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TRADE MARK
REGISTERED

THE BUSY BEE HIVE

Phone 48 Phone 69

Well supplied with all good things to Eat.

CASH AND CARRY

Will Save Money for Both of us

EAT FISH TWICE EACH WEEK

Fish is one of our Big Lines and they are pro-

perly handled.
Order the Night Before if Possible

DONIHEE'S MEAT MARKET

You will find our phone service excellent.

Phone 48 Phone 69
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D. B. McDONALD

Second Street, Cornwall

Dealer in

FORD AND DODGE MOTOR CARS

Selling Agencies for De Laval
Cream Separator, Ideal Silos,

Alpha Engines

Dealer in Harness, Carriages,
and all kinds Farm Machinery

First Class Garage
in Connection.

* National Library Bibliothéque nationale
of Canada du Canada

09602161
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THE

ROYAL BANK

OF CANADA
Incorporated 1869

Head Office - Montreal

Savings Bank Accounts Given

Special Attention

Capital Authorized . $25,000,000
Capital Paid-up

12,911,700
Reserve Fund and
Undivided Profits . . 14,564,00
Total Assets - - - 335,000,000
CORNWALL BRANCH, Pitt Street.

F. B. BROWNRIDGE, Manager




both."”

The following abbreviations are used throughout

book:

Tablespoonful—Tbhsp.
Teaspoonful—Tsp.
Quart—Qt,

Pint—Pt.
Pound—Lhb.,
Ounce—0z,

COMPARISON OF WEIGHTS AND MEASURES

>

2 cups butter (solid)—1 .

2 cups sugar (granulated)—1

cups chopped megt—1 1Ib
3 cups brown sugar—1 Ib

-3 cups powdered sugar—1
2-3 cups oatmeal—1 Ib
% cups rolled oats—1 b

cups flour—1 Ib

N N .

1-3 cups ground coffee—1 1b.
2 2-3 cups cornmeal—1 1b,
4% eups Graham flour—1 Ib,

ABBREVIATIONS

b,

b,

b

0z

37% cups whole wheat flour—1

1 square Bakers' chocolate—1

1-3 cup chopped almonds—1 0z,
9 or 10 eggs—1 b,

tbsp. butter—1 oz.

e

4 tbsp. flour—1 oz,
1 egg—4 thsp.
1 lemon (juice)—3 tbsp

i saltspoons liquid—1 tsp.

4 tsp. liquid—1 tbsp

16 tbsp.—1 cup

3 tsp. dry material—1 thsp.
8 heaping tbsp. dry material
4 cups liquid—1 b,

4 cups flour—1 I,

4 cups flour—1 qt.

1

the

‘““Now good digestion wait on appetitie, and health ¢




MDE. LEBLANC

Cornwall’s

LEADING MILLINERY

The ladies of Cornwall and
Vicinity are always sure of
Getting the latest styles in
Millinery here.

Exclusive Designs Shown
Pretty Novelties alwayson

hand.
MDE. LeBLANC

Agent for McCall Patterns
McRae Block, . Pitt Street.



WAR-TIME COOKERY

SOUPS

We may | without |
What passion b pining
But where is th N
Who can live wi i

CHEESE souUp

3 macaroni 1% pts vh ) 2 pt mill
grated cheese B Z the s to boiling point, add
1acaroni broken very sma 1l « ¢ ti is tender. Add
e milk, let the mixture bo 1ison and stir in th
Pese Serve very hot Mrs. W. Netten

BROWN BEAN sSOUP

2 cups of beans, 3 qts. water (2 q will sufficient
fireless cooker is Boil | the beans are soft, then
strain and mash througl colan Put over the fire and

dd pepper, salt and a litt utt Before dishing add
2 thsp. of Worcester sauce. Have 2 lemons sliced in turee:
nd pour soup over them Miss Ida Cline

CREAM OF ONION sSOUP

Peel and slice 6 onion »0il 10 minutes, with 1 tbsp
vutter, add 1 qt. water 1 pint of milk 15 tsp. sugar,
salt and pepper Cook very dlowly for 1 hour Strain

eturn to fire, add 1 tsp. cornstarch dissolved in a little

iter, and cook five minutes longer
M1 I. G. Harkness

WAR SoUp

qts. of water, 14 cup rolled oats, 5 potatoes cut in
215 tbsp. fat, 1% tsp

small pieces, 2 onions sliced
pepper, 2 tbsp. flour. Boil the water and add oats, po-
" tatoes, onions and seasonings. Cook for % hour. Brown

; the flour with fat and add to the soup. Cook until thick
1 cup of tomato may be added




WAR TIME COOKERY

CREAM OF CORN Soup

Press one can of corn through a

colander and add to
1 qt. of boiling milk, pour

some of this onto 2 beaten
ggs and return to the kettle, Work 1

scant tbhsp. of flou
to 2 thsp. of butte: Add

seasoning of pepper and sal
d stir into the soup When it has boiled up well serve
vrith croutons made by dropping dices of stale bre

vad into

ot lard until browned, or browned in a pan in slow
Miss M Gil
TOMATO soUpP
y bust ripe tomatoes, 14 sticks celer 14 I
ley, 14 bay leave 1 cloves, 7 med N on
Wt 8 | ons black pepper 11 cup
1, tsp. red pepper Boil un soft, the
Can be u 1 f cream sou 1] lon
Mrs, H Munro
WHITE STOCK
2 n hin of beef, 2 Ibs. knuckle of veal, all w
ken put it into 4 qt water., Heat slowly nd simme;
urs, skimming well hen add 1 stock celery, 1 onion
ay leaf, 1 thsp Lt nd simmer 1 hour longer It
1d jelly when cold, nd the fat easily |

e taken off It
in be melted for use and st

egg if wanted very clear

TOMATO souUp

can tomato, 1 pt. water 12 peppercorns bit of
leaf, 4 cloves, 2 tsp ir, 1 tsp. salt 15 tsp. soda
bsp. butter, 3 thbsp. flour, 1 slice onion. Cook firs
ingredients together 20 minutes; strain, add salt and

da. Brown butter and flour tcgether, blend and strai

to tureen Miss Boyd

POTATO SOUP
4 large boiled potatoes, 1 egg, piece of butter size of
egg, ¥ tsp. salt, a little essence of

celery, 1 pint
vater, 1 pint milk or cream.

Mash potatoes fine, add egg
nd butter. Boil milk and water, turn it on potatoes, et
iling hot, stir it well, strain and send

to table imme®
tely.—

Mrs, Adam E. Curr



SOUPS

WAR TIME COOKERY
CREAM OF GREEN PEA SOUP

1 1p of dried green peas soaked over night 1 q
ld water. In the morning pour off water, cook until sof

1b through a fine sieve Return ‘this pulp and the

water in which the peas were bhoiled to the fire, add 1 thsp
and 1 tbsp

alt and a little pepper Cook 1 tbsp. butter
our together, add this to the soup; stir until it boils, then

wdd 1 cup of milk and % cup cream to this. A sprig of

improvement to this soup, putting the mint ir

when the peas and water are boiling
Mrs. W. A, Stewar

LENTEN OR PEA SOUP

Soak split peas in water over night In morning early

boil first in water with a little soda added to soften peas

Drain and add sufficient water for quantity soup needed.
Now take onions 3 or 4 good sized ones, chop fine and fry
quite brown in some butte: Use enough butter to enrich
the soup, add to peas and serve This takes the place of

meat soup during Lent and is very palatable
Miss M. Ross

CREAM OF TOMATO SOUP

1 qt. canned tomatoes, 1 onion, 1 pt. milk salt,
pepper to taste, 1 thesp. corn starch Cook cut up onion
with the tomatoes, ™heat milk to boiling point, train

tomatoes and onion, after a pinch of soda, and a small
tsp. of sugar has been added. Combine milk and tomato
stirring the tomato very slowly into the milk so as not to
curdle, season and thicken with corn starch

Miss Blanche Young

DUCHESSE sQuUp

1 qt. milk, 2 lar onions, 2 tbsp. butter, 2 thsp

flour, 2 tbsp. grated cheese and 3 eggs. This makes 2 qts

Put butter in spider and cook with onions till brown, add
flour dry and cook 5 minutes, add this to the scalding
milk and stir till smooth. Just before serving add the igrat
ed cheese and eggs. These last should be well beasten and
strained into the soup after 2 thsp. of water have been ad
ded to them Mrs. W. A Stewart




CREAM OF LIMA BEANS SOUP

1 cup dried lima beans soaked overnight and boile«
until tender in 3 pts. water, press through sieve, adding
a little water if it has boiled away to9 much. Fry 2 slices

onion and 4 slices carrot in butter or dripping, add to
beans a pint of white stock if you have any. Simme:
few minutes then strain again to remove vegetables. Mix

tbsp. flour with % cup milk, 1 tbsp. salt, 3% tsp

pep
per Boil up once and add % cup c¢ream and a tbsp. of
butter just before sending to table Serve with croutons
toasted bread Mrs, F. Merrett

SPLIT PEA SOUP
Wash and pick over two cups of split peas and put on
to boil either with a small piece of fat pork or the
that

wate
pork has previously been boiled in and fat skimmed
off. Add an onion cut small and if liked a little mint and
boil for about 3 hours, then put in % tsp. soda and boil for
a short time before straining, after which heat up once
more and serve with croutons.

“MRS. WIG

' souUp

Put into a soup kettle nice meat bones and any cold
bits of meat, gravy, vegetables, ete., that will
well, cover well

combine
with water and simmer for a ccuple of
hours. Strain and add a chopped onion and a little chop-
ped cabbage and turnip if liked. Season with salt and pep-

per—If an unexpected guest arrives, add more water.

‘Some hae meat that canna
And some wad eat that w t,
But we hae meat and we can <at
And sae the Lord be thankit

“Many a mickle makes a muc

A penny saved is a penny mad¢

10



THE STERLING BANK OF CANADA

Head Office, . Toronto, Ont.

Complete Banking Facilities

Interest added at Current Rates to Savings
Deposits of $1.00 and upwards.
Open an account and pay your house-
hold account by cheque.

Safety Deposit Boxes within the Vault
for the Safe keeping of valuable papers, such as
Victory Bonds, Insurance Policies, Notes, Etc.

Cornwall Branch, R. J. ROTH, Manager.




BANK OF MONTREAL

Established 100 Years.
1817—1917

Capital Authorized - $ 25,000,000
Capital Paid up . 16,000,000
Rest - - . . 16,000,000
Total Assets . - 403,980,000
Deposits of one dollar and upwards received in
the Savings Department and interest credited
twice yearly at current rates.

A. E. FINNEMORE, Manager

Cornwall Branch

You will always find interesting and useful

Reading Matter in

THE FREEHOLDER

At $1.50 per Annum

Bright and Attractive Job Work



FISH DISHES

“Egg sauce—few make it right, alas !

Is good with bluefish or with bass

CREAMED FINNAN HEADDIE

Put the fish in a baking pan, rover with cold water,
after soaking for 20 minutes bring to a boil, set on back of
to simmer for % hour. (Drain, rinse and flake the
1 & white sauce, bring to a

cup

range
fish, To 1 cup fish add
pepper and paprika
tter stirred in sauce pan

boil, season with salt,

WHITE SAUCE—2 tbsp. bu
till bubbling, add 2 tbsp. flour
blended, pou
1 cream

salt, pepper, stir

slowly 2 ocups warm

thoroughly till

milk, beating till smooth an« .
Mrs, G. C. Carman

FISH PIE WITH POTATO CRUST

Flake finely with a fork the remains of any cold fish,
little white sauce, season with

put into sauce-pan with a
bacon

salt and pepper and some small pieces of fried
plate with well seasoned mashed potatoes, brush
yolk, fill the center with fish and
and

Line a

over with beaten e
place in hot oven for a few minutes to heat through,

on & hot dish. Garnish with hard-
.r a little chopped green
Mrs. W, B. Cavanagh

brown on top. Serve
boiled egg slices, and sprinkle ov

parsley.-

SALMON A LA NEWBURG

dessertspoonful corn starch in 1 pt. cold

miik, add 1 tbsp. of butter, 1 beaten egg. Cook until
thick, season with salt and paprika to taste, add 1 can of
drained salmon, 1 tsp. of lemon juice, and 3 thsp. of
bouble cream. Serve on toasted bread.—

Dissolve 1

FRIED OYSTERS

1 pt. large oysters, % cup tomato ocatsup, %% tsp
salt, % cup flour, % cup milk. Mix thoroughly flour,

milk, salt and catsup, dip oysters in mixture, roll in
cracker crumbs, fry in fresh sweet lard, butter or olive

ofl until a dark brown, serve very hot.—
Mrs. W. J. DeRochie.
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WAR TIME COOKERY

PIGS IN BLANKETS

Have at hand oysters, salt, pepper, sliced fat bacon,
lean and season large oysters with salt and pepper, wrap
-ach oyster in a slice of thin bacon, pinning with a tooth
plek. Cook until bacon is crisp. Mrs. Mickleborough.

FISH OR MEAT SOUFFLE

To 1 Ib. of cooked cold fish or meat, minced, add yolks

season with salt, cayenne, Worcester sauce,
elery salt and juice of lemon Make a cream sauce in
ouble boiler, with butter, flour and hot milk, according

quantity required Add fish mixture to this, cook for a

W minutes take from stove and pour into butteed
old Set this in pan of boiling water and bake in hot
en for 15 or 20 minutes Turn out and serve at once.

Mrs, J. R, O'Reilly

SALMON MOULD

1 can salmon, turn out and pour boiling water over,
ain at once, break up fine and mix with dressing. Mould
wressing—1 thsp. salt, 13% tbsp. sugar, % tbsp. flour, 1%
sp. butter, 1 tsp. mustard, a little cayenne, yolks of 2

3% cup milk, 14 cup vinegar, 1 tbsp. granulated
4 i

elatine soaked in 2 thsp. cold water and added when
essing is boiled, then mix with salmon
Mrs. Farrand Hall,

BUTTERED LOBSTER

Beat 2 eggs with 1 tbsp. of butter to .a smooth
ream, add % cup cream, pepper and salt. Put all into a
ilish with the meat of a cold boiled lobster that has been
iiced, let it heat and slightly thicken, but do not allow it
y ‘hoil Serve hot on toast Mrs. Mickleborowgh.

SALMON VELOUTE

1 tin salmon, remove skin and bones and beat to a
paste with fork. Season with salt, cayenne, nutmeg, grated
rind % lemon and 1 tsp. lemon juice or vinegar. Disseolve
14 oz. gelatine in a little cold 'water, add to one cup boil-
ng milk, mix with salmon, lastly fold in 1 large cup
whipped cream. Put into a border mold which has been
lipped in cold water and set on ice. Turn out on crisp let-

14



FISH

tuce « hredded lettuce, putting cucumber dice in hol

1d serve with mayor

CUCUMBER DI(
, removing seeds, simmer for
and a little salt. Cook until trans

‘E—Cut 3 small cucumbers in sm

10 minutes in water

covy < thsp negar
it do not allow cucumbers to become soft, dr

parent, bu
Mrs, Merre

FRIED CLAMS

Rel e clams from can, dip each one in cornme

1 fry in smoking hot

wand meal again, and
Mrg, Mickleboroug

SALMON LOAF

wten, 1 tsp. of pepper, % tsp

biscuits rolled fine, 1 ¢
or other flavorir
Mrs. W. J. DeRocl

p of milk (small), 6

vUm drained, flavor with sage

BAKED HALIBUT WITH TOMATO SAUCE

bout 2 Ibs. cleaned fish in baking pan po

1 it half the tomato sauce and bake about 35 mir

aroul
oven hbasting often Remove o h

ute in a medium

platter pour around remaining sauce and garnish wit

parsley.

TOMATO SAUCE—2 cups tomatoes, 1 cup water,
cloves, 3 tbsp. butter substitute, 3 tbs;
flour or cornstarch, % tbsp. swgar, salt and pepper. Coo
cloves and sugar together 20 minutes
corn starch, stir intd

slice onion, 3

tomatoes, onion,
butter substiute, add flour or

melt
tsp. salt and dash of pepper. Coo

the mixture Add %

10 minutes and strain

Mrs. Alexandér Clari

DEVILLED SARDINES

Peel off the skin of 8 large sardines and put in dist
Mix ! dessert spoon of English mustard, 1 tsp. finely
chopped pimentoes and 2 thsp. Worcester sauce and pour
over the sardines. Place over a brisk heat for 3 minutes.
Have ready 4 strips of nicely buttered toast very ho't and
slip 2 sardines on each strip. Serve on hot plates garnish-

ed with parsley and thin slices of lemon.—
Mrs. G, A. Stiles,,

15




WAR TIME COOKERY

SARDINE AND TOMATO TOAST
Arrange 2 sardines each on slices of butter “toast on a

platter, and put in oven to heat. Prepare a large cupful
seasoned tomato sauce, put a large spoonful ove:

each slice and serve.- Mrs. Young

CRAB MEAT A LA KING

can Japanese crab meat, 1-3 cup of pimentoes.
Make a cream sauce with 1 cup sweet milk, 1 egg, %
thsp. flour Mince crab meat and pimen'toes, salt to taste,

turn into eream sauce, heat thoroughly and serve on toast

) mount will serve four people bountifully

Mrs. G. T. Stewart

MACKEREL A LA CREME

Soak salted fish 48 hours. Place in shallow pan, bare-

1

ly covered with milk, place on top of stove and let boil
vbout 15 minu'tes Carefully remove

fish to platter, skin

side down, sprinkle with pepper, pour milk over it and
garnish with slices of onion Mrs. Mickleborough.

BOILED SALMON

A piece weighing 6 Ibs, should be rubbed with salt,
tied carefully in a cloth and boiled slowly for

% of hour.
To be eaten with egg or caper sauce.

If any remains after
dinner, it may be placed in a deep dish, a little salt sprink-
led over and 1 cup boiling vinegar poured over it. Cover

closely and it will make a nice breakfast dish.—

Mrs. Mickleborough.

DRESSING FOR SALMON LOAF

1 cup sweet milk added to juice of salmon, 1 thsp. but-
ter, 1 tbsp. flour; cook till thick; add 1 egg beaten light

and pour over loaf Mrs. Mickleborough

BEGG SAUCE

Remove shell from hard boiled egg, separate yolk
from white; chop the latter finely; mix with 3% pint white
fish sauce; heat up and pour over fish. Rub yolks:
through sieve and with it decorate surface of fish.

16




HALL BROS.

Shelf and Heavy Hardware, Paints, Oils, Glass
and Varnish, Carriage Makers’ Goods, House

Furnishings

PHONE 52

C. E. DERUCHIE

Successor to R. Runions

We have always on hand a full supply of

CHOICE GROCERIES, CANNED MEATS,
CANNED FISH, FRESH FRUIT IN SEASON

Phone 214 - Pitt Street, Cornwall

A. A. FOURNELLE

Dealer in all kinds of

Furniture and Baby Carriages

PICTURES & FRAMING, UPHOLSTERING
Pitt Street, South
Phone 137 P. O. Box 196

17




Arnold N, Smith Wilfrid L. G. Snetsinger

SMITH & SNETSINGER

Phone 8

CORNWALL, ONT.

(Successors to H, Pitt)

We carry a complete stock of

Household Hardware, includ-
ing Cutlery, Washing Mach-
ines, Carpet Sweepers, Bread
Mixers, etc.
ALSO
Paints, QOils, Iron and Steel
Heavy Hardware, Mill Supplies
Automobile Accessories

Goods Delivered Promptly



CHEESE—MACARONI—RICE

HOrate Gruyere cheese on macaroni,
Muake the top c¢risp, but not too bony.”

ESCALIOPED CHEESE

2 slices stale bread, buttered, 2 eggs, 1 large pt. milk,
It, peppe cup grated chees« Butter a baking dish
1d place iread cut in square , then add cheese,
1 over it r the custard made of the milk, eggs, salt,
1 pepps 'lace in a digsh of hot water and cook in hot
n unti 1 ustard i et Mi Harkness
CHE}F SOUFFVLF
1 cuj mil 2 thep., butter or oleomargarine, 3 thsp
ur 1 eggs 1 cup grated cheese pineh goda and mu
ird, season with ut, pepper and « enne Make sauce
butter flour, easoning and milk Pour gradually on
eaten yolks, stirring constantly, Cook over boiling water
bout 2 minutes, then stir in cheese ook till luke warm
Id in stitRy beaten whites, Pour into buttered baki
h and ba in moderate oven in pan of hot water until
Se L onee Mrs. Harkness
CHEESE SOUFFLF
i tb grated cheese 1 cup bread crumbs, 1 cup
nilk, 2 thsp. butter, vyolks of 2 eggs; % tup. salt few

rains cayenne PPut bread and milk on to boil, beat until
mooth, add cheese and butter Stir over fire for one

minute, add seasonimg and yolks, lastly stiffly beaten

whites fol

in lightly Pour into greased baking dish
ind bake 15 minutes in a quick oven Mrs, Merrett

TOMATO RAREBIT

¥ 1 tbsp, oleomargarine, 2 tbsp. cornstarch, % cup
milk, % cup stewed strained tomatoes, ¥ tsp. soda, 2
cups finely cut cheese, 2 eggs slightly beaten, salt, mustard
ind cayenne. Put oleomargarine in gaucepan and when
melted add cornstarch. Gradually pour on milk, and when
mixture has thickened add tomatoes mixed with soda, then
1dd cheese, eggs and seasonings to taste., Serve as soon as
cheese is melted on rye bread toast. Mrs. Harkness.

19




WAR TIME COOKERY

MACARONI CROQUETTES

Boil n actively boiling salted water 1 cup macaroni
broken into small pieces, drain, rinse in cold water, and
drain aguain Moisten with 1 cup highly seasoned white

LUCE return to double boiler and stir in % cup of grated
cheese, tir until cheese is melted, add paprika ta taste
d mix in the yolks of 2 eggs lightly beaten. Continue to
tir until ezzs are well blended, remove from fire and put

atter to cool When cold form into small croquettes,
nd nb these fry in deep fat to a rich brown
) fc noment on brown paper before serving

Mrs. Micklebarough

SCALILOPED MACARONI WITH CHEESE

72 Cu muacaron 1

1 cup white sauce, % cup grated

e, Jt and pepper to taste, Cook macaroni, make
LU th 2 thsp. butter, 2 tbsp. flour, salt and pepper
c hot mill When hot stir into it the cheese and
A wearoni to sauce, cover with buttered erumbs,
en till crumbs are browned If desirved,

may be used instead of white sauce

Mrs, J. €', Alguire

MACARONI EGG DISH

¢ ! cups cooked macaroni, % cup zrated
¢ p. butter 2 thsp, flour, 2 cups of milk or 2

' of 1ioes may  be ubstituted, salt and pepper
Cut ha=d boiled eeggs, put ‘n « bhuttered baking dish, add
macarotr nd grated cheese, pour over this sauce made of
ter, t ind mil! Cover with buttered crumbs and

(e in derate oven until brown, about 15 minutes.—

Mrs. W. J. DeRochie

MACARONI AND TOMATO

B Ib. macaroni, 1, can tomatoes, 1 tsp. salt, 1
thsp. butter, 1 onion, 1 tbsp. flour. Boil macaroni in 1

qt. boiling water 30 minutes. Fry sliced onion in butter,

1dd flour, when smooth add tomatoes, cloves, salt and
pepper. Drain macaroni, add the water to tomatoes and
cook 20 minutes, Put macaroni in buttered baking dish,

pour sauce

over, put buttered bread crumbs on top and
bake in oven % hour. Rice may be used instead of ma-
caroni,— Mrs. A, Adams.

20



CHEESE—MACARONI—RIC

ITALIAN RICE

Fry 1 thsp. chopped onions in 1 thsp. butter. When
slightly brown add 1 ecup washed rice and 2 cups boiling
water, 1 tsp. salt, % tsp. pepper. Cook half an hour and

rve as vegetable or with chopped left over meat.

ROMAN PUDDING

Butter a basin and line with boiled macaroni Have

wdy sufficient minced veal, or chicken and ham to fill

wl, and 1 oz, parmesan cheese and a little nutmeg, grated

lJemon peel, 2 eggs, 1 cup cream. Mix and steam for an
ur Turn out z¢ and serve with brown gravy
Mrs, C. W. Young
RICE AND CHEESE
% cup rice, % cup grated chees 1 cup milk,
p. butter substitute, 2 thsp. flour, D e, 1 thsp
rsley (if liked). Wash and boil the rice in 2 qts water

hard boiling and unsalted for 30 minutes, drain, sprinkle
vith % tsp. salt and put into a dish T'ress firm and set
oven for a few minutes. Turn out onto a deep hot dish
nd cover with sauce, dust with pepper and sprinkle with
rsley if liked
SAUCE—Melt the butter substitute in a saucepan
1dd the flour and mix until smooth; then add the cold
milk slowly and boil until thick and smooth. Remove from
rhe fire and add the cheese¢ Stir until cheese is dissolved,
idd 1% tsp. salt Mrs, Alexander Clark

CURRIED EGGS

Boil 6 eggs hard and shell, make a sauce of 1 cup
milk, 1 tbsp. butter substitute, 1 onion sliced or 1 tbsp,
onion juice, 1 ‘tsp. good curry powder, salt and pepper, 1
thsp. corn starch. Cut the eggs in half crosswise, arrange
on platter, yolk down, and pour the hot curry sauce be-
tween them.

PILAUS

2 thin slices of salt pork cut in dice and 1 large onion
fried together until brown. Add 1 cup canned tomatoes,
1 cup rice, salt, red pepper to taste. Cook together in a
overed saucepan until riee is tender,

Mrs, Howard Ransom.

21




WAR TIME COOKERY

ITALIAN OMELET

1 cup onions chipped fine, 8 eggs beaten light, yolks
iwnd whites together, 3 large green peppers, sliced, 3
fres tomatoes sliced, % cup butter or oleomargarine
onions and butter in a pan first, then peppers, then
tomatoes, cook until tender and add eggs, stirring all to

n toast. Serves 8 people

Mrs. Harkness

BAKED OMELET

iten separately and very light, add to volks

rm milk, 1 tsp, flour, % cup bread crumbs,
salt, a little pepper, 1 tbsp. melted butter and fold
bake 20 minutes. Serve at once

Mrs. Wm. Dingwall

MUSHROOM ENTREE

Fake as il mushrooms as required, fry slowly until
hrown the place in small saucepan, cover with brown
tany left-over gravy will do,) eason with salt, pep

per d a dash tmeg Simmer slowly for half an
ther 1d 5 . mushrooms) 2 thsp. thick

1 Ju vefor erving add the juice of % lemon

rood Mrs. J. R. O'Reilly

RUSSIAN PILAF

s cup ¢, 1 cup cooked tomatoes, 1 cup cooked meat,

d or cut in ¥4 inch pieces, 1 sliced onion, % level
p. salt '3 level tsp. pepper. Steam the rice in 2 cups

water until nearly done, wadd tomatoes, meat, onion and
easonings and finish cooking Add more water or meat
tock if needed Mrs. E. H. Brown

fell me what you eat and I will tell you what you

I'ake care of the pence and the pounds will take care of
themsclves."
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MEATS

“Savory meat which my soul loveth

BEEF OR VEAL CASSEROLE

Il or 1% Ib. round steak cut very thin, then cut inte

€n quares which roll up and fasten with tooth pick

Sear on a hot pan with 3 onions and carrots cut into dice

Then arrange in layers in a casserole, season with salt

pepper and 2 or 3 tsp. of chili sauce, I the trimming

of meat which thicken and pour over meat
Cook in oven for 2 hours O1r arrot when
' is u V1 Your
————
MOCK DUCK
1% 1b. of round steak cut very t wer with
ing of bread ¢crumbs, onion, salt and pepper, sum
er savoury and good dripping Roll u tie with string
put in pan with 1§ cup water, cover an ¢ 1our
CALF'S LIVER ROASTED

Soak the liver in salt and water for an hour, wipe dry
make a 3 or 4 inch opening and stuff witr force meat
made of % cup dry bread crumbs, 2 slices fat salt pork
chopped fine salt, pepper and a little sage. Moisten th
with water ie up with string, place in pan, put over
strips of pork or bacon, add % cup wate nto pan. cove)
liver and bake for 1 hour. Place the pork round the platte
make a good gravy and pour over the live

FLANK STEAK
Get a flank steak and have the butcher score or french

it. Take 1 cup bread crumbs, 3 cup cold water and soak
% hour, 1 thsp. minced onion, 1 tbsp. melted butter
brown onion in butter, 1 tsp. savory, celery salt, 3% tsp
salt L tsp. paprika. Spread the dressing on the steak,
roll and tie it and, dredge with flour, salt and pepper. Put
v little dripping in a pan and sere this on the pan; put in
v casserole and add 1 cup of hot water. This meat should
be laid on a bed of vegetables made of 1 stalk of celery, a
few small carrots, small onion sliced, 1 or 2 small pota-
toes. Bake in oven 1 hour.- Mrs. W. M. Giles
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WAR TIME COOKERY

POTTED VEAL SHANKS

pepper, % nutmeg

2 good-sized shanks, 6 eggs, sal

ed, 1 tsp. ground celery seed Boil shanks until very
der and eggs until hard Chop together and add seas
Hngs Boil liquid down to 1 pint and mix with meat
Moul Mrs. Harkness

eef Kidne % 1Ib. beef cut into small pieces ]

cut sma ome sage, salt and pepper. Line a mould

vith t crust made of 1% cup flour, % cup suet, 1 ts)
ng powder, v little salt mix with cold water to

of lough Put in the above ingredients in layers, cover

the top with the paste and steam 4 ho na- A fireless cooker

very good fo his Mrs. Young

CHICKEN FOR OVERSEAS BOXES

Cut p Ken, cook till tender, bone, pack in ste
ilized jars hoil down gravy, flavor with salt and pepper
wnd R voury 1 pour into sealer. Screw tops
loosely Steam 1 how whoen juice has evaporated fil
with melte itter and seal Mrs. David MceCracken

PLANKED STEAK

Round steak, onions, can of tomatoe peppe and
Ut brown steak in frying pan cover with chopped on
on Pour over this a can of tomatoes cover and cook
in slow oven for 2 hours or more M H. Mur

CHOP SUEY

Seraps of id meat, chopped lettuce (not too fine,)

1 can of peas small chopped onion, 1 dessertspoon of

butter, any cold stock or gravy, season with salt and pep-
per.” Boil % hou Serve on platter with boiled rice

Mrs, Theobald

JELLIED VEAL

1 lange knuckle of veal or 2 small ones Boil slowly
in 2 qts. of water in which put a blade of mace, & =mall
onion and cook until meat drops from bone and gristle is
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MEATS

elly Take all meat off bone and cut in nice little pieces,

strain the liguor, iwhich must make a good jelly and re-
it season liberally with lemon juice, salt,

rn meat to
{ and white pepper, nutmeg and small sprigs of parsley
liked Line a mould with slices of hard-boiled eggs,
hen boiling hot pour into mould, when cold turn out on
tuce leave wnd sliced lemons. If there is more jelly
n u need for the shape put in separate bowl, then cut
dice for garnishing Do not be afraid of too much seas
Mrs. C. W, Young

DELICIOUS MEAT LOAF

1 round steal 1 Ib. fresh pork, 3 green pep
4 nutmeg 1 egg, 3 biscuits rolled fine, 1 large
ewed tomatoe Put meat and peppers through the
jer and season with salt and pepper Bake 3 of an
r basting frequently Mrs, Giles.

rME FOR ROASTING AND COOKING OF MEATS

Beef—15 min. to each . and 15 min, over
Veal—25 min. to each I, and 15 min, over
Lamb—20 min. to each Ib. and 15 min. over
Mutton—25 min. to each b, and 15 min. over
Pork—25 min. to each b, and 15 min. over
Broil steak from 8 to 10 mins. according to thickness
Broil chops 1 inch thick, 7 mins; have pan hot at first
Roast turkey 15 mins. to each ., if young; if old,
er.

Chicken—13; to 2 hours

Duck—2 hours

Goose¢ 2% hours

Fish—Boil 4 Ibs. half an hour; steam 3% hour; bake

or 30 minutes

nowledge directeth practice and practice increaseth

knowledge.

I

“A dessent without cheese is even as a fair woman

lacketh an eye

ho




Cornwall Saw, Planing

and Shingle Mill

Manufacturers of

Lumber, Lath, Shingles, Doors, Blinds, Win-
dow Shades and House Trimmings. Custom
Work Promptly attended to. Builders and

Contractors
ATCHISON & CO., PROPRIETORS
Oflice & Mills, Second Street East, Cornwall

P. O. Box 15, Phone 3

The Best Recipe
For a Pleasant Hour

THE CORNWALL STANDARD

Subscription $1.50 per annum.

High Grade Printing of All Kinds




VEGETABLE DISHES

“Oh for a lodge in a garden of cucumbers”

PARSNIP CUTLETS WITH BEANS

To 2 cups of mashed parsnips «dd 1 cup grated cheese,
sp. melted butter subs'titute, 1 tsp, salt, 12 tsp. pepper
nd the yolks of 2 eggs. Mix over fire and turn out to

Form into neat cutlets, brush over with egg, toss 11

d ¢rumbs and fry in smoking hot fat Drain and ax
e around hot dish., Fill the centre with stewed bet

yrepared as follows—melt 2 tbsp. butter substitute, add
and

1
tsp. each of molasses and mustard, 2 tsp. onion juice
the strained juice of half lemon mixed with 1 cup hot
water. Add 2 cups boiled beans and cook for 10 minutes

ve with cream sauce Mrs. W. B. Cavanagh

POTATOES AND CHEESE

Take 8 potatoes boiled, mash and add 1 cup milk,
eat well, add 3% cup grated cheese salt and pepper
nall piece f butter. Put in pan and nkle top with

e, a good layer Bake half an hour

Mrs, W A. Stewart

LIMA BEANS IN CASSEROLE

Soak two cups of dried lima beans over night in cold

Drain, put into a casserole dish and sprinkle with
’

half a tsp. salt and pinch of pepper Cut a small piece o

It pork into small pieces. Fry and drain off the fat. To
the fat add half an onion, thinly sliced and half a cupful
f cubed carrot and stir constantly until the vegetables are

ywned. Add these to the beans, Dot over with two thsp
f butter and one cupful of water, cover and bake until the
Florence Johnston

beans are soft

SCALLOPED TOMATOES
Contents of 1 can tomatoes, season with salt, pep
X per and onion juice or chopped onion Simmer for 5
minutes. Jutter a baking dish, put in a layer of bread
crumbs in bottom dotted with butter, then a layer of
r of buttered crumbs

tomatoes. tepeat and sprinkle a l¢
on top. Bake in a hot oven until brown.—Miss E, Cumming

on
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WAR TIME COOKERY

SCALIOPED CORN

To 1 can of corn add 2 eggs slightly beaten, 1 tsp
salt, pepper, 1% tbsp of melted butter, 1 pt, scalded
milk. Turn into a buttered pudding dish, bake in a slow
nd browned on top.—Miss E., Cumming

oven until firm

CARROT SOUFFLEE

ge carrots in salted water till very soft

ieve, To 1 cup of carrot pulp add ?

p. butter melted and mixed with 2 tbsp. flour and cook
over the fire for a few minutes., Stir this until it boils
1dd the beaten yolks of 3 eggs. Beat the whites very stiff
them ir Season with salt, pepper and a little
nutme Bake in a moderate oven for 15 minutes.-

Mrs. M. Henmiston

ITALIAN SPHAGHETTI AND TOMATO

] 1 Ib. sphaghetti, salt and pepp«
Hold the sphagetti over a baking dish, pour boiling wate:

o0 till they all gradually soften

low OVE 1¢ mg p
ind can formed in rings in dish, add salt and lot sim
mei y minute Pou water off carefully, add the
sed 1, heated tomato, sprinkle top with bread crumbs

d bake fq 2 ur A\ sliced onion or red peppers ma

i
STUFFED GREEN SWEET PEPPERS
< rge well shaped sweet pej ( out a p

om end to end, take out seeds and skinny part, pu
cold water f 2 hours before ne dra boil from

8 10 10 minut I 1til tender Take out carefully, stufi
vith hot eamed fowl or veal, put in a baking dish
sprinkle with bread crumbs and bits of butter Bake half
in hour in a4 moderate oven then dish and garnish with

Oor pour over a tomato
Miss B. C. Young

slices of red peppers and parsley

SAUCE

POTATO PUFF

2 cups mashed potatoes, 1 tbsp. butter, beat to
cream, put with this 2 eggs whipped light, 1 cup milk, sal
to taste, eat all well, pour into a greased baking dist
and bake quickly to a light brown Mrs. Theobald

28
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VEGETABLES

BOSTON BAKED BEANS

Soak 1 gt. beans over night, in the morning put half
the heans in a crock or jar, add 1 large onion, 34 Ib, salt
pork, add the rest of beans, 2 large tbsp. molasses pou
ed over them, 1 tsp, mustard. <Cover nearly with watel

‘hen cover tight and let simmer five or six hou
Mrs

2
innemore

VEGETABLE MEAT LOAF

1 cup ground peanut, 1 cup hread crumbs, 1 cup
tomatoes

oked rice, 1 cup each of carrots, pea
ir ingredients into a bowl and mix well Cut wax pa-

er to fit brick-shaped pan, and grease with dripping, fill
ke in a moderate

ith the loaf and press down well. B
wen for % of an hour. Turn onto a hot platter, serve
th white sauce, to which % cup of tomatoes has been
ded Mrs. W. B, Cavanogh

BEAN TIMBALES

Soak 1 cup dried beans in water over nigh cook un
tender, drain and mash to a pulp witl fork, Add %
yn chopped fine, 2 eggs well beater 1 all is well

ended together, 1 tsp. salt and pepper Mix well. Greass
stard cups, fill with mashed beans to 1 inch of top and
hot pla

ke in mioderate oven for % hour T
er and serve with tomato sauce Mrs. W. B. Cavanagh

POTATO CROQUETTES

Add to 1 pt. mashed potatoes 1 thsp. chopped parsley

p. butter, %4 tsp. salt and pepper, ea white of 1
Make into balls, roll in dry crum then in egg
n in erumbs and fry in lard Mrs. Theobald

CREAMED POTATOES

Use cold boiled potatoes, slice thin Make a creany
gravy of milk, butter and corn starch, 1 t€] {f butter and
! 1 tsp. cornstarch to every pint of milk, into a buttered

baking dish put a thick layer of potatoes cover with
the cream, then another layer of potatoes, and cream,
until used, on top a layer of fine crumbs and bits of
butter Jake to a light brown.- Mres, Theobald
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IR TIME COOKERY

POTATO ROLLS

Take 5 or 6 potatoes, wash and boil 'the: add salt,
little milk. Beat three eggs light and mix
sut into little rolls and cover with flour
Mrs. Wyatt

pepper and a
with them. Make

Fry in hot lard.

STUFFED TOMATOES
Take smooth, firm ripe tomatoes, as many as required,

tem end and lay aside as covers Scoop out

t op ol 1
pulp, leay enough inside to form a firm wall. Mix bread
mb ely chipped onions, celery, and nuts with pulp
nd add It anc epper to ‘taste Put back in shells and
sprinkle rated cheese and a generous piece of butter on
top Put on the covers and lay in a flat pan, Bake in a

moderate oven from fifteen to twenty minutes. Before re

moving from oven, remove covers, but replace gain when
from over Serve on a lettuce leaf s inded with

Mrs. Wyatt

OVEN-FRIED POTATOES

Ieel W P toes very thin and cut rrow
French-fried potatoes, n e %

G bottom of pan th half of it, dot top

na rest, prinkle with salt Pake the po-

in « very hot oven foi t If an hour

hen they sh e done, serve on late It is
1 to distin 1 them from Frend ris 1d think of

POTATO CAKI

( mi ] itoes 1 cup flow 2 tsp. baking

I del I er substitute 12 SWee 1il}
t Roll ou n juares, w plit and but

put | r, place in er rve hot

the onions the cucum

We remember the leeks and

bers and the garlic

Where mtent is, there is a
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OLD RELIABLE

We carry a large assortment of Dry Goods. Ladies'

Ieady-to-Wear Suits, Dresses, Coats, Skirts, all man tail-

S E i Bn R 8

wred, good quality, close prices and up-to-date styles,
Silks and Wool Dress Goods and Trimmings to match,
Hosiery in wool, lisle, silk and cotton,
Carpets, Carpet Squares, Oilcloths and Linoleums and
Furnishings, We stand for quality, smartness and

House
u No trouble to show you goods, samyles sent on
ipplication.  All out of town parcels prepaid,
McINTYRE & CAMPBELL
ittt street, At Relyea & Co.'s Old Stand

Cornwall’s New Store
COHEN & FREIDMAN
Ladies’ Ready-to-Wear Clothing
J Gent’s Furnishings
f The Highest Quality at Reasonable Prices.
Ladies’ Tailoring in Connection.

COHEN & FREIDMAN

PENDANTS AND NECKLETS

You will find our stock of these popular lines complete,
consisting of many pleasing designs in 10k & 14k solid gold

WRIST WATCHES AND WEDDING GIFTS

A very complete line of these just received and is now
open for inspection at

J. R. MAYNARD’S

Issuer of Marriage Licenses
31
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Pitt Street

Jeweler,




For Up-to-Date Footwear

Go to

THE OLD RELIABLE
“Liddell” Shoe Store

Established 1, Century ago.

GO TO

ATKINSON’S
FOR

FIVE ROSES FLOUR
THE BEST
BY EVERY TEST
Phone 262

JOSEPH HESSELL

Dealer in
Choice Western Beef, Pork, Veal, Mutton,
Lamb, Home-Cured Ham and Bacon, Poultry,
Lard, Vegetables, etc.

First Street, two doors East of Pitt Street.
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SALADS

Salad v yorn to do me good.

GOLDEN BALL SALAD

Make a mato v as follows—put 1 qt. of canned
toes into a granit wuce pan with 2 cloves, 2 sprigs
parsley, 2 stall ) 1 vith LV or % tsp. celery seed
leaves, | nion liced 1 blade of mace, a

of red pepp ) ted sugar salt to taste

mer 1 m 1 £ pr through a fine sieve. Pour
iquid into ? that has been soaked in a

f cold water : i lved. Add the strain

ce of lem i ful of tarragon vine
little red ! P nto little mould €

to stiffen oulds tiny glass tumbler e

Boil mash the yoll with 2

cream c¢h id ‘ | nd paprika to taste

d into little b out two thirds the size of the

yoll Chop ti iite of the eggs very fine At serv-
time unmould j nd t each one in the centre
ttuce leay wrranged Sprinkle the leaves

y with the 1 ped w es and set four or five of the

1d ¢ balls round base of the jelly. Between put may

se dressing flavoured with tarragon vinegar This is
ficient for 8 o 10 people ind served on individual
tes, add ) lerab to t decoration of the table

may b g the amount of cheese
Mrs. Netten
4 (CHICKEN SALAD

Meat of on ) i1 chicken cut in dice, 1 bottle of

1 olive ) bunches celery 3 hard hboil

1 eggs Mix with wvonnaise dressing, chill thoroughly

1 serve on lettuce leaves Mrs. W, D, Knight

CORN SALAD

"; 18 ears corn, 1 head cabbage 4 large onions, 1 tsp
e venne pepper 1 tsp. salt, 4 cups sugar Boil corn on

the cob until cooked, then cut off. Chop cabbage and onion

i
4

s fine boil together and make a dressing with 3% Ib. mus-
?’ tard, one qt. vinegar, 1 tsp. celery seed, 2 tsp. tumeric
§ powder, Add to mixture and boil one half hour.-

Mrs. MacHaffle




WAR TIME COOKERY

PERFECTION SALAD

relatine soaked in wate min., then add the
1 lemon I pint hot water % cup mild vinegar,
cup sugar Stir thoroughly and strain set aside 4
his begins to set then stir in 1 cup finely ghredded
cups celery cut in small pieces, s can of |
it finely hill thoroughly and serve |
Mi M. Atchison
E FOR SALAD
|
heese t ough fine der or i 1 1 a
am as it ill take Shape in f wat a
top or form cheese in balls and yped
< e with dre ng on lettuce l¢
O'BRIEN, SALAD
shred a cabbage fine 1dd either Lpet 1 pe
¢ ppei t in strips and add b
EASTERN SALAD
cups shredded cabbage 1% cup diced celery (fine)
1p shredded or chopped pineapple cup chopped
aind a few nut meats, Mix with boiled salad dressing
V Gile

beets cut in fancy shape

BOSTON BAKED BEAN SALAD

cups of baked beans and 1 cup chopped onion mixed
cup welery

together Use a French dressing
e used cut small pieces, in place of the chopped
A nic id for luncheon with brown bread sand

Mrs., A. Adams

MAYONNAISE DRESSING

3 cup olive oil, 1 egg yolk, ¥ tsp. salt, 1 tep. pow
d sugar, 1 thsp. lemion juice, 1 tbhsp. vinegar Beat
volk and add to dry ingredients, add % vinegar
mix. Add the oil at first drop by drop, as the mixture
ckens add a few drops of lemon juice or vinegar to thin,
itinue this uftil all is used, beating constantly The

st
latter or large plate

1wuld be kept very cold and added gradually. Mix on
Miss Elsie Kilgour.
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SALADS

NEW VANDERBIUT SALAD
Head of lettuce shredded, 1 ring of pineapple. Tal
cream cheese and mix with chopped celery and nuts ar
put in centre of ring and around this sections of orange
grape fruit, for de~oration use some cream cheese colors
red and moulded into little balls. Serve saltines with th
Mrs. G

SALAD DRESSING

Blend 1 level desert spoon corn starch with 1§ ¢

sweet milk cooking slowly until it thickens, while stil

the fire add butter the size of egg, stirring until
fectly smooth., Then remove from the fire and add
or 2 tsp. prepared mustard, next add the yolk of an eg
then very slowly 3§ cup vinegar and 1 dessert spoon sug

mix thoroughly then add the stiffly beaten white of

Py ie Set upon the fire and bring to boiling point
Mrs. Hermist
SALAD DRESSING
2 thsp. bu 2 tsp. sugar, 2 tsp, flour
(Keen's) Mus
tsp. salt Put all together cold in double boiler, cook

1 egg, 1 cup white wine vineg

till it thickens when cold and ready for use add cre:
Mrs. Sarger

CREAM SALAD DRESSING

tbsp. sugar, 3% tsp. salt, % tsp. mustard,
vinegar, 16 cup water, 2 small eggs or 1 large egg
tbsp. butter. Mix sugar, salt and mustard add vineg

wnd water, and heat the mixture, add the eggs slig

beaten and cook in a double boiler beating the mixt

with a dover egg beater till it will coat a spoon Ren
from fire and beat in the butter. Cream may be addec
this dressing if desired. Isobel Bilsl:

SALAD DRESSING
% tbsp. salt, 1 tbsp. mustard, 1 tbsp. flour, 1%
sugar, a few grains cayenne, 1 thsp. butter, 1 egg, or
yolks, % cup milk, 3 cup vinegar Mix all dry ingre
ients, add slightly beaten yolks, or 1 egg, then milk ar
vinegar very slowly. Place in saucepan over boiling wat
(or in double boiler) and beat with dover beater till m

ture is consistency of cream. Remove and add butt
You may use sour milk instead of sweet, but decre:
vinegar Miss B
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Make Electricity Your Servant

We carry a full line of Electric Chandeliers,

Toasters, Percolators, Grills, Irons, and all

kinds of Electrical wiring devices. Quotations

furnished on application. When thinking of
Electricity think of

Light House Electric

Corner Third and Pitt Streets

Cornwall. Phone 447

To get Best Results in Cooking
You require a

Canada or Nelson Range

FROM

HERMISTON & COMRIE

Who also will do your Plumbing to satisfaction

E. OCALLAGHAN

Cornwall, Ont.

LATEST NOVELTIES IN STAPLE
AND FANCY DRY GOODS

Up-to-Date Stock of
BOOTS & SHOES, TRUNKS & VALISES
36




PUDDINGS

Fair fa' your honest, sonsie face,
Great chieftan o' the pudding race.

CHOCOLATE PUDDING

Boil 1 pt. milk, 3 cup butter, 1 cup sugar, 3 o0z

chocolate Pour this over 2 slices bread or cake soaked
in wine When cool, add well-beaten yolks of 4 eggs
Bake, and when done spread over whites, well beaten wit

1p sugar and brown in oven Mrs., D. B, Maclennar

MAS PUDDING

CARROT CHRI!

1 Ib. raisins, 1 Ib. currants, 1 Ib. mixed candied pe¢

12 b, almonds, 15 Ib. bread crumbs, 3% Ib. flour 1 n
1et % Ib. grated carrot, 1 Ib. chopped apples, 1 1
b 1ger, 1 grated nutmeg, 1 tsp. cinnamon, 16 ts

ground cloves, 1 tsp. salt, 3% glass brandy Boil or stear
for 6 hours or longer. This pudding will keep in moulds
for months

SAUCE~—The beaten white of two egs add grar

lated sugar till a stiff foam and 1 tbsp. lemon juice
Mrs. C. W. You

STEAMED GRAHAM PUDDING

I egg, 1 cup molasses, ¥% cup luke-warm water,
p. soda dissolved in water, 1% cups Graham flour, Steamn
nour

SAUCE—Cream butter size of an egg with 1 e

n sugar, add 1 egg and boil in double boiler till thic
then add % cup boiling water or cold milk
Mrs. W. H. Duni

FIG PUDDING

b

e

2 cups graham bread crumbs, 1 cup milk, %% cu
fresh figs chopped fine, 2 tbsp. swgar, 1 tbsp. butter
Mix thoroughly, adding a little salt, pour into a buttered
mould and steam 2% hours

SAUCE—2 tbsp. flour, 2 tbsp. sugar, moisten with
little milk and butter, pour on % cup boiling water and
cook for a few mvinutes. Flavor with vanilla.—

Miss M. Hermistor

RGeS
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WAR TIME COOKERY

TAPIOCA FI1G PUDDING

-3 cups tapioca, 13 cup water, 1% cup milk,
beaten egg 1% cups light brown swgar, 2-3 cup sliced
walnuts, cut, 1 tbsp. vanilla, Soak tapioca

figs 2-3 cup
n morning add sugar, figs, and

nuts. Steam
1ble boiler, then add flavoring. Chill. Serve

I hour in do
Mrs, Harkness

wi whipped or plain cream
GINGERBREAD PUDDING
2 1p molasses, 15 cup milk, 1 tbsp. butter, 1 egsg
1 thsy rown sugar, 1 tsp. ginger, a little salt, 1% cup
flo 1% tsp. baking powder. Cream butter and 1gay
dd me« yvolk of egg, add dry ingredients. Steam
h I SAUCE 1 egg white heaten stiff, 3% cup sugar
1t emon, juice Mrs Finnemorse
STEAMED GRAHAM PUDDING
melted butter, 3% cup molasses 1 cup mill
| ege 2 ps Graham flour, 14 tsp. soda, 1 tsp
I cup seeded raisins or dates cut up Mix butter, molasse
] EE Adad dr redient mixed and sifted. Mix
with fruit and add last in a buttere
n ‘ 1d eam 2% hours Mrs. T. Garr
HONEY COMB PUDDING
I ( 15 cup sweet milk, % cup sugar 0%
i ¢ 'p molasses, 1 tsp. soda, a little sa
B¢ ks ligh mix with sugar, salt and molasses, m
f noothly with milk, add melted butter, add white
of eggs beaten stifl, 1d soda steam in butter mould ror
i Mrs. Floyad
CARROT PUDDING
R rrots, boiled and well mashed with 1 tsp. salt
8§ thep. flour thsp. minced suet, 4 tbsp. brown sugar
. raisins 1 Ib. currants, .a little minced lemon peel
1. cup minced walnuts, 1 grated nutmeg, 1 tsp. ground
cir non, 1 tep. vanilla, % cup good whiskey, 1 tsp
sod: solved in hot water Mix flour and fruit together
steam 4 rs. Serve with a sauce flavored with whisky.—
Mrs, Currie
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PUDDINGS

TAPIOCA CREAM

Soak 1 cup tapioca in 1 qt. milk over night Cook in
louble boiler till it thickens, add yolks of 4 eggs, 1 cup
ugar and % t vt. When cooked add the whites of the
g beaten stiff, flavor with vanilla Half the quantity
nakes a good sized pudding Mrs. Finnemore

PUDDING SAUCH

Blend 1 tbsp yutter and 2 thsp our \ rootl
th sufficient boiling water (sa) 1 1 )5) her
yoked pour slowly over 1 egg and a Il cup o ral
iten together Flavor with juice 1 a ra i i

lemon, or any othe preferred flavorir 1 i
M N S n

APPLE PUDDING

F'ill a buttered baking dish with sliced apples and pour

ver the top a batter made of 1 thsp. butter 1 cup sugar
egg, 12 cup sweet milk, 1 cup flour sifted with 2 tsp
aking powder Bake in @ moderate oven till brown, Serve
g vith sauce
SAUCE—Boil % pt. sweet milk Beat the yolk of 1
gg and add to it 1 tsp. flour, mixed with 3 thsp. sugar
When the milk boils stir this into it, let cool and flavor to

Mrs. M. Hermiston

1Ste
CHOCOLATE BREAD PUDDING
2 cups bread crumbs 1 pt. sweet milk > thsp. grat
' ed chocolate, 2-3 cups sugar, 1 few broken nuts 2 eggs

oil erumbs, chocolate and sugar about one minu
dd eggs and nuts 3ake 15 minutes
SAUCE 14 cup sugar, butter size of an egg cup

nilk

CARROT PUDDING

1

1% cups flour, 1 cup sugar, 1 cup chopped

1p raisins, 1 cup currants, 1 cup potatoes grated, 1 cup

wrrots grated, % cup fine dry bread crumbs, 1 tsp. soda,

team or boil 3 hours.
SAUCE—1 tbsp. butter and 1 tbhsp. flour rubbed to-

zether, 1% cup sugar, add 1 cup boiling water, cook

Mrs. Theobald.

intil clear.-
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WAR TIMiE COOKERY

PUDDING

MAPLE

tapioca soaked over night Cook in 2

< heaping tsp
ps milk in double boiler, add well-beaten yolks of 3 e
nch salt, and 2-3 cup maple syrup. When cooked, add ¥
ell-beaten whites and 1 tsp. vanilla 1 tsp. almond, and ,
few chopped nuts Mrs, Currie
Gl 3
GINGER PUDDING
1-3 p butter, % cup sugar creamed, 1 well-bent
4 cup flour, Y% tsp. salt, -2 tsp. ginger, 4 tsp Kin
wde 1 cup milk and 1 cup dry crystaliz
m 1 erve with cream Mi M. Her to
THANKSGIVING PUDDING
14 cups stale bread crumbs, 2 thsp. fl i
powder 1 tsp. salt 1 cup brown sugar, \ D
mon % grated nutmeg, 1-3 cup chopped suet 5 1
zs chopped fine, % cup walnuts broken, & cu raisir
cup milk and 4 eggs Mix the ingredients in o1«
ind steam 3 hours, Miss Nellie Mcarlane
CUP PUDDING
2 egrgs beaten separately, 1 cup sugar, wit 1 1
butter, warm and put into this 1% cups [1 tsp
iking powder, 1 large cup milk, 1dd to whit ien
1 ur into

Beat together well an pou

th a little vanilla
40 minutes Mr

ttered moulds Steam 20 or

STEAMED PUDDING
scant tsp. salt, 8 tsp. baking powder,

2 cups flour, 1
rounded tbsp

and rub in 1 butter oy
beaten egg and enough
1 cup sliced
21y

Sp. sugar, sift,
et and moisten with 1 well
Stir in 1 cup sliced apples or
sliced dates. Steam
H .Brown

milk

make a batter
peaches or 1 cup

preserved
and sugar.—Mrs, E

urs <erve with cream

DATE PUDDING

1 cup flour, 1% cun suet

Mix 2 ~ups bread erumbs,
1, cup sugar, pinch of

onped cups dates chopped,
ut, 2 tsp. bakiprg powder, Moisten with 2 eggs beaten in
little milk., Put in buttered mould and steam 3 hours

Miss Grace McCrackeu
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Soak % Ib. snaps of bread in cold water, squeeze

lry as

cedless

wde
1
le n

STEAMED CORNMEAL AND APPLE PUDDING

cups boiling water, 2 tsp Wt, 3% cup cornmea
up sugar, 1% tsp. baking powder 1 cup sliced apples
p. butter 1 eg Prepare the first three ingredien
' cornmeal mush, mix sugar and baking powder, add
the mush, then add the sliced apples, butter a beate
Put in a greased mould and steam 2 hoi Serv
vith lemon sauce
y LEMON SAUCE 14 cup sugar, 1 thsp. ¢cor rch o
j ! thsp. flour 1 cup boiling water 1 thsp. lemon juice
ted lemon rind Mix sugar and cornstarch, id boi
2 ng water and cook until there is no taste of raw starch
Remove from fire, add butter lemon juice and

R RN RS b N S

PUDDINGS

STEAMED RASPBERRY PUDDING

possible, beat with a fork until light and erumbly
3 oz, of suet fine, add to the bread with % cu

raisins, 2 tbsp. brown sugar 4 tsp baking

zround ginger and

r, a pinch of cinnamon and

1iil Steam in well greased dish for at least 2 hour
with raspberry sauce made as follaws 3 thsp. rasjy
jam, . cup water 6 tsp. lemor 1Hee Garnis
hipped cream M1 W. B. Cavanag

Miss H. Mackenazie

Frugality is a estate above

‘““The poor ye have always with you




~ McLAUGHLIN

A fine line of “Quality Car” and men who
know how to car for them.

W. H. FETTERLY & CO.

BRAULT & MACDONALD
THE

DRY GOODS HOUSE
OF CORNWALL

Optometrist & Mf’g. Optician

We grind our own lenses, giving quick
and accurate service.
Appointments made by phone 424.

HENRY F. DOAN

Cornwall, . . Ont.
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COLD PUDDINGS AND DESSERTS

“Gather up the fragments that nothing be lost.”

RASPBERRY AND CURRANT FOAM

Make a plain jelly with an ounce of gelatine moisten-
ed in % a cup of cold water and then dissolved with 1 cup
of boiling water; add 1 cup of raspberry juice, one-third
cup of currant juice and sugar to sweeten. Stir the mix-
ture over the fire until it reaches the boiling point and
then strain setting aside to cool. Add half a cup of powder-
ed sugar to one pint of rich cream and whip to a stiff froth;
fold this carefully into a gelatine mixture, then turn into a
mold, pack in ice and salt for three hours Mrs. Wyatt

FRUIT MOULD
Line a mould with slices of bread or stale plain cake
fill up with hot stewed sweetened fruit, place another slice
on top of this, cover and put a light weight on. Put away
to cool and serve with custard made of 1 cup of milk, 1 egg
1 thsp. sugar and flavoring

CHOCOLATE TAPIOCA

2 tsp. tapioca soaked for several hours in cold water;
drain and pour on boiling water; cook in double boiler
till quite clear; add 1 cup sugar, salt, 1 oz. shaved-choc-
olate When this is melted and well- mixed add stiffly
beaten whites of 2 eggs. Stir in lightly, add % tsp. vanilla.

Serve with whipped cream when cold Miss Grenside.

COFFEE CUSTARD

2 cups milk, 1 cup cold coffee, yolks of £ eggs, 1 cup
sugar, 2 tbsp. corn starch, small piece of butter. Cook in
a double boiler. Use whites of eggs on top. Set in the oven

to brown,— Miss G. Hermiston.

COFFEE JELLY

% pkg. gelatine soaked % hour in % oup cold water,
add 1 qt. boiling hot sweetened coffee, stir well and strain
into a mould, rinsed well in cold water. Serve with whip-

ped cream.,— Mrs, Wm. Prendergast.
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WAR TIME COOKERY
COFVFEE SOUFFLE

1% cups good clear coffee, 1 cup milk, 1 tbsp. gela
ne, 2-3 cups sugar, salt spoon salt, 2 eggs Dissolve
zelatine in milk, add to coffee and cook in double boiler
11 scalded. Add sugar, salt and yolks of eggs well beat
en, Cook only till thickened, remove from fire, beat well
nd fold in stiffly beaten whites of eggs. Beat until cool
irn into one mould, or individual moulds, wet with cold
Le Turn out and serve with cream or hard sauce
Mrs. J. R. O'Reilly

NFROZEN MAPLE PARFAIT

1p maple syrup, 1 pt. whipped cream 1 tsp. gel

ine dissolved in water. Put a large cup of maple syrup

er fire id gelatine, and stir till it begi to thicken

l'ake off and beat till cool, fold in a pint of whipped

I vdd a few uUnuts if desired Miss Isabel Furlinge:
FLOATING ISLAND

pint mill 2 eggs, 2 tbsp. corn starch 1 cup sugay

MANAN A 1 tsp. vanilla Cook milk, sugar yolks of

zgs together, and thicken with cornstarch, set aside to

yol.  Just before using add vanilla and sliced bananas and
lot with beaten whites of eggs, which have been beaten
tiftf and flavored with vanilla and little sugar also dot with
wny kind of jelly Miss H. Irwin

LEMON PUDDING

1 pt. bo y wate 3, cup sugar, 3 tbsp. corn starch,
wet with a little water, juice of 1 lemon When that is
s to a stiff froth and turn
in 1 spoonful at a time till all is in. Cool in a mould. Make

ooked beat the whites of 2 egs

a custard of 1 cup milk, yolks of two eggs, ¥% cup sugar
and grated peel of lemon L.et cool and turn around pud

ling when you serve Miss M. Ross

MAPLE PARFAIT

$ eggs, 1 cup maple syrup, 1 pt. ecream for whipping

Make a custard sauce of syrup and eggs, cool and fold in

the cream stiffly whipped, mould, pack in a mixture of

ice and salt (2 measures of ice to one of =alt) and let stand

2 hours Miss Elsie Kiigour.
44
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cut up.
prunes, sweeten to taste,
nice brown, serve with whipped cream.—

cup cold water

COLD PUDDINGS AND DESSERTS
PRUNE WHIP

Boil prunes enough to fill a cup after they are stoned and

Beat whites of 3 eggs to a froth, stir gently into

Put in oven for 20 minutes until
Miss May Gill.

PINEAPPLE BAVARIAN CREAM

1 can pineapple, 1 cup sugar, 3% box gelatine, %
Soak gelatine in cold water

1 pint cream
nd sugar simmer slowly, add

for % hour Let pineapple
gelatine, stir till dissolved, let stand till it begins to thick
en, then add whipped cream. Stir carefully till thoroughly
ld and stand aside to harden.

mixed, turn into mou
Mrs, Carman.

DATE OR RAISIN MOULD
1 envelope Knox' gelatine 1 cup cold water, 1%
cup hot water 2 e@gs, 1 cup sugar, %% cup dates or rais-
ins, % cup walnuts Soak
beaten yolks, idd sugar, then gelatine,
boils, stirring constantly; take

gelatine , add hot water to
dates or nais-

ing and nuts; cook till it
from fire and add whites
This may be frozen if desired.—

Miss B. Young

Flavor with vanilla and turn

into wet mould

CARAMEL PUDDING

3 cups brown sugar, melt and scorch, add 1 qt.
When it boils and the sugar is dissolved add

sweet milk
cornstarch that has been wet with a little of

about 4 thsp
the milk. Just before taking from the fire add 1 cup wal-
nuts brokep in small pieces. Eat cold with whipped

cream.— Mrs. Brown,

NORWEGIAN PUDDING

% b, prunes, 1 oup sugar, 1 stick cinnamon, 1 1-3
cups boiling water, 1-83 cup corn starch, 1 tbsp. lemon
juice. Mash prunes and soak for 1 hour then boil in same
water until soft. Remove stones, take meat from them
and add to prunes, then add the other ingredients and
simmer for 10 minutes. Mix corn starch with a little water,
add to the prune mixture and work for a few minutes.
and mold. Turn out when cold and

Remove cinnamon
Mrs. Binnie.

serve with cream.—




WAR TIME COOKERY

SNOW PUDDING

1% cups boiling water, 3 tbsp. corn starch, % cup

gar, 1 lemon, juice and grated rind, whites of 2 eggs.
serve with a custard sauce made of the yolks of the eggs.
Mrs. A, F. Cameron

COFFEE MOUSSE

To 1 large cup of clear hot coffee add 1 heaping tsp.
wsolved gelatine, Ithsp. sugar, Set this aside to cool
1ip % pt. of good rich eream, (which has been thorough-
chilled) sweeten to taste, when jelly is nearly set mix in
» cream beating with egg beater. Pour into mould, set
le to stiffen. Serve with whipped cream.—Mrs. O'Reilly

GRAPE SHERBET

Soak % envelope Knox gelatine in 3% cup cold water
* 5 min.,, make a syrup by boiling 1 cup sugar in 1% cups
iling water 10 min. Then add soaked gelatine, cool
ghtly, add 1 pint grape juice, 4 tbsp. lemon juice and

} cup orange juice Freeze.

PINEAPPLE FLUFF

Take pieces of pine apple cut rather fine with % cup
walnuts, 4 Ib. marshmallows and % pt. whipped
eam. Cut marshmallows in quarters with scissors then
1ix with nuts and pineapple. Whip the cream, add half
ibove mixing well and heap remainder on top. Garnish
th cherries. This is also delicious made with straw-
rries instead Mrs. Giles.

GRAPE SPONGE

1% box gelatine soaked in % oup cold water, dissolve
er hot water. Heat together 1 cup sugar, 1 cup grape
Jice, juice of lemon. Add gelatine. When almost set
id stiffly beaten whites of 3 eggs. Beat until light and

snongy. Serve with cream. Mrs., Harkness.




GO TO

L. H. CLARK’S

CORNWALL

For Boots and Shoes, Trunks and Valises

T. R. DUNKIN
CORNWALL, - ONT.

Groceries, Provisions and Fruit
PHONE 47

KILGOUR’S

Groceries, Fruits, Smoked Meats, Etc.

Service and Satisfaction

12 East First Street, Cornwall, Ont.

E. H. BROWN, DRUGGIST

Graduate Optometrist and Optician

Dealer in Drugs, Chemicals, Perfumes, Tolet Articles,
Stationery, Waterman’s Ideal Fountain Pens, Films, Photo-
graphic Supplies
Everything Up-to-Date in Our Optical Line

WEBER & CO.
BOOKSELLERS & STATIONERS

School Books, Stationery, Fancy Goods

PITT STREET, CORNWALL

A. J. McINTOSH

Dealer in Coal and Wood and Flour and Feed
First Street East
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W. C. BURNS
Chemist and Druggist

Everything in Drugs

Hospital Supplies—Full line of Nyal Remedies
American Express Orders Sold

J. E. SNETSINGER & CO., CORNWALL

Importers and Dealers in Dry Goods, Ladies’ Ready-to-
Wear, Men’s Furnishings

For the last 38 years this store has been known to

the purchasing public throughout the United Counties as

the safest guide to reliable merchandise—Established 1880,

Phones—Store 177; Residence 402

WHITTAKER BROS.

Cut Flowers, Plants and Ferns,
Floral Designs and Bouquets to
Order

ALSO
Vegetable Plants in Season




PIES

“Pisen ThLings.'

LEMON CREAM PIE FILLING

1 cup milk, 1 heaping tbsp. corn starch, dissolved in a
little water and added slowly to the boiling milk Stir
until smooth, then add the yolks of 2 eggs, into which 1
cup of sugar has been well beaten, and the juice and grat
ed rind of 1 lemon, then add small piece of butter

MERINGUE-—-Whites of 2 eggs beaten stiff, add 3
tbsp. sugar, spread over the custard and return to the
oven to brown.— Mrs. C. D. Sargent

BUTTERSCOTCH PIE

1 cup brown sugar, yolks of 2 eggs, 3 tbsp. flour,
! cup cold water, 2 tbsp. butter, 2 ripe bananas Blend
all well together and cook in double boiler until smooth
add 2 ripe bananas sliced, wvanilla to taste. When cool
spread on pie crust already baked, beat the whites of 2
eggs, put over the top of pie and brown. Used as a pud-
ding, this is very acceptable Miss Edna Cumming

MINCE PIE

2 Ibs. lean beef, boiled and when cold, chopped fine,
mince 1 Ib. suet rejecting all shreds and strings Peel, core
and chop 5 Ibs. apples, 2 b, raisins seeded and cut in half,
2 Ibs. currants washed thoroughly, 1 b, sultana raisins,
% Ib, citron peel, 3% Ib. orange peel and % Ib. lemon peel
cut fine. Add 1 thsp. each of cloves and allspice, 2 thsp.
each of mace and cinnamon, 1 tsp. ground nutmeg, 1 thsp.
of salt, 2% Ibs. brown sugar. Mix all well together and
add the juice and grated rina of 3 lemons. Fack down in
a stone crock for several weeks before using.—

Miss (R. Hermiston.

MOCK MINCE MEAT

1 cup seeded raisins, 2 cups chopped apples 2 tbsp.
chopped suet, 1% tsp. cinnamon, % tsp. salt, % tsp.
ginger, % cup brown sugar. Chop raising and cook for
five minutes in 1 cup watcr, then add other ingredients.—

Mrs., Harkness,
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! TIME COOKER
MAPLE PIE

1 thsp. butter,
warm water,
wnd pu n b hell Beat white

sweeten, pile top and put in over

LEMON PIE

ind grat i f 1 le . 1
1p sweet mill 1 thsp, f , yoll
ly baked ¢ 1ick oven make

p. white sugar
oven Mis

LEMON PIE

1 level thsp. cornstarch, 2 thsp. cold water
gar, ) egg volks, juice 1 lemon and 1

butter, 1% cups hot water, mix corn starch
water Grate rind of lemon and part of orange Sep
volks and whites of eggs, squeeze lemon and orange, p
boiling water over corn starch mixture cook a minute
two until clear Add sugar, stir and add egg volk
cook a minute Add lemon and butter and remove
stove immediately Make a meringue of the stiffly beate

egr whites Mrs, Harknes

BUTTER SCOTCH PIE

FILLING FOR SHELL~1 tbsp.flour (heaped), 1 tbsjy
cornstarch (heaped), piece of butter size of an egg. Coo

thoroughly and add 1 cup dark sugar and a little salt. The

add 1 cup hot milk and yokes of 2 eggs / Make a meringu

of whites and brown in oven, Miss Binnie

CREAM PIE

1 pt. milk, scalded, 2 thsp cornstarch % cup sugar
or 2 tbsp. volks of 2 eggs, flavor with lemon or vanilla
Cover with egg whites Half this custard mixed with
cup dates or raisins cooked in water makes a good filling

Mrs, Guy Robertson




BREADS

Bread is the Staff of Life."

CORN MEAL OR WHOLE WHEAT BREAD

1% qts. luke warm water, or half milk and half water,
1 thsp. (large) lard, 1 tbsp.

1 cake Fleischman's yeast,
sugar, 1 tbsp. salt 2 cups cornmeal, 3% qts. white flour
If made in bread mixer, put all ingredients
add flour and meal

together and

turn for 3 minutes. If made by hand,
gradually to liquid, beat well till a perfectly smooth dough.
Cover well and let rise overnight In morning, knead
lightly for a few minutes in pan, make into loaves, let rise
till double thei

hour Brush
If whole wheat flour is desired, use 3 cups of

bulk, bake in a moderate oven for one

over with melted butter before removing

from oven,
it and 3% qts. white flour

CORN MEAL GEMS

1 heaping tbsp. butter substitute, 1
tsp. baking pow

12 cup si
eRe, %t cup cornmeal 1 cup flecur, 2
der, nutmeg, =alt, 1 (scant) cup milk Cream butter

ind sugar, add the egg well beaten, flour, cornmeal

and baking powder sifted together; salt and nutmeg and
lasty the mik, stirring it in until of the proper consistency

This makes 1 dozen gems Mrs. Clark

EGGLESS CORN CAKE (MOLASSES)
1 cup cornmeal, % cup flour, 3 tsp. baking powder,

1 tsp. salt, % cup molasses, % cup milk, 1 tbsp. melted

butter substitute. Mix and bake 20 minutes in hot oven.

CORN MEAL MUFFINS

1 cup corn meal, 1 cup flour, ¥ cup sugar, 1 cup
milk, 3% cup butter, 4 tsp. baking powder, % tsp. salt,
2 eggs. Bake in muffin tins in hot oven.—Miss Ida Cline.

GRAHAM MUFFINS

\ 1% cups graham flour, 1 cup white flour, 1 cup
/

sour milk, 1-3 cup molasses, % teaspoon soda, 1 tsp.
salt. Mix and sift dry ingredients; add milk to molasses;

combine mixtures and bake.
61
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WAR TIME COOKERY

GRAHAM GEMS

white sugar, 1 egg, 1

3 thsp. shortening, 1 tbsp.

p. soda dissolved in 1% cup sour milk, 2 cups graham

ur, % t<n, baking powder. Bake about 25 minutes in

OAT MEAL BREAD

2 cups oat meal flakes, 2 cups boiling water, % cup
ar or molasses, 1 cup luke warm water, 4 cups sifted
ur, 1 tsp. =alt, 1 tbsp. lard, 1 cake Fleischman's yeast.

the boiling water on the oat meal Mrs. Bradley

CORN MEAL GRIDDLE CAKES

% cup corn meal, 2 cups flour, 13 tsp. salt, 4 tsp

viking powder, % cup sugar, 1% cup boiling water, 134
p milk, 1 ezg, 2 tsp. melted butter. Stir meal into boil-

water, oil 5 minutes, turn into a bowl and add milk;

ft in dry ingredients, add the egg well beaten then melted

tter and fr

BOSTON BROWN, BREAD STEAMED

' cup graham flour, 1 cup corn

1% «cup white flour,
1%

meal, 1 tsp. =soda, 2 cups of thick sour milk, or

cups of thin sour milk. 1% cup molasses Mix and sift
mixed. Turn

dry ingredients, add milk and molasses,
into greased mould, cover tightly and steam 3 hours., Dry
moments in oven after removing from

Miss Lillian Phillips

bread for a few
mould

OATMEAL MUFFINS

1 cup oatmeal porridge, 1 egg well beaten, 1 cup
1 tsp. of baking powder, 1 tsp. salt, %% cup milk.
add the porridge, which has been thinned
add flour, etc., and drop in buttered tins.
Mrs. H. Munroe

flour,
Beat egg well,
with the milk,
Bake 20 minutes.-

FRENCH TEA BISCUITS

% cup sugar, 1 egg not beaten, piece of butter size
of an egg melted; 1 cup sweet milk, nutmeg, 2% tsp
baking powder, 3 cups flour sifted with baking powder.
Mrs, W. J. Derochle.




BREADS

BREAD GRIDDLE CAKES

1% cup scalded
s tsp. salt, 4 tsp.
Mrs, W. J. Derochie.

cup fine stale bread crumbs,
% cup of tlour,

1%
milk, 2 thsp. butter,

baking powder.— y s
'

—_—
SALLY LUNN

2 cups flour, 2 tsp. baking powder, 1 cup milk, 1
2 tbsp. sugar, 1 tbsp. butter. Melt butter, sift

flour and baking powder. Mix all together and bake. Split
Mrs. Currie.

ind butter. To be eaten hot.

QUAKER MUFFINS

1% cups of flour, % tsp. =alt, 1

2-3 cups rolled oats,
2 tbsp. butter, 1 cup scalded

tsp. baking powder, 1 egg,

milk. Add milk to rolled oats and let stand 5 minutes

Miss Nellie McFarlane.

RICE MUFFINS

2% cups flour, 3% tsp. salt, 1 cup boiled rice, 1 cup
nilk, 3 tsp. baking powder, 2 eggs well beaten, 4 cup

melted butter Miss IFarlinger

BRAN MUFFINS

1 cup bran, 1 cup flour, 1 tsp. salt, 2 tbsp. shorten-
3 tsp. baking powder, 1% cups milk.

Miss Sadie Carpenter

ing,

WHOLE WHEAT LOAF

3 cups whole wheat flour, 2 cups sour milk, 1 cup

brown sugar, 1 tsp. salt, 1 tsp. soda. Beat well and
bake about 25 minutes. This is better made in two long
loaves and baked longer. It may also be made with graham

flour in place of whole wheat.— Mrs, W, A, Stewart

WHOLE WHEAT WAR BREAD

1 small tsp. salt, 1 large tsp. soda, % cup molasses, %
2 cup sour milk or 1% sweet, 3 cups

cup brown sugar,
Bake 1 hour in slow oven. If made with

whole wheat flour.

sweet milk sift small tsp. cream of tartar with flour.—
Mrs. Merrett,
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WAR TIME COOKERY

GRAHAM BREAD

L cup brown sugar, 4 cups graham flour, 2 cups sour
miil 2 tsp. goda in % cup hot water, 1 tsp. salt, %% cup
raising, 3% cup currants, % cup nut meats,—

Mrs. A, Adams

NUT BREAD

cups sifted flour, 4 tsp. baking powder, 1 cup
minced walnuts, % cup sugar, 2 cups milk, % tsp. salt
fix dry ingredients, Add well beaten egg and milk. Form
1o loaf but do not knead, let rise 20 minutes, Bake 1

101 1 slow oven Mrs, Floyd

DATE BREAD

sStone and chop 1 cup dates, sprinkle with 1 level tsp

wdd 1 cup of boiling water, let stand until cool, beat

together until ereamy, 1 cup sugar, 1 tbsp. butter, 1

pinch salt, 1 egg 1 tsp. vanilla, 1% cups flour, % cup
ed walnuts Bake 1 hour in slow oven

Miss I Cline

DATE BREAD

} cups flour, 1 small cup sugar, 3 tsp. baking pow-
der, 1 tsp. salt, 1 cup chopped dates, 1 cup chopped
nut 1 cup milk, 1 egg well beaten. [.et rise 20 min-
utes Bake in slow oven 20 minutes.—Mrs. J .G Harkness.

| HEALTH BREAD
1 egg, 2 tbsp. molasses, 4 tbsp. raisins, % tsp. salt,

I cup sour or sweet cream. 1% cups flour, 2% cups bran,
2 tsp. cream of tartar, 1 tsp soda. Mix with cream. Mix
11l together, let rise 15 to 30 minutes. Bake in moderate

oven,

Mrs. Theobald.

BOSTON BROWN BREAD

I* large tbsp. molasses, 2 tbsp. brown sugar, % tsp.
salt, 2 cups graham flour, 1 cup white flour, 2 cups sour
milk or buttermilk, 2 tsp. soda, dissolved in a little hot
water, Mix well and steam 2% hours, then place in mod-
epate oven for 15 minutes.— Mrs. M. Hermiston.
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BREADS

BROWN BREAD
1

large tsp. soda, 4 cup brown

1 small tsp. salt, 1
1} 3 cups whole

Mrs, Nugent

sugar, 3% cup molasses, 2 cups sour m

wheat flour

SOUTHERN BROWN BREAD

yveast, dissolve 1 cup warn

1 cake Fleischman’s !
enough white flour to make a

water 1 cup sugar, salt,
1 graham flour

sponge. Let rise until light, then mix
with a spoon until quite stiff so it will drop off spoon into
Put in greased tin and let
moderately hot oven for

Mrs. J. G. Harkne

pan rise unt Imost double in

quantity and bake in about 4

minutes

BROWN BREAD

3 1 cup cornme 1 cup white

cups graham flour,

flour, 1 cup molasses, 2% cups milk tsp. soda (very
small), a little salt Heat the milk, dissolve soda in it
then add to dry flour Put in baking powder tins and

steam 2 hours. Sour milk is better for this and if mix
ture is not thin enough, add water Mrs, Currie

CAKES

CHOCOLATE CAKE (EGGLESS)
1 cup sugar, 4 tbsp. butter, 3% cup dry cocoa, 1 cup
hot water, pinch

1 tsp. soda dissolved in a little
vanilla, 1% cups flour
hot water and soda
Bake in two layers or in a shallow pan.-
Miss Florence Johnston

sour milk
of salt, 1 tsp.
salt and cocoa, add milk,

Cream butter

sugar,
stir in flour

APPLE SAUCE CAKE
1 cup raisins, 2 cups flour, 1 tsp. soda, 1 egg, but-
ter size of an egg, spice to taste, 1 cup sugar, 1 cup
smooth apple sauce. Mix like sponge cake.

Mrs. J. D. Grant

POVERTY CAKE (GOOD)

2 tbsp. butter substitute, 2 tbsp

spices, % tsp. soda, % cup

2 cups of sifted
M. AP

1 cup sugar, mol-
asses, % tsp. all kinds of
raisins, 1 cup sour milk, a little salt,
flour. Bake in a loaf.—

P T

e v




WAR TIME COOKERY
PRINCE OF WALES CAKE

1 cup sugar, % cup butter, 1 tsp. cinn

mon, I tsp. allspice, 2 thsp. molasses, 1 cup buttermil
I cup raisins, 3% cup currants, 1 tsp. soda, 2 good cuj

flour Miss G. McCracke

SOFT GINGER BREAD

1 cup of molasses 32 cup of butter, bring this to t}
oiling point Mix together thoroughly, 2 cup of flo

2 tsp. cinnamion, 4 tsp. salt, 1 heaping tsp. ginger, 11
tsp. soda When the molasses has reached the boiling
point, remove from stove and heat in alternate small quar
tities % cup sour milk, 1 well beaten egg and flour mix
ture Beat until smooth, pour into a shallow pan, an

Miss May Gilil

bake in a quick oven

SWEET CREAM SPONGE CAKE

Break 2 eggs into a cup, fill it with eream, and be:
till light; add one cup sugar, 1% cups flour, two ts]

baking powder, flavor to taste Mrs. A, Adam

CORNMEAL GINGERBREAD

1 cup cornmeal, 1 cup flour, % tp. soda, 2 tsp. bal
ing powder, 3 tsp. salt 2 tsp. ginger, 1 tsp. cinnamor
¥% tsp. cloves, 1 cup sour milk, 1 cup molasses, 2 tbsj
melted shortening. sift together all the dry ingredients, mix
thoroughly with the milk, molasses and shortening Bake
half an hour in a moderate oven Miss H. Mackenzie

TRILBY ICING

To a boiled icing beaten until cool enough gpread
add 1 cup marshmallows cut into quarters ar slightly

warmed in oven, and % cup candied cherries cut into slices,

and % tsp. vanilla. Miss A. MoPherson

DATE CAKE

% cup butter, 1 cup granulated sugar, .
cup hot water, 2 cups flour, 1 1b, stoned dales, 1 cup

tsp. soda. Be:zt well and
Mrs, ;. €. Smith

walnuts broken into pieces, 1
bake 1 hour,




CAKES

DEVIL'S FOOD

1 cup sugar and a scant % cup oleomargarine
1 egg into mixture, Then add

been well sifted to-

scant tsp. soda,

Cream
vith 1 cup sour milk. Beat
following ingredients, which have
% tsp. salt, 1

ther : 1% cups flour,
dessertspoons cocon Bake in moderate oven for 35 or 40
inutes. Mrs. M. Hermiston
SPONGE CAKE
3 eggs, 2 cup of granulated sugar grated rind and
e of 1 lemon, 3% cup of flour, v pinch of salt. Sift

yur and salt, beat eggs separately, wdd the sugar slow-
to the beaten yvolks, add lemon juice and rind, then the
hites beaten very stiff Fold in the flour Jake in a
Jake slowly and do not

is removed from

»p tin for about 30 minutes
sturb while baking When sponge cake
the oven it should be placed where it will not cool too

lickly at first t from falling

This will prevent it
Mrs, Wm. Prendengast

LIGHTNING CAKE

cups flour, 2 tsp. bak
powder In a measuring cup put % cup soft butter,
aind fill cup to overflow with milk, add to
minutes.

Sift in bowl 1 cup sugar, 1%

ak in 2 eggs
flavor and stir briskly for 6

itbout 45 minutes in a

ingredients,
moderate oven.

ike in square tin
Mrs. Bradley.

SUNSHINE CAKI]

12 tsp. cream tartar,

1 cup flour,
Beat whites

1 cup berry sugar,
weh salt, 6 eggs separated, 1 tsp. vanilla.
ind heat dry, add

add salt and cream
beat yolks light and add to mix-
Bake in moderate oven in
from 20 30 minutes,—

Miss M. Atchison.

bout half, tartan

mix thoroughly,
Lightly fold in flour.

igar,

re
large or two small stem pans, to

WAR GINGERBREAD

1 cup molasses, 1

1 cup brown sugar,
1 tsp. fine

1p sweet milk, 11 tsp. cinnamon,
3 cups of flour, 3 tsp. baking powder.—
Mrs

1-3 cup of lard,
1 tsp. salt,

jinger,
Nugent,




WAR TIME COOKERY

SPICE CAKE

cup butter, 2 eggs, 1 cup

1 cup brown sugar,

weet cream 2 cups flour, 2 level tsp. Royal baking pow-
ginger, Jatsp. cinnamon, % Ib. raisins

FROSTING—1 cup granulated sugar, 1 cup brown
1gar, Y2 cup boiling water, boil till it threads, then
en white of 1 egg Miss M. Mulhern

SPANISH BUN

p. cream of tartar, tsp. soda

eir p. cloves, 1 little nutmeg Cream butter
vdd ks of eggs, then milk and flour
lient Beat up whites of eggs and add last

1tel 1 cup sugar Boil till

{ n beat ito well beaten white of 1 egg, and
1lt to egg white, Mrs. D. B, Maclennan
JELLY ROLL

1 cup sifted flour, 2 tsp. baking powder 2 eggs
beaten light 1-3 cup hot mill scant 14 tsp. salt, grated
rind of 1 lemon, 1 cup sugar Beat eggs, add sugar, lemon

rind then flour sifted 3 times with salt and baking powder,
nd lastly milk., Bake in buttered pan; turn out on a damp
read with jelly and turn over

cl. "h, trim off crisp edges,
ind over into a roll while hat, Dredge with Tpow-
Miss A. McPherson

dered sugar

DEVIL CAKE

CUSTARD PART—1 cup grated chocolate . cup
eet milk, 1 cup brown sugar, yolk of 1 egg 1 tsp
vanilla Stir t r in a granite pot Cook slowly and

put aside to cool
CAKE PART-—1 cup brown sugar, % large cup but-

ter 14 cup sweet milk, 2 cups flour 2 eggs and white

left irom custard part Cream butter, sugar and volks of

eggs, add milk sifted flour and whites of eggs beaten stiff

Beat together and stir in the custard add one tsp. soda

dissolved in a scant cup of boiling water Jake in a large
loaf for 45 minutes

FROSTING 1 cup brown sugar, 1 cup white sugar,

1 cup boling water, 1-3 tsp. cream of tartar. Boil till it

pour on the beaten whites of two eggs.—

Mrs. W. D. Knight,

threads and t




CAKES

LIGHT CRUMB CAKE

1 cup butter or lard, 1 tsp. vanilla, 1
Mix like pie crust. Take out 1
1 tsp. soda, 1

2 cups flour,
cup granulated sugar.

cup and to the rest add 1 cup sour milk,

cup currants or raisins. Put in pan and sprinkle the cup
Mrs. Roy Stuart

ful on top.—

DELICATE CAKE
1 cup flour, %% cup corn

tsp. baking powder,
add milk

12 cup butter, 1 cup sugar,
% cup milk, 1 heaping

starch,
Cream sugar and butter,

Whites of four eggs
and flour alternately, corn starch and lastly the well beat
ten egg whites. Miss Agnes M. Alguire

DATE LOAF

brown sugar, 2 eggs, 2 cups
stoned dates, %
1 level tsp. soda in %% cup boiling
Miss M. Mulhern

% cup butter, 1 cup
flour (large) 3% cup sour cream, 1 Ib.
cup chopped almonds,
water. Bake 1 hour.

WHITE LAYER CAKE "

1 cup granulated sugar, 1 tbsp. butter, 2 eggs, |
cup sweet milk, 1 tsp. soda, 2 tsp. eream of tartar, 1%
ups flour. Cream butter and sugar, add 2 eggs beaten to
a froth, and stir well into the mixture; add milk in which
has been dissolved 1 tsp. soda, then add flour to which has
been added 2 tsp. cream of tartar. Beat all well, pour intc
2 pans and ke about 25 minutes,
ICING~ ' ream: small piece of butter with pulverized
add pinch of salt

Miss H. Inwin

sugar and grated peel of ,one orange,

and moisten with juice of one orange

HANDY CAKE

1 egg, 1 cup sugar, butter size of an egg, ¥ cup
2 small tsp. baking powder, flour to make not

sweet milk,
Mrs. J. W. Campbell

too stiff a batter. Flavor with vanilla.—

COCOA ICING

confectioner's sugar, 1

2 tbsp. cocoa and 2 tbsp

1-3 cup butter, 11 cups
thsp. butter, 3% tsp. vanilla,
strong coffee. Mix in a soup plate and spread it on before
it is cold. Will ice 2 cakes nicely.- Miss Grenside
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WAR TIME COOKERY
SCOTCH SEED CAKE

% Ib, butter, % Ib. sugar, 6 eggs, 12 oz flour, (¢

cups), 12 oz. peel, 4 oz sultana raisins, 4 0z. blanche«
almonds. Mix together butter and sugar. Beat eggs
well and add them, then flour and the other ingredients be
fore stirring. Add a tsp. baking powder to the flour. Bake
1% hours. Mrs., Hugh Munro¢

This makes a very good fruit cake, which keeps 1«

months

MOCHA ICING

1-3 cup butter, 1% cups confectioner's sugar, 1 thsj

strong coffee infusion. Cream butter and sugar then ad

coffee until right consistency to spread Mrs, Theobald

MAPLE SYRUP ICING

1 cup maple syi Boil till it threads and add to the«
Miss 1. Farlinge

beaten white of an ¢

COOKIES

-
SCOTCH OAT CAKES

2 cups granulated oatmeal, % ¢ 14 cup me
18868 1% thsp. salt Roll out in a thin sheet and cut
squares Bak« 20 minutes in moderate oven Tt
makes 3 dozen « racker Mrs., Theol

{ OATMEAL COOKIES

1 cup sugar I cup butter or % lard, 2 eggs, 2 ths

sour milk, (I use a stir-spoonful), % tsp. soda, 2% cu)

flour (small) 2% cups oatmeal (fine). You can use swee

milk, but if yvou do, substitute baking powder for soda. D '
not mix too stiff. 1 find some oatmeal requires more mill :
Roll out, bake and watch your oven carefully lest the
scorch as they cook quickly Miss M. Ross
SCOTCH SHORT BREAD

% Ib. butter, 3 large thsp. pulverized sugar beate ;
to eream, then add as much flour as can he kneaded int !
this, roll about 1% inch thick on piece of thin paper. Balks i
25 to 30 minutes, Mrs. M. Hermisto :
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COOKIES

OATMEAL MACAROONS

2 eggs, 1 cup sugar, % tsp. salt, butter size of an
2 tsp. baking powder, 2% cups oat

salt, butter, wvanilla,

then oatmeal and baking Drop large tsp. onto a
over an inch apart. Bake in slow oven,
Miss Agnes M. Alguire

egg, 1%tsp, vanilla,
meal Beat eggs light, add sugar,

powder

well buttered tin,
take off tin cargfully

PEANUT COOKIES

12 cup sugar and 1 egg

Cream 2 tbsp. butter and add %
soda and 1 tsp. cream of tartar

1 tsp
thsp

and butter mixture and add 2
Drop from tsp. on but
Mrs. Mickleborough

to 1 cup flour add
Combine with sugar
milk and 1 cup chopped peanuts,

tered pans and bake,

SCOTCH BREAD

sugar, 8 oz, corn starch, 1 Ib
work with
Work on

bake in hot

Mrs. Floyd

1 Ib, butter, 10 oz.

flour Squeeze water from butter, add sugar
hands, gradually add corn starch and flour
board, roll to % inch. Cut to shape required

oven,

COCOANTUT DROP COOKIES
2% cups flour, 1 cup butter, 6 oz. cocoanut, 1%
scant cup fruit sugar, 4 eggs, 1 tsp. baking powder. Drop
in small spoonsful on buttered baking tin and bake in
ck oven about 8 minutes.— Miss Ida Cline

CRUMPETS

1 p brown sugar, %% cup butter, 1 egg, % tsp
oda 2 tbsp vur milk, 13% cup flour, 3% small spoon
, pice, 1 cup chopped raisins, pinch salt Mix butter,
¢ sugar, egg together, then flour and spices, milk and
] soda, floured raisins, make stiff and drop in rough lumps

put while warm in warm tight re-

n pan. Bake quickly,
Mrs, Frank Hall

ceptacle

DOUGHNUTS (SOUR MILK)

% cup butter (scant), 2 eggs, 2

§ 11 cups sugar, %
! cups sour milk, 2 tep. soda, flour enough to make it stiff
£0 as to roll out. Cut out and fry in fresh boiling lard.

Miss G McCracken
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WAR TIME COOKERY

LACE CRISPS

1 thsp. melted butter, 1 cup sugar 2 eggs 1 tsp

vanilla, 2% cups rolled oats, ¥ tsp. soda, 1 tsp. cream
f tartar. Mix well and drop by small tsps, on buttered
tin Bake in a moderate oven § or 10 minutes till they
get a nice brown After taking from oven let them stand
a minute and then take them off the tin with a thin knife
Put on pastry board till cool. Mrs, D. B, Maclennan

HEAVENLY FOOD

1 cup dates cut, 1 cup walnut, broken 2 eggs beaten
separately, % cup sugar, 3 heaping tbsp. flour level
tsp. baking powder, pinch salt Bake in thin sheets and

Mrs. Harkness

when cool cut in squares

DOUGHNUTS (SWEET MILK)

3 eggs, 1% cups granulated sugar 4 cup outter

tsp. salt, beat well together, add 2 cups milk, then 4

tsp. baking powder sifted with the flour Use flom
enough to make a stiff dough and fry

Mrs, W, J. Derochie

TRILBYS

1 cup ro 1 1p flowr 12« brow Suga
12 tsp. soda Igtsp. =alt, 14 cup butte ¢ cup thick soun
1ill Mix first § ingredients; « \ er, n
adually Dough should be soft Ro yut and cut as
cookies Put two cookies together wit ite fil £gh
tween them Bake in a moderate oven
DATE FILLING—1% 1Ib. dates 12 cup sugar 1 cup
water Wash and stone dates, add sug and water and
cook until mixture becomes a paste;

Miss H. MacKenzi¢

COCOANUT PUFFS

Whites of 3 eggs beaten light, 1 cup granulated sugal
IPut in double hoiler and cook 20 to 25 iinutes, stirring
frequently Before removing from stove add 1 tbsp. dry
lavor with

corn starch Next add 2 large cups cocoanut, [
1 tsp. vanilla. Drop on buttered tins and bake in a slow

oven Mrs. Harkness
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COOKIES

MOCHA CAKES

inch cubes. Make

v plair 1t rich) cake cut in

18 follows Wash salt from 3 or 4 tbsp. butter,
sp. boiling water and sift icing sugar into the mix-
it is of the consistency of butter Butter the cubes
sides with this mixture Roll in almond nuts that
en blane i, browned in the oven and rolled till

Miss 1. Bilsland

OATMEAL AND COCOANUT CAKES

ip whi sugal 14 cup butter (or lard), 1 cup
1 e oanut 1 cup chopped raisins, 1 tsp
thsy r milk 2 cups flour, 1 tsp. vanilla
wutter 1 sugar, add cocoanut and raisins, put
milk id oatmeal and flour, drop on buttered
ike in 2 quick oven. Miss 1. Farlinger
DOUGHNUTS
up Sy 1k, 1 cup sugar, 2 18, 2 tsp. bak
powder, 5 tsp. soda, 1 tbsp. melted butter, 1 tsp
lour t out soft Mrs. A, Adams
GINGER SNAPS (EGGLESS)
up n ses, cup brown sugar, % cup lard and
nelted 2 thsp. ginger, 1 tsp. cinnamon, % tsp
1 tsg dissolved in % cup boiling water. Flour

Mrs. H. B. Ransom

to roll out.—

together ar

GINGER SNAPS

. molasses 1 cup sugar, 1 cup butter and lard

1 thsp. ginger. Mix

oleomargarine, 2 tsps. soda,
Remove from stove

*t come to a boil.

flour to stiffen. IRoll thin.—

1 enough
Mrs,

Harkness,




CANDIES

“Candied apple, quinece and plum and gourd,
And jellies smoother than the creamy curd,
And lucent syrups tinet with cinnamon,
Manna and dates in Argosy transferred

From Fe ind spiced dainties everyone
From silken Tamacrand to cedared Lebanon.”

SEAFOAM CANDY

3 cup brown sugar, 1 cup cold water, 1 %
bsp. vinegar 30il to the hard ball stage (258 degrees)
Have the whites of 2 eggs beaten stiff and pour the candy
nto them, beating till stiff, add nuts and vanilla and
pread on a buttered platter Cut in squares when firm,
but before it becomes too hard Mrs, Netten

MAPLE CREAM
1 cup whi sugar, % cup brown sugar, 1 cup maple

yrup, 1 cup milk 1 small piece of butter Mix this well

before placing fire then cook until it forms a soft ball

in water, wh ne, add 1 tsp. vanilla, chopped walnuts

and dates ar eat in a dish of cold water Miss H. Irwin
STUFFED PRUNES

Wash large prunes in warm water steam 1 hr. and re-

move the stones, Stuff with 3% a date each, walnut meats

powdered sugar fill them full
if made a week before

Miss R. Hermiston

chopped fine dnd a little
and roll in powdered sugar. Best

using

MARMALADES

RHUBARB MARMALADE

1 cup rhubarb, juice and pulp of 1 orange, 1% cups
granulated sugar, 12 cup blanched almonds, 1 thsp.
Cut rhubarb in small pieces, to each cup add
1 tbsp. lemon juice and
until the sugar is

lemon juice
the juice and pulp of 1 orange,
% cup granulated sugar. Let it stand

Boil rapidly until transparent then add almonds,
30il up once and put into glasses,
Miss Nellie Macfarlane,

dissolved.
cut in thin pieces.
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MARMALADES
GRAPE CONSERVE

5 Ibs, grapes, 5 Ibs. sugar, 5 oranges, 1 pkg. raisins,

Pulp grapes and save skins. Boil pulp gently till seeds are

loose then strain through a wire sieve and remove seeds,

add skins, raisins and rind of 2 oranges (cut fine) cook

hard 20 min. then ad dorange juice and sugar, boil 10 min-

utes and bottle as Jelly is bottled.— Mrs. Farrand Hall

GRAPE FRUIT MARMALADE

Take 6 grape fruit and 6 lemons; cut each fruit in

quarters and slice the gquarters through pulp and rind as
thin as possible discarding all seeds. Weigh the prepared
fruit and to each 1. add 3 pts. of cold water, set aside for
Let boil gently until the rind is perfectly tender
then set aside until the next day. Weigh the material and
to each pound add 1 ™. sugar. Let cook until it thickens
enough to hold up the peel. The mixture will thicken still

more on cooling and care must be taken not to cook it too
-Mrs. Bradley

24 hours

much. When done pour in small glass jars.

FIG MARMALADE

Cut rhu-

6 Ibs. sugar, 6 Ibs. rhubarb, 2 Ihs figs.
barb up fine and add sugar and let stand over night. Then

cut figs fine add to rhubarb and sugar. Cook until it looks

“Flggy,” stir often.— Mrs. Farrand Hal

TOMATO MARMALADE
6 Ib. tomatoes, 6 Ibs. sugar. Grated rind and juice

of 6 lemons, 3 tbsp. ginger. Cook till thick.

CARROT MARMALADE

2 cups cooked carrots, 4 cups sugar, 2 lemons. Wash

and scrape the carrots and cookin boiling water until
tender, drain and put through the meat-chopper. Add the
juice and grated rinds of the lemons, and the sugar. Cook
slowly about half an hour, or until the consistency of mar-

It tastes like a fine orange marmalade.—

malade.
Mrs. Harkness.




PICKLES

TOMATO RELISH

30 tomatoes, 4 large onions (spanish), 6 pears and ¢

peaches, 4 cups sugar, 2% tbsp. salt, 5 cts. worth of
mixed spices 1 bottle malt vinegar (Cross & Blackwell's)

Cook until thick

CELERY SAUCE

3 bunches celery chopped fine, 30 ripe tomatoes,

large onions, 3 cups malt vinegar, 2 cups sugar, 3 tbsp

salt, 1 red pepper cut fine Boil slowly for 2 hours
Mrs, Floyd

PEPPER SAUCE

12 red peppers, 12 green peppers, 12 onions, (large)
Pour over all boiling water
21,

Put all through meat grinder,
lL.et stand 15 minutes. Drain, add 1 qt. white vinegar,
0z. mustard seed. Boil

Mrs. Harkness

cups brown sugar, 3 tbsp. salt, 1
15 minutes. Bottle when hot

FRENCH MUSTARD

6 large ripe tomatoes, 6 sour apples, 6 onions boiled
ynd put through a sieve, 1 gt malt vinegar, % Ib. mus-
tard, 1% large cups sugar, salt to taste. Boil 20 or 30

minutes, bottle and seal.— Mrs. G. C. Smith

MOCK OLIVES

Have perfectly fresh midget gherkins and lay in brine for
3 days, then drain and rinse in cold water. Put in pickle or
olive bottles and fil lup with half olive oil and vinegar
Seal and occasionally turn up side down.— Mrs. Young.

PICKLED PEACHES

% peck peaches (peeled), 2 Ibs. sugar (brown), 1 pt
vinegar, 1 oz stick ¢innamon, stick 4 whole cloves in
each peach, boil sugar, vinegar and cinnamon 20 minutes
then put in peaches and boil till soft.—Mrs. Farrand Hall
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PICKLES
CURRY PICKLES
Put pickles in salt and water

then drain off and they are ready for dressing. To 1 ¢
mustard, 1% cups brown sugar, I i

to stand for 24 hours '

vinegar add 6 tbsp
cup flour, % oz. tumerie,
iste 3oil together till thick Drop pickles in this ar
minutes Mrs. E. H. Brow:

% oz. curry powder, salt

hoil well for a few

INDIAN PICKLE (NOT COOKED)
1 gal. vinegar, 3 oz. ginger. 1 oz. turmeric, 4 0
salt, 4 oz. mustard, 5 oz. mustard seed, 1 oz. curry pow
der, % o0z. cayenne pepper,
together and add pickles as you get them
Mrs. W. L. Macfarlan¢

3 cups brown sugar. Mix a
onions, cucum

bers and cauliflower.

CORN RELISH

1 doz corn, 1 small cabbage, 2 large red peppers

% b, mustard, 3 pts. vinegar, 3 cups gran. sugar, !:
cup salt, 2 Ibs. celery seed or 2 heads of celery. Mix, boil n
30 minutes and can hot Miss Edna Cummin; na

CUCUMBER PICKLES

and fill sealers, add-4 tbsp. sugar,
1 tbsp. salt, cover with vinegar and
Mrs. W, J. Derochie

Wash cucumbers
1 thsp. mixed spices,
seal tightly.

MUSTARD PICKLES

2 qts. onions, 2 qts. green cucumbers cut in smal i

pieces, sprinkle with salt and leave over night. In the morn
ing scald in same liquid and drain.

DRESSING FOR PICKLES--1% gal. vinegar, 2 cups

brown sugar, 2 tbsp. mustard, 2 tbsp. turmeric, 2 tbsp

flour, 1 red pepper. Heat until it thickens and pour over

pickles and seal.— Mrs. C. D, Sargent

ROUND OF BEEF (SALTED)

14 Ibs round beef, 1 Ib. coarse salt, % Ib. browr
sugar, % oz all spice, 2 oz. ginger, % oz salt petre,
tsp. soda. Rub dry into meat. Turn every day or two for
2 weeks. Soak a few hours in cold water before cooking
Boil 4 hours and let cool in water in which meat was boil-
ed. Will keep for a long time,— Mrs. W, A, Stewart
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WAR TIME COOKERY

PICKLE FOR TONGUES, HAMS, ETC

2 gals water, 3 Ibs, coarse salt, 2 Ibs. sugar, |

salt petre, % Ib. whole mixed spice, 1 tbsp. soda. Put on
stove and let boil for 5 or 10 minutes. When cool, put
in for 2 weeks, and hams or beef for 3

Mirs.D.B.Maclennan

0z

ongues or bacon

weeks
PICKLED BEETS
Seleet young beets, boil till tender, remove skins
ind put in sterilized jars. Make a syrup of 1 cup white
wine vinegar, 1% cups water, 1 cup granulated sugar,
% tsp. peppel 1 tbsp. salt, heat to boiling point, pour

over beets and seal Mrs., Sargent

CHILI SAUCE
18 large ripe tomatoes, 6 onions, 6 small red pep
peppers, % cup brown sugar, 2 cups vinegar, salt to
tate Peel onions and tomatoes, take out core and seeds
from peppers. Chop all very fine, add sugar and salt
Joil slowly until the uixture becomes quite thick, then

wottle, — Miss Edna Cumming

CANNING AND PRESERVING

CANNED CORN
Take 9 cups corn cut off cobs, 1 cup sugar, ¥% cup

salt, 1 pt. boiling water. Boil 5 minutes and bottle hot,

put in hot sterilzed jars. Before preparing for the table,
soak in one pint of cold water for one hour. Strain and

heat in the usual way. Mrs. MacHaffie

RAW CANNING OF SMALL FRUIT

Small fruit like raspberries can be sterilized so as to
retain their shape, color and natural taste without actual
cooking. Pack jars with fruit and fill with boiling syrup,
seal tightly. Put jars in kettle or washtub and fill to the
tops of jars with boiling water; cover with a blanket and

as the water cools tighten the tops and turn upside down to
Put in paper bags to keep the

be sure they are air tight
color. (Good.)
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CANNING
CANNED BEANS

boiling water, 8 Ibs, string beans. Boil 15 min-
ites, then add % b, salt. Boil 5 minutes more, Can while
When you want them, soak in fresh water a short time
Mrs. Finnemore

§ pts

not
8 they will taste too salt.

HEAVENLY JAM

granulated sugar, rind

5 Ibs. blue plums, 5§ 1Ibs,
oranges, juice 2 lemons Halve and remove stones from
add sugar, oranges and lemon juice and cook

plums,
310 minutes Add 1 Ib. English walnuts (chopped) 1
aisins, and cook just 10 minutes longer.—Mrs. Cavanagh

CANNED APPLES
If you have an abundance of early apples, a good way
to keep them is to make of them a thick sauce without
sugar and while boiling hot fill jars, partly screw down tops

wnd steam for half an hour. This will keep its fresh taste

for months Add sugar as required.

CANNED RED PEPPERS

Wash 1 doz. large red peppers in cold water, cut

slice from stem end of each and remove seeds; cut in thin
trips around and around the peppers, or in ghort lengths
let stand for 3 minutes; drair

Drain and pack into jars. T
point

‘over with /boiling water;

wnd plunge into ice water
qt. vinegar allow 2 cups sugar, bring to boiling
boil 15 minutes; pour over the peppers, seal jars. Nice for

seasoning or for decoration of dishes

i CANNING GREEN BEANS

Remove back string and split green beans lengthwise
layer of salt in bottom of crock, then two or three
nches of beans, salt and beans in alternate layers tik
crock is nearly full; cover with plate and weight on top
When required for use, take out quantity needed and wash
in colander and soak for a few hours. Green corn can b«
cut from cob and preserved in same way. This is muc!

less trouble than canning and fully as good to eat,
E. Howard

put
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RULES FOR CANNING
1. Wash product

5. Add syrup to fruits

vegetable
7. Sterilize the requir

9. Invert jars to cool
10. Always use NEW

the jars in the canne

the boiling point or

is taken out of canne

zhten jars Repeat the

I''ME TABLE FOR BI

strawberries
‘omatoe oue *%

WAR TIME COOKERY

METHODS OF

ONE-DAY METHOD

ghtened and jar set aside to cool. On s

FRUITS AND VEGETABLES

Scald, blanch or steam vegetables and hard fruit
3. Plunge in cold water,

4. Pack in sterilized jars

to almost fill; hot water and sa

6. Adjust rubbers and partially tighten covers

ed length of tir

8. Remove jars tighten covers

rubber rings It will pay

STERILIZATION

By this method is meant plac-

r and heating them continuously

ibove it, for several hours, This
hod is less trouble, takes less fuel, and is very reliable
INTERMITTENT OR THREE-DAY METHOD-—The
sr at 1 hour's time; the clamp is

econd day, loosen

amp, place in canner and boil for 1 hour Remove and

third day This method is advis

le for peas, bear corn and greens

JANCHING AND STERILIZING

Blanch Sterilize
Minutes

\pples, (whole) 2 15-20

\pples (sliced) 1 15

paragus 10-156 60-90

L eans 10-16 90-120
" Jeets 8-5 60-75
Arrots 3 60

auliflower ....cccvi0000000000 3 60

1erries 3 60
rn P T % = 0 =156 180-240

PAD ADPDIOB .oaccicocsocsssssnnsns 1-2 20

PRDOB. s s TN PR R np ey e SRS 16

eaches, Pearsand Plums ............ 1-2 156

neapple saussPEPePINS D OENERS b 30

mpkin, Squash .......c0000000 6-156 60-90

BABDDOITINE s csvenissrssns s e 10

:hubarb DS SN R e 1-3 16

8

20-30

g

EEN
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INVALID DISHES

DENSITY OF SYRUP FOR FRUITS

Boil 2 parts water with 3 parts sugar; for rich syrup
hoil longer

For vegetables add 1 level tsp. salt to each qt. jar of

vegetables
INVALID DISHES
MILK TOAST
Two slices of fresh toast cut in neat strips Scald 1
1p of milk vdd salt and a small piece of butter Pour
er toast and serve at once

'ARD

CcupP Ct
One lightly beaten fresh egg in a cup which fill

ith milk, pinch of salt and put in water on stove and

ok till set

STUFFED POTATO

1 large smooth baked potato, 1 tsp. butter, 2 tsp
milk, salt and pepper. Cut carefully down one side, re-
move the inside, mash and add other ingredients; return

the shell and place in hot oven till a nice brown

OATMEAL GRUEL

14 cup oatmead, 2 cups cold water Soak meal for
an hour in cold water, stirring occasionally., Strain and
bodil for 156 minutes. Season with salt, sugar and nutmes.

If too thick add rich milk.

MILK AND WHITE OF EGG

Put @ cup of milk and the white of an egg into
a jem jar, cork tightly and shake for 3 minutes Either
salt or sugar can be used for flavoring.

BEEF JUICE
Round or rump steak cut in small pieces, Have a very
hot pan and sear meat very quickly, then squeeze through

a potato ricer
i
: 75
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WAR TIME COOKERY
RAW BEEF SANDWICHES

Put raw beef through meat chopper and spread on
thin bread and butter with a little salt and pepper.

OATMEAL JELLY

4 oz. oatmeal, 1 qt. cold water; soak overnight and
boil down to 1 pt Salt and strain while hot Pour into

mold and serve with sugar and cream

OYSTER BROTH (good.)

Take % pt. milk and % oyster liquor, cut % doz
oysters in small pieces, put in the cold mixture and boil
slowly for 15 or 20 minutes. Strain and serve,

BEEF TEA

1 Ib. rump or neck steak, cut in small pieces and put
n a jar with a pinch of salt and two tbsp. water. Let
stand for two hours and put in a kettle of cold water on
the stove and gradually come to a boil and cook until the
liquid loses the red color. Strain off, set to cool and skim

off fat Stir before rewarming a small portion

MISCELLANEOUS

HOW.TO MAKE COFFEE FOR A LARGE NUMBER 0O}
PEOPLE

(Amounts necessary for 50 People.)

% Ib. coffee, 8% qts, water, 1% qts. cream or 3 qts
scalded milk. Use a boiler or some large vessel. Moisten
coffee slightly with cold water, divide into 3 or 4 cheese
cloth bags. Tie the bags near the top so that the coffee
may expand. Have the water boiling and slip bags into it
Boil about 10 minutes or until coffee is a rich brown colour
1 Ib. of coffee serves 75 people.— Miss Elsie Kilgour

FURNITURE POLISH

8 oz. raw linseed oil, 3% oz. alcohol, %oz butter of
intimony, % oz. muriatic acid, % pt. vinegar. Mix thor-
oughly and keep in closely corked bottle. Do not use on
pianos Macdonald Institute, O.A.C




MISCELILANEOUS
SILVER POLISH

1 cup methylated spirits, 2 tbsp. household ammonia,
14 cup precipitated whiting, Mix ingredients and keep in
closely corked bottle, Shake thoroughly before using. Pre-
cipitate whiting by putting in jug with water, leaving over

night, and in morning pour off water.—
Macdonald Institute, O.A.C

COUGH MIXTURE
1 teacup linseed, % Ib. xxn,mn.\‘. 2 oz. licorice, 1
gal. water Boil together till it is reduced to 1 qt., then
When cool add % Ib. powdered rock candy, or loaf
juice (about 1 tbsp.)

strain.
sugar and a little vinegar or lemon
Take a dessertsoonful frequently during the day, or when-

ever the cough is troublesome.,— Mrs. Netten

BAKING POWDER

1 Ib. cream of Tartar, %% b, sod: 1 pkg. corn
starch. Sift all well together three « four times, put
away in air tight sealers. Use the amount recipe calls for

Ruby Derochie

HAND LOTION

2 oz. linseed meal, 1 qt. soft wate Boil to % the
4 oz. glycerine
stove add 1 tsp

Mrs., Munros

quantity, strain through cheese cloth. ad
and bring to boil Just as it is taken fre

carbolic acid.

HAND LOTION

% o0z gum stragithin, 5c¢. worth cologne, 5He. worth
glycerine. Steep the gum overnight in 1 cup water, Mi

altogether and add water to make as thin as desired.
HELPFUL HOUSEHOLD HINTS

As substitutes for beef, bacon and wheat, use fish
poultry, rice, cheese and beans

Instead of flour for thickening purposes use corn
starch.

Allow 1 tsp. corn starch mixed with ¢ tbsp. salt to pre-
vent salt from lumping.

A sprinkle of salt added to white of egg will make it
beat up more quickly, 1 thsp. water al#o adds to bulk and
lightness.
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I''ME COOKERY

HOUSEHOLD HINTS

rub over with alcohol
found useful in the kitchen
ke very good kitchentowels when

of coarse It dissolves easily

Use maple syrup or molasses

f white flour in which to roll

warmei in which t place
» dry. When dry put through
purpose
esh, wrap the loaf in a damp
wnd put in oven till eloth is dry
Wn a quantity of flour on

nd keep for future use

neats should be carefully trim
in with a little water added
woking Keep each kind sep

often be used instead of butter

¢ bottles or jugs may be made
ibout 2% inches in size, pouring
he quares, while bottles are
ide down, over the necks

er top of bottle
MOVE STAINS

from cotton goods was!

wed by dipping stained part in

i or by applying oxalic acid to

saturate spot with lemon juice

hours i1 I

by using Ivory soap and

llen goods. Either is safe for

may be removed by wetting
ring with glycerine and letting

1sh with cold water and hard
1wams in a strong solution of salt

» prevent fading

wste food, save it
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THE SUGAR BOWL

PITT STREET, CORNWALL

C. . ARMSTRONG, . Proprietor

3oft Drinks, Confectionery, Ice Cream

")

Frash Stock of the Choicest Fruit
aceived daily. Purchase vout
it the Leading Fruit Store—

THE SUGAR BOWL

er in this book was made by the

'r Company, Cornwall, Ont.







THE KODAK STORY

Is a continued and
never concluded

story that fascinates

everyone. It may be
the pictare of inter-
esting places or still
more interesting peo
ple. You can make
it history with an
autographic kodak
for youn date it when

you make it

MEDICAL HALL CO.

Quality Counts with the Cook

and that is why you can depend on us for the

BEST GRADE OF GROCERIES

' Our Motto : “Satisfaction Guaranteed.”

FAWTHROP BROS.

GENERAL MERCHANTS
Cornwall, . . Ont.
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PICKLES gi

Whenever a lunch or an outing is suggest- |

ed some people suggest pickles; pickles ||

il there you are, right where the trolley com- i

i
|
f
%

{ Arrange for Private Picnics |
! {

i as often as you can during the summer {

|| suggest picnics; picnics suggest parks; and 5,:

{;\

pany comes in strong !

ST. LAWRENCE PARK |
i Is the place to enjoy a Picnic |

And you don’t have to like pickles to like f

the place.

{
)
Or take the family to St. Lawrence Park {

season. i

Cornwall Street Ry.,
Light & Power Co., Ltd. |

!
é
!
i

{
!
e S e ST ST ST T T )




