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WOMEN’S ORGANIZATIONS INTER-
ESTED

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

terested in the distribution of the Modern

Cook Book are as follows:

ANTIGONISH — Red Cross.

AMHERST—Tantramar Chapter 1.0.D.E,

ANNAPOLIS — 1. 0. D. E.

DARTMOUTH — The Shannon Chapter,
I1.O.D. E.

GLACE BAY — Women's Institute.
HALIFAX — The Ladies’ Auxiliary of the
G. W. V. A,

The Catholic Women'’s League.
KENTVILLE — 1. 0. D. E.
LUNENBURG —1. 0. D. E.
LIVERPOOL — W. C. T. U.
MIDDLETON - Ladies’ Auxiliary of the

G. W.V, A,

NEW GLASGOW — Ladies’ Aid Aberdeen

Hospital.

SYDNEY — Ladies’ Aid of the Ross Me-
morial Hospital,

TRURO — 1. 0. D. E. and Ladies’ Aux. of
G. W. V., A,

WINDSOR — 1. 0. D. E.
YARIM(S)U[')I‘}%: — Markland Chapter of the

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

T HE Publishers of the Modern Cook Book

for Nova Scotia and Prince Edward
Island cannot heip 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 the
part of the thrifty housewife who appears to
welcome the o;:iportunity of an exchange of
tried and teste reciges 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.

ACKNOWL_EDGEMEN'I‘S should be made

to the ladies of Antigonish, Amherst, An-
napolis, Dartmouth, Glace Bay, Halifax, Kent-
ville, Lunenburg, Liverpool, Kliddleton, New

Glasgow, Sydney, Summerside, P.E.I.; Yar-
mouth, Truro, indsor, 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 mateh 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,

* 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, I
by Canadians, for Canadians. }

The E. B. Eddy Company, limited

HULL, CANADA
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A WORD AS TO OUR ADVERTISFRS

HEN the idea of a Modern Cook Book

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 space
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.
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Wan. STAIRS, SUN & MORROW, Lid

ESTABLISHED 1810

174-196 Lower Water Street - Halifax, Canada

Wholesale Jobbers & Commlsslon Merchants

Heavy and Shelf Hardware Metals

Plumbers Supplies Wire Ropes
Steamfitters Supplies Steel Plates
Painters Supplies Ship Chandlery
Contractors Supplies Tools of all kinds
Foundry Supplies Fishing Outhits
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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=1 Cup or one-half Pint.

16 Tablespoonfuls of Liquia=1 Cup.
12 Tablespoonfuls of Dry Material-==1 Cup.

8 Heaping Tablespoonfuls of Dry Material=1 Cup.
4 Cups of Liquid=1 Quart.

4 Cups of Flour=1 Pound or 1 Quart.

2 Cups of Solid Butter=1 Pound.

1 Cup of Butter=-One-half Pound.

2 Cups of Granulated Sugar=1 Pound.

2 and one-half Cups of Powdered Sugar=1 Pound.

3 Cups Meal=1 Pound.

9 Large Eggs — 10 Medium Eggs=1 Pound.

1 Round Tablespoonful of Butter=1 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=1 Ounce.

2 Round Tablespoonfuls of Flour=1 Ounce.

2 Round Tablespoonfuls of Powdered Sugar=1 Ounce.

2 Two Round Tablasspoonful of Coffee=1 ounce,

1 Tablespoonful of Liquid=One-half Ounce.

1 Bottle of 8. M. Wine=3 Cups.

1 Bottle of Brandy=1 and One-half Cups.
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TIME TABLES FOR COOKING.

Eggs, Coffee, Clams Cvsters three to five minates 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, ten minutes.
Cod, Haddock and Small Fish, per pound, six minutes.

Brolling.
Steak, one inch thick, four minutes.
Steak, one and one-half inches thick, six minutes.
Small, Thin Figh, five to eight minutes.
Thick I'ish, twelve to fifteen minutes.
Chickens, twenty minutes.
Chops, Broiled in paper, eight to ten minutes.
Frying.
Smelt, Small Fish, Croquettes and Fish Balls, one minute.
Fritters, Doughnuts, three to five minutes.
Slices of Fish, Breaded Chops, four to Six Minutes.




14 MODERN COOK BOOK

KNOX GELATINE comes in two Packages -~ PLAIN and
ACIDULATED (Lemon Flavor).

SOUPS.

Cream of Tomato Soup.

One-half can tomatoes, one teaspoon sugar, one-quarter
teaspoon soda, one teaspoon salt, three tablespoons butter,
one quai ¢ mi'k, one slice onion, four teaspoons flour, one-eighth

aspoon pepper J.E. 8., Truro.

Tomate Soup for 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 when boiling
hot put in jars and seal.— Vera I'. Middlemas, 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 butter
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.
Beat yolks of two eggs very light, mix with milk gradually,
and pour, stirring all the time, into hot stock. Season with
g salt and pepper. Thicken with one tablespoon flour rubbed
. in butter, M.E. R., Windsor.

COAL? CUNARD'S!
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FARQUHAR BROS. Ltd

Electrical Contractors and Everything Electrical

390 Barrington St..,

Sackvile 849-850
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Wet Wash

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

For $1.00

Dry Wash

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

WASHED AND DRIED

For $1.25

HALIFAX WET WASH LAUNDRY
91 MACARA ST., HALIFAX, NS.
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KNOX GELATINE IS GumNTEED te please or money

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
gauce to taste — Mrs. Fowler.

Cream of 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 su ar,
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. Let 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. McForlane, Summerside, P. E. 1.

b MILLER BROS.,, “[rfsen

High Grade Pianos, Phonographs, Etc.
Victor Records

H. HARRIS MILLER, 225 Hollis Street,
Prop Halifax,
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The KNOX ACIDULATED package contains 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 flour 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. 1f too
thick add hot milk. Put pinch of sodz into tomatoes when
cooking..— Mrs. E. T. Tanton, Summerside, P. E. 1.

Mock Boufllon.

Two quarts canned tomatoes, two cups water, four stalks
celery, eight slices carrot, one small onion sliced, one small
green pepper, three cloves, one-half teaspoon pepper corn,

lade 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 Laglespoon 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. When
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 very
acceptable variation of this soup may be made.

Mrs. Neil MacQuarrie, Summerside, P. E. I,
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KNOX GELATINE makes deserts, Salads, Candies, Pud-
dings, Ices, Etc.

FISH.

Broiled Fish.

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 cut in fillets. Clean
and split the fish. Rub a double broiler 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 buttcs
over it and bake forty-five minutes. Serve in a hot dish

arnished with lemons cut into quarters, and parsley. It can
ﬁe 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 breakingit. Baked 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.

Bolled Fish.

This thought to be the most delicate of all, but on account
of its slippery skin and 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!
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Use KNOX GELATINE if you would be sure of 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 the 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-tv/o 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 Demidoff.

Take a box of sardires 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 Loaf.

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. R. F. Nizron.
Wonders.

One egg, one-half teaspon salt, flour enough to make a stiff
batter. Break the egg into a bowl, add salt, mix in sufficient
flour to make a doughathat 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.

- 8.G. Burns

Scalloped Fish.

Put two cups of cooked fish and one cup of bread erumbs in a
buttered baking dish, almost cover with milk. Season with
butter, salt and pepper 2nd bake about twenty-five minutes
in a hot oven. ~— Bdith L. Doherty.
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.
Simply add water and sugar to the KNOX ACIDULATED

package.

Supreme of Halibut ¢r any White Fish.

One cup of chopped fish (cooked) one teaspoon salt, dash
of pepper, then one at a time, beat in four eggs, beating the
mixture smooth between each addition, beat in slowly one
pint of cream. Put in buttered dish, set in pan of hot water
and cook in oven till centre is firm. —M.B.C.

Baked Halibut With Tomato Sauce.

Two pounds halibut, one cup tomatoes, one cup water, one
slice of onion, three cloves, one-half tablespoon sugar, three
tablespoons butter, three tablespoons flour, three-quarter
teaspoons salt. Cook twenty minutes tomatoes, water, onion,
cloves and sugar. Melt butter, add flour and stir into hot
mixture. Add salt and pepper, cook ten minutes and strain.
Clean fish, put in baking pan, pour around half the sauce and
bake thirty-five minutes, basting often, remove to hot platter,
pour around remaining sauce, and garnish with gwsleyh

.M
Salmon Loaf.

Grate a slice of bread, put it in double boiler with one cup
milk, steam till a smooth paste. Take out all bone and skin
from one can salmon and rub salmon into shreds. Add the
paste with one-half cup cream, one-half teaspoon salt, a dash
of cayenne and mix all well with salmon. Add three eggs, well
beaten, whip for a few minutes and pourinto a buttere(f mould.
Set the mould in a pan of hot water and bake until firm, in a
moderate oven. Turn out and serve with mayonnaise.

E}., R., Windsor.

Jellied Salmon.

One tin salmon, one cup mayonnaise, one tablespoon
gelatine, one handful walnuts, melt gelatine in one-quarter
cup water two minutes, then stand cup in boiling water until
thoroughly dissolved, add to salmon and mayonnaise and the
nuts broken up put in mould and stand on ice,

— Mrs. C. F. Seaman

Acadia Boneless Codfish.
Pick codfish into small Eieces, then pour boiling water over

it, let stand for one-half our, Then ﬂput on in cold water,
and let it come to boiling point, pour off and serve with white

sauce and a couple of hard boiled eggs. Eat with apple sauce.
8. 8. W. Ozner

A dish for all epeciere. — M
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The Drink DeLuxe! |
The Drink Delicious! [

Blue Bird Tea 1s the youngest tea sold, but Blue Bird ‘!

is the best beloved. ‘
For Blue Bird is made from the tender new tips of

the firest plants in the royal tea gardens of India and .

Ceylon. T}:y Blue Bird made the Blue Bird way and ‘

ever after other teas will seem ordinary N

|

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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For Dainty Delicious Desserts use KNOX GELATINE,

Creamed Sardines.

One box of sardines, remove back bore and mash. Four
tablespoons of butter melted, add two tablespoons soft bread
crumbs, one cup of cream, two hard-boiled eggs, salt, pepper
and paprika. Melt butter, add bread erumbs, then cream,
then whites of eggs, salt, pepper and sardines. Serve on toast,
put over top yolks of eggs with little pieces of lemon,

Ona Munro, Yarmouth.

Fish Mold.

Soften one-half envelope of Knox gelatine in one-quarter
cup cold water; dissolve by standing in hot water. Add gela-
tine to three-quarter cups salad dressing and one cup cooked
salmon; add a little salt, paprika and two teaspoonfuls vinegar
Turn into mold and chill. Serve on lettuce and garnish with
slices of lemon, ~— Mrs. Amiru' Douglas

Moulded Salmon.

One can salmon, one-half teaspoon salt, one and one-half
tablespoons sugar, yolks two eggs, one-half tablespoon flour,
three-quarter cups milk one and one-half tablespoons melted
butter, one -quarter cup vinegar, three-quarter cups granulated
gelatine, two tablespoons cold water, one teaspoon
mustard, few grains cayenne pepper. Remove salmon from
can, rinse thoroughly with hot water and separate in flakes,
Mix dry ingredients, add e 2¢ yolks, butter, milk and vinegar;
cook over boiling water, stirring constantly until mixture
thickens, add gelatine which has been soaked in the cold
water; strain and add to salmon. Fij]] individual moulds,
chill and serve with cucumber sauce.,

Mary P. Williams, Yarmouth

Salmon Loaf.

One small tin salmon (choppegi fine) thre
(grated) two eggs, one-half cup milk, salt an
for an hour, serve either hot or cold.

The Green Lanterpcem resos-
H ALI F AX Montreal

e soda crackers
d pepper, steam
K. H.
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Pink Coloring for Fancy Desserts in each package of
KNOX GELATINE.

MEATS, GAME and POULTRY.

Next to bread, meat forms the prineipal 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 will 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.

Always cut across the grain of che muscle.

Never wash fresh meat before voasting. Scrape if necessary
to clean it. If it has been wzt, wipe thoroughly dry before
cooking.

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 Cutthe steak intostrips one and
one-half inches 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,
add 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 cover
with a crust and bake in a hot oven.

The crustis made as follows: Material.— One 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. Cream butterand 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 t he pudding dish.
J. B. G. Stewiacke, N. S.
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Try KNOX ACIDULATED GELATINE with the Lemon
Flavor enclosed.

Creamed Sweetbreads.

Two pair sweetbreads par-boiled, blanched and cut in
small pieces, one pint eream, four tablespoons flour, two table-
spoons butter, salt, white pepper, and a pinch nutmeg. Melt
butter over boiling water, stir in flour, when well blended add
cream. As soon as sauce is smooth put in the sweethreads,
season and cook for five minutes, Serve on pastry shell or
timbales. —E. M,

Veal or Beef Loaf.

Three and one-half pounds of rump steak or leg veal, if veal
one-half pound salt pork, three crackers powdered fine, two
eggs, butter size of an egg, one tablespoon each salt and pepper,
one-half tablespoons cayenne, one nutmeg, chop the meat very
fine and mix ingredients thoroughly, Make into loaf. RBake
two hours. ~M.B.C,

Meat Loaf.

One and one-half pounds beefsteak, one-quarter pound
bacon, two cups bread crumbs, Put these through meat
chopper. Add a bit of parsley or nutmeg and one beaten egg,
Put altogether with bit of salt, pepper and onions, Then steam
for two hours,.—Mrs, L. Braine.

Meat Pie.

Cut two cups meat (chicken, veal, lamb or beef) into cubes,
add one onion sliced and cook in water enough to cover, Add
two teaspoons flour mixed with two tablespoons water, salt
and pepper; add two cups potatoes cut in slices and par-
boiled eight minutes in boiling salted water, Put in buttered
baking dish, cover with biscuit mixture rolled to fit dish.
Bake in hot oven, ~—Miss Dalrieny Miller, New Glasgow.

Brine for Curing Ham, Tongue, Beef, Etc.

Two quarts of water, three-quarters pound salt, one-quarter

ound brown sugar, one-quarter ounce saltpetre, Heat to

Koiling point and strain, One teaspoon pepper, one-half teas-
poon ginger, one tablespoon pickling spice.— A. M. Comben.

Beef Loaf,

Two or three pounds of lean beef, chopped, pepper, salt
and thyme to taste, one €gg, two or three crackers rolled fine,
one cup milk, mix all together, put in buttered pan, dot
over with butter. Bake about three-quarters of an hour.

—B. K. D., Windsor.
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M. P. COOK & Co.,,

ers in Fashionable Dry Goods, Dress Goods,

HMPORTERS and Wholesale and Retail Deal-

Coatings, Silks, Velvets, Silk Hose, Lisle Hose,
Cashmere Hose, Corsets, Gloves, Underwear, Etc.
Carpets, Rugs, Linoleum, Qilcloths, 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,

H.R. CROCKETT

Watchmaker,
Jeweler and Optician

Summerside, - P.E. 1.

HOTEL MERSEY

LIVERPOOL, N. 8.

The Home of the
Tourist and Traveller

J. V. BUTLER, - - Prop

LIVERPOOL, N. s.

You are safe when you buy at
GOURLIES Ltd
Expert Prescription Druggists

Kodaks and Films,

Sick Room Supplies,

Toilet Articles, Etc.

Telephone 36 WATER STREET

Summerside, - PEL

Gifts that Last.

GODKIN BROS,

Jewelers,
Optometrists
Summersidle - P.E|
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KNOX GELATINE makes dainty desserts for dainty
people,
Devilled Beef.
Slice cold beef into thin slices, spread with butter and pre-
pared mustard (mustard, flour, hrown sugar and vinegar

mixed to a paste) sprinkle with sait a..d pPepper; pour over one-
quarter cup vinegar and let stand ten minutes, Heat whole
in a frying pan with a little butter. Thicken with flour and
water and let simmer a few minutes. Serve with baked
potatoes, Miss Dalmeny Millar, New Glasgow,

Chopped 5teak.

Put two pounds of lean beef through a meat chopper; add
two level teaspoons salt and & saltspoon of pepper; mix
thoroughly and form into one large steak. Broil slowly over
aclear fire or in a hot pan; cook on one side, then turn and cook
on the other for about ten minutes. Dish on a heated plate,
and put over it a tablespoon of butter and a tablespoon of
chopped parsley, or serve with tomato or mushroom sauce.

~T M. L. Wolfville.

Chop Suey.

One onicn sliced in buttered hot pan, Add one-half pound
steak put through chopper and seasoned when cooking, stir
constantly. Add one tin tomate soup, one large cup well
cooked and salted macaroni, served hot on toast or with baked
Potatoes it is delicious, E. N H

Baked Sweetbreads.

boiling water ;add a teaspoon of vi negar, a teaspoon
salt, a bay leaf, a slice of onion, and cook gently for three-
quarters of an hour, Drain and save the liquor for stock,
en the sweetbreads are cool remove the membrane and
place them in a baking pan with half a cup of chopped celeri
and half a pint of the boiling stock. Bake in a very quic
oven, about 400 degrees Fahrenheit, for three -quarters of an
our, basting frequently, If you have glaze put a little over
each sweetbread and put them back in the oven for five min-
utes to “fix” it. Cover the bottom of the serving dish with a
Pint of nicely seasoned green peas. Dish the sweetbreads in
the peas, —C.L. M., Middleton, N. S,

Roasts by Sample ? Sanford’s
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 RAKWANA

First Since ]891 THE first blend of India and Ceylon

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 to-day the finest,

In the long run, quality countse

Not Merely Tea
Rakwana

JOHN TOBIN and COMPANY,

Established in Eighteen-twenty-five.
Wholesale Grocers, Tea Merchants
altfax, Nova Scotla
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BUY THEM From Your GROCER.

Swift's Premium Ham and Bacon,
Swift's Silverleaf Brand Pure Lard,

TORONTO,

BRANCHES : Halifax, Sydney, St. John, N. B.
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KNOX ACIDULATED GELATINE saves the cost, time
and bother of squeezing lemons.

Jellied Chicken.

Dress, clean and cut up a four-pound fowl. Put in a stew
pan with two slices onion, cover with boiling water, and cook
slowly until meat falls from the 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 with parsley and slices of hard boiled
eggs. Pack in meat after cutting 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
cold place until firm. In summer it is necessary to add one
teaspoon dissolved gelatine to stock. ~ Rheta Inch.

RABBIT STEW.

One pair rabbits, one-half pound salt pork, two large onions,
one-half dozen cloves, half large lemon, two tablespoons
mushroom catsup, one tablespoon Worcester sauce, browned
flour.  Joint rabbits as for fricassee, soak in salt water for two
or three hours, then rinse in fresh water, wipe and put in stew
Eun with pork and onions, which have been sliced and fried

rown. Cover with hot water and simmer gently one hou.,
Then add cloves, lemon, sliced, catsup and sauce. Cover
tightly and simmer one hour longer. Then add browned flour
to thicken gravy nicely. Serve with boiled rice.
—Mrs. J. G., Windsor.

Marbled Chicken.

Chop fine cold cooked beef tongue; cut the meat from a
three-pound boiled chicken: season the tongue with pepper
and nutmeg and the chicken with salt, pepper and celery seed.
Select a Boston brown bread 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
of tongue and so on until the ingredients are used. Cover
half a box of KNOX gelatine with half a cup of cold water and
soak for fifteen minutes; add a pint of boiling water, stir until
the gelatine is dissolved, add the juice of a lemon, a teaspoon
of salt and a dash of red pepper.  Pour this over the meat, and
with a skewer make holes here and there, allowing the gelatine
to go to the very bottom of the mold., Stand aside over night
and serve on lettuce leaves with mayonnaise dressing.

—T. M. K., Annapolis.

TOMATO-PORK SAUSAGES? SANFORDS!
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See that the name K-N-0-X is on each package of
gelatine you buy

Veal Loaf.

Boil slowly until tender two pounds veal in water just
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
turn out. Cut in slices, Mrs. Fred M. Boyd.

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. Bring to a boil and simmer gently for thirty
minutes. Bake ten large mushrooms for ten ninutes, add
them to the sauce, and cover and stand it over hot water while
vou broil the steak quickly on each side until it is seared, then
slowly for twenty minutes. Dish it on a hot platter, dust with
salt and pepper. Add a tablespoon of butter to the sauce,
lift the mushrooms, place them over the top of the steak and
pour the sauce over all, —C. C. H., Liverpool.

Fricassee of Dried Beef.

Pull the dried beef apart in tiny pieces, cover it with boiling
water for fifteen minutes, and drain perfectly dry. Put two
tablespoons butter in the chafing dish, when hot sprinkle in
the beef; stir and cook until the meat is thoroughly heated.
Sprinkle over a tablespoon of flour, and add half a pint of
milk. Stir constantly until the mixture boils; add a dash of
pepper, and, if you have it, half a teaspoon of kitchen bouquet.
Stir constantly and serve at once. — R. M. L., Truro.

Chicken Souffle.

Make a white sauce with two tablespoons of butter, two
tablespoons of flour, one teaspoon salt, pinch of pepper, (red
is better) two cups of scalded milk add one half cup of stale
bread ecrumbs and cook until quite thick, Remove from fire
and beat in two cups of cold chicken cut in small pieces, one
tablespoon of chopped parsley and yolks of three eggs beaten
until thick, whip the whites until stiff and feld in.  Pour this
in a buttered dish and set in a pan of hot water in the oven for
thirty-five minutes. Halibut or any fine fish may be used in
the place of chicken. Cora L. Hilton, Yarmouth, N. S.

Jigg’s Corned Beef ? Sanfords !
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KNOX ACIDULATED GELATINE - no bother - no
trouble - no squeezing lemons.

Baked Turkey.

Three days after the turkey has been hung wipe it on the
outside with a damp cloth and carefully wipe the inside.
Truss it in shape; put it in a baking pan. "Add two teaspoons
of salt to half a pint of water or stock; turn this into the pan.
Rub the breast of the turkey with either the turkey fat or
butter; put in a very hot oven where it will brown quickly.
When it is thoroughly brown cool the oven and roast slowly for
fifteen minutes to each pound of turkey, basting every twenty
minutes. If the stock or water in the pan evaporates tilt the
turkey, you will find the body of the turkey containing a large
quantity of melted fat, baste with this instead of stock or
water. Turkey roasted in this way is much sweeter than when
stuffed. T.A. M., Amherst, N. S.

Chicken Mousse,

One and one-half cups chicken meat that has been put
through the chopper twice, three egg yolks, one teaspoon each
of salt and celery salt, a dash of white pepper and paprika, one-
half pint of heavy cream, one and one-quarter cups chicken
stock, one tablespoon granulated Knox gelatine; heat one cup
stock and pour over the beaten egg yolks adding salt, paprika
and pepper, return to fire and cook stirring all the time until
thick (like custard) add gelatine which has been soaked in
one-quarter cup of stock, remove from fire add the chopped
meat. Must be beaten hard till smooth when it begins to se
beat furiously (when fairly well set not before) add one-half
pint of cream whipped until stiff,

— Mrs. Arthur Horsfall, Annapolis Royal.

Chicken Mousse.

Put four ounces of meat through chopper, soak level table-
spoonful granulated gelatine in a fourth of a cupful of
broth. Beat well the yolks of three eggs, add to them grad-
ually a cupful of broth, white stock or milk and cook over hot
water until mixture coats the £poon, stirring constantly. Add
the soaked gelatine and stir until dissolved. Remove from
fire and add grated chicken, season to taste with paprika or
cayenne, salt, celery salt. Place the mixture in a pan of cold
water, or in a place cold enough to harden somewhat, then fold
in a cupful of rich cream, whipped till stiff and dry. Pour into
mold and let harden in refrigerator. Turn out and garnish
with fringed celery and hard boiled eggs.

—S.F. M., Yarmouth.

ALL WHITE MEAT HOME—SANFORDS !
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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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Where recipes call for 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
familiar 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.
Peas and beans also contain sulphur and tend to produce
flatulence when indulged in by those of weak digestion. Lentils
conégxlin less sulphur, and do not produce this complaint so
readily.

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

Care should be taken in cooking vegetables not to lose the
salts. Steaming is preferable to boiling, by preserving the
juices, 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 peeling.  From all vege-
tables, coarse or discolored leaves and any dark or decayed
spots should be carefully removed before cooking.

Potatoes should be peeled thinly, or, if new, merel
brushed or rubbed with a coarse cloth to get the skin o
Turnips should be thickly peeled, as the rind in these is ha}rd
and woody. Carrots 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,

K’léat? 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.

J. L. WILSON & CO., Limited

aim to give the Retail Trade the
best value for their money.

Write us for prices.

213-215 Lower Water Street

HALIFAX, N.S.

FURNITURE AT ROCK BOTTOM PRICES

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.

GORDON & KEITH, Limited,

COMPLETE HOUSE FURNISHERS,

Corner Duke and Granville Sts., Ha'ifax
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FOUR PINTS of jelly in each Package of KNOX
GELATINE,

must not remain a moment out of water after peeling, or they
will turn a dark color, and to the water used for the two lasts
a little salt and lemon juice should be added in order to keep
them white,

Root vegetables should be boiled with the lid of the pan
on, green vegetables should be boiled with the lid of the pan
off, for the preservation of the color. ~ Mrs. Roy.

Potato Cakes.

Two cups washed potatoes, two tablespoons milk, salt,
pepper, bacon slices. Mix well and form into balls a little
* larger than an egg. Wrap a Lnece bacon around each ball and

skewer it in place with a toot pick. Put in buttered pan and
bake in a hot oven Mprs. Chas. Heustis, Amherst.

Stuffed Potatoes.

Wash four large potatoes and cut them into halves cross-
wise. With a scoop take out the centres, leaving a wall at
least half an inch thick. Bake these shells in a hot oven for
twenty minutes. Chop sufficient meat to make a pint; add
half alevel teaspoon of salt, a saltspoon of pepper, a tablespoon
of grated onion, a tablespoon of chopg:d parsley, add sufficient
stock to make the mixture moist (about half a cupful). Re-
move the potatoes from the oven; fill the shells with this mix-
ture, rounding it up, dust them lightly with bread erumbs and
bake until browned. Serve as a sufper or luncheon dish,

Weet potatoes may be used in place of white if referred.
—T.8. U., Truro, N. 8.

Luncheon Dish.

Butter casserole ard put in order given. Layer of raw
sliced potatoes, layer of raw sliced onions, layer of raw rice,
not too thick, layer of canned tomatoes, Cover with hamburg
steak shaped to fit top. Season each layer with salt, pepper,
and bits of butter. Bake covered until rice is done. Can be
tested by inserting fork at side of dish and finding rice ker-
nels. Mrs. Duston, Lunenburg, N.S.

Creamed Cabbage.

Two cups cold cabbage, chopped, one tablespoon butter,
two tablespoons Ogilvie's Royal Household , two cups hot
milk, one teaspoon salt, one teaspoon pepper, cracker erumbs.
Preparation:—Melt the butter in a saucepan, add the flour,
stir quickly until smooth, then add the hot milk gradually, stir
until it thickens, add salt and peﬁper, pour over the cabbage,
cover with crumbs moistened with melted butter, and brown
in the oven. — Mrs. C., Weymouth, N. S.

TOUR S A s 1
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KNOX GELATINE Is measured ready for use - each
package is divided into two envelopes.

Dainty Side Dish.

Grate six parsnips. Add one egg, one-half teacup flour,
and salt. Mix thoroughly, dip up with spoon and fry in deep
fat. Mrs. Frank A. Duston.

Potato Croquettes.

Put a pint of cold mashed potatces 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. 8. F., Shelburne, N. S.

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

—T. 8. A., Barrington

Tomatees, French Fashion.

Scald and peel small, solid tomatoes; to each six allow half a
pint of cream sauce made by rubbing together a rouadin,
tablespoon of b utter and one of flour; add ﬁa]f a pint of milﬁ
stir unti! 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.

Chantilly 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., Halifaz, N. S.
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KNOX GELATINE sclves the problem of “What to have
for dessert.”
SALADS, SAUCES and RELISHES

Salads are classified into two groups— i.e., the raw, such
as lettuce, endive, radishes, cucumber, celery, etc., and the
cooked, such as those made from cooked vegetables, eggs,
cooked cold fish, poultry, and meat. The raw materials
should be washed most carefully and well cleaned before mixing
and the utensils for cutting and mixing, as well as the basins or
bowls used, should be clean and dry. Every salad, no matter
how plain and simple it may be, should be made to look inviting
and tempting. 'I}he method of draining or drying is a very
easy performance so long as the salad leaves, whatever they may

» are almost free from moisture, This is effected best by put-
ting the leaves, which should be broken, not cut with a knife,
into a wire basket and drying them well, or else putting them
into a cloth lightly folded and shaking well until the outer
moisture of th: leaves is well absorbed. The salad then is
ready for mixing.

Any cold boiled vegetables left over from dinner are useful
as giving variety to salads, and help to make a good accom-
paniment to cold meat served to luncheon. Thinly sliced cold
potatoes — new ones for choice, green peas and string beans,
are especiallly good for this purpose, and even Brussels sprouts,
carrots and turnips may be used on oceasion in small quantities.
More substantial salads, prepared with cold meat or fish, form
aﬁpeuzing luncheon or breakfast dishes. Those made with
chicken, Jobster and salmon respectively are most widely
known, but fillets of flounder, cold ham or beef, or lamb make
very good salads, and even the humble herring, and dried and
salted fish, may be used with advantage in this way. .

The meat or fish should be cut up into cubes or convenient
small pieces, and piled up in the centre of the dish or salad
bowl on a layer of seasoned, shredded lettuce._ Over this
should be poured half of the dressing. Round this should be
arranged the grecn constituents of the salads, cut up rather
small, garnished with slices of tomato or beets, cucumber and

cooked egg. The remainder of the dressing should be
ggured over this, and the top of the meat or fish pyramid may
ornamented with a few sprigs of endive or parsley.
— Mrs. Fraser.

ones s s MILLER BROS, “oplwsn
High Grade Pianos, Phonographs, Etc.
Victor kecords

} ; " 225 Hollis §
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If it’s good If we have it.
we have it. It’s good

DILLONS

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.

DILLONS
THE CLEANEST GROCERY IN HALIFAX.
80 Sackville St. Sack 213, 214

We deliver C. O. D. Orders to all parts of the City. We close Wednesday at 12,30

Hagen & Company Halifax, Ltd

Steamfitters
and Plumbers.

Corner Hollis and Salter Streets,

HALIFAX, N.S.

TELEPHONE SACKVILLE 854
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KNOX GELATINE IS economical - FOUR PINTS in
each package.

Cucumber Sauce.

Beat one-half cup heavy cream until stiff, add one-quarter

teaspoon salt, a few grains pepper, and gradually two tables-

poons vinegar, then add one cucumber, pared, chopped and
drained. May P. Williams, Yarmouth.

Tomato Chutney.

Four pounds ripe tomatoes, four pounds sour apples, two
pounds stoned raisins, three-quarter ounce cayenne, one nut-
meg grated, juice of one lemon, two pounds of sugar, eight
ounces of salt, three ounces ground ginger, two ounces allspice,
four onions (small) two quarts vinegar. Chop apples, tom-
atoes and onions very fine. Boil one hour slowly.

— Mrs. J. }‘; Steward.

Luncheon Salad.

One envelope Knox Sparkling Gelatine, one cup cold water,
one and one-half cups boiling water, one-half cup lemon juice,
one-half cup sugar, three tart apples, one cup celery, cut in
small pieces, one-half cup pecan nut meats. Soak gelatine in
cold water five minutos, and dissolve in boiling water. Add
lemon juice and sugar. When mixture begins to stiffen, add
apples, sliced in small pieces, chopped celery and broken nut
meats. Turn into mold, first dipped in cold water ,and chill.
Acccompany with mayonnaise dressing. This mixtura may be
served in casés made from bright red apples. —C.B. K

Salad Dressing.

Four tablespoons butter, one tablespoon flour, one teaspoon

‘ salt, one tablespoon mustard, one tablespoon sugar, one cup
t milk, one-half cup vinegar, three eggs, pinch of pepper. Melt
butter in double boiler, mix all dry ingredients in a bowl and

whip eggs, add to them dry-ingredients and add milk, pour into

\ boiler with butter, rinse out bowl with vinegar and add last
i stirring constantly to avoid lumps, thin out with milk when
using. This will keep a long time in a cool dry blace.
i ~—Mrs. W. B. Connor, 55 Birmingham St., Halifax, N.S.

; Apple Chutney.

y Twelve sour apples, four ripe tomatces, ore onion, three
peppers (two green one red) one cup raisins, one pint cider
vinegar, two cups sugar, one tablespoonful ground ginger, one-

i quarter teaspoon cayenne, one tablespoon salt, one ta lespoon

4 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

i — Mrs. James Prichard.
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Try the KNOX GELATINE recipes found 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, firely shredded, two cups celery, cut
in small pieces, two pimentos, cut in small pieces. Soak
zelatine in cold water five minutes. Add vinegar, lemon juice,
tuiling water, sugar, and salt. Strain, and when mixture begins
to stiffen, add remaining ingredients. Turn into mold, first
dipped in cold water, and chill. Ramove to bed of lettuce or
endive. Garnish with mayonnaise dressing, or cut in cubes,
and serve in cases made of red or gresn 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.

Fruit 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 boil urtil clear, whip the cream and
stir thoroughly into the mixture after it has cooled. Set away
to become thoroughly chilled. — 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. Mc 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 ada
one-quarter cup vinegar, one-quarter cu? sugar, twc thirds
cup pineappl: juice, one-half tablespoon lemon juice. Mold
and chill and serve on lettuce leaves.— Mariorie Haley.

Meat? Sanfords of Course!
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DESSERTS can be made in a short time with KNOX
GELATINE.

Tomato Jelly Salad.

Three-quarters ounce Knox gelatine (three tablespoons),
one-half cup cold water, one can tomatces, eight cloves, one
teasroon sugar, two teaspoons salt, few dried celery leaves,
one bay leaf, ore slice onjon, 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 leaves and
serve with salad dressing. ~— Marjorie Haley.

Frezen Fruit Salad.

Mix well one and one-half tablespoons flour, three-quarters
tablespoon mustard, one-half tablespoon salt and add one-
quarter cup condensed milk, one-hangup vinegar, yolk of on
egg slightly beaten. Cook over hot water, stir constantly
until thick, flavor, strain and add two tablespoons butter, one
and one-quarter teaspoons celery seed. Cool, add beaten
white of one egg, one-half cup cream beaten stiff, two cups
fruit, orange, banana, white grapes, cherries, pineapple. Put
in small baking powder boxes, cover with buttered paper and
tie cover, Pack in two quarts crushed ice, one quart rock salt
for two hours. Unmold, slice, serve, on lettuce leaves.

~— Mrs. Irving MecAllister.

Creamed Tomato Sauce for Fried Chicken.

Strain sufficient stewed or canned tomatoes to make a half
a pint; add a slice of onion, a bay leaf and a blade of mace;
cook gently until reduced one-half. Rub together a tablespoon
of butter and one of flour; add to the tomatces, cook for a
moment. Take from the fire and add half a cup of very rich
milk, half a teaspoon of salt and a saltspoon of pegper. Strain
and serve, — P. C. C., Bridgetown.

White Sauce.

One tablespoon flour, one tablespoon butter, one cup milk.
Melt butter and flour and seasoning, stir ten minutes,

b — Marie McGrath.
: Salad Dressing.

Melt four tablespoons butter, add two tablespoons flour,

stir till smooth, add one cup milk and put in double boiler.

: Take three well beaten eggs, add one-half cup vinegar, one

8 tablespoon mustard. one teaspoon salt, one tablespot_m sugar,

g one pinch cayenne pepper. Mix well and add to mixture in
a double boiler. Cook until it thickens. Never curdles,

§ —Mrs. V. Mullins.
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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 | n in, your
family, share your asure Sure-
ly it is the most unselfish enjoyment
you can have

You might as well have the best
on the market if you are buying,
80 why not call and inspect our
Cremonatone Players,

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

J. A. McDONALD,

PIANO AND MUSIC STORE.

419 BARRINGTON STREET, HALIFAX, N.S.
Phone Sackville 1200

I |77 —
Before Buying your STYLISH HATS,

kindly inspect our stock,

if you wish to get the
right style, at the right
price.

NEW YORK MILLINERY (0.,

8 STORES
Head Office, - - Halifax, N.S.
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Use KNOX GEILATINE - the two-quart package.

Pepper Relish.

One and one-half dozen green peppers, six large onions, one
large cabbage. Put through food chopper. et stand twenty-
four hours 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 butter and mix to a smooth
raste. Then add eggs, milk and viregar last. Cook in double
hoiler 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. 1.

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 McFarlare, 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 eream,
sprinkle with chopped walnuts and decorate with cherry or
jelly. — Mrs. Geo. Croakin, Summerside, P.E. I.

Waldorf Salad.

Two apples cut very fine in strips, one dozen grapes (white)
cut in halves and seeded, two sticks celery cut small, eight
walnuts chopped serve on lettuce leaves after mixing well with
dressing.
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KNOX GELATINE makes a transparent, tender, quiver-
ing jelly.

Bolled Salad Dressing.

One-half tablespoon salt, one teaspoon mustard, one and
one-half tablespoon sugar, few grains cayenne, one-half table-
spoon flour, yolks of two eggs, one and one-half tablespoons
melted butter, three-quarters 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. ressing: One-half cup oil, one-quarter
cup vinegar, one teaspoon salt, paprika and cayenne. Mix

all ingredients, add dressing and chill or use’lm;lyonnalse

dressing.
Stuffed 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 minutesin
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. Mc Kay.

Banana and Nut Salad.

Peel and serape 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. Mc Kinnon.
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KNOX GELATINE IS the one dessert for all appetites.

Fruit Salad.

One cup Malaga grapes, halved, one-half cup chopped wal-
nuts, one-half cup diced apples, put in water till ready to mix.
Dressing: Two well beaten eggs, four tablespoors 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 tomatces, 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 flour, mixed
to a smooth paste. — A. C., Antigonish.

India Reilsh.

Seven cups chopped eucumbers, four cups viregar, 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 saucepes 1
and let come to a boil, then add the chopped cucumbers and
boil for five minutes,— Mrs. A. Mac Neill, 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,

36 GOTTINGEN STREET,
HALIFAX, N.S.

e RN S
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One ‘““Reason Why”’ For
an Extension Telephone.

Maritime Telegraph and Telephone
~ Company, Limited

@Lb UNIFORMLY RICH SHORTENING
B2 ks UNIFORMLY RICH CAKES

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
change in quality or quantity.

The N.K. FA[RBANKCompany

LIMITED
MONTREAL
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Give the growing children KNOX GELATINE.

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.

Mprs. 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
chopped fine. M.B. Porter, Yarmouth.

English Preserve.

Two and one-half pounds chopped rhubarb, two and one-
half ppunds sugar. Let stand over night. In morning add
one pound 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
quart small white onions, two head cauliflower, one-quarter
dozen green peppers. Cut vegetables and place in granite
Jjar, make a brine allowing half pound salt to one gallon water.
Pour over vegetables and allow to stand over night. Next
morning place vegetables in brine 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.

DAL AP 2




MODERN COOK BOOK

KNOX GELATINE is clear and sparkling.

Grape Fruit Marmalade.

Cut grape fruit in halves, cut out seeds, scoop out pulp,
cut rind in thin slices. To each pound of fruit, add three
pints of cold water. Let stand twenty-four hours. Boil one
hour and let stand over night. To each pound of liquid add
one pound and a half of sugar. B il ore hour and bottle.

Mrs. C. M. Henry, Antigonish, N. S.

Tomato Jelly.

One can tomatoes, one bay leaf, one-half level teaspoon
paprika, three level teaspoors Knox gelative, four cloves, one
level teaspoon salt, ore level teaspcon sugar, one-half 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.

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

Sweet Apple Fickles.

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.
rs. J. M. Noonan, Summerside, P.E. 1.

Mustard Fickles.

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.

Take as many sound red or yellow plum shaped tomatoe
as 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 ard syrup is almost jellied.

Jefore taking up add to each pound one lemon sliced..
— Mrs. Neil MacQuarrie.




48 MODERN COOK BOOK

A KNOX GELATINE Dessert or Salad is attractive and
appetizing.

Dressing.

One-quarter pound mustard, two heaping tablespoons
flour, 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, siglarge cucumbers, one pound
onions, one cauliflower, one (-uhfgo. two 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. —Amnnie L. Coombs.

Vegetable Marrow Jam (English.)

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 care that
the marrow is well covered with the sugar. To every five
pounds of marrow add two ounces of whole ginger cut in fine

ieces, and the juice and finely cut up rind of three lemons.
30il this very, very slowly for three or four hours (about as
thick as marmalade.) ~—E. H. Johnson, Yarmouth.

Chow Chow.

One goek green tomatoes, five pounds onions, four table-
sporms musiard, one pound brown sugar, two ounces whole
spice (mixed) two teaspoons ground nutmegs, two teaspoons
mace, two teaspoons cinnamon, one quart malt vinegar. Cook
wmowly 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 onjons. —B. M. Mitchell.

COAL? CUNARD’S!
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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. Put 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., Halifaz.

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). Put 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,

Delicious Pickles.

Three cauliflowers, two quarts green tomatoes, two quarts
cucumbers, two 1bs 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
can.  Make a dressing of twelve tablespoonfuls of dry must-
ard, a good coffee cup full of fiour 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. Mc¢ Kenzie.

® Marmalade.

Three oranges. one lemon, add one pint cold water to one
ound pulp. Stand over night and next day boil until tender.
hen 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 Fickles.

Five quarts bears (or any green vegetable) five cups brown
sugar, one-half box mustard, one ounce celery powder, one cup
flour, one ounce tumeric powder, two and one-half quarts
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. Wm. Mec Kinnon.

Beet and Cabbage Pickle (to use at once.)

Boil beets, skin and cut in small pieces. Cut up as much
raw cabbage, pour over cabbage boiling water and let stand
ten minutes, drain and mix with beets. Pour over all hot
vinegar, with spice, sugar and salt. —Mrs. C. J. Seaman.

Ripe Cucumber Pickles.

Peel and cut cucumbersin halves lengthwise. Cover with
alum water, allowing two teaspoons powdered alum to each
quart water. Heat gradually to boiling point, then let stand
on back of range two hours. Remove from alum water and
chill in ice water. Make a syrup by boiling five minutes two
pounds sugar, one pint vinegar with two tablespoons each of
whole cloves and stick cinnamon tied in muslin. Add cucum-
bers and cook ten minutes. Remove cucumbers to a stone
jar, and pour over syrup. Scald syrup three successive morn-
ings and return to fruit. “Ripe Melon Rind*”’ treated by above
process makes delicious pickle.—E. H. Rosborough, Pictou

Chutney (Tropical).

One peck green tcmatces, ore peck sour apples (cored but
not peeled) two pounds tamarinds (pits removed) one quart
cider vinegar, one quart molasses, two pounds brown sugar,
two pounds green peppers, one ounce Chili peppers, one table-
spoonful each of all ground spices, boil down slowly, stirring
often for two or more days, until reduced to a smooth thick
paste of rich auburn brown colour adding either a little more
vinegar or sweetening to taste. Delicious with cold meats,
and will keep indefinitely.

— Mrs. A. M. Perrin, Yarmouth, Nova Scotia.

Pickled Beets.

Boil one peck small beets, skin and put into jars, pour over
them while hot, the following: Two quarts vinegar, three
pounds brown sugar, two sticks cinnamon. Boil together
twenty minutes. —Mrs. A. W.Gardner.
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‘TBuy Electrical Goods at
Electrical Shops

‘Service’ represents ‘Value’ Ma] e S t 1 C
We give you THEATRE

Good Goods
at Good Prices

and Good Svr;‘i('\*s HALIFAX,

Speclalties:
Electric Fixtures, CANADA

Electric Irons,
Toasters, Ranges, The Playhouse

Washers, Etc. of the East and
’ | the home of the
DOREY ELECTRICS LTD,  Majestic Players

The Electric Shop,
606 Barrington St Dtrechon . .l F 0Conne|l

CLUB Carmg for
Shoe Company Ltd Cut Flowers

E. A. MURRAY, Mgr. THL stems of cut flowers

should be l()ng the water

Retall Dealers In in which they stand should

be renewed each day, and
the stems freshly cut.

Ladies’, Gents’, Boys’, You can Telegraph

Misses’ and | Flowers anywhere from
Children’s | The Rosary

FOOTWEAR. The Rosary,

FRASER
69 Gottmgen St *» | Floral Company Limit'd

HALIFAX, NS. | s3m Barrington St..

Telephone L 1356 |
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Send for 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, ete. and cover with
horse radish leaves. Tie cheese cloth over all. If properly
done, will give one, almost fresh cucumbers until following
spring. — Mrs. Stanley Horton, Yarmouth.

Chutney.

Twelve large apples, four onions, two green peppers, six
green tomatoes, one tablespoon salt, one tablespoon cinnamon,
one tablespoon cloves, one cup chopped raisins, two cups brown
sugar, one quart vinegar. Cook one hour slowly.

— M. E. Neal, Yarmouth.

Mustard Chow.

Two pounds onions, three cauliflower, two bunches celery
four peppers. Put through the grirder, cover with salt anti
water and let stand over night. Put on stove next mornin
and boil five minutes in same water. Drain this off and coo
one 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.

— Mrs. A. W.Gardner.

Orange Marmalade.

Six oranges, four pounds sugar, two lemons, two quarts
water. Cut oranges and lemons as fine as possible in the even-

i 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. S.
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Free Trip to C to California.
PAINLESS EXTRACTION

ONLY 25¢

Testimonia II
Premiers,

‘om Governors,
hrg\mcn Physicians
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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 for all appetites.

Bread, Rolls, Biscuits, Muffins.

Brewn 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 tableslpoon 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-
f asses, two cups sweet milk and three teaspoons baking powder
f 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
r cup sugar and two teaspoons ginger. Pour over this three
pints boiling hop water (about one-inch 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 GUAI!AII‘HTEED 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,
one and one-half cups sweet milk, one cup raisins. Mix well
and let rise twenty minutes. Bake one hour in a slow oven,

Mprs. Leo Graham.

Shannon Tea Biscuit.

Two cups flour, (sifted) two teaspoons cream tartar, one
teaspoon soda, one-half teaspoon salt, one-half cup butter.
Sour milk enough to make a soft dough. Roll out and cut
with small cutter. Bake in quicl »ven. — B. Mc¢ Nab.

Grapenut Bread.

Three cups flour, two teaspoons baking powder (sifted in
flour) one cup hot milk poured on one cup grapenuts. Let
cool. Add another cup of milk, one egg well beaten, one teas-
spoon salt. 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, ore teas-
poonful Baking soda. Mix molasses with soda, cream tartar
with flour. Bake one and one-quarter hours in moderate oven.

— Edith E. Carter.

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 an
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.

Brown Raisin Bread.

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.— Mrs. William Kirk, Yarmouth.
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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
cornmeal, one-half cup white flour, three-quarters cup raisins,
one cup sour milk, one teaspoonful soda (scant). Bake 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 bakinlg( 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.

omesax s MILLER BROS.,, “&iomer”
High Grade Pianos, Phonographs, Etc.

Victor Records

H. HARRIS MILLER, 226 Hollis Street,
Prop. Halifax,
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See that the name K-N-0-X 1is on c¢ach package of
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 galt, 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., Halifaz, N. S.

Date Loaf.

Four cups flour, one cup sugar, one teaspcon soda, two
easpoons cream tartar (sifted with flour) ore teaspoon salt,
two cups milk, one pound dates. Sift flour, salt, ete., into
bowl, then add sugar, then the milk, and lastly the dates
which have heen stoned, cut into halves, and covered with

flour. Mix thoroughly. Bake one and one-quarter hours in
moderate oven.
— Mrs.J. L.Fraser, 47 1-2 Chestnut 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 Muffins.

One egg, one-half cuﬁ 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, 47 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. Mc Nab.
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Ask your grocer for KNOX GELATINE — take no other.

Raisin Loaf.

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 Kowder, one tablespoon shortening, one tablespoon
grated 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.

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 enuu%h
to make a stiff batter; set as a sponge over night. In the
morning add one-half cup melted butter, one cup sugar, one
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 dr{’ ingredients. t to rise in warm

glace for half hour, then bake in moderate oven for about one

our, — Mrs. J.J L.
Royal Biscuits.

Two cups flour, four teaspoons Rogal 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.
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"SCRIVEN'S BAKERY

MAKERS OF THE FAMOUS
“Top Notch Bread

( ome and bring your friends any Friday evening after 8.30 p.m., and
e “TOP NOTCH” being made in the most modern sanitary and
ip-to-date Bakery plant east of Montreal. Be a close observer, and
«we the spic and span appearance of everything. See the Peterson
Ovens made in Chicago, Ill., with the coal ashes, dust, ete., in another
building with exit to street, for ashes, ete.

See the DOUGH ROOM
See the BAKERY
See the OVERHEAD PROOF BOX
enclosed in plate glass
See the FURNACE ROOM
See the SHOWER BATHS for Bakers
See the STABLE and judge them all for yourselves

Office and Bakery, - Barrington Street.
PHONE LORNE 1639 HALIFAX, N.S.
J.A.SCIIE

Stanford & Co.,
Ladies’ Tailors

AND

Habit Makers.
Accordion Plaiting a Specialty.

OUR MOTTO IS
“SATISFACTION.”

156 HOLLIS ST, HALIFAX, NS.
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KNOX ACIDULATED GELATINE saves the cost, time
and bother of squeezing lemons.

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-
jents. Work in lard and butter with the tips of fingers and
add liquid gradually. Then add cheese. Toss 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
pan and bake ten minutes.— M. C. B., Yarmouth.

Royal Cheese Bisculis.

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. Sift
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 bhoard
and roll about one-half inch thick; cut with small biscuit cutter.
Bake in hot oven twelve to fifteen minutes.— N. R. C.

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 bakein a hot oven.

— Mrs.J. H.Stewart.

Nut and Date Loaf.

Four cups flour, one cup brown sugar, two cups sweet milk,
one 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.

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 gotatoes, salt.” Put rolled oats and graham flou: 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,

HAILIFAX, 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 oy
Fine Millinery,
\American and

Room 120 Roy Building, [

HALIFAX,N.S. | French Styles

\‘ 491 Barrington St

Next Door to Birk's

}148 Argyle Street
| HALIFAX,NS.

ROUE'S RED LABEL
GINGER AlLE

The Base of all Good Fruit Punch.

Write or Telephone us, and we will be pleased to give you a famous
recipe for fruit punch.
Phomne S 203 Box 547

JAMES ROUE, - HALIFAX, N.S.

Phone Sackville 972
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Where recipes call for Gelatine use KNOX 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.

Graham Bread.

One pint buttermilk, one teaspoon soda, one cup white
flour, one-half cup white sugar, one-half cup cornmeal flour,
two cups graham flour, one-half cup molasses, one teaspoon
salt. DBeat well. Bake one and one-half hours.

E. B., Windsor.
Nut Bread.

Four cups white flour, one cup milk, three-quarters cup
granulated sugar, two eggs, one cup chopped nuts, four teas-
Eoons baking powder, pinch of salt. Let rise in pan one-half

our, then bake one hour. -F. C. Murray.

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. — N. R. C. B.

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

THE OPTICAL SHOP

R. H. MARTELL,

36 GOTTINGEN STREET,
HALIFAX, N.S.
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KNOX GELATINE solves the problem of “What to have
for dessert.”

Date 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 fine dates.
Mix together in orderas 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.E. J.B.
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. Peat light. Bake in one loaf for
one hour. Mary A. Lawlor.

Royal Muffins.

Two cups flour, three teaspoons Royal baking powder, one
tablespoon sugar, one-half teaspoon salt, one cu 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 twent% to
twenty-five minutes. — N. R.C.B.

Brown Bread.

One pint bowl graham flour, two pint bowls white flour,
three-quarters cup molasses, one large teaspoon salt, one large
tablesgoon 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. Blomavizl.

Steamed Brown Bread.

One cup molasses, one cup Indian meal, one cup white
fiour, vne cup raisins, one cup sour milk ( 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. Blomquist.
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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 for Gelatine use KNOX GELATINE.

New York Nut Brown Bread.

Three-quarters cup hot water, one-half cup brown sugar,
one-half cup molasses, three-quarters cup milk, two cups
graham flour or entire wheat, one-half cup bread flour, two
and one-half teaspoons baking powder, one and one-third tea-
spoon salt, three-quarters teaspoon soda, three-quarters cup
walnuts chopped coarse. Dissolve sugar and water and
molasses and milk, then flour, ete. Cook one and one-quarter
hours in moderate oven. -M. Schurman.

Graham Bread.

Three cups graham flour, three cups sour milk, two cups
white flour, one cup molasses, two teaspoon salt, two teaspoons
baking soda, Add nuts and raisins if desired.

Mrs N. H. Horton, Yarmouth.

Fruit Biscuit.

Two cups flour, three tablespoons butter, two tablespoons
lard, two tablespoons sugar, four teaspoons baking powder,
two teaspoons cinnamon, one-half teaspoon salt, one cup milk
(scant) one cup raisins (cut). Make the same as ordinary
biscuit. AmyG. Trefry, Yarmouth.

Brown Bread.

One and one-half cups white flour, one cup graham flour,
one-half cup cornmeal : ‘xed with one teaspoon soda, add one
and one-half cups sour milk, and one-quarter cup molasses,
one teaspoon salt. Bake one hour and a half. Raisins may
be added. —Grace D. Trefry, Yarmouth.

Date Muffins.

Stone one cupful of dates and chop coarsely. Sift together
two cups flour, one-half teaspoon salt and two teaspoons
baking powder. Rub one large tablespoon of butter into the
flour, then the dates and graduall! mix to a stiff batter. With
one well beaten egg and one an one-third cups milk. Bake
in hot, well grased muffin pans in a moderate oven for about
twenty minutes. These muffins are good without the datcs.

M.B.Cray.

gt + —4——
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KNOX GELATINE IS the one dessert for all appetites.

Brown Bread.

Two cups oatmeal, one-half cup cornmeal, one tablespoon
salt,one tablespoon butter, one-half cup molasses,one east cake.
Pour three cups boiling water on oatmeal, cornmea% and salt,
butter. Let stand until cool, add molasses and flour enough
to make very stiff. Let stand over night in 1& molt‘i in one large

Joaf; do not add more flour. — Mrs. C. F. Rand.

Pop Doodle.

One cup sugar, one-half cup butter, one egg, oneé cup milk,
two and one-half cups sifted flour, three teaspoons baking
powder, salt. Before baking, sprinkle with mixture of cin-

namon and sugar. Bake in hot oven twenty minutes. Eat
hot with butter. — M. B. O Yarmouth.

Muffins (good)

Two cups flour, four teaspoons baking powder, one-half
teaspoon salt, two tablespoons sugar, one and one-half cup
milk, two tablespoons butter (melted) one egg beaten)

(
— Evelyn Brown.
Grape Nut Bread.

One cup grape nuts, one cup scalded milk (cool), one cup
cold milk, two-thirds cup sugar, one egg, three teaspoonfuls
baking powder, salt, three cups fAour(sifted together). Let
stand one and one-quarter hours then bake in medium sven
about one and one-quarter to one and one-half hours.

— Anna F. Perrin.
Brown Bread.

Two cups graham flour, two cups white flour, one-half cup
sugar (brown or white) one teaspoon soda, one teaspoon salt
(mix dry with flour) one cup seeded raisins, two cups sour milk
or butter milk. Bake in moderate oven one and one-quarter
hours. —F.C. Murray.

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 'gg_.,

381 BARRINGTON STREET, (Y. M. C. A. Bidg)
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DESSERTS can be made in a short time with KNOX
GELATINE.

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
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) tablespoons batter. Cook in steamer for forty-
five minutes, serve with cream.

— Mrs. C. E. Middlemas, Yarmouth.

Orange Pudding.

One and one-half oranges, one-quarter cup sugar, one table-
spoonful butter, one tablespoonful flour, one cup milk, two
eggs, two tablespoonfuls 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, yoﬁ(s of two eggs,
one teaspoon butter, one-half cup shredded cocoanut. ix
sugar and corastarch, add hot milk and cook. Then add eggs
one teaspoon butter, one-half cup shredded cocoanut. Mix
sugar and cornstarch, add hot milk and cook. Then add eg
and butter and boil until thick. Remove from fire, add
cocoanut and flavoring. Add this filling to baked pastry shell
cover with meringue made from the whites of the eggs an
brown slightly.

i ——
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Fundy Coal.

Fundy Coal has won for itself a reputation
that is unexcelled. No Clinkers, Little Ash,
No Slack, No Stone, All Heat, Just the Coal
you need. Phone for a trial ton and be con-
vinced.

Phones L1222, 1261

49 ,G°tti',‘,g°" S@., quljfa)g, NS
GLUBE BROS,

Madeleme D Cmgg 569 BARRINGTON ST,
Milliner HALIFAX, - - NS
Cameras, Films, Developing
and Printing.
Green Lante-n Building Books and Stationery, Lending
Halifax, N.S. Library 2c aday.

Noveltles, Decorations
MAIL ORDER DEPARTMFNT

GRAND et | AL A

E G.BAKER, - - Manager With Fl o wers”

gl By oy 1 g
EREEEEe v | Arthur Dean,
(ood -dule Gl Couse 64 Longard Road
Extra fine roads for automoblling. Halifax, N. S.

WHY WORRY OVER
“OISEMI.D' ELECTRICAL TROUBLES ?

We are always ready with help or advice to solve any problems of thie kind
All Estimates are Cheerfully Furnished Free.
We have the proper Tools and Materials to repair
VACUUM CLEANERS, IRONS, GRILLS, TOASTERS, ETC.,
Carving Knives, Scissors, Axes and Skates Sharpened.

HARRY P. OLAND

110 Portland St. Phone Harb. 104 Dartmouth, N. S.
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KNOX GELATINE IS GUAR:}‘NTEED to please or money
back.

Spanish Cream.

Two cups milk, two teaspoonfuls granulated Knox gelatine,
yolks of two eggs, white of two eggs, flve tablespoons sugar,
teaspoonful vanilla. Scald milk with gelatire, add 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. Ig.

Rolled Apple Dumpling.

One and one-half cups flour, two teaspoons baking powder,
one-half teaspoon salt, two taf)lespoon 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 incﬁes
wide and stand on emi 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 Fllling.

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 cooﬂ. —E. M. H., Windsor.

Lemon Ple.

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. t in a double boiler, heat to the 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. Havea ﬁood 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.
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Prmce George Hotel

HALIFAX. N.S.
Corner HOLLIS and SACKVILLE

PETROPOLIS BROS., Proprietors

—

EUROPEAN PLAN

RATES MODERATE
Phone Sackville 366

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 Sackville 2054 Halifax, N. S.
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KNOGX ACIDULATED GELATINE saves the cost, time
and bother of squeezing lemons.

Cream Filling for Fles.

One egg, one level tablespoonful of flour, one dessert spoon-
ful of sugar, pinch of salt, Pure Gold 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
pie. Mrs. George Foote.

Raisin Ple.

One cup of raisins put through fine grinder, one cup sugar,
one cup 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. Florence Drew, 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 stir 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.

Mys. 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?CUNARD’S!
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Ask your grocer for KNOX GELATINE — take no other.

Steamed Fig Fudding.

Six ounces of suet, three-quarter pound bread crumbs, one-
half pound figs chopped fine, six ounces brown sugar, three
eggs, small teacup milk, one teaspoon s da dissolved in a little
hot water, nutmeg, cinnamon, cloves, and salt to taste.
Steam three or four hours. Good with either hot or cold hard
sauce Mrs. VanBuskirk.

Fig Pudding.

One-half pound figs, minced, two cups bread crumbs, three
eggs, beaten light, one-half cup beef suet, two cups sweet milk,
one-half cup white sugar, one-half teaspoonful baking powder,
one-half cup sifted flour, a little salt. Steam three hours.
Serve hot with hard sauce.- Mrs. J. McConnell, Sydney.

Delicious Batter Pudding.

One egg, one-half cup sugar (brown) one-half cup sweet
milk, one cup flour, two teaspoons baking powder, piece of
butter size of an egg, melted, poured in last. Put any kind of
fruit in bottom of pan, pour over batter, steam fifteen minutes.
Raisins may be mixed through. Delicious with blue berry or
huckleberry, or any seasonable fruit, or preserves. Serve with
rich lemon sauce.— Mrs. F. C. Gilliatt, Annapolis Royal.

St. James Pudding.

Three tablespoons butter, one-half cup milk, one-half
teaspoon soda, one cup stoned dates, one-half cup molasses,
one and seven-eighths cups flour, salt, cloves, allspice, cinna-
mon. Melt butter, add molasses, dry ingredients, and milk,
alternately; fruit last. Steam three hours, or longer. The
longer it is steamed the richer it appears. Serve with hard
sauce or rich lemon sauce.

— Mrs. F. C. Gilliatt, Annapolis Royal.
Rolled Oats Pudding.

One large cup rolled oats, one-half cup sour milk, one-half
teaspoonful soda, two eges, well beaten, one-half cup molasses,
one cup of raisins or dates, one-half teaspoonful salt, one-half

teaspoonful allspice. Steam three hours.
— Mrs. J. McConnell, Sydney.

SR oo fmacmscs oo
pwor: o MILLER BROS,, "%

High Grade Pianos, Phonographs, Etc.
Victor Records

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




72 MODERN COOK BOOK
————————————

See that the name K-N-0-X 1is on each package of
i gelatine you buy.

Snow Pudding.

Moisten two level tablespoons corn starch with four table-
spoons water, add three-quarters cup sugar, then add one cup
of boiling water and Juice of one large lemon. Boil until quite
thick, Take off stove and add whites of two eggs beaten to a
stiff froth. When cold serve with boiled custard.

Custard.

To two cups of milk add one egg and the two left over yolks
beaten together) two tablespoons sugar, one teaspoon Pure
rold vanilla, pinch of salt. Cook in double boiler. Stir con-

stantly. Will serve six people.— Mrs. H. Mac Keen,

Honeycomb Pudding.

One-half cup sugar, one-half cup flour, stirred together;
one-half cup butter, over this pour one-half cup hot milk (to
dissolve the butter),four eggs weh) beaten, one-hallP cup molasses,
(last,one teaspoon soda, dissolve in a little of the molasses. Bake
moderately one-half hour). Serve with whipped cream.

—C. Perkins.
Pineapple Ple.

One-quarter cup flour, three-
ineapple and

and cook untijl thickened, stirring constantly. Remove from
fire and add one egg well beaten. Cook in lower crust and
serve cold, with whipped cream or meringue,

— Mrs. Harry Holman, Summerside, P.E. I,

Strawberry Pudding.

One-half cup butter, one teaspoon soda, one teaspoon sugar,
two eggs, one and one-half cups flour, one cup preserves.
Cream butter , add sugar and eggs beaten well, then flour and
strawberries added alternately. Steam one hour,

— Doris Rumemas.
Sauce.

One-quarter cup butter, one-half Cup sugar, one egg, one-
half cup preserves or fresh fruit crushed. ix butter, sugar
and yolk of egg and preserves. Steam slowly until it thickens
then add beaten white, — Doris Rumemas.

Rhubarb Pfe.

Two tablespoons flour, three-quarters Cup sugar, one e
ix with rhubarb, put pieces of butter on top. Cover wit
pufl paste.— M. F. Hunt, Summerside, P, E. I
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Ask your grocer for 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 Ple.

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 stovein 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 for Ples.

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.

Puff 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 bein¥ 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.

381 BARRINGTON STREET (Y. M.C. A. Bidg.) HALIFAX, N. S.
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The KNOX ACIDULATED package contains flavering
and coloring.

Three pounds of aprles chopped fine, one pound suet, one
pound suet, one pound raisins, one pound currants or small
seedless raisins, one-half pound citron, two pounds sugar
(more may be added to suit taste) three grated nutmegs, juice
and grated rind of two lemons. Rub suet and sugar well
together before adding fruit. Put all into jar and cover well,
stirring often before putting into bottles. " No cooking until
put into pies. (Cup brandy may be added.)
Mrs. Edw. Haly, Antigonish,
Easy Pastry.

One cup fat, one-quarter cup boiling water, one and three-
quarters cups flour, one-quarter teaspoonful baking powder,
one-half teaspoonful salt. Measure the fat into the mixing
bowl, pour the boiling water over it and stir until all the fat is
softened and melted. Sift the flour, baking powder and salt
together, stir into the water and fat. Divide into two portions
and roll for crusts. — E. Renner.

Lemon Ple.

Two-thirds cup sugar, yolks of three eggs, juice and grate
rind of one lemon, Whip all well and put in double boiler and
cook until thick, beatin occassionally with Dover beater,
Add whites of the eggs beaten stiffly and fold into mixture
lightly. Put this on shell and bake in a very hot oven just for
a couple of seconds, long enough to set but not to brown.

— Mrs. H. C. Creighton.

Brown’s Favorite Lemon Ple.

Make a good rich paste and roll thin. Turn pie plate over
and cover with paste, Bake in very hot oven.

Filling

One cup sugar, one tablespoon corn starch, one tablespoon
flour, mix the above well together, add one cup boiling water,
olks of two eggs, butter size of walnut, one large or two small
emons (juice). tove in double boiler and cook until
thick, let it get cold then fill your shell previously baked as
above. Beat the whites of the eggs and spread on top.,
in oven and brown, ~— M. M. Travis.
Pineapple Pie.

Peel and grate a pineapple or use the canned sliced pine-
apple. Add one cup sweet cream or milk, one cup sugar, and
one-half cup butter beaten together; next the beaten yolks of
five eggs, and lastly the beaten whites. Fill two pie rlates
with pastry. No upper crust. —F. M. B., Windsor.

L EEEEEEmm———
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SERVICE

803 BARRINGTON ST.
HALIFAX, N.S.
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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. i
THE GEORGE HAY TAILORING CO.
Top Floor Green Lantern Building

HALIFAX, N.S.
High-Class Tailoring.




i MODERN COOK BOOK

A. DOUGLAS COX & (O,

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.

Two cups flour, one-half teaspoon salt, two tablespoons
sugar, four teaspoors Royal baking powder, three tablespoons
shortening, one egg, one-half cup milk. Sift dry ingredients,
cut in shortening, add beaten e g to milk and add to ary in-
gredients to make soft dough. ivide dough, smooth one-half
out lightly., Put into greased deep layer tin, spread with
butter, cover with other half of dough which has also been
smoothed out to fit pan. Bake in hot oven twenty to twenty-
five minutes. Split while hot and spreaa crushed and sweet-
ened berries and whipped cream between layers; cover top with
whipped ecream and whole berries, Dust with powdered sugar
and serve, —N.R.C. B,

Sponge Pudding.

One pint of milk, one-half cup flour, one-half cup sugar
one-quarter cup butter, four eggs. Scald the milk and add
flour, butter and sugar. Beat the yolks and whites of eggs
separatelr, add yolks and then whites. The eggn must
thoroughly beaten, everything depends on this. Bake thirt
five or forty minutes in a moderate oven and serve immetf-'

iately.
! Pudding Sauce.

The whites of two eggs beaten stiff, gne cup of powdered

. B. Gray, Yarmouth.

Carret Pudding.

One cup grateda carrots, one cup grated potatoes, one cup
chopped suet, one cup raisins, one cup currants, one téaspoon
soda, one cup brown sugar, two cups flour, salt, steam three
hours. — M. R.,Yarmouth.

Cup Pudding.

One cup sugar, three-quarters cup milk, two tablespoons
butter, two eggs, one teaspoonful cream of tartar, one-half tea-
spoonful soda, a little salt. Flour enough to make a batter,
Steam twenty minutes in cups with preserves in bottom. Serve
with or without cream.

— Mary G. Gilman, Tusket, Yarmouth Co.

sugar, flavoring.
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! Tug, Tug-

How the kiddies burn up fuel with tussles in the school-
room. Pile on more fuel—great wholesome hunks of

ARNOLD’S BESTYET BREAD

The Man That Put the Best in Bestyet. Spread with Butter, Honey or Jam
The bread that's 100 p.e. pure food goodness ior growing youngsters. Made by
mother's own recipe, but made better than even mother ever made it. The big

bread value
Cakes and Pastry.
AT YOUR GROCERS. Ask for it To-day

PURITY BAKERY,

B. ARNOLD, Prop

HARBOR 574

DARTHOUTH, NS == 20 %

Phone Harbour 248

R. G. DARES

DEALER M

HARDWARE and KITCHEN FURNISHINGS, Etc.

Mining Suppli Mill Suppli Paints and Oils.  Aluminum Ware.
Enameled Ware. Tinware, Ete.

PORTLAND STREET, - - DARTMOUTH, N. S.

PURE FLAVORINGS AND SPICES
Are Necessary Requisites to Successful Baking.

It is a well known fact that

Our Spices and Flavorings are
noted for thelr Purity and Strength

Phone your wants to Harbour 14

STEVENS

THE DARTMOUTH DRUGGIST,
PORTLAND ST. ALSO IMPEROYAL
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Lemon Fudding.

Two eggs, one and one-half pints milk, one cup bread
crumbs, one-half Cup sugar, grated rind of two lemons and
piece of butter size of walnut.  Mix bread, sugar and lemon
rind together and pour over scalding milk, add butter ano
beaten eggs (yolks) and bake in oven.  When cold spread over
beaten whites to which has been added one cupful of sugar and
the juice of the lemons. Return to oven to brown.

D. M. F., Yarmouth

Jack’s Delight (Pudding).

Two cups bread crumbs, one-half cup chopped suet, one-
half cup molasses, one beaten egg, one teaspoon soda, one-half
cup milk, one teaspoon cinnamon, one-half teaspoon cloves,
pinch salt. Steam for two hours and serve with lemon or
hard sauce. -Mrs. H. 0. C. Baker.

Shannon Plum Pudding.

One heaping cup bread crumbs, one small cup suet chopped
fine, one small Cup currants, one small cup raisins, one small
cup brown sugar, fouy eggs, one-half teaspoon salt, one-half
teaspoon soda, one-half teaspoon each mace, nutmeg, cin-
namon. Steam five hours, ~— B. Mc Nab.

Lemon Filling for Ples.

Four level tablespoons corn starch, two tablespoons eold
water, one cup boiling water, one Cup sugar, two egg yolks,
juice of ore and one-half lemons, one teaspoon butter. ~ Mix
corn starch with cold water, pare the rind (‘,Plemovs thinly and
steep ten minutes in boiling water. Separate whites and yolks
of eggs, squeeze lemons, pour boiling water over corn starch
mixture. Cook a minute or two until clear and thick, add
sugar, stir a minute, add egg yolks, cook a minute, and then
add lemon and butter. Take off at once. Mrs. R. S. Boyd.

Rhubarb Ple.

One cup chopped rhubarb, one Cup sugar, one egg, one tea-
spoon lemon. Bake in two Crusts.  — Antigomsh. . 8.

Lemon Pie.

Make pastry as for any pie. Filling: One cup sugar, two
cups boiling water, two lemons, two eggs, one heaping table-
spoon of corn starch, small pinch of butter. Add mcre corn
starch if necessary. Put sugar, lemon juice and rind into
boiling water and boil, add corn starch and egg yolks. Cool
before putting in shell. Beat whites stiff, add half cup
sugar, brown in oven. Mrs. C. M, H., Antigonish.




MODERN COOK BOOK S
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, one-half cup walnuts cut.
Tablespoon sugar, salt, let jello cool and add other ingredients.

F. L. T., Antigonish.

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: Two
cups water, one-half cup sugar, one-half teaspoon butter.
Put together in a baking tin, let come_ to boil, drop in dum-
ﬁlings and apples that are left over. Bake in hot oven one-

alf hour. Serve warm with sugar and cream.— B. Mc Nab.

Nocha Fle.

Two eig well beaten, one cup granulated sugar, t o teas-

S

spoons baking powder into one qu) 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. W. Young.

Chocolate Sauce.

Two squares of chocolate, butter size of an egg. Melt
these together in double boiler. Then add one cup sugar
(white) and one cup of boiling water. Boil together fourteen
minutes, add Pure Gold vanillla when removing from stove.

— Mrs. J. K. Edwards.

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.

Barley Water.

Two tablespoons barley, four cups water. Put barley
over the fire in cold water, let come to a boil and cook five
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
sweetened and flavored if desired.
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Send for the KNOX GELATINE Recipe Book.

Pineapple Cream.

Soak one package Knox's gelatine in a cup of cold water for
two minutes. Stir in two cups boiling water, one cup sugar,
and a pinch of salt, Set away until it begins to stiffen, then
add one can of shredded pineapple and one pint whipped cream.

-Mrs. J. A, MacGlashen.

Prune Souffle.

Three-quarters pound prunes soaked over night and stewed
till tender, one cup sugar, four eggs, salt, Remove stones from
prunes and mash to a paste, using one-half the sugar. Sep-
arate eges, whip whites to stiff froth, adding the pinch of salt,
and remainder of sugar, Now blend the mixtures and turn
into pudding pan. Bake in moderate oven twenty minutes
or so. When souffle is nicely set and well browned, sprinkle top
with chopped almonds. Serve with thin custaﬂf made of
yolks of four €ggs, two cups milk, two dessert spoons sugar,and
almond and vanilla flavoring, — D.G. K.

Angel Charlotte Russe.

One and one-half tablespoons Knox gelatine, one-quarter
cup cold water, one CUp sugar, one-quarter cup boiling water,
one pint heavy cream, one-half dozen rolled stale macaroons,
one dozen m mallows cut in small pieces, two tablespoons

ies, one-quarter pound blanched and
chopped almonds and any other candied fruit available,
Flavor with vanilla or Pure Gold marischino, Soak gelatine in
cold water, dissolve in boiling water, add sugar. When mixture
is cold, add cream beaten stiff, almonds, macaroons, marsh-
mallows, cherries (other fruit and flavoring). Turn into mold
lined with fingers of sponge cake. Serve with whipped cream,

— Mrs. B., Antigonish.

Marmalade Pudding.

The weight of tw eggs in butter, and sugar and three in
flour, three €8Es, one teaspoon soda dissolved in a wine glass
of water, two heaping tablespoons marmalade. Steam tw»
and one-half hours. Put marmalade in the sauce.

- Miss Isabel Graham, New Glasgow,

THE OPTICAL SHOP

R. H. MARTELL,

and O
36 GOTTINGEN STREET,
HALIFAX, N.S.




MODERN COOK BOOK 81

KNOX ACIDULATED GELATINE saves the cost, time
and bother of squeezing lemons.

For Sauce.

Grate one lemon, and squeeze the iuice, add to this one cup
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

unds brown sugar, one and one-half pints molasses. Boil

eef until tender, chop fine and season with salt and pepper.
Chop apples and season with all kinds of spice. Put a layer
of each 1n 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
will keep all winter. —E. B. Stewart, New Glasgow.

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 rmeapple and strawberries

which have been chopped in small pieces, alqo the chopped
nuts. Serve ice cold in sherbet glasses.

Coffee Spanish Cream.

One and one-half cups boiled coffee, one-half cup milk,
two-thirds cup sugar, one and one-half tablespoons gelatme,
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 duuble boiler. Beat egg volks 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 wnh cream

Mrs. E. B. Christie.

COAL? CUNARD’S!
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Where recipes call for Gelatine use KNOX GELATINE.

Corn Starch a-la Tasse.
Stir into one pint of boiling milk, 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
(eooked), 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. Mc Kinnon.

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 coid place in dish and around it put oranges
and bananas sliced, then sprinkle whole with walnxlts.

Corn Starch or Taploca Souffle.

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 egzgs stiff, add remainder of sugar and
orange or vanilla and fold into first mixture. Set baking dish
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 Meat.

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 sugar
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.
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TANWELLA TEA

INCREASES AND MULTIPLIES
The London Tea Shippers congratulate us on over doubling our tea
sales this year, when others have fallen back.
Taste Tanwella Tea and you'll see why,

Bulk Tea

Flowery Orange Pekoe

6°c Straight Black China soc
7oc Qolong (the best)

70c

COFFEE---WEEKLY FROM THE SOUTH

R. N. McDONALD,
HOME

FURNISHING Co.,

13! Gottingen St
HALIFAX, N.S.

TELEFPHONE LORNE 1071

The most reasonable

and cheapest place in |

the city to buy your‘
Furniture. Easy pay- |
ment plan. \

H. A. McDONALD, |

Manager |

MILK

The Family Grocer,
ARGYLE & JACOB §T8. HALIFAX, N. 8.

BROWN’'S

CANDY PARLOR

Sweets for the Sweet
and Home Made Candy
Fresh Always.

We Specialize on
Ice Cream Sodas

The CORNER STORE

385 Barrington Street
Hallfax, N. S,
Telephone S. 4776 and 364

C. McASKILL, Prop.

CREAM

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

WHIPPED CREAM
TRY OURS

It Doesn’t Froth

It Whips

J. R. MORASH & CO.,

Phone--Har. 605-13

Har. 492-21

Dartmouth, N. §.
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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 contailns 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 whitesof 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
%ently together, add flour, baking powder and lemon flavoring.

ake in a moderate oven about forty-five minutes.
— A. W. Reynolds, Antigonish.

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.
Ribbon 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 hot lard, se a
small granite pan to cook them in.— M-s. Mc Kilterick.
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¢ Globe Laundry Co., Ltd. 3

C. W. SPRAGUE, Manager.

50 Buckingham St., Halifax, N.S.

N. 5. Modern Laundry.

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

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.” Then there
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 newspapers for the
women and the home.

“Chronicle” City $6 By Mail $5
“ Echoll “ 35 “ “ 33

.Chronicle Publishing Co., Ltd.
Chronicle Building, Halifax,N.S.
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Ask your grocer for KNOX GELATINE take no other.

Chocolate Hearts.

Melt by 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 more 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. W, Reynolds, Antigonish.

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, then 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.
Date 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. Martins, Lunenburg.

White Fruit Cake.

Eight 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 and sugar with hand, add yolks and beat to-
ether until very light, add brandy strained off the citron.

“hen 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
sizea loaves. J. Brittain.




MODERN COOK BOOK 87

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.

rs. Oxner, Lunenburg.

Lightning Cake.

One cup flour, one cup sugar, ore teaspoon baking powder.
Melt one-quarter cup of Ymtter 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
filled cake or frosting. — Mrs. H. 8. 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
afmond. Beat 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. \'er%' 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.

Cocoanut Puffs.

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-

Eredients and drop on buttered tins. Bake quickly a light
rown.

The Charm of Artistic Millinery

Wisdom Millinery Co.

381 BARRINGTON STREET (Y. M. C. A. Bidg.) HALIFAX, N. S.
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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.
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 Foot, 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 teaspjons 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.

Brownles.

One-half cup butter, one cup sugar, two eggs, two squares
melted choco'ate, 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, flour, vanilla and cinnamon. Bake in a moderate
oven about twenty minutes; cut in strips when nearly cool.

~—Mrs. J. Adams Bruce.
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McKinnon&Moffatt

Bakers

Glace Bay, - NS.

Wilmot Guthro,

PLUMBING & HEATING
GENERAL REPAIRING

GLACE BAY
P. 0. Bex 775

“KIOTO CAFE”

ROD DONNELL,
Commercial Street,

GLACE BAY, - NS

Meals Served at all hours
All Home Cooking

Prop

mCampbelI Drug Co.

Prescriptions will N.'O-II‘
and accurately dispensed wit

PRESCRIPTION SPECIALISTS

Glace Bay, - C.B.

Phone No. 5

IT PAYS 10 PAY CASH

MILES & CO,,
Strictly Cash Grocers,

GLACE BAY.

BLACK DIAMOND

PHARMACY

The Prescription Drug Store
GLACE BAY, NS.

Phone 173

McKenzie & Company

NORMAN MoKENZIE, MANAGER

Glace Bay, N.S.

Heavy and Shell Hardware,
Stoves, Ranges, Kitchen Fur-
nishings, Paints, Oll and Auto
Accessories.

L. NICHOLSON LIMITED.

Ladies’ & Men's Tailoring

Men's Furnishings and
Ready-to-wear Clothing

» 0 BOX 177 Masonic Block

Glace Bay, - Nova Scotia
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KNOX GELATINE IS the one dessert for all appetites.

A. DOUGLAS COX & CO.

Signs of all kinds for Shop
Windows, Office Doors, Etec,

Room 9. Geoﬂ. A Cox Bldg. Sapk 214?

Honey Cake.

One-half cup butter, one-half cup brown sugar, one-half
cup molasses, one-half cup milk, one teaspoon cinnamon, two
cups flour, two teaspoons baking powder, one whole egg, one
volk, salt. Mrs. Whitney, Summerside, P.E.I

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-
spoon soda, Cream butter and sugar, add eges beacen, 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.

Cocoanut Macaroons.

Whites o° three eggs, one cup granulated suzar, one table-
spoon corn starch, one teaspoon varilla 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>t pans,

— Mrs. H.O. MacLatchy.

One-half cup butter, one small cup sugar, one and one-half
squares Baker chocolate, one half-cup our, two eggs, one-
uarter teaspoon baking powder, nuts and Pure Gold vanilla.
%Ielt butter and chocolate. Let get cool, add sugar, ete,
Balc in a sheet and cut in fingers when cool.
— Mrs.C. M. Henry.
Sultana Cake.

One and one-half cups butter, one and one-half cups sugar,
add six eggs, two at a time, beating five minutes between each
addition, three cups flour, one teass)oon baking powder, one-
half cup thick cream, four cups sultana raisins. Put raisins

’

in ice cold waterM.bring to a byl and add after butter,
i

x and bake an hour and one-half.
— Miss M. Schurman.

sugar and eggs.
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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. Put raisins in pan of cold
water 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
cream tartar. Juice and rind of half a lemon and a littie spice.
Bake three hours in a moderate oven.

—F. H. Hunt, Summerside, P.E. I.

California Tea Cake.

Three cups flour, one and one-quarter cups milk, one table-
spoon sugar, two tablespoons butter, two teaspoons bakin
powder, two eggs. Cream the butter, add sugar, milk an
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.

— Mprs. Clifford Annand.

Date Cakes.

Two cups oatmeai, three and one-half cups Regal flour, one
cup shortening, two teasfoons 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 the problem of “What to have
for dessert.”

Date Cookles.

One 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. Cream 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. Bake fifteen minutes in moderate oven.

— Mrs. R. S. Boyd.
Caramel Cookdes.

Cream one cup butter, one cup brown sugar, add one cup
sour cream, two teaspoons baking powder, Pure Gold vanilla
and er.ough 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. W. K. MacGougan, Summerside.

Crumb Cake.
Two cups flour, two teaspoons baking powder, one and cne-

half cups sugar, three-?(uarters cups butter, two eggs, three-

quarters cup sweet milk, Pure Gold flavoring. Sift flour and
baking powder, add sugac 2nd butter, mix and rub to a mix-
ture that looks like crumbe, Take three-quarters cup of these
crumbs and set aside. /idd to remainder in basin, the well
beaten eggs, milk and ﬂavorin%.s Beat smooth a1d put in pan.
Sprinkle the remainding ecrumbs on top.

~— Mrs. J. R. Kenny, Summerside. P.E. I.

Doughnuts.

One and one-half cups sug&r, two eggs. Melt one table-
spoonful lard, one and one-half cups milk, four teaspoons
baking powder, flour enough to roll. —  Hdith E. Carter

Cocoa Cake.

One cup white sugar, one-half cup butter (or less) three eges,
two cups flour, two teaspoons baking powder, one cup miik,
three teaspoons cocoa. Cream sugar and butter, add beaten
eggs, flour, baking powder, milk and cocoa.

Boll~ " Frosting.
One cup white sugar, pinch cream tartar, one-quarter cu
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.




MODERN COOK BOOK

Healthful
Reliable
Economical

The prudent
housewife avoids
substitutes, which may
contain alum, and uses

Made from Cream of Tartar,
derived from grapes.
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A KNOX GELATINE Dessert or Salad is attractive and
appetizing.

White Caice.

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 Light Fruit Cake.

One cup butter, two cups brown sugar, one-half cug 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.
Cream butter, add sugar, eggs well beaten, water, flour, bak-
ing powder, walnuts and last melted chocolate.

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

Sponge Cake.

Eggs to weigh 12 ounces in the shell. One half pound of
sugar, six ounces of sifted flour. Beat 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 Mawley.
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.

One of the features

The Green Lantern.iia s e
HALIFAX )
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See that the name K-N-0O-X is on each package of
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 ﬂavorini. Mix soft
ingredients with beaten eggs and if not soft enough, add milk.

— Mrs. J. C. C., Antigonish.

Brownles.

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

— Mrs. J. H. Stewart.
Oat Cakes.

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 %etty hot.

~— Mrs. J. H. Stewart.

Oatmeal Cookles.

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 Cookles.

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 lar%e cup beef drippings (melted) enough
milk to mix. Pure Gold lemon flavor.
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Where recipes call for Gelatine use KNOX GELAT INE.

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.
Sugar Cookles.

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. 15., Antiffonish.

Nut Drop Cakes.
One cup brown sugar, one-half cup butter, one cup chopped
raisins, one cup walnuts, cne and one-half cups flour, two eggs,
one-half teaspuon soda, flaver with cassia, nutmeg and cloves

Scotch Drop Cakes.

Two eggs, one cup brown sugar, one-half cup butter, one
cup white flour, two cups rolled oats, two teaspoons baking
powder, drop with teaspoon on butiemed tin and bake in a
moderate oven. — Mre. €. M. H., Antigonish.

Bangor Brownles (Chocolate Bars)
Three-quarters cuf sugar,one-half cup butter creamed to-
gether; two eggs well beaten, two st}uares melted chocolate
one-half cup fiour, with some salt sifted in it, one-half cup
shelled walnuvs, one teaspoon vanilla. Pour in a thin sheet in
a buttered pan and cut in sguares before cold. (No soda,
cream of tartar or baking powder used in this.)

Sour Milk Doughnuts.

Orne and one-half cups sugar, three eggs, one-eighth pound
melted butter, one cup sour milk, two teaspoons soda, mixed
in gour m'lk, Pure Gold flavoring, salt. our 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 zalt,
Bake until a light brown. This makes about six dozen.
That’s all. —E. Renner.
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We carry a complete line of ; WRIGHT’S lemﬁ
Drugs, Patent Medicines

and Sundries ‘ HOME FURNIS”ERS

IMPORTERS OF

Star Pharmacy
Drug Specialist | Furniture and Carpets

c - 3 Scoti
oo oney. ns. | SYDNEY, Nova Scotia
l p—

THE

Miles’ Grocery, | Royall Drug Store,

25! Charlotte Street,
SYDNEY. N.S. - Liggett’s Chocolates

A GOOD PLACE TO BUY iKodakS,Films.SuppliCS

Your Groceries and Fruit ’J. J. TURNBULL.

BEST UALITY GOODS,
- i SYDNEY, NS.

'F.E. LIBBEY

. y ’
Henniger’s Confec’y. | 3a2 Charlotte Street
il | SYDNEY, - NS.

Ice Cream Parlors | Meats, Fish
anned

Charlotte Street, | Goods and

‘ Vegetables
revss  SYDNEY,NS. | pove oo o8

John B. Morrison, 1 HARSHNAN'S
Fashionable Tailor, ‘ Drug Store

403 Charlotte Street, Charlotte St. and
Wentworth Street
SYDNEY, N.S. - CAN. |

Telephone 238 " swone 72s SYDNEY,N.S.

.
T TP e i
e e

v 2 A =22 4' P =

AT o T

<.,,_.._
e

Y

e

e S

-
.

o

o A -
e




98 MODERN COOK BOOK

DESSERTS can be made in a short time with KNOX
GELATINE,

Doughnuts excellent ).

Little 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
times, beat two eggs light then add one cup milk and eight tea-
spoons melted shortening. Pour into flour and cut and roll.
Have the lard boiling.

Macaroons.

Beat 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. Mrs. J. C. C., Antigonish

Brownles.

One cup butter, one and one-half cups brown su ar, two
cups flour (scant) one cup raisins, one teaspoon soda (dissolved
in 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 eut with
a knife without sticking. Roll to ore-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.

Ore and one-half cups puiverized sugar, six tablespoons
cocoa, whites two eggs ,not beaten.

The best of food,
The Green Lanternczertoked.and

ings designed to be
HALIF AX in the best of taste
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See that the name K-N-O-X is on each package of
gelatine you buy.

Chocolate Cake.

Two tablespoonful butter, two cups flour sifted twice, one-
half eup 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 flour with soda beat mixture. Bake
in moderate oven. Good, try it.

Mrs. J. McConnell, Sydney.

Recipe for 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. Bake 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 Cookles.

One cup sugar (granulated) two eggs (well beatcn) 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. Bake in a shallow pan, cut in strips, roll in
sugar. Miss A. Renner.

Half-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 Milliner

Wisdom Millinery Co.,

381 BARRINGTON STREET, (Y. M. C. A. Bidg) HALIFAX, N.S.




100 MODERN COOK BOOK

DESSERTS can be made in a short time with KNOX
GELATINE,

Drop Sponge Cakes.

One-half cup brown sugar, one-half cup melted butter and
lard (mixed), one-half cup molasses, one-half teaspoonful gin-
ger, one teaspoonful cinnamon, one teaspoonful soda, in one-
half cup milk, three-quarters cup raisins, one and three-
quarters cup flour. Drop in teaspoonfuls and bake in a quick
oven. ~— Miss A. Renner.

Frosting.

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

Mrs. Stanly Horton, Yarmouth.

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 raisins or filling of
one cup sugar, one-half cup milk, boil quite thick; two squares
bakers chocolate, melted with piece of bLutter, beat creamy,
add chopped walnuts.— Mrs. S. C. Hood, Jr., Yarmouth.

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 choppell walnuts. Cream t oroughly,
butter and sugar, add welr 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. Mc¢ Kinnon.

Frosting.

One cup sugar with whites of eggs beaten stiff. Brown in
oven,
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Distinguish Our Clothes.

|'urlnr d Suit lrlut or Gentlemen have such an enduring charm
They're always in VOGUE, m\,n_\‘~ (Good Looking, our CLOTHES are
(u(nl) (] >|Hl\

MERCHANTS,
HIGH CLASS TAILORS & FURRIERS

CHARLOTTE STREET, SYDNEY, N.S

Redden & Publicover

Superfor Footwear.

Agents for
J. & T BELL, BLACHFORD ONYX, La PARISIENNE,
JUST WR'GHT, REGAL, and the
FAMOUS ZNGLISH “ K" BOOTS for Men und V'omen

300-302 Charlotte St.,
Sydney, NS.

KIRK & TOREY'
Reliable House fo Shop &5

Dry Goods, Ladies’ Ready !
to wear and Furs \ PR

SYDNEY, - C.B.

ll SYDNEY,

MRS. L M. COLE GLOBE
STYLISH STEA.MLAUNDRY

MILLINER. ‘ SYDNEY, NS.

Telephone 8 r.0. l\‘
325 Charlotte st SydDeY, CB. . TERMS CASH




102 MODERN COOK BOOK

KNOX ACIDULATED GELATINE saves the cost, time
and bother of squeezing lemons.

Crumb Gingerbread.

One pound flour, one-half pound butter, one-half pound
brown sugar (secant) one-half teaspoon soda in a very little
water, one dessertspoon ginger. Rub well together, as for
biscuits; press into a pan, bake in quick oven. When done,
mark into squares and leave in pan to cool. When wanted for
table, break, but do not cut it up. N. C., Windsor.

Washington Cream Pie.

One cup sugar, butter size of an egg, two eggs, one cup
milk, two scant cups of flour, one-half teaspoonful soda, one
teaspoonful cream tartar, pinch of salt, a little nutmeg. Bak-
ing powder can be used instead of soda and cream of tartar,
This receipt is sufficient for two pies. Mrs. George Fost.

Spanish Bun (sheet).

Four eggs, whites of three for frosting, two and one-half
cups flour, two cups brown sugar, three-quarters cup butter,
one cup milk, one teaspoon soda, two teaspoons cream of tartar,
one taLlespuon each of cloves, nutmeg and cinnamon,

Royal Cream Loaf 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, one-half cup corn
starch, three teaspoons Royal baking powder. Cream short-
ening well, add sugar slowly, add yolks of eggs which have
been well beaten, add flavoring, add milk a very little at
time, sift flour, 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 cover
with frosting.

Frosting.

One egg (white, unbeaten) one and one-half cups confee-
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 [cal;e.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, (Y. M. C. A. Bldg.) HALIFAX, N.S.
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Ask your grocer for KNOX GELATINE take no other.

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 flour,t wo teaspoons
Royal baking powder, one-eighth teaspoon salt., Cook 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
choeolate mixture and then add alternately the milk and flour
with which have been sifted the baking powder and salt. Fold
in carefully the stiffly beaten whites of eggs. Bake in greased
loaf pan in moderate oven fifty to sixty minutes. If desired,
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 Pure
Gold vanilla extract, four ounces chocolate, one teaspoon
butter. Beat 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.

— N. R.C. B.
Royal Coftee 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 ingredients,
add melted shortening and enough milk to make very stiff
batter. Spread one-half inch thick in greased pan, add top
mixture. Bake about thirty minutes in moderate oven.

O1d 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. Let
stand over night, roll quite thick, cut in squares and bake in
hot oven. — 8. M. F., Yarmouth.

Admittedly  exclu-

The Green Lantemslvr:l, but notsi neces-
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Where recipes call for Gelatine use KNOX GELATINE.

Top Mixture.

Two tablespoons flour, one tablespoon cinnameon, three
tablespoons sugar, three tablespoons shortening, Mix dry
ingredients, rub in shortening and spread thickly over top of
dough before baking. —N. R.C.B.
Brownles.

One-half cup butter, three-quarters cup sugar, one cup
flour, 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
taste. ~— Mrs. W, N. Forbes.

Rocks or Drop Cakes.

Five tablespoons butter, one-half cup sugar, one egg, one-
half eup 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
of all. Cream butter and sugar, add beaten egg, then milk,
flour and raisins. Drop in teaspoonfuls on buttered pan.
Batter must be very stifg. More flour may be needed

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
flour 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 milk, 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. 7. 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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The KNOX ACIDULATED package contains flavoring
and coloring.

Royal Cookles.

Three-quarters cup shortenirg, two cups sugar, ore-quarter
cup milk, two eggs, one-quarter tezspoon grated nutmeg, one
teaspoon Pure Gold vanilla extroet or grated rird of ore lemon,
four cups flour, three teaspoors Poyal bakirg powder. Cream
shortening and sugar together, add milk to \‘enl(‘n eggs and
beat again, add slowly to ereamed shortening and 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 with cookie cutter, sprinkle
with sugar, or put a raisin or a piece of English walnut in the
centre of each. Bake about twelve minutes in hot oven,

N RC:B
Cocoanut Macaroons.

Whites of two eggs, beaten stiffly, add gradually one cup

white sugar, two cups cornflakes, ore cup cocoanut, little salt.
This 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. Grease 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
moderate oven. ~— Mrs. VanBuskirk.

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 Gold 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.
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Where recipes call for Gelatine use KNOX GELATINE.

- Datmeal Macaroons.

Two cups rolled oats, one tablespoon butter, three-quarters
cup sugar, two eggs, whites and yolks beaten separately, two
teaspoonfuls baking powder, one ;altspoonful salt, one tea-
spoonful Pure Gold vanilla. Mix altogether and drop on small
quantities on well buttered tins. D. M. F., Yarmouth.

Lace Cakes.

Two cups rolled oats, one cup granulated sugar, two tea-
spoons melted butter, two teaspoons baking powder, one-"alf
teaspoon Pure Gold vanilla, two eges, 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 crisp.

Mary E. Webster, 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 Kirk, Yarmouth.

Lady Marion Tea Cakes.
(In small pat-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
flour, two eggs, one cup sugar, one cup milk, butter the size
of an egg. one nutmeg grated, half teaspoon salt. Warm the
milk, sugar and butter, till the sugar is nearly melted, but do
not have the milk hot. Beat the eggs into the mixture, then
pour into the flour. Knead the dough very littie, roll and fry
in deep fat. Mrs. Fowler, Yarmouth.

This receipt is over two hundred years old.

The Green Lanternsd o i i

HALIFAX -
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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 eream tartar, one soda,
salt and any Pure Gold flavoring desired, flour to roll. Ry

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, Beat 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
flour wlll be necessary to make a soft pliable, dough. Turn
the doughnuts often, when frying.— Mrs. W .C. Harris, Yarmouth

Doughnuts.

Two cups sugar, one cup milk, three eggs, one teaspoonful
soda, two teaspoonfuls cream tartar, butter size of an egg,
flour to mix, flavor to suit taste, a little salt. b

~— 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. Hugh Trefry, Yarmouth.

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,
ore 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.
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KNOX GELATINE IS the one dessert for all appetites.

Chocolate Cake.

Two cups brown sugar, one-half cup butter, two cups
flour, 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. Stewart,

Sponge Cake.

Four eggs separated, beat yolks, add one cup sugar, beat
again, one-half cup potato flour, one teaspoon baking powder,
add to yolks, beat. Beat whites stiff, add to mixture, flavor.
Bake one-half hour. Moderate oven. — Mrs..J. H. Stewart,

Small Pound Cake.
Mix together one cup sugar, one cup butter, add four well
beaten eggs and one cup flour, Pure Gold lemon flavoring.
Bake in a small, round pan. Mrs. James Hurley.

Railroad Cake.

Cream together till light, one cup pulverized sugar, two
tablespoons butter, three eggs, one tablespoon milk, one ~up
flour (pastry) one heaped teaspoon baking powder, Pure Gold
lemon. Bake in layer tins and put filling between either
orange or lemon, This is nice made as one cake.

P. Mc 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. W, lfis}wp.

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 for Gelatine use KNOX GELATINE.

Chocolate Cake.

One and one-half cups sugar, five tablespoons cocoa, one
cup boiling water, one-hall cup butter, two cups flour, one and
one-half teaspoons soda dissolved in one-half cup sour milk,
two unbeaten eggs. Bake in moderate oven.

Jean Dauphinee.

Hartford Cake.

One and one-half cups butter, two cups sugar, three eggs,
one cup milk, one an one-half teaspoons baking powder, one-
and one -halfpints flour, two cups raisins, cut up, one quarter
cup citron, one-quarter cup lemon peel. Flavor with Pure
Gold almond or vanilla. Bake two hours.— E. M. Hattie,

Sultana Cake.

Three eggs, beat yoiks, one and one-half cups sugar, one
cup butter, one-half cup milk, three cups flour, two teaspoons
baking powder, add whites of eggs well beaten and one pound
seeded Sultana raisins. Bake two hours.— Clara Creighton.

Cake Delicious.

Two-thirds cup butter, cream with two cups sugar, add
one-half cup of warm water, one-half cup milk, next stir in
one cup sifted flour, then break in mixture one egg, add flour
and eggs alternately until three eggs and three cups of flour
have been used. Two teaspoons aking powder. Flavor to
taste. — Mary B. Notting.

Excellent Pound Cake.

One cup butter, one and two-thirds cup sugar, add five eggs,
one at a time, two cups flour, flavor to taste. Bake slowly one
hour. One-half teaspoon baking powder.— B. M. Mitchell.

Queen Loaf Cake.

One cup of sugar, one-half cup butter, one-half cup milk,
three eggs, one and one-half cups sifted flour, one teaspoon of
Royal baking powder, salt, Pure Gold lemon and vanilla.
Add the whites last. Bake nearly an hour.

Mrs. J. H. Turner.

mee . MILLER BROS. "
High Grade Pianos, Phonographs, Etc.

Victor Records

H. HARRIS MILLER 225 Hollis Street
Prop. Halifax, | .S
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KNOX GELATINE IS the one dessert for 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 cu
sour milk, one and one-quarter cups flour. Mix as usual,
lastly add cocoa mixture, and stir till well blended. Let cool
in pan before turning out. Mrs.J. A. McGlashen.

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 tariar dissolved in it, tablespoon vinegar,
one-half cup raising, three teaspoons ginger, a little salt, a
little more flour may be added if needed. Bake in very moder-
ate oven, Mrs. W. N. Forbes, Pleasant Street.

Cake With Lemon Filling.

One cup sugar, ene-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-cuarters of an hour or little more.

Filling.

One cup sugar, grated rind and juice of one lemon, one or
two well-beaten eggs, one tablespoon butter. Cook all in
double boiler, stirring constantly till thick. When dore, cool
and fill cake.

Mrs. W. N. 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. Beat 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 flourisin. Flavor and bake in moderate oven.

B. M¢ Nab.
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. Bake about
one hour and a half.

—Mrs. George Foote, Dartmouth, Nova Scotia.
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Send for the KNOX GELATINE Recipe Book.

Topsy'c Gingerbread.

Three egps, two cups 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, one-
quarter pound citron, cut fine, one-quarter pound chopped
nuts. Bake slowly an hour or more.

Mrs. A. S. Wolfe, Dartmouth, N 8.

Eggless, 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 slow oven, .

Mrs. F. M. Hannam, 47 Chestnut St., Halifar, N. S.

Ribbon Cake.

One-half cup butter, one and one-half cups sugar, four eggs,
yolks, two cups flour, three teaspoons baking powder, one-half
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 ina
moderate oven.
Mrs. J. Lioyd Fraser, 47 1-2 Chestnut St., Halifax, N. 3.

THE OPTICAL SHOP

R. H. MARTELL,

36 GOTTINGEN STREET,
HALIFAX, N.S.
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Ask your Grocer for KNOX GELATINE take no other.

Pop Overs.

One egg, pinch salt, one cup flour, one cup milk. Beat 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 Nui 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 (}ol(f vanilla. Put egg in cup, add melted
butter and fill 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. This 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
raisins, some citron peel or some melted chocolate.

~ Mrs. Wm. Share.
Bolled 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. Wm. 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 (drop in and stir) 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-
quarters cup flour (stir well) one teaspoon salt; Pure Gold
vanilla and lemon. Bake in sheat or loaf.

Dora Gardner, Yarmouth.

COAL? CUNARD'S!
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Simply add water and sugar to the KNOX ACIDULATED
package.

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.

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
stifly 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.

— Mpys. Clinton Rand, 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, one-
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 ior 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.

Puff 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.
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Ask your grocer for KNOX GELATINE - take no other.

Delicious Cake.

Two cups white sugar, one cup butter, one cup milk, three
cups flour, three eggs one-half teaspson 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
last thing. Mrs. Leland S. Haley, Yarmouth.

Tuti Fruit Cake.

Cream together one cup butter, one cup light brown sugar,
then udd five eggs well beaten, one cup milk, three cups flour
one teaspoon soda, two teaspoons cream of tartar, one pound
small raising, 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,
one pound blanched almonds chopped fine, one pound dates,
chopped fine. Beat the sugar into the whites gradually, add
the dates and almonds, spread the mixture on buttered paper,
bake in a moderate oven.

-Eva 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 flavorin
and one cup nilk. To three scant cups flour add one-haﬁ'
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
raigins, currants, and citron.
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KNOX GELATINE IS GUAbl:AzTEED to please or money
C

Ginger Snaps.

I-‘ulf' one-half cup shortening, one-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 Macargons.

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 Covert.

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 ound mixed nuts, two
pounds of dates, two teaspoons soda, Xnur 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, Yarmouih.

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. C,, Windsor.

frwaw  MILLER BROS, “wha”
High Grade Pianos, Phonographs, Etc.
Victor Records

H. HARRIS MILLER, 225 Hollis Street,
Prop Halifax, N. S.
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Ask your grocer for KNOX GELATINE - take no other.

ICE CREAM and CANDIES..

Lemon Cream Sherbet.

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, and
freeze. J. E. B., Stewiacke.

Nut Loaf.

Four cups flour, four teaspoons baking powder, ore-half
teaspoon salt, one cup walnuts chopped fine, two cups milk
one egg well beaten, one cup brown sugar. Beat well and put
in buttered pan. Let raise forty minutes and bake one hour.

Freezing.

Pour the chilled eream 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 tEe 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 eream. 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,
if liked. - Mrs. Levash.

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.




MODERN COOK BOOK 121

John J. Grant,’, JACKSON'S PHARMACY

BUILDING MATERIAL {
New Glasgow,N.S. Jackson's Clothing Store,

\
Telephones 170, 472 | NEW GLASGOW, NS.

JAMES MacARTHUR| MCLELEAN'S

Fine Groceries, Table | THREE STORES

Delicacies, Fresh Fruits. | Household Furnishings,

Wholesale and Retall Crockery. China Ware,
Flour and Feeds. Hay, Oats & Produce

New Glasgow, N.S.

and 5-10-15¢ Store.
' New Glasgow, N.S.
e s meremea s iCtOU County

R. McGregor & Sons, Electric Company, Ltd

| Head Office:
Wholesale Grocers | Stellarton, N.S.
Show Rooms:

New Glasgow, N.S. : 107 ":;:ﬂc f::;:_.

GRANT BROS, D. K. Brown,
OPTICIANS,

EYES EXAMINED [

DAY OR NIGHT 1 New Glasgow, NS
New Glasgow, N.S. | ruene 15

" CONFECTIONERY




122 MODERN COOK BOOK

KNOX GELATINE solves the problem of “What to have
for dessert.””

Maple Ice Cream.

One pint maple syrup, one pint cream, Mix and -freeze.
Carrie E. Holman, Summerside, P. E. I.

Marshmallows.

Two cups sugar, ten tablespoons water, one envelope Knox
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.

Aflinity Candy.

Two cups sugar, one-half cup corn syrup, one-half cup water
whites of two eggs. Boil until it threads; pour on egg white
beating until it begins to thicken. — Mrs. G. B. Crowe.

Penuchie 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. W. B. Connor, 85 Birmimgham 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

y 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.
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Simply add water and sugar to the KNOX ACIDULATED
package.

French Dainties

Two envelopes Knox Acidulated gelatine, four cups granu-
lated sugar, one and one-half cups boiling water, one cup cold
water. Soak the gelatine in the cold water five minutes. Add
the boiling water., When dissolved, add the sugar and boil
slowly for fifteen minutes. Divide into two equal parts.
When somewhat cooled add toone part one-half teaspoonful of
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 and cut
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.— C. (

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. Cann, Yarmouth.

Chocolate Fudge.

Two cups sugar, two tablespoons cocoa, piece butter (small)
one cup milk. Boil fifteen minutes.- Maria 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 eig, a pinch of soda added just before taking from stove.
Let it 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. — (. A.Cate,

“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
flavoring and chopped nuts. Beat.until creamy. Cool before
beating. G. B. M., Windsor.

COAL? CUNARD’S
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See that the name K-N-O-X Is on each package of
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, one quarter pound chocolate. Boil 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 Heuitt.

Peppermint Fudge.

Two cups of soft brown sugar,
Three-quarters cup of cream,

And butter size of walnut,
Give richness in extreme.

Boi! these till thick and creamy,
And meanwhile stir it all,

Until a bit in water dropped,
Will form a waxy balr

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.

—%;ra. 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.
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A KNOX GELATINE Dessert or Salad is attractive and
appetizing.

Too Late to Classify.

Butter Milk Cake.

Four cups flour, one-hall cup sugar, one-half cup butter,
spoonful baking soda, one teaspoonful salt. Mixed with but-
ter milk to stiff batter. Bake Lalf hour in hot oven. DBut-
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 teaspoonful salt, one half teaspoonful baking
powder, one teaspoon Vanilla, one teaspoon grated lemon.
Bake in a greased floured pan forty or fifty minutes, slow oven.

Mrs. Wm. Share, Halifax.

Christmas Cake.

Two pounds raisins, two pounds currants, one pound
citron, one pound dates, one pound butter, one pound gran-
ulated sugar, o'1e 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. Beat 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. Bake 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. Bake, and serve hot with Lemon Sauce or Cream.

Mrs. Keating, Halifax.

Cocoanut Macaroons.

~ One can Condensed Milk, one pound of bulk cocoanut,
Mix well together. Drop off spoon on buttered tins. Bake
in hot oven until brown, Helen Flinn, Halifazx.
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Send for 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. Mrs. T. J. Burke, Halifax.

Molasses Cookles.

One egg, one cup of molasses, one tablespoon of ginger, one
tablespoon of cinnamon, one-third cup of hot water, one cup
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,

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, Halifar.

Drop Cakes.
One-halt pound of butter, one-half pound of brown sugar,
two eggs, two tablespoons of milk, three teaspoonsful of baking
wder, one pound of flour, two cups of raisins and nuts,
emon, . Mrs. J. B. Currie, Halifazr.

Fe
Ny L Spanish Bun.

One and one-half cups brown sugar, three-quarters cup
shortening, half butter and half lard, yolks two eggs, one cup
nilk, two cups flour, three teaspoons Baking Powder, one tea-
spoon each (gassia 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, Halifazx.
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Ask your grocer for KNOX GELATINE - take no other.

Wer Cake.

One-half cup butter and lard (mixed), one cup sugar, one
egg, one-half cup milk(flavourVanilla),three teaspoons baking
powder. Flour enough so as 1o be able to roll out like sugar
cookies. Divide the dough, roll out half into a thin sheet and
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
powder, one-quarter teaspoonful salt (sift twice). To this
add three-tablespoons each of butter and lard, chop with a silver
knife until thoroughly mixed; add one cup milk. Mix it
all thoroughly and divide in halves, baking each half in a pie
plate, do not roll out or touch with the hands, but spread the
dough with a fork or knife over the pie plate. Bake twelve
minutes in hot oven, spread with berries, which have been
previously hulled, crushed and cured in sugar for several
hours. Cover with a layer of crushed berries and top with
whipped cream and whole fruit.  Ann Marie Lloyd, Halifax.

Coffee Breakfast Cake.

Sift together twice one cup flour one-half cup sugar,
three level teaspoons baking powder, one-half teaspoon salt,
one-half teaspoon cinnamon. Mix this to a soft dough with one-
quarter cup melted butter, one egg and one-half cup of milk.
Spread in shallow pan and sprinkle thickly with sugar and
cinnamon. Bake ina quick oven and serve hot.

Mrs. M. Scanlan, Halifaz.

Rock Cakes.

One-half pound butter, one half pound granulated Sugar,
(Cream together), One pound sifted flour, two teaspoons Cream
Tartar, one teaspoon Soda, one-half pound Currants put in
flour. Beat three eggs and add lastly. Flavor with nutmeg
and vanilla. Take a small piece about a teaspoon full, roll,
then roll in sugar. Place one-half walnut or raisin on the top
and bake. Mrs. F. Southall, Halifax.

COAL? CUNARD’S!
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See that the name K-N-0-X is on each package of
gelatine you buy.

Filling.

One cup of dates, or raisins (cut fine) one-half cup sugar,
one tablespoon hutter, three tablespoons flour, one cup boiling
water. Stir until filling thickens, spread between cake while
warm. Mrs. Alex McDonald, Halifax.

Orange Cake.

One-quarter cup butter, one cup sugar, two eggs, one-
half cup Orange Juice, Grated Rind 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, whites
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
two 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 ana 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 pimentoes,
drained, dried on a towel, and cut in thin strips; again bring to
boiling goint, 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-(“larters teaspoonful of
pepper. Pour sauce over potatoes and bake.

Mrs. John F. Kelly, Halifax.
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MINARD'S LINIMENT

e Minard’s Liniment completes
the family medicine chest ;

Enables you to guard against

Colds,
Croup,
Asthm
Pneumonla Ete,

Promptly Relieves

ains,
Sore Joints,
Sore Muscles

THE OLD RELIABLE.
MINARD'S LINIMENT CO., LIMITED

2 MOU’I‘II. N S,
Branch Factory - St. John's, Nfid %;

%'mpw‘w Al AR RARI
EDGAR J. VICKERY, Ltd.

BOOKSELLERS & STATIONERS
YARMOUTH, N.S.

Mail Orders Promptly Filled.

' When in Yarmouth

ROY Al, FL()UR call at GIANNOU'S

Ice Cream Parlor

Wllhani Law & Co. l‘l

DISTRIBUTORS We make
Yarmouth NS Home Made Candy

W, Al e 2

Use our Mail Ordering Department. Money Refunded if not satisfactory.
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KNOX ACIDULATED GELATINE saves the cost, time
and bother of squeezing lemons.

Potato Chowder.

Chop fine one-halfl pound ham and one large onion,
I'ry 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.

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 15 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. Bake 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.

Pineapple Divinity Fudge.

Two cups sugar, two eggs, one-half cup candied pineapple,
one-half cup Corn 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
nufs chopped very fine. Pour into pans and cut into squares.

Martha J. Savage, Halifax.

Chutney.

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.
L. E. BAKER & CO.

Yarmouth, N.S.

Caldwell-Yerxa

LIMITED

Cash Grocers.

C. E. Middlemas,

Fruit, Confectionery,

Pipes, Cigars & Cigarettes

Yarmouth, - N.S.

KANDY KITCHEN
lce Cream Parlor

YARMOUTH, N.S

Porter & Robbins

Reliable Shoemen

YARMOUTH BLOCK
YARMOUTH, N.S.

Prompt, Courteous and Efficient
Service Our Business Motto.

B. F. TRASK,
Druggist & Florist,
Yarmouth, - N.S

Everything usually found in a First
Class Drug Store

John Nichols & Co

DRY GOODS, CLOTHING,

Fancy Goods, Millinery, Etc.

Yarmouth, Nova Scotia

WAGNER'S LUNCH,

MAIN STREET.
YARMOUTH,
A Lunch Room Clean and Neat

Good Home Cooked Food
Open from 6 a.m. ol 12 p.m

N.S.

ALBERT J. WAGNER,
Prop.
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Simply add water and sugar to the KNOX ACIDULATED
package.

Pufi Pastry.

One pound butter, wash well, one pound flour, one-half
teaspoon 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
teaspoon 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, Halifazr.

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-hali
cup of mayonaise. Good between brown or white bread.

M. Young, Halifax.




\l()l)l‘ RN

. E. BENTLEY & C0.

TRURO, N.S.

IMPORTERS
and DISTRIBUTORS
Of DRY GOODS CARPETS

General House-furmshmgs

THE MOST
Centrally situated
Dry Goods House in
Nova Scolia.

(u)h BOOK

B.J. ROGERS

LIMITED

The Ladies’
Children’ Qutfit-
ters and Mlllmery

and

Parlors.

When in Truro an
invitation 1is ex-

tended to you tocall

and inspect our

‘stock.

J. J. SNOOK, LTD.

TRURO, N.S.
Wholesale and Retall

Harness & Harness Supplies
Automobile Accessories

K&S Tires
Lyon Bumpers
Gabriel Snubbers.

The House that Guarantees
SATISFACTION

ESTABLISHED 1865

FRASERS Ltd.

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 GELATINE IS the one dessert for all appetites.

Apple Pudding.

Into a dish that has been rubbed with lard put three
apples cut into thin slices, sprinkle with four tablespoons
sugar and spice or nutmeg  Let 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. Do not make the batter too stiff. Bake
and serve with Lemon (or any sauce) or cream whipped and
sweetened, Mrs. A. J. MacAree, Halifaz.

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. Let
stand until soft, mix sugar, corn starch, egg yolks well beaten,
lomon juice and rind, combine mixture, Bake 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, Halifaz.
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R. Mc. ARCHIBALD,

TRURO, N.S.

WHOLESALE & RETAIL
FLOUR, FEED
and General Supplies.
SEEDS.

Poultry Supplies and Feeds
a Specialty.

TRURO'S

LEADING SHOE STORE

Want Your Feet.

We will fit them with com-
\fortable Footwear.

Conner’s Shoe Store.

BLIGH & PRINCE

Dealers In

Automobiles, Tires
Accessories, Etc.

We carry a heavy stock of Ford
Parts and can ship promptly any-
where.

Dealers in Ford Cars and Ford-
son Tractors

Truro, N s

Futter- I‘nt comm s more of lhe Vit-
amines’’ necessary to sustain life than
¢ny other food.

USE GILT EDGE
Brookfield Creamery Butter
and

Brookfield Ice Cream
Manufactured by

Brookfeld Creamery Ltd.,

P.O. WALKER ST Phone
Drawer E “URO No. §

Wrﬂe lu I'rlte!

COOK BOOK l’i'

'BIGELOW & HOOD,

Manutacturers of

High Grade
Aereated Waters

Sole Bottlers for Truro and
New Glasgow of

ORANGE CRUSH
LEMON
LIME

wOrdnrs Promptly Executed

“

“

‘ New Glasgow, Truro,
N.S, N.S.

To the l.adles who Cook

We try to keep a good
stock of Cooking Ma-
terials, such as will be
nes wled when using the
Modern Cook Book.

W. H. Snook & Co.

Grocers. TRURO N.S.

C.B. McMULLEN
Victoria F@ & jeed Mills
Poultry Feeds a Specialty

TRURO, Nova Scotna

WER T
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A KNOX GELATINE Dessert or Salad is attractive and
appetizing.

Veinoise Pudding.

Five ounces of bread ecrumbs, 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
flour, 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,
one 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.)

M. Sage, Halifaxr.
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SCOTIA FLOUR & FEED €0

LIMITED

“GIFTS THAT LAST

Wholesale and Retall Dealers In
‘ A. A SMITH,
FLOUR and FEEDS, HAY,
GRAIN and COTTON- Jeweller,
SEED MEAL.
- TRURO, N.S.

TRURO, N.S.

A STORE FULLO SWEETS  Flower & Vegetable Seeds

also plants for house a: d garden.

PURE and Shrubs in variety.
WHOLESOME Cut Flowers and Floral Designs.
cARROLL’S Suckling & (hase, Limited

Prince St., Truro, N.S. Traro Nurseries,

| Florists - and Nurserymen
Sole Agents for Page & Shaws Phore 127 Night Phone 201

GOOD COOKIES. ‘\ H. H. DRYDEN,

This Cook Book offers food gor |
the body.  Our K olfers o tood | BIUG Bird Washers,
or the mind.

Kitchen Furnishings,

G. 0. FULTON, Ltd, and Stoves

Bookseller & Stationer,
Truro, N.S. TRURO, N.S.

VELVET ICE CREAM. Y °:’|'|‘ "I:::num
. WHITE LANTERN,

When in Truro
\GEORGE A. MORGAN, Prop.
Try SMITH’S Manufacturer of

Velvet Ice Crm.xﬂigh-(llass Confectionery

and ICE CREAM

SMITH'S, Victoria Square \ TRURO, N.S.

—
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Where reclm call for Gelatine use KNOX GﬂA’l‘lNE.

Ralsln Cookles.

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 soda, one-half teaspoon baking powder, one-
half cup chopped raisins, enough flour to form dough. "Mold
into balls about size of walnut and flatten between hands,
Bake seven minutes, Mrs. John F'. Kelly, Halifar,

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 cup
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, Mrs. Jokn 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 dates
and 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. Mrs. John F. Kelly, Halifar.

White 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, Halifazx.

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
garnish with parsley. E.Carew, Halifax.
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Truro Wholesalers, MISS G. C. COOK

LIMITED Art Needlework Supplies
Wholesale Grocers and Stamped Goods,
Importers Siiks, Wools, Crochet Cottons,

White and Colors

wans st TRURONS- y \RMOUTH, N.S.

Crowe Bros. gtanley House,

TRURC, NS. | MRS. L. STEVENS,

Proprietress.

|

Sole Truro Agents for the .
EDISON PHONOGRAPH ' Inglis Street,
l TRURO, NS.

The kind that makes real music, i‘

S

“The MIDW AY” éastman Kodaks

s 3. MeINTYRE, | Films Supplies
ICE CREAM, FRUIT, | Printing  Developing
Cofecionery. | THOMAS

TRURO, NS | princest. TRURO,N.S.

|

Ladies’ Specialties
Snappy Tweed Rain Coats
. " High-grade Hosiery
Inglis Street | “gygaters, Gloves

CUMMINGS & HILTZ

TRURO, N.S.

Moxon’s Pharmacy

TRURO, N.S.

Phone 231
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DESSERTS can be made in a short time with KNOX
GELATINE.

Maple Marshmallow Foam.

Two cups maple sugar, one-half cup water, one-half
dozen marshmallows, two eggs, one cup Brown sugar, one tea-
spouon 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. Savage, Halifaz.

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 beat
in the nuts which have been chopped. Beat until creamy, pour
on buttered pan and mark into squares.

Martha J. Savage, Halifax.

Stuffed Apples.

Hollow out the cores of good baking apples and stuff with
a mixture of chopped dates, nuts and figs, 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, Halifax.
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, Halifazx.

Raspberry Frosting.

One cup of raspberries, white of one egg, one small cup

granulated sugar,.  Put all in a bowl and beat with a beater

for fifteen minutes. Clare M. Halifax.
HAWTHORNE HOTEL J. BOND GRAY,
T.S. JUDGE, Prop | Real Estate
‘ Insurance

HAWTHORNE ST
YARMOUTH, - N. S.

OPERA HOUSE BLOCK
YARMOUTH, - N.S.

|
[
|
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OPLCCCRCICRL @

The LEADING HOTEL in
MARITIME PROVINCES.

HOTEL BRUNSWICK

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 3 & 8

W. J. ALLERTON, MA

NAGER

HOLMAN'S Catalogue will save you money.

OU can purchase Clothing, Furnishings,
Dry Goods, Boots and Shoes, Furniture
House Furnishings, Hardware, Groeeries
Crockery, Glassware and other lines carried in
stock by department stores from Holman's at
remarkably reasonable prices.

OLMAN'S pay
delivery charges
on all cash or

ders amounting to
$10.00 or over to any
Railway station in
Eastern Canada and
guarantee every &rt-
jeleordered from Hol-
mans Catalogue to
be exactly as repre=
sented.

HIS  Catalogue
has immense
money saving

wuihlluiu for you.

yrite for Holman's
Catalogue at once
and let it show you
how it can save you
money.

Send for a copy R.T.HOLMAN LTD,, Summerside, P.EL.
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Send for the KNOX GELATINE Recipe Book.

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. N. 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 to them the
sugar and lemon. Beat the wh''es 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.

Ann Marie Lloyd.

Hints for Sandwiches.
Grated Cheese.
Hard boiled egg and salad dressing.
Lettuce and cream cheese with salad dressing
Cucumbers, thinly sliced.
Potted meats or fish with salad dressing.
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 of ““What to have
for dessert.”

Apple Dumpling.

One cup flour, pinch salt, one-half scant cup butter, level
teaspoon baking powder,. Sift together mixing up the butter
well with the hands., Then add enough milk to make a stiff
dough. Roll out cut in pieces large enough to hold five or six
sood sized pieces of apple (prepared). Close the dough around
tightly and put in an earthen dish one or two inches deep.

For the sauce take one-half cup sugar, good teaspoon but-
ter, one cup cold water, nutmeg to flavor.  When it comes to
a boil pour it over the dumplings, place in the oven and bake
ywenty-five minutes, Baste once or twice. M. C. R.

Ginger Pudding.

Butter the size of an egg, one-half cup molasses, one-half
cup milk, one cup of flour, one egg, one-half teaspoon ginger,
one and one-half teaspoons baking powder.  Steam for two
hours.

“Sauce:—One cup brown sugar, two cups cold water, two
ounces butter, one dessertspoon of flour, a little nutmeg. Pot
sugar in pan on stove and stir constantly until it is like a brown
syrup. Add water and butter when boiling put in mixed
flour with cold water. Let it boil. Add a little lemon flavor-
ing. M. Sage, Halifazx.

Pudding.

Two tablespoons butter, four tablespoons sugar, four
tablespoons sweet milk, one egg, one one-quarter cups flour,
one teaspoon baking powder, one dozen chopped dates, one
one-quarter cups walnuts. Quick oven, 20 minutes.

Sauce:—one-half cup sugar, three-quarters cup boiling
water, little vinegar. Piece butter. DBoil five minutes.

Mrs. M. Scanlan, Halifaz.

Apple Pudding.

Six apples, two tablespoons of butter, one-half cup of
sugar, one cup of flour, one one-half teaspoons of baking pow-
der, one cup of milk. Wash, pure and slice apples into a but-
tered dish. Cream the butter and sugar. Add the milk
slowly, then flour and baking powder. Pour over apples and
bake in a hot oven thirty minutes. © M.F.M. Halifaz.

COAL? CUNARD'S!
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KNOX GELATINE IS GUARA:I’I'EED to please or money
back.

Modern Methods oi Canning.

(By Miss Ada B. Saunders, Household Science Demonst; ator.

We do well to take a lesson from the bees and inthe 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 preducts
of vegetable gardens and orchards and in this way insure a
supply of fruits and vegetables for a time when the fresh pro-
duects are not available, It gives the much needed variety
to the winter menu and very materially reduces the high cost
of living.

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,
particularly in the far.a home, is a very important part of the
housekeeper’s responsibilities.

Many of the important factors of food preservation were
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
methods. :

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

Admittedly  exclu-

The Green Lanternsc i s
HALIFAX sarily expensive
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“BRINGS HAPPINESS"

The Drink DeLuxe!
The Drink Delicious!
Rlue Bird Tea1s the youngest tea sold, but Blue Bird
is the best beloved.

For Blue Bird is made from the tender new tips of
the firest plants in the royal tea gardens of India and
Ceylon. Try Blue Bird made the Blue Bird way and
ever after other teas will seem ordinary

BLUE BIRD TEA

Brings Happiness

o Hagtots et
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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KNOX GELATINE IS GUARANTEED to please or money

back.

the keeping qualities of foods. When the canned foods of
olden times kept, it was not because air had been removed,
but because all life processes had been destroyed in the cooking
and further entrance of more organisms had been prevented
by keeping the food in air-tight jars. The presence of air in a
jar will not cause food to spoil, provided the air is sterile, that
is, provided it has been freed from all living organisms.

Why Foods Spoll.

If foods are to be kept successfully frem one season to an-
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 may assume {wo 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.

Some Terms Explained.

Scalding — Boiling water is poured over the fruit or vege-
table and allowed to stand a few minutes, then drained. This
i« done to loosen the skin and eliminate objectionable acids.

Blanching - The \jegotables are covered with boiling
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. Thisis to
harden the pulp under the skin, set the color and make it
easier to handle the produet in packing.

Scalding and blanching are always followed by cold dip.

s MILLER BROS.,, From Factory
High Grade Pianos, Phonographs, Etc.
Victor Records

H HARRIS MILLER, 225 Hollis Street,
Piop Halifax, N. §.
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The KNOX ACIDULATED package contains flavoring
and coloring.

Preparation of Jars.

1. Test each jar before using by partly filling it with water
with rubber ring adjusted. Seal tightly and invert on a dry
surface. If no traces of moisture can be seen, the jar may be
used,

2. Sterilize jars and covers by putting them in a vessel of
cold water, bring water to boiling point and boil fifteen min-
utes, Remove jars from water and fill at once with the pre-
pared fruit or vegetables. Do not allow jars to stand any
length of time after being sterilized.

Test for 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 for Canning.

The equipment for canning is simple. An ordinary wash
boiler may 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,
blanching and cold dipping, then packed in jars and the jar
filled with water or syrup, according to food eanned. This
cold pack method is used when a natural flavor is the object
and a rich, highly sweetened product is not desired.

The advantages of the cold packs method are many. In the
case of vegetables, it makes it possible to can successfully
many more varieties than in the old way. In the case of
fruits, the flavor is better and the shape is more successfully
retained. One of the greatest advantages is that most of the
work may be done away from the stove. The food may be
carefully and leisurely packed in the jars near some cool
window and thus the hot work is reduced to a minimum.

COAL? CUNARD'S!
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KNOX GELATINE solves the problem of “What to have
for dessert.””

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 execept tomatoes should be blanched and
cold dipped before being packed in jars. Tomatoes are scalded
and eold dipped. This treatment makes wunnecessary the
three days' sterilization method which is giver in so many ol
the canning instructions. The boiling water followed by the
cold water treatment is very eflective 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 smali
pieces if desired, or leave full length. Blanch five to ten
minutes, then plunge quickly in cold water. dack 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 of Soups and Meats.

After learning how to can fruits and vegetables successfully,
the next step is to can meats, buying them in the winter, when
they 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,
Canned 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 qualfty, Service and Value.
Always the newest and smartest designs. Try us.

Wisdom Millinery Co.,

381 BARRINGTON STREET, (Y. M. C. A. Bldg.) HALIFAX, N.S.
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VIORE IMPORTANT THAN THE RECIPE

When it comes to
cooking or preserving
of any kind no mat
ter how good your
recipe may be, you
can't be sure of per

* fect results unless
" you use a

Gas Range

besides — perfect re
sults enjoy  the
cleanliness and con-
venience of &

Gas Range

all year round.

2

Always a complete
line of Ranges to choose
from at our

Appliance Department---Telephone, Sackville, 1905, 603 Barrington St
NOVA SCOTIA TRAMWAYS AND POWER COMPANY, Limited.
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