try our ice cream
all flavors

WHITE LANTERN,
! GEORGE A. MORGAN,

VELVET ICE CREAM.
When In Truro 

Try SMITH’S
Velvet Ice Cream.

Prop.
Manufacturer of

High-Class Confectioner?
and ICE CREAM
TRURO, N.S.SMITH’S, Victoria Square
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Where recipes call for Gelatine use KNOX GELATINE.

Raisin Cookies.
Place in a saucepan and bring to a boil two tablespoonsful 

shortening, one-half tablespoon of cinnamon and one-half 
tablespoon of ginger, one-half cup of Molasses. Add one- 
quarter teaspoon s id a, one-half teaspoon baking powder, one- 
half cup chopped raisins, enough Hour to form dough. Mold 
into balls about size of walnut and flatten between hands. 
Bake seven minutes. Mrs. John F. Kelly, Halifax.

Boston Cookies.
One cup butter, one and one-half cups sugar, three eggs, 

one teaspoon soda, one and one-half tablespoons hot water, 
three and one-quarter cups flour, one-half teaspoon salt, one 
teaspoon cinnamon, one cup chopped nut meat, one-half 
currants, one-half cup raisins, seeded and chopped. Cream 
butter, add sugar gradually and eggs well beaten. Add soda 
dissolved in hot water, and one half the flour mixed and sifted 
with salt and cinnamon, then add nut meat, fruit and remain­
ing flour. Drop by spoonfuls one inch apart and bake in a 
moderate oven.

cup

Mrs. John F. Kelly, Halifax.
Date Cake.

One cup chopped dates, one cup sugar, one tablespoon 
fat, one and one-quarter cups flour, one-half cup chopped 
walnut meat, one cup hot water with one teaspoon soda, one 
egg, one teaspoon vanilla. Pour hot water and soda over date 

d let stand while mixing other ingredients. Cream fat and 
sugar and add eggs beaten light. Then add dates and hot 
water. Add flour, vanilla, and walnut meats and bake in 
loaf forty-five minutes.

s
an

Mrs. John F. Kelly, Halifax.
While Cake.

Two cups sugar, one cup butter, four eggs or whites of six, 
three cups of flour, one-half cup corn starch, one half teaspoon 
soda, one teaspoon cream tartar.

Mrs. M. Sutherland, Halifax.
Jellied Chicken.

Boil a chicken until the meat slips easily from the bones, 
reducing the water to one pint in the boiling; pick off the meat 
in good sized pieces, taking out all the fat and bones; skim the 
fat from the liquid, add a little butter and one half ounce of 
gelatine (.which has been soaked in cold water), when this dis­
solves pour it hot over the chicken. It is better to put salt 
and pepper with the chicken when cooking. Put in a cool 
place till ready to serve; turn out of the mould on a dish and

E.Carew, Halifax.garnish with parsley.
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MISS G. C. COOK
Art Needlework Supplies

Truro Wholesalers,
limited

Wholesale Grocers and 
Importers

Stamped Goods,
Silks. Wools, Ciothtt Collons 

While and Color*

TRURO,N.S. YARMOUTH, N. S.

Crowe Bros., Stanley House,

1 nulls St

MRS. L. STEVENS.
Proprietress.

TRURC. NS.

Sole Truro Agents tor the 
PHONOGRAPH

Inglis Street,
TRURO, N.S.EDISON

The kind that makes real music.

» Eastman Kodaks 
Films 
Printing

“The MIDWAY Supplies
Developings. J. mcintyre.

FRUIT,ICE CREAM,
Confectionery. THOMAS’

TRURO, N.S prince st. TRURO,N.S.

Ladles' Specialties

Moxon’s Pharmacy snappy Tweed Rain Coals
High-grade Hosiery 

Sweaters, Cloves
TRURO, N.S. CUMMINGS & HILTZ

Inglis Street

Phene 2*1 TRURO, N.S.

_J
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DESSERTS can be made In a short lime with KNOX 
GELATINE.

Maple Marshmallow Foam.
Two curs maple sugar, one-half cup water, one-half 

dozen marshmallows, two eggs, one cup Brown sugar, one tea­
spoon Cream Tartar,one-quarter cup shelled Walnuts. Method:

Boil sugars and cream tartar until the mixture will make 
a firm ball when tested in water, then add the marshmallows, 
cut into small pieces. Cover and let stand on the back of the 
stove for five minutes. Pour over the stiffly beaten whites of 
the eggs, beat until light, drop from a spoon to a buttered paper 
and place half a walnut on top of each.

Martha J. Savige, Halifax.
Patience Fudge.

Three cups white sugar, one cup milk, one quarter square 
creamery butter, one cup nut meats Method:—Caramelize 
one cup sugar, dissolve the other two cups with milk. Then 
put the mixture together and cook until it forms a soft ball 
when tested in cold water. Remove from the fire and bea't 
in the nuts which have been chopped. Beat until creamy, pour 
on buttered pan and mark into squares.

Martha J. Savage, Halifax.
Slutted Apples.

Hollow out the cores of good baking apples and stuff with 
a mixture of chopped dates, nuts and tigs, and then bake them. 
Serve with whipped cream and big cherry on top of each. 
These make a most delicious dessert served with lady fingers.

Mrs. John F. Kelly, Hahfax.
Tomato Chowder.

One cup boiled rice, one tin tomatoes (thick parts) one 
onion cut fine, one teaspoon salt, one-half teaspoon pepper, 
one tablespoon butter, one dessertspoon sugar, pinch soda, 
flour to thicken if necessary. Mrs. E. J Kelly, Halifax.

Raspberry Frosting.
One cup o' raspberries, white of one egg, one small cup 

Put all in a bowl and beat with a beater 
Clare M. Halifax.

granulated sugar,, 
for fifteen minutes.

HAWTHORNE HOTEL J- bond gray,
Real Estate 
Insurance

OPERA HOUSE BLOCK
YARMOUTH, - N. S.

■■■OB

T. S. JUDGE, Prop

HAWTHORNE ST
YARMOUTH, - N. S.
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The LEADING HOTEL in 
MARITIME PROVINCES.

HOTEL BRUNSWICK I
MONCTON, N. B.©

Recently rebuilt and remodelled. 
Rates from $5 per day, American 
plan. Special rates for prolonged 
stay, on application to Manager, 
Headquarters for the Rotary and 
Canadian Club. : : • 1 1

©
©

W. J. ALLERTON, MANAGER

Holman’s
Catalogue

HOLMAN'S Catalogue will sm you aoii?.

remarKBbly reasonable prices.
HOLMAN’S psy 

- gjra. M delivery charges
■ ■ on all cash or

— ■ ders amounting to
A Mkwll $10 00 or over to any

Railway station in 
y Kastern Canada ana

guarantee > very art- 
iJ**m /f \ \ fcle ordered from Hol-
HWWl a! mans ,’atalogue to

I ,r\ be eiactly as repre-

Vll —I11S Catalogue 
V ' has immense

■ money saving 
possibilities for you. 
Write for Holman e 
Catalogue at once 
and let it show you 
how it can save you

Brings the store 
I • roar toor

re
F5»

stei a» 11awl

r-rsd-^ll
mM
-------

Send for a copy R.T.H0LMAN LTD., Summerside, P.E.l.

L ■ ________________
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Send lor the KNOX GELATINE Recipe Booh.

Strawberry Custard.
Make a custard of one and half cups of milk, three-quarters 

cupful of sugar, two eggs, two level tablespoons cornstarch, 
one-half teaspoon vanilla. Heat milk in double boiler, add 
cornstarch dissolved in little milk, let come to boil, add eggs 
and sugar beaten together, remove from stove, add vanilla. 
Have ready Sherbet cups as you wish to serve. Take five 
strawberries for each cup, cut in halves, lengthwise, in the 
bottom of each cup place a half walnut, arrange five pieces 
of berries around it, now pour in warm custard, leaving room 
enough to repeat the flower design on top. This may be made 
early in the day, as it is best served cold.

Mrs.J. iV. Hutton, Halifax.
Mocha Frosting.

Two cups powdered sugar, two tablespoons of butter, 
four teaspoons of chocolate, four teaspoons of coffee. Set 
bowl in hot water and stir till creamy.

M.F.M. Halifax.
Strawberry Whip.

Two cups strawberries, one cup powdered sugar, one 
tablespoonful lemon juice, whites of two eggs, one-quarter 
teaspoonful salt. Crush the berries and add 
sugar and lemon. Heat the wh'les of eggs and salt until the 
eggs are a stiff froth, add berries, beating constantly. Serve 
with whipped cream (or custard) in glasses with a whole berry 
topping the cream.

to them the

Ann Marie Lloyd.
Hints lor Sandwiches.

1. Grated Cheese.
2. Hard boiled egg and salad dressing.
3. Lettuce and cream cheese with salad dressing
4. Cucumbers, thinly sliced.
5. Potted meats or fish with salad dressing.
6. Sliced Tomatoes, with dressing.

C. M., Halifax.
Apple Dumplings.

Make a syrup of one cup sugar, one tablespoon butter, 
two cupfuls of sliced apples, two cups of hot water. Let come 
to a boil and drop in dumplings made of the following:—

One cup flour, two teaspoons Baking Powder, pinch salt, 
three-quarters cup milk,mix, drop eight spoonfuls into boiling 
syrup. Boil 20 minutes without lifting the lid. Serve hot.

Mrs. F. Fahie, Halifax.
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KNOX GELATINE solves the problem ol “What to have 
lor dessert."

Apple Dumpling.
One cup flour, pinch ' i^'up the butter

"-"'LX C juk",“rS. ui«^.
cup cold water, nutmeg to flavor. When it comes

the dumplings, place in the 
Haste once or twice.

butter, level

oven and bake
M. C. II.

I er, one 
a boil pour it over 
twenty-five minutes.

Ginger Pudding.
Hotter the size of an egg, one-half cup molasses, one-half 
milk, one cup of flour, one egg, one-half teaspoon ginger, 
nd one-half teaspoons baking powder. Steam forvup 

une a
h°UrSauce—One cup brown sugar, two cups cold water, two 
ounces butter, one dessertspoon of flour I br< v n
-«-in ^nonstoxeand i>ut in’ mixed
CPwitffi Let it boil. Add a little lemon flavor-

ing. Pudding.
Two tablespoons butter, four tablespoons sugar, four

Mrs. M. Scanlan, Halifax.water, little vinegar.

Apple Pudding.
Six anDies two tablespoons of butter, one-half cup of

srti&sssi "K
bake in a hot oven thirty minutes. U.F.M. Halifax.

COAL? CUNARD’S!

______ i



Modern Methods oi Canning.
{By Miss Ada B. Saunders, Household Science Demons!, ator.)

We do well to take a lesson from the bees and in the long 
summer days store up food for the winter. If we can kill 
bacteria in food and then seal tightly, it will keep indefinitely. 
This we do in canning. The growth of bacteria in the food is 
prevented by sterilization and is kept sterile by hermetically 
sealed jars.

With the whole country calling for economy as well as 
increased food production, it becomes a problem of national 
importance to prevent the wastage of food. This may be done 
by canning and thus put top profitable use the surplus products 
of vegetable gardens and orchards and in this way insure a 
supply of fruits and vegetables for a time when the fresh pro­
ducts are not available. It gives the much needed variety 
to the winter menu and very materially reduces the high cost

It is natural for the thrifty person in prosperous times to 
give some thought to a possible time of need and thus prepara­
tion is made for the future. Winter’s diet need no longer be 
distinguished by lack of fruit and vegetables. Not only has 
nature been persuaded to prolong her period of production, 
but also ways have be n perfected for the preservation of the 
perishable crops of sum ner. Preservation of food in the home, 

articularly in the far:a home, is a very important part of the

wereMany of the important factors of food preservation 
known years ago, and food was kept by drying, salting, smok­
ing and by a low temperature. It has been left to civilization 
and to the advance of science to give reasons and perfect

Our grandmothers believed that air caused foods to spoil, 
for they learned by experience that when fruit was cooked and 
put away in sealed jars from which all air was excluded, it 
seemed to keep fairly well; if food spoiled after such careful 
treatment it was believed to be owing to some failure to exclude 
air. We know now that merely removing air will not secure
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Admittedly exclu­
sive, but not neces­
sarily expensive

The Green Lantern
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“11rSTANDARD

ôfrùu.
TEA]

; USINGS HAPPINESS"

The Drink DeLuxe ! 
The Drink Delicious!

sold, but Blue BirdBlue Bird Tea is the youngest tea
"‘^Blue Bierd is made from the tenders, tip, of

Ceeylfl„neSt /rv mue Bird 'made "the^Blue Bird way and 
ever alter other teas will seem ordinary

BLUE BIRD TEA
Brings Happiness

ask for and get
INEVILLE'S BONELESS COD.

The Very Best and costs no 
more

At most Grocers, but if yours 
does not carry it send us 
twenty cents in stamps and we 
will mail you a one pound 
sample.

Neville Canneries Limited.,
HALIFAX, N.S.

than the ordinary.

ttfl—



MODI'RN COOK BOOK

KNOX GEI ATI NE IS GUARANTEED to please or money 
back.

US

the keeping qualities of loods. When the canned toods 
olden times kept, it was not because air had been remnv 
but because all life ]>i.....................-
and further entrance of more organisms had been preven 
by keeping the food in air-tight jars. The presence of air i 
jar will not cause food to spoil, provided the air is sterile, t 
is. provided it has been freed from all living organisms.

Why Foods Spoil.
If foods are to be kept successfully from one season to 

other, it is necessary to have as nearly as possible exact know­
ledge of the conditions that interfere with their preservation.

Food spoils because of the presence on it of minute living 
organisms that make it undesirable and even harmful. To 
prevent food from spoiling it is necessary to protect it from 
invasion by these invisible as well as visible enemies.

All micro-organisms need warmth, food, moisture and air to 
make them grow. It is now known that some micro-organisms 
that cause food to spoil mav assume two forms, the spore form 
and the active form. In the spore form these organisms are 
very difficult to destroy and may live even after being subjected 
to the boiling temperature, unless this temperature is kept up 
the proper length of time to complete sterilization.

an-

Some Terms Explained.
Scalding — Boiling water is poured over the fruit or vege­

table and allowed to stand a few minutes, then drained. 1 his 
is done to loosen the skin and eliminate objectionable acids.

covered with boilingBlanching The vegetables . , _ ,,
water and boiled according to length of time given in time table. 
This is to remove objectionable flavors, to reduce the bulk 
and aid sterilization.

Cold Dip Dip fruit or vegetable in cold water. This is to 
harden the pulp under the skin, set the color and make it 
easier to handle the product in packing.

Scalding and blanching are always followed by cold dip.

:i re

•• From Factory 
to Home.”MILLER BROS.,Office Sack 468

High Grade Pianos, Phonographs, Etc. 
Victor Records

225 Hollis Street.
Halifax, N. S.H HARRIS MILLER,
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KNOX AC1DUIATFD package contains flaiorlng 
and coloring.

The

Preparation ol Jars.

surface. If no traces of moisture can be seen, the jai may >e

USeo Sterilize jars and covers by putting them in a vessel of 
cold water bring water to boiling point and boil fifteen min­
ute Remove jars from water and fill at once with the pre­
paid fruH or vegetables. Do not allow jars to stand any 
length of time after being sterilized.

1

Test lor Rubbers.
A good rubber will stand considerable pulling and will re­

turn to its original shape. A good rubber will also stand 
several hours boiling when placed on jars, without being 
affected Sterilize rubbers by pouring boiling water over them 
and allowing them to stand for a few seconds before using. 
Never use rubber rings more than one season.

Equipment lor Canning.
The equipment for canning is simple, ^n ordinary wash 

boiler mav be used for the work, but it must be fitted with a 
false bottom or -lats of wood to prevent the jars coming too 
near the direct heat.

Cold Packed Method.
The fruit or vegetable is partially sterilized by scalding,

many0more varieties than in the old way. In the case of 
ruits the flavor is better and the shape is more retained One of the greatest advantages that most^of the

J1 mini mum. ^

successfully

COAL? CUNARD’S!

-
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KNOX (.Fl.ATI NE solves the problem ol “What to have 
lor dessert."

i >u

Canned Strawberries.
Stem berries, wash in cold water. Pack berries closely in 

jar and fill jar with syrup. Place rubbers and top in position 
and sterilize length of time given in table.

Vegetables.
All vegetables except tomatoes should be blanched and 

,-old dipped before being packed in jars. Tomatoes are scalded 
and cold dipped. This treatment makes unnecessary the 
three- davs' sterilization method which is giver in so many of 
l he canning instructions. The boiling water followed by the 
cold water t real ment is very effective in destroying bacteria 
spores and moulds. After blanching and dipping, pack closely, 
add one teaspoon salt to every quart jar, pour boiling water 
down through the vegetables until the jar is full. Adjust rub­
bers and covers loosely and sterilize the- proper length of time 
for each vegetable. Remove from boiler and seal.

Canned Beans.
Can same day vegetables are picked. String, cut in small 

pieces if desired, or leave full length. Blanch five to ten 
minutes, then plunge quickly in cold water. Pack in sterile 
jars, fill with hot water, add one teaspoon salt to each quart 
jar. Place in boiler and sterilize length of time given in table.

Canning ol Soups and Meats.
After learning how to can fruits and vegetables successfully, 

I he next step is to can meats, buying them in the winter, when 
t hey are comparatively cheap. Bones that are very often 
discarded may be made into delicious soup stock and canned. 
It will be a delight to the housewife to be able to take from her 
supplies a jar of home-canned soup and serve it within a few 
minutes' time.

Î

t anned Salmon.
Make a brine of salt and water that will support a potato, 

and after cleaning the fish properly, place in the brine for one- 
half hour. Remove from brine, cut into convenient sections 
and pack in glass jars. Add one teaspoon salt per quart; 
adjust covers and sterilize for three hours.

The Charm of Artistic Millinery
We give you the BEST in quaîfty. Service and Value. 
Always the newest and smartest designs. Try us. tWisdom Millinery Co.,

HALIFAX. N.S.(V. M C. A Bldg.)381 BARRINGTON STREET.
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MORE IMPORTANT THAN THE REC IPE
When it comes to

^ conking or preserving
**r of any kind no mat-

\ ter how good your
’**1 ' , "Xi recipe may be, you

■j/ j* J ‘V ‘ can’t be sure of per-
* / d r, ' feet results unleaf

you use atJ - Gas Rangeft besides perfect re­
sults - enjoy the 
cleanliness and con­
venience of a• ►

-f Gas Range
J., p «H ye»r round.

f~4> D Always a complete 
line of Ranges to choosr 
from at our

603 Barrington St

—r"r L
Appliance Department—Telephone. Sackville. 1905.

News Publishing Co., Ltd.
Publishers and Printers

AND

Manufacturers of Calendars

Nova ScotiaTRURO,
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