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Do We Clean All Our Yeas?

BECAUSE—no Tea is clean as it comes from the
plantation, packing house orgo-down. The
accumulated dirt, dust and fibre from the dust-
laden winds while still on the bush, from the
factory where it is packed, and from the jute
Hessian shelves upon which it is cured should all
be removed before it is sold as an article of food.

This is why, as Tea Specialists, we clean
every pound of Tea we sell.  This is one of the
reasons why we are known as the leading Tea
Specialists in the city. We are not Tea Special-
ists in name only. Ouwr blends are famous be-
cause of the fine flavors and the extraordinary
values we have produced by skillful blending
and because of the very large variety we keep.
Try one of our blends,

Just a Word About Our COFFEEY

25 per cent. of the value is in the Fresh Roast

This is why, as specialists, we roast our own
Coffee,
We are the only Retail Roasters in Hamilton
Tea Cleaned by Electricity.
Coffee Fresh Roasted.
Spices Absolutely Pure
We are Specialists first, last and always, You eannot

ask for anything good in these lines that we do not keep
in stock. Try it.

The Marshall Tea Co.

191 KING STREET EAST

Will move to John Street South in August.
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It Pays To Think

Our advertising is not done to sell drugs and medicines to
you and no more.

We advertise merely to bring vou to our store where you
can see and examine and think for yourself. We rely on
the judgement of our patrons once they get inside our store to
decide for themselves whether or not we give big values for
their money.

Walter A. Howell

DISPENSING CHEMIST
King and Emerald Sts. Phone 424
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BEWS BROTHERS

TAILORS

IMPORTERS OF FINE WOOLENS

o’

93 EAST KING STREET

HAMILTON, CANADA

TELEPHONE 1121 ———=m
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Soups

FISH sSouP,
(Mrs, Leslie.)

Take a 2% Ib. haddock, wash well, cut head, tail and back bone and
fins off and put in Emt with 3 cups cold water and let simmer with pepper
and salt about 1 hour or 1) hours. Then strain and put in % cup
ground rice and let simmer again for a few minutes, then add 3 cups of
rich milk with a good sized piece of butter and put on stove again. Rolled
biscnit can be used instead of rice.

BEEF BOUILLON,
(Selected.)

Put 2 lbs. of minced fresh beef in 2 quarts of cold water, bring to
boil and let simmer for ) hour, then add 1 carrot, 1 onion, 1 stalk of
celery and 1 sprig of parsley chopped fine; let simmer 1 hour longer,
strain through sieve into earthen bowl. Next day remove the fat, add 1
Ib. of minced lean beef, bring stock to a boil and let simmer again 20
minutes, season with salt, pepper and celery salt. Serve hot in cups,

CHICKEN BOUILLON.
(Selected.)

Cook for 30 minutes 2 stalks of celery, 1 slice of onion, 6 pepper corns
and half a bay leaf in 3 pints of clear chicken stock; strain and when
cold remove ail fat. When wanted heat to boiling point, add a little salt
and serve in cups.

CHICKEN GUMBO.
(Selected.)

Cut the pods okra (gumbo) in % inch pieces, boil until tender in 1

quart of stock, add the meat of cooked chicken cut fine. Season to taste.

IDEAL BEAN SOUP,
(Selected.)

Take 1 cup of dried beans, 2 quarts water, ) tablespoon sugar, 1
tablespoonful butter, 1 tablespoon of flour, salt, pepper to taste. Soak
beans over night in 3 quarts of water (cold). Next morning drain, put in
soup pot with 2 quarts of fresh water. Salt pork cut dice shape, the neck
and parts of a chicken usually left on platter, and a few bay leaves.
Apiece of red pepper tied in a bag. The chicken may be omitted if de-
sired. Let simmer 4 or 5 hours or until beans are perfectly soft, add
water from time to time if necessary. When nearly done add flour and
butter, previously cooked together, adding a little of the soup to give
smoothness to hold together, otherwise the particles of beans are liable to
separate. One small onion may be boiled with the beans if desired.

TOMATO SOUP FOR FOUR.
(Mrs. E. J. Whyte.,)

1 small onion, 1 teaspoon butter, sprig parsley, 5 can tomatoes, 1
large teaspoon rice. Fry onion until brown, strain tomatos through sieve,
add this to onion, sufficient quantity of stock or hot water, then add rice
and simmer 20 mnutes. Season to taste.

CREAM PEA SOUP.
(Miss Jessie McDonald.)

1 can of peas cooked very soft, rub through a sieve and add enough
water to make a good pint; season with salt and pepper to taste. Heat
in double boiler 1 pint of milk, thickened with 2 teaspoons of flour, rub
smooth in a very little cold milk, cook about 10 minutes and add butter
about size of an egg, stir well and add hot pea liquid, strain and serve hot
with salted wafers,

Cream Corn Soup may be done the same way.

1
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Diamonds
No firm in Canada is in a belter position fo furnish
diamonds at close prices.
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Having had many years experience buying diamonds
direct from the Amsterdam cutters gives us
expert knowledge as to diamonds.

We ask your careful examination of our special
Solitaire rings at $25, $50, $75 and $100.
They are wonderful values.

NORMAN ELLIS

s JEWELER »
21-23 King Street East - Hamilton
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CREAM OF PEAS.
(Jessie B. Lees.)

1 cup canned peas, 2 cups water, 4 cloves, 1 tablespoonful eream, 1
teaspoonful butter, 1 teaspoonful flour, salt and pepper to taste. Boil peas,
sull.'{x-mwr and cloves in water and then mash and strain. Add butter
and flour and when it comes to a boil add cream. This recipe is enough
for four or five people.

KIDNEY SOUP.
(Mrs, Hall,)

1 beef kidney, 1 onion, 1 quart water and 1 tablespoon flour and %
cup of eatsup and pepper and salt to taste. Wash kidney weil and have
ready a saucepan with a little butter in it; into this put the kidney and
flour, let brown and then add everything else and let cook for an hour
and a half. Strain before serving. Enough for four people.

VEGETABLE SOUP,
(Mrs, Hall)

Take a picee of nice boiling beef with a bone in it, to this add enough
water to cover, add one earrot, ) turnip, 1 onion. (‘hnr all very fine and
add 2 tablespoonfuls of split peas and 2 tablespoonfuls of barley. Let
boit for three hours,

GREEN PEA SOUP.
(Isabelle C. Lees.)

1 can peas. 1 pint water, boil for 20 minutes and rub through a
colander. Melt in a saucepan a tablespoonful of butter and 1 of flour
until it begins to brown, then pour the peas into it, add pepper and salt,
also a little mint; mace gives this soup a very pleasant flavor,

TOMATO SOUP.
(Mrs. Peter Smith.)

1 quart stewed tomatoes, 2 tablespoons flour, % teaspoon mustard, 2
cups water, X teaspoon soda, 2 cups milk. Boil tomatoes with water
added, 10 minutes. Add to tomatoes 2 cups of milk, butter size of an
egg, soda and mustard mixed with a little milk, pepper and salt to taste.

SCOTCH BROTH.
(Mrs. Logan.)

3 Ibs. beef, 3 cup pot barley, 1 large carrot grated, 1 large onion,
small piece eabbage, small picce of turnip (cabbage and turnip chopped
fine). Put on barley with half a gallon of water and let boil for one hour,
then put in meat and vegetables and boil two hours. Do not add any
more water in the last hour's boiling. Salt to taste.

ASPARAGUS SOUP,
(Mrs. J. B, Turner.)

2 bunches of asparagus, 1 pint of rich milk, 1 pint of water in which
asparagus is boiled. 2 tablespoons flour, 1 saltspoon salt, dash of pepper.
Cut tips off and cook separately. Cut up stalks and boil until tender and
rub through sieve. Blend together butter and flour and seasoning and
add water and milk and let boil 3 minutes. Put in tureen and pour soup
over and serve immediately.

CHICKEN BROTH.
(Selected.)
Take a large fowl, pick clean and draw, wash carefully and put in
water with a little sait. Cover tight and cook slowly 3 hours. Rice or
dumplings may be cooked in the brath. Broth should not be served clear,

therefore roll some flour and butter into the shape of an egg and dissolve
in boiling soup.
2
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When making up your Pastry Recipes ask for

FEARMAN’S

Pure
Kettle Rendered Lard

You cannot make good pastry without good Lard
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and there is no lard quite so good as Fearman'’s

Made Under Government Inspection.

Fearman’s English

Breakfast Beacon

GEdnagnzREEzrzans

L5

is used from St. John’s N.F. to Vancouver, B.C.
and is justly celebrated for its superior quality.

Use it when making up your Breakfast Menu.
-y

Sold for over 50 years by

F. W. Fearman Qo.

LIMITED
17 Masnab Street North Hamilton
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CAULIFLOWER SOUP,
(Selected,)

1 medium sized eauliflower, 2 cups scalded milk, 4 cups cold water, 4
tablespoons butter, 4 of flour, 2 tablespoons of grated cheese, 2 teaspoons
salt, 2 sices of onion, 1 egg yolk, few grains cayenne. Cook cauliffower
in water until tender, drain and press through sieve, add scalded milk,
Cook onion in butter, add flour, when well blended add cauliffower and
seasoning. Cook 5 minutes, strain, add yolks of eggs slightly beaten and

cheese.
Fish |

FRIED OYSTERS. |

(Selected.) l

Puat the oysters in a colander, pour water over them, then take out

and wipe dry. Prepare enough crackers rolled fine, season with pepper !

and salt and put on a platter. Beat 1 egg and dip the oysters in it, then

roll in cracker erumbs and lay them on a plate covered with cracker

dust. Fry crisp and brown in hot lard or butter (butter preferred) or
half each. Serve at once.

HOW TO COOK FRESH HERRING TO SERVE COLD,
(Mrs. ). Leslie.)

Take out bones and sprinkle with salt and pepper and roll in flour
Butter your baking dish well, then lay your rolled fish in close together
with picces of butter. Then pour over them half vinegar and water and
bake until liquor is all absorbed.

SALMON LOAF,
(Mrs. Longhurst.)

1 can salmon, 4 eggs, 2 cups bread crumbs, 1 tablespoon butter, %

teaspoon sage, pepper and salt. Mix all lightly., Steam 1! hours,
STEAMED FISH—SALMON.
(Selected.) .

Wrap 4 lbs. of salmon in a piece of cheese cloth, set in a plaie in
steamer and cook until fish separates from bone, from 45 to 60 minutes
according to thickness of fish. All other fish may be cooked in this way

FISH BALLS,
(Mrs. Alex. Wilson,)
To » can salmon add twice quantity mashed potatoes, 3 eggs, 1
tablespoon butter, season with salt and pepper. Make in oblong shape
dip in egg, roll in bread crumbs and fry.

BROILED FISH.
(Selected.) _
Wash and drain the fish, sprinkle with pepper and lay with the in-
side down upon the gridiron and broil over fresh bright coals. When
nice and brown turn for a moment on the other side, then take up and
spread with butter and serve.

SALMON LOAF.
(Mrs, J. B. Turner,)

1 can of salmon, liguid drained and kept, 1 cup of bread crumbs, 4
eggs, 4 tnhic-a{ymnn of melted butter, a little salt and pepper; put in
buttered mould and steam 1 hour.

DRESSING.—1 cup of milk, 1 tablespoon corn starch, 1 egg, pinch
of red pepper and salt. Scald milk and add corn starch and egg. Cook
a minute longer then add liquid from salmon with a little butter. Pour
over loaf and serve hot or cold.

3
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UPTON'S ¢

o

M

Orange Marmalade &
e ——— _ )
Served with toast makes a tasty breakfast. Get :‘3

a 1 0c jar from your grocer and try il.

Upton’s Orange
Marmalade

JAMS and JELLIES

are preserved from the finest and freshest fruits
and granulated sugar and always have the true

fruit flavor.
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SCALLOPED SALMON.
(Mrs. Norman Ellis,)

Remove oil, bones and skin from a ean of salmon and flake with a
fork; put a layer nf salmon in baking dish, cover with eracker crumbs
dot with butter, season with pepper and sali, add more salnon and
crumbs until dish is filled, add 2 cups of sweet milk. Bake half an hour

FINNAN HADDIE FOR CHAFING DISH.
(Selected.)
¢ Ib. finnan haddie, 1 dessertspoon butter, 1 hard boiled egg, yolk of
1 raw egg, 1 cup of eream, 1 teaspoonful of dry grated cheese. Break
fish into bits, put in dish with piece of butter, add the other ingredients
cook 5 minutes, thicken with flour, senson with salt, pepper and cayenne
Cook after mhllm.v thickening and serve on buttered toast

SCALLOPED OYSTERS,
(Selected.)
< cup bread crumbs, 1 pint of oysters, % cup butter, ¥ teaspoonful
salt, pinch cayenne. Mix crumbs, salt, pepper and melted butter, place

in alternate imyers with erumbs on top, moisten with 4 tablespoons of
oyster juice. Bake 20 minutes,

a

BAKED FISH,
(Mrs, J. B, Turner,)

A fresh salmon trout from 4 to 6 lbs. Make a dressing of bread
crumbs, piece of butter, salt, pepper and savory herbs, a little minced
ham if you have it. Mix with an egg or a little milk. Fill the fish with
this dressing, sew up and lay in a {mn with a little water and dot with
butter or nice fresh dripping. Bake an hour and a half, basting fre-

quently,
CREAM SAUCE FOR THE SAME,
Put in a saucepan 1 cup rich milk. stir in earefuily 2 spoons of melted
butter with a little flour and a little chopped parsley. Cook over a vessel

with hot water in it. When creamy pour over fish and garnish with hard
boiled eggs, chopped,

Meats

PRESSED CHICKEN.
(Selected.)

Boil the chicken until very ‘tender, remove all skin and bones and
pick the meat into small bits, mixing the light and dark together. Re-
move all fat from broth in which the chicken has been boiled, season
with sait. pepper, a little chopped celery, a little chopped onion if desired
the juice of a lemon and boil down to ! a pint. Take a smooth round
dish and place hard boiled eggs cut in hhi' s on bottom and sides, mix the
meat and broth together, turn into the dish and cover with a pl.m that
fits, put a_weight on the top and set away. When cold turn out on the
dish on which it is to be served, garnish with parsley leaves and slices

of lemon.
TURKEY DRESSING.
(Miss Belle Stewart.

3 cups bread crumbs (dried), 1 tablespoonful of chopped parsley, %
teaspoon pepper, 1 tablespoon butter, 2 teaspoons sait, 1 quart oysters
Add butter, softened, to bread crumbs, together with salt, pepper, parsley.
then add oysters. Fill turkey with this lightly, not packing in.

1




A. M. CUNNINGHAM

LEADING PHOTOGRAPHER
ey

Cngrabings, Ctehings and Fac Similies
@il and Water Color Paintings, Picture
Frames, kodaks, Cameras and Supplies

N>l

: Bain & Adams

Hamilton's Leading Grocers

— ~———

=

89-91 King St. East

Your Patronage Solicited
- J
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BATTER SAUSAGE.
(Mrs. T. B. Christiz.)

3 egan. 13 pints of milk, 1 teaspoon of salt, 1 reaspoon of baking
powder, full cup of flour mixed with eges and then add the other ingred
wnts. Put in shallow pan and spresd sansage on top of batter and cook
about 1 hour. .

YORKSHIRE PuUDDING
(Mrs, Hall,)

9 large spoons of flour 2 egas, soltspoon salt, milk enough to make
like soft custard. Pour a ound meat and cook for half an hour in a very
quick oven. Serve around the met' cut into squares,

ONION PASTY.
(Mrs, Peter Smith.)

Line a pie plate with pie paste and put a layer of minced beef on
the bottom, then fill up with chopped onions, make small holes and
break in 3 or 4 eges. Season with salt and pepper, then cover as you
would an ordinary pic

BEEFSTEAK PIE.
(Miss Maud McDonald.)

2 Ibs. round steak 2 quarts water. Cut up steak and stew 2 hours. Put
meat and liquor in round deep dish. Make biscuit dough and put over’
top, making a small hole ir centre. Bake 10 minutes in hot oven

MOCK DUCK,
(Mrs. Hall,)
Take a round of | eer steak, make dressing as for turkey. spread the
dressing on the steak, roll it up and tie it. Roast for 1 hour, slowly,

SHEPHERD PIE,
(Mrs, A, M. McKenzie,)

Put cooked meat through chepper, on with salt, pepper and a
little onion juice, moisten with gravy. mash pataees, add a beaten egg
melted butter fsize of wm egg), plece this on neat, dot with picees of but-
ter and bake until thecoughly hot and niccly brown on top. A Lood dish
for leftovers,

VEAL CUTLETS, BREADED.
(Selected.)

Cut the veal in small pieces 3 or 4 inches square dryv with . towel;
season to taste, Have ready a beaten egg and crackers rolled fine, each
on separate dishes. D p the picees of eutlet in the egg then in erumbs
Have enough lard or batter hot in the spider so that ** will nearly cover
cutlet when put in.  Muke a rich graw after meat is wne and pour over
Serve hot

JELLIED CHICKEN (FOR INVALIDS)
‘ (Mrs. John Hoodless. Fastcourt.)

] Take a young, tender chicken prep and disjoint it as for a
| fricasse, put a bay leaf, a siock of celery about #ix iches long and 2

whole pepper corns in the bottom of a bowl: then put in the chicken;
stand the bowl in a pot of boiling water, being careful that the steam
shail not drip or the water boil over into the chicken. Cover the pot
closely and keep the water boiling until the meat is tender enough to
allow the bones to slip out; remove the skin and bones and put the re-
mainder of the chicken into a pint bowl or mould; season the remaiving
liquid with salt and strain over the meat; stand in a cool place to harden
(Do not add water to the chicken when cooking.)

BROILED PORK SAUSAGE,
(Selected.)
Take off the skin and flatten the links to half their thickness, put in
a wire broiler and broil until done over a clear fire. Arrange on a platter
put a small lump of butter on each piece, place in the oven for a few
moments and serve,

B}
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We All Use Soap

and the best SOAP you can buy is made in
Hamilton by

David Morton & Sons, Limited

it is their
“Victor” Brand
k2 ks

It is the best value in Canada to-day. If you
are not already using it, try it and see for yourself.

VICTOR SOAP is made of the best and
purest materials that money can buy, with the latest
improved machinery, under the personal supervision
of one of the firm, and every bar is guaranteed.

The Premiums you get in exchange for Victor
W rappers are all of the best.  Descriptive Cata-
logues mailed on application, or call at the Show
Room, 77 Emerald Street South, Hamilton, which
is open daily from 8 a.m. till 6 p.m. (Saturdays
close at I p.m.) and inspect them.
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David Morton & Sons

Limited
i Victor Soap Works HAMILTON, ONT.
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MEAT LOAF.
(Mrs. H. W. Philp.)

1% Ibs. round steak, remove all fat and gristle, chop very fine, add 1
cup rolled erackers, 1 cup milk, 1 egg, butter size of an egg, 1 tablespoon
salt, 1 teaspoon each pepper and summer savory. Grease dish, press in
firmly, steam 1) hours

PRESSED CORN BEEF.
(Mrs, J. B. Turner.)

8 Ibs. corn beef, put first in cold water until it comes to boiling
point, then drain and add boiling water and simmer gently for 5 hours,
then put in bowl, ehop and press.

VEAL WITH TOMATO'S.
(Jessie B, Lees.)

1 1b, veal cutlets (ham part), )5 can tomatoes. Cut veal into 2 or 3
inch squares and fry in butter until well cooked and browned, season
cover and keep hot.  Heat the tomatoes until boiling and pour -over
meat, Cook again about half an hour over slew fire.

MOCK TURKEY,
(Mrs. W, H. Ballard.)

Take a fresh unsaited ham, have your butcher take out the bone
Make a dressing as if for turkey, add 3 or 4 hard boiled eggs chopped
very fine (this 1s a great improvement), skewer the opening after filling
with the dressing, cover any opening with a white piece of cotton; put
in a double pan and bake (2 14 Ib. ham) 5 hours, When done take from
the pan, remove very gently the rind. This ean be eaten hot or cold
and is delicious. A smaller ham will do better for a small family

BAKED PORK TENDERLOIN,
(Mrs. Currie.)

Split the tenderoin through lengthwise. Make a dressing of bread
seasoned with salt, pepper and some kind of sweet herb, stuff the tender-
loin and tie a string around it to keep the filling in, add 1 ¢up of water
and bake from 40 to 50 winutes.

BROILED PORK TENDERLION.
(Selected.)

Split the tenderloin lengthwise, or cut crosswise and flatten, put on
a wire broiler and cook over a clear fire  When done put in a pan with
a lump of butter and let the juice of the meat and butter come to a
poil. This makes a delicious gravy. Season with salt and pepper and
serve hot,

FRIED BACON.
(Selected.)

Bacon should be cut extra thin and the frying pan should be hot
when the bacon is put in.  As soon as the bacon has become clear turn
ench slice over, if to be crisp tilt the pan a little o the melted fat will
flow away from the slices. If not wanted crisp turn the slices over before
they become clear.

VENISON STEAK.
(Mrs, A, W, Peene.)

Cut the meat clean from fat and put in pan, covering partially with
water to which has been added salt. Parboil 20 minutes.  In another
pan put a large tablespoon butter and heat thoroughly, then take out
parboiled meat and fry insthe hot butter. While the meat is frying put
in the water from which the meat was taken the following: 1 table-
spoon black currant jeliy, 1 tablespoon Worcestershire sauce, 1 teaspoon
parsley, ¥ teaspoon cayenne, ) teaspoon sweet marjoram, X
thyme, % teaspoon mace, 1 wine giass port wine. When steaks are
cooked pour over this gravy, Serve on hot plates.

BOBOTEE.
(Miss Strong.)
1 cup cold minced meat, 2 oz. bread, !5 small onion, 8 almonds, 2
tablespoons butter, 3 eggs, 1 cup milk, { teaspoon curry powder, salt to

0
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The Nordheimer Piano
& Music Co. Limited

MANUFACTURERS OF

The NORDHEIMER PIANO

4 Determined effort and constant striving
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for the best is the secret of the success of
the celebrated instruments, : : : : :
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Complete Stock of Sheet Music and Musical
Instruments @
Pianos Rented with Option of Purchase %
Terms arranged and liberal allowance for old E
instruments to be exchanged. =

Inspection cordially invited.

HAMILTON WAREROOMS ;

I8 KING STREET WEST
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taste. DPut the butter in a frying pan and slice into it the onion and
cook until a nice brown, add to this the milk and bread, take from the
fire. Blanche and chop the almonds very fine. Add almonds, reat
curry and well beaten eggs to the ingredients in the frying pan and mix
thoroughly. Grease baking dish and bake in a moderate oven 20 minutes,
May be served with or without boiled rice.

RESSOLES.

(Miss Strong.)

2 cups cooked chopped meat (well seasoned), 1 cup bread crumbs, a
few drops onion juice. Moisten with stock, water or egg. Mix all in-
gredients, press into small moulds, turn out into a greased baking pan,
put a litle dripping into pan and bake in a moderate oven until well heat-
ed. Serve with wmato sauce.

BROWN STEW
(Miss Strong.)

1 Ib. beef, 1 cup n-nld water, 2 level \ub|nspmnn flour, % teaspoon
salt, 1 very small omon, % cup carrots (cubed), ) cup turnips (cubed)
speck pepper. Cut the fat off the meat and put it in a stewpan to try
out. Cut meat into about 2 inch squares and roll it in the flour. Put it
into the hot fat and stit over the fire until nicely browned; add the
water, cover closely and simwer. Prepare the vegetables, cube carrots
and turnips and cut onion into thin slices, Add the vegetables, salt and
pepper to the stew and simmer 3 hours. Serve on a hot platter with or
without dumplings,

DUMPLINGS,
(Miss Strong.)

1 cup flour, ¥ quprmn salt, 2 teaspoons baking powder (level),
cup milk. Sift all the dry ingredients. When stew is cooked, quickly stir
the milk into the ﬂnm using enough to make a very soft dough. Drop
by spoonfuls into the hot stew, cover at once and boil gently for 15
minutes .

NOTI..—~The pot must not be uncovered while the dumplings are
being cooked

SPICED ROUND OF BEEF.
(Miss Jean Turnbull.)

1 pint molasses, % pint salt, 2 tablespoons of ground alspice, 2
tabiespoons ground cloves, 1 dessertspoon cayenne pepper, 1 dessertspoon
groun! meee, 1 oz, saltpetre (powdered). The bone must be taken out
ancl the round olaced in a crock or tub with a cover. Rubbed with this
misture and turned daily for 4 weeks. The place where the bone was
must be filled with fresh suet and the round bound tightly and baked 4
hours in a moderate oven with a thick paste of flour and water over the
top and sides if possible. This cover can be put on the round when not
on the table to keep it moist. (For 20 lbs. of beef.)

BEEF LOAF,
(Miss Strong.)

1 1b. lean beef chopped fine, 1 teaspoon onion juice, 1 tablespoon
chopped pareley, 1 level teaspoon salt, speck pepper, 1 egg, 2 tablespoons
dripping. Put everything but the egg and dripping into a bowl. Beat
the egg, pour it over the meat and mix the whole thoroughly together
Form it into a roll about 6 inches long. Melt the dripping in a small
buking pan, put in the roll and bake in a hot oven 30 minutes. Baste
every 10 minutes. Take up on a hot dish and keep warm while making

sance
THE SAUCE.
(Miss Strong.)

Add 2 level tablespoons flour to the fat in the pan and stir until
smooth. Add 1 cup boiling water and stir over the fire until it thickens
and boils. While stirring scrape all the brown stuff on the pan into the
gravy son with salt and pepper.

\HIL—Mr.nmd tomatoes may be used in place of part or all of
the water,
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The Burning Question

How about your heating

Oxford
Hot Water

Boiler

i This is a picture of me with a
¥ high base. I am made with
a low base, also,

Gurney?oundry
Co., Limited

16-18 McNab Street North
&
- Hamilton - Canada
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Call Around Any Old Time

when in need of a

Trunk, Bag, Suitcase or any

thing in small Leather Goods

W. E. Murray

27 Macnab Street North Phone 223

Goods manufactured to order. Try us for repairs,
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Pickles and Relishes

QUEEN OF PICKLES.

(Mrs, E. J. Wilson,) -
1 ?unrt large cucumbers, cut up; 1 quart small cocumbers, wholegad
“unrl arge onions, cut up; 1 quart small onions, whole; 1 large cauli-
ower, 3 green peppers, 3 red peppers. Let stand in hot brine over night.
Drain, then add 3 cups sugar, % gal. white wine vinegar. % Ib. mustard
seed, X oz, celery veed. Let come to a boil, then make paste % cup
flour, % 1b. yellow mustard, % oz. turmeric powder wet with vinegar.

Stir slowly and let boil up.

PICKLE FOR HAM, CORN BEEF AND TONGUE.
(Mrs, William Lees.)

3 gals. water, 6 lbs. salt, 2 lbs. sugar, 3 oz, saltpetre. Boil and skim.
Pour over meat when cold.

TOMATO SAUCE.
(Mrs. Peter Smith.)

To 1 gal. tomatoes add: 1 quart vinegar, 1 Ib. brown sugar, ' lb.
salt, 2 or 3 red peppers, 1 oz. black pepper, whole; 1 oz. allepice, whole:
5 oz cloves, whole; !5 oz. ginger, whole; ¥ Ib. mustard. Boil 2% hours,
then strain and bottle,

GRAPE CATSUP,
(Mrs. Henry Morrow, Stratford.)

Cook 5 lbs. grapes well, drain through a sieve, add to juice 275 ibs.
brown sugar. 1 tablespoon each of cinnamon, allspice, cloves and black
pepper, Y tablespoon salt, 1 pint of vinegar. Boil till a little thick, bottle
and seal. (Will keep for years.)

SPICED GRAPES.

Take pulp and skins of 10 Ibs. grapes, add 4 lbs. brown sugar, %
pint vinegar, 1 level teaspoon ground cloves and large teaspoon cinnamon
Cook gently 1 hour, stirring very frequently.

(Purple grape is best for each of these.)

TOMATO CATSUP.
(Mrs, J. Y. Bews.)
1 peck tomatoes, % cup salt, 1 or % cups white sugar, 1 pint vinegar,
6 onions, 3 green or red peppers, cayenne to taste. 2 oz, whole white pep-
per % oz. whole cloves, % oz, whole allspice, 2 ozs, whole mustard seed,
2 ozs. ground ginger. The whole spices to be tied in a bag. Boii 3 hours,
strain and bottle,

SWEET VINEGAR PICKLES.
(Mrs. Walter Anderson.) K.

3 large firm cauliflowers, 2 quarts small yellow onions, 50 medium
sized cucumbers, sonk for 24 hours in salt and water, drain off then seald
3 times with boiling water for about 15 minutes, drain again, then put in
crock and cover with the following: 2 quarts good vinegar, 1 pint water
brown sugar to taste, )4 1b. mixed spice. Bring all to a boil and pour
over pickles, Leave bag with spice on top of crock. Cover firmly. Good
in about 6 weeks,

CHILI SAUCE.
(Mrs, Walter Anderson.)

1 bushel tomatoes, 3 quarts onions, 6 heads celery, 1 quart vinegar, 4
Ibs. brown sugar, 3 dessertspoons mustard, 3 dessertspoons ground cinna-
mon, 2 nutmegs, 2 dessertspoons ginger, ' teaspoon eayenne pepper, 2
handfuls salt (put in separately). Add vinegar 1 hour before taking off.
Boil 3 hours, stir continually.

8
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Hamilton's Most

Progressive Store

=

T HiIs BRIGHT STORE is now ready to

show you the finest assortment of Women's
Wearing Apparel for the Spring and Summer
wear it has ever been our pleasure to place within
reach of the women of Hamilton.

]
&

[

VISIT our Grand Ready-to-wear Section and
view the New York and French importations.

- e

VISIT our Blouse and Underskirt Depari-

ments. Always the best values obtainable.

~

WE are sole agents in Hamilton for the
famous Trefousse Kid Gloves. Every pair guaran-
teed. Have your gloves fitted by our experls
before leaving the store.

ol

R.McKay&Co.

55 to 63 KING STREET EAST
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PLUM OR CRABAPPLE CATSUP.
(Mrs. John A. Moffat, Carluke.)
This catsup forms ome of the best of relishes and should be more |
generally on the table, the recipe is: 3 lbs, fruit ,1% Ibs. sugar, 1 quart
vinegar, 1 tablespoon of cloves, the same of pepper and cinnamon, 1 tea-
spoonful salt  Scald the fruit and put through a colander, then mix all
the ingredients together and boil until it is the consistency of jam.

CORN CHOWDER,
(Mrs, Juhler, Toronte,)

12 large ears of corn, boil 10 minutes; cut off ecob when cooked with
sharp knife, 1 large cabbage head, 3 red peppers, 1 large Spanish onion
(all chopped fine), X Ib. of mustard, 1 Ib. sugar, 1 quart vinegar, 1 table-
spoon salt.  Boil all together for 15 to 20 minutes. Bottle while hot.

DRESDEN PICKLE.
(Mrs, Preston-Wilson, Fort Francis.)
6 red peppers, 6 green, 1) cabbage, 6 onions cut very fine; put in
brine over night, squeeze dry and add 1) pints of vinegar, 1) cups
sugar, ' tablespoon mustard seed, )5 of celery seed.

MUSTARD PICKLES.
(Miss Jessie McDonald.)
1 quart large cucumbers chopped fine, 1 quart small cucumbers whole,
2 quarts small onions, 1 large cauliflower cut in pieces, 3 small green
peppers and 3 large red peppers cut fine, Put each vegetable into sepa-
rate dishes, cover with hot brine and let stand over night. In the morn-
ing drain off the liguor and put all together. Add 3 cups brown sugar, g
gal, cider vinegar, ) 1b. mustard seed, ¥ oz. celery seed. Let come to a
scald, make a paste of % cup flour, % cup mustard, 5 oz. turmeric, stir
in slowly and bring to a boiling point. The addition of 3 large onions
chopped fine improves it. Add more sugar if desired. Excellent,

CHESTERTON PICKLES,
(Miss Jessie McDonald.)

1 gal. chopped cabbage, 1 gal. green tomatoes, 1 quart onions, well
drained; 6 pods of red peppers chopped fine, 4 tablespoonfuls salt, 1
tablespoonful ground cioves, 1 tablespoonful cinnamon, 1 tablespoonful
ginger, 1 tablespoonful celery seed, 1 tablespoonful mustard, 1 dessert-
spoon red pepper, 1 oz, turmeric powder, 'q gal. strong vinegar, 2 lbs.
brown sugar. Boil for an hour or until thick.

PEPPER SAUCE.

(Miss Jessie McDonald.)
1 large head cabbage, 12 good sized onions, 12 each red and green
ppers all chopped fine.  Salt and let stand over night. In the morning
heat 3 pints vinegar with 1) lbs, brown sugar, 4 tablespoonfuls each of
mustard seed and celery seed. Throw over the chopped mixture and

when cold bottle,
MANHATTAN PICKLES (Sweet).

(Mrs. A. W. Peene.)

Wash a basket of gherkins and put i strong brine, sufficient to float
an egg, for 36 hours, then place in erock and pour over the following
mixture while boiling hot: 5 pints cider vinegar, 10 lbs, granulated
sugar; 3 teaspoons cinnamon, 3 teaspoons cloves and 3 teaspoons mace tied
in muslin bag.

CELERY RELISH.
(Mrs, Ross.)

1 doz. celery, 3 red peppers, all cut fine; 2 quarts of vinegar, 1 small
can of mustard, 2 oz. of curry, 2 tablespoons of flour, salt to taste, 1 b, of
sugar. Dissoive mustard, curry and flour separately, Let come to boil in
vinegar, then set back to simmer. First add flour, then curry, mustard
and sugar and salt. After all are blended well then add celery. Boil 10
minutes,

9
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Canadian Westinghouse Co.
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Limited

HAMILTON - ONTARIO

Electric Sad Irons
Sold in 5 and 7 Ib. sizes
SOME OF THE ADVANTAGES GAINED
?é

Guaranteed for 1 Year

by using a Westinghouse Electric Iron :

A great convenience at
a small cost

No dirt, no smell,

No heat in the laundry
from a hot stove

Iron stays uniformly hot

No waste of time in
walking to and from
a hot dirty fire,

TRY ONE AND BE
CONVINCED

When purchasing insist

on being supplied with a

Westinghouse
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CELERY PICKLE
(Mrs. Milloy.)

Cut 2 doz, heads celery into small pie cover with salt and water
and let stand 24 hours. 1 gal. vinegar, 4 teaspoons curry powder, %4
teaspon cayenne pepper, 2 lbs. granuwated sugar and enough mustard to
thicken. Make a mixture of the above and boil for ten minutes. Add
celery and let come to point of boling again, remove from stove and bottle,

CELERY SAUCE.
(Mrs, T, B. Christie.)
30 large ripe tomatoes, 10 large onions, 5 red peppers, 15 tablespoons
sugar, 5 tablespoons salt, 6 teacups vinegar, 4 heads celery, Chop celery,

onions and peppers fine, peel tomatoes and boil aitogether for 1% hours.
Bottle in airtight jars

CHUTNEY SAUCE.
(Mrs. Lamoreaux.)

1 doz. large nearly ripe tomatoes, % doz. medium sized onions, 16
medium sized apples, 1 1b, raising, 1 1b. brown sugar (or more—judge
sweetness by tasting), 5 doz. red peppers, 35 cups vinegar, % cup salt
% oz, turmerie (or 1 oz. curry powder), 1 oz, whole mustard seed, % oz
ground mace, )¢ dessertspoonful ground cinnamon, Y dessertspoonful
ground cloves, )5 dessertspoonful white or black pepper, 1 dessertspoon
cayenne

NOTE.—Scald the tomatoes to take off the skins, stew the apples when
peeied in part of the vinegar, chop and stone the raisins, chop the onions
and peppers very fine, simmer some time before the spices are put in and
long enough to make it the right consistency afterwards,

GABRIEL SAUCE.
(Mrs. D. D, Campbell.)
8 Ibs. ripe tomatoes, 1 cup of salt, 1 1b. of raisins, 1 Ib. of apples, 1 1b
of sugar, 2 onions, 1 lemon, 1 teaspoonful of red pepper, 1 teaspoonful of

cloves, 1 teaspoonful of ginger, 1 nutmeg, 1 quart vinegar. Chop fine and
boil 2 hours, then bottle

RIPE CUCUMBER PICKLE.
(Mrs. Lloyd.)

Pare and remove the seeds from 1 doz. ripe cucumbers, then eut into
strips, soak them in vinegar for 24 hours, then drain off the vinegar,
Prepare a syrup of a Ib. of brown sugar to a quart of good vinegar, 1 red
pepper, cinnamon and nutmeg to taste.  Boil the fruit in the syrup for
half an hour, skim out the fruit and boil the syrup 20 minutes longer,
then pour it over the fruit.

FRENCH CHOW CHOW,
(Mrs, Simpson,)

1 quart button onions, 1 quart gherkins, 1 quart cut cucumbers (large),
1 quart green tomatoes, 4 red peppers, 1 large cauliffiower, 1 cup of salt to
gal. water, Put in salt and water 24 hours and then scald in the brine,
drain well night and then add paste,

PASTE.—6 tablespoons mustard, 1 tablespoon turmeric, 1 small cup
flour, 2 quarts of vinegar and one heaping cup of white sugar. Cook in
paste a short time

TOMATO AND CELERY PICKLE.
(Mrs. Frank Gage.)
30 ripe tomatoes, 10 large onions, 5 green peppers, 4 heads celery. 20
tablespoons sugar, 5 cups vinegar, 5 tablespoons salt. Cut the vegetables
fine, mix well together and boil one hour and a half. This makes 4 quarts

SWEET TOMATO PICKLE.
(Mrs. E. J. Whyte.)
7 lbs. green tomatoes, 3 Ibs. brown sugar, 1 pint vinegar, % oz. stick
cinnamon.  Boil tomatoes in salt and water until yellow, drain in colander
Heat vinegar, sugar, cinnamon until boiling; pour over tomatoes.
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IT IS SIMPLY BECAUSE
The “NEW CENTURY” Ball Bearing
Washing Machine Satisfies

and is unequalled in any o the features that
contribute to good results, and there are
more of them in use than any other modern
type of machine,

The “NEW CENTURY"” has many imi-
tators, which proves its excellence, hut its
meritorious points of distinet superiority
are covered by patents,

Sold with or without Wringer

With the exception of the “ldeal” Power
Washer, which runs by simply turning on
the water tap, and of which we are the sole
Canadian makers, it is the most efficient
and easiest running machine obtainable,
Handled by the trade.

IF INTERESTED WRITE FOR FULL INFORMATION

The Dowswell Manufacturing Company

Limited

Hamilton - Ontario.
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THE

Pure Milk Company

LIMITED

DEALERS IN HIGHEST QUALITY OF
Milk, Cream, Butter, Buttermilk, Ice

Cream and Fancy Ices
k2o

181 John Street North

HAMILTON

'Phones 224-1611

il T . A s . YO o M 3 s



ﬂ

CELERY SAUCE.
(Selected.)
30 large ripe tomatoes, 4 heads of celery, 4 onions, 2 red peppers, 15

tablespoons sugar, 7 cups of vinegar, 4 tablespoons salt. Chop all up
separately and cook until pretty thick.

MUSTARD PICKLES.
(Mrs. A. T. Neill)

1 gallon vinegar, 1 ounce turmeric, % cup corn starch, 6 cups
brown sugar, % ib. mustard. Mix musiard, corn starch and
turmeric with some of the cold vinegar. Put the vinegar on to
boil and add the rest of the ingredients. Let it come to a boi and pour
over the cucumbers. To prepure the cucumbers wash well and place in a
deep crock or firkin. Then make a brine of about % Ib. salt to a gal. of
water and bring this to a seald, pour over cucumbers, Let it stand 24
hours and drain off the liquid and bring it to a boil again and pour over
the cucumbers. Repeat this a third time and let stand 24 hours each
time. Then take out the cucumbers and wipe dry and cut up the larger
ones and pour over them the above sauce, hot. If you think they will not
be firm enough add a very small piece of alum. Put away in a cool place.

SPICED PEARS OR PEACHES.
(Mrs, Robert Stewart, Vancouver.)

1 peck pears or peaches, 5 lbs. granulated sugar, 1 quart white wine
vinegar, season to taste, Boil sugar and vinegar 5 minutes and pour
over the fruit. Let it stand 24 hours, then drain off the liquid
and bring it to a boil again and pour over fruit and keep a weight on to
keep fruit under liqguid. Then put juice and fruit on until fruit is tender
and bottle,

CRAB APPLE CATSUP.
(Mrs. F. F. McPherson.)

3 lbs. prepared crab apples, 1% Ibs. sugar, 1 pint vinegar, 1 tablespoon
cinnamon, 1 tablespoon pepper, 1 tablespoonful cloves, 1} tablespoonfuls
salt. Boil all together until as thick as jam.

Salads

MARSHMALLOW DESSERT—DELICIOUS,
(Mrs, J. T. Read.)
1 pint of whipped cream, 1 Ib. marshmallows cut in squares (get the
ones in tin boxes), % Ib. English walnuts chopped finé and sweeten to
taste.

JOHN SALAD
(Mrs. J. T. Read.

% of a canned pear on a lettuce leaf surrounded by equal parts apple
and celery, mixed with mayonnaise (without mustard) and cover pear with
dressing dotted with cherries

SHRIMP SALAD.
(Mis, J. T, Read.)
1 can of shrimps, 2 cups chopped celery, 3 hard boiled eggs. Mix
with mayonnaise dressing.
LOBSTER SALAD.
(Mrs, J. T. Read.)
1 can lobster, 3 or 4 stocks of celery or 5 head of cabbage. Mix with
dressing. Salmon or sardines can be prepared in the same way.

WALDORF SALAD.
(Mrs, J. T. Read.)
Equal parts celery and apples cut in squares and *{ as much chopped
English walnuts. Mix with dressing and add whipped cream.

11
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Mason and Risch Pianos
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Henry Herbert Pianos

Pianolas and Player-Pianos
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Victor Talking Machines and Records, Edison
Phonographs and Records

SHEET MUSIC AND MUSIC BOOKS

Your Inspection Invited.

E.J. Wilson's

NEW MUSIC STORE

117 King St. East Hamilton

OPP. THE WALDORF HOTEL
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SALAD DPRESSING.
(Mrs, A, T. Nelll)

1 tablespoon granulated sugar, 1 u'napuuu mustard, 1 teaspoon salt, %
cup vinegar, 2 eggs, 2 tablespoonfuls butter, }; cup whipped cream. Mix
dry ingredients. Add vinegar. Beat eggs very hufn with a Dover beater,

Measure butter, heat vine, gar mixture and pour over the eggs. Set the |
bowl in hot water and beat with a Dover beater until it begins to thicken,
remove at once and beat in the butter. Add whipped eream just before
using
SALAD DRESSING WITH OLIVE OIL.
(Mrs, A, T. Neill)

1 teaspoonful dry mustard, 1 of powdered sugar, 1 tablespoonful of
olive oil, i tablespoon vinegar, !5 teaspoon salt, yolk of 1 raw egg. pinch
of cayenne pepper. Put all together in a sauceplate, stir around (not
over) with fork until smooth, then add a few drops of olive oil at a time
until *; a pint has been used; keep stirring until thick. Thin with lemon
juice if desired.

CHICKEN SALAD.
(Mrs, A, T. Neill,)

Boil chicken until it comes easily from the bones. Take it from the
water and let it stand until it cools, chop the meat fine and for every 2
cups chopped chicken use one of chopped celery. Add dressing and serve
on a lettuce leaf

BANANA SALAD.
(Mrs. A, T. Neill)

Take good firm ripe bananas and cut lengthwise, then cut each across.
Roll each piece in salad dressing and sprinkle well with finely chopped
walnuts and serve on lettuce leaves.

VEAL SALAD.
(Selected.)

2 lbs. cooked veal, 4 hard boiled eggs, 6 small sweet pickles, 1 hum h
of celery, * cup of Pecan nut meats. Cut the meat into small cubes, cut
celery, pickles and eggs into small pieces. Mix with mayonnaise dressing
Better to stand on ice several hours before serving.

MOUSSE DE POULET SALAD.
(Mrs. J. B. Turner,)

Scald 1 cup of milk, eream or chicken stock, add slightly beaten yolks
of 3 egus, % teaspoonful each salt and celery salt, dash of paprika; cook
as boiled custard. Remove from fire and pour over 1 tablespoonful granu-
lated gelatine soaked in % cup of water, strain over % cup of cooked
chicken (white meat) chopped very fine. Stir over ice water until the
mixture begins to set, then fold into 1 cup stiff whipped cream. Turn
into ring mould and when chilled and well set turn on a bed of lettuce
leaves and fill centre with celery and English walnuts mixed with may-
onnaise dressing. This will serve 10 people.

CELERY AND APPLE SALAD.
(Mrs. A, M. McKenze.)

4 heads celery chopped, 6 firm apples chopped. 1 cup English walnuts
chopped. Have dressing thick and add just before serving 2 tablespoons
chopped olives. Garnish with celery leaves.

LOBSTER SALAD.
(Selected.)

1 1b. veal, 3 hard boiled eggs, 1 green r, salt to taste, 2 teaspoons
vinegar, small head of lettuce, 1 bunch ol! celery, 1 can of lobster. Cook
veal, when cold chop all together, mix with any kind of salad dressing
Serve garnished with hard boiled eggs.
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The Rogers Coal Co. !

Limited
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% When you want a coal that is extra good to

heat your house or cook your food, a coal

that is rich, pure and bright, just order

ROGER'S Anthracite at lowest prices.
PHONE 1481 B
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RIPE CUCUMBER SALAD,
{Mrs, Frank Gage.)

L doz. ripe cucumbers, peel and cut in small cubes, 12 large white
onions chopped, 3 green peppers, 3 red peppers cut fine, % Ib. mustard
seed, 1 gill celery seed, Mix well, add 1 cup salt and hang up in a bag to
drain 24 hours. Cover with cold vinegar. This can be kept in a erock
all winter

TOMATO NUT SALAD.
(Mrs, Currie.)

Peel ripe tomatoes of even size, cut off stem end and scoop out some
of the centre, chop some walnut meats and mix with a very little may-
onnaise dressing.  Fill cavity in tomato with walnut mest and pile a
little of the dressing on top, Serve on a lettuce leaf. Sprink. each to-
mato with salt

WALDORF SALAD
(Mrs. J. B. Turner.)

Mix equal parts celery and tart apples, cut in small pieces and mix
with the following dressing: 2 tablespoons vinegar. 2 tablespoons butter,
1 tablespoon sugar, 1 teaspoon salt, *; teaspoonful mustard, 1 egg, pepper
to taste. Cook the dressing over hot water until thick, cool and add 1
cup whipped cream

BEET AND CABBAGE SALAD
(Mrs. H. W, Philp.)

1 quart cooked beets chopped, 1 quart eabbage chopped, 2 cups sugar,
1 tablespoon salt, 1 cup grated horseradish. Cover with vinegar and put
in gems

MARSHMALLOW SALAD,
(Mrs. D. D. Campbell.)

4 cups marshmallows, 1 cup walnuts (scant), 1 cup of malaga grapes,
seeded ; 3 cups whipped cream. Cut the marshmallows in four parts, chop
walnuts and cut grapes in small pieces (pineapple and canned peaches arc
very nice). Mix together and add whipped eream, keeping enough out to
cover. Garnish with chopped nuts and a little of the fruit

TOMATO ASPICE JELLY,
(Selected.)

1 can tomatoes, strain in a saucepan with 1 slice of onion, 2 bay
leaves, a few celery tops, 1 teaspoon salt, a dash eayenne pepper. Bring
to a boiling point and add *; box of gelatine soaked in a half cup water
mixed until dissolved. Add the juice of % lemon and strain again. Pour
into mould until cold. Serve with mayonnaise dressing

FRUIT SALAD,
(Mrs. John Richardson, Caledonia.)

2 Northern Spy apples chopped fine, 2 oranges shredded. * cup nut
meat, 5 cup Sultana raisins, 1 cup grapes, sweeten to taste,  Dressing
¥ cup orange juice, ' cup sugar, juice of half a lemon. Let this come to
a seald draw on back of range and add beaten yolks of 3 egge and stir
till thick. When cool add 3 small tablespoons of whipped cresm.  Serve
on lettnee leaf and finish with whipped eream and eandied cherries

Entrees

CHEESE CUSTARD. —(Nice for Supper.)
(Miss Olive Balfour.)
2 eggs, 1 cup grated cheese, 1 cup grated bread crumbs, 1) or 1%
cups milk, =alt and pepper. Mix together and bake in oven. Serve hot
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The Atelier

Stands for Quality and Satisfaction in
Ladies’ Garments whether

Made to Order
or Ready to Wear

Silk, Mu slin, Linen and Lawn Dresses for
SUMMER

\E. A Bartmann

\ LADIES’ TAILOR
20-22 King St. West - Hamilton
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A Good Recipe

for sore, tired F * The Sear or CemvavTy *

feet is a Shoe

with this |,
COME UP TO ’ GooovEAR WELT SEWK

stamp
THE SLATER SHOE STORE
26 WEST KING STREET
and Bridgett will show you the kind for you.




CHEESE CUSTARD,
(Mrs, J. B. Turner.)

1 cup bread crumbs, | egg, | cup milk, !5 teaspoonful salt, dash of
cauyenne pepper or paprika, | tablespoon butter, s cup =oft mild cheese
Souk crumbs in milk 15 minutes, meit butter, add cheese cut in snall
pieces, put over boiling water and stir tll cheese 18 dissolved.  Add soak
ed crutbs, and just before serving the egg slightly beaten.  Season and
serve on toasted crackers

WELSH RAREBIT,
(Mrs, Peter Smith.)

I cup hot milk, X teaspoon mustard ,1 teaspoon flour, 1 egg well
beaten, 'y Ib. grated cheese. pepper and salt, 1 teaspoon butter. Put the
milk to heot.  Mix cheese, flour, egg, mustard, salt and pepper in a

cepan.  When the milk is scalding hot, add a hittie at a time to the
cheese mixture.  Stir, cooking slowly until smooth as eream. Take from
firc and add butter, stir in well and pour over squares of toast or soda
biscuits. Serve hot

POTATO OMELET.
(Mes. J. B, Turner,)

Mix | cupful of mashed potatoes, 1 cup of milk and 3 eggs; beat all
together, add a pinch of salt and fry brown

OMELET RECIPES
(Mrs, A. M. Cunningham.)

Omelets may be made in a great variety of ways, the kind depending
not upon the difference in mixing the eggs, but upon the ingredients
which are added. Flour should never be uscd in them, as it cannot be
properly cooked in the short time that showd be given to the eggs
wWater may substituted for milk, but is not so rich and nourishing
Ouaclets shoutd always be served the moment they are cooked

CREAMY OMELET.
(Mrs. A. M. C.)

Beat 4 eggs with a fork until you ean take up a spoonful, add 2
stuall saltspoons of salt, % a saltspoon of white pepper, 4 tablespoons of
cream or good milk and mix well. Butter an omewct pan, heat, and be
fore the butter browns turn in the mixture. Then with the point of a
fork lift up the cooked egg from the centre and let the uncooked egg run
under I'his leaves the buttr on the pan and is better than stirring
Continue the lifting until the whole 15 of a solt ereamy consistency, then
place over a hotter fire and brown shghtly.  Fold and turn out by placing
the platter which is to receive it against the pan and carefully tip the
omelet out

FOAMY OMELET,
(Mrs. A. M. C.)

Separate the yolks from the whites of 4 eggs. To the yolks add 2
scant saltspoons of salt and a little white pepper, beat with a Dover egg-
beater until light, then add 4 tablespoons of cream or milk. Beat the
whites until stff, but not as stiff as possible, and fold, not beat, them
into the mixture so that the whow shall be very light and puffy. Pour
the omelet into a buttered omelet pan and cook slowly until the under
ide beging to change color and become brown. Then put the pan on the
grate in the oven to cook the upper surface. Care must be exgreised to
avoid both over and under cooking. If the omelet 15 not done enough the
raw egg will ooze out after it is folded. 1If it is cooked too much it will
be dry and tough. The cooking temperature of all burners is 160 Fahr
a higher temperature renders it unpalatable and indigestible,.  When the
omeiet is cooked on the upper surface run a knife under it to separat
it from the pan, fold one balf over the other and torn out
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and are far superior in Working
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Buy Goods
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OMELET WITH HAM, No. 1.
(Mrs. A. M. C)

Broil a thin, small siice of ham until thoroughly well done. Lay be-
tween the folds of either creamy or foamy omelet

OMELET WITH HAM, No. 2.
(Mrs. A, M. C)
Mince fine a piece of cooked ham. Stir it into an omelet in the pro-
portion of one teaspoon to an egg, or it may be sprinkled over the surface
just bicfore folding A little mustard mixed with the ham makes a

prquant addition
CHICKEN OMELET
(Mrs, A, M. C)

Chop fine the white meat of chicken, season to taste and proceed as
with ham omelet No, 2
SPANISH OMELET,

(Mrs, A. M. C)
To the omelet mixture add a very little onion juice or a little finely
minced onion
OMELET WITH PARSLEY.
(Mrs, A, M. C)
Wash the parsley, remove the stems and chop finely, stir into the
omelet mixture before it s cooked in the proportion of one teaspoon for
each egg

JELLY OMELET.
(Mrs, A. M. C)
Spread any desired jelly over the surface of the omelet just before
folding
OMELET WITH TOMATO
(Mrs, A. M. C)

Peel carefully very ripe tomatoes, season to taste with salt and
pepper.  Lay them on the part of the omelet which is to be the lower
half and fold

ORANGE OMELET.
(Mrs, A. M. C)

The finely grated rind of an orar
eges, and 3 teaspoons of sugar (powde
add the su rind and juice; fold in the beaten whites and cook. Fold,
turn out, sprinkle thickly with powdered sugar and score in diagonal

lines with an omelet scorer. The burnt sugar gives the omelet a delicious
flavor

3 tablespoons of the juice, 8
a little salt. Beat the yolks

BREAD PANCAKES.
(Mrs. Hubbard.)
Soak stale bread in warm water, when soft press out water, measure
1 pint of bread, add 2 eggs, o cup milk, ' cup flour. 1 teaspoon baking
powder, ! teaspoon salt, whip well, drop in spoonful on very hot griddle
Delicious and easily digested

POTATO SCALLOPS,
(Mrs, J. B. Turner.)

Beat to a cream 2 tablespoons of melted butter, add 2 cups of cold
mashed potatoes, stir into this 2 well beaten eggs, 1 cup of milk, salt and
pepper to taste.  Beat together, pour into a buttered dish and bake 45
minutes,

TOMATO SAUCE.
(Miss Strong.)

1% cups stewed tomatoes, slice of onion, 2 tablespoons flour (level), 2
tablespoons butter (level), *; teaspoon salt, 1 teaspoon sugar, speck pepper
Cook tomato and onion a few minutes, then strain.  Melt butter in a
sancepan, add flour and stir until smooth.  Stir in the strained tomatoes
and cook, stirring constantly until it boils. Add salt, pepper and sugar
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POTATO CROQUETTES.
(Mrs. A. M. McKenzie.)

Take 3 cups of mashed potatoes, season with salt, pepper and 2

tablespoons of butter, melted, whites of two eggs, beaten; shape into small
rolls, dip into egg yolk, roll in cornmeal, fry in deep fat.

BOSTON BAKED BEANS.
2 cups of white beans, cover with cold water, let come.to a boil and
simmer gently for 10 minutes, Pour off water and wash thoroughly with
cold water. Put beans in emall crock. Add % b, salt fat pork and on
top of the rest of the beans sprinkle over them  teaspoon mustard and
3 tablespoons dark molasses. Cover with water and bake slowly 5 or 6
hours; add more water if needed. Crock should be covered while beans
are cooking
LYONNAISE POTATOES,
(Mrs. J. B. Turner.)

Cut into dice, heat a spoonful of butter in a pan, add 1 onion chopped
fine; fry until brown then add potatoes, season with pepper and salt and
a few sprigs of parsley chopped fine, add this just before taking potatoes
up. Shake well together and serve,

MACARONI AND TOMATOES.
(Mrs. W. R, Leckie.)

Boil ! Ib. macaroni for 20 minutes, strain and place in a buttered
baking pan. then pour over it 2 cups of hot milk, salt and pepper to taste,
put a tabwespoon of butter on top and bake 15 minutes. Serve with to-
mato spuee

NOTE.—Never put macaroni in cold water

A GOOD VEGETABLE DISH WITH SAUCE.
(Mrs. J. B. Turner.)
Boil and slice young beets, then add 2 tablespoons of sugar, 2 of flour,
1 of butter, 3 of vinegar, pepper and salt, boiling water

CORN A LA SOUTHERN,
(Mrs, Ernest Clark,)
To 1 can of corn add 2 egge slightly beaten, 2 cups scalded milk, 1
tablespoon melted butter. 1 teaspoon salt, speck of pepper. Turn into
buttered baking dish. Bake in slow oven until firm

Desserts

BANANA PIE.
(Mrs. Silson.)

To 2 cups of banana pulp pressed through a sieve add { cup of
sugar, the juice and grated rind of 1 lemon, 1 teaspoon of butter, 2 egg
yoiks and % cup of cream or rich milk; sprinkle with cinnamon. Bake
and cover with meringue,

CHEESE TARTS,
(Mrs. John A. Moffat, Carluke.)

1 cup currants, 1 dessertspoonful of corn starch mixed with the cur
rants, a picce of butter size of an egg. 1 egg, 1 cup of sugar. Mix all
together in o bowl and set bowl in a pan of hot water until it thickens
Put in tart shells and bake in a moderate oven,

EXCELLENT PIE PASTE.
(Miss Jean Turnbull)
3 level cups of sifted flour, 1 heaping cup of lard (' may be butter),
a pinch of salt and as little water as possible to make a dough to roll
Rub flour and lard well together, then add water.
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Reliable Recipe for
% Ripping Headaches A
L oy

ANY PEOPLE fail to find relief from headaches in
the use of favorite remedies which are a eure for
others. EYE STRAIN is the direct cause of fully

ninety per cent. of all eye troubles and produces more n
headache than all other irregularities of the human system

combined. The only permanent cure is properly adjusted f
Glasses,  We use much caution and judjment in the in- (

vestigation of the eye and are prepared to give the most
thorough test of the vision known to modern science.

GLOBE OPTICAL CO. |

111 King St. East I. B. Rouse, Proprietor
R R R R R R R R R R R A A R R R R R AR A YRYRYR
7 - 3

DON'T BLAME THE COOK

If you only knew the
goodness of these Kit-
chen Cabinets of ours,
you wounld not rest f
until yon had one,
Saves steps, saves l
strength, saves temper,
SAVES WOITY, SAVes la-
terial-~the fact is, you
cannot. afford to be
without it,

A. M. Souter & Co.

Corner King and Park Streets Hamilton
FIRST IN CARPETS AND FURNITURE
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ORANGE TARTS.
(Mrs. J. B. Turner,)
Beat 1 tablespoon of butter and 1 cup sugar to a cream, add yolks of
3 eggs, a little grated rind and the juice of an orange and 2 tablespoons
of lemon juice. When paste is half baked put a teaspoon of a mixture of
currants and chopped walnuts in the bottom of each tart and then add
some of the orange mixture and bake. Cover with a thick meringue of
the whites of eggs und *¢ cup sugar, flavor and brown in oven.

LEMON PIE,

(Miss Anderson,)
1 cup white sugar and 1 dessertspoon butter beaten to a cream
break in 4 eggs (saving whites of 2), beat well and add 4 tablespoons
sweet milk, grate rind and squeeze out the juice of 1 lemon. Mix ail
together, putting lemon in last. Pour into a crust lined plate and bake
slowly.  When done spread with the beaten whites and 2 tablespoons
soft sugar; return to oven to brown

CHOCOLATE PIE.

(Mrs, Alex, Wilson.)
2 cups fresh milk, 3 eggs, 1 large tablespoonful grated chocolate
Seald some muk and pour over the chocolate and then mix it in the rest
Just let it set nicely and do not cook too long so it separates. Put in a
little cinnamon. Use white of 1 egg with 1 tablespoon sugar for the top
Put in oven and brown.

COCOANUT PIE,
(Mrs, John A, Moffat.)

Take enough milk to fill a pie dish, 2 eggs, a little corn starch, a
small cup of cocoanut and enough sugar to sweeten to taste. Put the
milk in double boiler and when 1t comes to a boil add other ingredients
Buke the crust of pie, then add the filling and meringue of whites of
eggs.  Sprinkle on top with cocoanut and brown in oven

PUMPKIN PIE.
(Mrs. Lees, Main Street.)
1 pint mashed pumpkin, 1 pint milk, 1 cup sugar, 2 eggs, 1 teaspoon-
ful ginger, ' teaspoonful essence of lemon.

MINCE MEAT,
(Mrs. J. B, Turner.)

2 lbs. of raisins, 3 Ibs, of currants, 1% Ibs. of lean beef, 2 lbs
of beef suet, 2 Ibs, of moist sugar, 1 oz. of eitron, 2 oz. lemon or orange
peel, 1 smail nutmeg, | peck apples, the rind and juice of 1 lemon. Stone
raisins and cut across, do not chop them; wash and dry currants, mince
beef and suet, the last very fine; mince lemon peel, strain juice mn, mix
all together, press into a jar; exclude air. Will be ready in 2 weeks.

PASTRY SANDWICHES.
(Mrs. Silson,)

Roll out some good puff paste till it is as thin as a wafer and cut
into two pieces the sume size and shape.  Lay one of these on a buttered
baking tin and spread over it lightly some fine fruit jelly. Piace the
other piece of pastry on the top, press it lightly with the fingers, mark
it in squares where it is afterwards to be cut, and bake it in a moderate
oven, Sift powdered sugar over the sandwiches before serving them
and arrange them on a neatly folded napkin, or cut them when cold into
narrow strips, pile them in a circle on a dish’and pour whipped cream
into middle of them.

DAINTY SANDWICHES.
(Miss Miller.)
Slices of brown and white bread, chopped walnuts and olives blended
with a little cream cheese and soften with mayonnaise. Cut sandwiches
with a fancy cookie cutter in alternate layers.
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Combination

Shoe Shine Parlors all use a combina-
tion, liquid and paste, Polish

THERE IS A REASON
1 It gives a higher and more lagting polish

80
_than paste alone. ®orTens ano erescaves

ITS 25¢ AND WORTH IT.

RALSTON'S
MATCHLESS

STOVE POLISH
In the old days

stove polishing was a task
always dreaded.
q This polish has removed the

drudgery and made the task
easy and pleasurable.

Gives a high and lasting polish. TRY IT,




FRUIT CUSTARD.
(Mrs, Silson.)

This is exeellent although it is really a winter pic as it may be
with canned froit. Crean tablespoonfuls of butter with 4 of sugar
the volks of 2 eggs beaten and X cup flour mixed th teaspo
ing powder, flavor with 1 tablespoon of the juice of canned peaches
cherries.  Fill crusts and bake and then put in fruit from which
juice has been drained and make a meringue of whit f eg

WINE JELLY
(Mrs. A, T. Neill)

% box gelatine, T pint water, juice of 1 lemon, 2 small cups
1 wine glass wine (sherry is best Let the gelatine soak in pint
cold water until dissolved, then add rest of iter und sugar and
to a scald. Then add wine Pour into a mould and set in a cool place
until quite firm

COMPOTE OF ORANGE.
(Mrs, E. J. Whyte.)

Peel orange carefully, cut in halves crosswise, take out cor
cup sugar and 1 cup water over fire, boil and skim. add juice of *
Arrange oranges in a round fruit dish, baste carefully ith

fill centers with carcfully boiled rice and send to table at «
with chopped almonds

BAVARIAN CREAM,

(Mrs, E. J. Whyte,)

Pineapple Bavarian Cream } heaping tablespoons Cox's instant
powdered gelatine, 1 cup boiling water, juice mon, 2 cups whipping
cream, 2 cups grated pineapple, 1 cup sugon ild the pinecapple
solve gelatine with the water, add lemon juic ugar and  pineapple
Fold in the whipped cream, then pour into a wet mounld.  Serve

sweetened pincapple

APPLE PORCUPINE.
(Mrs, E. J. Whyte,)

Pare and core apples, make a syrup by boiling sugar and w
equal proportions. Cook appwes until yon can pierce them
straw; pierce with almonds, fill cavities with jelly. Serve hot or

with cream
BOSTON CREAM
(Mrs, Alex, Wilson.)

p granuluted sugar, 1 pint milk, 2 eg

1 \

4 oz. gelating
flavoring. Soak gelatine in the milk until soft
ed. When scalded add yolks well beaten and
stove when it separates, then stir in well beaten
ing. Pour in a mould

and remove

APPLE FRITTERS,
(Mrs. J. B. Turner.)

CHARLOTTE RUSSE.
(Mrs. Alex. Wilson.)

1

jelly.
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1 syrup
Garnigh

n stove until dissolv-

s of eggs and flavor-

1 egg. 1 cup of milk, 2 cups of flour, 2 teaspoons of baking powder
apples chopped fine, a little salt. Drop by spoonsful in hot lard and fry

1 pint whipped cream, 3 whites of eges, X box gelatine (Lady Char-
lotte), sweeten to taste, '3 cup milk, pour ¥ over gelatine and let stand
1 hour, and the other % brought to a boil (do not let boil), add sweetened
gelatine and stir until gelatine is dissolved. Let eool then add whipped
cream and flavor and pour into a mould. It is nice served with 4 lemon
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BAKED APPLES.
(Mrs. J. B. Turner.)
Peel as many big Spies as you want. take out the cores, fill the centres
with a mixture of chopped raising, almonds and sugar and bake. Serve
plain or with whipped cream. Delicious

VENUS DESSERT,
(Mrs. Silson.)

Line a mould with sponge cuke or ludy fingers and pour over it a little
dissolved gelatine; when shghtly hardened add some thick orange mar-
malade, more gelatine and fill the centre with whipped cream sweetened
with fine sugar. Sect to harden and serve in slices

FRUIT DESSERT

(Mrs, E. J. Whyte.)
Make a lemon jelly, have ready a handful of candied cherries, some
grapes, meat of two oranges, 2 bananas. Pour a little jelly into the mould
to harden, then put fruit in and more jelly. Serve with cream or custard

ALMOND CREAM JELLY,
(Mrs. W. Calder.)

Boil % pint new milk; pour while boiing on the yolks of 8 eggs light-
ly beaten, then add about 12 bitter almonds beaten to a paste, with suffi-
cient sugar to sweeten it.  Soak about !y oz, gelatine in Y cup milk, Al-
low it to boil until it is dissolved ; when nearly cold mix with the milk
and eggs, whisking until it is cool and beginning to set ['hen pour into
the mould and allow to get perfectly cold

ORANGE SHERBET,
(Mrs, A, T. Neill,)

Tuice of 6 oranges and 2 teaspoons extract orange ce of 1 lemon, 1
quart of water and 1 1b. powdered sugar, 1 gill sweet cream, add alt to-
gether and strain and freeze same as ice cream

ORANGE SHEREBET.

(Mrs, E. J. Whyte,)
¢ box gelatine, 5 enp eold water, 'S cup boiling water, 1 cup orange
juice apd pulp, white of eggs,  Soak gelatine in eold er until soft,
pour on boiling water. add sugar and lemon juiee tramm and add orange
juice and a little of the rind. Cool in a pan of ice water.  Beat whites of
eges still and when orange beging to harden beat until light, add beaten
whites and beat together until stiff enough to drop

ICE CREAM.
(Mrs. J. B, Turner.)

For a quart of ice cream use Y pint milk, 1 pint cream, 5 cup gran
ulated sugar, 1 teaspoon of arrowroot, * teaspoon vanilla.  Mix the arr
root with 2 tablespoons of cold milk. Put remamder of milk in double

boileg and let it come to boil, then stir in the srrowroot and eook 10 min-
utes,  Add the sugar ond set away to cool. When cold add cream and
flavor.  (This will make about 10 dishes.)

MAPLE MOUSSE,
(Miss Jessie McDonald.)

1 cup maple syrup, 1 pint eream, yolks of 4 eggs.  Boil syrup 5 min-
utes.  Pour over the well beaten eges.  Beat till cold, then stir in cream
which has been whipped; put in mould and pack in ice and salt for 3
}Illl”'\.

JUBILEE PUDDING.
(Mrs, J. A, Moffatt, Carluke.)

2 eggs, their weight in flour and butter, the weight of 1 egg in sugar,
beat eggs and butter to a cream, add the flour with a teaspoonful of
soda, mix in the sugar and 2 tablespoons strawberry jam, pour into a but-
tered mouid and stemn 1) hours.
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The Hennessey
Points of Superiority

CLEAN AND BRIGHT STORES FRESH STOCK
REASONABLE PRICES
UNFAILING COURTESY HONEST POLICY

These are the things which make it advisable for you to
have your preseriptions filled by us, and to buy your
Drugs, Toilet Articles and Perfumes from us.

Hennessey Drug Stores, Limited
7 and 9 EAST KING STREET

Branch Stores at King and Hess and James and Barton Streets
Also Toronto and Welland

RECIPES |

Good results in cooking can only be obtained by using
the best ingredients.

We handle nothing but the best grades

~——

BUTTER and EGGS are our specialties.

—

Foreign and Domestic Fruits in Season

CHAS. ALMAS . X%

Phone 1366 King and East Avenue




CHERRY SAUCE.

ss Preston, Napanee.)

1 cup of fruit. ) tablespoon butter, 1) tablespoons corn starch
¢ tablespoon lemon juice, speck salt, sugar to sweeten; molsten corn
starch with cold fruit juice, add remaining juice and salt. Boil, stirring
constantly until it thickens, add sugar if necessary Jlemon and butter

FIG PUDDING.
(Mrs. J. A, Moffatt, Carluke,)
1 cup flour, 1 cap figs chopped fine, 1 cup apples chopped fine, 1 cup
brown sugar, 1 cup bread crumbs sonked in milk 2 oz. suet chopped fine
1 egg, )

¢ teaspoonful sait, 2 teaspoonfuls buking powder, 2 tablespoons
IMOIAsses, spice to taste; steam 2 hours,

LEMON PUDDING.

(H. A, Doherty.)
1 cup sugar, 2 tablespoons corn starch, 2 lemons (juice of both and
grated rind of one), 1 pint milk, 1 tablespoon butter; heat the milk to
boiling point and stir in the corn starch wet with a few spoonfuls cold
mi'k, boil five minutes, stirving constantly, while hot mix in butter and
set away to eool. Mix the yolks with the sugar, mixing very thoroughly
before putting in the !emon juice and grated rind.  Beat this to a stll
cream and add gradualy to the corn starch milk when the latter is cold
stir all smooth, put in buttered dish and bake

SUET PUDDING.
(Mrs, Coleman.)
1 cup suet or butter, 1 eup molasses, 1 teaspoonful baking soda, 1
bowl raisins, 1 bowl currants, 1 egg, 1 cup sweet milk, % teaspoonful
cloves, 1 nutmeg, salt; mix with flour and steam 3 hours
Sauce.~1 cup butter, 2 cups =ugar and 3 eggs beaten very hight, )
cup water and vanilla. Do not boil

SPANISH CREAM.

(Mrs. E. F. Clarke.)
1 pint milk put in double boiler to heat, diesolve nearly half a small
box of gelatine in a little milk, then add to the whole the yolks of three
cggs and one cup sugar; boil, flavor with vanilia, remove from the fire
and stir in the whites of eggs very well beatens pour into a mould to eool

PLUM PUDDING
(Mrs. W. M. McMillan.)
% b, suet, 3 eggs, 1 cup sweet milk, 1 cup sugar, 1 cup bread
crumbs, 1 teaspoonful baking soda, 1 tablespoonful muxed spices, 11, Ibs
raising, 1% Ibs. currants and a small quantity of lemon and orange peel;
thicken with flour; steam a half day

ROLY POLY.
(Mrs. R. A, Thompson.)

2 cups flour, % teaspoon salt, 2 teuspoonfuls baking powder; sift to-
gether and add 2 tablespoons butter, mix with milk to soft dough, roll
out ¥ in. thick, fill with any fruit and sugar, roll up, pinch ends together,
lay on buttered pie plate and steam 30 minutes.  Dry off in oven 10 min-
utes. Serve with sauce

PEACH TAPIOCA

(Miss M. McDonald.)
Line pudding dish with peaches, sprinkle with sugar. Take half cup
tapioca, soaked, and boil until clear, Pour over peaches and serve with
cream. Aiso nice done with pineapple

CARAMEL PUDDING,

(Miss Jessie McDonald.)
2 cups brown sugar, 1 cup corn starch. 1 quart boiling water. vanilla
to taste. Put sugar on the stove and melt until brown, then pour in
boiling water and add corn starch dissolved in a little cold water
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The
Gerhard Heintzman

Piano

For Quality, Efficiency and Service
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In the home or in the concert hall the “GERHARD
HEINTZMAN" Piano stands for perfection in sweet, son-

orous, singing tone, In durability, action and artistic
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appearance under all elimatic conditions, it has no rival in
the whole world.  Nearly half a century in piano making
has placed the “GErRHARD HEINTZMAN" before the publie
as the Standard of Comparison.,

PRINTED MATTER MAILED FREE ON APPLICATION

Gerhard Hemtzman

LIMITED
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Hamilton Showrooms :
Corner King and Catharine Streets

F. LUNN, Manager. Opp. Terminal Station
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CARROT PUDDING AND LEMON SAUCE.
(Mrs. J. Y. Bews.)

1 cup carrot, grated; 1 cup apples, chopped; 1 cup potato, grated; 1
cup brown sugar, 1 cup suet, 1 cup raisins, 1 cup currants, | cup flour, 1
teaspoon of baking soda, 2 oz. lemon peel, a little salt, the whole to be
mixed with a small quantity of milk or water. Boil or steam 5 hours

Lemon Sauce.—3 eggs, 2 cups brown sugar, 1 cap water, 1 cup butter
half the rind and all the juice of a lemon. Cook in a double boiler

SAGO PUDDING
(Miss Jessie McDonald.)
For 6 people. 1 cup sago, 1 cup juice of canned strawberries, 1 cup

sugar, 3 cups water ) teaspoonful salt. Put in double boiler and cook
until clear. Serve with whipped cream

JELLY ROLL DESSERT,
(Miss Maud McDonald.)

Take a raspberry jelly roll and stick blanched almonds all over it; put
it in pudding dish, pour thin custard over this then whipped cream
Served cold

DAINTY DESSERT.
(Miss Maud McDonald.)

1 cup water, 1 lemon, 2 teaspoonfuls corn starch; boil until thick
White of 1 egg beaten stiff, fold 1t into mixture. Make thin custard and
pour over

TAPIOCA CREAM.
(Mrs. H. W, Philp.)

Soak over night three tablespoons tapioca. Put 1 quart milk into
double boiler, add tapioca, yolks of 2 eggs and 1 cup sugar creamed, flavor-
ing to taste. Beat up whites, sweeten, put in bottom of pudding dish;
pour tapwoca over

APPLE SPONGE,
(Mrs. H. W. Philp.)

Half fill pudding dish with apples, making a batter of one tablespoon
butter, ' cup sugar, 1 egg, ' cup milk, 1 cup flour, 1 teaspoon baking
powder. Bake in oven

PARIS MOULD.
(Mrs. R. A. Thompson.)
3 tablespoons melted butter, % cup molasses, 4 cup milk, 1% cups

flour, X teaspoonful soda, ) teaspoonful salt, ! teaspoonful cloves, ¥%
teaspoonful cinnamon, X nutmeg, 1 cup dates or rmsins chopped.  Put
in well buttered mould, cover and steam 2' bours, in B. P. tins 1%
hours

DERBYSHIRE PUDDING,
(Mrs, William Lees,)
2 tablespoons flour, add 1 pint milk, b.'1 till thick. cool, add 3 oz
melted butter, 4 oz. sugar, rind of Y lemon, * cup blanched almonds cut
very fine, 4 eggs Jake half an hour. Serve cold with icing or jelly

FIG PUDDING
(Mrs, E. J. Gage.)

% b, suet, 1 b, figs, 1 1b .bread crumbs, ' Ib. sugar, 1 egg, 1
nutmeg, ' teaspoonful soda. Grease mould and put in steamer and cook
3 hours

Pudding Sauce.—4 tablespoons brown sugar, 2 tablespoons of butter,
1 tablespoon of flour. Beat all to a cream and add boiling water to form
consistency of cream. Flavor to taste.

GRAHAM PUDDING.
(Miss Maud McDonald.)
2 cups graham flour, 2 teaspoons soda, 1 cup sour milk, 2 eggs, 1 cup
molasses, raisins to suit, Steam 2 hours,
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Drinks

RASPBERRY ACID,
(Mrs. T. B. Christie.)

6 boxes of raspberries, 3 pints of water, 8% ozs. of tartaric acid. Dis-
solve the acid in the water, put berries in stone jar and pour water and
acid over them and let stand 24 hours. Strain and bottle, care being
taken not to bruise berries. Put 1 Ib. of sugar to one pint of juice. The
whole process is cold.

JUDEAN WINE,
(Mrs. J, B. Turner)

Use the ordinary blue, or any dark variety of grapes, wash and pick
from the stems, reject ull but perfect grapes, put in a porcelain lined or
groniteware kettle, crush with a potato washer (to make juice flow more
freely), 3 pints of water may be used with 10 Ibs, of grapes. Set on the
fire, scald thoroughly, then put all in a jelly bag; let drip over night, or
till satisfied that the juice is all drained. Put the juice on the fire again,
let come to a boil, add 2 Ibs. of white sugar (or sweeten to taste), boil and
skim. While scalding hot put into hot bottles, seal at once. * It must be
perfectly airtight. Keep in a dark, cool place. Small bottles are prefer-
able as it is not supposed to keep long when opened.

NUTRITIOUS COLD DRINK,
(Mrs. A, T. Neill)
Put in gem jar the whites of 2 eggs, juice of 1 orange, juice of 1

lemon, 2 teaspoons of sugar and a little cracked ice. Screw lid tightly on
jar und shake well for 3 minutes. Serve in sherbet glasses.

CHOCOLATE DRINK.
(Mrs. Alex. Wilson.)

Mix a full tin of Baker's cocon with 1% cups of granulated sugar and
add graduslly 3 cups scalded milk; mix thoroughly and put in double
boiler and cook 1 hour. One dessert spoonful to a cup of boiling water
and add a spoonful of whipped cream.

CREAMY CHOCOLATE OR COCOA,
(Mrs, J, B. Turner.)

% cup of sifted flour, } teaspoon salt, % cup granulated sugar, %
cup shaved chocolate or cocon, an equal quantity of milk and water. Mix
flour, cocoa, sugar and salt, add boiling water slowly, mixing to a
smooth paste, boiling gently for 5 minutes. Add milk and reheat. Beat
well and serve with whipped cream. Serve at once. Will serve 12 people.

RASPBERRY VINEGAR,
(Mrs, Lees, Main St.)

1 pint raspberry, 1 pint vinegar. Let it stand for 2 days, stirring 2 or
3 times a day; afterwards strain it through a flannal bag. To every pint
of juice add 1 Ib. sugar, boil and skim for 20 minutes, then bottle for use.

LEMONADE FOR THIRTY PEOPLE.
(Mrs. Peter Smith.)
9 lemons, 3 oranges, 2 lbs. sugar, 1 gal. water. Slice oranges and

lemons and cover with sugar and let stand over night. In the morning
mash with potato masher, add water and then strain.
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- Breads

NUT BREAD.
(Miss B. Stewart.)

4 cups flour, 4 small teaspoons baking powder, 1 full cup of sliced
walnuts, 1 egg, 1 pint of milk, 4 teaspoons sugar. Put baking powder,
sugar and pinch of salt into the flour, beat egg light, add milk, then mix,
having dough about as stiff as for ordinary bread, adding a little mcre
milk if necessary. Put into a long, narrow pan and place at back of
range to rise for 15 or 20 minutes., Bake in rather a slow oven for nearly
1 hour,

GRAHAM BREAD.
(Mrs, L. Duckworth, Toronte.)

2 cups sour milk, )5 cup molasses, % cup brown sugar, % teaspoon
salt, 1 teaspoon soda, 3 cups Graham flour. Mix well and put in greased
pan and let stand 1 hour on back of stove. Then bake 1 hour mn slow
oven. Take out and butter top of loaf.

WHOLE WHEAT BREAD.
(Mrs. J. Leslie,)

1% cups warm water, 2 cups white flour, 1 good pinch of salt, %
Royal yeast cake; let rise till morning. In the morning add 1% cups
warm milk, 1 good teaspoon brown sugar und a piece of butter the size
of a walnut, melt in warm milk. Stir in Manitoba whole wheat flour
until it leaves the bowl without sticking (about 5 cups), turn into pan and
let rise until it reaches the top of the pan and looks shakey. Bake 1 hour
in a nice oven,

BREAD.
Mrs, A. T, Neill.

Mauke the following yeast the day before and it will make enough for
several bakings: 1 heaping cup flour, 1 heaping cup granulated sugar, 1
cup salt and enough warm water to make a smooth paste, 3 good quarts
smooth mashed potatoes, add this to the paste and 6 quarts warm water
and 2 Royal yeast cakes. Be careful and not have the paste too warm
when adding the yeast as it will scald it. Put in jars and keep in a cool
place,

To make bread or buns take  pint of the yeast, well stirred, for each
loaf and set over a pan of hot water, beat the flour also if it is very cold
»0 a8 not to chill the yeast and mix it in a good sized pan. Set to rise in
a warm pince and when light cut into loaves and put in pans. Set it to
rise again in a warm place and when light bake in a moderate oven

NEVER FAIL BROWN BREAD.
(Mrs. J. B. Turner.)

1 cup of Graham flour, }{ cup of white flour, % cup cornmeal, 1 cup
of sour milk, scant teaspoon soda dissolved in milk. Bake | hour in slow
oven in a pound coffee can. Grease can well and bake with cover on.
When batter is mixed put a little in bottom of can then 3 or 4 raisins,
then more batter and raising until can is filled,

BROWN BREAD.
(Mrs, E. J. Whyte.)

12{ cups Graham flour, ¥ cup wheat flour, 4cup cornmeal, 4 cup
molasses, 1 teaspoon salt, 1 teaspoon soda, 125 cups sweet milk. Dissolve
soda in milk, mix dry ingredients and sift, add molagses and milk, stir
until well mixed. Turn into a buttered mould and steam 2 hours.

BOSTON BROWN BREAD.
(Mrs. Sintzel.)

1 cup cornmeal, 2 cups Graham flour, 1 cup ri\sing chopped, 4 table-
spoons New Orleans molasses, 1 teaspoon salt, 1 teaspoon soda, 1 pint
milk. Half fill greased baking powder can, cover and steam 2% hours.
Remove the cover and stand in the oven 10 minutes. Good hot or cold.
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SWEET MILK BISCUITS,

(Miss Jenny Robertson.)
2 cups of flour, 1% cups of milk, 2 teaspoons of baking powder sifted
in flour several times, a pinch of sait. Beat well and roll out in soft
dough, press flat and cut out with small cutter Bake in quick oven

MUFFINS,
(Mrs, H. Longhurst.)
*s cup sweet milk, 1 egg, 1 tablespoon sugar, 1 cup flour, 2 teaspoons
baking powder, 1 tablespoon butter melted and added last

TEA BISCUITS,

(Mrs, Leckie,)
4 cups flour, 3 teaspoons baking powder, 1 tablespoon butter
spoon salt, 1 teaspoon sugar. Mix to a soft dough with sour milk

LIGHT BISCUIT,

(Mrs. J. B, Turner.)

2 tablespoons lard, pinch of salt, 2 teaspoons cream tartar mixed in 1
quart flour, dissolve 1 teaspoon soda in % cup sweet milk and water, 1
tablespoon of grauniated sugar to take aw ay the taste of lard. Mix as soft
as_possible and bake in hot oven. To make strawberry shorteake use
this recipe with a little more lard, splitting when baked and placing straw-
berries between.,

% tea-

Preserved Fruits

GRAPE FRUIT MARMALADE.

(Mrs. Fraser.)
4 grape fruit, 4 oranges, 3 lemons, cut very fine; add 1% pints water
to 1 b, fruit. Let stand 4 hours, then boil until tender, letting stand
again over night, Weigh fruit, adding 1% Ibs. sugar to 1 b, of fruit.
Boil until syrup jellies,
CHIPPED PEAR.
(Mrs, E. ). Gage.)
10 lbs. pears and 8 lemons cut fine, | b preserved ginger. 8 lbs
sugar. Boil until cooked

CANNED PINEAPPLE.

(Mrs, C. Armstrong.)
Make a syrup of 3 pints of water and 2%, lbs. of white sugar. Boil 5
minutes. To this add 6 Ibs. of fruit, peeled and cut. Let boil up well.
Heat jars and fasten quickly

PEAR MARMALADE,

(Mrs. H. W. Philp.)

Take pears not quite ripe and chop fine, 8 Ibs. pears, 8 Ibs. sugar, %
Ib. green ginger, 1 tumbler of water, juice of four lemons rind cut in long
strips.  Stir up well, boil 2 or 3 hours; stir frequently

ORANGE AND RHUBARB MARMALADE.

(Mrs. H. W. Philp.)
6 oranges, 4 bunches rhubarb. Cut up oranges, cover with water and
boil until soft. Put oranges and rhubarb together and measure, allowing
1 1b. of sugar to 1 Ib. of fruit and juice. Boil until clear,

ORANGE MARMALADE.
(H. A, Doherty.)
As many Seville oranges as you wish. Cut up very thin, remove all
the pips, weigh, and to each Ib. add 3 pints of cold water. Let it stand
for a day, then boil until the peel looks transparent and is soft. Put
away until next day, then to each pint add 12 lbs. loaf sugar and boil
fust for !{ hour—not longer
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PHONE 2178

Canada Glass
Mantels & Tiles, Limits

SUCCESSORS TO

Brooks, Sanford Hardware, Limited

Glass, Mantels, Grates, Tiles and
Builders' Hardware

WHOLESALE AND RETAIL

160 King Street East - Hamilton

4 Make your home comfortable by having a
Mantel and Fireplace.

9 Keep it sanitary by having a tile bathroom

Y We have a complete line and are always glad
to quote price and show our goods.

9 We are agents for the famous Terrano Cement
Flooring for conservatories, verandah, kit-
chen and bathroom floors and walls,

9 This is a jointless, dustless and waterproof
flooring.

9 We carry a complete line of builders hardware
and can supply any design or finish in locks,
knobs and escutchions,

9 Get a line on our goods before you purchase
elsewhere.




'

MARMALADE.
(Mrs, A, T. Neill.)

This recipe mukes asbout 14 quarts. 1 doz. bitter oranges, 3 sweet
oranges and 3 lemons.  Slice the bitter oranges and the lemons very thin,
laying aside all the pips in a basin. Peel the sweet oranges and throw
away the skin and shee the rest. Weigh all the fruit and for every pound
wr pint) add 4 rlnk of coid water and set aside over night. Then put all

in o large vessel and boil until quite tender and the pulp dissolves, When
nearly ready you will observe that the pulp falls to the bottom and re-
quires constant stirring to keep from burning. The pips you cover with
water and when your fruit is brought to a boil put the pips in a muslin
bag and boil with the fruit. (They will be in a gatinous jelly.) Empty
vour preserving kettle, take out the pips and throw away and for every
pint of fruit add 1} lbs, sugar. Boil 40 punute

ORANGE AND PINEAPPLE MARMALADE,
(Mrs, E. J. Wilson.)

2 pineapples and 12 oranges sliced very thin. Cover with 3} quarts
water and let stand for 36 hours, then boil 2 hours, add 8 Ibs. sugar and
boil until it jellies.

ORANGE MARMALADE.
(Mrs. J. B, Turner.)
1 doz. bitter oranges, 3 sweet oranges, 3 lemons. Slice all very thin,
discarding the skins of the sweet oranges. For every pint of pulp add 4
pints of water and let stand over night. Put on and boil until the skins
sink; take off and measure 1 lbs, sugar to every pint. Boil for 40 min-
utes.  When boiling have a quick fire, as slow boiling makes the mar-
malade dark.

ORANGE MARMALADE,

(Mrs, Currie,)

To 1 large bitter orange sliced very fine, add 1 small pint of cold
water and let stand over night, Boil in the morning for about 2 hours,
until skins are tender, then add 1 1b. of granuiated sugar for each orange
an! boil for about 30 minutes. In slicing the oranges save the seeds and
soak in enough water to cover, over night. In the morning simmer for a
fe'w minutes then strain and add to the marmalade just before taking off
th stove. Seal after it cools. Six oranges will make from 3 to 3} quarts
of marmalade.

Cakes

LEMON CAKE.
(Mrs. Peter Smith,)

% cup of butter, 1 cup of sugar, stir together; 3 eggs beat separately,
add the yolks to butter and sugar, then add * cup of milk. }{ teaspoon
ful soda dissolved in milk, 2 teaspoons of lemon, a little salt, 2} cups of
flour (measure after sifting), 1 teaspoon cream tartar in flour and then
fold in the whites of the eggs. Raisins, currants and peel may be added
or chopped walnuts.

NUT BREAD.
(Mrs. R, G. Macpherson, Vancouver,)

2 cups sweet milk, 4 cups flour, 1 cup walnut meats broken up, 4
tenspoons baking powder, 1 egg and a little salt. Beat eggs, add milk,
put baking powder into flour. Mix all together, add nuts last. Raise 20
mwinutes and bake 40 minutes,

SHORT BREAD.
(A. 8. Cruickshank.)
1 1b. flour, % Ib. butter, 4 ozs. soft sugar. Rub ingredients together,
knead with hand to desired thickness and bake in a moderate oven
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Hand Made
Chocolates

20¢ Ib. 25¢ 1b. 40¢ 1b,
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Pure Ice Cream and
Ice Cream Soda
Flavored with pure rich
fruit, We preserve our
own fruit

Cream Almonds, Nut Taffies, Royal Butter Scoteh, Cough
Drops, Fruit Drops, Cream Bars in many Flavors

Toasted Marshmallows
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A. Parker & Son

Expert Dyers and Cleaners

is the best place to get satisfaction.

Our work is guaranteed equal to any house in
Canada and is done right in the city which enables

us to handle it at shortest noti¢e and lowest prices

IR

’5': A. PARKER & SON

184 East King Street Terminal Station Block
Phone 2922




MOCHA CAKES.
(Miss Olive Balfour,)
2 eggs, butter size of walnut, % cup of sugar, 1% cups of flour, 2
heaping teaspoons baking powder, ¥ cup cold water. Mix eggs, butter

und spgar and then add flour and baking powder, but before beating up
pour in the cold water

o

Icing for Same.—% Ib. of blanched almonds and brown in oven, shop
fine Make an icing of a % cup butter creamed with just enough ‘icing
sugar so that it will spread easily; flavor with vanilla. Cut cake in
squares about an inch, spread all sides with icing and roll in burnt al-
monds,
NUT LOAF,
(Mrs. D. Macpherson Cameron.)

4 cups flour, 4 teaspoons baking powder, 1 cup granulated sugar, 1
cup walnuts chopped. 1 cup dates or figs cut, 2 eggs beaten lightly, milk
enough to make dough to knead. Sift flour 4 times, add sugar and nuts
then eggs and milk, knead, put in pan and let rise 20 minutes. Bake in

slow oven,
SCOTCH SHORT BREAD.
(Mrs .J. B. Turner.)

2 Ibs. of flour .1 Ib. of butter, % Ib. of pounded loaf sugar, % oz. of
carraway seed, 1 oz. of sweet almonds, a few strips of orange peel. Beat
butter to a cream, dredge in the flour, add sugar, carraway seed and
sweet ulmonds which should be blanched and cut in small pieces. Work
the paste until it is quite smooth and divide in six pieces, put each cake
on a separate piece of paper, roll out square one inch thick and pinch it
around, prick it well and ornament with strips of orange peel. Bake
from 25 to 30 minutes in good oven.

STRAWBERRY SHORTCAKE.

(Miss Ethel Preston, Napanee.)
2 cups flour, 4 teaspoons baking powder, ) teaspoon salt, 6 table-
spoons shortening, about ) cup milk, strawberries. Measure and sift
our, salt and baking powder into a dough. Rub in the shortening, stir
in the mill gradually to form a soft dough. Turn on to a floured board,
knead smooth, roll about % inch thick, cut in shape, lay on a baking dish
and bake in a hot oven 15 to 20 minutes. Split with a sharp knife, butter
each side, slice the fruit and spread thickly on one layer nmrthvn sprinkle
with sugar, lay on top slice, cover with fruit and sugar and serve at once

with ecream and. sugar,
SNOWBALL CAKE.
(Mrs, R, Cunningham.)

} cup butter, 1 cup sugar, 5 cup milk, 2 cups flour, 1 teaspoon
cream of turtar, ', teaspoon soda, 4 eggs (whites); flavor with vanilla.
Cream butter and sugar, add stiffly beaten whites and then milk. Sift
flour, cream of tartar and soda together 3 times and add to the above,
mixing thoroughly. Bake in moderate oven 30 minutes or more,

APPLE SAUCE CAKE.
(Mrs, H. W. Philp.)

1 cup white sugar, pinch salt, }{ cup butter beaten together, 1} cups
of apple sauce, cold and unsweetened. Mix with above 2 cups flour, %
teaspoon cloves, same of nutmeg and cinnamon, 2 small teaspoons soda, 2
cups seeded raisins. Bake in moderate oven.

SPONGE CAKE.
(Lady Whitney, Toronto.)

1 cup of flour, % cup sugar, ¥ teaspoon of soda (small measure), 1 of
cream of tartar, 4 eggs beaten separately. Sift flour and sugar 3 times
before measuring; the yolks must be well beaten, add sugar, then the
whites. Mix the flour in gradually, flavoring to taste. Bake in a mod-
erate oven. The cake is more moist with one cup of sugar, but not as
light and spongy.

26







MOCA CAKE
(Mrs, Lloyd, Owen Sound.)
Whites of 3 eggs, 1 small cup of
cup of mik, 2 sinall teaspoons cream tartar, 1 small teaspoon soda
leing.—2 cups icing sugar, ) cup of butter, 1 tublespoon sherry
wine, 1 small spoonful vanilla, eup of chopped nuts blanched and browned

ugar, cream }{ cup butter, ¥%

DOLLY VARDEN CAKE

(Mrs. Montgomery, Toronto.)
9

2 cups sugar, ¢ cup butter, 3 eges, 1 cup milk, 3 cups flour, 3 tea-
spoons baking powder. Bake half and to remainder add 1 cup raising, %
cup of currants, *y cup choppd nuts, ' teagpoon cinnamon, a little nut

meg. Bake in layers and iee

BROOKLYN SPONGE CAKE
(Mrs, Simpson.)

eggs beaten separately (2 minute I}y cups sugar (beat 5 minute
1 enp silted flour stirved into that, then add % cup of cold water, after
that is stirred then another cup of four with 1% teaspoons baking pow
der  Flavor to taste. lee with 1 eup of sugar, water to moisten, boil until
pims a thread, then pour on beaten white of egg
ICE CREAM CAKE.
(Mrs, Hector Little.)
1 cup sugar, 1% cups flour, ! p butter, 'S cup milk, 1 teaspoons
baking powder, 1 teaspoon vanilla, 3 « hites beaten sufl
leing cup sug volks of gs, )y teaspoon vanilla, Put in dish

anl set in hot water. Str until ¢

ANGEL CAKE
(Mrs, J. A, Richardson, Caledonia.)

Whites of 6 eggs beaten very stiff, % cup icing sugar, 5 cup flour, Y
teaspoon ereim tartar silted with flour, 1 teaspoon vanilla. Do not stir
longer than necessary afwr addin Y 0 tartar as it makes it tough

GOOD ROLL CAKE.

(Mrs, Williamson,)

eggs, 1 cup white sugar, well beaten, }4
milk, 1'; cdps flour with 2 P

2 teaspoon flavoring, 1 cup
val paking powder wedl sifted
a pinch of salt, This will make a large cake and will cook in ten minutes
Spread with any kind of jelly and roll

WHITE LOAF.
(Jessie B. Lees,)

1) cups granulated sugar, !5 cup butter, % cup sweet milk, 8
eggs (whites only) well beaten, 3
emon Havorir
1y

sups tdour, 2 teaspoons baking powder
€. Beat well and bake in angel cake tins, without greas-
LUNCH CAKE.
(Mrs, Lloyd, Owen Sound.)
4 eggs, 2 cups of sugar, ’; cup of syrup, ' cup of sour cream. 1 small
teaspoon soda, 2 cups butter, 2 cups raisins, 2 cups currants, ' of 1 nut-
med, 2 teaspoons muxed spice, 1 teaspoon lemon extract, Cook slowly 1%
hours

RASPBERRY CAKE.
(Mrs, W. Gartshore, Parry Sound.)
2 eggs, ' cup of batter, 2 tablespoons sour miik, *; cup white sugar
1 cup raw or cooked raspberries (juice and all), 1 even teaspoon soda, 2
cups flour, cream, butter and sugar, add egos and other ingroedients I
Lo sour milk use sweet milk and 2 teaspoons baking powder

LEMON FILLING.
(Mrs. J. Richardson, Caledonia.)
Grated rind and juice of 3 lemons, 2 cups sugar, yolks of 3 eggs. Boil
in double boiler tili thick
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Electric §:1pply Co.

Limited
LADIES, we carry a large

assortment of

Electric Irons

guaranteed for one year. Just
take out a lamp, screw in the plug
and turn on the currenl, the rest
is a pleasure.

We have been in business for
I8 years having had a large
experience in lighting bouses and
can help you in selection of fix-
tures, suitable to your house and
fittings.  Give us a trial.  Call
Phone 23 for estimates.

When in St. Giles Church on Sunday, say when
the collection is being taken up, take notice of the
perfect light you are enjoying, installed by us, we
could tell you a long story about lighting among
them, how we make the newly married people
bappy by properly lighting their Homes, causing
them to feel years after that the lighting effects is
one of the pleasures that never left their bome.

Call and see us. No trouble to show goods.




RIBBON CAKE
(Mrs. J. A, Richardsen, Caledonia.)

Whites of 5 eggs beaten stiff, 1 cup granulated sugar. % cup butter,
o cup sweet milk, 2 cups flour, 2 teaspoons baking powder. Divide the
mixture into 3 parts and add pink fruit coloring to one, melted chocoiate
to one and leave one white; flavor each one to taste. This makes an at-
tractive cake finished with white chocolate or lemon icing

A RICH WHITE CAKE.
(Jessie B. Lees.)

1 cup of butter, a pinch of salt, 1% cups of granulated sugar, 3 eggs
beaten separately, 1 cup shredded cocoanut, ¥ cup of milk

CORN STARCH CAKE,

(Jessie B. Lees.)
1 cup granulated sugar, % cup butter  cup sweet milk,  cup
corn starch, 1 cap of flour, 1% teaspoons baking powder, whites of 3 egys

beaten #tiff. Rose flavoring.  Sift flour and corn starch together two or
three times; cream sugar and butter together

ALMOND ICING. \
(Mrs, Sintzel,)

2 eggs, 1 b, icing sugar, X lb. almonds, blanched, dried well and put

through fine mincer; 4 teaspoon almond flavoring. Mix nuts and sugar

well, then put in eggs unbeaten, and lastly flavoring, You shall have to
wixs it with yoor bands as it is much more satisfactory, Mixes better

CREAM FILLING OR SAUCE.

(Mrs, Alex, Wilson.)
¥ pint sweet cream, 3 yolks eggs, 1 tablespoon pulverized sugar, 1
teaspoon corn starch dissolved in a hittle milk; beat yolks and sugar to-

gether with this. Boil the eream and stir in the ingredients as for cream,
then add blanched and chop fine X4 Ib. of almonds and stir in the eream

MARSHMALLOW ICING.

(Mrs. R. Cunningham,)
Y. cap grauunlated sugar, X cup water. Cook until it strings, add
narshmallows until thick enough to suit you.

ALMOND ICING.
(Mrs. R, Cunningham.)

% 1b. blanched almonds (grind), 1 egg, 1 cup granulated sugar, 2
tablespoons milk, butter size of an egg Beat all together except nuts
and cook for 5 minutes or until thick like cream. Flavor with almond
flavoring (¢ few drops). Add nuts,




Waterproof Shoe Repairing

“SECO”

The Great French Water Proof
Shoe Compound

Dampness cannot penetrate the soles of any soles treated
by this Compound.

¢ It makes the h“l()('s dry and warm.

We are the sole agents for “Seco” here' and use it in all
shoes repaired by us without extra charge.

Our workmanship is superior and our prices 20 per cent.
cheaper than any other shop in the ecity.

Post eard or phone us and our wagon will eall for, and
deliver, at no extra charge.

E. R. MARSHALL CO, ™o

325-327 KING STREET EAST
R AR AR R R R R A R R R AR REAERUAUREALRER
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Alexanver Pardvware Co.

Limited

I@bolesale and Wetail
Bardware Merchants

BHamilton z Canada.




Cookies and Small Cakes

MARTHAS,
(Mrs. C. E. Start, Tara)

Rub to a cream 1 cupful butter and lard mixed, add 1 cupful each of
brown and white sugar, 2 beaten eggs, 5 cup sour milk, 4 cups flour,
into which has been sifted }; teaspoonful salt and 1 teaspoon soda, X
teaspoon cloves and 1 teaspoon cinnamon, ’ spoon nutmeg, add 1 eup
raisins and % Ib. walnuts chopped. Drop in teaspoonsful in pan and bake
quickly to a delicate brown,

STRAWBERRY TURNOVER.
(Mrs. C, E. Start, Tara)

Mix together 1 cup brown sugar and 1 of lard, 1 egg, 2 cups oatmeal
(fine), 1 cup sour milk, 1 lmmrlm nutmeg, a little salt, 1 teaspoon soda
dissolved in a little water. Flour enough to roll thin. Cut out with
cutter and put some jam or jelly and turn over, pinch edges together and

bake.
PEANUT CRISP,
(Mrs. C. E. Start, Tara.)
1 quart of peanuts roasted und chopped fine. Beat the whites of 2
eggs very stiff; use about 3 doz. oyster crackers, dip them first into eggs
and then into nuts. Dry on buttered paper in a cool oven.

GINGER COOKIES.
(Mrs, Hector Little,) ,
1 cup granulated sugar, 1 cup molasses, 1 cup butter, 1 tablespoon gin-
ger, 1 teaspoon cinnamon, 1 cup ground oatmeal, 1 teaspoon soda. Mix
rather stiff and roil thin,

SAVOY BISCUITS OR LADY FINGERS.
(Selected.)

4 eggs, 6 oz. powdered sugar, the rind of 1 lemon, 6 oz. of flour.
Break the eggs separating the whites from yolks, beat yolks well, mix
them with the sugar, grate lemon rind, beat together for % of an hour,
then dredge in flour gradualiy and when whites of eggs have heen whisked
to a stiff froth stir in and beat mixture for another 5 minutes, then draw
into long strips upon thick paper to proper size. Bake in a rather hot oven

from 5 to 8 minutes,
DOUGHNUTS,
(Marion H. Anderson.)
2% cups sugar and 1 teaspoon salt beaten together, 2 eggs, 1 cup sour
milk, 1 heaping teaspoon baking soda, flavoring, flour to make thick. Fry
in boiling lard or dripping, add flour little by little, and try in the lard to

see if stilf enough.
WHEATLETS JEMS,
1 cup of wheatlets (the strength of the wheat), 1 cup flour, % cup of
sugar, 1 tablespoon of butter, 1 egg, 3 teaspoonfuls ur baking powder,
milk sufficient to make a thin batter, add a little salt and bake in gem tins.

WHEATLETS PUDDING.

1 cup of wheatlets (the strength of the wheat), 1 pint of milk or wa-
ter. Boil this in a double boiler till it is thick like porridge. then add to
this—3 eggs, keep out the whites of 2; ) cup of sugar. Beat the whites
of 2 eggs very light, lemon flavoring, add 3 tablespoonfuls sugar, put on
top of pudding, then return to the oven. Bake till light brown.

PEANUT COOKIES,
Mrs. Anderson.)
% cup sugar and 2 tablespoons butter beaten to a cream, 1 egg, 2
tablespoons sweet milk, 1 ﬁ\:)f flour, 1 teaspoon baking powder, ) cup
rolled peanuts (5¢. bag). |

thin and bake in quick oven.
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LARGEST AND BEST STOCK IN HAMILTON

Books, Stationery, Wall Paper, Room

Mouldings, Trunks, Suit Cases, Hand
Bags, Fine Leather Goods, Fountain
and Stylo Péns - - - - - - - -

THE BEST GOODS AT LOWEST PRICES

CLOKE & SON

16 King Street West

Jas. i
Crawford

Confectioner
and Caterer

Ice Cream
Ice Cream Soda
Lunch Parlors

| 34 KING STREET WIST




HONEY MAPLE DROPS.
(Mrs, C. E. Start, Tara)

Mix together ! cup strained honey or maple syrup, 1 teaspoonful but-
ter, 1 egg well beaten. ?; cupfui flour into which has been sifted 1 tea-
spoonful bakng powder and a pinch of salt. Drop a teaspoonful on a
tin and bake in a quick oven.

COCOANUT MACROONS.
(Mrs, A, T, Neill.)

2 cups shredded coconnut, 1 cup granulated sugar, whites of 3 egas,
1 teaspoonful vanilla, 1) tablespoonfuls fiour and corn starch mived,
Beat the eggs stiff, add sugar and put bowl in a pan of hot water unti! the
mixture sticks to the side of bowl, then remove and add the rest of the
ingredients, Drop in small teaspoonful on buttered paper and bake in a
moderate oven,

LEMON COOKIES,
(Jessie B. Lees.)

2 cups of butter and lard mixed, 2% cups granulated sugar, 2 egus
well beaten, 5e. baking ammonia, Se. o1l of lemon. Dissolve the ammonia
in a pint of gweet wilk, mix with flour untii stiff enough to cut out, put
a piece of lemon peel on each cookie,

MARGUERITE WAFERS.
(Mrs, D. D. Camplell)

1 cup granulated sugar, 8 tablespoons water, boil until it spins; 9
marshmailows chopped fine, 1 cup chopped walnuts (measure before chop-
ping), 1 cup cocoanut, white of ons esg beaten stif., When the sugar
epins add marshmallows, stirring until discolved, then the beaten white
of egg and nuts, flavor with vanilla, put on salted wafers whie warm;
brown in quick oven. This will cover two 5S¢ boxes of wafers,

BOSTON COOKIES.

(Mrs. W, Johnston.)

1 cup butter, 1% cups brown sugar, 3 eggs, 1 teaspoonful soda, 1%

tablespoonfuls hot water, 3% cups flour, *; teaspoon salt, 1 teaspoonful of

cinnamon, 1 cup chopped walnuts, < cup chopped raising, *4 cup of cur-

rants. Drop same as you would small drop cakes and bake in a moderate

oven, See that your batter is pretty thick o that your cakes will not run
into one another.

WALNUT DROPS.
(Mrs, Z. Williamsson, Tara.)

2 eggs, 1 cup brown sugar well beaten together, 5 cup of butter
creamed, }; teaspoonful of soda, ! teaspoonful ground cinnamon. . tea-
spoonful vanilla extract, % b, chopped walnuts, enough fiour to make a
stiff batter. Drop on a well buttered pan in small cakes and bake in a

moderate over,
SCOTCH SCONES.
(Mrs, Cruickshanks,)
5 cups flour, 1 small teaspoonful of gait, 1 emall teaspoonful of eream
of tartar, 1 small teaspoonful car. soda, butter size of an egg, milk to mix
to a soft dough. Bake on griddle on top of stove.

BRAN MUFFINS,
(Miss Belle Stewart.)
3% cup brown sugar, 2 teaspoonfuls butter or dripping, 1 egg, 2 cups
of bran and 2 cups of flour, 1 small teaspoonful soda and 1 sinall teaspoon-
ful cream tartar and buttermilk to makc a batter as for ginger bread.

CURLY CRINKLES.
(Mrs, Gartshore, Parry Sound.)
2 eggs, 1 cup sugar, * cup butter, )¢ cup chopped walnuts, } cup
cocoanut, % cup chopped raigins, ¢ scant teaspoon soda in ¥ cup sour
cream, 3 cups of flour, a little nutmeg and vanilla to flavor.
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ROUGH DRY

The week’'s washing washed, starched and dried,
and delivered to you ready to be.ironed. We wash
the clothes cleaner than you could do it, with less
wear upon them too, as you will find after you
have tried it for a while.
Don't be the last housewife to try this service ;
get the good of it now and get on the list of “uurl)
in the week” customers,

~——

Our Special Rough Dry List

Undershirts.

Aprons, white or colored. .2¢

Underdrawers Dresses. S
Undervests Dresses, ¢ hilds ..
Night Shirts. Walsts . .ooooien

Night Dresses. . Combinations
Chemise ........ Sr NN Jumpers
Drawers ........ Fhve J Socks

Blouses . Stockings b
Skirts Shams, per pair
Skirts, duck Kimonas

VaF 1 Tt Vet Ut Bt Bl B Bl Bt LT Bl B D Bl Bl Bl Bl Bl Tl Bl Bl Bl B

Skirts, childs
Wrappers
Corset Covers. .

Pajamas, suit
Child's Pants. ..
Vests.

—

NOTICE—No less than 25 cents worth will be received at
above rates. Less quantities charged same as 25 cents worth,
In case of fire goods at owner's risk.
Only the artic'es mentioned on this list will be accepted
at these prices,
Rough Dry work must be wrapped in separate parcel or
it will be treated as if for finished work
Claims for articles said to be lost must be made within 24
hours from the time the order is delivered,

Original list returned or no claim will be entertained,
Please observe above rules.

POSITIVELY C. O. D,

The Parisian Laundry Co.

OF HAMILTON, Limited
WALNUT STREET PHONE 235
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FRUIT COOKIES.

(Mrs. C. Armstrong.)

Cream together 1) cups sugar, 1 cup butter, beat in the yolks of 3
eggs, dissolve ) teaspoonful of soda in 2 tablespoonsful milk or water
then add 1% cups currants and seeded raising, 2% cups flour (full) and
whites of 3 eggs. Drop in smali cakes and bake in rather quick oven,

PLAIN COOKIES,
(Miss Bella Stewart.)
3 eggs, 3% cups brown sugar, 2 cups of lard, butter or dripping (bet-
ter lnl\ul' one heaping teaspoonful soda, *; cup sour milk, dissolve soda
in milk, * nutmeg. If lard or dripping are used put in a ) teaspoonful
of salt, flour enough to roll nicely. Do not roll too thin.

ST. DEMSIS COOKIES.
(Mrs. J. A, Richardson, Caledonia.)
1 cup butter or lard, 3 cups granulated sugar, 3 eggs, 1 cup sweet
milk, 7 cups of flour, grated rind of one lemon and 7 teaspoonfuls of bak-
ing powder. Mix butter and sugar together, then beat in eggs and then
add other ingredients, mixing B, P>, with flour. Roll and sprinkle sugar

over top,

CHEESE CAKES.
(Mrs, H, W, Philp.)
X b, butter, X 1b. sugar, 2 oz. peel, 1 tablespoon currants, % oz.
almonds, 1 egg. Cremin butter and sugar, rub in other ingredients, bake
in patty cake tins lined with pie crust.

CHEESE FINGERS.

(Selected.)
Roll put a sheet of |m’T paste very thin, brush lightly over with iced
water, cut in strips about 5 inches long and % inch wide, Sprinkle with
grated cheese, put one strip over the other and lay on a greased tin sheet
and bake in a quick oven for 15 minutes.

COCOANUT DROP CAKES.

(Mrs, Hector Little.)
} cup butter, 1 cup sugar, 1 cup milk, 1 cup cocoanut, 2 cups flour, 2
eges, 2 teaspoons baking powder, pinch of salt. Soak cocoanut in mik 1
hour, rub butter and sugar together, add beaten eggs, then milk and
cocoanut, and lastly flour and baking powder. Bake in gem pans.

OATMEAL CAKES,
(Mrs, A. M, McKenzie.)
2 eggs, 1 cup brown sugar, )4 cup butter, 4 tablespoons sweet milk, 1
cup chopped rasins (or currants) 2 cups rolled oats, 2 cups flour, 1 tea-
spoon baking powder put in last. Stir and drop in small pieces on pan.
Bake in a |n<n{:r|l¢- oven

COOKIES.,
(Mrs, E, J. Wilson,)
3% cup of lard, X cup of butter, 1}); cups of brown sugar, 1 egg, 3
tablespoonsful water, 1 teaspoonful of mdu 2 teaspoonfuls cream tartar.
Flavor to suit the taste and add enough flour to roll out stiff. Bake in a

quick oven.

OATMEAL SHORT CAKE.
(Mrs. W, M. McMillan,)
4 cups rolled oats, 2 cups flour, 1 cup sugar, 1 cup of suet dripping, 1
teaspoonful soda, 4 mh.vnpmnfuln of cold water and add a little salt. Roll
thin and cut in squares and bake.

COCOANUT COOKIES.
(A. F, Adams.)
1 cup white sugar, 1 cup bqur. 3 eggs, 1 cup cocoanut, 3 teaspoon-
fuls baking powder, about 4 cups of flour. Roll into little balls and flat-
ten on pans,
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You wi!! not find another
store in Hamilton wherein
you can secure ALL YOUR
TABLE WANTS of high grade
quality under the same roof

FANCY and STAPLE GROCERIES
IMPORTED WINES and LIQUORS
DOMESTIC and FOREIGN FRUITS
FRESH and CURED MEATS
FRESH FISH DAILY (Smoked and Salt)
OYSTERS and GAME IN SEASON

PEEBLES, HOBSON & CO.

LMITED

Phones 181, 182. 1103 King and Macnab Sts.

A NEW DEPARTURE

WRLSPR

Artistic Rugs

Axminster, Brussells, Wiltons in
exclusive patterns have been added
to our Fine Furniture

The
Hoodless Furniture Co.
Limited
61, 63, 65 King Street West
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ROCK CAKES.
(Mrs. Currie.)

1 cup sugar, 3 tablespoonfuls of butter, 2 eggs, 2 cups of flour, 1 cup
of currants or chopped raisins, } teaspoonful of soda dissolved in a little
water, ¥ teaspoonful of cream tartar, 1}5 teaspoonfuls of cinnamon. Cream
butter and sugar together, then add eggs, cinnamon, currants and soda.
Mix cream tartar with sifted flour and drop on buttered pan off a fork
Cook in moderate oven. 1f desired a few chopped walnuts may be added

OATMEAL MACAROONS.
(Mrs. W, M. McMillan.)

1 cup of sugar, 1 cup of flour, 4 tablespoonfuls of butter, 4 cups of
rolled oats, 3 eggs, X teaspoonful salt and 3 teaspoonfuls baking powder
Cream butter and sugar, add eggs and mix well, add vanilla, sift in flour,
salt and baking powder, add rolled oats and mix to a very stiff batter
Drop in teaspoonfuls on greased pan and bake in hot oven.

DATE JEMS,
(Jessie B, Lees.)

Cake Part.—2 cups Quaker oats, 2 cups flonr, 3¢ cup butter and lard
mixed, % cup granulated sugar. *; cup sour milk, 1 egg. Spread out on
board and cut gize of small cookies, put in some filling and put another
cookie on top. Prick top piece with I’nrk

Filling.—Pit 5¢. worth of dates, wash and stew with ) cup of sugar
and a little water.

2

ATHOL BUNS.
(Mrs, Cruickshanks,)

3 tablespoonfuls flour, 2 tablespoonfuls corn starch, 4 tablespoonfuls
sugar, ' tablespoonful butter, ) teaspoonful baking powder, ¥ teaspoon-
ful essence of lemon, 2 eggs. Beat the butter nmrmmur to a cream;
beat the eggs for 10 minutes and add them gradually, Add the flour a
teaspoonful at a time and beat very well. Fill greased and floured patty
pans and bake in a hot oven 10 or 15 minuts,

Fruit Cakes

WHITE FRUIT CAKE,
(Mrs, Gar'shore, Parry Sound.)
1 1b. of flour, % lb. white sugar, 1 lb. of butter (wash out salt), 1 cup
of seeded raising, % cup mixed peel, )4 cup almonds, 8 eggs beaten sepa-
rately, 1 teaspoonful of mace, 1 teaspoonful nutmeg, 2 teaspoonfuls bak-

ing powder.
CHRISTMAS FRUIT CAKE.
(Mrs. W. M. McMillan.)

2 Ibs. brown sugar, 2 lbs. butter, 224 lbs. currants, 2} lbs. raisins, 12
eggs, % Ib. citron peel, X 1b. lemon peel, 2 teaspoonful mace, 2 teaspoon-
fuls cinnamon, 1 teaspoonful nutmeg, 1 teaspoonful almond extract, 1 cup
molasses, 1 cup of cherry juice or grape juice. Fruit goes in last. Flour
to stiffen well, 6 teaspoonfuls baking powder.

RICH SEED CAKE.
(Mrs. Wm. Lees.)

% Ib. butter, ) Ib. sugar, 1 Ib. flour, ¥ Ib. peel, 3 ozs. almonds, 9

CgEs.
OHIO FRUIT CAKE,
(Mrs. W, Johnston.)
1 pint brown sugar, 1 cup of butter, 1 Ib. raisins, 1 lb. of currants, X4
Ib. citron peel, 4 eggs, 1 cup of buttermilk or sour milk, 1 tablespoonful
of cinnamon, % teaspoonful cloves, 1 grated nutmeg, 4 cups of sifted
flour, 1 dessertspoonful of soda. Moderate oven.
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CHRISTMAS CAKE.
A. F. Adam.)
2 lbs. butter, 2 Ibs. sugar, 2 |bs, raising, 2 Ibs. currants, % Ib. almonds, |
% 1b. mixed peel, 2 oz, mixed spice, 1 nutmeg, 2 Ibs. flour, 18 eggs. Add
beaten whites last,
FRUIT CAKE,

(Mrs. J. Y, Bews.)

Stir to a eream 1 lb. each of butter and brown sugar. Whites and
yolks of 10 eggs beaten separately, 2 wine glasses of brandy and 1 of
wine. Mix thorcughly 1 Ib. flour and 2 teaspoons of baking powder, and
add 2 lbs, raisins, 2 Ibs, currants 1 Ib. citron, % ib. blanched almonds, 1
teaspoon each extract of rose and cinnamon.

Candies

FONDANT FOR CREAM,
(G. C. Calder.)

To 3 cups of white sugar add % cup of boiling water, so that the
sugar is all melted before putting on the fire. Then boil until it balls in
cold water; set out to mor for a few minutes, then add lemon flavoring
and coloring if desired, Beat until stiff, then roll in the bands like paste,
Break off in small pieces and roll into balls with the palms of the hands.
Put a walnut on the top of each one.

FUDGE.
(J. E, Calder,) :

1) cups sugar, % cup milk and water, 1 oz. chocolate, small piece of
butter. Flavor with vanilla, boil sugar, milk, butter and chocolate to-
gether until soft ball stage, remove from fire and flavor. Beat till it be-
gins to get thick, pour on buttered plates and cut in squares. Walnuts
may be put on the plate and fudge poured over it.

PINOCHE,
(J. E. Calder.)

X% cup milk, ¥ cup brown sugar, small piece butter (1 tsp.), X cup
shelled walnuts chopped. Cook milk, butter and sugar together until it
forms a soft ball that will not stick to the fingers in cold water. Remove
from fire and add walnuts. Beat until thick, pour on buttered plates.

COCOANUT CANDY,
(J. E. Calder.)

X cup white sugar, 2 tablespoons water, % teaspoon vinegar, 2 tea-
spoons butter, 2 tablespoons cocoanut. Cook sugar, water, butter and
vinegar together till soft ball stage. Remove from fire, add cocoanut and
beat until thick; pour on buttered pans.

MOLASSES CANDY,
(J. E. Calder.)

% cup brown or white sugar, X cup molasses, % cup water, 3 tea-
spoons vinegar () teaspoon cream tartar to 3 cups sugar), 1 tablespoon
melted butter, soda ’ teaspoon to 3 cups sugar. Cook molasses, sugar,
water and vinegar together till they boil, add cream tartar, boil until it
all becomes brittle in cold water. When nearly done add butter and soda,
pour on buttered plate, when cool enough to handle pull until white and
cut into pieces.

PEANUT BRITTLE.
(J. E. Calder.)

% cup white sugar, X cup peanuts. Melt sugar in saucepan, stirring
constantly. When melted pour on buttered plate containing the peanuts
or roll the peanuts on bake board and add to the hot syrup. Pour on
buttered plates,

33




BUTTER SCOTCH.
(Mrs, Little.)

9 tablespoons brown sugar, 4 tablespoons golden syrup, 2 tablespoons
butter, 1 tablespoon water. Mix all together and boil until it bails in
cold water. Pour on buttered tins and cut in squares

DIVINITY CANDY,
(Miss Preston, Napanee.)

First pan—1 cup of sugar, ) cup water. Second pan—3 cups sugar,
1 cup corn syrup, % cup water. Boil first pan until it threads, then pour
into beaten whites of 3 eggs. Boil second pan untii it hardens in water
then beat the contents of the two pans together, add 1% cups nuts and 1
teaspoon of vanilla. Beat until cold

MACAROONS,
(Mrs. Guy.)

Beat whites of 3 eggs stiff, add 1 teacup of pulverized sugar, put on
in double boiler and cook until drop from spoon. Take from fire and add
nearly 2 Ib. of shredded cocoanut and put in buttered pan and brown
using a teaspoon

CREAM CANDY,
(Mrs, Guy.)

6 cups granulated sugar, 3 cups sweet cream, 2 cups table syrup
Boil together until forms a ball in flmu'-r , then take from fire, whip con-
stantiy till it creams. Before you take from fire pdd 1 1b. of English wal-
nuts, pour in buttered pan,

Miscellaneous

SHAMPOO TONIC.
(Mrs, Peter Smith.)

A good shampoo tonic for the hair is made by melting a small bar of
pure castile Nhu’l in a quart of soft water, boiling down to a pint, cool and
add a pint of bay rum, 30 grains of bisulphate of quinine and a table-
spoonful of borax. Keep in a glass jar and use in shanpooing the hair
It will keep down the oiliness and act as a tonic. Use once a month or
more often if necessary. Rub well into the scalp before wetting the hair
Use about a wine glass full each time,

MEDICINE FOR CHILDREN,
(Mrs, T. B, Christie.)
1 1b. of prunes (stoned), 3 ozs. sugar, 1 oz. senna leaves, 1 quart of
water. Boil down to half the quantity. Give a teaspoonful each morn-
int before breakfast. Easy to take.

ECZEMA CURE.
(Mrs. W, Lees.)
1 tablespoon sulphate magnesia, 1 tablespoon cream tartar, juice of

1 lemon, 1 pint boiing water. Stir till dissolved. Keep in a cool place
Take a wine glass every other morning.

Salve to Apply.—* lb. cocoa oil, * oz Burgandy pitch, 4 oz. spirits
turpentine, % oz. red percipitate. Melt all together, stir till cold.
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To Late for Classification

DIVINITY. |
Miss Alice Preston,

# cups white sugar, 1 eup corn gyrup, 1 cup cold water, 1 enp wal-
nuts (chopped). whites of 3 eggs. Put sugar, syrup and water in a pan
and stir until well disso.ved. Then put on stove and boil slowly. Do not
stir while boiling. Let boil until it reaches the brittle stage; test it in
water. Then pour slowly over the whites of 3 eggs beaten stif, Have
gome one stir all the time, Then beat until thick, and then put in wal-
nuts and vanilia. Put in buttered pans. This makes two big pans.

CHOCOLATE COOKIES.
1 cup sugar, % cup butter, 1 cup sweet milk, 2% cups flour, 3 eggs;
boil until thick; 1 cup sugar, % cup sweet milk, 1 egg, % cake chocolate;
pour into above batter while hot and stir well. Add 1 cup dates, 1 cup

raisins, 1 cup chopped nuts. Drop from spoon and bake in moderate
oven. Delicious,

ORANGE CAKE.

2 ('up.u.ﬂnur, % cup butter, yolks of 3 eggs, ' cup orange juice and
water to fill up cup, 2 cups flour, 8 level teaspoons baking powder,
beaten whites of 3 eggs, grated rind of 1 orange. Make frosting with
rind and juice if desired.

AMBROSIA,
Pulp of 2 grape fruit, 4 oranges, juice of 1 lemon, 1 banana cut in
small cubes, 1 cup of sugar. Let stand on ice.  When ready to serve place

in sherbet glasses with 1 tablespoon of grape juice amd 2 Marischino
cherries,

MAPLE MOUSSE.
1 pint of cream whipped stiff, 1 cup maple syrup.  Mix well, place in
nght vessel and pack in ice or snow for two hours. Very fine.
ANOTHER.—1 pint of whipping cream, 1 cup maple syrup, yolks of
3 eggs, whites of 2 eggs beaten separately. Cook syrup and yolk of eggs
tili thick in double boiler, cool and add whipped cream and whites of
eggs, both of which must be beaten stiffly. Beat all together for a mo-
ment, put in mould to stand for 2 or 8 hours,

NUT CAKE.
Cream ) cup butter, add gradually while beating 1 cup of sugar,
L , » then add the yolks of 3 eggs well beaten, mix and sift 1% cups of flour

with 2} teaspoons of baking powder. Add to the mixture alternately
with % cup milk; beat 2 minutes; add the whites of 2 eggs beaten stiff,
and % of a cupful of walnuts broken in pieces. Bake in moderate oven
50 minutes,

CARAMEL NUT ICING.

Put 1 cupfuls brown sugar, % cupful white sugar, and X of a cup-
ful boiling water in a smooth pan. Bring to boil and let boil without
stirring until the syrup will s‘)m long threads when dropped from fork;
pour slowly on the beaten whites of 2 eggs, beat cornstarch with egg

beater, beat then with spoon until cool. Set the pan in a larger one con-
taining water (boiling), and stir constantly until the mixture becomes
slightly granular around the edges or sides of pan. Remove from fire
and beat until mixture will hold its shape.
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NEWPORT CAKE—Lemon Filling as well as a Lemon Frosting.

One may omit the frosting if so inclined, and the cake mixture may
be baked in Washington pie tine and served as a pie

For the cake mixture, cream % of a cupful of butter and add gradu-
ally, while beating constantly, 1 cupful of sugar, then add 2 eggs well
beaten, mix and sift 1% cupfuls of pastry flour (once sifted), with 2%
teaspoons of baking powder (remember level measurements), and add
alternately with ¥ capful of milk to the first mixture. Beat vigorously,
and bake in pans greased with clarified butter and then floured.

FOR THE LEMON FILLING—Mix 1 cupful of sugar, 2% table-
spoonfuls of flour, the grated rind of 2 lemons, % of a cupful of lemon
juice and 1 egg slightly beaten. Put a teaspoonful of butter in a small
sancepan. When melted add the mixture, and stir constantly until boiling
point is reached, care being taken that the mixture does not adhere to
the bottom of the pan. Cool slightly before spreading

FOR THE FROSTING—Put 1 cupful of sugar and * of a cupful of
boiling water in a smooth graniteware saucepan and stir to prevent the
sugar from sdhering. Heat gradually to the boiling point: boii without
stirring until the syrup threads when dropped from the tip of a spoon
Pour the syrup gradually, while beating constantly, on the beaten white
of 1 egg. Continue beating until the right consistency to spread. Add
¥ tablespoon of lemon juice and pour over cake, spreading even

APPLE CHARLOTTE.

Cut a 5 cent loaf in half and cross wise, remove the soft part and
crumb fine, melt X of a cup of butter, add to the crumbs, stirring light v
with a fork; pare apples and stew; there should be 1 quart; mix % cup
of sugar, ! teaspoon nutmeg, the grated rind and juice of half a lemon:
cover the bottom of dish with ernmbs and spread over the half of appl
and sprinkle with half of sugar mixture; repeat and cover with the re-
maining crumbs. Bake in moderate oven forty minutes. Cover for the
first 15 minutes of cooking to prevent the erumbs from browning too
quickly. Serve hot with sugar and cream

APPLE WHIP,

Peel and conr and stew until soft and put through sieve (there should
be % of a_cupful of apple pulp), beat the whites of 3 eggs on a platter,
using. a wire whisk, until stiff, sweeten the apple pulp with fine sugar,
add a few groing of salt; add apple pulp gradually while beating corn-
starch to white of eggs. Pile on a glass dish and chill. Serve with
boiled custard.

AN EXCELLENT CLEANING FLUID.

Sulphuric ether, 1 dram; aleohol, 2 drams; chloroform. 1 dram; oil
of cloves, 1 dram; three times this amount to 1 auart of best gasoline,
(The oil of cloves may be omitted if desired.) To clean a skirt double cr
treble this amount, Men's trousers can be soaked in this over night,
and when pressed are as good as new. It is fine for ostrich plumes, as it
does not take the curl out. Shake in open air until thoroughly dry. Tet
the article to be cleaned lie in the liquid for a while, according to how
soiled it is. Articles can remain in all night without injory to the fabrie
in any way. By allowing to settle and pour off carefully one can use
fluid over again.
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