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Ude, the famous Chef of England in
the late 18th Century, stated that while
Painters, Doctors, Lawyers and Authors
might gain fame and reputation in their
Twenties, a good cook was born and
even then did not reach the height of his
efficiency until well into middle age.

With the carefully prepared instruc-
tion in the PURITY FLOUR COOK
BOOK to work from, the amateur or
new cook may safely attempt the pre-
paration of dishes once considered pos-
sible only in the kitchen of those em-
ploying a famous Chef.

To those of you taking up your
culinary responsibilities for the first
time—to those who have had experi-
ence—we commend this, our Second
Book—first as a reliable text book, later
as an inspiration in providing variety to
the meals you serve.
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PURITY FLOUR

THE NEW

PURITY FLOUR
COOK BOOK

Contains the best recipes of our last book to
which have been added the carefully tested
and selected recipes of experts adapted to
the changes and improvements in culinary
methods and apparatus.

A book with valuadble information on the
preparation of a varied number of dishes
and confections for all ordinary meals and
special occasions.

Invaluable to the new—and helpful to the
experienced housewife.

‘‘‘‘‘‘

A

SELECTED HARD
SPRING WHEAT
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PURITY FLOUR

FOREWORD

* X XK

“When kindly nature did her part nursing and strengthening our
Western prairie soil to its wonderful fertility, when the hardy pioneers of
the last century pushed their way in a thin line into the dormant wheat
lands and with steady courage scratched the Earth’s surface in the fight for
life and subsistance—then was the foundation laid—then were the first
painful efforts made, which to-day sees the name and fame of Canada
spread to the ends of the Earth.

Toiling, struggling—gradually overcoming the hardships of a strange
land, slowly adjusting themselves to the uncertain temper of the elements,
experimenting, improving, failing but to recover and try again—but great
as were the trials of these early pioneers—and tremendous as were their
difficulties and disappointments—victory finally crowned their years of
arduous endeavor and to-day their early dreams are realized in the waving
acres, the rustling miles of golden grain—Canada’s world renowned—
Western Hard Spring Wheat.

Ipochal as has been Canada’s rise to prominence as the producer of
the world’s best wheat—her progress in the milling of this wonderful gift
of nature has kept pace, step by step, and of those far seeing business men
who laid the foundations of Canada’s milling industry, none were quicker
to appreciate the health and strength giving qualities of Canada’s now
famous Hard Spring Wheat, than the founders of the WESTERN CANADA
FLOUR MILLS—none so keen to give to the world the best product of this
the World’s best wheat. .

Thus for some twenty years a chain of massive mills of regularly in-
creasing size have been grinding to capacity in their effort to keep pace
with the world wide demand for PURITY FLOUR.
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In keeping with our policy of rendering the limit of efficient service in

the product of which we are so justly proud—PURITY FLOUR—it was our
pleasure and privilege to be able to render another service to Canada’s
housewives, in the publication and distribution of the first PURITY
FLOUR COOK BOOK.

Filling a long felt want, this fine collection of culinary master-pieces
has earned a place of honor in the kitchens of Canada’s homes, from coast

to coast.

But styles change in cookery as in any other human activity, and while
many of the old recipes will be popular for years to come, we have felt that
there was a need for a new PURITY FLOUR COOK BOOK, and we take a
great measure of pleasure in offering for your approval this our latest and
best collection of recipes.

In this careful and generous selection of culinary instructions, you
will find the best of the recipes from our last book, to which have been
added a long list of tried and tested instructions for new dishes and con-

fections and each recipe has been carefully read and checked by experts in

their various lines.

The unselfish policy which had so much to do with the warm welcome
our previous book received, has been carefully followed in this our latest
book, and the housewife will find reliable and tried directions for the prepar-
ation of all kinds of food for meals served at any occasion.

It is therefore with greatrlzleasure that we offer for the approval of
Canada’s housewives the new PURITY FLOUR COOK BOOK, confidently
certain that it will provide an appetizing and appropriate solution of the

culinary problems of any and every home.

WESTERN CANADA FLOUR MILLS CO., LTD.
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APPETIZING DRINKS

IROPRIETABE ADOCOR & icunonvensissonimismmeddhinge 26
Cider Punch ............. 26
Dandelion Cordial ... 25
Fruit Punch ... 26
Grape Juice Syrup ..... 26
Grape Punch . ... 25
Hot Chocolate .... 26
T e o T O S RIN RRRE  NR 26
IR IRERAS Ll s i itensisnssss 26
Raspberry VInegar ............ceeeeisecsssnisns 25
ROCEDLION: DOCOB . vaoromsies juasuibnes fonsmissnsh ol 26
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BREAD, SCONES AND FANCY BREAD
G R N A L Ll T L e s o)
B PBread a0 i 22
gy ig s T e SRR, ASISVE ERER AR Il R R 23
B Steks (v G 23
BEsseBrown Bread ... ..o 24
BTORRTAsE ROIS . h i obisienny 24
TR TS L e R R 0 23
T INUmNS Brend \v. ol iRt RIS S 23
Date and Nut Bread ....... .coovvieniininne 23
Delicious Tea Rolls......cccccevevvueiiiucnanes 25
e T TR T (e g AR R e 21
Graham or White Wheat Bread........ 22
ot Cross BAnS it 24
Home-Made Yeast ......c.cooeeernmrnisinsrnsens 24
MoIRsRes Brewd: oo e, s 23
Nut Bread ... 23

Parker House Rolls .....
Plain Home-Made Brea

Quick Bread ... 20
Scotch Scones ... 22
White Braad .o o eenie ooiet
White Bread (Straight Dough)........ 17
White Bread— (Quick Method)........ 20
White Bread (Sponge Method)........ 21
White Bread (Over-night) ............ 22
CAKES

Bngel CAKS .o iisvirais irsehissnssasssdstidsssds 36
Apple Johnny-Cake .......cccocvievininnns 39
Apple Sauce Cake ........ccocecsissssens 42
Betty’s Cake (Eggless) ... 30
Boiled Icing for Devil’'s Cake ............ 37
Butternut Fruit Cake ........cccvnieniene 85
Chocolate Coffee Cake 45
Christmas Cake ......... 27
Cream Almond Cake ...... 45
Coffee Cake 40

Coffee Cake ...

Cornstarch Cake
Canada Cake
Cream Blueberry Gingerbread .
Chocolate Cake
ocoanut Cake ....
Date Cake
Date Cake
Devil’s Cake .
Golden Cake
Gingerbread ...
Easy Cake
Eggless Cake
English Christmas Cake
Foundaton Cake
Filling for Orange Layer Cake
Farmer’s Fruit Cake
Hickory Nut Cake
Icing for Mocha Cake ..
Jelly Roll
Lemon Cake
Fudge Cake
Filling for Fudge Cake ..
Light Fruit Cake
Mother’s Favorite Cake
Molasses Cake
Martha’s Wedding Cake
Marble Cake
Mocha Cake
Moist Gingerbread .....
Mary’s Cake
Nut Cake :
Nut Cream Icing ....
Notes on Fruit Cakes
One-Egg Cake ..
Orange Cake ...
Old English Christmas Ca
Orange Layer Cake ...
Pineapple Cake
Pound Cake
Plain Cake
Palace Cake
Prince of Wales Cake
Purity Fruit Cake
Ribbon Cake
Rich Shortcake ...
Sour Milk Cake ....
Spice Cake
Soft Ginger Bread
Special Fruit Cake
Sponge Cake
Scotch Shortbread ........ccceesceneenniseses
Sponge Cake
Sultana Cake
Strawberry Shortcake ...

........................

...............................

..............
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CAKES—Continued

Thrift Cake ....cccooiesenscesssnces 41
White Christmas Cake ......ceceeiissensuenne 29
White Fruit Cake ....cccecenies 32
Walnut and Cherry Cake ..... 33
White Sponge Cake (Large) ....... 39
CAKE FILLINGS AND FROSTINGS
AIONA JCINE' orsrecoisanisnssbusnsssisassivasrssaes 46
Almond Cream Filling ... 46
Almond FIlling, NO. 2 . .iieearissssosens 46
VT E e 1T e R L Al 49
T Dy T AR g LS 48
Boiled Coffee Frosting .. 46
Boiled Orange. Frosting 49

Butter Icing .............. 50
Rotlel WHIte TEE L. . o ks wyesirars 48
Boiled Frosting ....... 50
B T A i S e AR O 47
Chocolate and Coffee Filling ............ 47
GRenmy. TILINE 7 i el 47
Chocolate Filling, No. 1 ..... N 48
Chocolate Filling, No. 2......... . 48
Chocolate Filling, No. 3 ....cccovvvevinnee 48
Confectioner’s Frosting .........c..... 49
Cloeosnut-Teg: .. Lo LSy 50
Fig Frosting or Filling ... 48
Five Minute Frosting ......c....ocnees 50
i TR - Rt MR B e ol 49
IS TEA O 1) b [ o ot i R | 46
Fluffy Frosting .......... 50
Icing for Mocha Cake 46
Lemon Filling ............... 47
Ml o I e 49
Marshinallow TeIng ..ot s ilimoos 49
Maple TR 49
Marshmallow Frosting ......c....o. 50
Mocha Erosbing: 0 i ot sl nimatsie 50
Orange FAURIE il st 46
Orangé Data Filling ... i itamicie 47
Orange or Lemon Frosting ............... 49
Orange Frosting ......sseecspeassiosessens 50
Plain  Frostine ... olisiasmimie sovsecs 45
Pench FIRAE il avrevmiiiiimgisi 47
Pineapple Filling and Frosting ........ 47
Plain Chocolate Frosting .......c.covueuieens 49

Quality Frosting ...
Substitute for Whipped Cream

Sugarless Cake Filling

Rich Chocolate Icing ......ccoeersivienne 49
Tutti Frutti Filling .....coconmveiiinnnnnn 48
Walnut Cream Frosting .............. 50
CANDY
After-Dinner Mints ... 62
Butter Scoteh .ocvevicrnerirsinisssessissiinienes 62
Chocolate Fruits, Nuts and Marsh-
MAIIOWS .eververeressessasesanesssssensensosanses 60
Chocolate Caramels .. g(l)

Chocolate Fudge 2

....................................

Christmas Joys
Chocolate Creams
Date Kisses

..........

Molasses Taffy
Maple Pop-Corn ...
Maple Cream
Peanut Brittle 1 ...
Peanut Brittle 2 ...
Quick Fondant
Stuffed Figs
Stuffed Prunes
Stuffed Dates
Salted Almonds

.........

CEREALS

Breakfast Ceveal vuilimi it ol 59
Oatmeal Gruel ....... 59
Purity Rolled Oats Porridge 59
Purity Food Pudding, No. 1 .. 59
Purity Food Pudding, No. 2 .. 59
Purity Food Gems, No. 1 .......... 59
Purity Food Gems, No. 2 ... R
Purity Food Custard ........ccsicnnenne b9

COOKIES, SMALL CAKES, WAFERS,
ETC. '

Brown Sugar Cookies
Butter Tarts
Cocoanut Puffs
Chinese Chews
Delicious Drop Cakes .
Date Cakes
Date Drop Cakes
Date Cakes
Date Kisses
Fruit Jumbles ....
Fruit Cookies
Filling for Date Cakes
Ginger Snaps
Honey Drop Oakes
Health Bran Cookies
Hermites
Lady Fingers
Lemon Cookies ..
Marguerites ...........
Mary’s Cookies
Marguerites
Macaroons ...
Nut Cookies .
Oatmeal Macaroons
Oatmeal Cookies
QOatmeal Macaroons ....
Peanut Cookies
Pecan Chocolate Wafers ...
Plain Cookies
Peanut Macaroons
Rocks
Scotch Shortbread

..........................

.......................

..............................

...........
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COOKIES, Etc.—Continued

Small Emergency Cakes .....couieecien 52
Shortcake Cookies ......cco b3
Soft Jumbles ....c.ccerens b4
Small Oatmeal Cakes 54
RRlibys e 53
WATErS . aauai L Bodinabotiriadails 51
WRINOE WALErS ... ionirimsroainns b ibisod 53
WEINUL WRIGYES o rooccosisr ciiitvsmb i pissigs b4
EGGS

Bacon and Eggs, New Style ....... -
EONCOrdin. FEEE oooosihsesissicsinrmsisivsesinieiss 73
Dandy Stuffed EggS ..ccouinniin 74
O T L e R ST yal
Egg with Spaghetti ......ccc.ccooeiiieinnnneen 73
French Omelet ........ 70
Fried Eggs .... 71
Foamy Omelet ..... 72
Fricassee of Eggs .. 74
Bard “Holed JSRES ... iviisanssterbisists 70
Individual Baked Eggs ... 71
Ratato And Koo Pie . il sl 73
2T A a G T el DT U ek s e 70
Scrambled Rice and Bacon ................ 71
Scrambled or Buttered Eggs ......c.... 11
e e e (R e 72
Spinach Omelet ........eesmsssossmsasseiscn 72
Shirred Eggs in Giblet Sauce ............ 73
FISH

B2 T by g e b e el 75
R BRI UL s thiesesousssasspoton 75
BakedHalbat o i i 75
Boiled Salt Mackerel ........cesssnesasicasen 76
Bakeg iSRIMGIE .......ooooiinies pasbisibassoed 77
BYoilBa: CIFBUEES .. o sviesssnsssonsibania 79
Boiled Cod With Oysters ........eiereenes 79
Boiled Cod with Oysters .......ccoueeruinnse 82
R BRIIE o i i b iabivesbs 76
Creamed CodfiSh . .....ocisecsrensssessrosessnses 76
GreRmed - Figh ...l tmibteon wiwis 76
LT e R R R T e 80
Casserole of Rice and Fish ..ccccivuenne 81
Creamed SaIMON .....ccccimmsicrssarinssssiios 81
Creamed Figh. i issiicmmsiiesmassaisons 82
CIABE o huoobisevssisigorsvichimovbargiisid 81
Dressing for Baked Salmon 7
0 g e e R o R T 4
Fillet of Haddock or Cod ... 75
Fad s el i il prn ik s sats 76
Frogs’ Legs 81
Finnan Haddie ................ 75
Filling for Oyster Pa 80
Fish Croquettes 82
Fish Loaf 82
LT Y dR e s R R L A 80
Fried Oysters .....cccouet AR 80
Lobster Ramequins .,,.......eooeisorseions 3!1;

Oysters on Half Shell

Oyster Stew ....... VN TR B P Sy A SR B L
Oyster Fritters
Pigs in Blankets ...
Planked : FiBh . i istaiiohs s siaionie
Salmon Mould (Canned or Fresh
Salmon)
Salmon Mould, No. 2 ..
Salmon-Croquettes
Shellfish
Scalloped Oysters
Scallops
Salmon Salad

FISH SAUCES

Caper Sauce
Drawn Butter Sauece ...
Egg Sauce ...
Lobster ..........
Oyster Sauce
Sauce Hollandaise
Stuffing for Fish .
Tomato Sauce
Tartare Sauce
White Sauce

........................................

..........................................

.....

GELATINE DESSERTS AND ICES

Banana Sponge
Chocolate Dessert (Hot)
Currant Ice
Charlotte Russe
Coffee Sponge Cream
Coffee Dessert
Coffee Parfait
Cold Fruit Pudding Also Used for
Salad
Desserts
Fresh Strawberry Bavarian Cream
French Chocolate Cream ......oicuiiiins ‘
Freezing Creams
Ginger Sherbet
Ginger Sherbet %
Jeliod ADDIGE: ... ccississsestosnssBonssBIbosssis
Jellied Prunes
JROI0OIE JOIIY - 1L is vidssnrssssrevectstoncsguts ibaphy sin
Lemon Sherbet
Maple Pudding
Macaroon Cream
Nesselrode Pudding
Orange Jelly
Orange and Date Jelly
Quick Mint Jelly
Orange Charlotte
Orange Ice .
Orange Ice ...........
Oatmeal Ice Crea
Paradise Cream ..
Rice Cream Mould

........................

..................................

..........

............................

Strawberry or RaspberryW p
St. Patrick’s Pudding .......... disidieinitont :
Spanish Cream . 1 ....i.iaskasscssdoimis
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GELETINE DESSERTS—Continued

SOBRNINE. Cream 2. ..covswiiildiicbiods 66
Snow Pudding ........... 66
Strawberry Ice Cream 68
Strawberry Frappe 69
Velvet Cream .......... 67
Vanilla Ice Cream 1 ... 68
Vanilla Ice Cream 2 .......... 68
Whipped Tapioca Cream ..........cceivens 63
INVALID COOKERY

ETOWPOOL GEUEL ... 0 o cicosirmrossbiossyssy 85
Albuminized Water ... 85
Arrowroot Souffle ....... 86
VT CTR 0T T e e e Ll B 87
Beef-Tea 84
BAVATIRT T HA08” (il b s iboces csiveabimmisits 87
Barley Water ...... 86
KRR ks usvontieen 85
Cornmes] Gruel .. . . i aiiviisiors 85
Ly e e 86
BIRESE00" SYTUD . .l i inliarssnieisiione 86

Lime Water ...
Mutton Broth
Purity Oatmeal Gruel

Rice Water ............. 86
Spanish Cream 86
Snow Pudding ....... 87
yanilla Tea Cream ........c.mericoiss 86
LENTEN DISHES

Baked Macaroni and Cheese ............ 90
Cheese Omelet .............coverennns 87
Cold Fish Fritters ..... 90
Fried Hominy .................. 89
Fish Pie with Potatoes .............. 90
Fish Souffle 89
Herring Balls 88
Macaroni with Tomatoes ... 87
Mk “EOREE: it il 88

Macaroni with Green Peas ....

Macaroni and Cheese Croquettes
Nut Souflle iui..niinenatnlildn g
Plain Omelet ....

Plain: MacRTonl | g
Rice Plain Boiled: i.inn B0 5 89
MEAT
Beef
Boefatank ' .cliiitimibshinisionistonn 92
Beefsteak and Onions ......cecevnenns 92
Beef Heart ........ 97
Béet a La Mode ... SlGlasiialaia 95
Beef Loaf 1 ... 96
Babl Loaf 2 ii..ibsniisniassisleiasais 96
Beef Omelet ....c.ccimissivississsensonsisssssisss 97
Beefsteak Stew ....cicsssseeessissiissosnses 95
Dried Beef . 97
Dumplings for Stews .......ccccoiieen 95
Horse-Radish Sauce, (For Roast
Beef) 92

Horse Radish Sauce ... 92
General Rules .......ccceiunenee 91
BERVY Sinsiieranoens 93
Il‘lsh Stew ..o 95
Jellied Tongue 97
Mock Duck .. 92
New England Bmled Dinner .. 95
Bat ROASE s ivaivvaimsiseiiits 92
Purity Meat 96
Roast Beef 93
Rolled Roast . 91
Shepherd’s Pie ........... 96
Yorkshire Pudding 1 ... 92
¥orkshire Pudding: 2" ...ilidiiia. 92
Veal
Breast of Veal Roasted.......c.cooeriienenanes 98
Jeled Vanl e R 98
s OB o s o R R T i 97
Stuffing for Roast Veal .......ccccoeunnn 97
Stuffing for Breast of Veal ............. 98
Nenl Catleld & R auidit iy o 98
NORl SIeW i A s ek srnsais e saian 98
Veal Loaf .... 98
Yeul \Cake: .o S Niss 98
Lamb and Mutton
Battar 107 TrI08 .. ooiviicimmnsivessiiiy 100
Boiled Leg of Mutton ... 100
Braised Leg of Mutton ....eesssssssoessss 99
) g (s Bl i £ T e e o et 100
Lamb Chops ......cecsesesusnsnsassssosassaiioncans 99
Lamb Stew 100
Mint Bauve i il s e resses 99
Mustard 000 99
Roast Lamb 99
Roast Shoulder of Mutton 99
Saddle‘of Muatton = vl len 100
Spring Stew ....... 100
Stuffing for Braised Leg of Mutton 100
Sweetbreads .............. 101
Sweetbreads in Cases ......... 101
Sweetbread and Mushroom 101
Sweetbread Saube .. snii Niiadilny 101
Tripe caliintaiinces 100
Tripein: Batter ... iaiaiuicagems 100
Pork
Apple Sauce for Roast Pork ............ 102
Bacon and Apples .....cocereveniannne 103
Baked Pork Tenderloin
Boiled Ham
Brealfast Baeow 1 “l.lalalisd. ihw
Breakfaast Bacon 2 .iiaailiiiniili..
Buckwheat Cakes
Fried Salt-Porliii s bl it
Ham Balls
Liver and Bacon ...iiiieesidsiiiisinoisiese
Pork Chops or Steaks
Pork Pie .
Potted Ham .......
Roast Pork

Roast Spareribs
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MEAT—Continued
Rissoles

Stuffing for Roast Pork
Sausages, Fried or Baked
Sausage with Buckwheat Cakes

Sauces for Meats
Mushroom Sauce 1
Mushroom Sauce 2

MUFFINS AND GEMS

Apple Dumplings .....c.occveninnniiiuiannne 108
Bran MOtng ... ciciotdoiiiininssieve 107
BRI I OB o iitevooisanbnsaiiaiobinsonss cspusaniods 107
Bekwheat. GemE .uuesecioesisasicissisoises o 111
Ohmmenl GEMB Ll anisobiisirnsin g 108

English Muffins ......
Graham Muffins ...
Graham Gems
Gems
Hot Biscuit ..
Johnny Cake

MGIANDS u.civsmsssssiiss 107
Oatmeal Gems ... 107
POIRTO  SCONGH. iiiiiisssisivisiihiiubssl st 108

Steamed India Pudding with Raisins

T SRR BRI (W S R 111
RO BRARCTMIEE . oirisaiteuvssuisnessiase abiirghssnins 109
PANCAKES, FRITTERS AND
GRIDDLE CAKES

Buttermilk Watles 000w, 112
Corn-Meal Oyster Fritters ... 111
Crumb Pan Cakes ........cccoceeeeen 112
Dropped Doughnuts . 111
Doughmuts .0 111
Fritter Batter .... 112
Fritter Fillings ...... 112

French Pan Cakes .. Ry
Griddle Cakes ........ ik L L
] R et RO S0 s LA IR A 112
PICKLES

Apple Chutney 116

Beetroot Pickle .. 4118

G RelldN Gl i dodaiag 115
Chili Sauce I b
Cabbage, Red, Pickled ... 118
Dreasing ... iicsisncsoscrisss AR R 1

Green Tomato Pickle Chow-Cho
Green Tomato Pickle

117
Pk b

Mustard Pickles ............ 55118
Mustard Chow-Chow .. w118
Pickled Apples .....cceeueen B
Pench Pickles | oo, ailalai, 4 118

Ripe Cucumber Pickles 115

Sweet Pickled Pears,

Peaches or

Crab Apples 118
Tomato Chutney St i1 17
Siomato Butter ....cuiiahet el 117
Tomato Catsup ... 118

PIES

ADDLe  Pi@ vigsuiseirssessnavirveseihibs ~h01
Cream Pies ... 162
Caramel Pie ......iceiee 162
Cocoanut Custard Pie ... 162
Creamed Apple Tart ..... 165
Chocolate Pie .....ccoveereene 165
Custard Pie ..ccciceeevresssssssssinsosiosssodsisse 165
General Directions for Berry Pies .... 161
Lemon Meringue Pie .....cccccovenininiionns 159
Mince Pie, Plain ... 162
Mince Pie, Richer .... . 162
Orange Pie ......... 161
Pumpkin Pie ... 165
Plain Rhubarb P 165

Prune Pie

Pineapple Sponge Pie ...... 166
Raisin and Rhubarb Pie .. .. 161
BRIBIn - Pie) iveivsrisissssirsospmrsssissmacirsonnses 163
POTATOES

Browned Potatoes to Roast ........ceeees 167
New Potatoes, to Boil or Steam 168
Potatoes to Boil in the Skin . 166
Potato Pull .. ol s aiibys 167
Potato French Fried ... 167
Potato Croquettes ....... 167
Potato Border ...... 167
Potato Puree ..... 168
Potato Balls 168
Potato [S0UD L. i srsonssirenapnsiirsbminiaton 172
Stuffed. PotaBoes. ...ocivsiviriiscuisrsrpsissen 166
Stuffed Sweet Potatoes ...... 167
Scalloped Potatoes .........cemiin 167
SOUPS

Boullion 169
Beef Puree ..... 170
Barley SOUP .ccicsrcsnsississnsrssasussesssessaase 171
BRatd S SOTD  siiensiinesssskarstrsilis it s 173
Béked Bean SonD i.ciimsossisssusas 174
CONBOMDIB . ibssirsassasibrobris s rit) 170
Chicken  SOBD . cinaiasssshsimiiseyios 170
Cream of Tomato Soup ... 171
Cream of Cauliflower Soup ......cceeueee 171
Cream of Carrot SOUP .coeevniiiveennnannne 171
Cream of Celery .Sonp G daasiies 172
Cream._ of Cress. SouDii.l...iuiicwibeises 172
Delicious Fish Chowder ............... 173
For Coloring Soups. ......uuiisices 169
Foundation for Cream Soups 171
JIsh BisqUe. ot ceeivinns 172
Improved Oyster Stew .........eeeeen 174
Jellied Chicken Bouillon .........cceeeee 172
TREE OVer Bonb. oo s b snesng 170
ORITall Salp o iasaiiiisa b 173
Soups with Meat Stock ....ccocverivennne 169
Soups Without Meat Stock ........ccceeuns 169
Soups Made with Meat Stock ........ 169
Summer Julienne ... 170
Soups Made Without Meat Stock ... 171
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SOUPS—Continued

To Clear

SOBD. s

Winter Julienne ......

White Bean Soup

POULTRY AND GAME
Apple Sauce

Browned Apples ...

.............

........................... 124
...124  pUDDING AND DESSERTS

Raspberry :Jam ... e

........................... Rhubarb Jam ........
Raspberry. Jam ... e
Strawberries Preserved
Spiced Pearsi . it

Tomatoes Preserved

Boned Turkey ........ ~ 123 3 e
Chicken Pie ........ " 419~ Apple Dumplings’foci o S 130
Chicken Curry ........ .. 119 Apple Tapioca Pudding .. 180
Chicken Stuffing .... 121 Apple Pudding ...iiin 133
Cranberry Sauce ... .. 123 Apple Charlotte Russe 139
Cranberry Jelly 123 Bread and Butter Pudding .. 133
Canvas-Back, Red-Head and Mallard 126 Baked Bananas ............... 134
Chicken Croquettes 126 Baked Caramel Custard 138
Fried Chicken ...... Bread Pudding ............. 140
Fricassee Chicken .. Christmas Pudding ... /138
Fried Squab ... Carrot Pudding .......... 134
GTrouse ...ceceveveines 7125 Coffee Pudding ... 138
Jellied Chicken ......... ~ 119 Cornstarch Pudding .. 140
Other Game Birds ... " 195 Date Pudding ...cceenn. 136
Pigeon Pie ...veviereens " 123 Date Pudding .. 137
Potato Stuffing ......... " 124 Fig Pudding ... 135
Quail a La Cendre ... " 125 Floating Island ..., 135
Roast Turkey .......... 0120 Fig Pudding ... 137
Roast Chicken .. 121 Ginger Pudding . 13¢
Roast Goose ... .. 123 Ice Box Cake ... 135
. Roast Duck ....... 77124 Jackson Junkets ..o, 139
Roast Venison ........ . 124 Lemon Tapioca ..., 138
Roast Wild DUCK ......cocccereessseisasorsssanss 125 Mary’s Jam Pudding .. .13¢
Roast Partridge, Grouse, Pheasant, Marmalade Pudding 136
uail, Prairie Chicken, ete......... 125 Moulded Coffee Tapioca ... 138

“198 Orange Pudding ........icseesssssagsbicinense 187

Stewed Plgeon
Stuffing for Goose
Stuffing for Ducks, No. 1 .
Stuffing for Ducks, No. 2 ......c...
Sauce for Chicken Croquette ..
Turkey Stuffing
Turkey Dressed with Oysters ..
Turkey Escalloped
Venison Steaks

PRESERVES

Apple Marmalade
Black-Currant Jelly
Black-Currant Jam .
Canned Peaches
Cranberry Jelly
Currant Jelly
Cherry Jam
Grape Jelly
Gooseberry, Red Currant and Rasp-

T Ay

berry Jam
Ginger Pear
Lemon Marmalade ...
Orange Marmalade
Peach Jam-
Rhubarb Marmalade ...
Red-Currant Jelly

.....

124 Pineapple Pudding

" 123 Rice Pudding .....

Raspberry Float ..
Rice Mould »...........
Suet Pudding .
Snow Balls ......

Steamed Apples ...

Stuffed Dates ........

............................................

BETTER BREAD—DELICIOUS PASTRY

v

...........

...... 127  Suet Pudding .....cove.

12
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.. 120 Plain Steamed Pudding
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Rice and Chocolate Pudding .
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Strawberry Short Cake .

Sago Pudding ...........
Steamed Fruit Pudding ....
........................... 129  Soft Cooked Custard
...... 129 Soft Lemon Fruit Pudding .
...... 127 Steamed Pudding ..............

4129 Tapioca Cream ......ouees
... 127 Whole Wheat Pudding
................................ 128 Victoria Pudding ............

" 124 Purity Christmas Plum Pudding ... 131
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PUDDING SAUCES

Brown' SUZAE | SBNCEY i ieimnesiions s 142
Custard Sauce ........ccuiienn 141
Cream Pudding Sauce . 142
Foamy Hot Sauce I. ....... 141
Foam Sauce TL. ..ol 141
Honey Whipped Cream ... 141
RIQINON SRUCE  oisioeorcrroresissersis 141
Orange Sauce ... o142
Pudding Sauce ............... 142
Rich Chocolate Sauce . 141
BRI AP0 SBUCE iiereovibiorsios dassmuareisbs 141
Vanilla Cream Sauce for Steamed
FRAAINEN: osvorveisinsiivsisreseiiverrabopeezsce 142
PUFF PASTRY
B T e et AR 115
Cream Rolls .......... 115
Plain Pastry 1 .... 113
Plain Pastry IIL. ........ .. 114
Plain Pastry III ... 114
Puff Paste 1. ............ %718
PullTRanta IL i it vivisiinsssshinss 118
SALADS
Banana Ball Salad L.l emieiis.
Bausnn Salad cooiemnme
Banana and Celery Salad
Black Eyed Susan Salad .......... 144
Beef Salad i cakeiliittone 147
Bird’s Nest Salad ...iffti......one 148

Cream Honey Salad Dressmg
Cranberry Jelly Salad
Combination Salad
Cabbage Salad ...
Chicken Salad ...

Date Salad ...... 0 oo, 144
Eggless Boiled Salad Dressing ........ 142
Economy Boiled Salad Dressings
B0 ) I e it S e i 143
English Walnut Salad ...
French DYesalnD . .l ctiiciienimg
French Dressing in Quantity ...... 143
French Fruit Salad Dressing .......... 143
Ham and Lettuce Salad .................... 148
Individual Sardine and Tomato
Salad 149
Lettuce ..147
Lobster Salad . 150
Mayonnaise EIPORRING iiiisnnsimsirinis 142
Milady’s Salad 148
Molded Beet Salad ......ciwssicnisissiisens 149
Mixed Vegetable ami Egg Salad . 149
Oyster Salad 149
Plain Hyult Baladl . i i 143
Potato Salad 148
Stuffed Tomatoes ........oeeeees e S 145
Strawberry Salad ........... it siARResen 147
Shamrock Salad 147
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Salad Dressing for Potato Salad ... 148
Spinach Salfd ... ok iiiinaiall 148
Shrimp: - Sal@’ Ll B R0 150
Tomato Tapioca Salad ... 147
Tomato Surprise ............ 150
Tomato Salad ...... 150
Watermelon Sala 144
SANDWICHES

Cheese Sandwiches (hot) I. ...t 151
Chocolate and” Apple Sandwiches.... 152

Date and Fig Sandwiches
Hot Cheese Sandwiches II. ...
Lobster Sandwiches
Minced Beef Sandwiches ...
Nasturtium Sandwiches
Nut Salad Sandwiches
Olive and Walnut Sandwiches

Olive Sandwiches ......cc.ccccunsinise . 1566
Potted Meat Sandwiches ... 152
Salmon Sandwiches ... bt 151
Sponge Cake and Nut Sandwiches 155
Strawberry Sandwiches ..o 155
Walnut and Maple Sugar Sand-
rleHes I e il ossasidnssibay 152
Wafer Sandwithes ..o 152
SAVORIES AND SOUFFLES
Baked Crumb Omelet or Souffle ...... 156
Baked CheRBe . iiiinibiumiitinc it
Baked Bananas .....
Chicken Souffle ........ccuuinn.

Cheese Rarebit with Milk
Cheese Ramequins
Egg Souffle
Fish and Macaroni Souffle
General Directions for
T R A R AR R R
Mushroom Toast ...
Onion Savory
Potato Souffle ...
Salmon Souffle ...............
Salt Codfish Souffle
Sausage Toast
Welsh Rarebit

VEGETABLES

Asparagus No. 1
Asparagus with Eggs
Asparagus Omelet, Italian
Boston Baked Beans .......... SHESIE R,
Beets
Baked Macaroni with Cheese
Boiled Macarohi
Brussels Sprouts with Butter
Cauliflower

...........................

.............

........................

------------

............

Cream ASparagus ... Vihvosetng 110
Cabbage with Butter ............ i ioin 30D
178
177

Egg Plant
Green Peas
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Macaroni with Tomato Sauce ............ 176
Parsnips ........ e, b
Sauce for Vegetables .....cccccvueiiinnennn, 174
SUMMEr SQUABH «.ccirmmiairsissrsssrasson 176
SDIRCHS ililsoisarssisiivivsivissionimataocrdkaoy 177
SDIND CRIPOUB i idalvpinierioonsssy 7
SteWed CRIOTY ... iccimsiissssisirsunscassivstsson 177
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Turnips
Vegetable Marrow, Fried ............
Time Allowance: for Cooking:—
Meats
Steaming
Vegetables
Roasting :(—
Bread and Cake
Broiling
Fish
B s Lt iiets
Ordinary Oven Tests
Puddings : o
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TO ENABLE YOU TO SEND A COOK BOOK TO YOUR FRIENDS
Immediately upon receipt of coupon below, prop-
erly filled out and enclosing 30 cents, we will
mail to your friend a copy of the new
PURITY FLOUR COOK BOOK

COUPON

THE WESTERN CANADA FLOUR MILLS CO. LIMITED
TORONTO OR WINNIPEG, CANADA.
Enclosed please find 30 cents, Stamps or Silver, for which send
“THE NEW PURITY FLOUR COOK BOOK” TO

............................................................................................

----------------------------------------------------------------------------------------

(o - ST S AN DA PrOVINCE. ... beseessssesnns a

COUPON ;
THE WESTERN CANADA FLOUR MILLS CO. LIMITED
TORONTO OR WINNIPEG, CANADA.

Enclosed please find 30 cents, Stamps or Silver, for which send
“THE NEW PURITY FLOUR COOK BOOK” TO

............................................................................................

.............................................................................

L

COUPON

THE WES’TERN CANADA FLOUR MILLS CO LIMITED
" ¥ TORONTO OR WINNIPEG, CANADA.
Enclosed please find 30 cents, Stamps or Silver, for which send
“THE NEW PURITY FLOUR COOK BOOK” TO

............................................................................................

........................................................................................
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PURITY WHITE BREAD (Straight Dough)

1 cake compressed yeast 3 quarts sifted Purity Flour
2 tablespoons lard or Dbutter (about)

(melted) 2 tablespoons sugar
1 quart lukewarm water, or equal 1 tablespoon salt

parts water and sweet milk
scalded

To the lukewarm liquid add the yeast, stir until completely dissolved,
then add sugar and salt. Add sufficient flour to make a soft batter. Stir
in shortening and beat well. Now stir in flour until dough is formed suffi-
ciently stiff to be turned from mixing bowl to moulding board in a mass.
Knead this until it becomes smooth and elastic, adding if necessary a little
flour fromstime to time until itseBases to stick to the hands or moulding
board, but be careful not to make it too stiff.

Put dough in a greased bowl or crock, cover and set to rise in a warm
place, free from draught, for about three hours, or until it is more than
double in bulk. When light knead it a second time, place in bowl for
another hour or until light, when it is ready to be moulded into loaves.
Place in well-greased pans and allow to rise until it has doubled in bulk.
Bake from 40 to 50 minutes. This will make 4 small loaves or 3 large ones.

BETTER BREAD—DELICIOUS PASTRY






BREAD, SCONES and
FANCY BREAD

FLOUR is by far the most important ingredient in bread, and IT
HAS BEEN PROVEN THAT BREAD MADE FROM PURITY FLOUR
IS A MORE PERFECT FOOD AND WILL SUSTAIN THE BODY
LONGER THAN ANY OTHER ARTICLE OF FOOD.

Good bread is the great need in every home—rich and poor.

Essentials of successful home breadmaking:

1. Good bread flour (Purity).

2. Good yeast.

3. Dough of the proper consistency.

4. Control of temperature at all stages.

FLOUR: Remember that flour always improves with age if stored under
proper conditions. Any place which is dry and free from odors is suitable.
The odors of tar, kerosene, gasoline, etc., are readily taken on by flour.
Always sift flour as required. Keep in a warm place, or warm before using.

YEAST: Yeast is a plant, and in the process of growth it produces a
gas which ferments and causes the dough to become light. In order to
produce this gas the yeast must have food. Yeast obtains its food from
the flour by converting the starch into sugar. Bread is often made without
sugar, but with this process the dough should stand over-night. (See recipe,
Plain Home-made Bread.) However, it is customary to use some sugar as
a starter for the yeast. It is important to remember that salt retards the
action of the yeast, and care should be exercised in getting the correct pro-
portion of this ingredient.

Yeast requires a temperature ranging from 82 to 86 degrees Fahrenheit
to get the best results. (A dairy thermometer is accurate enough and con-
venient for this purpose.) Do not let yeast get over-heated or chilled. In
dissolving it always use luke-warm water.

Whatever kind of yeast is used it should be as fresh as it is possible to
get. Compressed yeast should break clean, be firm, and have a wine-like
odor. Dry yeast should not crumble and should have a strong characteristic
odor of yeast. It should be purchased from a reliable source where the
yeast is bought frequently and stored under proper conditions. If at all
doubtful of the yeast, get fresh yeast instead of taking a chance on wasting
a whole baking of bread. If you make your own yeast be very exact in
measurements and have utensils and ingredients as clean as possible.

One compressed yeast cake is equal to 2 dry yeast cakes or 2 cups of
home-made yeast. :

CONSISTENCY OF DOUGH : If flour has had considerable age. dongh
should be made up fairly slack. If flour is fresh, make slightly stiff. The
tendency is to make a dough too stiff. Make as soft as can be handled with-
out sticking to hands or moulding board. In cold weather, when tempera-
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ture of dough is apt to be a little below normal, it is wiser to have the
dough fairly slack. In warm weather the reverse is the tendency, and the
dough should be made a trifle stiffer. .

Being able to judge the proper consistency comes with experience.

CONTROL OF TEMPERATURE: The tendency to get doughs too
warm is just as great as to have them chilled. On account of the increased
temperature in summer, and reverse in winter, it would be wise to set the
dought slightly cooler in summer and warmer in winter.

When dough is mixed, place where it will be free from draughts anq
where temperature can be kept fairly uniform. Avoid placing it too near
a stove or radiator—never place dish containing dough on floor. Even if it
seems warm there is always more or less draught on the floor. Remember

- the cooler the dough the slower it will work. If the dough has become
cool, to remedy this place the dough in a slightly warmer place. If the
dough has become too warm, mould into loaves sooner than usual.
3 A sponge is ready to take when it is full of bubbles and just begins to
rop. :

A dough is ready to take when an impression of the finger causes it to
begin to sag.

Bread is ready for the oven when the dent made by pressing the finger
on the loaf will remain. .

BAKING: The black sheet-iron pans are the best for baking bread in.
Bread is best when baked in individual loaves, rather than several loaves
in a large pan. Bread should be placed in an oven which is not too hot, but
one that will cause the bread to begin to brown in about 15 minutes. Then
reduce heat and bake slowly about half an hour longer. Remove bread at
once from pan and place on a rack, or where all surfaces will be exposed to
air, to cool. When cool put in bread tin, which has been cleaned and aired.

WHITE BREAD—(Quick Method) Mould into loaves. Place in well
2 cakes compressed yeast greased bread pans, filling them half
2 tablespoons lard or full. Cover and let rise about one

(melted) hour, or until double in bulk. Bake

quart lukewarm water 45 to 60 minutes.

1
3 quarts sifted Purity Flour
2 (tlab]espoons sugar QUICK BREAD
1 tablespoon salt 4 Yeast cakes

Dissolve yeast and sugar in luke- 1 quart potato water.
warm water, add lard or butter, and 14 tablespoon salt
half the flour. - Beat until smooth, 2 tablespoonfuls sugar
then add salt and balance of flour, or 2 tablespoonfuls shortening
enough to make dough that can be Purity Flour as required

butter,

handled. Knead until smooth and
elastic. Place in greased bowl, cover
and set aside in a moderately warm
place, free from draught, to rise until
double in bulk—about 1%% hours.
Punch down and allow to rise again

30 to 45 minutes.

Dissolve yeast and sugar in small
quantity of warm water, and allow
to stand fifteen minutes, or until
frothy.

Have water quite warm—warm
enough to dissolve shortening quick-
ly. To the shortening and water add

BETTER BREAD—DELICIOUS PASTRY
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the salt. Beat into this sufficient
flour to make a thick batter. Beat
this batter for about 15 minutes,
then add the yeast and sugar and
gradually add flour till enough is
added so that you can turn it out on
the board and knead.

Knead the dough well, then turn it
into wooden basin or large pan and
allow it to rise till it is double its
size. Knead again and set away till
it rises again to twice its size.

Mould into loaves and allow each
loaf to rise to the top of the pan
when it will be ready for the oven.
Bake for between 45 and 50 minutes
in an oven hot enough to make the
crust a light brown in about 15
minutes. This recipe ought to make
about four loaves each weighing 114
1bs.

Nore.—Do not make your dough
tight. PURITY drinks up a large
amount of moisture as it rises.

Do not be afraid to beat the batter
well and knead the dough well.
PURITY FLOUR can stand it.

Be sure the dough is kept warm.
Do not let it get chilled.

Be sure your yeast is fresh.

You should be able to complete a
batch of bread in from 3 to 4 hours
with this recipe.

If you use dry yeast cakes allow
them to soak in warm water and a
little sugar until they are foamy, be-
fore starting to make bread.

WHITE BREAD (Sponge Method)

1 cake compressed yeast
114 quarts lukewarm water.
2 tablespoons lard or butter.
1 tablespoon salt
414 quarts sifted Purity Flour
2 tablespoons sugar
Dissolve the yeast and sugar in 1
quart of the lukewarm water and

add to it 114 quarts of sifted Purity
Flour, or sufficient to make a soft
batter. Set aside to rise for about
114 hours in a warm place. When
well risen add to it the pint of luke-
warm water, salt and lard or butter.
Mix in the remainder of the flour, or
enough to make a moderately firm
dough. Knead thoroughly and place
in greased bowl. Cover and let rise
for from 114 to 2 hours. When
double in bulk mould into loaves and
place in well-greased baking pans.
Cover and let rise again for about 1
hour. When light, bake from 40 to
50 minutes. This recipe makes 4
large loaves and the whole process
takes 514 to 6 hours.

WHITE BREAD

pint milk

pint water

tablespoon sugar

tablespoon lard

scant tablespoon salt

Scald milk, add 84 cup yeast or
3/, yeast cake, 15 quart Purity Flour,
mould down hard and let rise over-
night. Shape into loaves, grease top
and prick with fork. Let rise twice
size. Bake 1 hour.

ok ko ke

GRAHAM BREAD

1 pint Graham flour

14 pint Purity Flour

14 cup white sugar

1 teaspoon salt

14 cup home-made yeast or 14 yeast
cake.

Stir dry ingredients together well,
then add yeast in equal parts milk
and water to make a batter as stiff
as it can be stirred with a spoon. Let
rise until morning. Use Purity Flour
enough to form into a loaf. Grease
the top with lard before putting to
rise the last time. Bake 114 hours
in slow oven.

BETTER BREAD—DELICIOUS PASTRY
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PLAIN HOME-MADE BREAD

Pare 6 potatoes. Boil and mash
them with the water in which they
were boiled. Add 1 pint warm water,
pour all on to a quart of Purity
Flour and stir until free of lumps.
Add 1 yeast cake, dissolved in half
cup lukewarm water. Stir well,
cover and set in a warm place all
night. In the morning add 1 quart
of lukewarm water and 114 table-
spoons salt. Stir in Purity Flour to
make a soft dough. Knead well, then
let rise until light. When light
place on the moulding board and
knegd again. Let rise 1 hour or
until light, then mould into loaves
and place in pans. Let rise, place in
hot oven, bake about 1 hour. This
quantity makes 6 or 8 loaves.

GRAHAM OR WHOLE WHEAT
BREAD

pink milk, scalded and cooled.
teaspoons salt

cups Purity Flour

cups Purity Whole Wheat or

Graham flour
2 teaspoons sugar.

%4 yeast cake or 14 cup yeast.

Mix as white bread. This lour
makes a softer dough and does not
require so much kneading. Bake
about 15 minutes longer than white
bread. If you find the dough too
moist, add a little more flour.

(=20 S R

BROWN BREAD: When making
white bread take out batter enough
for 1 loaf (about 2 cups). Add to
this 1 tablespoon molasses and 1 of
lard. Beat the batter for 5 minutes.
Then gradually mix in whole wheat
or Graham flour to make a soft
dough. XKnead well. Let it rise
until quite light, put in greased pans,
let rise and bake in a moderate oven.

WHITE BREAD (Over-night)
1 cup mashed potatoes
1 tablespoon lard or butter
1 teaspoon sugar
1 yeast cake or 1 cup yeast.
114 teaspoons salt.

1 pint potato water
1%%5 to 2 quarts Purity Flour

Mix mashed potatoes while hot
with the lard, sugar, salt and the
pint of lukewarm water in which
potatoes were boiled. Add the yeast
and enough flour to make a stiff bat.
ter. Beat well for 5 minutes, then
set it to rise in a warm place, well
covered. Set this about three in the
afternoon (in winter) ; in the even-
ing gradually mix in the remaindeyp
of the flour. Beat well till too stiff
to beat longer, then knead til]
smooth and elastic. Keep the dough
well covered and warm all night. In
the morning mould into loaves ang
put into buttered pans, let rise anq
bake.

BRAN BREAD

1 quart bran (scant)
1 pint Purity Flour
14 cup molasses
1 teaspoon soda
1 pint buttermilk Salt
Raisins or nuts, if desired

Mix dry ingredients, add molasseg

.and buttermilk in which soda hag

been dissolved. Chopped raisins op
English walnuts or both may he
added if desired. Bake slowly 114
hours. This mixture may be bakeq
in gem pans.

SCOTCH SCONES

Four cups Purity Flour, 1 teg.
spoon of soda, 4 teaspoon of cream
of tartar, a little salt, 2 tablespoong
shortening, sour milk enough to
make a soft dough. Roll out 14 incy
thick and bake on top of the stoye
where the heat is not too great, or oy,
a moderately hot griddle.

BETTER BREAD—DELICIOUS PASTRY
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MOLASSES BREAD

cup raisins
egg :
teaspoon baking soda
cup molasses
Pinch of salt
1 cup walnuts (broken)
3 cups Purity Flour
1 cup milk
1% cup sugar

Beat egg, add milk and sugar, add
part of flour. Then add molasses,
nuts and raisins and remainder of
flour. Last add the soda dissolved in
a little hot water. Bake 1 hour in a
moderate oven. This makes 2 loaves.

CHRISTMAS BREAD

Dough enough for one loaf
1 cup sugar
% cup lard

cup raisins seeded
Y5 cup currants
1 egg
1 teaspoon mixed spices
14 teaspoon soda

Beat the sugar, spices and soda
into the lard. Fold the mixture into
the dough, beat again slightly and
cut into the dough; fold in the
raisins and currants slightly floured.
Bake in two loaves in a moderate
oven. :

Pt ek

CHELSEA BUNS

Make a sponge as for buns; when
light add 1 egg and flour to make a
stiff dough. Knead and let rise until
double in bulk, then roll 1} inch
thick. Spread with

3 tablespoons butter (softened)
1/3 cup currants

2 teaspoons cinnamon

V5 cup brown sugar

Roll the dough and cut it into
slices 1 inch thick. Place in well
greased biscuits or muffin pans, with
cut surfaces up and down. When
very light bake in a moderate oven
30 to 40 minutes.

DATE AND NUT BREAD

egg (well beaten)
small cup sugar
cups Purity Flour
teaspoons baking powder
small teaspoonful sait
cups milk
cup finely chopped walnuts
cup dates cut fine
METHOD.—Fill 4 baking powder
pans (buttered) half full of the mix-
ture and let stand on stove in a
warm place 20 minutes. Bake one
hour in a moderate oven.
NUT BREAD

4 cups Purity Flour

Y4 cup brown sugar
1% cups milk

1 cup chopped dates.

1 cup mixed nuts

4 teaspoonfuls baking powder

1 teaspoonful salt

egg well beaten

tablespoonfuls butter
Sift flour, salt and baking powder,
add sugar, dates and nuts. Beat egg
with milk and add together. Let
rise 14 an hour and bake in a slow
oven.

ok
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BRAN BREAD

cups milk 2 cups bran
teaspoon salt 2 eggs
tablespoons butter

cups Purity Flour

teaspoons baking powder
Mix well put in pan and bake 40
minutes this will make one loaf.

BREAD STICKS

Ordinary bread dough can be used,
but that for Parker House Rolls is
more easily shaped and gives crisper
sticks. When the dough is light, cut
pieces from the side and roll under
the hands to about 4 inches long and
the thickness of a lead pencil, let
them rise until light, then bake in a
hot oven. When nearly done glaze
with the white of an egg.

B RO po
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PARKER HOUSE ROLLS
yeast cake

pint milk (scalded and cooled)
tablespoons sugar
tablespoons lard or

(melted)

pints sifted Purity Flour
teaspoon salt
Dissolve yeast and sugar in luke-
warm milk. Add lard or butter and
114 pints flour. Beat until perfectly
smooth. Cover and let rise in a
warm place about 1 hour, or until
light. . Then add the salt and re-
mainder of flour, or enough to make
a soft dough. Knead well, place in
greased bowl, cover and let rise in a
warm place for about 114 hours, or
until double in bulk. Roll the dough
out 14-inch thick, brush over lightly
with butter, cut with biscuit cutter
first dipped in flour. Crease through
the centre heavily with handle of a
knife and fold over in pocket-book
shape. Place in well-greased shallow
pans, 1 inch apart. Cover and let
rise until light—about three-quarters
of an hour. Bake 20 minutes in a
hot oven.

‘Nore.—Be careful not to let these
rise too quickly, or they will lose
their shape.

HOME-MADE YEARST
1 quart potatoes, cut in pieces
3 pints boiling water
1 cup flour
2 tablespoons salt
14, cup sugar
2 yeast cakes, or
1 cup home-made yeast.

Cook potatoes in boiling water.
When tender, drain reserving stock.
Press potatoes through strainer.
Mix dry ingredients, scald with 1
pint potato stock, and beat until
smooth. Add remainder of stock
and potato. When lukewarm add
yeast cakes which have been dis-

butter
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solved in 1 cup lukewarm water.
Keep warm until light and foamy
then put in a cool place. Stir each
time before using. If bread is set in
the morning, for liquid use 2 cups
lukewarm water and 2 cups home-
made yeast. :
BREAKFAST ROLLS

Take bread dough when ready to
shape into loaves. Cut in pieces ae-
sording to size of roll desired. Shape
with thumb and fingers into roung
balls. Place close together in a pan
if liked without a crust, or 2 incheg
apart on baking sheet if wanteq
crusty. Brush with butter, covep
closely and let rise slowly at firgt
and raise temperature at last. et
rise until nearly three times thejp
original size. Bake in a quick ovey
about 25 minutes.

HOT CROSS BUNS

1 cake compressed yeast

1 cup milk (scalded and cooleq)

1 tablespoon sugar

1/ teaspoon salt

14 cup raisins or currants
314 cups sifted Purity Flour

14, cup butter
1/3 cup sugar

1 egg

Dissolve yeast and 1 tablespoon of
sugar in lukewarm milk. Add 114
cups flour to make sponge. Beat
until smooth. Cover and let rige
until light, in warm place free from
draught, about 1 hour.

BRAN BROWN BREAD

1 cup Purity Flour or whole wheat
flour

1 teaspoon soda

14 teaspoon salt

14 cup seeded raisins, floured

1 cup bran :

14 cup honey

1 cup sour milk

Sift together the flour, soda and
salt, and add the other ingredientsg,

TR . W
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Steam 3 hours or bake 40 minutes in
a slow oven. If the amount of milk
is increased by half, the bread is
more delicate.

DELICIOUS TEA-ROLLS
1 compressed yeast-cake
14 cupful scalded milk
14 cupful tepid water
1 tablespoonful sugar
3 cupfuls Purity Flour
2 tablespoonfuls lard or butter
1 teaspoonful salt
Add shortening to milk, and let

cool till lukewarm.

Soften yeast
and dissolve sugar in the water, com-
bine mixtures, beat in half of the
flour, whipping till very smooth, then
add the balance together with the

salt. Knead thoroughly; roll one-
fourth inch thick, brush lightly with
melted butter, shape with a two-
inch biscuit-cutter, crease and fold
over in a pocket-shape. Set to raise
in a warm place for about two hours,
and bake fifteen minutes in a moder-
ate oven. This makes two dozen
small rolls.

X K K

APPETIZING DRINKS

TEA PUNCH

4 cupfuls water
2 cupfuls sugar
34 cupful lemon juice
Strong cold tea

Boil sugar and water together for
fifteen minutes; cool, add lemon
juice and freeze in three parts ice to
one part salt. Serve in frappe or tall
tea-glasses, pouring two or three
tablespoonfuls of the tea over each
serving. ;

RASPBERRY VINEGAR

Red raspberries
Moderately strong vinegar
Sugar

Ice-water -

Place the raspberries in a stone
jar, cover with one pint of moder-
ately strong vinegar to each pint of
berries, and 1 stand overnight.
Strain off the juice and to each pint
add two cupfuls of sugar. Boil ten
minutes and bottle while hot. Dilute
with ice-water for serving.

DANDELION CORDIAL
quarts candelion blossoms
quarts boiling water
pounds sugar
oranges
lemon

Pour the boiling water over the
dandelion blossoms and let stand
overnight. Strain, and add to the
liquid the sugar dissolved in boiling
water, the oranges, and the lemon,
sliced thin. Let stand for three days
and strain before serving.
GRAPE PUNCH

1 pint grape juice
Juice 2 lemons
Juice 2 oranges
1 cupful cut oranges
2 quarts water
1 cupful sugar
1 cupful halved and seeded Tokay

grapes

Boil the sugar and water together

for ten minutes. Cool, add the fruit
juices and fruit and either serve with
cracked ice, or iced in a punch bowl.
This amount serves twelve guests.
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PURITY FLOUR

GRAPE JUICE SYRUP

20 pounds of blue grapes

2 quarts water

¢ pounds sugar

Wash grapes and put on to cook

with water. Boil until seeds separ-
ate, put through colander, then drain
over night in jelly bag. Boil ten
minutes, add sugar and boil another
ten minutes. Bottle while boiling in
well sterilized bottles filling almost
to the top. Cork and seal with wax.
When serving add water to taste.

BREAKFAST COCOA

114 tablespoons cocoa
2 tablespoons sugar
2 cups boiling water

2 cups milk
Few grains salt

Scald milk, mix cocoa, sugar and
salt dilute with 14 cup boiling water
to make smooth paste, add remaining
water and boil five minutes. Turn
into scalded milk and beat two

minutes with egg beater until frothy.

RECEPTION COCOA
3 tablespoons cocoa
14 cup sugar
a few grains salt
4 cups milk
3/, cup boiling water

Scald milk. Mix cocoa, sugar and
salt, adding enough to make a
smooth paste, add remaining water
and boil five minutes. Pour into
scalded milk. Beat two minutes
with egg beater. Serve with whipped
cream.

ICED TEA
4 teaspoons tea
2 cups boiling water.

Follow usual method for making
tea. Strain in glasses 1/3 full of
cracked ice. Sweeten to taste and
allow one slice lemon to each glass
of tea. The flavor is much finer by
chilling the infusion quickly.

CIDER PUNCH

1 quart of new or bottled cider
34, cup lemon juice sugar
1 quart apollinaris
Ice

Mix cider and lemon juice and
sweeten to taste. Strain into punch
bowl over a large piece of ice. Just
before serving add apollinaris.
(mineral water)

HOT CHOCOLATE

2 ozs. sweetened chocolate
4 cups milk
Few grains salt
Whipped cream

Scald milk, add chocolate, and stir
until chocolate is melted. Bring to
boiling point, then beat with egg
beater until frothy and serve in
chocolate cups with whipped cream
sweetened and flavored.

ORANGEADE

Grated rind of 9 oranges
314 pounds sugar
3 ounces citric acid

Mix together and pour over the
mixture five pints of boiling water,
Let cool and stand for 24 hours.
Bottle without straining. Strain be-
fore using and allow one part of
syrup to two parts of water.

FRUIT PUNCH

9 oranges 6 lemons

1 cup grated pineapple

1 cup raspberry syrup
114 cups tea infusion
114 cups sugar

1 cup hotgwater

1 quart apollinaris

Mix juice of oranges and lemons
with pineapple, raspberry syrup and
tea; then add a syrup made by boil-
ing’ sugar and wd¥er 15 minutes.
Turn in punch bowl over a large
piece of ice. Chill thoroughly and
just before serving add apollinaris.

BETTER BREAD—DELICIOUS PASTRY
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PURITY FLOUR

PURITY CHRISTMAS CAKE

3 Eggs 145 teaspoon cinnamon
114 cups raisins 14 1b. blanched almonds (cut fine)
114 cups currants 14 cup mixed candied peel
1 cup brown sugar 14 cup candied cherries
15 cup butter 14 cup molasses
14, wine glass brandy 14 teaspoon sodg
1, teaspoon cloves 114 cups Purity Flour

1, teaspoon allspice

METHOD

k2
Cut up fruit and nuts, dredge with part of Purity Flour, cream butter
and sugar, add spice, then eggs, then milk. Mix soda in molasses. Add
remaining flour and bake in slow oven.
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PURITY

FLOUR

CAKES

GINGERBREAD

1 well beaten egg

2 heaping teaspoons sugar

3 tablespoons melted butter

14 cup molasses

1 teaspoon baking soda

1 teaspoon powdered ginger

1 teaspoon powdered cinnamon

1 cup boiling water
214 cups Purity Flour.

METHOD.—Beat up the egg, add

the sugar, butter, molasses, the flour
sifted with the spices, and the soda
dissolved in the boiling water. Bake
in a steady oven. This cake may be
used as a sweet with whipped cream.

SPICE CAKE

2 Cups sugar

1 cup molasses

114 cups butter

1 cup sour milk
2 tablespoons cinnamon
1 tablespoon cloves
5 eggs
2 nutmegs
1 1b. raising

5 cups Purity Flour

1 large teaspoon soda
14 1b. currants, (14 1b. citron, if

wanted rich)

LEMON CAKE

2 cups white sugar

1 cup sweet milk

14 cup butter

2 teaspoons baking powder
3 cups Purity Flour

2 eggs (beaten separately)

Mix as usual, sifting the baking
powder and flour together before
adding. Add the eggs last of all, the
whites and yolks beaten separately.
Bake in layers, and spread with fill-
ing preferred.

ONE-EGG CAKE

14 cup butter

cup of sugar

egg

cups of Purity Flour

cup of sweet milk

teaspoons baking powder.
Mix as directed and bake in a hot
oven.

MOTHER'S FAVORITE CAKE

14 cup milk

1 cup pulverized sugar

14 cup butter :

1 egg (whole) and whites of 2 more

2 cups (scant) Purity Flour

1 teaspoon (large) baking powder

1 teaspoon vanilla

1 cup seeded raisins (well-floured)
Bake in square tin. Frost with

plain or chocolate icing. Cut in

squares.

WHITE CHRISTMAS CAKE

14, Cup butter

1 cup sugar

14 cup milk

1 cup Purity Flour

3 eggs beaten separately
1 1b. Sultanas

1 1b. cocoanut

14 1b. chopped citron peel
14 1b. glazed cherries

14 1b. blanched almonds

2 teaspoonfuls baking powder
2 teaspoonfuls vanilla

1 teaspoonful lemon

1 teaspoonful almond

Cream butter and sugar, add beat-
en eggs and milk. Mix dry ingredi-
ents in separate bowl and stir well.
Add to creamed butter and eggs,
mixing well. Bake two hours in
slow oven.

CO = b = =
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PURITY

FLOUR

EBEASY CAKE

1 Egg
1 cup
Butter size of egg
14 cup sweet milk

sugar

2~ small teaspoons baking powder
Purity Flour to make stiff batter
Flavor with vanilla

Bake in 1 large tin or 2 small ones.
Ice with chocolate.

PINEAPPLE CAKE

Cream % cup shortening and 1
cup sugar. Add 2 well beaten egg
ywolks. Mix and sift 2 cups Purity
Flour, 4 teaspoon salt, 4 teaspoons
bqklng powder. Add alternately
with %, cup pineapple syrup. Foldin
2 whites.

ICING.—Stiffly beaten 1 egg white.
Add 1 cup sifted powdered sugar and

8, cup pineapple. Beat well and
add more sugar.

ORANGE CAKE

2 Eggs

1 cup of sugar

1 tablespoon melted butter

5 cup of milk
1Y cups of Purity Flour,

2 teaspoons baking powder,

1 tablespoon of orange juice

1 teaspoon grated rind

Mix in order given and bake in
square pan, split and fill with orange
cream.

Orange Cream :—Put into a cupthe
rind of 14 and the juice of 1 orange,
1 tablespoon of lemon juice, and fill
with hot water. Strain and put on
to boil, add 1 tablespoon corn starch,
wet with cold water and cook ten
minutes, being careful not to scorch.
Beat yolk of 1 egg with 2 heaping
teaspoons sugar, add to the mixture
with 1 teaspoon butter, let cook until
the butter is dissolved and cool. Fill
the cake with cream and frost with

orange icing.

—
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EGGLESS CAKE

cup brown sugar and % cup
butter

cups Purity Flour

large cup of sweet milk and

teaspoons baking soda, or 1 cup
sour milk and 1 teaspoon bak-
ing soda

114 cups of seeded raisins

1

teaspoon ground cinnamon

14 teaspoon cloves

14 teaspoon allspice
a pinch of mace
a pinch of salt

Cream butter and sugar; add other
ingredients and bake in a slow oven
40 minutes.

ENGLISH CHRISTMAS CAKE

%,
3

pound butter

pound brown sugar

pounds currants

pounds raisins

pound dates

eggs (8 will do)

pound almonds

pound walnuts

cup molasses (or rose water)
teaspoon cloves R
teaspoon allspice

1 teaspoon mace

1 teaspoon mixed spice
Vanilla

3/, teaspoon soda

5 cups Purity Flour
34 or 1 cup brandy

1

BETTY’S CAKE (Eggless)
Cup sugar ]

1/3 cup butter

1
1

14 teaspoon cloves
Nutmeg to taste
1

X
2

cup sour milk ‘
teaspoon cinnamon :

teaspoon soda
cup raisins
cups Purity Flour

BETTER BREAD—DELICIOUS PASTRY = 3
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CORNSTARCH CAKE
1 cup white sugar
14 cup butter
3 eggs
34, cup milk
114 cups Purity Flour
14 cup cornstarch
1 teaspoon vanilla
2 teaspoons baking powder
FOUNDATION CAKE
1 Cup white sugar
14 cup butter
2 eggs
1% cup milk
1 teaspoon vanilla
114 cups Purity Flour
2 teaspoons baking powder
Pinch of salt
14 cup cornstarch
Cream butter and sugar, add un-
beaten eggs, milk, flour to which has
been added, salt, cornstarch «nd bak-
ing powder. This is a good founda-
tion for layer or plain cake, with any
kind of filling or icing. If baked in
two layers 15 minutes in moderate
oven, if one layer twice the time.
Add vanilla last.
SOFT GINGER BREAD
34 Cup molasses
1 cup brown sugar
14 cup butter
cup sour milk

eggs

cups Purity Flour

tablespoon ginger

teaspoon cinnamon

teaspoon soda :
Cream the butter and sugar, and
add the molasses. Then add the eggs,
one at a time, and beat thoroughly.
Melt the soda in the sour milk, mix-
ing well. Sift the flour and spices
and add to the other mixture, altern-
ating with the milk. Bake either in
gem pans or in a ginger cake tin.
This will make twenty-four gems or
one large cake.

=
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PURITY FRUIT CAKE
3 Eggs
cups raisins
cups currants
1 cup brown sugar
14 cup butter
14 wine glass brandy
14 teaspoon cloves
1/, teaspoon allspice
14 teaspoon cinnamon
14 1b. blanched almonds (cut fine)
14, cup mixed candied peel
1/, cup candied cherries
14, cup molasses
14 teaspoon soda
cups Purity Flour
SPECIAL FRUIT CAKE
Two cups dried apples soaked over
night, in the morning chop fine and
boil one hour in 1 cup of molasses,
then add:
cup sugar
cup sweet milk
cup butter
bowl raisins, or more if wanted
rich, also currants, ete.
eggs
cups Purity Flour
heaping teaspoon soda
teaspoon (each) cinnamon, mace,
nutmeg, cloves, ginger and
allspice
SPONGE CAKE
1 Teacup of powdered sugar
14 teaspoon cream of tartar
1 tea cup Purity Flour
3 eggs
1/, teaspoon soda
Juice and grated rind of a lemon
Cream yolks of eggs with sugar
until very light, then add lemon
juice and rind. Sift cream of tartar
and soda with flour. Beat whites of
eggs until stiff, and add to mixture,
being careful not to stir any more
than necessary, then very carefully
fold in the flour. Bake 20 minutes in
shallow tins. :

Y
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OLD ENGLISH CHRISTMAS
CAKE

Cup butter

cups brown sugar

cup water

cups Purity Flour

dessert spoonful each cloves, cin-
namon, ginger

nutmegs

14 1b. mixed peel (chopped)

14 1b. almonds (chopped)

3 1bs. seedless raisins

2 1bs. seeded raisins (cut in half)

1 1b. dates (chopped)

1 teaspoon soda

Caramel 1 cup brown sugar

add water

Cream, butter and sugar, add eggs
well beaten and carameled sugar
and water.

Mi'x in separate pan all dry in-
gredients, put together and mix
thoroughly. Bake in slow oven 4
hours or steam 2 hours and bake 2
hours.

Tl}is will make two large or three
medium sized cakes.

NUT CAKE

cup butter
cup sugar
eggs
cup milk
Vanilla
2 cups Purity Flour
2 teaspoons baking powder
1 chopped walnuts
Salt

Mix in the order given. Bake in a
flat pan about 30 minutes. =~ When
cold ice with

NUT CREAM ICING

1 Cup sour cream
1 cup white sugar
14 cup chopped nuts

Boil cream and sugar together un-
til it makes a soft ball when drop-
ped in water. Add nuts and beat
until thick enough to spread.

T g Y
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WHITE FRUIT CAKE

1 Cup butter

2 cups sugar

3 cups Purity Flour

1 teaspoon salt

8 egg whites

34, cup dessicated cocoanut
3 level teaspoons baking powder
14 glass white wine

14 pound citron

14 pound almonds

1 cup light Sultana raisins
This makes two brick loaves.

FUDGE CAKE

134, Cups Purity Flour
114 cups sugar
14 cup butter
14 cup sweet milk
2 eggs
1 teaspoon vanilla
2 ounces grated chocolate
114 teaspoons cream of tartar
1 teaspoon soda (dissolved)
Just before adding the soda, add to
ingredients 34 cup boiling water.
Bake in 2 layers.

FILLING FOR FUDGE CAKE

15 cup grated chocolate
1 cup sugar
15 cup sweet milk
Butter size of 15 egg

Boil until thick enough to spread
on cake without running. Add 1
teaspoon vanilla before spreading on
cake. This is really a fine cake for
cutting and will keep several days.
Walnuts may be added.

NOTES ON FRUIT CAKES

Heavy cakes are often the result
of using damp fruit. After washing,
currants and raisins should be left
in colander in a slightly warmed
place for some time. Should also be
dredged with flour before mixing
with other ingredients.

BETTER BRE AN_DELICIOUS PASTRY



PURITY FLOUR

&

PURITY WALNUT AND CHERRY CAKE

4 Eggs 1 orange rind, grated
114 level cupfuls (10 ounces) sugar 2 lemon rinds, grated
2 level teaspoonfuls baking pow- 14 teaspoonful vanilla extract

der 14 teaspoonful almond extract
2  level cupfuls (1%, pound) Purity 1 level cupful (14 pound) chop-
Flour ped English walnut meats -
4 cup (1% ounces) rice flour 1 level cupful (14 pound) pre-
14 level teaspoonful salt served cherries

14 cupful (14 pound) butter s :

Break eggs into a large basin, add sugar, and beat together for five
minutes ; then place the basin in a large pan of boiling water and beat mix-
ture for fifteen minutes. Remove the basin to a table and beat for fifteen
minutes or until the mixture is cold. Add Purity Flour sifted with rice
flour, baking powder and salt, butter warmed but not hot, grated rinds of
orange and lemons, extracts, nuts and cherries cut in quarters.

Mix carefully and turn into a large, well-greased and floured cake tin
and bake in a moderate oven for one hour. Allow the cake to stand for five
minutes before being turned out of the tin; set it aside until cold, then
cover with white frosting and decorate to taste with cherries and walnut
meats.

Sufficient for one large cake.
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FLOUR

MOLASSES CAKE

14 Cup sugar

2 tablespoons butter

14 cup molasses
2/3 cup sour milk

1 egg

1 teaspoon baking soda

14 teaspoon cloves

14 teaspoon cinnamon

14 teaspoon ginger

2 cups Purity Flour

Dissolve soda in one tablespoon
boiling water, add to the molasses.
Add creamed butter and sugar, then
beaten egg, spices, and lastly milk
and flour; beat well and bake in
layer tins. Make filling of 14 cup
cream thickened with icing sugar
until of desired consistency.

BUTTERNUT FRUIT CAKE
21@ cups Purity Flour
cup brown sugar

1 cup sour cream

1 cup chopped raisins

1 cup chopped butternuts

1/, 1b. citron, cut very fine

2 tablespoons molasses

14 cup butter

2 eggs
. 1 teaspoon soda

1 teaspoon (each) cinnamon, cloves

and nutmeg

POUND CAKE

scant cups white sugar
cup butter
scant cup milk
eggs
cups Purity Flour
teaspoons baking powder
teaspoon vanilla
Pinch of salt

Cream butter and sugar, add well
beaten eggs, then milk, flour sifted
with baking powder, salt and vanilla.
Bake in slow oven 40 to 60 minutes
using deep square pan. Candied
cherries cut in pieces may be added
to the mixture.

= GO GO B = R

SCOTCH SHORTBREAD
4 oz. Purity Flour
2 oz rice flour
4 oz butter
2 oz sugar
A few drops of flavouring

Sieve all the dry ingredients into
a basin, and rub in the butter. Add
the flavouring, and then knead all
into one lump without using any
liquid. Turn out on a board sprinkled
with rice flour, and form into a
smooth round. If a shortbread
mould is obtainable, shape the cake
in that; if not, pinch it round the
edges with the fingers, or mark it
with a knife. Then place the short-
bread on a greased baking tin, and
prick it all over with a fork. A strip
of candied peel may be put on the top
if ‘wished, or any other decoration
that is desu'ed Bake in a moderate
oven until the shortbread is of a uni-
form brown colour, and feels firm to
the touch. Allow it to cool before re-
moving it from the tin.

Note:—If the dough becomes
rather soft in the making, it will be
well to allow the shortbread to stand
until qulte cool before baking, other-
wise it is apt to lose its form.

Time to bake, 20 to 30 minutes.

HICKORY NUT CAKE
1 cup butter
2%% cups sugar
1 cup milk
5 eggs
31% cups Purity Flour
1 teaspoon salt
2 teaspoons baking powder
2 cups hickory nut meats
14 1b. citron
1 1b. raisins
0z. each candied lemon and
orange peel
In mixing, follow the directions as
given for butter cakes. Bake in two
sheets for one hour.
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MARTHA’S WEDDING CAKE

1 1b. Purity Flour
1 1b. butter

1 1b. citron ®
114 1b. dark brown sugar

1 1b. lemon and orange peel (%%

1b. each)

1bs. currants

1bs. raisins

tablespoons cinnamon

tablespoons mace

tablespoons nutmeg

tablespoon ginger

tablespoon allspice

dessert spoon of cloves

cup molasses

pint brandy 12 eggs
Bake slowly until a straw will
come out clean. This is a very de-
licious cake and will keep indefin-
itely.

FARMER’S FRUIT CAKE

cups butter
cup brown sugar
cup golden syrup
eggs
1 cup raisins
14 teaspoon ginger
1 cup currants .
114 cups Purity Flour
1 teaspoon baking powder
1 teaspoon cinnamon
1 teaspoon allspice
4 Cream butter and sugar, beat in
* eggs, reserving the white of 1 egg for
the icing. Mix in other ingredients,
‘dredging an additional 2 tablespoons
of flour over the fruit. Bake in a
moderate oven about 45 minutes.

PLAIN CAKE

1/3 Cup butter

1 cup sugar 0
14 cup milk

2 teaspoons baking powder
114 to 134 cups Purity Flour
1 teaspoon spice or

14 teaspoon flavoring

ek ek ek e = DO RO WO OO
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ANGEL CAKE

34, Cup butter
2 cups white sugar
1 cup milk
2 cups Purity Flour
2 teaspoons baking powder
1 cup cornstarch
Whites of 7 eggs
1 teaspoon vanilla

Cream butter and sugar, add milk,
flour sifted, with ba'ing powder,
corn starch, vanilla, and lastly fold
in whites well beaten. Bake 30 to 40
minutes in slow oven.

CREAM BLUEBERRY GINGER-
BREAD

cupful blueberries

cupful molasses

cupful sour cream

cupfuls Purity Flour

teaspoonful salt

teaspoonful ginger

teaspoonfuls soda
Mix together the molasses anq
cream, but reserve ome-fourth cup.
ful of the flour to mix with the blue-
berries. Add the dry ingredients to
the molasses mixture. Fold in the
blueberries, and place in the oven ag
quickly as possible. Bake gently for
thirty minutes. The gingerbread
should be about one and one-half
inches thick. =

MARBLE CAKE

White part :—one cup white sugar,
half cup of butter, onehalf cuvy
sweet milk, two cups of Purity Flour |
two teaspoons baking powder, whiic
of four eggs, flavor with lemon.

Dark part:—one cup brown sugar,
one-half cup molasses, one-half cup
butter, one-half cup sour cream, two
and a half cups of Purity Flour, one-
half teaspoon of soda, one tablespoon
cinnamon, one-half teaspoon nutmeg,
one tablespoon allspice, yolks of four

eggs.

Lor-tm\v—t\swr-&p-l
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PURITY DEVIL’S CAKE

14 Cup chocolate 14 cup butter

14 cup sugar 1 egg and 1 yolk
14 cup milk cup milk

1 egg teaspoon soda

2 teaspoons vanilla cups Purity Flour
1 cup sugar

LD

Put the one-half cup of milk in a double boiler. Melt the chocolate and
add to it one-half a cup of sugar, and one egg well beaten. When the milk is
boiling hot, add it. Put back into the boiler and cook five minutes. Remove
and let it cool. Cream together one cup of sugar and half a cup of butter,
add one egg and the yolk of another and beat for five minutes. Then add
the eup of milk with the soda dissolved in it, and then the flour. Lastly
addl the vanilla and combine the two mixtures. Mix thoroughly and bake
inTfayers. Put together with chocolate or other icing. This makes one
medium sized cake.

a BOILED ICING
1 Cup granulated sugar 1 egg (white)
3 tablespoons cold water 1 teaspoon flavoring to taste

Put sugar and water in pan, stir and put on stove. When dissolved, let
boil till it hairs, but do not stir. Beat the white of egg to a stiff froth, and
add boiled sugar, beating all the while. When it begins to stiffen, add
flavoring and beat. When quite thick and before it is cold, it is ready for
use. Half a teaspoon of cream of tartar may be added. Sometimes, also,
milk is used instead of water. :
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APPLE JOHNNY-CAKE

14 Cupful yellow corn-meal
14 cupful white corn-meal
1 tablespoonful sugar

14 teaspoonful salt
1 teaspoonful shortening

About 3/, cupful boiling water

3 tablespoonfuls milk

1 cupful chopped apple.

Mix the yellow and white corn-
meal, sugar, salt, and shortening to-
gether. Scald with the boiling
water, until the mixture is a little
thicker than will spread; then add
the milk and chopped apple. Spread
on well-greased tins to a thickness of
one-fourth inch, crease in squares
with the back of a knife, and bake in
a hot oven until light brown. Split,
and eat buttered, with coffee. The
apple may be omitted, if desired.
Either variety makes delicious cream
or milk toast.

CHOCOLATE CAKE

14 cup butter

1 cup sugar

3 eggs

14 cup milk

1 1/3 cups Purity flour

3 teaspoons baking powder
2 oz. Baker’s chocolate

1 teaspoon vanilla

Cream the butter, add the sugar,
add the beaten egg yolks; sift flour
and baking powder and alternate
with the milk; melt the chocolate
over the tea kettle and stir into the
cake before the whites of eggs, add
vanilla and fold in the egg whites
beaten very stiff. Bake in shallow,
square cake tin and frost with
fondant. When the frosting is cold
spread with melted unsweetened
chocolate, or mix to a stiff paste 3
tablespoons ‘of cream, powdered
sugar; add flavoring and a square of
melted chocolate and spread.

MOCHA CAKE

14 Cup butter

1 cup sugar
1Y% cups Purity Flour
Yolks of 3 eggs

1 teaspoon baking powder
Grated rind of 1 lemon and

1 teaspoon of juice

1 tablespoon warm water.

Have whites well beaten and add
alternately with the flour. Add the
warm water last.

ICING

1 Cup icing sugar
1% cup butter
3 tablespoons cream
1 teaspoon vanilla 3

Put all in a bowl, and set in hot
water until melted. Cut the cake in
squares, dip in icing, then in rolled
peanuts that have previously been
browned. See Coffee Icing.

WHITE SPONGE CAKE (Large)

Whites 8 eggs

1 cup sugar
2/3 cup Purity Flour

3 tablespoon cornstarch

1 teaspoon cream of tartar

1/, teaspoon salt

3/, teaspoon vanilla

1% teaspoon lemon juice

Sift the sugar five times; mix, and
sift the flour, cornstarch, cream of
tartar and salt, five times. Beat the
whites of eggs to a foam, but not
stiff. Sift in the sugar slowly, beat-
ing all the time; flavor; add the flour
slowly, mixing it with a light folding
motion. Turn into an unbuttered
tube pan and bake in a very slow
oven 1 hour. The oven door should
not be opened the first 20 minutes.
Remove cake from oven and place it
upside down on a cake cooler. The
caiie should hang in the pan until
cold.
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SPONGE CAKE

Yolks 6 eggs
1 cup sugar
1 tablespoon lemon juice
Grated rind 14 lemon
whites 6 eggs
1 cup Purity Flour
143 teaspoon salt

Beat yolks of eggs until thick and
lemon-colored, add sugar gradually,
beating all the time. Add lemon
juice, rind, and whites of eggs beaten
until stiff. When whites are par-
tially mixed with yolks, carefully cut
and fold in flour mixed and sifted
with salt. Bake in an unbuttered
pan in slow oven 1 hour.

SULTANA CAKE

8/ 1b. butter

1 1b. sugar
214 1bs. Sultanas
cup blanched almonds
cup mixed peel
cup milk
cups Purity Flour
teaspoonfuls baking powder
teaspoonful ginger
teaspoonful mixed spice
teaspoonful nutmeg

—

1
1
1
2
1
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Cream butter and sugar, add eggs
well beaten and milk. Mix dry in-
gredients together well with chopped
nuts and peel and add gradually to
creamed butter and eggs. Bake
three hours in moderate oven. This
makes about a 6 1b. cake.

RICH SHORTCAKE
2 Cups Purity Flour
14 cup sugar
1/, teaspoon salt
3 teaspoon baking powder
1/3 cup butter
34, cup milk

1 egg :
Mix and sift dry ingredients three
times. Rub in the butter, add milk

and beaten egg. Bake in a round
buttered pan. Bake 15 minutes, Split
cake and spread with a sweetened
fruit mixture. Add the same mix-
ture to top and garnish with whip-
ped cream.

ORANGE LAYER CAKE

1 Cup sugar

1 cup milk

14 cup butter
114 cups Purity Flour

9" teaspoonfuls baking powder
Girated rind of orange

FILLING

Juice of orange

9 tablespoonfuls sugar

2 teaspoonfuls corn starch
Butter size of walnut and boil

Beat sugar and butter to a cream

add egg well beaten, and milk. Sift
Purity Flour and baking powder anq
add to mixture, together with grateq
rind of orange. Bake in two pang
and put together with filling.

COFFEE CAKE

3 Cups Purity Flour

1/3 cup sugar
1/3 cup butter or lard

14 cup seeded raisins

114 cups milk

1 egg

1 yeast cake

14 teaspoon salt

Scald the milk, add the butter anq

sugar to it, and when it has so far
cooled as to only lukewarm, add the
yeast cake dissolved with a teaspoon
of sugar and egg. Sift and add the
flour and salt; also the raisins. Beat
well, cover and leave in a warm place
to rise till very light. Turn into g
greased shallow pan, and let it rise
a second time. Brush over with
milk, and spread lightly with soft.
ened butter and a little sugar. Bake
in a moderate oven about half an
hour.
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LIGHT FRUIT CAKE

2 Cupfuls butter
2 cupfuls sugar
4 cupfuls Purity Flour
8 eggs
Brandy
Rosewater
1 pound candied pineapple
1 pound candied cherries
1 pound blanched almonds
1% pound citron
1 cocoanut, grated

Shred the cherries, cut the pine-
apple and citron in bits, and chop
the almonds. With the fruit mix
three tablespoonfuls of brandy, and
with the almonds two tablespoonfuls
of rosewater, and allow all to stand
overnight. Wash the butter in rose
water, cream it with the sugar, add
the egg-yolks well beaten, then the
cocoanut, flour, one cupful of brandy,
and egg-whites (whipped stiff), put-
ting them in alternately. Finally,
stir in the fruit and nuts. Bake very
slowly from four to five hours. One-
half pound of desiccated cocoanut,
chopped fine and allowed to stand in
two tablespoonfuls of rosewater or
milk, may be substituted for the
fresh cocoanut. The amounts given
will make three medium-sized cakes
or one large one, which will keep
indefinitely. Cider or white grape
juice may be used in place of brandy.

STRAWBERRY SHORTCAKE

2 Cups Purity Flour
4 teaspoons baking powder
14 teaspoon salt

4 tablespoons fat

2/3 cup milk

Strawberries

Fruit sugar

~ Mix the first five ingredients as
for tea biscuit. Toss on floured
board, roll to 1/3 inch thickness,
make into two cakes or shape with

cookie cutter.

Put two pieces to-
gether, place in greased biscuit pan
and bake 15 minutes in hot oven.
Wash and hull berries, saving the

largest and best. Mash remaining
berries, sweeten let stand for a short
time. When cakes come from oven,
place on serving dish, remove upper
half, spread strawberries over lower,
replace upper, cover with mashed
berries or place on whole berries and
dust with fruit sugar. Serve with
whipped cream. Preserved fruits
may be used.

THRIFT CAKE

"1 Teacup sugar

1 egg
1 tablespoon shortening
2 teaspoons baking powder
Enough Purity Flour to make it
drop easy from the spoon

Beat well. Bake hour.

MOIST GINGERBREAD

1 tablespoonful shortening

1 cupful molasses
114 teaspoonfuls salt

2 cupfuls Purity Flour

1 teaspoonful soda
114 teaspoonfuls ginger

1% teasponful cloves
Hot water :

Mix and sift the dry ingrediehts;
add the molasses. Put the shorten-
ing in a cup and fill with boiling
water. When the shortening is
melted, add to the mixture. Beat
well, pour into a greased cake-pan or
muffin-pans. Bake in a moderate
oven twenty-five minutes.

GOLDEN CAKE
14 Cup butter
1% cup sugar
yolks 5 eggs
;/ cup milk
73 cup Purity Flour
1% teaspoon baking powder
1 teaspoon orange extract

1
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APPLE SAUCE CAKE
114 Cups stewed apples, unsweet-
ened
2 cups sugar 1
3 cups Purity Flour
1 tablespoon soda
1 tablespoon vanilla
1 tablespoon cinnamon
1 pound raisins
14 cup nuts
Mix apples and sugar, add the but-
ter and the soda dissolved in a little
hot water. Beat; add vanilla, cin-
namon and Purity flour, the raisins
dredged in flour, and the nuts. Bake
in two layers about fifty minutes.

DATE CAKE

14 Pound butter 14 cup milk
1146 cups brown sugar, 3 eggs
1 pound of dates (floured)
14 pound walnuts
21% cups Purity Flour
teaspoons vanilla
Bake slowly about 2 hours.

SOUR MILK CAKE

1 Cup sugar 1 cup sour milk
2 .cups Purity Flour 3 eggs
Pinch of salt
2 tablespoons butter
1 teaspoon soda
1 _teaspoon vanilla
"METHOD—COCream butter and add
sugar and mix thoroughly. Add well
beaten yolks of eggs and sour milk in
which soda has been dissolved. Add
Purity flour, salt and vanilla and
lastly the stiffly beaten whites of
eggs. Bake in a moderate oven in
two layers for 35 minutes, or until
cake leaves side of cake pan.

DATE CAKE
1/8 Cup soft butter
1 1/8 cups brown sugar
2 eggs 14 cup milk
134, cups Purity Flour
3 teaspoons cinnamon
Nutmeg to taste.

cup butter

PALACE CAKE
2 Eggs
214 cups brown sugar
1 cup (heaping) butter and larg
mixed
1 ° cup sour milk
1 cup citron
114 cups currants
114 cups raising
A little lemon peel
Pinch of salt ;
1 teaspoon cinnamon
1 teaspoon nutmeg
1 teaspoon soda
4 cups Purity Flour
CANADA CAKE
1 Cup sugar 14 cup butter
2 eggs
.14 cup milk
11/, cups Purity Flour
114 teaspoons baking powder
Pinch of salt
1 teaspoon vanilla
Cream butter and sugar; add un- *
beaten eggs, milk, sifted flour with
baking powder and salt and vanilla,
Bake in moderate oven, 15 minutes,
This is suitable for layer cake with
any kind of filling or icing.
RIBBON CAKE

Cups sugar
cup butter
eggs
cup milk
314 cups Purity Flour

1 teaspoon cream of tartar

14 teaspoon soda
Flavor with lemon

Bake 2/3 of above mixture in 9
pans. To the remainder, add 1 table.
spoon molasses, 1 cup choppeq
raisins, 14 cup currants, a piece of
citron chopped fine, 14 teaspoon
each of cinnamon, cloves and nut.
meg. Bake in pan. Then put the ;
sheets alternately with a little jelly
between. Ice the top layer.

(R )
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PURITY JELLY ROLL

| Cup sugar 1 teaspoon baking powder -
) eggs Rind of 1% lemon, grated
| cup Purity Flour 14 cup boiling water

Mix sugar, lemon rind and beaten yolks, then half the flour, half the
beaten whites, the other half of the flour and the remainder of the beaten
whites; lastly the boiling water. Bake in a large shallow pan for 15
minutes. Sprinkle some sugar on a damp cloth, turn cake out and spread
with jam or jelly, and roll at once. If edges of cake are crisp, cut off before
rolling. This may also be used as a dessert, filling with fresh crushed fruit
ind served with whipped cream.
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COCOANUT CAKE

1 Cupful cocoanut

1 cupful milk

34, cupful butter

2 cupfuls sugar

3 eggs :
214 cupfuls Purity Flour

1 teaspoonful baking-powder

14 teaspoonful vanilla

Soak the cocoanut in milk for ten

minutes. In the meantime, cream
butter and sugar, add flavoring and
egg well beaten, and then add Purity
flour mixed with the baking-powder
alternately with the milk. Turn into
a tube-tin and bake about fifty min-
utes in a 350 degrees F. oven. Ice
with plain boiled frosting containing
a half cupful of cocoanut.

MARY’S CAKE

2 Teaspoons baking powder
1 cup milk
2 cups Purity Flour
1 teaspoon salt
1 egg
14 cup sugar
1 tablespoon melted shortening

Put Purity Flour, bakipng powder,
salt, sugar and melted shortening to-
gether; add egg and milk. Beat well
and put in shallow pan. Sprinkle
sugar and cinnamon on top and bake
in moderate oven twenty minutes.

CHOCOLATE COFFEE CAKE
1 Cup sugar
1 egg
3 tablespoons butter
14, cup milk
1% cup strong liquid coffee
14, cup grated chocolate
2 cups Purity Flour
2 teaspoons baking powder
Bake in a loaf or flat pan. ;
CREAM ALMOND CAKE
14 Cup butter :
1 cup sugar
2 cup Purity Flour
3 teaspoons baking powder
1% cup milk
Whites 4 eggs
14 teaspoon almond flavoring
PRINCE OF WALES CAKE
Yolks of 2 eggs
1 cup sugar
15 cup butter
14 cup sweet milk
2/3 cup grated chocolate
1 cup walnut meats
2 cups Purity Flour
1 teaspoon soda
2 teaspoons cream of tartar
1 teaspoon vanilla

Sift the soda and cream of tartar
with the flour. Bake in 2 layers, and
ice with white boiled icing. ~ Use
orange filling.

kX X X

CAKE FILLINGS
and FROSTINGS

PLAIN FROSTING
1 Cup fine powdered or confec-
tioner’s sugar
2 tablespoonfuls milk or water
14 teaspoonful vanilla
Add just enough liquid to the

,

sugar to make a moderately thick
paste. Owing to difference in sugar,
the exact amount of moisture neces-
sary cannot be determined. Water
will make a more transparent frost-
ing than the milk.
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ALMOND ICING

1 1b. shelled almonds
1 teaspoon rose water
Yolks 4 eggs
1 1b. icing sugar
14 teaspoon bitter almond flavoring

Blanch almonds, and put them
through the meat chopper, using the
nut grinder; work to a paste. Add
unbeaten yolks of eggs, flavoring, and
gradually the sugar. The mixture
should be as stiff as a dough; more
sugar may be required. Dredge a
pastry board with icing sugar, toss
mixture on it and roll or pat out to
the desired thickness; cut in shape.
Moisten cake with cold water, press
icing upon it and let stand 24 hours
before covering with other icing.
The icing may be shaped to fit the
cake.

ICING FOR MOCHA CAKE

14 Pound butter

bz pound icing sugar

1 tablespoon coffee essence
1/3 cup almonds

Cream butter for fifteen minutes,
then add gradually, icing sugar,
(which must be sifted,) creaming for
fifteen minutes more. Mix in coffee,
which must be made very strong by
boiling the remainder of essence
from cake with coffee grounds.
Blanch and brown almonds, chop
fine and sprinkle on cake.

BOILED COFFEE FROSTING
14 Cupful clear cold coffee
1/ teaspoonful cream of tartar
2 cupfuls granulated sugar
1/, cupful coffee
1/, cupful milk

Mix together, stir until dissolved,
and boil, without stirring, until a
very soft ball is formed in cold
water; remove from the heat, cool
until tepid, add a few drops of
vanilla, if desired, and beat until
creamy.

SUBSTITUTE FOR WHIPPED
CREAM

2 Egg-whites
14, cupful condensed milk
14, pound marshmallows
Flavoring

Beat the whites of the eggs until
very stiff and dry. Add slowly to the
condensed milk, beating constantly.
Heat the marshmallows in the top
of a double-boiler until soft. Then
into the above mixture beat the
softened marshmallows. Add any
flavoring desired and beat all to-
gether well.

FRUIT FILLING

1 Cup stoned raisins
1/ 1b. blanched almonds
14 1b. figs
1/ 1b. citron

All chopped fine ; add enough frost-
ing to make a soft paste.

ALMOND CREAM FILLING

The whites of 2 eggs beaten stiff
with 2 cups of XXX sugar, 1 tea-
spoon extract vanilla, 1 pint blanch.
ed almonds, chopped fine. Walnutg
pecans, hickory and butternuts ar(:,
used in the same way.

ALMOND FILLING, NO. 2

1 Cup XXX sugar

1 cup blanched almonds,
(pounded or grated)

1 cup thick sour cream

1 tablespoon vanilla

ORANGE FILLING

3 Tablespoonfuls Purity Flour
14 cupful sugar
1 egg, slightly beaten
Grated rind one orange &
34, cupful orange juice
1 tablespoonful lemon juice
1 tablespoonful butter

Mix the ingredients in the org
given and cook ten minutes in g
double boiler, stirring constantly.
Cool before spreading.
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ORANGE DATE FILLING

Add 14 cupful of chopped dates to
Orange Filling just before spreading.

CREAM FILLING
1 Cupful milk
6 tablespoonfuls sugar
4 tablespoonfuls Purity Flour
14 teaspoonful vanilla or other
flavoring
Few grains salt
1 egg
Scald three-fourth cupful of the
milk and thicken with the flour dis-
solved in the extra milk. Beat to-
gether the sugar, egg and salt and
add to the milk and thickening; cook
over hot water for fifteen minutes,
stirring occasionally. Cook before
adding the flavoring. This will put
together two layers of cake.

CHOCOLATE AND COFFEE
FILLIN G
14 Cup butter
1 square chocolate
2 cups pulverized sugar
Cold coffee
14 teaspoon vanilla essence
1% cup chopped walnuts
Method—Melt butter and stir in
the grated chocolate. Add sugar and
thin to right consistency with cold
coffee.
walnuts.

PEACH FILLING
114 Cupfuls canned or dried peach
juice and chopped pulp

1/ teaspoonful salt

3 tablespoonfuls corn starch

14 cupful sugar
A little lemon rind, or

1/, teaspoonful lemon extract

Mix the corn starch, sugar and
salt. Add the peach juice, boiling
hot, and boil for five minutes, stir-
ring often. Cool and flavor. If the
lemon rind is used, it should be put
in the fruit juice when it is heating.

Flavour and add chopped

PINEAPPLE FILLING AND
FROSTIN G
14 Cupful shredded canned pine-
apple
14 cupful cocoanut, if desired
2/3 cupful boiling juice from canned
pineapple
cupfuls granulated sugar
2 egg whites
1 teaspoonful orange extract
Boil the pineapple juice and
sugar until it threads. Flavor with
the extract. Select two bowls, and
have ready for each one a beaten egg
white. Pour one-half the syrup onto
one of them, add the pineapple (well
drained) and the cocoanut and beat
till stiff. Spread and set the second
layer in position. In the meantime,
keep the remaining syrup warm,
pour onto a second egg white, beat
till it will hold its shape, and ice the
top layer.
LEMON FILLIN G
The grated rind and juice of 1 large
lemon
1 cup sugar
2 eggs (or 4 yolks)
1 tablespoon butter
Cook all together over boiling
water until thick and use when cool.
CREAMY FILLING
3 Tablespoonfuls butter
2/3 cupful powdered sugar
1 egg white
Few drops vanilla
%% teaspoonful lemon or orange ex-
tract
Cream the butter and sugar to-
gether, mixing till very smooth and
light. Add beaten egg-white a little
at a time, beating constantly, then
add vanilla and flavoring slowly till
all is stirred in. This should be pre-
pared at least an hour before using
and placed in the refrigerator. It
will also be found an exceptionally
good hard sauce.

)
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SUGARLESS CAKE FILLING
1 tablespoonful marshmallow cream
1 cupful jam or fruit conserve

Shredded cocoanut

Beat the marshmallow cream into
the jam or conserve, using any pre-
ferred flavor of the latter. . Spread
on the cake and sprinkle a little
shredded cocoanut over the surface.

TUTTI FRUTTI FILLING
2 Tablespoonfuls granulated gela-
tine soaked in

14 cupful water
2 cupfuls sugar

1/ cupful cold water

14 teaspoonful vanilla extract
1/3 teaspoonful orange extract

3 tablespoonfuls mixed candied
fruits
214 tablespoonfuls chopped - nuts
- (any kind)

Boil the sugar and cold water
until it threads. Dissolve the gela-
tine over steam, and pour the syrup
slowly onto it: add the vanilla. Set
in cold water, beat until thick and
then stir in the candied fruits and
nuts, chopped fine. Spread thickly
between two layers of cake.

CHOCOLATE FILLING, NO. 1
Cup sugar 34, cup milk
squares chocolate, grated
tablespoons butter
tablespoons corn starch in ¥4

cup milk

‘teaspoon vanilla

Boil first four ingredients together

for five minutes, add corn starch in

milk and boil for three minutes
more. Beat until cool and add
vanilla.

CHOCOLATE FILLING, NO. 2

1 Egg yolk 14 cup sweet milk
1 cup sugar 14 cake chocolate

- Flavor with vanilla and cook like
custard.

= | S SR S

CHOCOLATE FILLING, NO. 8

Melt 14 pound Baker’s chocolate
over warm water and stir it into
twice the rule for boiled icing,
Spread while warm, as it stiffens
quickly. If too firm, beat in slowly
sweet cream until as thin as desired.

BANANA FILLING

Bananas
tablespoonfuls sugar
1 tablespoonful lemon juice
1 tablespoonful corn starch
TFew grains salt

Put the banana pulp through the
potato ricer, and scald it with the
sugar, corn starch and salt. Cool
add the lemon juice and use as P
cake or sandwich filling. i

BOILED WHITE ICING
Whites of 2 eggs 15 cup water *
2 cups white sugar

Dissolve slowly the sugar ang
water, and boil until it hairs three
times. Beat the whites of eggs on g
large plater and add slowly, beatin
all the time. Be sure it is cold be-
fore using.

QUALITY FROSTING

34, cupful granlated sugar
5 cupful brown sugar
1/, cupful boiling water
1 egg-white
1/, teaspoonful vanilla

Mix together the sugar and watep
and boil till it threads. Beat the egg |
white stiff and pour in the syrup
beating constantly till it holds its’
shape. Place over hot water till jt
becomes slightly granular about the .
edges, add flavoring, and spread op
the cake. :

FIG FROSTING OR FILLING

Make according to the recipe fop
boiled frosting and add 114 cupfylg
of chopped dried figs, just before the
frosting is ready to spread. Mhig
also makes a delicious cake filling,

LD W=
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CONFECTIONER'S FROSTING

2 Tablespoonfuls cream or boiling
water

1 teaspoonful flavoring

Confectioner’s sugar, about 114 cup-
fuls

PLAIN CHOCOLATE FROSTING

Use the proportions as given in the
preceding recipe for confectioner’s
frosting, and add with the sugar 114
tablespoonfuls of powdered cocoa.

MILK FROSTING

114 Cups sugar 1% cup milk

1 teaspoon butter

14 teaspoon vanilla

Melt butter, add sugar and milk,
stir, heat to boiling point, and boil
without stirring for 13 minutes. Re-
move from fire and beat until the
right consistency to spread, then add
flavoring and spread.

BOILED ORANGE FROSTING

Prepare the mixture for plain
boiled frosting, and just before beat-
ing, add 14 teaspoonful of finely-
grated orange rind and 1 teaspoon-
ful of orange juice.

RICH CHOCOLATE ICING

114 Squares (ounces) of chocolate
(shaved)
2 tablespoonfuls hot cream
1 egg yolk Few grains salt
1 teaspoonful melted butter
Confectioner’s sugar
1/ teaspoonful vanilla

Melt the chocolate in the cream.
Pour into the salt, egg yolk and
butter, beaten together. Stir in con-
fectioner’s sugar until of the right

" consistency to spread, then flavor
and beat well.

To the liquid stir in enough sifted
sugar to make of the right consist-
ency to spread, and then add the
flavoring. Fresh fruit juice may be
used in place of the boiling water.

MARSHMALLOW ICING

1 Cup white sugar

14 cup water
1/3° pound marshmallows

Boil sugar and water until it
hairs, then add marshmallows and
beat well.

FROSTING
Whites of 2 eggs
V5 cup brown sugar
145 teaspoon cinnamon
Beat whites stiff with brown sugar
and cinnamon, spread on cake and
return to oven and brown slightly.

APPLE FROSTING
1 Cupful sugar 1 egg white
1/3 cupful water 1 tart apple
Boil the sugar and water, until it
threads. Beat the egg white stiff
and pour the syrup slowly into it.
In the meantime, have the apple
grated and beat it slowly into the
frosting; flavor, if desired, with
orange extract, and spread.

ORANGE OR LEMON FROSTING
1 Egg yolk
2 tablespoonfuls orange or lemon
juice

Few grains salt
Confectioner’s sugar to spread

Add the fruit juice and salt to the
egg yolk. Beat slightly, and, gradu-
ally, whip in confectioner’sssugar to
spread.

MAPLE ICING

1 Egg yolk
3 tablespoonfuls maple syrup
Few drops vanilla
Confectioner’s sugar
Chopped walnuts or hickory nuts

Mix together the egg yolk, syrup
and vanilla, and beat in sifted con-
fectioner’s sugar till stiff enough to
spread. Sprinkle the cake, when
iced, with the chopped nuts.
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FLUFFY FROSTING

Put one rounding cup of sugar,
one-fourth cup cold water and a
pinch of cream of tartar into a sauce
pan to cook over moderate fire. Re-
move from fire when it forms a
brittle thread in a cup of cold water
and pour it in a very thin stream
over the white of one egg beaten stiff
and dry; meanwhile continuing the
beating of the eggs so that the hot
syrup will be evenly combined with
the egg-white. After syrup is all
added, beat two minutes, add flavor-
ing and let cool. This makes enough
frosting to put between the layers of
the cake. Repeat this process to
make enough for the top and sides.
Double quantity is much harder to
handle and more liable to grain.
Melt over hot water, one-half cake
baker’s chocolate. = 'When thin,
spread over frosting on top and sides
of cake, smoothing it to even thick-
ness with a pliable knife dipped fre-
quently into hot water. When cool
the chocolate will form a hard thin
crust over the frosting.

BOILED FROSTING
1 Cupful sugar 1 egg white
14 cupful water Flavoring

Boil the sugar and water until it
threads. Pour the syrup in a fine
stream onto the egg white which has
been beaten dry, flavor and beat un-
til thick enough to spread, or return
to a double boiler until the edges are
dry, and the frosting will hold its
shape when dropped from the spoon
onto a cold plate, or onto the frost-
ing itself.

WALNUT CREAM FROSTING

Make according to the recipe for
boiled frosting, adding a half cup-
ful of coarsely-chopped walnuts or
hickory nut meats before beating the
mixture.

COCOANUT ICING

2 Tablespoonfuls boiling water

1/, teaspoonful vanilla
114 cupfuls confectioner’s sugar

14 cupful shredded cocoanut

Mix the ingredients in the order
given. If not sufficiently stiff, add a
little more sugar. Spread on the
cake as directed, and sprinkle im-
mediately with more cocoanut.

FIVE MINUTE FROSTING
The white of 1 egg ,
1 teaspoon lemon juice
1 scant cup powdered sugar
Stirred together until the sugar is
all wet; then beat with a fork for
just five minutes. Spread on the
cake while warm.
MARSHMALLOW FROSTING
Make according to the recipe for
boiled frosting and add five quar-
tered marshmallows just before beat-
ing the mixture.

MOCHA FROSTING

114 cupfuls confectioner’s sugar

1 teaspoonful vanilla
21/ tablespoonfuls strong coffee

14 tablespoonful cocoa

114 tablespoonfuls butter

Cream the butter, add the cocog

and powdered sugar, gradually, un-
til it begins to get thick, then add g
little of the coffee and sugar, altern-
ately, putting the vanilla in last.

BUTTER ICING

1 Cup icing sugar
3 tablespoons butter
2 teaspoons vanilla

Mix with knife into a cream ang
spread on cake.

ORANGE FROSTING

Grate the thin rind of an orange
and soak it one-half hour in 3 teg-
spoons lemon juice. Squeeze the
juice through a fine muslin and use
like the lemon in five-minute frost.-
ing.
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COOKIES, SMALL CAKES,
WAFERS, etc.

DELICIOUS DROP CAKES

14 Cup butter

%4 cup brown sugar

14 cup raisins

1 cup nuts

1 cup Purity Flour

14 spoonful cinnamon

14 spoonful cloves

14 spoonful allspice

14 spoonful nutmeg

14, spoonful salt

14 spoonful soda
1/6 cup hot water

Cream butter and sugar, well
beaten egg. RSift Purity Flour and
spices and add nuts and raisins.
Mix all together and add quickly
soda dissolved in hot water. Drop
from spoon on greased pan and bake
about 15 minutes.

OATMEAL MACAROONS

2 Teaspoons butter

1 cup sugar

2 eggs
214 cups Purity rolled oats

1 teaspoon vanilla or 14 teaspoon

bitter almond flavoring

2 teaspoons baking powder

1/, teaspoon salt

Cream the butter, add half of the
sugar. Beat the yolks of the eggs,
add the remaining sugar and com-
bine with first mixture; then add
flavoring and fold in whites of eggs

beaten stiff. Add rolled oats mixed -

with baking powder and salt, and
drop from a teaspoon on buttered
baking sheet two inches apart. Bake
in a slow oven 15 minutes. This
amount will make about five dozen
macaroons.

WAFERS
14 Cup butter
2 cups sugar
1 cup sweet milk
3 eggs
3 heaping teaspoons baking powder
Nutmeg to taste :
Purity Flour to shape stiff

COCOANUT PUFFS

2 Egg whites
2 cups granulated sugar (scant)
21% cups cocoanut (shredded)
1 tablespoon cornstarch
METHOD :—Beat egg whites until
very stiff. Add sugar and corn-
starch. Place bowl over steam and
cook until a crust forms at the bot-
tom of the dish. Then add cocoanut
and drop by spoonfuls onto a but-
tered baking sheet. Cook in moder-
ate oven till light brown.

LADY FINGERS

Whites 3 eggs
1/3 cup fruit sugar
Yolks 2 eggs
14 teaspoon vanilla
1/3 cup Purity Flour
Salt

Beat whites of eggs until stiff and
dry, add sugar gradually, beating all
the time. Beat thoroughly, then
carefully cut and fold in flour, mixed
and sifted with salt. Cover a baking
sheet with unbuttered paper, and
with a pastry tube shape lady fingers
3 inches long and 34 inch wide.
Sprinkle with fruit sugar and bake
in a slow oven 12 to 15 minutes.
Remove from paper and put together
in pairs, using white of egg.
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PEANUT COOKIES

Tablespoons butter

cup sugar

1 egg

cup Purity Flour

teaspoon lemon juice

1 teaspoon baking powder

teaspoon salt

1 tablespoon milk

cup finely chopped peanuts
Cream the butter, add sugar, beat-

en egg, and mixed and sifted dry in-

gredients; then add milk, peanuts

and lemon juice. Drop from a tea-

spoon on an unbuttered baking

sheet one inch apart, and place one-

half peanut on top of each. Bake in

a slow oven 12 to 15 minutes. This

amount will make 30 cookies.

SCOTCH SHORTBREAD

1 Ib. Purity Flour
14 1b. light brown sugar
14 1b. butter
1 tgxblespoon caraway seed

Mix flour and butter together with
hz):nds, then add sugar and seeds
mixed, knead the paste smooth, roll
out one-half inch thick and cut in
oblong cakes. Prick all over and
bake in moderate oven one-half hour.

PECAN CHOCOLATE WAFERS
2 Iggs
6 tablespoons Purity Flour
14, cup of cocoa
34, cup of sugar
14, teaspoon of salt
1 cup chopped pecan nuts (or pea-
nuts may be used)

Beat eggs well. Then beat in
sugar and cocoa mixed. Fold in
flour and salt sifted, tablespoonful
at a time. Add nuts. Drop by tea-
spoonful on buttered tin, placing a
half pecan on each. Bakein a moder-
ate oven 15 minutes. Remove from

tin immediately after taking from '

oven.

DATE CAKES

2 Cups Purity oatmeal

2 cups Purity Flour

1 cup brown sugar

14 cup butter

14 cup lard

14 cup milk

2 tablespoons baking powder

FILLING
1 1b. dates
14 cup brown sugar
1 cup cold water
Boil until soft

Cream butter, sugar and lard, adq
milk, then oatmeal and flour, inp
which the baking powder has been
sifted. Roll our very thin and cut in
oblong pieces about one inch by three
inches, and bake in moderate oven,
When done, put two together with
filling.

SMALL EMERGENCY CAKES

Tablespoons sugar
small tablespoons butter
egg ,
tablespoons Purity Flour
teaspoon baking powder
tablespoons chopped dates
raisins.
Cream sugar and butter well ang
add the rest of the ingredients. Uge
extra small patty pans. This quan-
tity makes one dozen cakes.

FRUIT JUMBLES

1/ Cup butter
1 cup white sugar
3 eggs
1 pound dates, stoned and cut up
114 cups Purity Flour
14 pound ground walnuts
1 teaspoon vanilla
1 teaspoon soda dissolved in 3
tablespoon hot water
Mix in the order given. Drop op
buttered pan and bake 15 minutes jy
a moderate oven.
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TRILBYS

1 Cup Purity rolled oats
1 cup Purity Flour
14 cup brown sugar
14 teaspoon soda
13 teaspoon salt
14, cup butter
14 cup thick sour milk

Mix first five ingredients; cut in
butter and add milk gradually.
Dough should be very soft. Roll out
and cut as cookies. Put two cookies
together with Date Filling between
them. Bake in a moderate oven.
This amount will make about fifty
cakes.

CHINESE CHEWS

1 Cupful dates, chopped

1 cupful English walnuts, chopped

1 cupful sugar

3/, cupful Purity flour

1 teaspoonful baking powder

2 eggs

1/ teaspoonful salt

Mix all dry ingredients together,

put in the dates and nuts, and stir

in the eggs after beating them light.

Bake in as thin a sheet as can be
'spread and when done cut in small

squares and roll into balls. Then

roll them in graulated sugar.

OATMEAL COOKIES
1/ Cup butter
14 cup lard
1 cup sugar
2 eggs
1/3 cup milk
14 cup chopped raisins
1145 cups oatmeal (raw)
2 cups Purity Flour
2 teaspoons baking powder
Cream together the lard, butter
and sugar. Add the beaten eggs,
. raising, milk and oatmeal. Sift flour
and baking powder together and add
these last. Drop by spoonfuls on
greased baking sheets allowing space
between for the cookies to spread.

SHORTCAKE COOKIES

1 Pound butter
15 pound icing sugar
1 pound Purity flour
1 egg
3 teaspoons lemon extract

Cream butter and sugar, add well
beaten egg, flour and lemon extract.
Turn on board adding enough flour
until stiff enough to roll. Cut in
shapes and bake in moderate oven
until delicate brown.

PLAIN COOKIES

Cup butter

cup white sugar

teaspoons of baking powder

eggs

cups Purity Flour
Cream butter and sugar, add eggs,
flour and baking powder. Roll very
thin and bake until light brown.

ROCKS

114 Cups brown sugar

1% cup butter

2 eggs

3 tablespoons milk or hot water

14 pound dates

2 cups Purity rolled oats

2 cups Purity Flour

1 level teaspoon soda
Pinch of salt

Cream butter and sugar, add eggs

and milk, dates, rolled oats and flour
with soda and salt. Drop on hot
pan and bake in quick oven.

WALNUT WAFERS

Cup chopped walnuts
tablespoons Purity Flour

cup brown sugar

eggs

teaspoon salt
METHOD :—Beat eggs well and
add sugar and salt. Then add the
flour and nuts. Drop by teaspoons
onto a buttered baking sheet. Cook
in a moderate oven about 10 minutes.

LWL W=

P\HNH—‘HBP-‘

BETTER BREAD—DELICIOUS PASTRY




PURITY

FLOUR

HONEY DROP CAKES
34 Cup honey
14, cup butter
14, teaspoon cinnamon
1/ teaspoon cloves

1 egg
1 cup raisins, cut in small pieces

Purity Flour (about 134 cups)
14 teaspoon soda
14 tablespoon water

Heat the honey and butter until
the butter melts. While the mixture
is warm add the spices. When it is
cold add part of the Purity Flour,
the egg well beaten, the soda dis-
solved in the water, and the raisins.
Add enough Purity Flour to make a
dough that will hold its shape. Drop
by spoonfuls on a buttered tin and
bake in a moderate oven.

DATE CAKES

2 Cups fine Purity oatmeal

1 cup Purity flour
11% cups light brown sugar

1 small teaspoon soda

1 cup butter (or half butter and

half dripping)

14 cup sour milk

2 pounds dates

Mix all but dates and roll thin;
cut in strips; spread dates between
strips and cut in squares. Bake in a
hot oven.

MACAROONS

14 Package seeded raisins, chopped
1% cup chopped peanuts
1 cup powdered sugar
2 tablespoons Purity Flour
Stiffly beaten whites of 2 eggs

Mix raisins, peanuts, sugar and
flour.
well beaten, and drop mixture by
spoonfuls on buttered paper and
bake until light brown in a moderate
oven.
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Fold into the whites of eggs

SOFT JUMBLES

114 Cups sugar

1 cup sour milk or cream
2/3 cup butter

1 teaspoon soda

3 cups Purity Flour

3 eggs
Flavor to taste

Drop by teaspoonfuls on greased
tin and bake.

MARGUERITES

Make a paste of a cup of chopped
nuts and 14 package seeded raisins,
mixed with boiled icing. Spread on
wafer crackers and put in a hot oven
for a minute only to give them a
delicate brown. Very nice with
chocolate or coffee for light refresh-
ments.

SMALL OATMEAL CAKES

Cup butter

cup sugar

egg

tablespoons milk

cup Purity rolled oats

cup walnuts

cup raisins

cup Purity Flour

teaspoon soda
Cream butter and sugar, add egg
and milk, walnuts broken in pieces,
raisins, flour, soda and rolled oats.
Drop from teaspoon on buttered tins
and bake in quick oven.

WALNUT WAFERS

Tablespoons butter
cup brown sugar
egg
cup chopped walnuts
cup Purity flour (scant)
1/ teaspoon baking powder
Salt
Mix in the order given. Drop from
spoon on buttered tins. Bake 5 or 6

minutes.
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MARY’S COOKIES

" Two eggs, one cup butter, one cup sugar, three tablespoons milk half
teaspoon soda, and Purity Flour enough to make a dough; roll thin and
bake quickly.

PURITY GINGER COOKIES

1 cup molasses 1 teaspoon soda

2 tablespoons milk or water Purity Flour to mix soft as can
1 tablespoon ginger be handled on the board

14 cup butter

Mix in order given, dissolving soda in the milk. Shape on a floured
board into small balls the size of a hickory nut. Lay on a baking sheet and
flatten with a smooth tumbler or tin cup to 1% inch thick. Bake in a quick
oven.
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NUT COOKIES

1/3 Cup butter

14 cup sugar

2 eggs

3/ cup Purity Flour

1 teaspoon baking powder

3/, cup chopped nuts

1 teaspoon lemon juice

Cream the butter and add the
sugar and eggs well beaten. Sift the
Purity Flour and baking powder to-
gether. Add the first mixture. Then
add nuts and lemon juice. Drop
from a teaspoon on an unbuttered
baking sheet, leaving an inch space
between them. Sprinkle with chop-
ped nuts and bake in a very slow
oven.

This will make two dozen cookies.

OATMEAL MACAROONS

Cups Purity rolled oats
cup sugar
teaspoon baking powder
eggs
tablespoon melted butter
Pinch of salt
1 tablespoon Purity Flour
Mix together in order given. Drop
by teaspoons on buttered pan well
apart, and remove from pan while
hot.

=D D

LEMON COOKIES

14 Cup butter
cup sugar
eggs :
tablespoons milk
teaspoons baking powder
cups Purity Flour
teaspoon lemon extract
Cream the butter, add the sugar,
the eggs well beaten, milk and lemon.
Sift the dry ingredients and add
them to the mixture. Chill and roll
out thin, using half the dough at a
time. Cut in fancy shapes and bake
in a moderate oven.

This will make five dozen cookies.

= OO Y b b

DATE KISSES

Beat the whites of 2 eggs very stiff.
Add 1 cup of powdered sugar, 1 cup
of chopped pecans and 1 cup of
chopped dates. Drop from teaspoon
on to greased pan and bake in a slow
oven until a delicate brown. This
makes about 214 dozen kisses.

PEANUT MACAROONS
Whites of 2 eggs beaten stiff, 14
cup of granulated sugar. Fold in 2
cups of corn flakes, and 1 cup of
chopped peanuts, pinch salt. Drop
on buttered paper. Bake in a mod-

erate oven 15 or 20 minutes.

MARGUERITES
1 small cup of brown sugar, 1 egg,
1% cup Purity Flour sifted with 1/
teaspoon baking powder, 1 cup chop-
ped nuts. Mix in order given. Drop
by teaspoons on buttered pans. Bake
in a slow oven 10 or 15 minutes
BUTTER TARTS
1 egg, 1 cup brown sugar, 1 cup
currants, butter size of a walnut,
flavor to taste. Beat all until full
of bubbles. Drop from teaspoon into
lined patty tin, and bake in quick
oven.
DATE DROP CAKES
1 Cup brown sugar
1% cup butter 15 pound dates

14 pound walnuts 2 eggs
114 cups Purity Flour
METHOD—Cream butter and

sugar together, and add the beaten
eggs. Sift the Purity flour and bak-
ing powder together, leaving enough
Purity flour to dust the chopped
dates and walnuts. Add the dates
and nuts to the mixture, thoroughly
sifting in the Purity flour and bak-
ing powder. Have the mixture so
stiff that it will be very hard to mix.
Drop from a teaspoon on to a floured

pan. Bake in a moderate oven 15
minntes.
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FRUIT COOKIES

1 Cup raisins 14 cup lard

114 cups brown sugar

14 cup butter 1 egg (beaten)
4 tablespoons sweet milk

1 teaspoon baking soda
A little salt

Nutmeg or mixed spice

Purity Flour to roll

METHOD—Seed and chop raisins

fine, sprinkle with Purity flour and
set aside. Beat together sugar, lard
and butter. When creamy add beat-
en egg, sweet milk, baking soda, salt,
and enough Purity flour to make a
stiff batter, then add raisins and
spice. Purity Flour to make a stiff

dough. Roll thin. Bake in a quick
oven.

HEALTH BRAN COOKIES

3 Cups Purity Bran
1Y% cups Purity Flour

2 level tablespoons baking powder
Chopped raisins if desired
2/3 cup milk 2 eggs

15 cup sugar

1% cup butter

Cream the butter and sugar to-
gether, add the well beaten eggs, then
the milk gradually. Mix baking pow-
der with Purity flour and bran and
add gradually to the above. If the
dough cannot be handled, add a
little more Purity flour. Roll out
thin, cut with a cookie cutter and
bake in a quick oven from seven to
ten minutes.

BROWN SUGAR COOKIES
2 Cupfuls brown sugar
1 cupful softened margarine
3 eggs 14, cupful milk
14 teaspoonful salt
1 teaspoonful soda
1 teaspoonful vanilla
About 5 cupfuls Purity Flour
Cream together the margarine and
sugar, add the eggs well beaten, the

milk, the vanilla, and half the Purity
Flour sifted with the salt and soda.
Add more Purity flour, enough to
make a dough which may be rolled.
Cut in any desired shapes and bake
about ten minutes in a 400° F. oven.

HERMITES

1/3 Cup butter

1 cup brown sugar

1 egg

2 tablespoons milk
134 cups Purity Flour

2 teaspoons baking powder
1/3 cup raisins, stoned and cut inp

small pieces

14 teaspoon cinnamon

1/, teaspoon cloves

1/ teaspoon mace

14 teaspoon nutmeg

14 cup chopped walnuts

Cream the butter, add sugar gradu-
ally, then raisins and nuts, egg wel}
beaten, and milk. Mix and sift dry
ingredients and add to first mixture,
Drop off spoon on buttered pan.

GINGER SNAPS

1 Cupful sugar
74 cupful shortening

2/3 cupful cold, strong tea

1 teaspoonful ginger

1% teaspoonful cinnamon

14 “teaspoonful cloves

1 cupful molasses

2 teaspoonfuls soda
Purity Flour to roll thin, 5 to 6 cup.

fuls

Cream together sugar and shorten-
ing; add spices, tea, and the molasseg
brought to a boil, the soda then be.
ing dissolved in it. Beat in Purity
Flour to make a very stiff dough s
cover and let stand for an hour, oy
even overnight, so that the Puri
Flour may swell and less be useq
Too much flour makes tough ginger:
snaps. Roll thin, and bake about
eight minutes in a moderate oven.
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CEREALS

PURITY ROLLED OATS
PORRIDGE

3 Cups boiling water
1 teaspoon salt
1 cup Purity Rolled Oats

Have salted water boiling, add
gradually the rolled oats, stirring
constantly. Boil over direct heat for
5 minutes, then return to double
boiler and boil 14 an hour. This
may be made in the evening and re-
heated in the morning. The long
standing improves the porridge.

PURITY FOOD PUDDING, NO. 1
1 pint milk 1% cup sugar
2 cups Purity Food (cooked and
warm)
2 squares chocolate Vanilla
Mix cereal thoroughly with milk
and heat. Add sugar, salt and melt-
ed chocolate. Put in a large mould,
or individual moulds. Serve cold
with cream.
PURITY FOOD PUDDING, NO. 2
Melt 14 cup of butter, mix it with
4 tablespoons Purity Food. Add 114
pints of boiling milk. Cook this in
a double boiler to a thick mush.
When cool, mix with it the yolks of
3 eggs, 5 tablespoons sugar, grated
rind of a lemon, and the whites of
3 eggs beaten stiff. Butter a pud-
ding dish, pour in the pudding, place
it in a pan of boilingswater, and bake
it in a moderate oven for 1 hour.

PURITY FOOD GEMS, NO. 1
Cup Purity Flour :
teaspoons baking powder
tablespoons melted butter
eggs 14 teaspoon salt
cup milk 145 cup Purity Food

Mix and sift the flour, salt and

baking powder, then add the cereal.

Beat the yolks of eggs, add the milk

and combine the mixture. Then add

1
4
*2
2
1

the melted butter and the whites of

eggs beaten until stiff. Turn into

buttered gem pans and bake in a hot

oven 25 minutes. Serve with maple

syrup.

PURITY FOOD GEMS, NO. 2
Cups Purity Food

2 tablespoons Purity Flour

21% teaspoons baking powder

4 tablespoons cream or fat

1 cup sweet milk A little salt
Mix flour, cereal, baking powder

and salt. Add melted shortening

and last the milk. Beat all thor-

oughly and bake in greased gem pans

in a very hot oven.

PURITY FOOD CUSTARD

2 Cups milk 14 cup sugar
4 tablespoons Purity Food
2 eggs
Vanilla flavoring

Cuok L2 cereal in the milk for at
least 30 minutes. Beat the eggs and
sugar until light. Add them to the
hot mixture, stir and cook about 3
minutes as you would a soft custard.
Serve with cream or cream sauce.
This may be put in a large dish or
in individual moulds.

OATMEAL GRUEL

2 tablespoons Purity Oatmeal
1 saltspoon salt 1 cup milk
1 tablespoon sugar
1 cup boiling water

Cook in saucepan 30 minutes or in
double boiler 2 hours. Strain and
add milk.

BREAKFARST CEREAL
For a change in breakfast cereal
an attractive dish may be made by
using half Purity Food and half
Purity Rolled Oats. This combina-
tion makes a breakfast dish of excel-
lent flavor.

9

i

BETTER BREAD—DELICIOUS PASTRY




PURITY FLOUR

CANDY

HOW TO DIP CANDIES

The necessary utensils are wire
dipping forks and small double
boiler. Cut the chocolate into very
small pieces and place in upper part
of boiler, set in warm water, and stir
occasionally while melting. Tt is
most important not to let a drop of
water into the chocolate. When the
melted chocolate has cooled to about
90 degrees F. it is ready for use and
gshould be kept at that temperature.
Drop whatever is to be coated into
the chocolate and with the fork push
under, lift out and draw across the
edge of pan then drop on waxed
paper.
CHOCOLATE FRUITS, NUTS AND

MARSHMALLOWS

Use candied cherries and pine-

apple, blanched almonds, half wal-

nuts, dates stuffed with walnuts,
fl:ee from powder. Cherries may be
dipped two together, the pineapple
in sweet chocolate.
CHOCOLATE CARAMELS
2
% cup butter
teaspoon cream of tartar
214 cups whole milk (not skimmed)
1 teaspoon vanilla
broken in small pieces
Put the sugar, butter, cream of
over the fire. Stir constantly. Allow
to boil a few minutes. Then very
the milk, being very ca.rc_eful th_at
mixture does not stop boiling while

marshmallows that have been wiped
cut in triangular pieces. Dip these
cups granulated sugar

;;2 cup corn syrup

14 cup of unsweetened chocolate
tartar, 1 cup of milk and corn syrup
gradually stir in the remainder of
the milk is being added. Have ready

2 shallow pans well buttered, and

when the syrup has boiled to 248 de- 1

grees F. remove from the fire, add
the chocolate and vanilla, stir well
in, and then turn into the pans. The
mixture will require stirring every
few moments while cooking. It ig

most important that the candy cools |
very quickly, as otherwise it will |

turn sugary. When nearly cold cut
into squares. These squares may be
dipped in sweet chocolate, and gq

pleasing variety may be made by |

adding chopped nuts to the mixture
when stirring in the chocolate. The
caramel may be tested by dropping
in cold water, and when it forms g
hard ball, the syrup is sufficiently
cooked.
QUICK FONDANT

2 Egg whites Flavoring
214 cupfuls confectioner’s sugar

Beat the whites slightly, and adqd
the sifted sugar, a little at a time
until stiff enough to knead. Work
in flavoring as desired. Then cover

the hands and dredge the board with

sugar, and form the candies in the

shapes desired.
MAPLE CREAM

1 Cup milk 1 cup walnutg
Butter size of an egg
4 cups browrr sugar
1 teaspoon vanilla

Put all ingredients (excepting
vanilla and nuts) into a saucepan
Boil slowly for about half an houp,
It is done when mixture will cop.
geal after being dropped into eolq
water, but must not be brittle. Take
from fire, add vanilla and nuts anqg
beat until creamy, but not too stife
Put on buttered plates, and set aside
to cool.
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STUFFED FIGS

Select moist pulled figs, remove the
stem ends, split open lengthwise and
fill each with half a marshmallow,
pressing in a raisin as a finish, or
with a mixture of chopped nuts and
raisins and prunes, with orange
flavored fondant, or chopped orange

el.

' STUFFED PRUNES

Select large prunes, scrub well and
let soak for two hours. Remove the
stones, drain the prunes well and fill
the centres with fondant and nuts, or
fondant and preserved ginger. Roll
in granulated sugar and let stand
over night to ripen.

STUFFED DATES

Remove the stones from the dates
and fill with orange-flavored fondant,
English walnuts, almonds, or pecan
nuts, the mixture for Canoe Club
Almonds, or peanut butter. In case
the latter is used, roll the dates in
finely chopped peanuts; otherwise in
granulated sugar.

PEANUT BRITTLE 1

2 Cups sugar
3 cups unshelled peanuts

Shell peanuts, remove brown skin,
and roll fine. Put the sugar into a
frying pan and heat, stirring con-
stantly until melted to a syrup. Add
peanuts, mix thoroughly and turn at
once into an unbuttered shallow pan.
Mark in squares before it hardens.

PEANUT BRITTLE 2
1 Quart peanuts, shelled and chop-
ed

2 cupfuls granulated sugar

114 teaspoonfuls butter

Few grains soda Few grains salt
Butter a- small dripping pan,

sprinkle on the peanuts chopped

coarsely, caramelize the sugar, stir

in the butter, salt and soda and pour

over the peanuts heated. ;

FUDGE 1
1% Cups white sugar
1145 cups milk
114 cups brown sugar
Vanilla
Butter size of walnut or more if de-
sired
1% small cake unsweetened choco-
late
Boil until it forms a soft ball in
water and beat until it creams.

CHOCOLATE FUDGE 2.

2 cups sugar
2 squares (ounces) chocolate
1 tablespoonful butter
14 cupful milk
1% teaspoonful vanilla
Few grains salt
14 teaspoonful cream of tartar

Put all the ingredients, except the
vanilla, together in a saucepan and
stir until the sugar is dissolved.
Cook gently, stirring as little as pos-
sible, until the mixture forms a soft
ball when a little is tried in cold
water. Then cool till it is luke-
warm and beat until creamy. Pour
into a buttered pan and half cool.
Cut in squares as soon as firm.

CHRISTMAS JOYS
cupful figs
cupful English walnut meats
cupful stoned dates
cupful candied cherries
tablespoonful lemon juice
% cupful candied orange peel

Put the fruits and nuts through
the food chopper, add the lemon juice
and knead until thoroughly mixed.
Toss on a board well-dusted with
powdered sugar, roll out to 14 inch
thickness and cut into rounds with
a small cutter. When they have
stiffened, frost the tops with a plain
orange icing, and decorate with bits

of angelica and red cherries to simu-
late holly. 3
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DATE KISSES
Egg whites
cupful powdered sugar
cupful broken walnut meats
cupful chopped dates
Beat egg-whites stiff, add other
ingredients in the order given, drop
from a teaspoon into buttered pans,
and bake till delicately brown in a
slow oven. This makes two and a
half dozen kisses.

CHOCOLATE CREAMS

2 Cups granulated sugar

14 cup cold water
1/3 cup corn syrup

Dissolve sugar in water and add
corn syrup and boil till it forms a
soft ball when dropped in cold
wgter; pour this gradually on the
st.lfﬂy beaten white of one egg, add a
piece of butter size of a large walnut,
and flavoring and beat until set.
Drop by teaspoon on oiled paper and
then roll in hand, working in a little
Icing sugar, (nuts or dates may be

added) let dry and dip in sweet
chocolate.

AFTER-DINNER MINTS
2 cupfuls sugar
14 teaspoonful cream of tartar
5 tablespoonfuls boiling water
14, teaspoonful vinegar
3/, teaspoonful essence of pepper-
mint

Boil together the sugar, cream of
tartar, water and vinegar until
brittle when tried in cold water
Pour into a Dbuttered platter and,
as soon as the edges cool, fold
towards the center. When it can
be handled, pull like molasses
candy, stretching it into strips a
half-inch wide. Snip off half-inch
pieces with the scissors, mixing them
immediately with powdered sugar.
Let stand in a closely covered jar, or
box, until firm, about ten days.

(. )

SALTED ALMONDS

1 cup shelled almonds
2 teaspoon butter or olive oil
Salt

Blanch and dry the almonds; place
in a baking pan and put butter or oi]l
over them. Brown in a moderate
oven, stirring frequently. Drain on
unglazed paper and sprinkle with
salt.

MOLASSES TAFFY

1 cupful molasses
1 cupful sugar
1 teaspoonful vinegar
2 tablespoonfuls butter
Few grains soda
Any desired flavoring
Cocoanut or peanuts

Boil the molasses, sugar and vin-
egartogether until it “rattles against
the cup” when tried in cold water
Add the flavoring and soda anqd
pour into buttered pans to about
an eighth inch in thickness. The
bottom of the pans may be covy-
ered with shelled peanuts, or shreqd.
ded cocoanut, if desired. When
nearly cold mark into squares.

MAPLE POP-CORN

3 quarts popped corn
1 cupful maple syrup
14 cupful granulated sugar

Boil the syrup and sugar togethep
until it spins a long thread. Pour
onto the corn, stir well and cool.

BUTTER SCOTCH

114 pounds brown sugar

14, cup boiling water

1/, pound butter

Pour boiling water over butter

then add sugar. Stir until dissolveq
then boil without stirring until jt
hardens when dropped in cold watep
(about 20 minutes). Pour into but.
tered tins.
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GELATINE DESSERTS
and ICES.

DESSERTS

In adding fruits to a gelatine, they
should be stirred in after the gela-
tine begins to “set,” or to have the
consistency of an egg white. How-
ever, if the gelatine is to be moulded,
and it is desirable to have a par-
ticularly attractive result, a thin
layer of the gelatine mixture should
be poured. into the bottom of a
mould, and the mould should be set
in cracked ice. 'When this layer has
stiffened, a layer of fruit should be
set in place in an attractive design,
and a little more gélatine should be
poured over it. When this has be-
come slightly “set,” more fruit, nuts,
or whatever is to be used, may be
put in position. This process must
be continued until the mould is com-
plete. 4

A plain lemon or orange gelat}ne
offers a splendid medium for using
up odds and ends of fresh or cooked
fruit. To this may be added as fancy
and necessity of balancing the meal
may dictate, quartered dates, broken
nut meats, marshmallows, etc.

LEMON JELLY

2 Tablespoons granulated gelatine
14 cup cold water
214 cups boiling water

1 cup sugar :

14 cup lemon juice

Soak the gelatine five minutes in
cold water; dissolve in the bhoiling
water, strain and add to the sugar;
cook, and add the lemon juice. Turn
into moulds and chill. Serve with
custard or stewed or sliced and

" sweetened fruit.

ORANGE JELLY
Tablespoons granulated gelatine
15 cup cold water
115 cups orange juice
114 cups boiling water
1 cup granulated sugar
3 tablespoons lemon juice
Soak the gelatine five minutes in
cold water. Dissolve in the boiling
water, and add to the sugar, cool and
add the fruit juices; pour into mould
and let chill.

ORANGE AND DATE JELLY

Prepare the mixture for orange
jelly, add a little nut-meg and, when
beginning to congeal, stir in eight
stoned and quartered dates, and the
sections from two oranges.

QUICK MINT JELLY

2 Tablespoons granulated gelatine
214 cups boiling water
15 cup cold water 1
Y4 cup lemon juice

1 bunch fresh mint

Chop the mint and cook rapidly
for twenty minutes in the boiling
water. Add the sugar and the gela-
tine dissolved in the cold water; cool
and add the lemon juice. Strain and
color green, if desired, with vege-
table coloring. Let stand in indi-
vidual moulds until stiff. Serve with
lamb.

WHIPPED TAPIOCA CREAM

One small cup tapioca soaked over
night. Cook in double boiler with
one cup milk and two tablespoons
ugar. Let cool and stir occasionally
Whip 1% pint cream and stir into
tapioca. Flavor. 3

9
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OHARLOTTE RUSSE

2/3 Package gelatine

1 cup milk

2 tablespoons fine sugar
Flavoring

1 quart whipped cream

Soak gelatine in milk, set in hot
water, and stir till gelatine is dis-
solved. Add sugar to cream, then
flavoring, lastly gelatine. Mould.

ORANGE CHARLOTTE

1 Cup orange juice and pulp
2 tablespoons lemon juice
1 cup granulated sugar
Chopped nuts
14 box gelatine
Whites of 2 eggs, well beaten
1% gint cream, whipped

Dissolve the gelatine in a third-of
a cup of cold water for 15 minutes,
then add a third of a cup of boiling
water. Strain and add fruit juice.
Put into granite dish and allow to
sta_nd from 20 to 30 minutes, then
whip, beat in the whites of eggs and
then fold in the cream. Last of all,
add nuts. Line mould with pieces of
orange and when the charlotte is
ready to serve garnish with candied
cherries and whipped cream.

FRESH STRAWBERRY
BAVARIAN CREAM

2 Tablespoons granulated gelatine
14 cup water
14 cup sugar
1 pint heavy cream
14 box stemmed strawberries

Soak gelatine ten minutes in water
to cover; put sugar in saucepan with
the half-cupful of water, add berries,
and heat to boiling point but do not
mash ; turn in the gelatine and when
consistent like an egg-white add the
cream, whipped stiff, folding it in
carefully. Let stand to become cool
and stiff and serve with additional
strawberries, stewed.

MAPLE PUDDING

Yolks of 3 eggs (not beaten) 1 cup
maple syrup

Cook these together in double
boiler (with cold water to start),
whipping constantly and until water
comes to a boil. Dissolve 8 leaves
of gelatine in a little hot water ang
mix with egg mixture, beating until
quite cool. Add all this to one half
pint whipped cream, beating unti]
well mixed, and let stand in mould tq
set. Serve with cream.

JELLIED APPLES
11% Tablespoons granulated gelatine
14 cupful cold water
6 tart apples
2 cups sugar
Juice 1 orange
2 cups boiling water

Juice 1 lemon

Mix together,the sugar and boil-

ing water.
tered, put in a baking dish in the
oven, covering closely, and bake until
pink. Put the apples in a moulq,

Add the apples, quar-

add the gelatine to the apple juice,

cool it and add the fruit juices, color

pink, if desired, with vegetable colop-

ing, and set’ aside to become firm jp
a mould prepared as directed. Serve
with soft custard or whipped cream
flavored and sweetened.

JELLIED PRUNES

3 Cups cooked, stoned prunes angd
their juice

114 tablespoons granulated gelatine

14 cup cold water

2 tablespoons lemon juice

Sugar to taste

Bring the prunes to boiling point

and sweeten to taste. In the meayn.
time, soften the gelatine in the colq
water and 2dd it to the prune jujce
When cool, stir in the lemon jujce

and pour into a prepared moulq o

stiffen. Serve with top milk or light
cream.
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STRAWBERRY OR
RASPBERRY WHIP

114 Cups fresh raspberries
White of 1 egg beaten stiff

1 cup powdered sugar

Put all together and beat with
wire spoon 30 minutes. Pile lightly
on dish and surround with lady
fingers. Cool and serve with whip-
ped cream.

COFFEE DESSERT

114 Cups of coffee infusion
2/3 cups of sugar

14, teaspoon of salt

1 tablespoon of granulated gela-

tine

1/ cup of milk

3 eggs 3

14 teaspoon vanilla

Mix coffee infusion, milk, one half
of sugar and gelatine and heat in
double boiler. Add remaining sugar,
salt and yolks of eggs slightly beaten.
Cook until mixture thickens. Re-
move from range. Add whites of
eggs beaten until stiff. Add vanilla.
Mould, chill and serve with cream.

BANANA SPONGE

1 Tablespoon gelatine

14, cup cold water

1/3 cup boiling water
Whites of 2 eggs

15 cup sugar g

2 tablespoons lemon juice
2/3 cup banana pulp

Make a syrup by boiling water and
sugar five minutes. Soften gelatine
in cold water, dissolve in hot syrup
and add lemon juice, strain and set
aside in a cool place. Stir occasion-
ally. When partially set, add ban-
ana pulp and beat until foamy.
Then add whites of eggs beaten stiff,
and beat until mixture begins to
thicken. Pour into a moistened
mould. Serve with custard sauce.

ST. PATRICK’S PUDDING
2 Cupfuls rich pineapple syrup
1% cupful orange juice
V4, cupful lemon juice
2%, tablespoons gelatine soaked in
3 tablespoonfuls cold water
Few grains salt
Green vegetable coloring

Make a gelatine of the above in-
gredients,  coloring the mixture
green. Place a mould in a pan of ice
water and pour in the mixture 14-
inch deep. When firm, set a smaller
mould of the same design in place
and fill with ice water. Pour
gradually the remaining jelly mix-
ture between the moulds, until it
reaches within one inch of the top of
the smaller mould. When stiff re-
move the mould and fill the space
with a cream made of the following
ingredients mixed in the order given :
1 Cupful cream, whipped stiff
1 cupful pineapple diced
14 cupful macaroons, diced
8 marshmallows, quartered
3 tablespoonfuls powdered sugar
% tablespoonful lemon juice
2 tablespoonfuls apricot juice

Pour in the remaining gelatine
mixtuye to fill the mould, let set; un-
mould, and serve with a garnish of
whipped cream and shamrock leaves
cut from angelica or citron.

RICE CREAM MOULD
15 Cup rice
1 quart milk
15 teaspoon salt
1 cup sugar
1 tablespoon gelatine
1 cup cream, whipped

Put rice, salt and milk in double
boiler and cook until tender; add
sugar and when dissolved in cold

water, the gelatine, then the cream.

Mould and serve with fruit.
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SPANISH CREAM 1

Package of gelatine

cups milk

teaspoon vanilla

tablespoons sugar

eggs
Put the gelatine in one cupful milk
to soak. Put the other cupful of milk
on the stove, and when hot stir in
the sugar, the soaked gelatine and
the beaten yolks of eggs. As soon
as it becomes thick take off stove
and cool in a pan of water, then stir
in the whites of the eggs beaten to a
stiff froth and a teaspoon of vanilla.
Put into a mould and let stand
in the ice box for a couple of hours
or until needed.

SPANISH CREAM 2
114 Tablespoonfuls granulated gela-
tine

3 cupfuls milk

3 eggs

14 cupful sugar

Few grains salt

1 teaspoonful vanilla

Soak the gelatine in the milk, then
scald it; add the sugar, and beat the
egg yolks slightly. Pour on this the
milk mixture, return to the double
boiler and cook like a custard, until
slightly thickened. Remove from the
heat, add the salt and flavoring and
pour onto the egg whites, beaten
until stiff. Then pour into indi-
vidual moulds prepared as for gela-
tine. If to be moulded in a large
receptacle, increase the amount of
gelatine to 13/ tablespoonfuls.

CHOCOLATE DESSERT (Hot)
2 Squares of chocolate
Butter size of an egg
1 tablespoon Purity Flour
4 tablespoons milk
2 tablespoons white sugar
3 eggs :
1 teaspoon vanilla

Ya
9

b

(R

Melt chocolate and butter over
water, stir in flour gradually, add
milk and sugar, stir over fire and
cook until mixture leaves sides of
saucepan. Beat well, cooling slight-
ly. Add egg yolks one at a time,
beating in well, vanilla, stiffly beaten
whites. Pour into buttered tin.
Steam over water half an hour,
Turn out and serve hot with choco-
late sauce.

SNOW PUDDING

2 Tablespoons granulated gelatine
14 cup lemon juice

1/ cupful orange juice (optional)
114 cupfuls boiling water

3/, cup sugar

2 egg whites

Soak the gelatine in cold water to
cover for five minutes. Add to the
boiling water, stir over hot water till
dissolved, if necessary, and add the
sugar; then cool, turn in the fruit
juices, and let “set” until of the
consistency of an egg white. Beat
the egg whites dry, add to the gela-
tine mixture and whip till white and
frothy. Pour into a mold prepared
as directed and let stiffen ; serve with
a soft custard, made with the egg
yolks.

FRENCH CHOCOLATE CREAM

1 Pint heavy cream

2 ounces bitter chocolate

114 teaspoons butter

1/ teaspoon vanilla

14 cup water

1 cup of powdered sugar

114, tablespoons gelatine

Combine chocolate, water and but-

ter and melt over hot water. Adq
gelatine softened in water and stir
in powdered sugar. Cool, stirring
occasionally so that it will not set
and fold slowly into the stiffiy
beaten cream. Pour into a mould
wet with water and chill.
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MACAROON CREAM

1 Tablespoon granulated gelatine
Y4, cup cold water

2 cups scalded milk
Yolks of 3 eggs
1/3 cup sugar

14 teaspoon salt
2/3 cup of pounded macaroons
1 teaspoon vanilla
Whites of three eggs
Soak gelatine in cold water. Make

custard of milk, yolks of eggs, sugar:

and salt. Add gelatine and strain
into pan set in cold water. _Add
macaroons and flavoring, stirring

until it begins to thicken; then add
whites of eggs beaten stiff. Mould,
chill and serve garnished with maca-
roons.

COFFEE SPONGE CREAM

114 Cupfuls cold coffee

3/, cupful milk
114, tablespoonfuls granulated gela-

tine

2 eggs
2/3 cupful sugar

V4, teaspoonful salt

1/, teaspoonful vanilla

Add the gelatine, one-half the
sugar and the milk to the coffee.

Heat in a double boiler, then beat to- -

gether the remaining sugar ax{d jche
egg yolks ; combine and cook, stirring
constantly till it coats the spoon.
Beat the egg whites stiff, af}d the
vanilla and salt and pour in the
custard mixture, beating all the
time. Turn into a mould, oiled as
directed, and chill._ Serve with
sliced bananas, or whipped cream.

VELVET CREAM

2 Tablespoons strawberry jelly
2 tablespoons currant jelly

34 of glass of cream

2 tablespoons pulverized sugar
Whites of 2 eggs beaten stiff

Fill a glass half full of whipped
cream, then add a couple of table-
spoons of mixture beaten stiff.
Serve in separate glasses.

FREEZING CREAMS

Fill the freezer can only three-
fourths full, as the ice increases in
bulk during the freezing, and, if the
can is crowded, the dessert will be
coarse grained. Then set the can in
place, adjust the dasher and handle,
and pack in layers with ice and salt,
to the top, if the freezer is to be
filled; just cover the mixture line,
if a smaller amount is being pre-
pared. Then set the freezer in a
dish pan on a table or stool, so that
it will be of convenient height, and
turn the crank, slowly at first, then
more rapidly, when the ice is frozen
to a mush. If cream is to be frozen
frequently, a stationary box of cor-
rect height with screw eyes should be
arranged. The freezer should have
two links attached, so that it will
not be necessary to hold it during
the freezing process. The water
should never be drawn off, unless it
is liable to overflow into the can,
for it is extremely cold and is the
vehicle which freezes the cream. It
should freeze in fifteen to twenty
minutes, if a modern freezer is used.
When the cream is done, draw off the
water, remove and scrape the dasher,
cork ithe top of the can, and re-pack 5
then cover with sacking or old carpet
to retain the cold air, and let stand
to become smooth or “ripen.”

ORANGE ICE

Two cups sugar (moistened with
water), boil to a syrup. To hot
syrup, add juice of 3 lemons and
juice of 2 oranges. When cool, add
2 cups cold water. Strain into
freezer and freeze. Let stand two
hours after freezing.
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VANILLA ICE CREAM 1

1 Pint milk

114 cups sugar

2 tablespoonfuls Purity Flour

1 teaspoon vanilla

1 egg

Salt

1 quart cream

Put milk and sugar in double

boiler, mix egg, flour and salt well,
add hot milk gradually. Cook for 10
minutes in double boiler. 'When cool
add cream and vanilla. Freeze 3
parts ice 1 part salt. This will serve
12 people generously.

VANILLA ICE CREAM 2
1 Quart thin cream
84 cup sugar
2 teaspoons vanilla
Mix ingredients and freeze.

ORANGE ICE

2 Cupfuls sugar

4 cupfuls water

3 tablespoonfuls lemon juice
214 cupfuls orange juice
Grated rind of 1 orange

Boil the sugar and water together

for five minutes. Cool, add the fruit
juices and orange rind and let stand
an hour. Strain, then freeze in three
parts ice to one part salt.

STRAWBERRY ICE CREAM

1 Quart milk

2 tablespoonfuls Purity Flour

2 eggs

1 cupful heavy cream
214 cupfuls sugar

teaspoonful salt
114 to 2 boxes of strawberries
Scald the milk. Mix the flour in a

little cold milk and add to the hot
milk. Cook for ten minutes, then
add the eggs and one-half the sugar
beaten together, cook four minutes.
Add the salt and cool. In the mean-
time, hull and mash the berries and

mix them with the remaining sugar.
When the custard is cool, add the
cream and berries, and freeze in
three parts ice to one part salt.

OATMEAL ICE CREAM

1 Cup Purity rolled oats
1 pint milk
14 cup sugar
1 pint thin cream
1 teaspoon vanilla

Soak the rolled oats in the milk 1
hour; strain. Cook in a double boiler
45 minutes, stirring frequently,
When cool add cream and flavoring;
freeze.

CURRANT ICE

1 Quart red currants
2 cupfuls sugar ;
2 cupfuls hot water

Stem and wash the fruit, then
mash, add the water and boil gently
till soft. Strain, add the sugar and
stir over heat till melted; then cool
and freeze in three parts ice to one
part salt. Serve garnished with the
whole berries strewn over each sery-
ing.

GINGER SHERBET

4 Cupfuls water
1 cupful sugar

. Y4 cupful lemon juice

34 cupful chopped preserved ginger
15 cupful orange juice

Add the water and sugar to the
ginger; boil ten minutes; cool, add
the fruit juices, strain and freeze in
three parts ice to one part salt. Thig
quantity will serve twelve persons.

LEMON SHERBET

1 Quart water
114 cups sugar

3/, cup lemon juice

1 egg white

Make a syrup of the boiling watep
and sugar, add lemon juice; cog]
strain and freeze. When half frozep
add the white beaten stiff.
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GINGER-ALE SHERBET

1 Quart ginger ale
Juice of one lemon
Juice of 1 orange _
14, 1b. preserved cherries
1 teaspoonful chopped mint

Put the ginger ale, fruit juice, and
sugar into a freezing pot ax}d half
freeze them. Then add the mint and
cherries; freeze again for a few
minutes and serve in sherbet glasses.

STRAWBERRY FRAPPE

Mix one quart (2 boxes) of berries
and cover with two cups of granu-
lated sugar dissolved in one pint of
cold water. Stir the unbeaten whites
of five eggs. Add the sweetened an_d
mashed berries, and more sugar, if
not sweet enough. Turn into a
freezer and grind until the dasher
will not turn.

NESSELRODE PUDDING

1 Cup sugar
1 cup boiling water
Yolks 3 eggs

1 cup cream

1 teaspoon vanilla

2 tablespoons lemon juice

1 cup chestnuts

1 cup shelled aln}onds

1/ 1b. candied fruit

1 cup pineapple (canned or fresh)
Make syrup by boiling sugar and

water 5 minutes; add gradually to

yolks of eggs slightly beaten; cook

over hot water as a soft cust:'ird.

Cool, add cream and flavoring.

Blanch almonds, and put nuts and

fruit together through the. meat

chopper; add to first mixture.

Freeze, pack and let stand 2 to 3

hours before serving.

COLD FRUIT PUDDING ALSO
USED FOR SALAD

1 pint of ginger ale, 2 level table-
spoons granulated gelatine dissolved
in 2 tablespoons of cold water and
then dissolved in 1/3 cup of boiling
water, juice of 1 lemon, 15 cup sugar.
Cut in small pieces 1% pound of
white grapes seeded and skinned,
maraschino cherries, pineapple, 1
orange, 1 grapefruit, 1 tablespoon
preserved ginger and a pinch of salt.
Turn into a mould and serve cold.

COFFEE PARFAIT

4 Yolks of eggs

15 pint black coffee
14 1b. fruit sugar
Vanilla

1% pint whipped cream

Put the yolks and sugar into a
beating bowl with the coffee, which
must be clear and good. Whisk over
a saucepan of hot water until the
mixture thickens; then remove it
from the fire and continue to beat
until cold and light. Mix the cream,
keeping back any liquid which has
run from it. Turn into a freezing
pot and leave packed in ice and salt
for 2 or 3 hours. Serve in glass cups
or goblets.

-PARADISE CREAM

% pint cream, 2 teaspoons gelatine
dissolved in 1% cup cold water, 14
cup sugar, 4 good tablespoons cold
boiled rice, 1% 1b. dates chopped fine,
%4, cup walnuts broken up rather fine.

METHOD—Whip cream and add
sugar with fruit, gelatine and nuts,
flavor with vanilla and turn into
mould. Serve with boiled custard.
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EGGS

SOFT BOILED EGGS

Choose the freshest eggs possible.
A fresh egg should feel heavy, and
when held to a bright light should
show no dark specks. Soft-boiled
eggs should have the white part set
and creamy, but not hard. There
are several methods of boiling eggs.

1. Slip the eggs gently, one by
one, and with a spoon, into a sauce-
pan with enough boiling water to
cover them. If only half the egg is
emmersed in the water, it will not
cook equally. Keep the water slowly
boiling all the time, and allow three
minutes for an egg with a creamy
white, or half to one minute more if
to be set pretty firm. This depends
upon individual taste.

2. Place the eggs in boiling water
as above. Put the lid on the pan,
and when the water reboils, place
the pan by the side of the fire where
the water will cease to boil, but at
the same time keep its heat. Stand
for ten minutes, and then lift out
the eggs. The white will be found to
have set without being tough, and
the yolk will be creamy.

3. Place the eggs in cold water
over the fire, and remove them as
soon as the water boils.

Nores.—Soft-boiled eggs can be
re-heated by standing them from
three or four minutes in hot (not
boiling) water, as when once cooked
and lifted from the fire no amount
of subsequent re-cooking will harden
them. If an egg is cracked, rub it
over with a cut lemon the moment
before it is put in the water, or cover
the crack with a piece of gummed
paper. The paper will come off, but
not before the white of egg is suffi-

ciently coagulated to prevent its
escaping into the water.

HARD BOILED EGGS

Put the required number of eggs
into a sauce-pan of boiling water,
lowering them in carefully with a
spoon to avoid breaking the shells.
Allow the water to come to the boil
again, and then boil the eggs exactly
ten minutes. Then lift them out and
plunge them at once into plenty of
cold water, so that they may shell
more easily. To shell them, tap the
egg all round with the back of a
knife, and the shell can easily be re-
moved without damaging the white.

Nores.—Eggs for hard boiling
should not be put on in cold water,
because the yolk would be inclined
to fall to one side, which would spoil
the appearance of the egg for many
purposes. Do not roll the egg on the
table to break the shell, as this is
apt to loosen the yolk from the
white, and do not overcook the eggs
or the yolk will have a circle of green
around it, which will give it the ap-
pearance of being old.

FRENCH OMELET
6 Iggs
6 tablespoons milk
3/, teaspoon salt
15 teaspoon pepper
3 tablespoons butter

Beat egg slightly, enough to blendq
the yolks and whites, add milk ang
seasonings; put butter in hot omelet
‘pan, when melted turn in the mix-
ture. As it cooks draw the edges to-
ward the centre, until the whole is of
a creamy consistency; place on hot-
ter part of range that it may brown
quickly underneath, fold and turn
on hot platter. Garnish.
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FRIED EGGS

Each egg must be cooked separ-
ately. Take a small, deep frying pan
and put into it a good table-spoon-
ful of butter, lard, or salad oil. When
quite hot, break an egg into a tea-
cup and slip it into the hot fat. Tilt
the pan slightly so that the fat sur-
rounds the egg, and with a spoon fold
the white over the yolk. About two
minutes will be sufficient to cook it.
‘When ready, lift out carefully, allow-
ing the fat to drain from it, and
place it on a hot dish. Proceed with
more eggs in the same way until a
sufficient number is cooked, adding
more fat to the pan as required.

EGG CROQUETTES

“2 Hard boiled eggs
1 or 2 tablespoonfuls white sauce
1 teaspoonful chopped parsley
A squeeze of lemon juice
Salt—Pepper
Some scraps of pastry

Chop the eggs, and add to them
enough white, or other suitable
sauce, to bind them together. Sea-
son with pepper, salt, parsley, and a
squeeze of lemon juice. A few chop-
ped mushrooms may be added if
available, or a little grated cheese.
Use this mixture for making the
croquettes.

SCRAMBLED RICE AND BACON

3 Cupfuls cooked rice

12 slices bacon

3 eggs beaten

Salt and pepper . ;
Fry or bake the bacon till crisp;

pour off half the fat and put the

bacon aside in a warm place. Mix

together the eggs and rice, and add

salt and pepper as needed. Pour

into the hot bacon-fat left in the

frying-pan, and scramble. Heap in a

mound on a hot platter, and sur-

round with the bacon.

SCRAMBLED OR BUTTERED
EGGS
4 Eggs
4 tablespoonfuls milk or stock
1 oz butter
Seasoning
2 slices hot buttered toast
croutons of fried bread

Although this is a simple dish it
required much care—as much care
as an omelet. The aim must be to
produce a soft creamy mixture nicely
seasoned, and not a tough leathery
mass served on spongy toast, as so
often appears on our tables. First
prepare the toast, cut it into neat
fingers, put butter in an enamelled
or earthenware saucepan, add the
eggs slightly beaten, and the milk or
stotk. Season carefully with pep-
per, salt, and a pinch of nutmeg.
Now stir the contents of the sauce-
pan very steadily over a moderate
fire until the eggs begin to set, and
the mixture is of a nice creamy con-
sistency. An extra piece of butter
stirred in at this stage will be found
an improvement. When ready, re-
move the pan from the fire at once
and pour the mixture neatly over
the prepared toast. Garnish with
sprigs of parsley, and send to table
at once. Buttered eggs must on no
account be allowed to stand. If pre-
ferred they may be dished on a hot
wish without the toast, and garn-
ished with croutons of fried bread.

Nore—Cream or a thin white
sauce may be used in place of the
milk or stock.

or

INDIVIDUAL BAKED EGGS

Butter ramekins, sprinkle bottom
with dried bread crumbs, and break
one egg into each dish, being careful
not to break the yolk. Sprinkle top
with salt and crumbs. Bake in hot
oven until white of egg is set.
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SARDINE EGGS

4 Hard-boiled eggs
2 oz butter
2 or 3 drops vinegar
Cayenne pepper
1 dessertspoonful sardine paste
Small biscuits

Cut the eggs in halves across, re-
move the yolks, and cut a small piece
off the white so that the pieces stand
like little cups. Put the yolks into
a mortar or strong basin with the
butter, sardine paste, and seasoning,
pound well, and then rub through a
sieve. Spread the biscuits with some
of the mixture, and fill up the egg-
cups with the remainder, piling it
high in the centre. Serve very cold,
and garnish with cress or other small
salad. Tinned sardines with the
bone and skin removed may be used
instead of the sardine paste.

_ Nores.—This dish will look better
if the mixture is put into a forcing
bag and forced into the eggs, a little
being used to garnish round the sides
of the biscuits. There are many
varieties of this dish, as any savoury
paste may be used instead of sardine
flavoring. The decoration may also
be varied—small pieces of pickle,
ham, beetroot, or truffle cut in fancy
shapes will help to give a little
colour, while chopped aspic or a
little fresh green salad instead of the
little biscuits may serve as a bed
upon which to dish the eggs.

BACON AND EGGS, NEW STYLE

8 Slices bacon, diced
6 small slices dry bread, diced
4 eggs
14 cupful milk
15 teaspoonful pepper
A little salt
Fry the bacon until brown; add
the bread and toss with the bacon

and fat until well seasoned and

slightly browned, then add the eggs
beaten with the seasoning and milk,
and scramble as usual. This is a
very good way to use up dry bread.

FOAMY OMELET

4 KEggs
14 teaspoon salt
Cayenne or pepper
4 tablespoons milk
2 teaspoons butter

Beat the yolks of the eggs until
light and creamy, add the seasoning
and milk; beat the whites until stiff,

but not dry. Heat an omelet pan,.

put in butter and turn so as to but-
ter sides and bottom. Cut and fold
whites into yolks when pan is very
hot, turn in the omelet, spread even-
ly, then reduce heat. When the
omelet is set put it into a hot oven
for a few minutes to dry slightly on
top, fold, garnish with parsley and
serve immediately.

SPINACH OMELET

1 Cupful cooked spinach
114 tablespoonfuls Purity Flour

2 tablespoonfuls butter

4 eggs

14 cupful cream

1 teaspoonful salt
Few grains pepper

METHOD.—Chop spinach fine,
and make a sauce of the butter, flour,
cream, pepper, and half the salt,
allowing it to boil thoroughly. Com-
bine this with the spinach, separate
the egg-yolks from the whites, beat
the yolks till lemon-colored, adding
the rest of the salt and a little pep-
per. Beat the whites till stiff anqd
dry and cut and fold them into the
first mixture. Pour the egg-mixture
into a hot, well-buttered omelet-pan,
put the spinach over the top, and
cook very gently for about twelve
minutes till the egg is set and the
omelet brown. Fold as usual.
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POTATO AND EGG PIE

4 Hard boiled eggs
14 1b. cooked potato
1 oz. butter
2 or 3 tablespoonfuls milk
1 dessertspoon chopped parsley
Salt. Pepper
1 teacupful white sauce

Sift the potatoes and heat them in
a saucepan with the butter, parsley
and a little milk. ~Season to taste,
and mix until perfectly smooth and
light. Cut the hard-boiled eggs in
slices, and have ready one teacupful
of good white sauce. Grease a pie
dish and put into it a layer of the
prepared potato. Next put in the
eggs and pour the sauce over. Allow
this to stand a short time, and then
put the remainder of the potato on
the top. Smooth over and mark
neatly with the point of a knife.
Brush over with a little egg or m111§,
and bake in a moderate oven until
nicely browned.

Nore.—A little grated cheese may
be mixed with the potato if liked.

OONCORDIA EGGS

Eggs :
cupfuls cold cooked hominy
cupful grated cheese
2 tablespoonfuls butter
Salt and pepper _

Butter a shallow baking-dish and
fill with the hominy, which should
not be too stiff; with the bottom of
a cup make as many depressions in
the hominy as there are eggs to be
used. Sprinkle over half the cheese
and set in a hot oven till it is is
melted and beginning to brown. Re-
‘move from oven and drop an egg in
each depression. Dot over the but-
ter, sprinkle on the rest of the cheese,
and dredge lightly with a little salt
and pepper. Place in oven again till
eggs are set, about ten minutes.

EETC

SHIRRED EGGS IN GIBLET
SAUCE

3 Cupfuls boiling water
3 sets chicken giblets
15 teaspoonful grated onion
1% teaspoonful salt
Dash pepper
2 tablespoonfuls butter

1 tablespoon Purity Flour
14 teaspoonful kitchen boquet
15 teaspoonful Worcestershire sauce
2 tablespoonfuls minced parsley
6 eggs

Clean giblets thoroughly and dis-
card any green portions adhering
to the liver. Fry until brown in the
butter, add onion, salt, and pepper,
and three cupfuls of boiling water
and cook slowly for an hour and a
half, until giblets are tender. There
should then be two cupfuls of broth.
Chop giblets fine, mix flour with a
little cold water, and thicken broth .
add giblets and the rest of the
seasonings and dispose in six rame-
kins or shirred-egg dishes; Slip an
egg, carefully broken, into each, dust
with salt, pepper, and minced
parsley, place a bit of butter on
each, and bake in a moderate oven
until the eggs are set.

EGGS WITH SPAGHETTI

14 1b. spaghetti
1 oz. butter
A pinch of nutmeg
Seasoning
3 hard-boiled eggs
2 or 3 tablespoonfuls grated cheese
14 pint white sauce

Cook the spaghetti in boiling
water until tender, drain it well, and
toss it in the butter. Season with
pepper, salt, and a pinch of nutmeg.
Cut the hard-boiled egg in slices, and
prepare a 14 pint of good white
sauce. Then grease a fireproof dish,
and arrange the spaghetti and eggs
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in it in layers. Sprinkle over half
the grated cheese, pour the sauce on
the top, and then the remainder of
the cheese. Lay on a few small
piecés of butter, and brown in a
quick oven.

DANDY STUFFED EGGS
14 Dozen hard-cooked eggs
pound dandelion greens
small onion
slice salt pork or bacon
teaspoonful salt
tablespoonfuls vinegar
Cut the eggs in halves and remove
the yolks. Cook the greens until
tended and divide in two portions.
To one portion, chopped, add the salt
poyk fried crisp and chopped, the
onion minced and cooked in the salt
pork drippings, the salt, the vinegar,
and thg egg-yolks mashed. Pile the
egg-whites with the mixture. Place
in the oven to reheat, and serve on
a bed of greens, using for this pur-
pose the other portion of cooked

L =

Spinach,
beet greens, or chard may be used in
place of the dandelion.

greens seasoned to taste.

FRICASSEE OF EGGS

4 Hard boiled eggs
14 pint white sauce
1 teaspoonful chopped parsley
Rolls of bacon
Croutons of fried bread
Remove the shells from the hard-
boiled eggs and cut them in slices,
not too thin. Prepare 14 pint of
good white sauce, put the eggs into
it, and let them heat through. Sea-
son to taste, and then dish neatly.
Sprinkle the chopped parsley over,
and garnish with small rolls of
bacon and croutons of fried bread.
Nores.—The bacon may be omit-
ted. Other sauces may be used in
place of the white sauce. Eggs are
very good fricasseed in brown sauce
with the addition of a few chopped
mushrooms, or in tomato sauce with
a border of potatoes round them.

X K K

FISH

A fish is fresh when the gills are
red, eyes bright and not far sunken,
scales stiff and shining and flesh
firm. Fish is an important part of
our food supply. It is not so nourish-
ing as meat, but if properly cooked it
is more easily digested. Fish is
usually served for variety and makes
a nice change from meats, and has
the advantage of taking less time to
cook. There are so many varieties of
fish and so many nice ways of pre-
paring it that we should have no
trouble in making an attractive dish.
Fish should be well seasoned and

attractively garnished. The favorite
garnishings are lemon, cut in varioug
shapes, and parsley, watercress or
lettuce.

Preparation.—To scale a fish
scrape the scales off in a pan of cold’
water, using a dull knife. Begin at
the tail and work up to the head.
Split the fish down the stomach, re.
move entrails, scrape and wash with
salt and water, and wipe dry. To
bone a fish, remove head and run g
sharp, pointed knife up the back
under the flesh, from tail along the
backbone to head; turn and remove
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flesh from other side, press the meat
away and work the flesh away from
the bones with fingers.

Boiled Fish.—Clean fish, wipe
carefully and rub with salt. Let lie
in salt for a few hours. Wrap in a
piece of cheesecloth to hold the fish
together and to prevent the scum
from adhering to the fish. Place it in
a kettle half filled with boiling water.
Cook slowly, allowing 15 or 20 min-
utes to the pound. A long fish kettle
with a rack is useful. A wire basket
in a kettle may be substituted, the
fish coiled about in the basket.

The water in which the fish is
cooked should have salt and vinegar
or lemon juice added—2 teaspoons
salt and 1 of vinegar to a quart of
water. The salt gives flavor, the
vinegar or lemon juice keeps the flesh
white. For a 4-pound fish, let it sim-
mer 40 minutes. For a small fresh-
water fish, use cold water. As soon
as they boil they are done. Take
from the water and remove cheese-
cloth. Place on platter, garnish with
parsley and slices of lemon. May
alsouse mashed potatoes put through
pastry tube, or potato croquettes.

Baked Fish.—A fish weighing 4 to
6 pounds is a good size to bake.
Clean as above, make a dressing of
bread crumbs, butter, salt, pepper,
parsley and onion, and some salt
pork chopped fine. Mix these with 1
egg, fill the body and sew it up. Lay
in dripping-pan with a pint of water.
Bake 114 hours. Thicken gravy and
pour over it. Garnish and serve.

" FILLET OF HADDOCK OR COD

Dress and clean the fish, remove
the skin and backbone, cut flesh in
square pieces, season with salt and
pepper and roll in fine white corn-
meal or Purity Flour. Try out
several slices of salt pork, lay

the fish in the hot fat, cook brown on
each side, drain on soft paper and
serve hot. Serve with butter and
garnish with slices of lemon. Any
fish having firm white flesh can be
prepared in this manner.

FINNAN HADDIE

Take a haddock, put in a baking
pan with the skin down, and pour
in enough warm water just to cover
the skin and not the rest of the fish.
Let the fish remain in the oven 15
minutes. By this time the skin
should be loosened: Take the fish
out of the oven, pull off the skin and
pour the water out of the bak-
ing dish. Lay the fish back in
the pan with milk enough to cover it,
and strew bits of butter over it. Bake
for 10 or 15 minutes. The milk may
then be thickened and served with
the fish. If sweet cream is used
instead of using butter, take a cup
of cream, and before serving thicken
with a little Purity Flour. Pour
over the fish when it is cooked.

BROOK TROUT
Wash clean and wipe dry. Dip in
egg and then in cracker crumbs and
season well. Fry brown in hot fat.

BROILED HALIBUT

Wipe with cloth wrung out in cold
water, season the slices with salt and
pepper. Roll in Purity Flour or
cornmeal and broil for 25 minutes,
Serve with maitre d’hotel butter,

BAKED HALIBUT

Cut fish in steaks. Skin and bone.
Roll both sides well in dried bread
crumbs mixed with salt and pepper.
Put lightly in one layer in well
greased pie dish. Dot with dripping
and bake 45 minutes.

Salmon or cod fish may be used in
the same way.
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CODFISH BALLS
1 Cup cooked codfish

Fat ‘
1 cup mashed potatoes
1. cup cracker crumbs
Purity Flour
Fried potatoes
Parsley

Mash the codfish very smooth, add
potatoes and egg well beaten, mix
thoroughly, form into small balls,
roll in flour, then in egg, then in
cracker crumbs, and fry in deep fat.
Drain, pile on platter in a nice
pyramid. Garnish with fried pota-
toes and parsley. This may be made
into cakes about 34 inch thick and
fried until brown in frying-pan.

CREAMED CODFISH

Heat 1% cups milk in a double
boiler, add 11% cups salt codfish
(which has previously been picked
into small pieces and soaked over-
night in cold water), cook 10
minutes, mix 1 tablespoon butter, 1
tablespoon Purity Flour to a smooth
paste, then stir into the milk. ‘When
smooth and cream-like, take from the
fire and serve.

SALMON MOULD (CANNED OR
FRESH SALMON)

1 Pint salmon, minced

14 cup milk
2" tablespoons vinegar or lemon
juice

1 tablespoon parsley, minced
1 teaspoon salt
Small piece of butter
1 cup bread crumbs
2 eggs
14 teaspoon mustard

Mix all together and steam 45
minutes in large mould, or 20 min-
utes in small moulds. Serve with
tomato sauce or salad.

SALMON MOULD, NO. 2

Take 1 pint of salmon, pour off
the oil, remove all bones and stir the
fish until smooth; add 2 tablespoons
melted butter, 146 cup fine breaqd
crumbs, 2 well-beaten eggs, pepper
and salt. Put in a covered dish (well
buttered), steam one hour. Turn out
on a platter and pour over it g
gauce made as follows: 1 cup milk
3 tablespoons Purity Flour, wet Witl;
a little milk, add the oil from the °
galmon and 1 egg, well beaten. Boi}l
slowly until it thickens. Salmen
mould may be served cold, but jg
much nicer hot with the sauce.

FRIED SMELTS

Clean smelts, removing entraiis
and gills, leaving heads and tails §n
Wash, wipe dry, sprinkle with Salt:,
and pepper, dip in Purity Flour, egg
and crumbs, and fry 3 or 4 minuteg
in deep fat. Arrange on a hot plat-
ter and garnish with parsley anjq .
lemon. Smelts may be baked in the
oven or pan broiled.

BOILED SALT MACKEREL

Let the mackerel stand over-nigig
in an earthen dish in cold water, skiy
side up. In the morning drain amq
put in pan with cold water enough tp
cover. Let simmer (not boil) aboyt
20 minutes. Serve on a hot plattep.
with butter and rich white sauce
poured over it. ‘ : 4

OCREAMED FISH

Pick cold cooked fish to pieces ang
remove all the bones. Make a cregm
sauce of 2 tablespoons each of buttep
and Purity Flour, 2 cups milk a
dash of cayenne, and 1% teaspoo
salt. Butter pudding dish, put in.
layer of fish, layer of sajice, and ¢q s
tinue until dish is full. Spread bur;;
tered crumbs on top and bake 26
minutes in hot oven.
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BAKED SALMON

4 Pounds fish 2 tablespoonfuls grated onion
1 tablespoonful salt 14 teaspoonful pepper
1 pint bread crumbs Yo teaspoonful salt
4 tablespoonfuls melted butter 1 cup raw oysters
1 lemon Slices of fat pork
1 tablespoonful minced parsley

Have a four-pound fish, wash it thoroughly, and sprinkle with one table-
spoonful of salt. Put in the ice box and leave it there two hours. Make
a stuffing of one cup of erumbs, the parsley, grated onions, melted butter,
lemon juice, grated rind of lemon, salt, pepper and raw oysters chopped.
Fill the body of the fish with this stuffing, sew up the opening and skewer

into any desired shape. Place on a baking sheet, cover with slices of fat
pork and bake in a hot oven.

L 4

DRESSING

1. Egg : 1 tablespoon lemon juice
15 teaspoon salt 1 cup salad oil
% teaspoon dry mustard (small)

Have mixing bowl and oil very cold. Beat egg, mustard and salt with
dover beater till frgthy. Add few drops of lemon jilice and a few drops of
“ 0il alternately beating continuously until it becomes thick and smooth. Add

a dash of celery salt and paprika to taste. A few capers may be added if
desired. : :
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SALMON CROQUETTER

One can salmon, 1 cup rolled
crackers; make a sauce of the juice
of the salmon, 14 cup milk, salt, pep-
per, 1 heaping tablespoon Purity
Flour, mix with salmon and erackers.
Shape into balls or rolls (if needed,
more crackers may be used), dip in
beaten eggs, then roll in cracker
crumbs and fry in hot lard.

SHELLFISH

Oysters are in season from Septem-
ber to May. Oysters are very easily
digested, especially if eaten raw. To
clean oysters, strain them from the
liquor, reserving the liquor. Pick
over the oysters carefully for bits of
broken shell and wash in a little cold
water. Be careful not to cook
oysters too much or they will become
tough. Simmer until the edges begin
to curl, no longer.

BROILED OYSTERS

Take the largest oysters, clean,
scald, drain, dry on a towel and d_ip
one by one into softened butter till
well coated, and then in seasoned
Purity Flour. Lay them on a but-
tered broiler. Cook over clear coals
until a light brown. Serve on slices
of buttered thin toast. If done by a
gas stove, lay the toast under the
broiler to catch the drip. Fine
cracker crumbs may be used instead
of flour. Oysters that have been
breaded for frying are good broiled.

OYSTERS ON HALF SHELL

Keep on ice until serving time.
Have small soup plates half full of
fine ice, and lay the oysters in the
deep half of the shell on the plates
as fast as opened. Salt, pepper and
a cut lemon should be served at the
side; a true oyster lover will use no
other sauce. Small oysters are pre-
ferred; 4 to 6 are enough for each
plate.

L2

79

BOILED COD WITH OYSTERS

Dress and clean fish as directed,
place in boiling water slightly salted,
add a few cloves and peppers, a bit
of lemon peel. Cook slowly, allowing
15 minutes to the pound. When
done, arrange neatly on folded nap-
kin, garnish with parsley and serve
with oyster sauce made as follows:
1 Pint oysters
1% cup milk
2 tablespoons butter
2 tablespoons Purity Flour
14 teaspoon salt
Few grains cayenne pepper
Few grains mace

Drain the liquor from the oysters
into a bowl. Wash and pick over
the oysters, then cook in the liquor
until the edges begin to curl. Re-
move the oysters. Melt the butter,
add Purity Flour and seasonings,
cook together, then add slowly 1 cup
of the oyster liquor and milk. Cook
together, add the oysters and serve
in a sauce-boat.

PIGS IN BLANKETS

Season large oysters with salt and
pepper. Cut some fat bacon in thin
slices. Wrap an oyster in each slice,
fasten with small wooden skewer.
Heat a frying-pan very hot, put in
the oysters. Cook just long enough
to crisp the bacon on all sides—say
about 2 minutes—place on a small
piece of toast. Remove the skewers.
Serve hot, garnish with parsley.

OYSTER STEW

Pick over the oysters, strain the
oyster liquor, put 2 quarts oysters in
a saucepan with the oyster liquor.
Shake them over the fire, and when
they begin to curl and get plump,
skim them out, add a pint of cream
or rich milk to the liquor, add
seasoning and butter, then oysters,
and serve.
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FILLING FOR OYSTER PATTIES

Allow 2 to 3 oysters for each per-
son. Scald in their own liquor until
rufflesl. Drain off the liquid through
a sieve. Cut oysters in 2 or 3 pieces
and take out the hard part of the
oysters. Cook 2 tablespoons Purity
Flour and 2 of butter to a paste, then
add 14 pint of the oyster liquor and
14, pint cream, then the oysters, and
let come just to the boil. Take off
the stove and add the yolks of 2
eggs; pepper and salt and pinch of
cayenne pepper improves it.  Put
into oyster patties and garnish with
chopped parsley.

SCALLOPED OYSTERS

Sprikle a buttered dish with bread
crumbs, then put in a layer of
oysters, some bits of butter, pepper
and salt, celery salt, ground mace,
and so on until the dish is filled,
leaving the buttered crumbs on the
top. It is better to use a shallow
dish and have only 2 layers of
oysters. Pour over a little milk.
Bake until a light brown.

OYSTER FRITTERS

Take 1 pint of milk, 2 well-beaten
eggs and Purity Flour to make a
smooth but rather thin batter.
Season with pepper and salt, stir in
50 large oysters, drop a spoonful of
batter into boiling lard, having 1 or
2 oysters in each spoonful. Serve
hot in fringed napkins.

LOBSTER

The time of boiling varies with the
size of the lobster. The time is 15
or 20 minutes for large lobsters and
10 for small. The usual way is to
plunge them into boiling water
enough to cover and cook them slow-
ly until they are done. Too much
cooking toughens it and destroys the
fine, delicate flavor of the meat.

FRIED OYSTERS

large oysters

tablespoons Purity Flour

tablespoons milk

tablespoons cracker dust.

eggs

heaped teaspoons bread crumbs

saltspoon salt .

saltspoon pepper

saltspoon grated nutmeg.
Drain the oysters thoroughly ang
dip them one by one into a batter
made of the Purity Flour, milk
pepper and salt, then roll them in the
cracker dust and put separately on g
platter to dry for 15 an hour. Havye
ready the hot, clarified fat, and dip
the oysters one by one into the wel].
beaten eggs, then roll them in the
bread crumbs and nutmeg, which
should be mixed together, and drop
them lightly into the hot fat, letting
them remain about 3 minutes. Pyt

e st SRl ol SRS

them for a moment on brown paper

to drain, and serve very hot.

CLAMS

Select 1 dozen large Guilforg
clams, wash thoroughly and plun
them
moment. Drain and open them gng
use the round, plump part only. Pyt
in the chafing-dish or frying-pan g
pat of butter, and when quite het
add a dust of Purity Flour gang
cayenne to suit the taste; simmer the
clams till they are slightly cookegd
(about 40 minutes), and put in 1 gj)}
of light sherry. Cover and simmey
5 minutes. Serve on hot toast.

SCALLOPS
To fry, dip in egg, roll in bregqg
crumbs, dust with salt and pepper
and fry in deep fat. To stew, make g

pint of white sauce, add the scallops ‘«
and cook 10 minutes in a douple

boiler.
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LOBSTER RAMEQUINS
One small lobster, 1 ounce butter,
2 shallots chopped, 14 ounce Purity
Flour, 1 glass marsala, 14 cup of

milk, seasoning, browned bread
crumbs, some paper or china rame-
quin cases. Chop the lobster coarse-
ly, melt the butter in a saucepan,
put in the shallots finely chopped
and cook them in the butter with-
out browning. Put in the lobster,
then add the sherry. Cook for a few
seconds, add the milk and stir until
it boils. Season well and fill the
ramequins with the mixture. Shake
some browned bread crumbs over
each. Place in the oven for 5 min-
utes to make very hot, and serve im-
mediately. Canned lobster or other
fish might be used.
CRABS

Crabs are in season during the
summer months, and crabs, like
lobsters, are purchased alive. Put
them into boiling water and cook
them in precisely the same way as
lobsters. Soft-shelled crabs are noth-
ing more than hard-shelled crabs
shedding their shells.

PLANKED FISH

Clean the fish and prepare as for
broiling. Place skin side down, on
hardwood plank. The plank should
be at least one inch thick. Rub ﬁ.sh
with melted butter and season Wlt‘:h
salt and pepper. Place on grate in
a hot oven and bake 25 minutes or
until fish is done. Press hot mashed
potatoes through a pastry tube, mak-
ing border around edge of fish.
Brown in a hot oven. Garnish with
parsley and lemon. Send to table
at once.

-To plank fish in a gas stove, plank
may be placed under broiler, as far
from flame as possible; sear, reduce
heat and cook slowly until done.
Garnish and serve.

CASSEROLE OF RICE AND FISH

2 Cups cold flaked fish
14, cup bread crumbs

1 teaspoon salt

14, teaspoon pepper

14, teaspoon onion juice
tablespoon chopped parsley
tablespoons butter
egg

tablespoons milk
teaspoon lemon juice
cups cooked rice

Mix seasonings with crumbs and
add to melted butter, then add fish.
Egg and milk mixed, and lemon
juice. Line greased mould with
rice, fill centre with fish mixture,
cover with the remainder of the rice,
cover tightly and steam 45 minutes.
Turn on hot platter and serve with
parsley or egg sauce.

"CREAMED SALMON

1 pint milk, butter, pepper and
salt. Let boil and thicken with
bread erumbs. After taking from
the fire, add a well-beaten egg. Put
into individual dishes, a layer of
sauce, then flaked salmon, alternate-
ly, having breadcrumbs on top with
a small piece of butter.

FROGS’ LEGS

The green-marsh frogs furnish the
best hams, as they are more tender
and have less of the strong, muddy
flavor. They are generally liked
fried. Cut off the feet and truss
them by inserting the stump along
the shin of the other leg. Wipe well,
sprinkle with salt and pepper, roll in
Purity Flour, egg and fine bread
crumbs, fry to a delicate brown color
in deep hot fat. Serve with tartare
sauce. They may also be cooked in
a frying-pan with butter, allowing 2
tablespoons butter to 1 dozen frogs’
legs.
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CREAMED FISH
Cups cold fish

9
2

1 cup hot milk

1  Dbay leaf

14 teaspoonful onion juice

2 tablespoonful butter

2 tablespoonfuls Purity Flour
1/ teaspoonful salt

14 cup fine crumbs

1/, teaspoonful white pepper

Make a sauce by creaming the
Purity Flour and butter, and adding
them to the hot milk. Put this in a
double boiler and add the salt, pep-
pery onion juice and bay leaf. Stir
until as thick as cream. Now cover
the bottom of a baking dish with
some of the cold fish, flaked, and pour
over it half the sauce. Then put in
another layer of fish and on that
pour the remainder of the sauce.

Sprinkled all with crumbs, dot
with butter and brown in a moder-
ately hot oven.

Any kind of cold fish may be used.

This will serve six persons.

SALMON SALAD

4 Tablespoonfuls salad oil
2 tablespoonfuls vinegar
1/, saltspoonful pepper
Mayonnaise dressing
14 teaspoonful salt
Hard boiled eggs
1 can salmon
Crisp lettuce

Flake the salmon, mix with French
dressing made of salad oil, vinegar,
salt and pepper. Arrange on lettuce,
and add mayonnaise dressing.
Garnish with sliced hard boiled eggs.

BOILED COD WITH OYSTERS

Dress and clean fish as directed,
place in boiling water slightly salted,

add a few white cloves and peppers,
a bit of lemon peel. Cook slowly,
allowing fifteen minutes to the
pound. When done arrange neatly
on a folded napkin, garnish with
parsley and serve with oyster sauce.

FISH CROQUETTES

Cups cold fish
cup milk
teaspoonful salt
cup crumbs
Parsley
Ifat
9 tablespoonfuls Purity Flour
2 tablespoonfuls butter
14 teaspoonful pepper
Lemons
2 eggs

Cream the Purity flour and butter.
Put the milk in a double boiler, anq
when it is at the boiling point add
the Purity flour and butter. Stir un-
til it is smooth and thick, and adq
the salt, pepper. and fish, flaked.
Spread on a platter and let it cool.
Then shape, roll in Purlty Flour
egg and crumbs and fry in deep fat
Arrange on a hot dish, and garnish
with parsley and sliced lemon.

This will serve six persons.

FISH LOAF
Cups cold flaked fish
eggs
cup fine soft bread crumbs
easonings to taste (salt, pepper,
curry, anchovy or Worchester-
shire sauce)

Add bread crumbs to fish, stir in
eggs shghtly beaten and seasonings,
Place in greased mould, cover ang
steam 30 minutes. Serve with egg or
hollandaise sauce.

k' LS
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FISH SAUCES

CAPER SAUCE

1/3 Cup butter

3 tablespoons Purity Flour

1/ cup capers

114 cups mutton broth

14 teaspoon salt
Few grains cayenne

Melt butter, add flour mixed with
seasonings; cook smooth, add broth
(one-third at a time).  Cook to-
gether, stirring constantly. When
done, add the capers well drained
from their liquor.

TOMATO SAUCE

2 Tablespoons butter
214 tablespoons Purity Flour

14 cup water

1 cup strained tomato juice

1 slice onion

2 cloves

1/, teaspoon salt

14 teaspoon pepper

Boil together water, tomato and
onion; brown the butter, add the
flour and brown together; add the
hot liquid gradually. Boil three
minutes and strain.

OYSTER SAUCE

14 Pint oysters
2 tablespoons butter
2 tablespoons Purity Flour
15 teaspoon salt
Pepper
Few gratings nutmeg
14 cup milk or chicken stock
1/, cup oyster juice

Prepare oysters, and cook in juice
until plump, drain and reserve the
juice (there should be 1% cup). Cut
oysters in pieces. Make a white
sauce of remaining ingredients, and
just before serving add strained
oyster juice and oysters.

SAUCE HOLLANDAISE

14 Cup butter
Yolks of 2 eggs

34, tablespoon lemon juice
1/3 cup boiling water

14, teaspoon salt
Few grains cayenne

Add yolks of eggs, lemon juice and
seasonings to one-third of the butter;
place in a sauce-pan over boiling
water and stir constantly till butter
is melted. As it thickens add the
rest of the butter, a bit at a time,
add the water and cook one minute.

LOBSTER

1 Small lobster
4 tablespoons butter
2 tablespoons Purity Flour
13 teaspoon cayenne
2 tablespoons lemon juice
1 pint boiling water

Cut the meat into dice, pound the
coral with 1 tablespoon of butter;
cook together the flour mixed with
seasonings and the remainder of the
butter, add the water slowly and the
pounded coral, and simmer five
minutes. Strain over the lobster
meat, boil up once and serve.

TARTARE SAUCE
2 Egg yolks
14 cup olive oil
2 tablespoons tarragon vinegar
14 teaspoon mustard
14 teaspoon salt
1 teaspoon powdered sugar
Few grains cayenne
14 tablespoon each chopped:
capers, pickles, olives, parsley
14 shallot finely chopped
In making follow the directions as
given for Mayonnaise, adding the
pickles, capers, ete., before serving.
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WHITE SAUCE

1 Pint milk
2 tablespoons Purity Flour
4 tablespoons butter

METHOD.—Melt butter, mix in
flour, then gradually pour on milk,
stir well, cook until it thickens,
season with salt and pepper. A
white sauce is improved by adding
the beaten white of an egg to this
mixture over the fire just before
serving.

DRAWN BUTTER SAUCE

14, Cup butter
2 tablespoons Purity Flour
1 cup boiling water
1/, teaspoon salt
14 teaspoon pepper

For making, follow directions
given for White Sauce No. 1.

STUFFING FOR FISH
1 Cup bread crumbs
14 teaspoon salt
14 teaspoon pepper
Cayenne

1 teaspoon onion juice

1 teaspoon chopped parsley

1 teaspoon capers or chopped
pickles

2

tablespoons butter

Mix seasonings with crumbs ang
add to melted butter. Moisten with
milk or an egg, if a moister stuffing
is desired.

EGG SAUCE
One hard-boiled egg, and min_ce it

up fine, and add to the ordinary
White Sauce.

% ¥ ¥

INVALID COOKERY

BEEF-TEA

14 1b. beef
1% pt. cold water
A little salt

Choose lean, juicy beef for the
purpose. It ought to be freshly
killed. A piece from the buttock,
rump, or top side, would be suitable,
but shin of beef should not be em-
ployed, as it contains too much bone
and gristle, which require long, slow
cooking and produce gelatine, a sub-
stance of small value to an invalid.
Rub the meat lightly with a damp
cloth, and remove from it all fat and
gkin. Cut it in thin slices, and then
shred down finely with a knife, in
order to break the fibres of the meat,

and to enable the juice to escape
more freely. If a large quantity of
beef-tea has to be prepared, as in g
hospital, the meat may be put
through a mincing machine. Weigh
the meat, and put it into a stron

jar or basin with the above propor-
tion of water and a little salt (unlegg
this latter is prohibited). Coverp
with a piece of strong white paper or
better still, with a lid, and, if time
permits, allow the beef-tea to stanq
for 15 an hour, as the cold water wily
help to draw out the juice. Stir wel)
before putting it on to cook. Then
place the jar containing the beef-teg
in a saucepan with cold water to
reach three-quarters way up the
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sides. Cover with the lid, bring to
the boil, and keep the water simmer-
ing from 2 to 3 hours. If the water
boils down, more must be added.
When sufficiently cooked remove the
jar from the saucepan, stir the con-
tents with a fork, and strain through
a wire sieve or coarse strainer,
pressing the meat as dry as possible.
(The scraps of meat should be put
in the stockpot). When clear beef-
tea is ordered the straining should
be done through a hair sieve or piece
of muslin.
Nore:—A double cooker may be used
instead of a jar for cooking the
beef-tea.

Time to cook 2 to 3 hours after
soaking.

MUTTON BROTH

This may be made in the same way
as beef-tea. A slice of meat from the
leg is one of the best pieces to use, as
it is less streaked with fat than the
other parts. A few small pieces of
celery or other flavoring vegetable
may be added if allowed. This makes
a little variety to the constant use of
peef, and it is liked by some invalids.

Nor1e :—Veal tea may also be made
in the same way, or mixture of
mutton and veal, or beef and veal
may be used.

LIME WATER

Gradually add 1 pt. boiling water
to a piece of unslaked lime the size
of a walnut. Stir occasionally; let
stand half an hour, then allow lime
to settle; pour off water and throw
it away. Add 2 qts. distilled or
boiled water to the lime; stir thor-
oughly, let coarse particles .settle,
and pour into bottles; cork tightly.
Shake occasionally to keep solution
saturated.

GRUELS

All gruels should be strained be-
fore serving.

Milk may be used instead of water.
When using milk, it is advisable to
add the salt just before straining.

ARROWROOT GRUEL

14 Tablespoon arrowroot
14 teaspoon salt
14 teaspoon sugar
5 cup hot water
14 cup milk

Mix dry ingredients with 1 table-
spoon cold water. Add hot water
and cook 15 minutes. Add milk and
bring to boiling point. Strain and
serve at once.

CORNMEAL GRUEL

1 Tablespoon cornmeal

14 tablespoon Purity Flour

14 teaspoon salt

2 tablespoons cold water
114 cups boiling water
Milk or cream

Mix dry ingredients with cold
water; stir into boiling water; let
boil 5 minutes, then cook in a double
boiler or in the Fireless Cooker 114
to 2 hours. Strain; thin as desired
with milk or cream. :

PURITY OATMEAL GRUEL

14, Cup oatmeal
14 teaspoon salt
1 cup cold water

Soak oatmeal in water 1 hour.
Strain, add salt to liquid, and cook
over hot water 45 minutes. All milk
may be used instead of water, or part
milk and part water.

ALBUMINIZED WATER

Add water and fruit juice to egg
gradually, stirring till well blended.
Fruit juice may be omitted.
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FLAXSEED SYRUP

0z. whole flaxseed
oz. licorice root
0z. raisins
2 qts. water
Juice of 1 lemon

Cook first four ingredients (do not
let boil) until reduced to 1 quart.
Strain, add lemon juice. Serve hot
or cold.

4
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EGG-NOG

1 Egg
2/3 cup milk

1 tablespoon sugar

2 tablespoons wine or

1 tablespoon brandy
Few grains salt

Beat egg slightly, add salt, sugar
and wine. Mix thoroughly, add milk,
and strain. Wine may be omitted
and a grating of nutmeg or other
flavoring used.

ARROWROOT SOUFFLE

Teaspoon arrowroot
teaspoon sugar

1

1
Salt

1 teaspoon cold milk
1/3 cup hot milk

14 white of egg

b drops vanilla

Mix arrowroot, sugar and salt with
cold milk ; add gradually to hot milk,
stirring frequently, then fold in white
of egg beaten stiff. Turn into
moistened mould; when cold, serve
with c¢ream and sugar or custard
sauce.

RICE WATER

3 Tablespoons rice
1 quart cold water
Salt

Pick over and wash rice, add cold
water and cook slowly until rice is
tender. It may be flavored by cook-
ing in it stick cinnamon or lemon
rind ; sugar may be added.

BARLEY WATER

145 Cup pearl barley
114 quarts cold water
Salt

Pick over and wash barley. Pyt
barley and water in double boiley
heat slowly and cook gently siyx
hours (there should be 1 quart),
Strain and cool. Barley water mg
be flavored with fruit juice ang
sugar and served as a beverage, op
used in place of milk in cocoa, egg
nog, etc. Barley water may be made
from barley flour. For infant feeq.
ing it may be necessary to thickep
barley water.

VANILLA ICE CREAM

Cupfuls light cream, scalded
cupful granulated sugar
pint light eream, chilled
tablespoonful vanilla

Scald the first pint of cream ang
sugar together, chill, add the pe.
maining cream, and vanilla. Freeze
in three parts ice to one part salt.

g )

SPANISH CREAM

- 1145Tablespoons granulated gelatine

3 cupfuls milk

3 eggs

14 cupful sugar
Few grains salt

1 teaspoonful vanilla

Soak the gelatine in the milk, they
scald it; add the sugar, and beat the
egg yolks slightly. Pour on this the
milk mixture, return to the double
boiler and cook like a custard, untj)
slightly thickened. Remove from the
heat, add the salt and flavoring anq
pour onto the egg whites, beatey
until stiff. Then pour into individug)
moulds prepared as for gelatine. yg
to be moulded in a large receptacle
increase the amount of gelatine tq
134, tablespoonfuls.
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APPLE CAKE

14 Cup Purity Flour
145 teaspoon baking powder
14 teaspoon salt
145 tablespoon butter
1 teaspoon egg
2 tablespoon milk (scant)
Y4 apple
1 teaspoon fruit sugar
Cinnamon -

Mix and sift dry ingredients, put in
the butter, and add the egg and milk
mixed. Spread in a buttered pan.
Core and pare apple, cut into four
sections; lay on top of dough, press-
ing sharp edge in. Sprinkle mixed
cinnamon and sugar over apple.
Bake in a moderate oven.

SNOW PUDDING

2 Tablespoons granulated gelatine
14 cupful lemon juice .

14, cupful orange juice (Optional)
114 cupfuls boiling water

34 cupful sugar

2 egg whites

Soak the gelatine in cold water to
cover for five minutes. Add to the

boiling water, stir over hot water,
till dissolved, if necessary, and add
the sugar; then cool, turn in the
fruit juices, and let “set” until of
the consistency of an egg white,
Beat the egg whites dry, add to the
gelatine mixture and whip till white
and frothy. Pour into a mould as
directed and let stiffen ; serve with a
soft custard, made with egg yolks.

BAVARIAN RICE

34, Cupful sugar

2 egg whites

% cupful boiling water

1 teaspoonful vanilla

1 cupful heavy cream

1 tablespoonful gelatine, soaked in
2 tablespoonfuls cold water

Boil the sugar and water for five
minutes; then add the gelatine and
turn onto the egg whites, whipped
stiff, beating constantly until cold.
Then fold in the vanilla and the
cream, whipped stiff, and pour onto
a mould prepared as directed. Serve
with a caramel or fruit sauce.

e T

LENTEN DISHES

CHEESE OMELET
3 Eggs
1 oz butter
Salt. Pepper
1 tablespoon grated parmesan or
Gruyere

A little made mustard .

Make in the same way as Plain
Omelet, adding the grated cheese and
.mustard to the yolks of eggs. A little
grated cheese may also be sprinkled
over the omelet when finished, and
browned for a few seconds under the
grill of a gas stove.

MACARONI WITH TOMATOES
1 Teaspoonful minced onion
1 tablespoonful bacon fat
1 tablespoonful Purity Flour
1% cupfuls sifted stewed tomatoes
1% teaspoonful salt
1 pint boiled macaroni
Cook the onion in the fat unti;
slightly browned. Add the flour and
gradually the tomato and salt, mak-
ing a sauce. Stir in the macaroni
and re-heat before serving. One-
half cupful of grated cheese is a
pleasant and nutritious addition,
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PLAIN OMELET

3 Eggs
1 oz butter
1 teaspoon chopped parsley

Pepper and salt

Separate the yolks from the whites
of the eggs. Put the yolks into a
medinm-sized basin and the whites
on to a plate. Add to the yolks the
parsley, pepper, and salt, and work
these well together with a wooden
spoon until of a creamy consistency.
Beat up the whites of the eggs with
a bread-bladed knife until so stiff
that you could turn the plate upside
down without the whites falling off.
Remove the wooden spoon from the
basin, and with an iron one stir the
whites lightly into the other mixture.
Melt the butter in an omelet pan,
and pour the mixture into it, scrap-
ing out the basin as quickly as pos-
sible. Stir the mixture round with
an iron spoon until it begins to set,

stirring mostly on the surface, and

not scraping the bottom of the pan.
Then hold it a little longer over the
fire until the omelet is nicely brown-
ed on the under side. Slip a knife
under it, and double over first from
one side and then from the other
towards the centre. Then turn it
on to a hot dish, and serve as quickly
as possible. The inside of the omelet
should be soft and creamy.

MILK TOARST

Toast the required amount of stale
bread until brown and crisp. Then
butter it, cut it in fingers, and ar-
range it in a hot plate or porridge
dish. Have ready some scalded milk,
season it with salt, pour over the
toast, and serve very hot.

This makes a nice change from
porridge and is good for children.

MACARONI WITH GREEN PEAS
1 1b. macaroni
3  ozs. grated cheese
1 oz butter
Seasoning
1 large cupful green peas
1/, teaspoon ground ginger
1 sprig of mint
A little butter

Cut the macaroni in short lengths
and boil. Then mix it in a saucepan
with the grated cheese and butter,
and season with pepper, salt, and gq
little made mustard. Heat slow]
until the cheese is melted and the
mixture is thoroughly hot. Cook the
peas in boiling salted water with g
sprig of mint, drain them and then
toss them in a saucepan with a small
piece of butter, the ground ginger,
pepper and salt. Arrange the maca-
roni in a circle on a hot dish and pile
the green peas in the centre.

HERRING BALLS

1/, 1b. cooked herring
1/, 1b. cooked potato
1 or 2 tablespoons sour cream gop
milk

1 teaspoon chopped parsley
1 teaspoon chopped gherkin
Pepper, salt
A little Purity Flour
Egg and bread-crumbs

Carefully remove all skin and bone
from the herring, then weigh it, and
chop it finely. Sieve the potatoes
and add them to the fish. Season
with parsley, the chopped gherkin or
other pickle, pepper and salt. Mix
well and bind all together with g
little sour cream or milk. Form inte
small balls, using a little flour to
prevent the mixture sticking to the
hands, egg and bread-crumb them
and fry in boiling fat to a pre
brown colour. Sprinkle a little
chopped parsley over them gapgd
serve with a few pieces of cut lemon.
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MACARONI AND CHEESE
CROQUETTES

2 Oz. macaroni

1 oz. butter

1 oz Purity Flour

14 pt. milk or stock

1 yolk of egg

A little made mustard
2 or 3 oz. grated cheese
Seasoning

A little Purity Flour
Egg and bread-crumbs

Boil the macaroni, drain it, and
let it dry for a short time. Then
chop it finely. Melt the butter in a
saucepan, add the flour, and mix t.o-
gether until smooth. Then pour in
the milk, and stir over the fire until
the mixture thickens and begins to
draw away from the sides of the
saucepan. Remove the pan from the
fire, and add the macaroni, grated
cheese, seasoning, and yolk of egg.
Mix all together, and turn out on a
plate. Smooth the mixture over
with a wetted knife, and set aside to
cool. Then divide it into 8 or 10
equal-sized pieces, and form .each
portion into a cutlet shape, using a
little flour to prevent the mixture
from sticking to the board. Then

and bread crumb them, and fry
in boiling fat to a golden brown.
Drain well on kitchen paper, and
stick a small piece of uncooked
macaroni into the end of each to
imitate the bone. Dish in a circle on
a hot dish paper under them, and
garnish with parsley.

Nores :—Finely-chopped hgm and
a little parsley may be used in place
of the cheese if preferred. Tomato
sauce may be served separately.

FRIED HOMINY

Take any remains of cold hominy
porridge and cut them in slices about
1 inch in thickness. Flour them well

on both sides. Make some butter or
clarified fat very hot in a frying pan,
put in a few slices of hominy at a
time and fry them, until nicely
browned on both sides. Drain well
on paper and serve very hot. Fried
hominy may either be served as a
separate course or as an accompani-
ment to fried bacon, kidneys, or fish,
etc. The slices may be egged and
bread-crumbed if preferred.

FISH SOUFFLE
. cooked white fish
. butter
.. Purity Flour
14 pt. milk or fish stock
2 yolks and 3 whites of eggs
A pinch of nutmeg or mace
Grated lemon rind
Pepper and salt

RICE PLAIN BOILED

Wash rice in several waters until
the last water that is poured off
looks quite clean. Have ready on
the fire a saucepan, three parts full
of freshly boiling water, add salt to
it in the proportion of one dessert-
spoonful to a quart, and throw the
rice into this. Boil quickly with the
lid off, stirring it frequently with a
fork to prevent its sticking to the
pan, and also that it may get well
tossed about with the water. Cook
from 12 to 15 minutes, or until the
grains will rub down easily, when
one is tested between the finger and
thumb. Then strain through a sieve
or strainer, run some boiling water
over the rice to separate the grains,
and dry it, either by putting it back
into the saucepan by the side of the
fire, or by leaving it on the sieve,
which may be placed on the rack
above the fire, or on a plate in a
moderate oven. While drying, stir
lightly with a fork every now and
then, to keep the grains separate.
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FPISH PIE WITH POTATOES
14 1b. cooked fish
14 pt. white sauce
1 hard-boiled egg
Lemon juice Pepper and salt
14 1b. cooked potato
1 oz butter or dripping
A little milk

Break the fish into flakes, and put
it into a greased pie dish. Sprinkle
with white pepper, salt, and a little
lemon juice. Then pour over it the
white sauce. If there are any re-
mains of fish sauce a fresh supply
will not require to be made. Melt
the butter or dripping in a sauce-
pan, have the potatoes sieved and
add them to it. Season with white
pepper and salt, and moisten with a
little milk. Put this on the top of
the fish in the pie dish, and smooth
over with a knife, and brush over
with milk or beaten egg. Bake in
a moderate oven until nicely
browned. Serve hot.

Time to bake about 20 minutes.
Sufficient for 3 or 4 persons.

COLD FISH FRITTERS

6 o0z. cooked fish

1 tablespoon salad oil

14 tablespoon vinegar

Pepper, salt Frying batter

Break the fish into large flakes or
small pieces, and lay them on a plate.
Season them with the oil, vinegar,
pepper and salt, and let them lie
half an hour. Meanwhile prepare
some frying batter. When ready, lift
the fish out of its seasoning, dip the
pieces into the batter, coating them
well and then fry them in boiling fat
until nicely browned. Drain well
and serve very hot, garnished with
fried parsley.

Nore:—If salmon or any other
oily fish is used for the fritters the
oil in the marinade or seasoning mix-
ture should be omitted.

PLAIN MACARONI

34 Cupful macaroni, broken in 14
inch pieces

2 quarts boiling water

1 teaspoonful salt

114 cupfuls white sauce

Cook the macaroni in boiling salt-
ed water twenty minutes, or until
soft, and drain in strainer; cold
water may be poured over it to keep
the pieces from adhering, but if this
is done food value is lost; add to the
white sauce. Re-heat and serve.

BAKED MACARONI AND
CHEESE

Put a layer of boiled macaroni in
a buttered baking dish, sprinkle
with grated cheese, add a second
layer of macaroni and cheese, and
pour over White Sauce, cover with
buttered crumbs and bake till the
crumbs are browned.

NUT SOUFFLE

Cupful bread-crumbs
cupful mixed nuts
1 cupful milk
2 eggs
A little celery
1 teaspoon chopped parsley
Pepper, salt

Put the bread-crumbs and milk
into a saucepan, and cook them over
the fire until perfectly smooth. Then
remove the pan from the fire and adqd
the nuts, a small piece of cel
finely chopped, the parsley and
seasoning. Mix well, and stir in the
yolks of eggs. Beat up the whites of
eggs to a stiff froth, and stir them in
lightly at the last. Pour the mixture
into a greased souffle dish, sprink)e
the top with ground nuts, and bake
in a moderate oven until well risen
and firm to the touch. Serve gg
quickly as possible.
Time to bake, 15 to 20 minutes,

1o
1
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MEAT

Beef, Lamb and Mutton, Pork, Veal,
Left-over-Meats and Stews

GENERAL RULES

Meat should be removed from
paper as soon as it comes from mar-
ket, weighed, and wiped with a damp
c¢loth. It should be placed in a
granite or earthenware dish, covered,
and kept in a cool place until time
of using.

Only tender cuts of meat should
be broiled, pan broiled or roasted.
When meat is to be cooked by any
of these methods, it is first seared,
then cooked at a lower temperature.
In searing, the albumin on the out-
gide of the meat is hardened and
juices retained.

Tough meat should be cooked in
water to be made tender—the heat
and water soften the tough connec-
tive tissue. Boiling water should be
poured over the meat to sear cut
surfaces, that the juices may not be
reduced and meat cooked until ten-
der just below the boiling point. If
the water bubbles, it is too hot. All
tough meat may be cooked tender in
this way. The Fireless Cooker may
be used.

The time for roasting meat, or
cooking it in water, varies with the
kind, weight and quality.

For roasts weighing less than 8
1bs., allow 12 to 15 minutes to the 1b.
and 15 minutes extra.

For meat weighing less than 10
Ibs. to be cooked in water, allow 20
minutes to the 1b. and 20 minutes
extra.

Time for broiling meat varies with
the thickness of the meat.

For lamb, mutton and pork in-
crease the time of cooking, as these
meats should be thoroughly cooked.

Stock is prepared by soaking meat
and bone in cold water and cooking
with seasonings at a low tempera-
ture for several hours. Strain, clear,
and cool uncovered. The fat must
not be removed until ready to use
stock ; it excludes the air and pre-
vents decomposition. Before using,
it must be entirely removed. Small
globules of fat may be removed from
cold broth with a cloth which has
been dipped in boiling water, then
wrung dry, or by straining through
a cloth; from hot broth, by using
blotting paper or a piece of bread.
This fat may be used in place of
dripping.

Trimmings of fat from
should be tried out and used.

Meat which remains from a soup
stock may be used in any dish where
cooked meat is required, with the
addition of seasonings or beef ex.
tract to give it flavor.

meat

BEEF

ROLLED ROAST

Remove ribs and roll the meat and
tie in shape with cord. Place meat
in roast tin in a very hot oven. Put

water, to which salt has
around the meat,
at first. When well
the heat and bake 15
pound of meat,

been added,
Baste frequently
browned, reduce
minutes to each
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YORKSHIRE PUDDING 1.

Before meat is done make the pud-
ding. Pour some of the dripping
from under the meat into another
baking-pan, turn the pudding into it
and bake 45 minutes.

3 Eggs

1 pint milk
2/3 cup Purity Flour
1 teaspoon salt

Beat the eggs very light, add milk;
add these gradually to the flour, stir-
ring constantly; add salt, pepper if
liked, and bake. Cut in squares and
serve on platter around the roast.

YORKSHIRE PUDDING 11.

2 Eggs
1 cup (heaping) Purity Flour
1 cup milk
Salt

Beat the eggs in the milk, then
add flour and salt. Have twelve
patty pans hot with a little melted
beef dripping in each one. Cook 20
minutes in hot oven. These are good
with roast beef or beef loaf or filled
with minced meat.

HORSE-RADISH SAUCE, (FOR
ROAST BEEF)

Grate 3 tablespoons of horse-radish
fine, add to it a small teaspoon
sugar, 1 of salt and 1 of vinegar.
Let them soak an hour, and just be-
fore serving add 4 tablespoons cream
which has been whipped until thick
and foamy.

HORSE RADISH SAUCE

1 Tablespoon butter

1 tablespoon Purity Flour

14 teaspoon salt

Cayenne

14 cup milk

2 tablespoons grated horse radish
1 teaspoon vinegar

14 cup cream (whipped)

Make white sauce of first five in-
gredients, then slowly add horse

radish and vinegar. Just before
serving fold in whipped cream.

POT ROAST

Four to six pounds from shoulder
or round of beef. Wipe with a clean
damp cloth. Place in a kettle with
trimmings of fat from the meat and
sear all the surfaces to a rich brown.
Then add a pint of boiling water,
cover and keep where it will be just
below boiling point. Do not let the
kettle get dry, but add only enough
water to keep the meat from burning.
Let cook until tender, but do not let
it fall apart. Add seasoning after
first 14 hour of cooking. Serve with
brown gravy made in dish in which
meat was cooked.

BEEFSTEAK AND ONIONS

Prepare the steak in the usual
way; have ready in a frying-pan g
dozen onions, cut in slices and fried
brown in a little drippings or butter.
Put your steak on platter and lay
the onions thickly on top.

BEEFSTEAK

Take a smooth-bottomed frying
pan. Set it on the range or stove.
When very hot place your steak or
chop on the hot surface and turn it
immediately. Continue to turn oceg-
sionally until it is cooked (about 10
minutes will cook it). Season both
sides with salt and pepper and serve
on a hot platter. Put very little
water with the browning in the pan
for gravy. Serve hot.

MOCK DUCK

Take a piece of round steak ent
thick. Split like a pouch and stuff
with duck dressing; then put in
cover the steak with small pieces of
bacon ; cook 2 hours, basting often,
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ROAST BEEF

A standing roast is one with ribs left in. A rolled roast is one with the

y ribs removed, the meat rolled and tied. z .
The tip of the sirloin is considered one of the best pieces .fnr r(_»astmg.
The pan and rack should both be hot. Wipe and rub the joint with salt
and pepper, and dredge with Purity Flour. Have the oven hot for the first
or fifteen minutes to sear the surfaces. Reduce heat, add water to
ecover the bottom of the pan, and baste every fifteen minutes. Let the water
eook away toward the last. After the meat is done remove to a hot platter.

GRAVY

Add one pint of hot water to sediment left in the pan after the fat
‘has been poured off, place on the stove and scrape all the glaze from the
pottom and sides of the pan. When it boils, add a thickening made of two
teaspoons of Purity Flour rubbed smooth with four tablespoons of cold

water, pouring it in slowly. Boil well, add salt and pepper to taste, and
strain into a hot gravy boat.

| BETTER BREAD—DELICIOUS PASTRY







FLOUR

w PURITY

BEEF A LA MODE

Four to six pounds of beef fr:om
the underside.of the round, cut thick.
Wipe and trim off the rough edges.
Put in a deep dish and pour over it
spiced vinegar made by boiling 5
minutes; 1 cup vinegar, 1 onion
chopped fine, 3 teaspoons salt and
15 teaspoon each whole mustard,

r, cloves and allspice. Let the
meat stand several hours, turning it
often. Then lard it with sev'eral
strips of salt pork, 1/3 of an inch
wide and as long as the meat is thick.
Tie it into good shape with a narrow
strip of cotton. Dredge it with
purity Flour and brown all over in
pot drippings. Cut 2 onions, 14, cup
each of carrot and turnip, and fry
them in the same fat. Lay the vege-
tables in a deep braising-pan (of
earthenware or iron, or double roast-
ing-pan, if possible), the meat on top
with some bits of parsley and thyme,

r over the spiced vinegar, adding
enough beef broth or water to half
cover. Cover closely and simmert 4
phours. Season before the last hour,
turning once meantime. Take up
earefully, remove the strings and lay
on a large platter. Remove fat fror.n
the gravy, add more seasoning if
needed, thicken with browned flour
and strain it over the meat.

IRISH STEW

Cut the lamb in dice, using ‘ghe
meat from forequarter. Cover with
water and cook slowly until
tender. When about half cooked,
add 14 cup each of carrot and turnip
eut in gmall pieces and 1 onion
sliced. Fifteen minutes before serv-
add potatoes cut fine. Thicken
with Purity Flour. Season with salt
and pepper and chopped celery.

BEEFSTEAK STEW

Take 114 pounds of round steak,
remove all fat and cut in pieces
about 34 of an inch square. Cover
with one pint of cold water and cook
very slowly for three hours. An
hour before the meat is cooked, put
in three carrots and three potatoes
cut in dice. Add salt and pepper be-
fore serving. Cook on the lowest
flame possible.

DUMPLINGS FOR STEWS
Cups sifted Purity Flour
1% teaspoon salt
3 teaspoons baking powder
1 cup milk

Mix and sift the dry ingredients;
mix with the milk and drop by spoon-
fuls into the boiling stew. Cover
tight, cook for ten minutes. These
may be dropped on a buttered plate
and cooked in a steamer over fast
boiling water.

NEW ENGLAND BOILED
DINNER

to 6 pounds corned beef
cabbage
to 6 carrots
to 4 parsnips
large turnip
medium-sized potatoes
to 8 beets
Onions, if desired

Place a piece of fancy brisket or
some other preferred cut of corned
beef in a large kettle. Cover with
hot water if the meat was left in
brine only over night; otherwise use
cold. Allow to simmer for three to
four hours, depending upon the size
of the piece. About one, to one and
one-half hours before serving time,
add carrots, parsnips and turnips.
The exact time allowed will depend
upon the size of the vegetables. Car-
rots and turnips will require a
longer time than parsnips. If the

)
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carrots and parsnips are not too
large, leave them whole; otherwise
split them. Yellow turnips should
be cut in thick slices, which in turn
should be cut in halves. Cut the cab-
bage in quarters and place in a kettle
three-quarters of an hour before
serving. One-half hour before serv-
ing add the potatoes. The beets and
onions, if desired, should be boiled
separately. The cabbage and beets
are usually served in separate dishes
while the other vegetables are served
on the same platter as the meat.
Onions, if used, are served separate-
ly. The vegetables that are left over
are combined with some of the meat
in the making of “calico Hash.”

BEEF LOAF 1

Three pounds lean beef, 14 pound
salt pork ground fine, 2 eggs, 1 cup
bread crumbs, 1 tablespoon sweet
cream, 1 teaspoon summer savory, 2
teaspoons salt, 14 teaspoon pepper.
Mix all together well. Mould in an
oblong pan and turn out in roast tin.
Bake 114 hours and baste occasion-
ally.

BEEF LOAF II.

2 Pounds chopped fresh beef

14 pound fresh pork
115 cupfuls oatmeal put through

grinder

2 Eggs
1 tablespoonful salt
14 teaspoonful pepper
2 teaspoonfuls poultry seasoning
2 teaspoonfuls tomato catchup
2 teaspoonfuls melted butter
Ahout 14 cupful cold water

Mix together in order given, add-
ing enough cold water to make it
stick together, but leave it stiff
enough to keep its shape when
formed into a roll. Heat two table-
spoonfuls of dripping in a frying
pan, put in the meat-roll, and brown
it slightly all over. Then pour over

it a little boiling water, set it in the
oven, and bake gently for an hour
and a quarter, basting frequently.

RISSOLES

A rissole is a delicate preparation
of meat that is almost as easily made
as a fritter. Take the trimmings of
pastry left from the pie. Roll these
out in a thin sheet, considerably less
than a 14, of an inch thick. Cut into
circles with a cake cutter, about 8
inches in diameter. Put a table-
spoon of minced meat, fowl or figh,
seasoned and prepared in the same
way as for croquettes. Fold 14 of
the circles over the other, pinching
the edges together so as to com-
pletely enclose the mince, brush al}
parts of the rissole with the yolk of
an egg. This should be done as care-
fully as if for croquettes. Fry the
rissole in boiling hot fat for about g
or 8 minutes. Rissoles may he
baked. Serve at once.

PURITY MEAT PIE

Cover bottom of small greaseq
baking dish with hot mashed potg-
toes, add a thick layer of sliceq
under-done meat, either beef, mut.
ton, veal or chicken, chopped in sma1)
pieces; pour over gravy, more salt
and pepper if needed, cover with g
thin layer of mashed potatoes ang
bake in a hot oven long enough to
heat through.

SHEPHERD’S PIE

Chop left-over cooked meat finely,
Warm up with left-over gravy :
season highly. Warm left-ovel’-
mashed potatoes, beat well, add 1
egg slightly beaten, milk if necessary
season well, beat. Line bottom of
buttered baking dish with potate
then a layer of meat and a layer oi
potato until dish is full. Bake ip
hot oven until potatoes are brown.
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BEEF OMELET
Chop 1 pound of raw beef very
fine: roll 3 crackers to a dust and
mix with them 1% a teaspoon of bak-

ing powder. Add 2 well-beaten eggs
and mix all together thoroughly with
4 seasoning of salt, pepper and
powdered herbs. TPut a lump of but-
ter in a baking dish, let it melt and
then put it in the mixture; let it
bake 14 hour. Turn out on a very
hot platter, fold over as you would
an omelet, and pour any kind of a
meat sauce around it.
BEEF HEART

One heart, veal stuffing, 1 cup rich
gravy. Soak heart for 3 hours in
warm water. Remove the lobes and
stuff the inside with veal forcemeat
or other stuffing. Sew it securely in.
Bake until tender, depending on size
and age of heart, basting frequently.
Place heart on a hot platter and
make a brown gravy in pan. Pour
it around the heart. Serve with cur-

jelly.

— DRIED BEEF

Cut dried beef very thin, cover
with water to take out the salt;
throw this water away apd put. .the
heef into a saucepan with boiling
water; let it simmer on _the stove a
few minutes, and add a little butter.
put the beef on slices of toast and
pour thin tomato sauce over them.

JELLIED TONGUE

Boil, trim and skin either a fresh
or salt tongue. Press while warm
into a mould, cool under a weight.
Have 11/, quarts of aspic jelly in the
liquid state. Cover the bottom of a
large mould about an inch deep with

it and let it harden. With a fancy
vegetable cutter cut out leaves from
cooked beets and garnish the bottom
of the mould with them. Gently
pour in 3 tablespoons of jelly to set
the vegetables. When this is hard
add jelly enough to cover the vege-
tables and let the whole get very
hard. Then put in the tongue and
about 14 cup of jelly, which should
be allowed to harden and so keep the
meat in place when the remainder is
added. Pour in the remainder of the
jelly and set away to harden. To
serve: Dip the mould for a few
minutes in a pan of warm water or
fold a towel wrung out of hot water
around it and then gently turn on
to a dish. Garnish with pickles and
parsley. ‘Pickled beet is especially
nice.

Nore.—I1f it is too much trouble to
mould in jelly, tongue may be
moulded by curling it around in a
small bowl, making it as compact as
possible.

VEAL

ROAST VEAL '

Trim and wipe meat,.sprinkle with
«alt and pepper; rub with }mtt,er and
sprinkle well with Purity Flour.
Place it in hot roasting pan in a very
hot oven. Turn until all surfaces are
seared. Then pour 1 cup hot water
in pan and reduce heat of oven. Cook
about 2 hours, basting occasionally.
If a bone has been removed fill cavity

with stuffing.

STUFFING
2 Cups fine cracker or bread
crumbs
1 teaspoon salt
1 tablespoon thyme or summer

savory
14 teaspoon pepper

15 teaspoon onion juice

1 egg

2 tablespoons butter, melted in
1 cup hot water
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BREAST OF VEAL ROASTED

Bone, trim and wipe 6 pounds of
breast of veal, pound to uniform
thickness, Rub both sides with salt
and pepper ; spread evenly with stofl-
ing to within an inch of the edges,
roll loosely and sew or tie in shape.
I’lace on rack in roasting pan, lay
narrow strips of fat salt pork over
top and dredge with Purity Flour.
Cook in a hot oven until brown:
haste with 2 tablespoons of melted
butter and 1 eup of hot water. Re-
duee oven heat, finish roasting,
allowing a full half hour for each
pound of meat, with an extra half
hour if the roast is large.

STUFFIN G
2 Cups fine cracker erumbs
1 teaspoon salt
| tablespoon thyme or summer
savory

4 teaspoon white pepper

V4 teaspoon onion juice

1 egg

2 tablespoons butter melted in 1
cup hot water

VEAL CUTLETS

Take 1 egg and beat it a little, roll
the cntlets in it, then cover with
rolled eracker erumbs, seasoned with
salt and pepper. Have a lump of
butter and lard mixed hot in the
skillet, put in the meat and brown
nicely on both sides. Cover and cook
slowly for 30 minutes. Stir 2 table-
spoons of Purity Flour for gravy
into the fat in the pan, and 14 pint
of sweet milk, and let it come to a
boil. BSeason to taste and pour over
the meat., or serve separately, as
preferred.

JELLIED VEAL

Take a small veal shank, wash.
place in kettle and cover with ecald
water. Simmer until the meat js
tender and falling off the bones
Cut veal into cubes, and place jn
mould. If desired, add some slices
of hard boiled egg, pimento or sliced
olives in bottom of mould. Boil down
liquor to half quantity. Season 1o
taste and pour over meat. Let stand
until jellied.

VEAL CAKE

A few slices of cold roast veal, o
few slices of cold ham, 2 hard-hoiled
eggs, 2 tablespoons minced parsley,
a little sweet pepper, good grayy
Cut off all the brown outside from
the veal and cut the eggs into slices
Procure a pretty mould, lay veal.
ham, eggs and parsley in layers wity
a little pepper between each, and
when all is in the mould, fill wijg),
strong stock or aspic jelly. Bake for
15 hour and when cold turn it oug.

VEAL STEW
IF'ollow recipe for Beef Stew

VEAL LOAY

3 Pounds lean veal
14 pound fat salt pork
1 egg, 4 rolled erackers
1 tablespoons cream
15 tablespoon lemon juice
1 tablespoon salt
1 teaspoon pepper
I'ew drops onion juice

Wipe veal, remove skin and mey,.
branes and chop fine with the sq)y
pork. Mix all ingredients togethep
pack into a bread pan, brush wigy
white of egg and bake slowly for ©
hours, basting with melted butter.
Remove from pan and cut in thiy
slices for serving.
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LAMB AND MUTTON

ROAST LAMB

A leg of lamb is usually sent from
market surrounded by a thin mem-
brane known as the CAUL. If this

Is off easily and the fat is hard.
white and flaky the meat is in good
condition. Remove the caul, wipe
meat with wet cloth, sprinkle with
salt and pepper, place in hot roast-
ing pan, dredge the meat and pan
with Purity Flour, place in a hot
oven. Baste with water and drip-
pings as soon as flour in pan browns,
and every fifteen minutes afterwards
until meat is done. The heat in oven
ghould be reduced after the first
thirty minutes of roasting. It will
take about one and three-quarters to
two hours for roasting. Serve with
mint sauce.

The bone may be removed, the
meat stuffed and roasted according
to the directions given.,

GRAVY: Drain off all but 3
tablespoons of fat from the dripping
pan, dredge into it 3 tablespoons of
Purity flour, and brown well. Add 1
pint of cold water, cook slowly stir-
ring constantly until thick and
smooth. If made carefully this will
require no straining.

MINT SAUCE
4 Tablespoons green mint leaves,

finely minced 14 cup vinegar
1 tablespoon sugar
teaspoon salt

For lamb only mint sauce is
roper.
o, LAMB CHOPS

(Girate plenty of stale bread, season
with salt and pepper, have ready
some well-beaten eggs, have a pan
with hot lard ready. Take the chops
one by one, dip into the egg, then
into the bread crumbs, repeat it, as
it will be found an improvement.

Brown them on both sides in hot lard
or dripping. Continue to cook slow-
ly until tender. To be eaten with
currant jelly or grape catsup. Purity
Cornmeal or Purity Oatmeal may be
used instead of bread crumbs.
ROAST SHOULDER OF MUTTON

Remove the bone and fill the space
with a moist stuffing made with
grated stale bread crumbs, highly
seasoned with butter, salt, pepper
and thyme. Add the yolk of 1 or 2
eggs and enough warm water to soft-
en the bread thoroughly. Put the
bones and scraps of meat in a kettle
with barely enough water to cover,
lay the stuffed shoulder on them and
let the whole simmer gently for an
hour. Lift onto the rack in a roast-
ing pan, dredge with salt, pepper
and Purity Flour and bake an hour,
or till tender. Strain the water in
the kettle and use it for basting and
for gravy, with a little butter and
flour at the last to froth the surface.
Garnish with forcemeat balls made
from its own trimmings.

MUSTARD

Teaspoons mustard.
teaspoon Purity Flour
teaspoon soft butter
teaspoon sugar 1 teaspoon salt
tablespoon vinegar
1% cup boiling water

Mix in the order given, in a granite
sauce-pan, add water and cook till it
thickens and is smooth.

BRAISED LEG OF MUTTON

Remove bone, trim, wipe with wet
cloth, stuff, sew and tie it up. Put
2 tablespoons of butter in braising
pan and when melted add 14 onion,
1 slice carrot, and 1 of turnip, all cut
fine. Stir for five minutes and then
put in the lamb with a dredging of
Purity Flour; cover and cook slowly

ek ke LD
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for fifteen minutes; add 1 quart of
boiling water or stock and 1% tea-
spoons salt, and 12 peppercorns.
Cover closely and bake three hours,
uncovering for the last half hour.
Place meat on hot platter and re-
move strings. Skim off some of the
fat from liquor in braising pan, boil
rapidly until reduced to 134 cup.
Strain, thicken with 3 tablespoons
butter and 4 tablespoons Purity flour
cooked together until well browned.
STUFFING
1 Cup bread crumbs
14 cup melted butter
2 tablespoons boiling water
14 teaspoon salt
lz teaspoon thyme Pepper
BOILED LEG OF MUTTON
Wipe meat, place in kettle with
boiling water, boil 5 minutes and
skim. Reduce heat and let simmer
until meat is tender. When half
done add 1 tablespoon salt. Serve
with caper sauce.
SADDLE OF MUTTON
For a saddle of mutton the loin is
removed whole before dividing into
sides. Trim the meat, wipe with wet
cloth, sprinkle with salt and pepper,
place on rack in hot roaster; dredge
meat and bottom of pan with Purity
Flour, place in hot oven. Baste with
water and fat as soon as flour
browns and every fifteen minutes
afterwards. The meat should cook
in one and one-quarter hours. For
gravy, follow the direction given
above. Serve with mint sauce.
SPRING STEW
2 1bs. neck of lamb
1 doz. young carrots
4 doz. young turnips
1 doz. spring onions
14 doz. new potatoes
1 cupful green peas
1 cos lettuce Warm water, salt
Cut the lamb into chops, wipe and

trim them neatly.

Put them into a
stewpan or earthenware -casserole
with warm water to cover them and

a little salt. Bring to the boil and
skim well. Prepare the vegetables.
Cut the lettuce and onions in shreds,
and cut the potatoes, turnips and
carrots in about equal-sized pieces.
When all scum has been removed
from the meat, put into the saucepan
the lettuce, onion, carrot and turnip,
and add a little more salt. Put the
lid on the pan and stew slowly for
145 hour. Then add the new potatoes
and green peas and stew about
hour longer. To serve, place the
meat in the centre of a hot dish,
with the vegetables and gravy round.

Time to stew, 1 hour. Sufficient
for 5 or 6 persons.

LAMB STEW

Follow instructions for Beef Stew

substituting lamb for beef. ’
TRIPE

Wash it thoroughly, simmer for 35
or 6 hours (in salted water), or untj)
quite tender. It will keep for days
and is now ready to be prepared in
different ways. Dry carefully on g
cloth before broiling or frying.

FRIED TRIPE

Cut in pieces for serving, roll them
in seasoned Purity Flour, then in
egg, and last in very fine breaq
crumbs. Fry a golden brown in deep
fat. Drain on paper and serve garn-
ished with small bits of parsley.

TRIPE IN BATTER

Cut in pieces for serving, roll iy
seasoned Purity Flour, dip in battep
and fry in hot butter. Drain on
brown paper.

BATTER

1 Cup Purity Flour
% cup cold water 34 teaspoon salt
1 egg Y tablespoon vinegar
1 teaspoon melted butter

Mix flour and salt, add the watep
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pally. When perfectly smooth
add the beaten egg, vinegar and but-
ter.
SWEETBREADS
Soak the sweetbreads in cold
salted water for 145 hour, simmer
them for 20 minutes. I)mm‘ and
cover with cold water for a minute
or two. Remove any mengbranes,
«lice lengthwise, sprinkle with sa}t
and pepper, place slices (_)n_'hot_ broil-
er over quick fire and broil 5 minutes,
turning once; remove to hot plutt_er,
spread with butter and serve with
and toast. After parboiling
and blanching, sweetbread_s may be
served in many ways: in cream
sauce, dipped in egg and then in
erumbs and fried in hot fat; in
salads.

SWEETBREAD SAUTE
Procure 2 large sweetbreads, pre-
re them and blanch the_m; season

with salt, dust lightly with Purity
Flour, dip in beaten egg and cover
with fine sifted bread crumbs. Melt
114 ounces butter in low saucepan,
just large enough to receive them.
‘A= soon as the butter is melted, put
in the sweetbreads, cover and cook
glowly 30 minutes, turning them
carefully once during that time.
When ready to serve, lay 2 pieces of

buttered toast on a warm dish, place
the sweetbreads over them and garn-
ish with watercress.
SWEETBREAD AND MUSHROOM
PIE

Line glass bake dish with rich
pastry and bake, leaving some pastry
on ice for top. Make rich cream
sauce and add parboiled sweetbreads
cut in squares. Fill bake dish. Put
layer of broiled mushrooms on top
and either cover or dot with bits of
pastry. Put in oven sufficient time
to bake upper crust.
SWEETBREADS IN CASES
Pairs sweetbreads
can mushrooms
cup cream
tablespoon butter
V4 tablespoon Purity Flour
14, teaspoon salt
Few grains cayenne

Parboil sweetbreads and remove
membranes; separate sweetbreads
into small pieces. Trim mushrooms
and cut each into four pieces. Melt
butter, add flour and seasoning, cook
together; add scalded milk and
cream slowly, cook together until
smooth. To this add the sweet-
breads and mushrooms and cook for
five minutes. Serve in patty shells
or timbales.

14 cup milk

Pt et et DD

PORK

ROAST PORK

Trim and wipe the meat. .If PSEd
with the skin on, score it in inch
squares, taking care to cut only
through skin. Make a cut just below
the knuckle with a boning knife.
Slide the knife up along the bone and
turn it outward, making a % dozen
euts 2/3 of the way to the skin, and
f1l them with stuffing. Sprinkle
with salt and pepper, plage on rapk
in roasting pan, dredge with Pur.lty
Flour. Half an hour before serving

sprinkle with 1 tablespoon ecracker
crumbs seasoned with pepper, salt

and sage. Serve with apple sauce.
STUFFING
1 Cup grated bread crumbs
1 sour apple 1 small onion
6 sage leaves 2 egg yolks
2 tablespoons butter
1 teaspoon salt
V4 teaspoon pepper
Chop apple and onion. Melt the

butter, add the crumbs, rubbing them
hard to distribute the butter evenly.
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Add the seasoning, apple and onion,
and 2 beaten egg yolks.
APPLE SAUCE

Wipe, quarter and core 12 tart
cooking apples ; steam till tender and
sprinkle with 4 tablespoons sugar
and a little salt. Do not make it too
sweet; if the apples are not very
gsour, add the juice of a 14 lemon.

PORK CHOPS OR STEAKS

Lay chops or steaks on a hot fry-
ing-pan and fry slowly to a rich
brown on one side and then on the
other. Serve at once. Some like a
thickened gravy made in pan in
which meat was fried, and poured
over chop. If using this, first remove
most of the fat which fried out of
pork. .

BAKED PORK TENDERLOIN
14 Pound fat pork
4 large pork tenderloins
cup cracker crumbs
cup boiling water
tablespoons butter
teaspoon salt
9 teaspoon pepper

teaspoon poultry seasoning
Wipe the tenderloins clean with
a damp cloth. With a sharp knife
make deep pocket lengthwise in each
tenderloin, laying the tenderloin flat
on the table and making the incisions
along the sides. Cut your pork into
long, thin strips and with a larding
needle lard each tenderloin. Melt
the butter in the water, add the
seasoning and the cracker crumbs,
combining all thoroughly. Now fill
each pocket in the tenderloins with
the stuffing, sew the pockets closely
with a coarse thread and needle.
Place the tenderloins in a baking
pan and bake in a brisk oven 45
minutes, basting constantly.

PORK PIE

Make a pie-crust, not very rich,
and put around the sides of a deep
pie-dish. In the bottom and above

[ S —
\ ad

put layers of thin sliced bacon, thin
sliced potatoes, onions chopped or
sliced very fine, lean fresh pork eut
into small pieces. Season with pep-
per, salt and sage. Fill the dish
with any good gravy left from roasts,
or with water thickened for the pur
pose, with some butter added. Cover
with crust and bake about 114 hours.
Cover the pie with thick brown paper
if it gets too brown.

ROAST SPARERIBS

Choose a long piece of spareribs.
Wipe carefully, sprinkle with a little
salt and pepper. Place a small piece
of sparerib on the bottom of baki
pan, form a roll around it, using the
large piece of spareribs. Fill the
cavity in centre with any dressin‘
desired. Bake in a rather hot ovey
for about 114 hours.

FRIED SALT PORK

Remove the rind and cut the pork
in quarter inch slices. Freshen, jf
very salt, and fry slowly and even)
until dry. It is nsed as a garnish for
fish, fishballs, tripe, etc.; may phe
used as a lunch or breakfast disy
with baked potatoes and a white
gravy made like white sauce, only
the fat from the pork is substituted
for butter.

BREAKFAST BACON 1|

Remove the rind and cut bacon in
thin slices, cook in a hot frying pay,
turning slices frequently until ¢
and brown, drain on a soft paper.

BREAKFAST BACON 1I1.

Remove the rind and cut the
ti el alices. Plate the slices
broiler over a dripping pan and bake
in a hot oven until bacon is ¢
turn once during baking. Drain oy
soft paper. Oysters may be wrap
in thin slices of bacon and bakeq iy
this way.
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LIVER AND BACON

Heat a frying-pan, lay the slices of
Lacon of waler-like thickness in pan.
if the pan is very hot the_y w:ll_curl
up into rolls, and by turning with a
fork will be brown in a few minutes.
in the bacon fat, saute the liver cut
in slices, make a gravy, season it
with celery. Arrange bacon around

the liver, pour gravy over liver.
tiarnish with parsley or lemon rind.

BACON AND APPLES

/ and peel the apples and cut
i,,t(;orlz-inchls]ice_s. Cut the bacon
into very thin slices, fry the bacon
in a hot pan until crisp and put it on
2 hot dish. Fry the apple in the
pacon fat until a light brown‘and
arrange around the bacon. Serve

'eq bo‘ .

BOILED HAM
in cold water over night or
(,,rso:l\"erzll hours, scrape, and trim
carefully. Put in a kettle and cover
ith eold water. Bring gradually to
;e poiling point and cook slowly
until tender. Remove kettle from
and set aside that ham may
n':.tgiea]ly cool. Then take from
e peel the skin carefully in two
".wr;;trips, make rings or figures
m-‘;hh cloves stuck in the crust, brush
bt i beaten egg and dust thickly
".tlg fine bread crumbs. Brown in
i oven. Add a paper ruffle to the
:::nk pefore sending to the table.
Garnish with cauliflower, cabbage,
wauerkraut, spinach or some sort of

1aze ham, after cooking and

T‘i’ng, brush with beaten egg and
ith a paste made of 1 cup
:::kez ¢rumbs, made into a smooth
ste with 1 cup milk and a table-
zoon of butter. Brown in a moder-

ate oven. Some cooks add a tea-
spoon of sugar to the bread crnmbs.
Vinegar may be sustituted for wine.
When either vinegar or wine is used
the cook should not put it in an iron
pot. In any method tlie main point
is to heat gradually, cook slowly, and
cool in the liquor. '

: POTTED HAM

Use this for the harder portions
and the pieces that do not make pre-
sentable slices. Allow 1/3 fat to 2/3
lean. Mince fine enough to make a
smooth paste. Season with salt and
cayene pepper. Heat thoroughly and
cayenne pepper. Heat ‘thoroughly
and pack firmly in small pots.

HAM BALLS

Chop fine pieces of cold ham, add
2 eggs beaten, 14 cup bread crumbs,
pepper and salt; make into balls and
fry or bake until a nice hrown,

SAUSAGL WITH BUCKWHEAT
CAKES
Prick the sausage well and fry in
a little bacon fat. Put them on a
hot platter in a circle on the out-
side, leaving space for the cakes in
the centre.

BUCKWHEAT CAKES

Mix thoroughly 2 cups of buck-
wheat flour, 1 of Purity Flour, a
little salt and 3 teaspoons of baking
powder; then add milk and water of
equal parts to make the batter of the
right consistency. Add a little
molasses, which will give them a bet-
ter color. Fry on a soapstone or
griddle and pile neatly in the centre
of the ring of sausage.
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SAUSAGES, FRIED OR BAKED
Sausages
Dripping
Toasted Bread

Prick the sausages with a fork and
put them into the frying pan with a
little melted dripping. The dripping
must not be made too hot before the
sausages are put in or the sausages
will burst. Keep turning the saus-
ages over and over, and allow them
to cook slowly until brown and crisp
on all sides. Pork sausages espe-
cially require therough cooking, or
they will not be wholesome. Have
ready some neat fingers of toast or
fried bread, lay them on a hot dish,
and place a sausage on the top of
each. Brown sauce or gravy may be
served separately in a sauce boat.

Sausages may also be baked. Prick
them well and place them side by
side on a greased tin. Cook in a
moderate oven until brown and crisp,
turning them occasionally. Serve in
the same way. Fried bacon may be
served along with the sausages.

Nore:—Sometimes the sausages
are parboiled for 5 minutes before
frying; this makes them less rich,
but at the same time not quite so
tasty.

SAUCES FOR MEATS

With roast beef, serve grated horse
radish.

With roast veal, tomato or horse
radish sauce

With roast mutton, currant jelly.

With roast pork, hot apple sauce.

With roast turkey, chestnut dress-
ing or cranberry jelly.

With roast vension, black currant
jelly or grape jelly.

With roast goose, tart apple sauce.

With roast quail, currant jelly,
celery sauce.

With fried chicken, cream gravy,
corn fritters.

With roast
sauce.

With roast duck, orange salad.

With cold boiled tongue, sauce
tartare or olives stuffed with pep-
pers.

MUSHROOM SAUCE 1

3/, of a pint of Brown sauce
14, of a pint of button mushrooms
14 oz. of butter
Salt and pepper

Peel the mushrooms and remoye
the stalks. Heat the butter in g4
stewpan, put in the mushrooms, angd
toss them over the fire for about 10
minutes. Drain off any butter that
remains unabsorbed, add the brown
sauce, season to taste, make thor
oughly hot, and serve.

Time—About 20 minutes.

MUSHROOM SAUCE 2

2 Tablespoons butter

2 tablespoons Purity Flour

1/, teaspoon salt

Cayenne

1 cup chicken stock

1/3 cup mushrooms, cut in pieces

Prepare first five ingredients gs
white sauce, add mushrooms, hegt
and serve.

If fresh mushrooms are used, clean
and peel, but do not soak, and sim-
mer in water until tender.

ptarmigan, bread
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PURITY FOOD GEMS

1 cup Purity Flour 2 eggs
4 teaspoons baking powder 14 teaspoon salt
2 tablespoons melted butter 15 cup Purity Food

1 cup milk

Mix and sift the flour, salt and baking powder, then add the cereal.
Beat the yolks of eggs, add the milk and combine the mixture. Then add
the melted butter and the whites of eggs beaten until stiff. Turn into but-
tered gem pans and bake in a hot oven 25 minutes. Serve with maple syrup.

PURITY GRAHAM GEMS

2 Eggs 1% cup Purity Flour
1 cup of brown sugar 1% teaspoon baking soda
14 cup shortening 14 teaspoon salt

1 cup sour milk
"Graham flour to make batter stiff
Bake in buttered gem tins in quick oven.
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MUFFINS and GEMS

BRAN MUFFINS

1 Cup household bran
145 cup brown sugar
1 cup of buttermilk
Salt
1 cup of Purity Flour
1 level teaspoon of soda
2 tablespoons butter.
1 Egg well beaten

Mix dry ingredients, add butter-
milk, mixed with soda, then melted
butter. Bake in a moderate oven.
Dates or raisins may be added if de-
sired.

MUFFINS

1 Tablespoon sugar
Pinch of salt
1 -egg
114 cups Purity Flour
2 teaspoons baking powder
1 tablespoon melted butter
1 small cup milk
Bake about 10 minutes.

ENGLISH MUFFINS

114 Cupfuls milk

1 tablespoonful sugar

1 teaspoonful salt

3 cupfuls bread Purity Flour
1/ yeast-cake

1 egg
15 teaspoonful soda

Heat milk till tepid; add sugar
and salt and the yeast-cake softened
in a little warm water. Beat in
flour to make a soft batter, from two
to three cupfuls according to the
brand of flour and let rise till light,
about three hours. Stir in the egg
well beaten and the soda, beat thor-
oughly, and cook in muffin-rings on
a griddle. This must be done slowly,
about twelve minutes being the right
length of time.

GRAHAM MUFFINS
Cup Graham flour
4 cup sugar
cup milk (sweet or sour)
tablespoon melted butter
cup Purity Flour
teaspoon salt
ege
teaspoons baking powder
METHOD.—Mix butter,

S S g N o N

sugar,
egg and milk. Combine with dry in-
gredients, which have been sifted.
Bake in greased muffin tins in moder-

ate oven. Use baking powder with
sour milk as well as sweet.

BRAN GEMS
Cupful Purity Flour
cupful bran
teaspoonfuls baking-powder
Egg
tablespoons butter
teaspoonful salt
cupful milk
Mix all the dry ingredients to-
gether, add shortening, milk. Place
in greased gem-pans and bake in a
hot oven for twenty minutes.

OATMEAL GEMS

Cupful cooked, cold oatmeal
cupfuls bread Purity Flour
teaspoonfuls baking-powder
tablespoonful sugar
tablespoonfuls butter

cupful milk

€gg

teaspoonful salt
Mix together dry ingredients and
rub in oatmeal with the finger-tips.
Beat the egg, add the milk, and turn
into first mixture. Add melted but-
ter, beat thoroughly, turn into hot,
oiled gem-pans and bake about
twenty-five minutes in a hot oven.

il Rl S R e
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POTATO SCONES
14 Cup Purity Flour
1 cup of mashed potatoes
1 egg well beaten
1/3 cup of butter
2 teaspoons baking powder
145 cup to 34 cup milk (or water)
Mix potatoes and butter, then egg
and milk. Sift flour and baking
powder. Combine. Roll out and cut
like biscuits. Bake in a moderate
oven on floured pan.

HOT BISCUIT
Cups Purity Flour
level teaspoons baking powder
tablespoons butter
brimming cup milk
teaspoon salt
Sift flour, baking powder and salt.
Mix in the butter, using two knives;
add milk and mix very lightly.
Place on board, but do not knead.
Sprinkle with flour. Roll out half
an inch thick. Cut in shape and bake
in a hot oven until brown.

JOHNNY CAKE
14 Cups Purity Cornmeal
1 cup Purity Flour
14 ‘teaspoon salt
1 cup sour milk
1 cup sugar
2 tablespoons lard or butter
1 teaspoon soda dissolved in hot
water !
Mix as Corn Bread.

GEMS
4 Teaspoons sugar
2 teaspoons lard
1 egg well beaten
114 cups milk
A little salt
2 teaspoous baking powder
Mixed with sufficient Purity Flour
to make a stiff batter
Bake in greased gem pans.

e OO

CORNMEAL GEMS
14 Cup Purity Cornmeal
1 cup Purity Flour
3 teaspoons baking powder
I tablespoon sugar

o4

1 tablespoon melted butter
14 teaspoon salt
34, cup milk
1 egg

Mix and sift the dry ingredients.
Add milk gradually, egg well beaten
and melted butter. Bake in hot oven
in buttered gem pans for 25 minutes.

STEAMED INDIA PUDDING
WITH RAISINS

Scald 2 cups Purity Cornmeal
with boiling water. Add 1 teaspoon
salt, 14 cup molasses, 14 package
seeded raisins. Dissolve 145 teaspoon
soda in warm water. Add to the
meal, adding warm water enough to
make batter that will pour. Turn
into a well-greased dish. Cover
tightly and steam steadily 3 hours.

APPLE DUMPLINGS

2 Cups Purity Flour
2 teaspoons baking powder
1/, teaspoon salt
14, cup shortening
34, cup milk ;
4 apples
Cinnamon or nutmeg
Sugar

Sift flour, baking powder and salt :
work in the shortening and mix to g
dough with milk. Roll into square
sheet one-third inch thick and cut
into four pieces. Lay a cored and
pared apple on each piece, fill the
centre with sugar and spice. Then
draw the paste to cover the apple,
make smooth, bake on a buttered
dish. When nearly baked, brush
with milk, dredge with granulateq
sugar, and return to the oven. Serye
hot with hard sauce.
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PURITY TEA BISCUITS

2 Cups Purity Flour 1 cup milk and water (half each)
2 teaspoonfuls baking powder 1 tablespoonful butter
1 teaspoonful salf 1 tablespoonful lard

Sift the Purity Flour, salt and baking powder together twice. Cream
putter and lard together, and add it to the dry ingredients, using the tips
of your fingers. Then add the liquid mixing with a knife, until you have a
yery soft dough. Place on your mixing board. Pat out lightly until three-

fourths of an inch thick. Cut out and bake in a hot oven for fifteen minutes.
This will make two dozen biscuits.
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BUCKWHEAT GEMS
15 Cupful sugar

::bxlespooufuls butter
cupful milk
1 cupful buckwheat flour
14 eupful bread Purity Flour
e teaspoonful baking-powder
1% teaspoonful salt

Beat the sugar into the egg, add
the melted butter. Add alternately
the milk and buckwheat flour; then
the wheat flour into which the bak-
ing powder and salt have been sifted.

Ll

Bake in gem-pans. These may be
split and served with maplesyrup or
honey.
SCONES

2 Cups of Purity Flour
1 egg
1 teaspoon baking powder
2 handfuls sultana raisins
15 cup of sugar
2 tablespoons butter
1% teaspoon soda
1 cup sour milk

METHOD.—Bake in square tins
and mark in scone shape.

X X X

PANCAKES, FRITTERS
GRIDDLE CAKES

DROPPED DOUGHNUTS
Cup milk
cup sugarf ¥
rind o emon
‘lj;; tzudpu Purity Flour
1 egg, beaten separately
1/4 teaspoon salt
1/4 teaspoon nutmeg :
1 heaping teaspoon baking-powder
Hold teaspoonful of batter close to
fat and the doughnuts will come up
im round balls.

DOUGHNUTS
Eggs beaten light
sugar

o milk

Jespoons melted butter
enps Purity Flour
teaspoons baking powder

L 11l d and tal
e board well floured and take
Hi:'l Jarge spoon of dough, knead-

; gently till firm enough to roll out

$unuv-v-n

and cut. Mix the trimmings with a
fresh spoon and roll again, repeat-
ing until all are used. Cook in fat
hot enough to make them rise in-
stantly to the top.

CORN-MEAL OYSTER FRITTERS

1 Cupful corn-meal

1 cupful Purity Flour

1 teaspoon salt

34 cupful milk

1 teaspoonful baking powder

2 eggs

1 dozen medium oysters
METHOD:—Mix together thor-

oughly the corn-meal, flour, salt and

baking-powder. Add the eggs well

beaten and the milk. Fold the

oysters into the batter. Drop by

tablespoonfuls into hot deep fat.

Have one oyster in each fritter.

Cook on both sides until well done.

Drain on paper and serve at once.
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FRITTERS
FPRITTER BATTER

Cup Purity Flour
cup milk
2 eggs
1 tablespoon butter
1 teaspoon sugar
14 teaspoon salt

Beat eggs well, add milk, add flour,
sugar, salt to milk, and egg and
melted butter last.

1
B

FRITTER FILLINGS

MARMALADE-—Make small thin
marmalade sandwiches, dip in bat-
ter, cook in deep fat.

APPLE—Pare and core apples,
cut in slices 14 of an inch thick. Dip
in batter, fry. Slices may be allowed
to stand in mixture of orange and
lemon juice for ten minutes before
putting in batter.

ORANGE-—Divide peeled orange
into sections, dip in batter, fry, serve
with lemon sauce.

CELERY—Cut celery in 2 or 2
lengths, cook in boiling salted water,
dip in batter and fry.

OYSTER PLANT—Cooked, mash-
ed, make into balls, dipped in batter
and fried.

WAFFLES

134 Cupfuls Purity Flour

3 teaspoonfuls baking-powder

14 teaspoonful salt

1 cupful milk

1 tablespoonful melted butter

2 eggs

Beat the whites and yolks of the
eggs separately. Add milk to the
yolks, and then the Purity Flour
and baking-powder slowly, and stir.
Fold in the whites, and add the but-
ter. Cook on well greased walffle-

irons.

BUTTERMILK WAFFLES

Cupful thick buttermilk
cupful sweet milk

egg
cupfuls Purity Flour
teaspoonful soda
teaspoonfuls baking-powder
tablespoonfuls melted shorten.
in
145 teaspoonful salt
Combine the two milks; add
volk, unbeaten, stir in the dry in.
gredients sifted together and then
the fat melted. Beat well, and lastly
fold in the egg white whipped stiff
and dry. Bake as usual on a waffle
iron.

CRUMB PAN CAKES

Cups coarse bread crumbs
cups milk ?
tablespoon butter

- 1O

-
~

eggs
cup Purity Flour
teaspoons baking powder

3/, teaspoon salt

Cook the crumbs, milk and butter
in double boiler for fifteen minutes,
rub through a sieve. When cool add
the beaten yolks of 2 eggs and the
flour sifted with baking powder and
salt. Then fold in the whites beaten
very stiff and bake slowly as ordin.
ary griddle cakes.

FRENCH PAN CAKES

2 Cups Parity Flour
1 tablespoon sugar
1/, teaspoon salt
1 cup milk
3 eggs

Mix and sift the dry ingredien
add milk slowly and the beaten =
beat together for five minutes and
fry in hot butter; roll up and fill
with any kind of fruit, sprinkle with
a little powdered sugar and serve
hot.

(S |
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GRIDDLE CAKES
2 Cups Purity Flour
14 teaspoon salt

1 teaspoon soda
2 cups sour milk
2 tablespoons melted butter

. ﬂ'the dry ingredients, add milk
sowly, beaten eggs, and beat; add
melted butter, beat again, and drop
by spoonfuls on hot griddle.

One-half graham and one-third
corn meal may be substituted. They
should cook more slowly.

Add 1 pint of huckleberries clean-
ed and rolled in flour, or 1 cup
peaches cut fine and laid in sugar for
an hour, or cherries stewed sweet
and drained. When eggs are scarce
reduce the number of eggs, diminish
the amount of milk and increase the
amount of beating.

X X X

PUFF PASTRY

PLAIN PASTRY 1.
§ Cup Purity Flour
1/3 cup shortening
cup water

shortening into flour anfi stir
h‘zn:ter with knife. Put on slightly
board, pat out, fold in, roll
lling one way so as not to
:;gl(r:ir),gfold several times. Cut
s half, using one part for upper and
one for lower crust.
PUFF PASTE 1.
1 Pound sifted Purity Flour

’onnd butter
| teaspoon salt
1 teaspoonful sugar
1 aplo?x‘;lore cold water &
a large bowl with boiling
with cold water and let
o= nﬁlﬂ:ﬂ cold. Pour out water
fill with fresh cold water. Wash
in cold water, do not wipe.
ash the butter by working it with
= pands under the water until it
*w soft and pliable. Pat to
free from water. Reserve 2 table-
and

« form remainder into a cake
spoons, T

set on ice to chill. Put flour on

a large platter. Make a depression
in the centre and in it put reserved
butter, salt, sugar and egg. Work to
a paste with tips of fingers, add cold
water slowly, gradually work in
flour. Knead until smooth and
elastic. Roll into rectangular sheet,
cut chilled butter into small pieces
and place on lower half of sheet.
Dredge well with flour, fold and roll
out six times, chill, shape as desired
and chill.

PUFF PASTE 1I1.
1 Ib. Purity Flour
1 teaspoon salt
1 1b. butter
Ice water
2 teaspoons lemon juice

Keep everything clean and cold;
wash the butter in cold water, re-
serve one-third pound. Divide the
remaining two-thirds into four equal
parts and pat each into a thin sheet.
Set these sheets on ice.

Mix and sift the flour and salt, cut
and rub the reserved butter into it
and make as stiff as possible with ice
water. Dust moulding board slight-
ly with flour, turn the paste onto
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board and knead for one minute,
place on ice and let stand for five
minutes. Beat and roll the paste
into an oblong sheet one-third inch
thick; place one sheet of butter on
the middle of the paste, fold the
paste, letting the right third fold
over and the left third fold under.
The paste is now in a rectangular
shape and with a little care in roll-
ing can be kept so through all the
subsequent foldings and rollings.
Roll out to omequarter inch thick
and fold as before, but without but-
ter, The third time of folding en-
close the second piece of butter, and
continue adding it at every alternate
rolling until the butter has all been
used; as there were four sheets of
butter that will make eight times
folding and rolling the paste. Fin-
ally give one or two extra turns. Lay
on ice until needed for use. It is
better to lie for several hours before
being baked. If the paste sticks to
the board or pin, lay on ice until
chilled through, scrape the board
clean, again. Use as little flour in
rolling as possible but use enough to
keep the paste dry. Roll with a
light, even, long stroke in every dir-
ection, but never work the rolling
pin back and forth, as that kneads
the paste and toughens it, besides
breaking the bubbles of air. The
amount of air that is folded in helps
it to rise and puff in baking.

PLAIN PASTRY I1.

114 Cups Purity Flour

:2 cup shortening

teaspoon salt

Cold water

The shortening may be all lard or
all butter, or 14, cup lard and 1/, cup
butter. Butter makes more flaky
crust than lard. Have everything

cold. Mix flour and salt, cut in the
shortening until mixture is like fine
meal. Make a stiff paste with ice
water. All pastry needs a quick
oven at first to keep it from melting.
Never grease the pie plate. Tin or
granite ware plates are the best for
use. Cut holes in the upper crust
for the escape of steam. The English
method of baking fruit pies in deep
dishes with no under crust is most
wholesome. Their meat and game
pies made in this way are excellent.

To make this rule flaky use half
lard and half butter. Cut the lard
into the flour to a fine meal, add the
ice water and roll out to one-third
inch thick. Dot on one-half the but.
ter in thin pieces, dust with flour
and fold in thirds; pat and roll out
again, repeat this till the butter js
used and roll up as a jelly roll. Cut
from the ends and roll into a sheet

PLAIN PASTRY III.

114 Cups Purity Flour .
16 cup shortening

14 teaspoon salt

Cold water

The shortening may be all lard or
butter, or one-quarter cup lard and
one-quarter cup butter. Butter
makes a more flaky crust than lard
Have everything cold. Mix flour angd
salt, cut in the shortening until mix.
ture is like fine meal. Make a stiff
paste with ice water. All :
needs a quick oven at first to keep it
from melting. Never grease the pie
plate. Tin or graniteware plates are
the best for use. Cut holes in the
upper crust for the escape of steam
The English method of baking fruit
pies in deep dishes with no under
crt:lst is most wholesome. Their megt
and game pies made in this
excellent. e
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To make this rule flaky, use half
jard and half butter. Cut the lard
jnto the flour to a fine meal, add the
jee water, and roll out to one-third
inch thick. Dot one-half the butter
on in thin pieces, dust with flour,
and fold in thirds; pat and roll out
again, repeat this till the butter is
used and roll up as a jelly roll. Cut
from the ends and roll into a sheet.

CHEESE STRAWS
{ Tablespoon butter
" 14 ¢up Purity Flour
é cup fresh bread crumbs
4 cup grated cheese
Salt, pepper, cayenne
2 tablespoons milk

Cream butter; add flour, crumbs,
cheese, and seasonings; mix t'hor-
ounghly, then add milk. Roll 14 inch

thick and cut in strips 14 inch wide
and 5 inches long. Shape one strip
into a ring to hold straws in place in
serving. Bake until brown in a
moderate oven.

CREAM ROLLS

Roll puff paste in long sheets 14
inch thick. Cut in strips 1 inch wide
and 16 inches long. Roll the strips
around the forms, having the edges
overlap; chill. Bake in a hot oven
until well puffed and slightly
browned. Remove from the oven and
brush over with white of egg slightly
beaten and diluted with 1 teaspoon
cold water, sprinkle with fruit sugar.
Return to the oven and brown. Slip
paste from forms and when cold, fill
with whipped cream sweetened and
flavored.

*k X X

PICKLES

CORN RELISH

20 Cobs corn
4 cups sugar

cup salt

eup Purity Flour
40 onions

green peppers
f gmall cabbage
2 ounces mustard
1 teaspoon turmeric
2 gquarts malt vinegar :
od:—Cut off corn after it
pas been boiled 15 minutes, chop
with cabbage, onion and peppers.
Pour over it 1 quart of the vinegar
and bring to a boil, mix mustard,
flour, salt, sugar and turmeric
der in the other quart of vinegar
and pour over all. Let boil about 14

W. Bottle.

RIPE CUCUMBER PICKLES

Pare and seed ripe cucumbers,
and put in strong brine in which a
small piece of alum has been dis-
solved ; let the pieces lie in this brine
over night. For one gallon of
pickles when done it will take three
gallons before cooking. For one gal-
lon of pickles make a syrup of one
quart vinegar and three pints brown
sugar. Make a bag of cheesecloth,
and put in it half a cup of cloves,
allspice and cinnamon, not using the
ground spices. Put this bag in the
vinegar and cook the slices of eneum-
bers in this syrup until they can be
easily pierced with a fork. The
slices of cucumbers should be well
drained from the brine before cook-
ing in syrup.

BETTER BREAD—DELICIOUS PASTRY
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APPLE CHUTNEY

91/ 1bs. of thickly sliced apples

1 1b. of brown sugar

34, 1b. of sultanas

2 oz salt

14 oz. mustard seeds

14 oz. of ground ginger

14 oz. garlic bruised

14 oz. of cayenne

1 pint good vinegar

METHOD :—Simmer the vinegar,
sugar and apples gently until re-
duced to a pulp, stir in the remain-
ing ingredients, and when well mixed
turn the whole into a basin. Cover,
stir 2 or 3 times daily for 1 week,
then bottle, cork securely, and store
for use.

Time—one week.

BEETROOT PICKLE

6 Medium-sized beetroots
1 qt. malt vinegar

14 oz. whole black pepper
14 oz. allspice

1 small horseradish grated
Salt to taste.

METHOD :—Wash the beetroots
well, taking care not to break the
skins, and bake them in a moderate
oven for about 114 hours.  When
cool enough to handle remove the
skins, cut the beetroots in 14 inch
slices, and place them in jars. Mean-
while boil the vinegar, horse-radish,
pepper and spice together, let the
mixture become quite cold, then pour
in over the beetroot. Cover the jars
closely with parchment paper coated
on both sides with white of egg; and
store.

Time from 2 to 3 hours.

MUSTARD PICKLES

2 Quarts small onions
2 quarts green tomatoes
2 quarts green cucumbers, gherkins
14 dozen green peppers
2 large cauliflowers
6 heads of celery

Cut in small pieces and sprinkle
with salt; cover with water and let
stand over night. In the morning
scald in brine and drain well. :

DRESSING :—
2 Cups sugar
3/, cup Purity Flour
14 cup mustard

ounce butter

ounce of turmeric powder

egg

quarts vinegar
Put vinegar, sugar, butter and
turmeric powder in kettle. When
boiling, stir in mustard and flour
mixed in cold water. After lifting
off the stove, stir in the egg well
beaten.

e

MUSTARD CHOW-CHOW

Quarts small cucumbers
quart large cucumbers (cut)
quart silver skinned onions
good sized cauliflowers
cups brown sugar

greens or 3 green and

red peppers cut in strips

14 pound of mustard

1 owunce turmeric

2 cups flour

METHOD.—Mix turmeric, must-
ard, sugar and flour together (with a
little vinegar) to paste, then add it
to a gallon of boiling vinegar. Soak
vegetables over night in a weak
brine, drain and put in hot mixture
and cook slightly.

SO e L
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GREEN TOMATO PICKLE
CHOW-CHOW
145 Bushel green tomatoes
1 dozen onions
1 pint salt
Stand overnight and drain brine
Add:—
2 pounds of brown sugar
2 tablespoons of cinnamon
14 cup mustard mixed with vinegar
1/ tablespoon cloves
1 tablespoon of allspice
Cover all with vinegar and boil
14 hour. Use whole spice and put in
muslin bag.

PICKLED APPLES

6 Pounds sugar
214 pints vinegar
Cloves
Cinnamon
Apples cut in halves (Tollman
sweets). Boil a few at a time until
tender.

TOMATO CHUTNEY

1b. ripe tomatoes

1bs. of sour cooking apples

oz. salt

0z. brown sugar

pints vinegar

cloves

oz. ground ginger

oz. mustard-seed

Scald the tomatoes, remove the
gkin, cut them into slices, and put
them into an earthenware cooking-
pot with the vinegar, salt and
apples previously peeled, cored and
chopped finely. When the fruit is
soft, rub the whole through a sieve,
add the sugar, ginger and mustard-
seed also the garlic (chopped finely),

HOoOSSWRORWS

and boil the whole gently from 14 to
34 of an hour. Pour the contents of
the cooking-pot into a jar, cover it,
and let it stand in a warm place for
about 3 days. Then bottle the
chutney for use, cork up tightly, and
exclude the air.
Time—3 days.

TOMATO BUTTER

pounds of tomatoes

tablespoons of whole cinnamon

tablespoon allspice

pounds of brown sugar

tablespoon cloves

pint of vinegar
METHOD.—Peel and cut toma-
toes and wrap spices in cloth. Boil
about three hours until mixture is
quite thick, and stir often to prevent
burning.

WD

GREEN TOMATO PICKLE

One peck of green tomatoes sliced,
sprinkle salt over them and let
stand over night. In the morning
drain through a sieve, add enough
vinegar to cover the tomatoes, twelve
onions sliced, four ounces white
mustard seed, four of ground must-
ard, one ounce each of cloves, all-
spice, ginger, pepper and cinnamon,
one tablespoon salt, half pound
brown sugar. Boil two hours.

CHILI SAUCE

Tomatoes

heads celery

red peppers

cup sugar

large onions

cup vinegar
f htablespoon:sx salt

op first four ingredients v
fine and boil 3 or 4 hoiglrs. g

[ay
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CABBAGE, RED, PICKLED

1 Firm Red Cabbage

1 qt. of vinegar

14 an oz. of whole pepper
1/, oz. of allspice

. METHOD :—Remove the outer
leaves of the cabbage, quarter it, re-
move the centre stalk, and cut each
section across into very fine strips.
Pile the shredded cabbage on a large
dish, sprinkle it liberally with salt,
and let it remain thus until the fol-
lowing day. Meanwhile boil the
vinegar, pepper and spice together,
the latter being tied together in a
piece of muslin, and allow the pre-
paration to become quite cold. Turn
the cabbage into an earthenware or
enamelled colander, and when well
drained put it into a large jar, and
pour in the vinegar. It will be fit
for use in 3 or 4 days; if kept for any
length of time the cabbage loses the
erispness and colour which are its
chief recommendations.
. Time :—altogether, 2 days.

TOMATO CATSUP

Peck ripe tomatoes
cupfuls mild vinegar
tablespoonful whole allspice
tablespoonfuls broken cinnamon
sticks
114 tablespoonfuls whole cloves
1 cupful sugar
1 clove garlic
3 tablespoonfuls salt
1 tablespoonful red pepper
Wash the tomatoes, cut them in
small pieces and cook until soft and
pulpy, with the garlic chopped.
Then sift. Add the spices, tied in a

bO B

bit of cheesecloth, and the vinegar,
together with the seasonings, and
simmer until the pulp is thick—
about four hours.

Remove the spice bag. Store boil-
ing hot in sterilized bottles dipping
the tops in melted paraffine.

SWEET PICKLED PFEARS,
PHACHES OR CRAB
APPLES

1 Peck peaches, pears or 'erabh
apples

2 pounds brown sugar
1 qt. mild vinegar
1 ounce stick cinnamon
‘Whole cloves

Make a syrup of the sugar, vinegar
and cinnamon, boiling it ten min-
utes. Blanch the fruit. Remove the
skins from the peaches, but leave on
the skins of the crab apples or pears.
Stick each fruit with four or five
cloves, and cook the fruit, a few at g
time, in the syrup until soft. Trans.
fer to sterilized jars, and, when the
jars are full, pour over boiling syrup,
adjust the rubbers and caps ang
sterilize ten minutes in a hot-water.
bath.

PEACH PICKLES

8 Pounds peaches
4 pounds sugar
1 pint vinegar

Stick 2 or 3 cloves in each peach
Add a few sticks of cinnamon. Coo];
till tender. Take them out on plat.
ter to cool. When cool put in jars
Pour the cold syrup over. Let then;
stand twenty-four hours then seal up
This is a good rule for all kinds of
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POULTRY and GAME

Poultry includes turkeys, chickens, ducks, etc.

The meat is not as

nutritious as beef and mutton, but its tenderness and flavor render it most
ble as a change in the usual bill of fare. Game includes the flesh of

wild fowl and wild animals.

Game with dark meat should be cooked rare,

as venison, canvas-back duck and almost all birds, while the white-fleshed
fowl, turkeys, chickens, etc., should be well done.

FRIED CHICKEN

Chickens will do for frying up to

6 months old if they are plumb and
in good condition. Dress, singe,
‘clean and wipe with a wet cloth. Cut
in quarters and season with salt and
per. Roll in Purity Flour and
fry in hot fat from salt pork until
brown on both sides. Cover closely
and reduce heat to cook slowly for
20 minutes more, or until tender.
PDissolve the glaze with 2 or 3 table-

spoons water, and pour over the

chicken.

CHICKEN PIER

Dress and clean the chicken, fol-
lowing directions. Divide in pieces
at the joints, cover with boiling
water and cook slowly for 20 min-
utes, then take out. Fry 2 or 3
glices of fat salt pork. Put them in
the bottom of a deep pie dish. Tay
the chicken on them. Add 1 cup of
hot water, 14 cup butter, 1 teaspoon
galt. Cover the top with a light
crust, the same as for biscuit. Bake
jn an oven that is hotter at the top
than at the bottom, and when well
risen and brown, cover with paper
or the crust will burn before the pie
is baked through. Remove fat from
the water in which the chicken was
cooked, thicken with a little Purity
Flour, season to taste, add 1 cup

ood cream, and when pie is done
pour the gravy through the holes of
the crust.

CHICKEN CURRY

Chicken, veal, lamb, any delicate
meat, may re-appear on the table in
a curry more delicious than when
first served. For chicken curry, fric-
assee a pair of tender chickens, re-
move them from the pot when done
and fry them brown in butter in
which an onion and a piece of garlic
have been fried. When the chicken
is brown, remove it to a platter and
stir into the butter in which it was
fried about 2 tablespoons Purity
Flour and a large teaspoon of curry
powder. Add the gravy in which
the chickens were fricasseed to this
and add salt and pepper. Half cup
rice boiled and put around the
chicken on the platter is a nice addi-
tion.

JELLIED CHICKEN

One fowl, 4 pigs’ feet or a shank of
veal, salt and pepper. Take a fowl,
an old one is best. Put on with water
enough to cover. Add salt and pep-
per. Cook until tender, take out the
bones and lay the pieces of fowl in a
mould. Take the pigs’ feet, which
have been cleaned and soaked. Boil
them to a jelly, strain off and put
with the liquor from the chicken,
boil it down until only enough re-
mains to cover your chicken well.
Salt and pepper to taste. This is
nice garnished with hard-boiled eggs
sliced. These may be put in the
Jelly or arranged around it on the
platter. :
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FRICASSEE CHICKEN

1 Year-old chicken
1 tablespoon butter
1 teaspoon lemon juice
14 teaspoon celery salt
2 tablespoons Purity Flour
1 cup cream
1 egg
1/, teaspoon pepper

Dress, wash and cut up the chicken
as directed. @ 'Wipe each piece,
sprinkle salt and pepper, roll in
Purity Flour and brown in butter.
Cover with boiling water and simmer
for 40 minutes. Remove the meat,
reduce the stock to 1 pint to be used
for sauce. For the sauce, melt but-
ter, add Purity Flour and season-
ings. Stir while cooking together.
Add the broth and lemon juice, a
little at a time, and cook until
smooth. Add the scalded cream,
pour this slowly over the egg well
beaten, stir well. Arrange the pieces
of chicken on a hot platter, garnish
with toast points and pour the hot
sauce over all.

ROAST TURKEY

Clean, stuff and truss the turkey.
Rub entire surface with salt, brush
with soft butter and dredge with
Purity Flour. Place in hot oven and
when well browned reduce the heat.
Baste with fat in pan and add 2
cups of boiling water; continue bast-
ing every 15 minutes until turkey is
cooked, which will require about 4
hours for a 10-pound turkey. For
basting use 1% cup butter melted in
1 cup boiling water, and after this is
used baste with fat in pan. During
cooking turn turkey frequently, that
it may brown evenly.

For gravy pour off liquid in pan in
which turkey was roasted. From the
liquid skim 14 cup of fat, return the

fat to pan and brown with 5 table-
spoons Purity Flour; add slowly 3
cups of stock in which giblets were
cooked, or add 2 cups of boiling
water to dissolve and glaze in bot-
tom of the pan and substitute for
broth. Cook 5 minutes, season with
salt and pepper and strain; add the
giblets chopped very fine. The gib-
lets may be used for forcement balls
or chopped fine and mixed with the
stuffing.

TURKEY STUFFING

3 Cups dry bread crumbs
14 cup fine sausage meat
1 tablespoon parsley (chopped)
1 tablespoon onion (chopped)
1 egg
14 cup butter
1 teaspoon salt
14 teaspoon pepper
Few grains nutmeg

Soak the bread in cold water unti]
soft; press out all the water, adq
the sausage meat, seasonings, melteq
butter and egg well beaten. If the
sausage meat is quite fat, the butter
may be omitted, or chopped pork
may be substituted. If one objects
to pork in any form, use a full cup
of butter and an extra cup of coarse
crumbs.

TURKEY DRESSED WITH
OYSTERS

For a 10-pound turkey take 4 cups
bread crumbs, 15 a cup of butter eyt
in bits, 1 teaspoon summer savo
pepper and salt. Mix thoroughly’
rub the turkey well inside and Oué
with salt and pepper, then fill with
first a spoonful of crumbs, then
oysters, using a pint of oysters; cook
the giblets, chop fine and put i
gravy. A fowl of this size will re.
quire 3 hours in a moderate oven,
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ROAST CHICKEN

and 2 tablespoons Purity Flour, and cover breast and legs with
bottom of pan with flour. Place in a hot oven, and wh

oven heat and baste every 10 minutes until chicken is done,
hours to roast.

CHICKEN STUFFING
1 Cup bread crumbs 1/3 cup milk

14 cup butter Few grains pepper
14 teaspoon salt

roast chicken.

BETTER BREAD—DELICIOUS PASTRY

Dress, clean, stuff and truss a 4-pound chicken. Rub with salt and
pepper and place in a roasting-pan. Rub into a paste 3 tablespoons butter

it. Dredge

en Purity flour is
browned baste with 14 cup of butter melted in 14 cu p boiling water. Reduce

If water dries
from the bottom of the pan, add more. A 4-pound chicken requires 114

Sage, summer savory or parsley may be added if liked. Enough for 1
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TURKEY ESCALLOPED

2 Eggs, beaten
2 tablespoons milk
Butter
Salt
P T
B:‘l’ll:l cracker erumbs

Butter a deep dish and line it with
eracker crumbs. In the bottom put
a layer of crumbs, seasoned with but-
ter, pepper and salt, then a layer of
e¢old turkey chopped fine. Continue
in this way until the dish is full,
adding the stuffing and gravy of the
turkey. Beat 2 eggs and add to them
2 tablespoons of milk, butter, salt,
pepper and rolled cracker crumbs.
sSpread this thickly over the top of
the turkey and bake for 1% an hour.
Keep it covered the first 20 minutes,
then remove the cover and brown.

CRANBERRY SAUCE
Pick over and wash 3 cups cran-
perries. Put in a stewpan, add 114
cups sugar and 1 cup boiling water.
Cover and boil 10 minutes. Care
must be taken that they do not boil
over. Skim and cool.

CRANBERRY JELLY
Pick over and wash 4 cups cran-
berries, put in a stewpan with 2 cups
boiling water and boil 20 minutes.
Rub through a sieve, add 2 cups
sugar and cook 5 minutes. Turn into
mould or glasses to cool. x

PIGEON PIE

Dress and wash clean, split down
the back, and then proceed as for
chicken pie.

STEWED PIGEON

Prepare pigeon in usual way and
stew with 2 or 3 slices of salt pork;
add 1 or 2 onions if desired; cook
until tender. Thicken the gravy
with browned Purity Flour, and pour
over pigeon when serving.

BONED TURKEY

It requires some patience and skill
to prepare a turkey and keep the
bird entire after removing all the
bones, but it is by no means an im-
possible task for an inexperienced
person, and boned turkey is a very
convenient dish to serve at evening
parties or at any time when a cold
collation is in order. Freezing
makes the skin tear easily, so the
first essential is a turkey which has
not been frozen. Singe and prepare
the bird for roasting, but do not
draw it. Turn on its back and cut
down the breastbone with a small,
sharp-pointed boning knife, if you
have it. Begin at the neck and run
the knife between the flesh and
bones, being eareful not to pierce the
skin, press off the flesh with thumb
and finger. Do not remove the small
bone at the rump or the bone at the
end of the wing. Work first o . one
side and finally turn the bird inside
out by removing the leg bones, leav-
ing the skeleton denuded. Lay the
bird with the breast right side down,
fill it with the veal or ham forcemeat
of chicken, skewer it in shape and
steam for 3 hours and roast for 1.
When cold, garnish with aspic jelly.

ROAST GOOSE

1 Large goose
6 strips salt pork
1 cup water
Salt
Pepper
Stuffing
Apple sauce
Watercress

Draw, singe and scrub the goose
with hot water and soap; then wash
thoroughly in cold water; wipe dry.
Stuff, truss, sprinkle with salt and
pepper, and cover the entire breast
with the strips of salt pork. Place
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on the rack in dripping pan; pour
the water into the latter under the
goose. Bake in a hot oven for 214
hours, basting every 10 minutes. Re-
move the pork the last 14 hour.
Garnish the dish with watercress
and serve with apple sauce.

Nore:—If goose is old, prepare as
above directed, then parboil for 1%
hour before roasting.

Use potato stuffing as per follow-
ing recipe.

POTATO STUFFING

2 Cups hot mashed potatoes
1 cup crumbs
14, cup salt pork, chopped
1 teaspoon onion juice
14, cup butter
1 teaspoon salt
14 teaspoon sage
1 egg

Add to the potatoes the butter,
egg, salt, onion juice, sage, crumbs
and pork ; mix thoroughly and use as
stuffing.

STUFFING
Chop an onion fine, blanch and
drain, fry with a little butter, mix it
with 2 cups well seasoned mashed

potatoes, 1 cup bread crumbs, adding
sage if liked. i

BROWNED APPLES

Pare 6 small sour apples and
brown in butter and sugar, 1 table-
spoon of each. Stew in broth
enough to barely cover. Remove
apples as soon as tender; boil the
broth to a glaze and roll the apples
in it. 3

APPLE SAUCE

Quarter and core 12 tart cooking
apples. Stream till tender and
sprinkle with 4 tablespoons sugar
and a little salt. Do not make it too
sweet. If the apples are not very
sour, add the juice of a 15 lemon.

FRIED SQUAB
Split and flatten, roll in Purity
Flour and fry in lard to a nice

brown. Season. Serve on hot plat-
ter or on toast.
ROAST DUCK

Prepare a dressing of bread
crumbs, 1 onion, season with 1 tea-
spoon sage, salt and pepper. Rub
duck outside and in with salt and do
not stuff too full. Lay a piece of
bacon on breast and bake in moder-
ate oven 1 hour, if young. If old,
parboil or steam until tender before
roasting.

STUFFING FOR DUCKS, NO. 1
14 Pound onions
3 cups bread crumbs
1 teaspoon sage
1 duck liver
1 teaspoon salt
1/, teaspoon pepper

Mince, blanch and drain the
onions, parboil the liver and cho
very fine, combine with onions, bread
crumbs and seasonings. This quan-
tity is sufficient for one medium-
sized duck.

STUFFING FOR DUCKS, NO. 2

1 Cup bread crumbs
1/, cup butter

1 teaspoon parsley
2 minced sage leaves
3 chopped shallots
1/, teaspoon salt

15 teaspoon pepper

ROAST VENISON

Roast venison is best to be thor
oughly larded, using 14 a pound of
pork to a leg or saddle weighing 8
to 10 pounds. Cut the flanks from
a saddle and trim the haunch to
good shape. Roast according to gen-
eral directions, basting at the end
of the first 5 minutes and every 15
minutes after. It is very nice to use
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claret instead of dripping in the pan.
An hour and a quarter will cook it
very rare; for most people an hour
and three-quarters will be none too
much. Make a good gravy from the
drippings in the pan, adding stock
made from the bits trimmed away
pbefore roasting. Currant jelly is
usually served with it, but those who
have once tried barberry or wild
plum jelly will never be contented
with anything else.

VENISON STEAKS

Venison steaks are prepared and
gerved like beefsteak, cutting them
only about 34 of an inch thick.
Slices of cold rare venison are ex-
tremely nice when reheated in a
brown or curry sauce.

ROAST WILD DUCK

Wild game may be roasted plain
or with stuffing. The best author-
ities agree that it should not be
stuffed. However, if stuffing is liked,
use same as for chicken or turkey. If
no stuffing is used, a whole onion
placed in the body of the duck while
cooking will improve the flavor, and
gshould be removed before serving.
If strong flavor is undesirable, soak
duck in salt water for 24 hours be-
fore cooking.

To Roast.—Clean and truss and
.prinkle with salt and pepper. Cover
the breast with slices of salt pork.
Place in dripping-pan and pour 1 cup
water in pan. Put in a hot oven and
cook 1% an hour, basting every 5
minutes with the drippings from the

n. Remove the bacon and serve

with currant jelly.

ROAST PARTRIDGE, GROUSE,
PHEASANT, QUAIL, PAIRIE
CHICKEN, ETC.

Do not cut off head until game is
ready to dress. Scald in boiling

water so the feathers may be plucked
easily without the skin being torn.
Draw carefully, wiping out with a
clean wet cloth. Part of the gamey
taste may be removed, if desired, by
soaking in salt and water before
placing in oven. Strips of salt pork
or bacon may be skewered separately,
from side to side, across the breast.
In baking, baste frequently.

GROUSE

Pluck with care not to tear the
skin. Draw and wipe, but do not
wash. Cut off the head and truss
like fowls. They are much improved
by larding, but if that is not conveni-
ent fasten thin slices of salt pork all
over the breast and thighs. DBaste
every five minutes. About ten min-
utes before taking up lay a thick
slice of toast under each and serve
on this. Fry coarse bread crumbs to
a handsome brown in butter and
strew them on the platter or over the
bird. Serve bread sauce or brown
gravy. The Scotch fashion is to put
3 tablespoons of butter into each
bird instead of larding it. Parboil
the liver and pound it to a paste
with butter, salt and cayenne and
use this to spread on the toast on
which the birds are to be served.

OTHER GAME BIRDS

Partridge, pheasant, quail and
prairie chicken may all be prepared
according to the several directions
for grouse.

QUAIL A LA CENDRE

Dress as many quail as there are
to be covers. Dry them and put the
livers inside again with a little salt
and butter. Wrap each in a thin
bairde of salt pork, tucking a leaf
of sage under each wing. Wrap
again in well-buttered thick white
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paper and toast half an hour in hot
wood ashes as you would potatoes.
Remove the paper and serve with a
sauce bowl of gravy, reduced with
sauterne.

CANVAS-BACK, RED-HEAD AND
MALLARD

Should be carefully picked, singed,
washed, drawn and wiped with a wet
cloth, trussed with the neck twisted
around to close the opening in the
breast, and the rump turned down to
close the opening through which it
was drawn. Season with salt and
roast rare from eighteen to twenty-
five minutes. Place them on a hot
dish and put a tablespoon of cold
water inside to prevent the coagula-
tion of the juice. Serve with currant
or plum jelly.

CHICKEN CROQUETTES
2 Cups chopped cooked chicken
Onion juice
Add seasonings to meat
14 tablespoon chopped parsley
1 teaspoon lemon juice
14 teaspoon salt

SAUCE
2 Tablespoons butter
4 tablespoons Purity Flour
1/, teaspoon salt
14 teaspoon pepper
14 teaspoon celery salt
Cayenne
1 cup milk
Cook as a white sauce and add to
seasoned meat. Cool as in making
rice croquettes; shape in pyramids
or cylinders, roll in crumbs, egg and
crumbs, and fry in deep fat. Drain
garnish and serve. Veal may be used
instead of chicken.

X X kK

PRESERVES

STRAWBERRIES PRESERVED

Hull the berries and measure
them. Allow an equal quantity of
sugar. Place in alternate layers
with the sugar in the preserving
kettle, let stand a few moments, then
bring rapidly to boiling point, stir-
ring all the time, and boil for ten
minutes. Pour into sterilized
glasses, and, when cool, seal with
paraffine.

TOMATOES PRESERVED

7 1b. of firm, ripe tomatoes
314 1bs. of sugar
1 oz each of cloves, allspice and
cinnamon
1 pint of vinegar

Scald, drain and peel the tomatoes.
Tie the spices in muslin, boil them
for about 5 minutes, with the sugar
in the vinegar, then add the toma-
toes, and simmer very gently for
about 14 an hour. Keep closely coy-
ered in a dry, cool place.

Time—To cook, about 14 an houp.

CANNED PEACHES
5 Pounds fruit
1 quart water
3 pounds sugar ‘

Peel peaches, cut in half and take
out stones. Put sugar and water on
stove. When boiling add fruit. Boj]
10 to 15 minutes. Bottle immediate-
ly. Cherries may be done in the
same way.
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APPLE MARMALADE

2 1bs. of apples
4 oz of sugar
1 oz of butter
Peel, core and quarter the apples,
place them in a jar with the sugar
and butter, and stand the jar in a
saucepan containing boiling water,
or, when more convenient, in a-cool
oven. Cook until soft, pass through
a fine sieve, and use for filling turn-
overs, or other kinds of pastry.
Time—About 114 hours.

ORANGE MARMALADE

Seville oranges
Water
Sugar

Weigh oranges, wipe and quarter;
slice them very thin—rind and pulp
—remove seeds. To each pound of
fruit add 3 pints of cold water, cover
and let stand over night. Cook
slowly, uncovered, until tender—
about 3 hours. Then weigh, and to
each pound of fruit and juice add
114, pounds sugar. Cook until the
rind is clear and the syrup will jell
—about 14 hour. Pour into glasses
and when cool, seal.

LEMON MARMALADE

Lemons
Loaf Sugar

Place the lemons in a preserving-
pan, cover them with cold water, and
boil them gently for about 2 hours,
during which time the water must be
drained off and replaced by fresh
boiling water at least three times.
Let them cool slightly, slice thinly,
remove all the pips, and weight the
fruit. To each 1b. allow 2 lbs. of
sugar and 1 pint of the water the
lemons were last boiled in, and boil
these together until a thin syrup is
obtained. Then add the prepared
fruit, and boil until the marmalade
jellies when tested on a cold plate.

Cover closely with paper brushed
over with white of egg, and store in
a cool, dry place.

Time—From 3 to 314 hours.

RHUBARB MARMALADE
2 Dippers rhubarb, cut fine
14 pound chopped walnuts
1 dipper white sugar
No water. Boil until thick, being
careful that it does not burn.

CRANBERRY JELLY

4 Cups cranberries
1 cup water
2 cups sugar

Pick over and wash the cran-
berries; cook them with the water
until the skins burst; press through a
strainer, add the sugar and stir until
it is dissolved, stop stirring and cook
5 minutes, or until it jells; pour into
moulds or glasses which have been
wet. with cold water, and set away
to cool.

GRAPE JELLY

Remove grapes from stems, mash
and boil 20 minutes. Strain through
jelly-bag over night. Boil juice 20
minutes. Measure and add a_cup of
sugar, heated, to one cup of juice and
boil 3 minutes.

BLACK-CURRANT JELLY
Black-currants, preserving sugar.
Remove the stalks, put the cur-

rants into a jar placed in a sauce-
pan of boiling water, and simmer
until their juice is extracted. Strain
the juice into a preserving pan, to
each pint add 34 of a 1b. of sugar,
and boil gently until the jelly stiffens
when a little is tested on a cold plate.
Pour into small pots, cover with
paper brushed over with white of
egg, fasten securely so as to exclude
the air, and store.

Time—About 114 hours.
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RED-CURRANT JELLY

Red currants
Preserving sugar

Strip the currants from the stalks,
place the fruit in a saucepan with a
little water, and simmer for about
14 an hour until all the juice is ex-
tracted. Then strain through a
jelly-bag or fine cloth into a pre-
serving-pan. To each pint add 1 1b.
of loaf or preserving sugar, and boil
slowly for about 34 of an hour, skim
well. When the jelly is sufficiently
boiled, it will set quickly if a little
is set on a cold plate. Pour into

small dry pots, tie them down in the

usual way.
Time—About 114 hours.

CURRANT JELLY

Strain juice from currants which
have been previously washed and
heated. Weigh juice and sugar,
pound to pound. Boil juice five
minutes alone after it begins to boil,
then add sugar and boil one to three

minutes. Crab apples made in the
same way.

BLACK-CURRANT JAM

To each 1b. of fruit allow 1 lb. of
loaf sugar or granulated and 14 of a
pint of water.

Remove the stalks from fruit,
which should be ripe and perfectly
dry, from the stalks, put it into a
preserving-pan with the water, bring
to boiling-point, and simmer gently
for about 20 minutes. Add the sugar
and boil for about 14 an hour from
the time the jam re-boils, or until a
little almost immediately sets when
tested on a cold plate. Towards the
end of the process the jam must be
stirred almost continuously to pre-
vent it boiling over or sticking to the
bottom of the pan. Pour into pots at
once, cover, and store in a dry place.

Time—From 50 to 60 minutes.

GOOSEBERRY AND CURRANT
JAM

6 1bs. of red hairy gooseberries
4 1bs. of preserving sugar
14 a pint of currant juice

Head and tail the gooseberries,
put them into a preserving-pan, and
allow them to stand by the side of
the fire until some of the juice is ex-
tracted. Bring to boiling-point;
when the gooseberries have boiled for
about 10 minutes add the sugar
gradually, put in the red-currant
juice, and boil until the jam sets
when tested on a cold plate. The
scum must be removed as it rises,
and the jam should be well stirred
towards the end of the boiling pro-
cess. When ready pour into pots,
cover closely, and store in g cool, dry
place.

CARROT JAM

Young carrots. To each 1b. of the
prepared pulp allow 1 1b. of preserv-
ing sugar, the strained juice of 2
lemons, and grated rind of 1, 6 chop-
ped bitter almonds, 2 tablespoonfuls
of brandy.

Wash and scrape the carrots, cut
each one into 3 or 4 pieces, place
them in a preserving-pan with barely
sufficient water to cover them, and
simmer gently till tender. Drain
well, pass through a fine sieve, weigh
the pulp, and replace it in the pre-
serving-pan with an equal weight of
sugar. Bring slowly to boiling-point,
boil for about 5 minutes, stirring and
skimming frequently. When cool,
add the almonds, brandy, lemon-
juice and rind, turn into pots, cover
closely, and store in a cool, d
place. If the brandy be omitted th
jam will not keep. :

Time—From 50 to 60 minutes.
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RASPBERRY JAM

To every lb. of raspberries allow
1 1b. of sugar. 14 pint of red-currant
juice. | :

Let the fruit for this preserve be
gathered in fine weather, and used as
soon after it is picked as possible.
Take off the stalks, put the rasp-
perries into a preserving-pan, break
them well with a wooden spoon, and
let them boil for 14 of an hour. Skim
the jam well after the sugar is added,
or the preserve will not be clear. The
addition of the currant-juice is a
very great improvement to this pre-
gerve as it gives it the piquant taste
which the raspberries seem to re-

uire.

Time—About 1 hour.

RHUBARB JAM

To each 1b. of rhubarb allow:
1 1b. of preserving sugar
146 a teaspoonful of ground ginger,
~and the finely-grated rind of
14 a lemon

Remove the outer stringy part of
the rhubarb, cut it into short lengths,
and weigh it. Put it into a preserv-
ing-pan with sugar, ginger, and
Jemon-rind in the above proportions,
place the pan by the side of the fire,
and let the contents come very slow-

to boiling-point, stirring occa-
gionally meanwhile. Boil until the
jam sets quickly when tested on a
cold plate. Pour it into pots, cover

closely, and store.
Pime—About 1 hour.

RASPBERRY JAM

To one pound of fruit allow a
p('mnd and a quarter of sugar. Boil
the raspberries from 10 to 20 min-
utes, according to how juicy they
are; then add the_sugar and cook
for exactly three minutes after boil-
ing commences.

GOOSEBERRY, RED CURRANT
AND RASPBERRY JAM
Quarts large gooseberries
quarts red raspberries
quarts red currants
White sugar
Wash fruit, clip ends from goose-
berries, take currants from stems.
Add raspberries. Place over slight
heat, and as fruit heats, crush
slightly. Allow to boil five minutes,
then measure fruit and allow 1 cup
of heated sugar to 1 cup of fruit.
Add gradually as juice boils. Boil
all three minutes, or until it jellies.

PEACH JAM

Jams are always better when made
in small quantities, so if you have
prepared two quarts of peaches,
crack a dozen of the pits and add
the kernels for flavor. After boiling
for half an hour add a pound of
sugar to a pound of fruit and the
juice of two lemons. Boil ten min-
utes longer, or until clear. Avoid
boiling too long, or you will toughen
the fruit.

[ A8 &

CHERRY JAM

Pit the cherries and to each four
cups of fruit use five cups of sugar.
Cook the cherries alone until nearly
all the juice has boiled off, even if
this requires two hours. Add the
sugar and boil five minutes. Jams
are usually best if made in small
quantities.

GINGER PEAR

8 Pounds green pears cut in dice
6 pounds white sugar
Juice and grated rind of 6 lemons
Y% pound green ginger washed,
scraped and sliced very thin

Boil for about two hours

Let pears and sugar stand over
night. Boil for about two hours and’
add the juice and rind of lemons at
the last moment.
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SPICED PEARS

7 1bs. pears
Whole cloves
2/3 oz. stick cinnamon
2/3 oz. allspice berries

14 oz. ginger root

3 1bs. brown sugar

1 pt. vinegar

14 cup water

Thin shavings of rind from 14

lemon
Wipe, cut the pears in half, remove

seeds and pare. Stick three cloves
in each half. Mix remaining spices,
divide into two parts and tie in small
pieces of cheese cloth. Make a syrup
by heating sugar, vinegar, water,
spices and lemon rind. When it
boils, add pears and heat to boiling

point. Remove from fire and turn
carefully into a stone jar; let stand
24 hours. In the morning drain the
syrup from the pears, heat it gradu-
ally to boiling point, then pour over
fruit and let it stand again 24 hours.
Repeat this for four consecutive
days. The last day cook the syrup
down until there is just enough to
cover the fruit; add fruit, heat again
to boiling point, return to jar and
cover.

To finish in one day, cook the pears
in the syrup until tender; drain,
then cook syrup slowly down to the
required amount, add fruit and fin-
ish as above.

Nore :—Vinegar should be diluted
if very strong.

X kK XK

PUDDING and DESSERTS

APPLE DUMPLINGS
4 Apples

2 cupfuls sugar

Milk
Butter
Cinnamon
Rich biscuit-dough

Make a rich biscuit-dough of two
cupfuls of Purity Flour, four
teaspoonfuls baking-powder, one tea-
spoonful salt, and four tablespoon-
fuls lard, and milk to make a dough
as soft as can be handled comfort-,
ably (about three-quarters cupful
will be needed). Roll out thin like
pie-crust and cut into six equal sec-
tions. Have ready the apples pared
and cut in eights; heap about six
pieces of apples on each section of
biscuit-dough, add a small piece of
butter, cinnamon, and a cupful of
sugar divided equally between the
six. Gather the dough up around,
pinching together at the top. Place

in deep baking-pan; pour over them
a pint of boiling water in which a
cupful of sugar, a heaping teaspoon-
ful of butter, and one-fourth tea-
spoonful of cinnamon have been
stirred. Bake about forty-five
minutes in a hot oven, covering them
at the last if they get too brown. To
be eaten either cold or hot, and pre-
ferably with cream.

APPLE TAPIOCA PUDDING
Cinnamon :

6 Large, tart apples
A pinch of salt

14 cupful tapioca

14 cup sugar (scant)

Pare and core apples, fill the cen-
tres with sugar and a little cinna-
mon, place in a baking dish. Boil
tapioca in one quart of water, adqd
sugar and salt. Cook until very
transparent and soft. Pour tapioea
over apples and bake in the oven for
20 minutes to half an hour.
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PURITY CHRISTMAS PLUM PUDDING

1 Pint Purity Flour 5 1 cupful chopped blanched almonds
2 cupfuls finely chopped beef suet 14 cupful Citron, sliced fine

2 cupfuls fine bread crumbs 1 teaspoonful salt

1 heaping cupful sugar 1 teaspoonful cloves

1 cupful seeded raisins 2 teaspoonfuls cinnamon

1 cupful well-washed currants 14 grated nutmeg

4 well-beaten eggs

Dissolve a level teaspoonful of soda in a tablespoonful of warm water.
Flour the fruit thoroughly from a pint of Purity Flour, then mix the
remainder as follows: In a large bowl put the well-beaten eggs, sugar,
gpices and salt in one cupful of milk. Stir in the fruit, chopped nuts, bread
erumbs and suet, one after the other, until all are used, putting in the dis-
golved soda last and adding enough Purity Flour to make the fruit stick

ther, which will take all the pint. Boil or steam four hours,

Serve
with wine, brandy, or any well-flavored sauce.
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SUET PUDDING

114 Cups Purity Flour
1/ teaspoon soda
1/ teaspoon salt
14 teaspoon mixed spice
1 cup finely chopped suet
2/3 cup raisins seeded and cut in
pieces
14 cup thick sour milk
1/3 cup molasses
Mix and steam as fruit pudding.

PLUM PUDDING

1 Pound stewed raisins
1 pound currants
und citron

i)é Il))gund beef suet :

Mix and dredge with Purity Flour.
1 Pint molasses
1 pint milk
1/, pound sugar, rolled
1 pound Purity flour
8 eggs

Sift into a pan 1 pound flour, in
another pan beat the eggs very light.
Stir the eggs into the milk and
molasses, alternately with the flour,
then the sugar, then fruit and suet.
Boil 6 to 8 hours in a cloth that has
been dipped in boiling water- and
dredged with flour.

PINEAPPLE PUDDING

2/3 Cup of quick or minute tapioca
1 cup granulated sugar
A little salt
1 large can sliced pineapple
Drain off the pineapple juice and
add to it enough cold water to make
four cups. Put in a double boiler
with the tapioca, sugar and salt.
Cook until clear, stirring frequently.
Put the pineapple through the food
chopper and add the cooked tapioca.
Serve cold with whipped cream and
ish with cherries. May be served
fﬁ a large dish or individual glasses.

APPLE PUDDING

4 Apples (sliced)

1 egg

Butter size of an egg

14 teaspoon salt

Bake 30 minutes or more
1% cup sugar

14 cup sweet milk

114 cups Purity Flour

1 teaspoon baking powder
Bake 30 minutes or more

BREAD AND BUTTER PUDDING

2 or 3 slices bread and butter
1 pint milk
2 eggs
1 tablespoonful sugar
A little flavoring

Remove the crust from the bread
and butter and cut it in small pieces.
Lay these pieces in a greased pie
dish, making the dish just about half
full. Beat up theegg in a basin, and
add to it a little flavoring, the sugar
and the milk. Mix well together and
strain over the bread in the pie dish.
Wipe round the edges of the dish,
and allow the pudding to stand until
the bread is thoroughly saturated.
Bake in a moderate oven until nicely
browned and firm to the touch.
Sprinkle with sugar and serve.

CHRISTMAS PUDDING

1 Pound raisins

1 pound suet

34 pound bread crumbs

14 pound brown sugar

1 pound currants

14 pound Purity Flour

5 eggs

145 nutmeg

Grated rind 1 lemon

Y4 pound mixed peel

14 pint fruit juice

1% cup chopped blanched almonds
Boil for 6 hours.
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SNOW BALLS

14 Cup butter

1 cup sugar

1/3 cup milk

214 cups Purity Flour

314 teaspoons baking powder

Whites of 4 eggs ,
Cream the butter, add sugar

gradually, the milk and flour mixed

and sifted with baking powder, then

add whites of eggs beaten stiff.

Steam 35 minutes in buttered cups

and serve with orange sauce.

BAKED BANANAS

6 Bananas

1 tablespoon butter

2 tablespoons lemon juice
1/3 cup sugar

14 cup water

Remove skins:from bananas, cut
in halves lengthwise and place in a
shallow granite pan. Make a syrup
of sugar and water, add lemon juice
and butter. Pour one-half syrup
over bananas, Bake in a slow oven
20 minutes, basting with remaining
syrup.

WHOLE WHEAT PUDDING
2 Cups whole wheat meal
14 teaspoon soda
1% teaspoon salt
1 cup milk
14 cup molasses
1 cup stoned dates

Sift soda and salt with the meal,
add dates till they are thoroughly
floured ; add milk and molasses. This
will make a soft batter but the dry
flour absorbs a great deal of the
moisture. Steam three hours in a
closed mould. Serve with any plain
pudding sauce or whipped cream.

If sour milk is used add one level
teaspoon of soda. Raisins, figs,
prunes or chopped apples make a
pleasant variety.

STRAWBERRY SHORT CAKE

2 Cups Purity Flour
14 teaspoon salt
1/, cup butter
2 teaspoons baking powder
1 tablespoon sugar
3/, cup of milk

Mix dry ingredients, sift twice,
work in butter with tips of fingers,
add milk gradually. Toss on floured
board, divide into two parts. Pat,
roll out and bake twelve minutes in
a hot oven in buttered round layer
cake tins. Spread each part with
butter, sweeten strawberries to taste.
Place on back of range until warmed,
crush ‘slightly and put between and
on top of short cake.

STEAMED APPLES

6 Large apples
1 cup water
Juice of 1 lemon and grated rind
34, cup sugar
1 cup cream
Maraschino cherries

Boil water, lemon and sugar 10
minutes. Pour over apples after
they have been pared and cored but
left whole. Steam till apples are
soft.” Take apples out carefully. Let
cool, fill centres with whipped cream
and Maraschino cherries.

OARROT PUDDING

1 Cup Purity Flour
2/3 teaspoon soda

1/, teaspoon salt
2/3 cup sugar

14 cup finely chopped suet

% cup raisins seeded and cut in

pieces

14 cup currants

3/, cup grated potatoes

14 cup grated carrots

Mix and sift dry ingredients, adq
suet and fruit; mix well. Add
tables and stir until well blendeq.
Steam as fruit pudding.
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PURITY BREAKFAST FOOD

PUDDING

1 Cup Purity Food porridge
14 cup sugar

l,; cup dates

1 pint milk

2 eggs

Vanilla

Nutmeg

Take any left over Purity Break-
fast Food add to it the hot milk and
sugar, put in a grating of nutmeg,
and cook until it is smooth, add the
dates and cook for ten minutes, then
the yolks of the eggs. Cook for one
minute, remove from the fire, and
add the stifly beaten whites of the
eggs, and the vanilla. Turn into a
mould, and cool, turn out, and dot
with jelly and serve with cream, this
makes a very attractive dessert for
children.

STUFFED DATES

1 Pound dates

cup chopped walnuts

cup boiling water

cup of brown sugar
Juice of 1 lemon

Take dates, stone and fill vacancy

with chopped walnuts. Add hot
water, sugar and lemon juice and
stew on stove until dates are soft.
Cool and serve with whipped cream.

FIG PUDDING

2 Cups bread crumbs
114 teaspoons baking powder
4, teaspoon salt
teaspoon cinnamon
g teaspoon nutmeg
1 cup brown sugar
2/3 cup finely chopped suet
1/3 1b. figs cut fine, not chopped
2/3 cup milk
2 eggs
Mix in the order given. Steam as
fruit pudding.

ICE BOX CAKE

2 Squares of Bakers’ chocolate
V4 cup water
V% ‘cup sugar

Cook in double boiler, stirring con-
stantly. Add gradually 4 yolks of
eggs (beaten). Cook until smooth
custard and cool. Then add one cup
of sweet butter creamed with one
cup of icing sugar. Add to first mix-
ture, and last the stiffly beaten
whites of four eggs. TLine a mould
with two dozen lady fingers and fill
with mixture. Put in the ice box
over night and serve with whipped
cream, cherries, nuts, ete.

FLOATING ISLAND

1 Pint milk
Yolks of 4 eggs
14 cup sugar
Salt
1% teaspoon vanilla

Cook in the same manner as cust-
ard sauce. Beat whites of eggs until
stiff, add 4 tablespoons icing sugar
gradually, beating all the time, then
add 1% teaspoon vanilla; drop in
large spoonfuls on the custard.

RICE PUDDING

1 Cup rice
14 cup sugar
1 quart milk
1% teaspoon salt
14 teaspoon cinnamon

Pick over and wash the rice; mix
all the ingredients and bake very
slowly for three or four hours in a
well buttered pudding dish. Keep
covered until the last fifteen minutes,
when the pudding may be browned
on top. Stir twice during the first
hour of cooking. ' It should be
creamy and not dry when done.

Grated orange peel may he subgti.
tuted for cinnan?on. § "
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RICE DAINTY
% Cup cooked rice
1/, cup pieces of pineapple
14 cup sugar
14 cup cream beaten stiff
Mix rice, sugar and pineapple, fold
in cream and serve in glasses.

DATE PUDDING
114 Cups Purity Flour
15 teaspoon soda
14, teaspoon salt
14, teaspoon cinnamon
13 teaspoon cloves
143 teaspoon nutmeg
14 1b. dates stoned and cut in
pieces
14 cup milk
1/3 cup molasses
3 tablespoons butter (melted)
Mix and steam as Graham Pud-
ding.
MARY’S JAM PUDDING
2 Ounces butter
2 eggs
teaspoon soda
g cup sugar
7 cup Purity Flour (measure, then
sift)
14 tablespoon,
berry or jelly
Cream butter and sugar and add
beaten eggs, then sifted Purity flour
and then the soda. Add jam and
beat well. Put in buttered mould
and steam 11% hours. Serve hot
with sauce or cream.
VICTORIA PUDDING
145 Cup butter
14 cup sugar .
cup Purity Flour
tablespoons milk
eggs
teaspoon soda
tablespoons jelly
pinch of salt ’
Steam three hours and serve with
brown sugar sauce.

gstrawberry, rasp-

Ll S-S

RICE AND CHOCOLATE
PUDDING

2 Tablespoonfuls rice
1 pint milk
1 dessertspoonful sugar
A pinch of salt
2 oz. chocolate
2 tablespoonfuls water
2 drops vanilla

Steam the rice with the sugar,
milk and salt until it is quite soft.
Grate or shred the chocolate and dis-
solve it in the water until quite
smooth. Then add it to the rice
along with vanilla, and mix it well
in. Serve either hot or cold. A
little cream or custard sauce served
with it will be an improvement.

Time to cook, at least 1 hour.

GINGER PUDDING

3 Cups Purity Flour
1 cup syrup
1 tablespoon ground ginger
Pinch of salt
1 cup suet
1 cup sweet milk
1 teaspoon baking soda
Add raisins, dates, figs or peel if
desired and steam two hours.

MARMALADE PUDDING

4 Eggs beaten separately
1 cup Purity Flour
1 teaspoon baking powder
3/, cup butter
14 cup white sugar
14, cup milk
4 tablespoons of marmalade

Beat butter and sugar to a cream
then add eggs and milk. Stir in thé
Purity flour mixed and sifted with
baking powder, then add the marma-
lade. Put in buttered dish and
steam for two hours.
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SAGO PUDDING

114 Tablespoonfuls sago
1 pint milk
1 oz. butter
Grated rind 1% lemon
A pinch of spice
Sugar to taste

Wwash the sago and put it at the
pottom of a greased pie dish.
Sprinkle it with the sugar, grated
Jemon rind, and a good pinch of
spice, and put in the butter broken
in small pieces. Pour tl}e m_llk over,
wipe the rim of the pie dish, and
pake the pudding in a slow oven.
The sago should be stirred up once or
twice towards the beginning of the
ba?:fm . If large sago is used it is
a good plan to soak it for an hour or
two before making the pudding.

Time to bake, 2 to 3 hours.

DATE PUDDING

Cup suet
;'é cup Purity Flour
cup sugar
Vanilla ;
9 teaspoons baking powder
2

1 zggsstoned, chopped dates

gteam for two hours in a buttered
dish.
PLAIN STEAMED PUDDING

1 up white sugar
é%lt?erpsize of a butter nut

1 egg
14 teaspoon salt
2 cups Purity F}our
9 teaspoons baking powder
i cup milk
Mix sugar and butter together,

dd milk, beaten yolk of egg,
i d baking powder sifted to-

an :
gg:hrer salt and the white of egg,
beaten’ to a stiff froth. Steam 3

of an hour.

STEAMED FRUIT PUDDING

3 Cups bread crumbs .
14 cup molasses
84 cup milk in which 3/ teaspoon
of soda has been dissolved

34, teaspoon mixed spices
14 cup chopped suet
114 eggs
1 cup raisins

Steam 214 hours in mould, which
has been greased. Serve with sauce.

FIG PUDDING@G

1 Cup suet
1 cup bread crumbs
1 cup Purity Flour
14 pound figs chopped fine
1 cup sugar
1 cup milk
1 teaspoon baking powder

Mix dry ingredients, then add
milk. Steam over two hours in but-
tered mould.

RHUBARB FOAM

2 Cups diced rhubarb
1 tablespoon cornstarch
14 teaspoon vanilla
34, cup sugar
Whites of 3 eggs

Boil rhubarb in water until ten-
der, then add sugar and cornstarch
moistened with water and boil sev-
eral minutes. Beat egg whites very
stiff. Add vanilla and fold rhubarb
into them. Serve very cold with
sliced bananas and custard.

ORANGE PUDDING
3 Eggs—separate whites and yolks

and beat
1 tablespoon cornstarch
1 cup milk

14 cup sugar
3 oranges cut in small pieces

Pour custard over oranges after it
cools. Put stiffly beaten whites on
top and brown slightly.
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COFFEE PUDDING
Mix two beaten eggs with 14 cup
sugar, a pinch of salt and 2/3 cup of
cold coffee and cook in double boiler
until mixture thickens. Chill. Add
14 cup whipped cream. Serve cold.

SOFT COOKED CUSTARD
2 KEgg yolks
2 tablespoonfuls corn starch
14 cupful sugar
3 cupfuls scalded milk
1 teaspoonful flavoring
14 teaspoonful salt

Scald the milk, mix together the
egg yolks, salt, corn starch and
sugar and pour the scalded milk into
this mixture. Return to a double
boiler and cook until it coats the
spoon, stirring frequently. Reserve
the egg whites to use in a cake or
whip. When the custard begins to
cool, add the flavoring.

BAKED CARAMEL CUSTARD

4 Cupfuls scalded milk
5 eggs
84 cupfnl sngar
1;; teaspoonful salt
1 teaspoonful vanilla

Caramelize half the sugar until
light brown. Add this gradually to
the milk, being careful that the lat-
ter does not bubble up and go over.
As soon as the sugar is melted in the
milk, pour the mixture onto the eggs
(and remaining sugar), slightly-beat-
en together. Add the salt and flav-
oring, then strain into a buttered
mould. Bake in a pan of hot water
in a slow oven, until a knife, when
inserted, will come out clean. This
may be poured into custard cups and
set in a steamer top to cook over hot
water. Then the custards will be
done when firm, in about fifteen
minutes.

TAPIOCA CREAM

14 Cupful pearl, or

14 cupful quick cooking tapioca
2 eggs
2/3 cupful sugar

14 teaspoonful salt

1 teaspoonful vanilla
114 cupfuls scalded milk

Soak the tapioca an hour in cold
water to cover. Drain and cook in g
cupful of boiling water in a double
boiler until transparent, stirring
frequently. Then add the milk, and
pour the mixture gradually onto the
egg yolks and sugar, beaten together.
Return to the double boiler and cook
until it thickens, or coats the spoon.
Remove from the heat, and pour
onto the egg whites, beaten stiff.
Chill, add salt and flavoring. A half
cupful of quartered dates may be
added if desired. All milk may pe
used instead of part water.

RASPBERRY FLOAT

Follow the recipe for Floating
Island. When beating the egg whites
add 3/, cupful of crushed raspberries
and % cupful of powdered sugar,
Heap this float upon the custard.

MOULDED COFFEE TAPIOCA

4 Cupfuls boiling coffee
34 cupful sugar
1 scant cupful
tapioca
Few grains salt
14 teaspoonful vanilla
15 cupful broken English walnuts
hickory nuts or black walnut meats
Dissolve the sugar and salt in the
coffee, add the tapioca, and cook
gently until it is translucent. Stip
in the nuts. Add the vanilla, chin
and serve with light or whippeq
cream.

quick cooking
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SOFT LEMON FRUIT PUDDING

2 Tablespoonfuls corn starch
1 tablespoonful butter
14 cupful sugar
Few grains salt
Juice 114 lemons
2 cupfuls boiling water
1 sliced banana
1 cupful cooked figs, diced

Mix together the corn starch, but-
ter, sugar and salt. Add the water,
boiling rapidly, and stir briskly until
the mixture looks clear; then set
over hot water to cook thirty min-
utes longer. Half cool, add the
lemon juice, and pour over the fruit
in a glass bowl.

JACKSON JUNKETS

1 Quart rich milk
4 tablespoonfuls sugar
1 junket tablet, dissolved in
1 tablespoonful water
A little salt
Grated nutmeg

‘Warm the milk with the salt, add
the junket tablet and pour the mix-
ture immediately into a serving dish
(preferably glass) to solidify. Just
before serving dot with stiffiy-whip-

cream, sweetened and flavored

with grated apple or raspberry jam,
or serve without cream, using either
fresh or canned fruit instead for a
sauce.

RICE MOULD

1 cup rice
1 heaping tablespoon salt
2 quarts boiling water

,Put rice and salt in boiling water
and boil hard for 20 minutes, drain
in colander, pour cold water through
rice until water runs clear. Leave
rice in colander until perfectly dry,

(about 20 minutes). When rice is
cold, mix into it a pint of firmly
whipped cream, sweetened to taste.
Put in a mould and place on ice.
When ready to serve, remove from
mould and serve with hot maple
syrup, that has been boiled until a
little thick.

LEMON TAPIOCA
1% Cupful pearl or 1/3 cupful
quick cooking tapioca
Cold water to cover
3 1/3 cupfuls boiling water
14 teaspoonful salt
1 cupful sugar
1/3 cupful lemon juice
Grated rind one lemon
2 egg whites
Soak the tapioca an hour. Then
add to the boiling water with the salt
and lemon rind and cook until clear.
Remove the rind, and turn in the
sugar and lemon juice. Beat the
egg whites stiff, fold them lightly in,
chill and serve in sherbet glasses.

APPLE CHARLOTTE RUSSE
1 Cupful heavy cream
1 egg white
18 lady fingers
3 tablespoonfuls powdered sugar
14 teaspoonful vanilla
Baked apple sauce

Whip the cream until stiff, then
beat the egg whites until dry, gradu-
ally whipping in the sugar. Add the
extract, then combine with the cream,
folding the mixtures together. Line
glass cups with lady fingers or strips
of sponge or angel cake; place a
tablespoonful of the apple sauce in
the bottom of each cup and fill with
the charlotte mixture. Garnish with
shredded Maraschino cherries. Serve
very cold.
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PLAIN CUSTARD

3 Cups milk
3 eggs
14 cup sugar
14 teaspoon nutmeg
146 teaspoon salt

Whip eggs, add salt, sugar, milk
and nutmeg. Place in pudding-pan
and place pan in container of hot
water. Steam one-half hour, remove
and serve.

STEAMED PUDDING

Tablespoon shortening

cup hot water

teaspoon soda

cup molasses

cups Purity Flour

or 2 cups raisins or currants

Pinch of salt :
Add ingredients in order given,

stir well, put in a greased can, cover

tightly, and steam three hours. Pud-

ding should not fill can at first more

than three-quarters full. Serve with

hard sauce.

CORNSTARCH PUDDING

2 Cups scalded milk
2 rounding tablespoons cornstarch
Pinch of salt
1 egg
4 tablespoons sugar

Mix cornstarch with a little cold
milk and add to hot milk. Add salt
and sugar and cook over slow fire or
in a double boiler until thick. Add
beaten egg just before removing from
fire. Put in individual moulds and
serve cold with whipped cream
sweetened and flavored, or with
stewed fruit.

= GO Pt ek pd

SUET PUDDING@®

%6 Teaspoonful grated nutmeg
14 teaspoonful cinnamon
1 teaspoonful ginger
14 teaspoonful cloves

teaspoonful soda
14 teaspoonful salt
1 cup sour milk
1% cup sugar
3 cups Purity Flour
1 cup molasses
2 eggs
1 cup suet

Beat the eggs and add the sugar,
then the suet, chopped very fine, then
the molasses, and after it the Purity
flour. Dissolve the soda in the sour
milk and add it to the mixture, lastly
add the spices. Pour into a buttereq
mould and steam three hours.

This will make one large or two
small puddings.

BREAD PUDDING

1 Pint bread crumbs
3 cups milk
1% cup sugar
14, cup butter
3 eggs
1 teaspoonful vanilla
1% teaspoonful salt
1 cup chopped citron
Heat the milk and pour over the
crumbs. Cream the butter and sugar
and add the eggs, salt and vanillg,
When the milk is cold combine the
two mixtures and add the chopped
citron. Pour into a buttered pug.
ding dish and bake forty minuteg
Serve with any desired sauce. :
This will serve six persons,
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PUDDING SAUCES

SWEET SAUCES
PLAIN HARD SAUCE

145 Cupful butter
2 cupfuls sifted powdered or con-
fectioner’s sugar

14 teaspoonful vanilla
14, teaspoonful lemon extract

Beat the butter to a cream, and,
gradually, work in the sugar and
flavoring.

CUSTARD SAUCE

1 Cupful milk
1 egg or 2 egg yolks
2 tablespoonfuls sugar
1/, teaspoonful flavoring
Few grains salt

Scald the milk, mix together the
egg and sugar, pour the milk into
this and return to the double boiler,
stirring till it coats the spoon. Cool,
add salt and flavoring and strain if
necessary.

FOAMY HOT SAUCE I.

114 Teaspoonfuls corn starch

14 cupful sugar

1 cupful boiling water

1 egg white

1 teaspoonful vanilla

Mix the corn starch and sugar
thoroughly. Pour over this the boil-
ing water and boil five minutes. Then
pour gradually onto the egg white,
beaten stiff; add the vanilla and
serve hot.

FOAM SAUCE I1.

14, Cup butter
2 egg whites
14 cup sherry or 1 teaspoon vanilla
1 cup powdered sugar
14 cup boiling water

Beat butter to cream. Add gradu-
ally the sugar and beat until white.

Then add one egg white unbeaten.
Beat mixture well. Then add the
remaining well-beaten egg white.
Beat altogether until very light.
Just before serving, add the boiling
water and the sherry or vanilla and
stand in boiling water over fire, stir-
ring until very frothy. Serve im-
mediately or it will lose its lightness.

LEMON SAUCE

5g Cupful sugar
1Y4, cupfuls boiling water
114 tablespoonfuls corn starch
114 tablespoonfuls butter
115 tablespoonfuls lemon juice
Few grains nutmeg

Mix the sugar and corn starch to-
gether; add the water gradually;
boil for five minutes, remove from
the heat, and add the remaining in-
gredients.

RICH CHOCOLATE SAUCE

114 Cupfuls boiling water

1% cupful sugar

6 tablespoonfuls shaved chocoiate

or 1/3 cupful cocoa

114 tablespoonfuls corn starch

1% cupful cold water
Few grains salt

1% teaspoonful vanilla

Boil the hot water and sugar five
minutes. Mix the chocolate with the
corn starch and cold water. Com-
bine the mixture, add the salt and
boil three minutes. Flavor with
vanilla, and serve hot or cold.

HONEY WHIPPED CREAM

1 Cupful heavy cream

84 cupful honey

% tablespoonful lemon juice
Combine the ingredients and whip

until stiff.
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BROWN SUGAR SAUCE

14 Cup brown sugar
114 tablespoons Purity Flour

1 cup boiling water

1 tablespoon butter

14 teaspoon vanilla

METHOD :—Mix sugar and flour,
add boiling water and cook until
there is no taste of raw starch. Re-
move from fire. Add butter and
vanilla. Serve hot.

ORANGE SAUCE

Whites of three eggs
1 cup fruit sugar
Grated rind of 2 oranges
14 cup orange juice
3 tablespoons lemon juice

METHOD :—Beat whites of eggs
until stiff add sugar gradually, beat-
ing all the time. Add orange rind
and fruit juice.

PUDDING SAUCE
Combine fruit juice or maple
syrup with whipped cream and
stiffly beaten white of egg.
VANILLA CREAM SAUCE FOR

STEAMED PUDDINGS

145 Cup of butter
1 cup of fruit sugar-creamed
8 tablespoons cream
14 teaspoon vanilla

Put mixture in bowl over het
water .and stir constantly wunti]
creamy. Serve hot.

OREAM PUDDING SAUCE

Bring two-thirds of a pint of
cream slowly to boil; set in a stew.
pan of boiling water. When the
cream reaches boiling point, adq
half a cup of granulated sugar, then
pour slowly on the whipped whites
of two eggs. Flavor with vanilla.

¥ %k X

SALADS

Fruit and Vegetable

MAYONNAISE DRESSING

145 Cup vinegar
2 teaspoons sugar
1 teaspoon mustard
5 tablespoons butter
14 teaspoon salt
14 teaspoon pepper
1 cup sweet milk
2 eggs

Melt the butter, add the salt,
sugar, mustard and pepper, then add
the vinegar and bring to a boil.
Then stir in the milk. Stir con-
stantly until thick. Remove from
the fire and fold in the two well-

beaten eggs.

EGGLESS BOILED SALAD
DRESSIN G

34, Teaspoonful mustard
1 teaspoonful salt
15 teaspoonful pepper
3 tablespoonfuls vinegar
1/, teaspoonful celery salt
1 tablespoonful flour
1 scant tablespoonful sugar
1 cupful cream

Mix dry ingredients and aqq
cream. When smooth, turn in boil-
ing vinegar and cook till smooth ang
creamy. If inconvenient to use
cream, three-fourths cupful of milk
and a fourth cupful of melted butter
may be used instead.
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FRENCH DRESSING

3 Tablespoonfuls olive oil

1 tablespoonful vinegar

1/3 teaspoonful salt

Few grains paprika

Few grains pepper

Beat thoroughly until emulsified.

FRENCH DRESSING IN
QUANTITY

1 Cupful olive oil

1/3 cupful vinegar

114 teaspoonfuls salt

1/ teaspoon pepper

Mix together in a screw-top glass

jar and shake until thoroughly
emulsified each time before using. It
may be kept indefinitely.

FRENCH FRUIT SALAD
DRESSING
3 Tablespoonfuls olive oil
1 tablespoonful lemon juice
15 teaspoonful salt
14 tablespoonful powdered sugar
Combine and beat till emulsified.

ECONOMY BOILED SALAD
DRESSINGS (1 quart)

6 Tablespoonfuls Purity Flour
114 tablespoonfuls mustard

1 tablespoonful salt

2 tablespoonfuls sugar

1 tablespoonful onion juice
Onion may be omitted
2 tablespoonfuls butter
2 eggs

2 cupfuls milk

114 cupfuls weak vinegar

Mix together the flour, mustard,

salt, sugar, onion juice, butter and
eggs in a double boiled top; add the
milk slowly so it will not be lumpy,
cook over hot water till thick, stir-
ring constantly, then add the vinegar
and stir until thickened again. This
may be kept closely covered in a cool
place for two weeks.

CREAM HONEY SALAD
DRESSING

4 Egg yolks

15 cupful honey
Juice 1 lemon

1 cupful slightly sour or sweet

cream

1/3 teaspoonful salt
1/3 cupful olive oil

14 teaspoonful paprika

Beat the yolks thoroughly, then
pour in the honey, which should be
boiling hot. Cook for a moment,
beating continuously, then fold in
the oil, lemon juice and the cream,
beaten stiff. Use only with fruit
salads.

PLAIN FRUIT SALAD

Pare oranges and separate into
sections. Pare grapefruit and separ-
ate into “carpels” and shred pine-
apple into sections. Dress each one
separately with French fruit salad
dressing, and arrange them on let-
tuce leaves—a grapefruit section, an
orange section, and a section or two
of pineapple for each person. Decor-
ate with shredded Maraschino
cherries. - )

1

CRANBERRY JELLY RALAD

6 Tiny individual moulds of cran-

berry jelly

6 rounds canned pineapple
Halved and seeded Malaga grapes
Parsley
Mayonnaise or cream honey dressing

Prepare a French dressing and
marinate the pineapple and grapes
separately in it for fifteen minutes.
Then place a pineapple slice on each
individual plate, turn a mould of
the jelly onto it, arrange the grapes
about the edge and pour over any re-
maining dressing. Garnish with
parsley sprigs and pass the mayon:
naise. ;
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DATE SALAD

1 Cupful dates
1/3 cupful grated cheese

3 tablespoonfuls chopped walnut-

meats

1 cupful diced celery

1 cupful diced apples

1 tablespoonful lemon juice
Boiled salad dressing
Lettuce

Mix together the cheese and nuts,
and stuff the dates, allowing them to
stand several hours. Then slice
them, sprinkle the apples with
lemon juice as soon as cut, add the
dates with the celery, and mix all
thoroughly with boiled salad dress-
ing to which has been added an
equal quantity of sweet or sour
whipped cream. Serve in nests of
lettuce.

WATERMELON SALAD

Take a ice ripe watermelon, cut it
in quarters, and remove all the seeds.
Then take all the red fleshy part, and
break it in pieces with a silver knife
or fork. Put this in a salad bowl,
and sprinkle well with fruit sugar.
Place the bowl on ice or in a very
cold place until the melon is thor-
oughly chilled, then, just before
serving pour over it a glass of claret
or port.

BANANA BALL SALAD

Bananas
Chopped peanuts
Mayonnaise
Lettuce

With a vegetable cutter, cut balls
from the peeled bananas, allowing
gix to a person. Roll these in the
mayonnaise, then in the peanuts, and
serve on lettuce. Use the remaining
banana pulp for a Banana Bavarian
Cream, or Custard.

BANANA SALAD

3 or 4 bananas
Seasoning. Lettuce
Salad dressing
1 tablespoonful chopped nuts

Choose firm ripe bananas and slit
them open from end to end, keeping
the skin in one piece. Take out the
fruit and cut it in thin slices with a
silver knife. Mix it with some salad
dressing and season with pepper,
salt, and a few chopped nuts. Fil
the banana skins with this mixture
leaving them half open, then arrangé
some nice crisp lettuce leaves on a
salad dish, place the filled bananas
on the top and garnish with a little
cress, or, if obtainable, a few
nasturtium flowers.

BANANA AND CELERY SALAD
6 Small bananas
6 tablespoonfuls peanut butter
6 pieces celery
Lettuce
%, cutpfoful mayonnaise

Stuff the celery with the pe
butter and then cut intopgg;ﬁ
pieces. Arrange on beds of lettuce
with the bananas either sliced op
diced. Serve with mayonnaise dregs.
ing. Whipped cream may be added
to the dressing, if desired.

BLACK EYED SUSAN SALAD

Separate oranges into sectj
allowing half a lfrge fruit to C:loni
son. Cut figs into dice, mix with an
equal quantity of chopped celery
and moisten slightly with French
fruit salad dressing. Marinate the
orange carpels with this dressing
then put them on individual plgtes:
arranging them like bla
Susan petals. ck-eyed

Form the centers of the fig mix-
ture, and garnish the salad with
tips of celery.
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STUFFED TOMATOES

Wipe and remove thin slices from stem ends of six medium sized
tomatoes. Take out seeds and pulp, sprinkle inside of tomatoes with salt,
invert, and let stand one half hour. Cook five minutes two tablespoons
butter with 14 tablespoon of finely chopped onion. Add % cup soft bread
erumbs, tomato pulp and salt and pepper to taste. Cook five minutes then
add one egg slightly beaten, cook one minute, and refill tomatoes with
mixture. Place in buttered pan. Sprinkle with butter cracker crumbs, and
bake 20 minutes in a hot oven.
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STRAWBERRY SALAD

1 1b. ripe strawberries
1 cupful fine sugar
1 small cupful orange or red cur-
rant juice

Whipped cream

Prepare the strawberries, and if
large cut them in pieces. Sieve the
sugar and sprinkle it over them. Toss
the two lightly together, and then let
them rest 14 hour. Add the fruit
juice, and set in a cool place for 1
hour at least. Serve in glass cups
or small china dishes placed on a
few sfrawberry leaves, and put a
spoonful of whipped and sweetened
cream on the top of each. Serve
wafer or finger biscuits separately.

COMBINATION SALAD

1 Cupful celery, cut fine

2 cupfuls apple, cut fine

1/3 cupful mayonnaise
Lettuce

1 tablespoonful peanut butter
Raisins
Mix together the celery, apple,

peanut butter, and mayonnaise, ar-
range on leaves of lettuce. Place on
top of each serving five or six large,
seeded raisins. Serve with more
mayonnaise, if desired.

TOMATO TAPIOCA SALAD

To one quart of boiling tomato
bouillon add a scant cupful of quick-
cooking tapioca. Boil gently until
the tapioca looks clear—about fifteen
minutes. Pour into small moulds,
which have been rubbed lightly with
olive oil and let stiffen. Unmould
and serve with a garnish of cress and
boiled salad dressing. If desired,
ground nut meats and a little diced
celery may be added to this salad
just before it is poured into the
moulds.

CABBAGE SALAD

1 Small white cabbage
14 pint cream
2 tablespoons sugar
2 tablespoons vinegar

METHOD :—Dissolve sugar in
cream, then add vinegar. Cut up
cabbage very fine, put in dish and
cover with dressing after seasoning
with salt and pepper. Serve very
cool.

SHAMROCK SALAD

2 Large green peppers
1 large cream cheese
14 cupful chopped walnut meats
French or mayonnaise dressing
2 tablespoonfuls stuffed olives
2 tablespoonfuls cream
Salt and pepper
Lettuce

Remove the stem ends from the
peppers and scrape out the seeds and
cores. Let the peppers stand in cold
salted water for two hours, then
drain and pack full of the cheese,
nuts and olives creamed together and
seasoned to taste, and moistened
with the cream. Let stand to be-
come very firm, then slice across in
one-quarter inch pieces; pour over a
little French dressing and serve two
slices to each person on a nest of
lettuce hearts. Garnish with radish

roses, if convenient, and pass
mayonnaise if desired.
BEET SALAD

1 Quart raw cabbage, red or white,
chopped fine
1 quart boiled beets, chopped
1 tablespoon salt
14 teaspoon cayenne
1 head celery, chopped
2 cups brown sugar
1 teaspoon black pepper
1 cup grated horse-radish
Cover with boiling vinegar, and
seal while hot.

BETTER BREAD—DELICIOUS PASTRY
147

R T R e



i

|

FLOUR

PURITY

MILADY’S SALAD

6 Slices tomato
3/, cupful diced canned pineapple
34, cupful diced celery
Mayonnaise
Powdered parsley
Lettuce

Arrange the salads individually as
follows, put a slice of tomato on a
nest of lettuce leaves, combine the
pineapple and celery with a little
mayonnaise; put a spoonful of this
mixture on each slice of tomato. Top
with extra mayonnaise, sprinkle
with the parsley, and serve very cold.

POTATO SALAD

Cut into small cubes equal quan-
tities of cold boiled potatoes and
celery. Add hard boiled egg chopped
or grated and flavour with grated
onion, salt; pepper and paprika.
Mix with a boiled salad dressing and
serve on lettuce or shredded cabbage.

SALAD DRESSING

Egg well beaten

tablespoon sugar

tablespoons vinegar :

teaspoon salt, pepper and thust-

ard mixed

teaspoon butter
METHOD :—Mix well together,
cook in double boiler until quite
thick, stirring constantly. Add sour
or sweet milk to thin when too thick.
This dressing will keep for some
time.

e

-

SPINACH SALAD

Cook the spinach as usual, season
well with salt, pepper, buttér and a
dash of nutmeg, and pack into cold,
wet individual moulds. Chill; turn
out ‘on white lettuce leaves, and
serve with a garnish of hard-cooked
eggs and mayonnaise or boiled dress-

ing. . \
«f

BIRD’S NEST SALAD

3 Large tomatoes
About 1 cupful cottage cheese
Salt
%4 teaspoonful powdered sage
Lettuce leaves or water-cress
Mayonnaise dressing

Cut the tomatoes in halves and
scoop out slightly. Flavor the cot-
tage cheese with the sage and salt, if
needed. Then make into balls the
size of large marbles. Put three
balls into each tomato half and ar-
range the tdmato on crisp white let-
tuce leaves, or surround with the
delicate leaves of water-cress. Serve
mayonnaise with this salad.

CHICKEN SALAD

214 Cupfuls diced cooked chicken

1 cupful diced celery .

2 tablespoonfuls olive oil

1 tablespoonful vinegar
Salt and pepper to taste
Mayonnaise or boiled oil dressing
Garnishings
Lettuce

Toss together the celery, chicken
olive oil, vinegar, salt and pepper’
and let stand thirty minutes in a’
cold place, then add enough mayon-
naise to bind the mixture. Arran e
on a bed of lettuce, spread a little
mayonnaise on the top and decorate
with stuffed olives, strips of pimento
bits of capers, radish roses, parsley’
or any other desired garnish. o

HAM AND LETTUCE SALAD
1 Cupful minced ham
3 tablespoonfuls olive oil
1 chopped hard-cooked egg
34 tablespoonful vinegar
Few grains each salt, pepper ang
- mustard
1 small head ribboned lettuce
Toss together till well-blended ang
serve with hot buttered toast. @
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OYSTER SALAD

Oysters

1 head lettuce

3 teaspoonfuls lemon juice

3 teaspoonfuls chopped parsley

1 small bunch celery
Mayonnaise dressing

Prepare the oysters. Cook in

their own juice until the edges curl;
drain and chill. Lay two oysters on
white lettuce leaves on each plate for
individual servings, sprinkle each
with one-half teaspoonful of lemon
juice and very finely chopped parsley
and surround with a ring made of
small inch-long julienne strips of
white celery. Put a whirl of mayon-
naise in the middle of each and serve
with thin brown bread sandwiches.

MOLDED BEET SALAD

2 Cupfuls tiny beets
2 tablespoonfuls vinegar
2/3 cupful hot water -
1 teaspoonful salt
1 teaspoonful sugar
1 head lettuce
2 tablespoonfuls = grated horse-

G4 radiqx "
1Vz‘;§:tab1espoonfuls granulated gela-
tin -
24 cupful cold water :
34, cupful mayonnaise
Scrub the beets thoroughly and
boil until tender; rub off the skin.
Add the vinegar, salt, sugar, horse-
radish and hot water. Let get thor-
oughly heated through, and then add
the gelatin which has been softened
in the cold water. Pour into a
shallow pan which has been prev-
iously wet ‘with cold water. Set
away to chill, cut in cubes and serve

on lettuce or cress with mayonnaise..

This recipe will serve at least eight.
Large beets may be used and cut into
cubes about an inch in diameter
after cooking.
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TOMATO SALAD

3 sardines
1 medium-sized tomato
2 olives
15 teaspoonful chopped onion o
2 teaspoonfuls chopped celery OF ‘f e
cabbage . .
1 sprig parsley
1 teaspoonful chopped green pepper
or pimento
14 teaspoonful sugar
2 teaspoonfuls thick mayonnaise
Shredded lettuce
Additional mayonnaise
Peel the tomato, cut off the top,
scoop out the inside, and mix with
one of the olives, chopped, the onion,
celery, pepper, sugar, and mayon-
naise. Return to tomato, and set it
in a nest of shredded lettuce. Place
a spoonful of mayonnaise on the top,
and sprinkle with the parsley,
minced. Surmount with the other
olive, and lean three sardines against
the tomato to give a tent-likc appear-
ance.

INDIVIDUAL SARDINE 45,

S

MIXED VEGETABLE AND EGG
SALAD

1 Cupful shredded string-beans
1 cupful peas
1 cupful shredded cucumber
1% cupful sliced radishes
Watercress
Lettuce-heart .
6 hard cooked eggs
Radish-roses
Parsley

Mix together the peas, beans,
cucumber, and sliced radishes and
let stand in a cold place for thirty
minutes to marinate in French dress-
Halve the hard-cooked eggs -
lengthwise, cut off the lower ends so
“that they will stand upright, and
dip each one §¥a little tart lemon
jelly, have the sala‘& plate very cold




FLOUR

and arrange these egg-halves in a
circle. They should stick at once if
the jelly mixture contains enough
gelatin.” Fill in with the vegetable
mixture, top with a lettuce heart e_md
garnish with parsle): and riidlsh-
roses. Pass mayonnaise dressing.

LOBSTER SALAD

1 Can—3 cupfuls cold boiled lob-
ster, diced

1 cupful diced celery
2 tablespoonfuls olive oil
1 tablespoonful vinegar
Salt and pepper
Mayonnaise
Lettuce

Mix together the lobster, celery,
oil and vinegar, and then add mayon-
naise to moisten. Chill, arrange on
lettuce leaves and garnish with
mayonnaise; dust with powdered
parsley.

SHRIMP SALAD

2 Cans shrimps, or

1 pint cooked shrimps

34 cupful diced celery

1/3 cupful stuffed olives
French dressing
Cress or lettuce
Boiled oil or mayonnaise dressing

Dice the shrimps and let stand

thirty minutes with a little French
dressing poured over them. Then
add the celery and olives. Bind with
the boiled oil or mayonnaise dressing
and arrange in a border of the salad
greens. Garnish with extra dressing
and a few halved stuffed olives.

TOMATO SURPRISE
Scoop the centre well out of the
tomatoes. Take equal parts of cab-
bage, celery, with just.a little onion,
and the centre of the tomatoes.

Season with a little salt and mix
with plenty of mayonnaise. Fill the
tomatoes and set on ice until cold.

TOMATO SALAD

1 Small head cauliflowe
2 tomatoes :
1 green pepper
Yolk of 1 egg
14 cupful vinegar
1 teaspoonful mustard
1 teaspoonful sugar
1% teaspoonful pepper
1 teaspoonful oil
1 tablespoonful cream
2 teaspoonfuls salt

Boil the cauliflower, broken into
small pieces until tender. Slice the
tomatoes thin and cut the peppers
into shreds. Set in the refrigerator
to cool. Combine the oil and season-
ings and place over fire until heated
throughout. Then add the beaten
egg-yolk and cook until thick. Allow
to cool, and add the cream. Just be-
fore serving arrange cauliflower
around each slice of tomato, placing
the shredded pepper across the
tomato in latticework fashion.
Allow one tablespoonful of the dress-
ing to each serving.

ENGLISH WALNUT SALAD
1 Pint walnuts
1 cup minced celery
Lemon juice
1 tablespoonful olive oil
Mayonfiaise
Lettuce
1 cup chopped apple

Soak the walnuts in lemon juice
for one hour, drain, break into pieces
and mix with the celery and apple.
Pour over all the olive oil and place
on ice for two hours. When ready to
serve, place in a salad bowl lineq ‘
with lettuce leaves and dress with ‘
mayonnaise. Garnish with the white
leaves of the celery.
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SANDWICHES

LOBSTER SANDWICHER

2 or 3 tablespoons lobster meat
Mayonnaise or white sauce
Anchovy or shrimp essence
Pickled gherkin
Seasoning
Small rolls
Butter

Take some cooked lobster meat
and chop it finely, being careful to
remove any pieces of shell. Put it
into a basin, and moisten it with
mayonnaise or some good white
sauce. Season with cayenne, salt,
and a few drops of anchovy or shrimp
essence. Split and butter some small
finger-shaped rolls. Put a spoonful
of the lobster mixture in the centre
of each, sprinkle it with a little
chopped or shredded gherkin, and
put on the covers. Serve garnished
with cress.

SALMON SANDWICHERS

2 or 3 tablespoons cooked salmon
1 dessertspoon mayonnaise or white
sauce
Seasoning
Cucumber or small cress
Small rolls, butter

Free the salmon from any skin and
bone, and break it up in a basin with
a fork. Moisten it with a little
mayonnaise or good white sauce and
season to taste. If white sauce is
used, it will be better to add a few
drops of vinegar or lemon juice.
Butter some small finger-shaped
rolls, put into each some of the
salmon mixture, lay some thinly-
sliced cucumber or a little cress on
the top, and put on the covers. Small
cress or parsley may be used for
garnishing.

CHEESE SANDWICHES (Hot) r,

Bread and butter
Grated cheese
Seasoning
1 egg
14 tea-cupful milk
Clarified fat or butter

Spread four or six slices of bread
with butter, mixing a little mustard
or cayenne with the butter before
using it. Trim the crusts off the
bread, and then sprinkle the slices
with as much grated cheese as the
butter will take up. Press the cheese
well on to the butter, place two

slices together, and then cut in con--

venient-sized pieces. Beat up the
egg on a plate, and mix it with the
milk and a little salt. Dip the
sandwiches into this and let them
soak for a minute or two, then fry
them in a small quantity of hot
clarified fat or butter, browning
them on both sides. Serve hot,
sprinkled with a little grated cheese.

HOT CHEESE SANDWICHES II.

1 Roll snappy cheese

1 egg well beaten

1 tablespoonful worchestershire
sauce

14, teaspoonful salt

14, teaspoonful mustard

Bacon

Rounds of bread

Cream the cheese; add the egg and
seasoning and spread on the bread,
which should be cut about g half—
inch thick. Place a slice of bacon
on each round and bake a few min-
utes in a quick oven till the bacon
is done. Serve with a green salad.
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CHOCOLATE AND APPLE
SANDWICHERS

White bread and butter.
Apple
(}fé)ted chocolate

Cut some thin bread and butter,
and sprinkle it with finely grated
chocolate. Peel one or two good
eating apples and cut them in thin
slices between two pieces of the pre-
pared bread, and press well together.
Trim and cut into neat sandwiches.
Serve on lace-edged paper.

WALNUT AND MAPLE SUGAR
SANDWICHES

Walnuts
Maple sugar
Bread and butter

Take equal quantities of toasted
and chopped walnuts and grated
maple sugar, and mix them well to-
gether. Spread this mixture rather
liberally between thin slices of bread
and butter. Then trim and cut into
fancy shapes. Serve on a lace-edged
paper, and decorate with a few
halves of walnut.

WAFER SANDWICHES

Wafer biscuits
Double cream
Sugar, vanilla
Nuts or fruit

Use wafer biscuits the same as are
sold for ices. Whip a small quantity
of double cream until thick, sweeten
it with (fruit) sugar, flavour with a
few drops of vanilla, and stir into it
either some chopped nuts or some
small pieces of fresh or preserved
fruit. Then make sandwiches with
this cream mixture and the wafer
biscuits. They must be pressed very
lightly together and only made a
short time before serving. Cut them

in two and serve them in a circle,

one slightly overlapping the other.

OLIVE AND WALNUT
SANDWICHES

Put English walnuts through the
meat chopper, using a rather coarse
blade. Drain thoroughly and chop
an equal bulk of olives stuffed with
pimentos, using a chopping knife and
bowl, as the meat chopper squeezes
these too dry. Mix and add enough
mayonnaise dressing to make a soft
paste. Spread between white or en-
tire wheat bread.

NASTURTIUM SANDWICHES

Nasturtium flowers
Cream cheese
Brown or white bread
Butter

Make neat little sandwiches of
brown or white bread and butter and
a layer of cream cheese, and put g
few nasturtium flower petals into
each. Garnish them with nasturtium
leaves and one or two of the flowers.
The cheese may be omitted, and
simply bread and butter used with
the nasturtium petals. These sand-
wiches are very delicate and de-
licious, and can either be served as
an accompaniment to a salad or at
afternoon teas.

POTTED MEAT SANDWICHES

Very tasty and quickly made sangd-
wiches can be made from all the
potted meats sold in tins and jars,
The paste may be spread on brown
or white bread and butter, buttereq
biscuits, or little rolls, according to
fancy, and some thinly-sliced cucum-
ber, tomato, cress or other salaq
may be added. If the paste ig
highly seasoned it must be used spar-
ingly, or it may be toned down by
being mixed with hard-boiled egg, op
*a little good thick sauce, or double
cream.
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CHICKEN SALAD SANDWICHES

Butter thin slices of bread lightly and lay between slices a lettuce leaf:
with a layer of chicken salaq on it. In making chicken salad for sand-
wiches chop the celery and chicken much finer than for ordinary purposes.

NUT SALAD SANDWICHES

Grind English walnuts or hickory nuts in your meat grinder, mix with
an equal quantity of celery chopped extremely fine and add to this mixture
mayonnaise made with plenty of lemon juice. Have white bread made from
Purity Flour cut thin, brush lightly with melted butter, lay on a crisp
Jettuce leaf, spread this with the nut and celery mixture, lay the second
slice of bread upon it and serve at once.
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OLIVE SANDWICHES

Olives
Celery
Cream Cheese
Bread and butter

Stone the olives, cut them into
thin shreads, and mix them with an
equal quantity of finely chopped
celery. Cut some thin slices of
brown or white bread and butter,
spread half the number of pieces
with cream cheese and sprinkle with
olives and celery. Cover with the
other pieces of bread, and press
lightly together. Then trim neatly
and serve garnished with parsley or
some green tops of celery and a few
olives.

SPONGE CAKE AND NUT
SANDWICHES
Sponge cake
grill double cream
Sugar
1 tablespoon chopped nuts
A few drops of vanilla
Whip the cream until thick, and
mix in the chopped nuts. Sweeten
to taste and flavour with a few drops
of vanilla. Spread this mixture
rather thickly between thin slices of
sponge cake, trim neatly, and serve
on a lace-edged paper.

MINCED BEEF SANDWICHES

3 or 4 tablespoons cold beef
1 dessertspoon chopped pickles
Salt, pepper
A little made mustard
1 dessertspoon brown or tomato
sauce

White bread and butter

Mince the meat finely, add to it
the pickles and seasoning, and
moisten with a little thick and well-
flavoured sauce. Put a layer of this
between slices of bread and butter,
trim and cut into shapes.

Nore:—Different kinds of meat
may be used in the same way, vary-
ing the flavouring according to the
kind of meat used. Or, two different
kinds of meat may be used together,
such as ham and chicken, veal and
tongue, ete. Mayonnaise, tomato,
brown, curry, or any savoury sauce
can be used to moisten the mixture.

DATE AND FIG SANDWICHES

3 or4 figs

6 or 8 dates

Orange juice

2 tablespoons chopped nuts
Bread and butter

Remove the stones from the dates,
and pass them and the figs through
a mincing machine. Then moisten
with orange or lemon juice, and
sprinkle in the chopped nuts. Put
this mixture into a cup or small
basin, and press it with a weight for
an hour or two. Then turn out and
cut in thin slices and place these

slices between thin bread and butter.

to make sandwiches.

STRAWBERRY SANDWICHES
Fresh Strawberries
Sugar
Sponge cake
Clotted cream

Slice a few ripe strawberries with
a silver knife, and dredge them with
fine sugar. Then spread some slices
of sponge cake or Madeira cake with
clotted cream, and put a layer of
strawberries on half the number of
pieces. Cover with the remaining
pieces, and press them lightly to-
gether. Trim if necessary and serve
on a lace-edged paper. These sand-
wiches must be made fresh and kept
in a cool place.

Nore:—Other kinds of fresh fruit
may be used in the same way.
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SAVORIES and SOUFFLES

BAKED CRUMB OMELET OR
SOUFFLE

GENERAL DIRECTIONS FOR
COOKING SOUFFLES

Whenever posisble, souffles should
be baked in individual glass or
earthenware dishes which are well-
oiled, as they are usually made very
heavy be the cutting of the spoon
when served from a large dish. The
dishes should be well rubbed with
butter, oleomargarine or bacon fat
and should be filled half-full, as the
souffle, if properly made, should rise
to double its bulk. Individual dishes
should be baked in a moderate oven
for fifteen minutes, and dishes hold-
ing enough to serve six should be
baked for thirty minutes. When
done the center will feel dry and
firm, like sponge or angel cake.

CHIOCKEN SOUFFLE

"2 Cups milk

1 tablespoon butter

1 tablespoon Purity Flour

%5 teaspoon salt

%5 teaspoon pepper

14 cup bread crumbs

2 cups chopped chicken

1 tablespoon chopped parsley

6 or 8 drops onion juice

3 eggs

METHOD :—Put milk on in

double boiler. Melt butter, flour, salt
and pepper and cook until frothy,
add milk slowly. Then add bread
crumbs and cook 2 minutes. _A.dd
meat, chopped parsley, onion juice
and the beaten yolks of the eggs.
Cook slightly and fold in the well
beaten whites of eggs. Pour in a
buttered dish and set in a pan of hot
water and bake in a quick oven for
20 to 30 minutes.

4 KEggs
14 cupful coarse stale bread crumbs
1 cupful milk
114 teaspoonfuls salt

14 teaspoonful pepper

1 tablespoonful hot ham drippings

or bacon fat

Let the crumbs stand in the milk
until softened. Separate the eggs.
Beat the yolks until lemon-colored,
and add the seasonings and crumb
mixture. Beat the egg whites until
stiffened. Fold in the egg whites,
and bake in a well-oiled dish accord-
ing to the general directions for
cooking souffles.

EGG SOUFFLE

Melt 3 tablespoons of butter, add
3 tablespoons Purity Flour and 1
cupful of milk. Bring to the boiling
point and season with one-half tea-
spoon salt and a dash of pepper. Re-
move from the fire, add the yolks of
3 eggs, beaten until thick and
smooth, and fold in the stiffly beaten
whites of the eggs. Turn into a but-
tered baking dish and bake in a
moderate oven for twenty-five min-
utes. Serve immediately.

SALMON SOUFFLE

1 Cup flasked salmon
2 eggs
145 cup milk

METHOD :—Make rich cream
sauce of milk well seasoned. Add
beaten yolk of eggs and salmon.
Beat white of eggs stiff, and fold
into mixture. Bake in buttered dish
half an hour. Serve immediately.
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FISH AND MACARONI SOUFFLE

¥'lake salmon or any mild cooked
fish and mix with a quarter the
amount of macaroni. Season to
taste with salt and paprika, mix
with three quarters of a cup of cream
gauce. Heat in double boiler. Add
the beaten yolks of two eggs and two
teaspoonfuls of chopped parsley.
Cook for a couple of minutes, remove
from the fire and partly cool, then
fold in the stiffly beaten egg whites.
Place in buttered casserole, filling
about half full. Bake in moderate
oven until light and puffy. Serve at

once.

ONION SAVORY

About 1 pound onions
3 tablespoonfuls butter
9 medium sized tomatoes
teaspoonful salt
teaspoonful sugar
4 teaspoonful pepper
About 2/3 cupful water
About ¥4 cupful grated cheese
Slice tender young onions half an
inch thick and saute in the butter
until a light brown, turning often to
avoid scorching. Add the tomatoes,
led and cut in small pieces, the
galt, sugar and pepper, and water to
make moist enough to simmer. Cook,
covered, for about forty-five minutes,
gtirring occasionally; the product
when done should be about the con-
gistency of ordinary scalloped toma-
toes. Pour into a buttered, shallow
dish, cover with cheese, and brown
unickly and richly in a hot oven.
To make a substantial main course,
preak four eggs over the top after
the cheese is lightly browned, first
making hollows to hold the eggs.
Add a little more cheese, and return
to the oven until the eggs are set and
the cheese is melted and browned.

SALT CODFISH SOUFFLE

Cupful shredded salt codfish
tablespoonfuls Purity Flour
tablespoonfuls butter, savory
drippings
teaspoonful pepper
eggs
teaspoonful minced parsley
cupfuls milk
cupful soft bread erumbs
4 teaspoonful onion juice
Make a white sauce of the butter,
flour and milk. Freshen the codfish,
rinse well, then add to the sauce
with the seasonings and crumbs.
Separate the eggs, and beat the yolks
light. Stir into the mixture, fold in
the whites beaten stiff, and pour into
a well-oiled baking dish. Bake ac-
cording to the general directions for
cooking souffles.

O b =

v—tt\:r-tw‘;\u—

MUSHROOM TOAST

3 or 4 mushrooms

1 oz butter

Salt, pepper

Lemon juice

1 tablespoon brown or
sauce

yolk of egg

tablespoon cream

or 7 croutes of bread

Any trimmings of mushrooms will
do for this. Trim and chop them
rather coarsely, put them into a
small saucepan with the butter and
seasoning, cover over and cook slow-
ly about 10 minutes. Then add the
sauce, which must be thick and well-
flavoured, and the yolk of egg or
cream. Stir over the fire until thor-
oughly hot, then pile the mixture
neatly on small croutes of fried
bread or hot buttered toast, decorate

tomato

O

with small sprigs of parsley and tiny ﬂ'

pieces of cut lemon, and serve very
hot.
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POTATO SOUFFLE
Cupfuls well-seasoned fluffy
_mashed potatoes
1 table spoonful butter

Lo

3 eggs
1 teaspoonful powdered parsley
(optional)

Melt the butter in the baking dish;
beat together the egg yolks, potato,
and parsley. Then fold in the egg
whites beaten stiff. Brown in a
quick oven. Onehalf cupful of
grated cheese may be added to this
mixture if desired.

SAUSAGE TOAST

Cooked sausages
Brown or tomato sauce
Toast

Take the remains of any cooked
sausages, remove the skin, and cut
them in slices. Put into a saucepan
or frying pan enough brown, tomaty,
or other good savoury sauce to mois-
ten the pieces of sausages. When
thoroughly hot, put in the sausage,
allow it to simmer a few minutes,
add more seasoning if necessary, and
then serve neatly on well-made toast
cut in fingers. A little chopped
parsley may be sprinkled on the top.

WELSH RAREBIT

1 Pound soft cheese

2 tablespoons butter

15 teaspoon salt

14 teaspoon mustard

14, cupful milk

1 tablespoon Worchester sauce
METHOD :—Cook the cheese in a

chafing dish; melt the butter before

adding; put in the other ingredients,

When smooth and

%he milk last.
reamy, serve on hot crackers or
toasted bread.

CHEESE RAREBIT WITH MILK
114 Cupfuls cheese, cubed or sliced

2 eggs

2 tablespoonfuls Purity Flour

14 teaspoonful salt

14 teaspoonful mustard
Few grains paprika

2 cupfuls scalded milk

2 tablespoonfuls butter (omit if

desired)

15 teaspoonful pepper

Mix ingredients in the order given
in a double boiler top. Add milk and
stir over hot water until thick and
smooth. Serve on toast or crisp
crackers.

CHEESE RAMEQUINS

4 Tablespoons grated cheese
2 tablespoons butter
14 cup milk '
2 egg yolks, 3 egg whites
1% cup bread crumbs
14 teaspoon mustard
14, teaspoon salt
14 teaspoon pepper

Cook the milk and bread together
until smooth, stirring often. Adq
cheese and butter, and remove from
the fire. As soon as the butter has
melted stir in the beaten yolks of
eggs and seasonings. Let cool g
little before adding the stiffly beaten
whites. Bake in buttered ramequing
for twenty minutes in a moderate
oven. Serve at once.

BAKED CHEESE
Buttered bread
114 cupfuls diced cheese

1 egg
34, cupful milk

Salt, pepper, and paprika to taste
Butter a fire-proof baking-dish and

line it with the buttered bread, lay-

ing whole slices on the bottom, cut-
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PURITY LEMON MERINGUE PIF

1 Cupful sugar 2 egg yolks

1 cupful boiling water 4 tablespoonfuls lemon juice
3 tablespoonfuls corn starch Grated rind 14 lemon

1 teaspoonful butter Pastry

Mix the corn starch and sugar; add the boiling water, stirring con-
stantly.

Cook for two minutes, then add the butter, the egg yolks, and lemon
rind and juice. Stir constantly. Bake the crust separately, and pour in
the filling which has been cooled, and cover with meringue. Bake as
directed. :
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ting small pieces to fill in around
these, and standing long strips of
bread around the sides. Put in the
cheese; beat the egg and add to it
the milk and the seasoning, the
amount of which depends on the
strength of the cheese; pour this
mixture over the cheese and bake in
a moderate oven till the cheese is
melted and the dish is brown. As it
is better to entirely cover the cheese

with the milk mixture, a bowl or
casserole with sloping sides is the
best to use. More milk can be added
if a very moist dish is desired.

BAKED BANANAS

Select nice, large bananas. Re-
move half of the skin, on one side
only, sprinkle with cinnamon and a
very little sugar. Bake twenty
minutes.

X K XK

PIES

GENERAL DIRECTIONS FOR
BERRY PIES

3 Cupfuls blackberries, raspberries,
huckleberries, blueberries, or lo-
ganberries

From 8/ to 1 cupful sugar

2 tablespoonfuls butter

1/, teaspoonful desired spices

2 tablespoonfuls dry bread or
cracker crumbs

Pastry

Line a pie plate with the pastry,
sprinkling over half the crumbs, dot
with part of the butter and spread
on half the sugar. Then fill the plate
with the berries and sprinkle over
the remaining butter. Put on the
top crust and finish according to
general directions. Cinnamon is de-
licious with raspberries, and nutmeg
with blueberries; ginger or nutmeg
with huckleberries, blueberries and
blackberries.

APPLE PIE

4 or 5 tart apples

2/3 cupful sugar

144, teaspoonful grated nutmeg
1/8 teaspoonful salt

1  teaspoonful butter

1 teaspoonful lemon juice

Pastry

Line a pie plate with pastry. Pare,
core and cut the apples into eighths,
or thin slices, and arrange evenly in
the plate. Mix the sugar and flavor-
ings together and sprinkle over the
apples. Dot with the butter and
finish according to general direc-
tions for baking pie.

RAISIN AND RHUBARB PIE
1 Cup rhubarb
1 cup raisins
1 cup sugar
2 tablespoonfuls lemon juice
Rind of 1 lemon
1 egg

Chop finely peeled rhubarb and
seeded raisins; add sugar, juice and
grated rind of lemon, and well beaten
egg. Bake in two crusts.

ORANGE PIE

1 Large orange (juice and rind)

1 cup sugar

Yolks 3 eggs

2 tablespoons cornstarch

2 cups milk (or 1 cup milk, 1 cup
water)

Mix sugar and cornstarch, add
milk, yolks of eggs, rind and juice of
orange. Put in unbaked crust and
bake in slow oven. Cover with
meringue made of whites of eggs.
This is enough for two pies.

BETTER BREAD—DELICIOUS PASTRY
161




CREAM PIES

Pint milk
eggs
tablespoon butter
cup sugar
14 cup Purity Flour

Put milk on to boil. Mix sugar
and Purity Flour together, then add
beaten eggs, stir all into the milk
just as it reaches the boiling point.
Add butter and stir till the mixture
thickens. Flavor with vanilla. This
will fill two pie shells.

ek DD

CARAMEL PIE

Cup brown sugar

cup milk

tablespoons butter

tablespoons sugar

tablespoons cornstarch
tablespoons milk

eggs
Mix sugar and milk, boil for five
minutes. Mix cornstarch and 1 cup
milk and add to first mixture and
cook until thick. Add yolks of eggs
well beaten and cook for about a
minute. Put mixture into crust, and
beat whites of eggs with two table-
spoons of sugar and a few drops
vanilla. Put on top; brown lightly.

0O Hn BO B bD b

COCOANUT CUSTARD PIE

2 Cupfuls milk
3 eggs
14 cupful sugar
3 tablespoonfuls powdered sugar
1 teaspoonful melted butter
4 tablespoonfuls shredded cocoanut
14 teaspoonful vanilla
Pastry

Separate the eggs; beat the yolks
with the sugar, butter and vanilla,
and add the milk and cocoanut. Line
a deep pie plate with pastry; pour in
the mixture and bake as directed.

When almost done, pile on the top a
meringue made of the egg whites and
powdered sugar, and bake ten min-
utes longer in a very slow oven.

MINCE PIE, PLAIN

Four pounds lean beef from neck,
cook in a little water for 314 hours.
Remove gristle and bone and when
cold chop fine. Reduce liquor to 1
pint and add to chopped meat. Com-
bine with it the following: 114
pounds suet chopped fine, 4 tea-
spoons salt, 2 pounds sugar, 2
pounds raisins, 1 pound currants, 14
pound citron shredded, 3 oranges
and 3 lemons, juice and grated rind:
4 teaspoons cinnamon, 2 teaspoons
mace, 1 teaspoon clove, 1 quart boil-
ed cidar, 5 quarts chopped apple.
Cook together thirty minutes, seal in
Mason jars and keep in a cool place.
This rule makes 8 quarts of mince.

MINCE PIE, PLAIN

Two cups chopped beef, 4 cups
sugar, 1 nutmeg, 2 cups boiled cider,
2 lemons, rind and juice, or a sour
orange, 4 teaspoons salt, 4 teaspoons
cinnamon, 4 cups of chopped fruit
(raisins, citron, currants), 1 tea.
spoon cloves, 1 cup suet, finely chop-
ped. Mix and scald, pack down in
jars and pour a little brandy on top.
When used add 6 cups chopped apple
and stoned raisins, ad lib.

MINCE PIE. RICHER"

One pound fresh beef, 1 pound
tongue, %5 pound salt pork (scalded)
chopped very fine, 1 pound la
raisins, seeded, 1 pound Sultang
raisins, 1 pound currants, 34 pounds
“A” sugar, 34 pounds granulateq
sugar caramel, 1 pint of rich stock, 1
pint of boiled cider, fruit juice op
soft jelly, simmer till well blendeqd.
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PURITY RAISIN PIE

1 Cup seeded raisins Juice of 14 lemon
1 cup boiling water 1 cup sugar
2 level tablespoons Purity Flour 2 eggs

14 teaspoon salt

Cook raisins in the water until tender. Mix Purity Flour with half of
the sugar and stir into the raisins; continue to stir until the mixture
thickens. Beat the eggs, add rest of sugar, the salt and lemon: add to
fruit mixture, let cool a little, then bake between two crusts.
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Add 1 tablespoon salt, 2 teaspoons
cinnamon, 1 teaspoon allspice, 1 tea-
spoon clove, 1 teaspoon mace, 1 tea-
spoon nutmeg, 1% pound -citron,
shredded. Cool and taste; add more
seasoning if liked. Pack in glass
jars, pouring 2 tablespoons brandy
on the top of each. When ready
to use, add 2% cups of chopped raw
apples to each cup of the mince;
partly cook and put into the pies hot,
adding lemon, (grated rind and
juice) and rose water, if liked.

CREAMED APPLE TART

3 Cups sliced apples
34, cup brown sugar
Grated rind of half a lemon
Juice of half a lemon
2 cups boiled custard
Once the rule for plain paste

Line a small, deep pudding dish
with pastry, add the apples, sugar
and lemon, cover with the upper
paste and bake for forty minutes.
‘When done lift the crust and pour in
the boiled custard. Return the cover
and serve ice cold. Whipped cream
may be used for filling. In this case
heap it high and do not put on the
cover again.

PUMPKIN PIE

2 Cupfuls steamed sifted pumpkin
14 cupful sugar

2 eggs slightly beaten

14 teasponful salt
114 cupfuls milk

14, cupful barbadoes molasses

2 tablespoonfuls melted butter

14 teaspoonful ginger

1 teaspoonful cinnamon
Pastry

Mix the ingredients in the order

given; line a plate with pastry, pour
in the mixture, and bake according
to the general directions.
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CHOCOLATE PIE

1 Cup milk
2 tablespoons grated chocolate
34 cup sugar
Yolks of 2 eggs
2 tablespoons cornstarch

METHOD :—Heat chocolate and
milk together, mix cornstarch and a
little cold milk; add to hot mixture.
Add sugar and yolks of eggs beaten
to a cream. Flavour with vanilla,
put in shell and cover with meringue.
Then brown in a moderate oven.

CUSTARD PIE

3 Eggs
1% cupful sugar
14 teaspoonful salt
2 cupfuls milk
Grating nutmeg
Pastry

Beat the sugar and eggs together,
salt and spice, and then pour in the
milk, which should not be heated. In
the meantime, line a pie plate with
pastry, pour in the custard mixture,
grate over a little nutmeg and bake
according to general directions. A
half teaspoonful of vanilla may be
substituted for the nutmeg, if de-
sired.

PLAIN RHUBARB PIE
114 Cupfuls unpeeled rhubarb cut in

dice
114 cupfuls sugar
1 egg

Fine cracker or bread-crumbs
114 tablespoonfuls butter
Pastry

Sprinkle the lower crust, as with
crumbs. Beat the egg, add the sugar
and rhubarb, and spread over the
lower crust. Put on the top crust
and finish according to general d’>-
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PRUNE PIE

14 Pound prunes

Y4 cup sugar (scant)

1 tablespoon Purity Flour

1 tablespoon lemon juice
114 teaspoons butter

Wash prunes and soak in cold
water to cover. Cook in this water
until soft. Remove stones, cut in
quarters, and add sugar and lemon
juice. Boil down prune water to 114
tablespoons. Put prunes in unbaked
crust, add liquid, dot over with but-
ter and dredge with Purity Flour.
Put on upper crust and bake.

PINEAPPLE SPONGE PIE
114 Cupfuls canned shredded pine-
apple

84 cupful sugar

1 tablespoonful melted butter

2 eggs separated
Pastry

Beat the egg yolks and sugar to-
gether, and add to the pineapple with
a grating of lemon rind, if desired.
Fold in the egg whites, beaten stiff:
pour into a plate lined with pastry,
and bake according to general diree-
tions.
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POTATOES

POTATOES TO BOIL

SKIN

Choose good sound potatoes of
equal size. Wash and brush them in
cold water until perfectly clean, then
put them into a saucepan with boil-
ing water to cover them and salt in
the proportion of one dessertspoon-
ful to a quart of water. Put the lid
on the pan and bring the potatoes
quickly to the boil, then simmer more
slowly until they can be pierced fair-
ly easily with a fork or skewer. They
will require from 20 to 30 minutes.
Now strain off every drop of water,
cover the potatoes with a folded
cloth or piece of crumpled paper and
let them stand by the side of the fire
for a few minutes. Shake the pan
occasionally until the potatoes are
dry and mealy. Then take them up,
peel them quickly and serve in a hot
vegetable dish, or if preferred serve
them in their jackets, placing them
in a hot folded serviette.

IN THE

Nore:—The potatoes must be
quite sound and free from decay to
cook in this way, otherwise it is safer
to peel them.

Time to cook, about 14 hour,

STUFFED POTATOES

6 Medium sized potatoes

3 tablespoons butter

14 teaspoon salt

13 teaspoon pepper

1/3 cup hot milk

Wash the potatoes but do not eut.

Bake from forty to forty-five miny.
utes. When done, lay the potatoes
on the sides, with a sharp knife cut
a thin slice from each; scrape out the
potato pass through a ricer or magh
mix with seasonings and beat unti]’
very light of egg and brown in g
very light. Pack lightly into the
potato shells, brush with a little
white of egg and brown in g quick
oven. Serve each with a tiny sprig
“of parsley on top.
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BROWNED POTATOES TO
ROAST

Potatoes

rippin
B l?tI:legPurity Flour Salt

‘Wash and peel the required num-
per of potatoes. Put them into a

saucepan with boiling water to cover
~ them and add a little salt. Allow
them to boil for 10 minutes, and then
drain. Dredge the potatoes with a
pittle fine Purity Flour and put them
in a baking tin with some good
melted dripping. Cook them in a
moderate oven until they are nicely
prowned and cooked through. They
should be turned over occasionally
during the cooking. Drain them
from the dripping and sprinkle with
a little fine salt before serving.

Nore:—If a joint of meat is being
roasted the potatoes may be cooked
in the same tin, putting them in the
required time before the meat will be
ready.

Time o cook, 30 to 40 minutes.

STUFFED SWEET POTATOES
Sweet potatoes
Sausage meat
Hot water

Pare the potatoes, cut them in
halves lengthwise and scoop out the
- centers. Refill with sausage meat,
and place together fastening with a
bit of string or a toothpick. Place in
a casserole or covered baking-dish
with a little hot water and bake from
an hour and a half to two hours in
a moderate oven.

SCALLOPED POTATOES

Slice thin six good sized potatoes,
place in baking dish in layers cover-
ing each layer with a sprinkling of
Purity Flour, a few pieces of butter
and salt and pepper to taste, fill
the dish with milk, grate a little
cheese over the top and bake slowly
for one hour.
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POTATO PUFF

Cups hot mashed potatoes
tablespoons butter
2 well-beaten eggs
Y cup milk
Salt and pepper to taste

Put into deep buttered baking dish
and bake about 20 minutes in hot
oven.

POTATO FRENCH FRIED

Pare the potatoes and throw into
cold water for at least an hour. Cut
in slices, blocks, strips, balls or any
fancy shape, and dry them on a
towel. Drop quickly into hot fat,
hot enough to brown them by the
time they come to the surface. They
are done when they float. Drain on
soft paper, sprinkle with salt and
serve hot.

POTATO CROQUETTES

2 Cups hot diced potatoes

2 tablespoons butter

1% teaspoon salt
1/3 teaspoon pepper

14, teaspoon celery salt
Few grains cayenne
Few drops onion juice
Yolk 1 egg
1 teaspoon finely chopped parsley

METHOD :—Mix ingredients in
order given, and beat thoroughly.
Shape, dip in crumbs, egg and
crumbs again. Fry one minute in
deep fat and drain on brown paper.

POTATO BORDER

14 1b. cooked potatoes
1 oz butter—a little salt
1 yolk of egg and
1 or 2 tablespoons milk

Melt the butter in a saucepan, add
the potato sieved, and the other in-
gredients. Be careful not to make
the mixture too moist, and work all
together over the fire until it ceases
to stick to the spoon. Then flour a
board, turn the potato on to it, and
roll into a straight even roll. Ar-

[ R
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range it in a circle on a flat dish,
flute or mark the outside by pressing
the back of a fork or the handle of a
knife against it, and use it for mount-
ing quenelles, cutlets, and other en-
trees. If preferred, a straight band
of potato may be arranged on the
dish instead of the circle. Or again,
the border may be placed near the
rim of the dish, brushed over with
beaten egg, browned in the oven and
then the centre filled with a ragout,
scalloped fish, curry, etc. :

POTATO PUREE

1% 1b. cooked potatoes
1 oz butter
A pinch of nutmeg
3 or 4 tablespoons of hot milk
White pepper, salt

The potatoes used must be dry and
mealy. Sieve them or put them
through vegetable presser. Heat the
milk with the butter in a saucepan,
add the sieved potato and beat them
together wuntil white and light,
season to taste with pepper, salt, and
a pinch of nutmeg. The puree
should be of the consistency of thick
cream. Cream or stock may be used
instead of milk, or a little whipped
cream may be stirred in lightly at
the last. Finely chopped parsley
may be added if liked. Serve the
puree in a hot vegetable dish.

NEW POTATOES, TO BOIL OR
STEAM

1 1b. new potatoes
Boiling water
Salt
1 teaspoon chooped parsley
A spray of mint
1 oz butter

New potatoes should be cooked as
soon as possible after they are taken
from the ground. Wash them well
and rub or scrape off the skins. Put
“hem into a saucepan with boiling
-rz-== to cover them, a little salt and

a spray of mint. Allow them to cook
gently from 15 to 20 minutes, or
until they are nearly tender. Then
drain off every drop of water and lift
out the mint. Shake the potatoes
over the fire for a few minutes to dry
them, then add the butter and let
them cook a few minutes longer.
Sprinkle the parsley over at the last
and serve very hot.

Time to cook, 20 to 25 minutes.

POTATO BALLS
14 1b. cooked potatoes
1 oz. butter or dripping
Salt, pepper
1 yolk of egg
A little Purity Flour
Egg and bread-crumbs

Rub the potatoes through a wire
sieve, or press them through a vege-
table presser. Melt the butter or
dripping in a saucepan, and put the
seived potato into it. Season with
white pepper and salt and add one
yolk of egg, or half a whole egg well
beaten (the other half may be used
for egging and bread-crumbing).
Mix all well together, and turn the
mixture on to a plate to cool. Then
flour the hands slightly and roll the
mixture into small balls of equal
size and free from cracks. Egg and
bread-crumb these balls, and fry
them until nicely browned in boiling
fat. Do not put too many into the
fat at one time, or they will cool
down the fat so much that it will
go into them and cause them to burst.
After frying, drain well on kitchen
paper, and serve on a hot dish with
a dish paper under them, and garnish
with parsley.

Nore :—This mixture may be made
into different shapes, such as cutlets,
cones, small rolls, etc. A little chop-
ped parsley, chopped ham or tongue
or grated cheese may be added to the
mixture. Sufficient for 3 or 4 per-
sons.
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SOUPS

Soups should be considered an im-
portant dish in every household. If
properly made they are -easily
digested by both old and young.
Soups are divided into two classes:

SOUPS WITH MEAT STOCK

Chiefly used as a stimulant and to
give variety to a liquid diet.

SOUPS WITHOUT MEAT STOCK

There are most nutritious, as they
are usually made with milk, flavored
with vegetables.

TO CLEAR SOUP

Allow the white and shell of 1 egg
for each quart of stock. Break egg,
beat slightly with 1 tablespoon cold
water, break shell in small pieces and
add to the cold stock. Set over the
fire, stir constantly until boiling
point is reached. Boil 2 minutes,
add 2 tablespoons cold water, set
back on stove and simmer 20
minutes, skim, strain through double
thickness of white cheesecloth placed
between 2 fine sieves. This is now
ready to serve as clear soup, simply
heating to the boiling point. If you
wish to season soup more highly, add
geasoning to stock before clearing.

FOR COLORING SOUPS

For brown soup, burnt sugar is
used (see Caramel in Sauces). For
green soup, leaves of green spinach,
parsley or celery with the juice
squeezed out and put into the soup
for a few minutes before serving. To
color soup red, use the juice of to-
matoes or red vegetable coloring. To
give an amber color use grated car-
rot, boil it for 34 of an hour in the
soup. For white soup, use white
vegetables and chicken, veal or lamb.
A delicious flavor is obtained by put-

ting into beef soup a whole onion
with a dozen white cloves stuck into
it. Peel the onion, but do not trim
off the top, so the layers will not
break apart in boiling. Strain out
before serving.

SOUPS MADE WITH MEAT
STOCK
PLAIN BROWN SOUP STOCK

6 Pounds shin of beef
4 quarts cold water
145 cup each, cut in cubes:—Carrot
Onion, Turnip, Celery

1% bay leaf
6 peppercorns
4 cloves
2 sprigs parsley
1 tablespoon salt

Wipe beef with wet cloth and cut
in inch cubes. Brown 1/3 of this in
marrow from the marrow-bone. Put
this with remaining 2/3 of meat,
with bone and fat, into kettle. Add
salt and cold water. Let stand at
least 1 hour. Then heat very slowly
to boiling point. Reduce tempera-
ture, cover and let simmer for 6 or

7 hours. Add vegetables and season-

ings the last hour of cooking. Strain
and cool quickly.

BOULLION

For receptions or other large
parties. It is simply beef tea on a
large scale and should be prepared
like a plain soup stock, allowing 1
pound of meat and bone to each pint
of water. Season with pepper, salt,
celery and onion if liked. It is best
made the day before it is served. Set
on ice over-night. Remove every
atom of grease, strain and clear ac-
cording to the directions given, and
serve hot or iced.
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CONSOMME
3 Pounds beef, lower part of round
1 pound of marrow bone
3 pounds knuckle of veal
3 quarts water
14 cup each, cut in dice:—Carrot,
turnip, celery, onion

1 tablespon salt
6 peppercorns
3 cloves
2 sprigs thyme
2 sprigs parsley
14 bay leaf

Cut the beef in 1-inch cubes and
brown 14 of this in fat from the
marrow-bone. Put remaining 14 in
kettle with cold water and salt, add
veal cut in pieces, browned meat and
bones. Let stand 1 hour. Heat
slowly to the boiling point, let sim-
mer 6 hours, removing scum as it
forms on surface. Scald the vege-
tables and add the seasonings the
last hour of cooking. Strain, cool
quickly, remove fat, and clear.

BEEF PUREE

1 Pint beef broth
1 tablespoon sago
1 egg yolk
2 ounces raw beef .

Soak sago 14 hour in enough wa-
ter to cover, stir into hot broth and
cook until soft, add egg yolk mixed
with a little broth and the beef,
free from fat, and reduce to a pulp.
Cook 3 minutes.

WINTER JULIENNE
1 Quart brown stock
1 pint mixed vegetables:—celery,
turnip, carrot, onion, cabbage
1% teaspoon salt
14 saltspoon peppercorns
Cut celery and turnip into dice.
Cut carrot into match-shaped pieces,
slice onion. Cabbage should be
coarsely chopped. Cook the vege-

tables in boiling salted water until
tender. Drain them and add to the
soup a few minutes before serving.
A richer soup may be had by retain-
ing the vegetable stock.

SUMER JULIENNE

To 1 quart Consomme add 1% cup
each cooked peas, string beans,
asparagus tips, and onion cut in
rings, salt and pepper if needed.
Heat to boiling point and serve.

LEFT OVER SOUP

15 teaspoon celery seed
1 tablespoon salt
1 clove
4 peppercorns

Use bones and trimmings from
roast beef, beefsteak bones and trim-
mings, mutton-chop bones, any cold
vegetables except squash, cold cooked
eggs, crusts of bread and gravies, if
any. For 6 pounds of meat use 4
quarts of cold water, add seasonings
and let simmer 6 to 8 hours, until the
meat is in rags and the water re-
duced to half. Strain and set away
for stock.

CHICKEN SOUP

1 to 3 pounds fowl

2 quarts cold water

3 tablespoons cooked rice
2 teaspoons salt

15 teaspoon pepper

1 teaspoon minced parsley

Cut all the meat from fowl, reserv-
ing the breast whole. Cut the rest
into bits, break the bones and put
them, with the meat and salt water,
into the kettle. Place the breast on
top of the other meat. Cook 4 hours.
Remove the breast as soon as tender.
Skim often at first, strain and add
rice and breast cut in dice, also
seasonings and parsley.
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SOUPS MADE WITHOUT MEAT
STOCK

In soups made without meat the
foundation is usually milk, and as
the milk should be cooked below the
boiling point, a double boiler is es-
sential. In the following recipes,
where the expression “Scald the
milk” is found, it always means
cooked in a double boiler.

FOUNDATION FOR CREAM
SOUPS

Quart milk

tablespoon butter
teaspoon chopped onion
tablespoon Purity Flour
teaspoon salt

5 saltspoon white pepper
speck of cayenne.

Scald the milk with the onion.
Melt butter, add Purity Flour and
cook until frothy, but be careful not
to let the butter brown, add 1 cup of
the hot milk slowly and cook to-
gether until thickened. Return to
the double boiler. Add seasonings.
It is now ready to finish in any way.

Pt 1 e

CREAM OF TOMATO SOUP

15 Can tomatoes
1 quart milk
1/ teaspoon soda
1 slice onion
3 tablespoons butter
3 tablespoons Purity Flour
1 teaspoon salt
1/ teaspoon white pepper
Few grains cayenne

Scald milk with onion, remove
onion and thicken milk with Purity
Flour cooked in melted butter. Cook
tomatoes with sugar 15 minutes, add
soda. Rub through puree strainer,
add seasonings. Combine mixtures
immediately before serving.
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CREAM OF CAULIFLOWER
SoUP

145 Cauliflower
1 pint chicken or veal stock
1 pint milk
4 cup cream
1 tablespoon Purity Flour
1% teaspon salt
Few grains cayenne pepper

Soak caulifiower head down in
cold, salt water, 1 hour. Cook Cauli-
flower in boiling salt water, 25 min-
utes. Heat stock and milk. Cut off
and reserve the flowerlets from the
cauliflower. Run the rest through a
puree strainé® and add to the hot
soup. Thicken with Purity Flour
cooked in butter. Add seasonings
and flowerlets and serve with Im-
perial Sticks.

BARLEY SOUP

Soak about a pint of barley over-
night; next morning boil for about
15 minutes, or until tender, and put
the barley into about a quart of
chicken broth and heat thoroughly.
Serve with little squares of toast or
small crackers.

CREAM OF CARROT SOUP

Cups water

cups carrot

slices onion

cups milk
tablespoons butter
tablespoons Purity Flour
Salt

Lo S S S )

METHOD :—Cook carrots (cut in
small pieces) and onion in water
until tender. Press through strainer
(there should be 2 cups). Make
sauce of butter, Purity Flour, milk
and seasonings. Add carrot pulp
and serve hot.
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POTATO SOoUP

Quart milk
potatoes
slices onion
tablespoons butter
tablespoon Purity Flour
14 teaspoon celery salt or celery

stalk .
1 teaspoon salt
Few grains pepper
Few grains cayenne
1 teaspoon minced parsley

Cook potatoes in boiling salted
water until soft; drain, rub through
puree strainer. Scald milk with
onion and celery stalk ; remove onion
and celery and add milk slowly to
potatoes, stirring constantly. Melt
butter, add dry ingredients, stir
until well mixed, then add to hot
soup. Add also the minced parsley
and cook 1 minute before serving.

-0 W

CREAM OF CELERY SOUP
Add 1 pint stewed and strained
celery to the rule for “Foundation

“for Cream Soups” (see rule above),

and strain slowly the combined mix-
ture over a well-beaten egg, stirring
well.

JELLIED CHICKEN BOUILLON

5 Cupfuls well-seasoned chicken
broth

2 tablespoonfuls granulated gela-
tine

14 cupful cold water
Few slices lemon rind

Skim the fat absolutely from the
broth and clear it as directed. Add
the lemon rind to the broth, and
bring grandually to boiling point.
Add the gelatine dissolved in the
cold water and strain through a
cloth wrung out of cold water into
a shallow pan rubbed lightly with
olive oil. Let stiffen, cut in cubes
and serve in bouillon cups.

OREAM OF CRESS SOUP
2 Bunches of watercresses, or
1 quart chopped cress
14 tablespoonful minced onion
3 tablespoonfuls uncoated rice
1 cupful cream or rich milk
14 teaspoonful salt
Few grains nutmeg
3 tablespoonfuls butter or oleo-
margarine
Few grains pepper
1 egg yolk (optional)
Tips of cress
4 cupfuls stock white
1/ teaspoonful Worcestershire sauce
Whipped cream (optional)

Pick off the tips of the cress for
garnishing. Chop the balance, stems
and all, fine. Fry the onion in the
fat till softened. Add the stock,
cress and rice and simmer closely
covered until the rice is soft. Rub
through a sieve. There should be
three cupfuls of soup. Mix together
the egg, if used, and the cream, add
to the soup, season, reheat and bring
slowly to boiling point, stirring con-
stantly. Do not let it boil. Serve
at once.

FISH BISQUE

2 Cupfuls cooked white fish (any
kind) minced fine

1 tablespoonful butter or bacon
drippings

1 tablespoonful
sauce

1 pint hot milk

1/ teaspoonful salt

1 teaspoonful chopped parsley

1 quart chicken stock

1 tablespoonful Purity Flour

14 cupful cracker or fine dry bread
crumbs

Make a sauce of the butter, Purity

Flour, milk and seasonings; add the

fish and ecrumbs; combine with the

stock, boil up once and serve.

Worcestershire
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DELICIOUS FISH CHOWDER

1 Pound haddock, cod or halibut
4 medium-sized potatoes
3 slices fat salt pork, diced
3 medium—sized onions
14, teaspoonful sugar
About 34, cupful cracker-crumbs
1 quart milk
Salt and pepper to taste
14, teaspoonful curry powder

Slice the potatoes and put them
on to boil in a quart of water. Then
mash them and return to the water
in which they were boiled. In the
meantime try out the salt pork, add
the onions, and cook them slowly in
the fat till thoroughly done. Add to
the potatoes. Turn in the fish cut
in dice, add the sugar, curry, and
milk. Cook gently for thirty min-
utes; thicken as desired with the
cracker or dry bread-crumbs, the ex-
act amount depending on the fine-
ness of the crumbs. Season with salt
and pepper to taste.

WHITE BEAN SOUP
1 Cupful white pea beans
1 quart any meat stock
1 onion diced
carrot diced
Bit bay leaf
Salt and pepper
4 tablespoonfuls Purity Flour
92 tablespoonfuls butter, bacon, ham
or sausage fat

Soak the beans over night, then
rinse and boil up quickly in water
containing a little soda. Rinse
again, and stew slowly till soft in 2
quarts of water, adding 1 teaspoon-
ful salt and a bay leaf, the cnion and
the carrot. Sift through a coarse
gieve into the meat stock, re-heat,
thicken with the Purity Flour and
fat rubbed together, season more
highly if necessary, and serve with
croutons or hot crackers.
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BREAD SoUP

2 quarts of stock broth, or pot-
liquid

1 Ib. of breaderusts
Salt and pepper

Break the bread into small pieces,
and place them in a basin. Boil up
the stock, pour sufficient over the
bread to cover it, let it remain close-
ly covered until the bread is quite
soft, then beat out the lumps with a
fork. Add the bread thus prepared
to the remainder of the stock, boil
up, simmer gently for about 10 or 15
minutes, then season to taste, and
serve at once.

Time—About 1 hour.

OX-TAIL SOUP
Ox-tail,
quarts of second stock or water
onions
carrots
turnip
strips of celery
oz. of butter or good dripping
(cut in dice or cubes)
a bouquet-garni
(parsley, thyme, bay-leaf)
12 peppercorns
2 cloves
Salt
1 glass of sherry (optional)
1 tablespoonful of Purity corn-
flour
Cut the tail into small joints, put
it into a stewpan, cover with cold
water, boil up and strain. Dry the
pieces of ox-tail, roll them in Puri
Flour, put them with the ham and
sliced vegetables and butter or drip-
ping into the stewpan, and fry until
brown. Then add the stock, herbs,
peppercorns, cloves, and salt, boil
and skim well. Put on the lid and
cook very gently for about 4 hours.
Strain, remove the fat, return to the
stewpan, and when the soup boils
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add the sherry, if used, and Purity
corn-flour smoothly mixed together,
stir and cook for a few minutes.
Serve the smaller pieces of the tail
in the soup, and the remainder may
be re-heated in a good brown sauce,
as an entree.
Time—from 514 to 6 hours.

IMPROVED OYSTER STEW
24 Oysters
Oyster liquor
114 teaspoonfuls salt
14 teaspoonful white pepper
tablespoonful finely chopped
green pepper
cupfuls milk
tablespoonfuls Purity Flour
tablespoonfuls butter
Strain liquor carefully and cook
oysters in it until the edges begin to
curl. Make white sauce by melting

(S VL]

the butter, add Purity Flour and
salt. Cook till bubbling and add
milk gradually. Then add to oysters
and liquor. Add white pepper and
chopped green pepper last and serve
at once.

BAKED BEAN SOUP

2 Cupfuls cold baked beans
145 Can tomatoes
1 onion, sliced
5 cupfuls stock or water
15 tablespoonful sugar
3 tablespoonfuls Purity Flour
2 tablespoonfuls butter or beef
drippings

Put the beans, tomato, onion and
water together, and simmer until
soft. Thicken with the Purity Flour
and fat creamed together, rub all
through a sieve, add the sugar, sea-
son to taste and serve with croutons.

X K X

VEGETABLES

Not Including Potatoes

TIME TABLE FOR COOKING
VEGETABLES IN WATER

AEDATOEUR 0% s v 0 w503 10 s 20—30 m
Beang, Litaa . i) .ovs 1 h. or more
Beans, String ........ 45 m. to 1 hr.
Beets (0ld) .....0.s 3 hrs. to 4 hrs.
Beets (young) .......... 30—45 m.
Cahbage.chic. o il ii s 45—60 m.
CarTolE o e e e 356—45 m.
CanRROWer i e s ookt an 20—30 m.
A T RS i 30-—40 m.
G i(Eree) e « ci 10—15 m.
MECATODE: 5006 » waiwabisihissa 30—45 m.
WTHONNT st ot - 45—60 m.
PArsnipE .ol o ik vlrmaiig 30—60 m.
Peas (green) .....seevas 30—45 m.
POLatoBs i s~ osasisis o bida 256—30 m.

Biga oo s. il Doeti, 20—30 m
Spindch e sl 30—45 m
Tomatoesy ol vsh i Ve 30—60 m
Burpins: ot se ., rakin, 45—60 m

SAUCE FOR VEGETABLES

1 tablespoon butter
2 tablespoons Purity Flour
14 teaspoon salt
Pepper
15 cup vegetable stock and
14 cup milk
or 1 cup milk
Combine butter, Purity Flour,
seasonings, and vegetable stock as a
white sauce. When Purity Flour is
cooked, add milk, and re-heat.

BETTER BREAD—DELICIOUS PASTRY
174 e




BOSTON BAKED BEANS

2 Pounds white pea-beans
14 teaspoon soda
145 pound salt pork
2 tablespoons molasses
Salt and pepper to taste
Butter size of an egg

METHOD.—Soak beans over
night; put on stove with soda and
cover well with water. Bring to boil
and drain. Put in bean erock with
pork, molasses, salt, pepper, butter.
See that the jar is well filled with
water and bake four hours.

MOTHER'S BAKED BEANS
1 Quart Navy beans
14 1b. salt pork
1 tablespoon salt
1% teaspoon mustard
1 tablespoon molasses

Wash and pick the beans over and
soak over night. In the morning
drain, cover with cold water; bring
slowly to the boiling point and par-
boil for half an hour. To test, take
up a spoonful and blow on them, if
the skin curls back they are done.
Drain in colander; place in a two-

quart earthen bean pot a layer of-

the beans, then add the salt pork,
which has been previously washed,
and gashed across the top; fill the
pot up with the beans. Dissolve the
seasonings and molasses in a cup of
hot water, pour over the beans, then
fill the pot with hot water, cover and
bake from six to eight hours, renew-
ing the water as it cooks away until
nearly done, then let the water cook
away.

LIMA BEANS AND MUSHROOMS
2 Cups cooked Lima beans

2 cups fresh mushrooms

1 tablespoon butter

1/, cup cream

1/, teaspoon salt

Use beans that have been cooked
and seasoned with salt, pepper and
butter. Put butter in a sauce-pan,
add beans and mushroms and
cream ; let simmer for about ten min-
utes and serve hot. Dried Lima
beans should be soaked over night
before using, drained and cooked in
boiling water until soft. Season
with cream and butter.

BEETS

Be sure the beets are young and .

fresh. Old beets will never cook
tender. The time for cooking beets
depends on age and freshness. Cut
off the tops to within an inch of the
tuber; scrub with a vegetable brush,
never cut. Cook in boiling water
until tender, from one to four hours.
When done plunge in cold water to
remove the skins. Serve whole or
sliced. Season with butter, salt and

pepper.

BAKED MACARONI WITH
CHEESE

84 Cup macaroni, broken in pieces
2 qts. boiling water

1 tablespon salt

2 tablespoons Purity Flour

2 tablespoons butter

1% cup grated cheese
1% cups scalded milk

14 cup buttered bread crumbs

Cook the macaroni in the boiling

water for twenty minutes; drain and
blanch with cold water. Make a
white sauce of the butter, Purity
Flour and milk. Add seasoning to
the sauce. Arrange a layer of cooked
macaroni in the bottom of a buttered
baking dish; sprinkle with the grat-
ed cheese, repeat until all the maeca-
roni and cheese are used ; pour over
the white sauce, cover the top with
buttered crumbs and bake for twenty
minutes in a hot oven, or long er -~
to give the top a nice browr.

BETTER BREAD—DELICIOUS PASTRY
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MACARONI WITH TOMATO
SAUCE

34 Cup macaroni
2 quarts boiling water

1 tablespoon salt
2 tablespoons butter
3 tablespoons Purity Flour
114 cup tomato juice

1 slice onion
2 slices green pepper

Cook the macaroni in the boiling
salted water for twenty minutes,
drain and blanch. Brown the butter,
add the Purity Flour and seasoning.
Cook the tomato juice with slice of
onion and green pepper, strain into
cooked butter and Purity Flour
slowly. Cook until smooth and
thick and pour over the macaroni.

BOILED MACARONI

84, Cup macaroni broken in pieces
2 qts. boiling water
1 tablespoon salt

Cook the macaroni in water that
is boiling hard to prevent the pieces
from sticking together. Cook for
twenty-five minutes. Drain in
strainer and pour over cold water.

SUMMER SQUASH

Wash and pare the squash and cut
in thick slices, and boil or steam till
tender.

Mashed: Place cheesecloth over
colander. Pour the boiled squash
into it and press out all the water;
remove to stew-pan, stir and beat,
seasoning with butter, salt and pep-
per.

Fried: Wash and pare the
squash ; slice about a half inch thick,
sprinkle with salt and pepper and
dredge with Purity Flour, and fry
until a nice brown, in half butter
and half lard. Cook slowly, with

cover over frying pan.

CAULIFLOWER

Trim off outside leaves and lay
blossoms in cold salted water. Slugs
and other insects will drop out, espe-
cially if gently shaken in the water.
Tie in a piece of mosquito netting
and lay, head up, in boiling salted
water and cok gently from twenty to
thirty minutes or till very tender.
Drain and serve with Hollandaise
Sauce or Cream Sauce No. 1. This
makes a delicious garnish for fried
spring chicken or fried sweet breads.

Cauliflower with Parmesan cheese
is made as above, adding a teaspoon
of Parmesan cheese to the sauce be-
fore it is poured over the cauliflower;
sprinkle melted butter over it and
bake a few minutes in a hot oven.

ASPARAGUS NO. 1

Wash carefully two bunches green
asparagus, cut the ends until the
tender part is reached. Arrange in
one large bundle and fasten with a
broad band of coarse muslin, pinned
at each side. Boil gently in salted
water until done, about twenty to
thirty minutes. Use only enough
water to just cover. Let the water
cook down toward the last of the
cooking. Serve on slices of buttered
toast with Hollandaise Sauce.

CREAM ASPARAGUS

2 Bunches asparagus
14 cup cream
1/, teaspoon salt
Few grains cayenne

Cut the tender parts in bits as
long as the stems are thick, and cook
in a little water until tender. To-
ward the last of the cooking let the
asparagus cook nearly dry, add the
cream and let simmer till reduced to
a thick sauce. Add seasonings and
serve on toast or in sauce dishes.

BETTER BREAD—DELICIOUS PASTRY
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ASPARAGUS WITH EGGS

92 Bunches asparagus
4 eggs
2 tablespoons melted butter
1/, teaspoon salt
1/3 teaspoon pepper

Cook the asparagus, cut off the
tender tops and lay them on a but-
tered pie dish, seasoning with salt
and pepper and melted butter. Beat
the eggs just enough to break the

olks, pour over the asparagus and
bake eight minutes in a moderate
oven. Serve with slices of boiled
ham.

ASPARAGUS OMELET, ITALIAN
1 Cupful cooked asparagus-tips
4 eggs
teaspoonful salt
1 tablespoonful water
Few grains pepper
92 tablespoonfuls grated cheese
1 tablespoonful butter
Beat the eggs slightly; add the
salt, pepper, cheese, and asparagus.
Put butter in hot omelet pan; when
melted, turn in the mixture. As it
glowly cooks, prick and pick up with
a fork until the whole is of creamy
consistency. Brown quickly under-
pneath; fold and turn on a hot plat-
ter.
TURNIPS
Serve turnips plain boiled or mash-
ed and season only with salt and pep-
r. Serve with boiled bacon, roast
rk and mutton. Wash and pare
the turnips, cut in slices and cook
in boiling salted water for forty-five
minutes. When done, drain from
water, season with salt, pepper and
putter, serve hot; or mash, and to
2 cups of vegetable use 1% teaspoon
salt, 1/16 teaspoon pepper, 2 table-
ns butter. Turnips may be cut
in half inch cubes, boiled and served
in White Sauce No. 1.

BETTER BREAD—DELICIOUS PASTRY
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SPINACH
Pick over carefully while dry,
throw a few plants at a time into a
large pan of cold water, wash well
on both sides to dislodge insects, and
pass to another pan. They should
have at least three separate waters.
Put the spinach into a large kettle
without water, set in on the stove
where it will cook slowly till the
juice is drawn, then cook for thirty
minutes, or until tender, drain and
chop fine. For half a peck of spin-
ach add 2 tablespoons of butter and
one-half teaspoon salt. Re-heat and

serve on buttered toast.

SPRING CARROTS
Cut the tops close to the roots.
Wash with a brush and scrape; cut
in slices lengthwise or crosswise, and
cook from thirty-five to forty min-
utes. Season with salt, pepper and
butter, or serve in white sauce.

STEWED CELERY

Cut the coarse pieces of celery and
ends of stalks, using the fine leaves
also, into inch or less (or less)
pieces. Pour over boiling water to
nearly cover. Boil until tender, from
twenty to thirty minutes. Season to
taste with salt and pepper and .serve
with white sauce.

GREEN PEAS

Shell the peas and wash in cold
water; put in boiling hot water, just
enough to cover them well and keep
from burning; boil thirty or forty
minutes till tender; drain and
season with salt and pepper and
quite a large piece of butter.

PARSNIPS
Boil the parsnips until tender,
then slice them and dip the slices in
a batter such as you would make for
pancakes; fry in hot lard until
brown ; add pepper and salt to taste.

|
|




FLOUR

w PURITY

EGG PLANT
Pare egg plant (as many as are
required), cut in slices about half an
inch thick. Soak one hour in cold
water, then fry in deep fat till light
brown. Season with salt and pepper.

STUFFED PEPPERS

6 Medium sized green peppers

2 tablespoons butter

2 tablespoons Purity Flour

14 teaspoon salt

14 teaspoon onion juice

1 cup rich milk
114 cups cooked veal
or chicken (chopped)

14 cup buttered crumbs

Cut the tops from the peppers; re-
move the seeds and tongue. Cut thin
slices from the bottom so that they
will stand. Make a white sauce of
butter, Purity Flour, salt, onion and
milk; add the meat and fill the pep-
pers with the mixture cover with
buttered crumbs. Place the peppers
in a baking pan and cover the bot-
tom with boiling water. Bake in a
moderate oven 30 minutes. Onions
may be parboiled for 10 min. centres
removed and finished as stuffed
peppers.

VEGETABLE MARROW, FRIED

1 Small vegetable marrow
Lemon Juice
Salt
A little Purity Flour

Choose a young fresh marrow,
wash and peel it, keeping it whole.
Then cut across in slices about 14
inch in thickness, and with a small
cutter stamp out the seeds and soft
part from the centres, leaving rings
of marrow. But these rings in a
plate, sprinkle them with salt and
squeeze over a little lemon puice.
Cover with another plate and let
them stand at least one hour. Then

drain off every drop of water, and
lay the pieces of marrow between the
folds of a towel to dry. Have ready
on the fire a saucepan of boiling fat.
Coat a few pieces of marrow at a
time with fine Purity Flour, put
them into a frying basket and fry
in the fat until they are brown and
crisp. Drain on paper and proceed
with the remainder in the same way.
When all are ready, serve them piled
up on a hot dish with a dish paper
under them and garnish with sliced
lemon and a little parsley.

Time to fry, 5 to 7 minutes each
lot. Sufficient for 4 or 5 persons.

BRUSSELS SPROUTS WITH

BUTTER
1 1b. Brussels sprouts
Salt
Pepper

1 oz. butter

To prepare the sprouts:—First
trim them nearly, removing any dis-
coloured leaves and cutting off any
unnecessary length of stalk. Make
a slit across the stalk of each to
allow them to cook more easily, then
wash them carefully as they are very
apt to harbour insects. Allow them
to soak for half an hour in cold
water to which a few drops of vin-
egar have been added, then rinse and
drain in a colander.

To cook the sprouts:—Place them
in a perforated steamer and steam
over boiling water until they can be
pierced easily with a fork. They
should be tender and delicate with-
out being overcooked. Or, they may
be boiled and drained according to
directions given for cabbage.

To Finish:—Melt the butter in a
saucepan, toss the sprouts in it,
sprinkling them with pepper and
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salt, and serve them very hot. Some-

times a little cream is added.
Time to steam, 30 to 40 minutes.
Sufficient for 3 or 4 persons.

UOABBAGE WITH BUTTER

1 or 2 cabbages
1 or 2 oz. butter
Salt, Pepper

To prepare the cabbage:—Trim
them carefully, removing the outside
leaves and any discoloured parts.
Cut them in halves or quarters ac-
cording to size and remove the hard
piece of stalk from the inside. Then
wash in plenty of cold water, soak
for 1% hour in cold water, to which a
few drops of vinegar have been
added to draw out any slugs, and
rinse again in fresh cold water.

To cook the Cabbages:—Have
ready on the fire a saucepan of boil-
ing water (salted)—1 dessert-spoon-
ful salt to 1 quart of water is the
proportion to allow—plunge the cab-
bage into this and boil quickly with
the lid off the pan until the cabbage
is tender. Be careful to remove any
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scum that may rise. When ready,
drain well and press out as much of
the water as possible.

If the cabbage is very young it may
be steamed. Place the prepared cab-
bage in a steamer, sprinkle it with
a little salt and steam until tender.

To Finish :—Place the cabbage in
a hot vegetable dish and score it
across with a knife. Melt the butter
in a small saucepan, add a pinch of
pepper and more salt if necessary
and pour over the hot cabbage. A
little grated nutmeg or a squeeze of
lemon juice may be sprinkled over
the cabbage.

Nore:—If the strong flavour of a
cabbage is objected to, especially in
a cabbage that is not young, it should
be scalded before cooking. After it
is prepared, throw it into a sauce-
pan of boiling water and boil quick-
ly for 10 minutes. Then drain, rinse
with cold water, press out the water,
and proceed to cook as required.

Time to boil, 20 to 40 minutes.
Time to steam, 34 to 1 hour. Suffi-
cient for 3 or 4 persons.




Helpful Hints for the Home

When putting new peas on to boil, add a small pinch of baking soda.
This helps to keep them a nice green color.

A pinch of cream of tartar added to the boiling syrup for icing keeps it
from getting sugary.

For thickening the gravy of chicken stew, or clear soup, try sago. It
takes about 20 minutes to cook.

Put a piece of stale bread in cabbage when boiling. This will lessen the
disagreeable odour which comes from cabbage.

Make a sauce for asparagus with same water with which it has been
cooked.

;5. Put a little alum in pickles when making. This will make the pickles
-, crisp.

v All old vegetables cook in cold water. All new vegetables cook in
boiling water.

All vegetables grown underground salt after they are cooked. All
vegetables grown above ground, salt before they are cooked.

Cranberries and snow apples combine well for jelly.
To make tender, put a little soda in vegetables.

In making jelly, boil juice 20 minutes, heat sugar in oven. Then stir
into boiling juice. Boil all together five minutes.

In taking out iron rust, sprinkle lemon juice and salt over spots of rust,
then hold over steam. Try spout of kettle for quick service.

Try putting a little alum in jelly which refuses to jell.
When in a hurry use a cup or bottle for rolling crackers into crumbs.

When stewing meats put a perforated pie plate at bottom of pot to keep
meat from sticking.
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EGE’TABLES
BRI v e s i o % s N o I b s 20 to 30 minutes
BIRRIRARING, 5+ - fd s Rt e B O B el 16 to 26  «
S T R S R B B S D) St ed 16 to 20 «
L e N R I s e i 30 to 40  «
el e P R A RS S S e 156 to 80,  «
o n g R 6 s TS g SR SN SR e 30 to 45  «
RS LnlW) - Coscrenntaninloniiiv ) e 30 to 40 «
T et R o S LA o S 1 to 2 hours
Cabbage (shredded) ....... e s atia e 20 minutes
LT AR S e S o S 20 to 30 minutes .
L B e e R e IR e 1 to 1% hours
Onions (new) . E RO SO G e R R T 30 minutes
IR o R SR e e T B 30 to 40 minutes
L BRI R o Sy e s o 10 to 20 «
o ST e R S A 30 to 40 «
B AR s T R R R S 20 to 256 «

STEAMING

Takes twice as long as boiling.

ATS '

BEERRGEIOn, DOF Dound ... e T T 15 minutes
Borned beef; per pound ........ ... i, 30 «
am, per-pound ........i., P R e 18 to 20 «
R g e e e e L 16 «
e T SR S S S S S | e

IEEELAlIDUt, DAL DOBDA - .. veeitvnnsenionasnssnesnns 30 «

BN, PERDONNA. . . s v oo vinniieriasonnstonsisnn § ik
Bl Figh, per poudd ..l Gii e i 10 to 15  «
BRI 0 51 00 05 e i I MR e 5« T s 30 to 40 «
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ROASTING
Beef, sirloin, rare, per pound ............ ..ol 8 to 10 mmutes
Beef, sirloin, well done, per pound ............... 12 to 15
Beef, rolled, rib or rump, per pound ............. 3 L 0
Mutton, well done, per pound ................... A8 iy
Lamb, well done, per pound ............c.cc000un. 1 R
Veal, well done per pound .....ccovcvervoeevcess 1800 20
Fork, 'wall done, per pound .. i cralit v . St T
Venison, rare, - par POURd . i\ve. s wernisre vt iniorarnisais'e e S
CIRICROM, DBL- PONDA S35 cs sis s islinm s stnais e nds saisls 156 to 20  «
COORE, DO DOBRA - o i v i i4 S i v sle g ovh 2 20 to 26 ¢
SMBEOR DR POUNM il 5 s v s hvie o apiairis satey s 156 to 20 «
107 SEET IS L T SR e e o S B A T TR S 20 to 26 «
EREREVIRE | o5 4 s 050 65 vioins Tiba Ou's o den s s itk 0w s 20to 26 «
FISH
DOFCDOTNG L5 o S RN R i Ve 15 to 20 minutes
4D AND CAKE
BORDC AR 0%, 10RE: . . « & STy o aatiaih o s s laia 1 hour
I e S R LR N AR N ST 4 10 to 15 mmutes
t-,:raham TIN5 i e e g R 5 20 to 30
T R AR A R R 16 to 20  «
RN RN ) i b et e s e 20 to 40 ¢
RRANEED (RPONER). .- - o iis Ve R e o LN s 45 to 60  «
Lol Tt R SR S SRS L oy 20 to 30 «
COOMIBE i i av s ivon o AR C AT e 75l e oidl 4 % 10 to 15 . %
EGICNRE o 5 o G e G L N S % 1510 2% .
PUDDINGS
CINEARE oihivvis oo TRiaie e OV IRERR Ly o a5 sl 15 to 20 «
o R S R R PR R, e Oy 80 &
RIS slow OveD: i v iin ennalEdeaiis e 0N T 1145 to 2 hours
"BROILING
Nteak, 106 incheg thick .. o ii i iveiaiGusvevains 10 to 15 minutes
Ohopa; 1 el thiek .. 6s . i vasdsagema e siih s Sl
BDENE cHICKBNL . e s il on s i s el R 20 to 30  «
Bmalli A8l - v S ey i e e b:20:10:. -«

ORDINARY OVEN TESTS

Warm oven—hold hand in centre back of oven count 12—15.
Moderate oven—hold hand in centre back of oven control 10—12.
Hot oven—hold hand in centre back of oven count 8—10.
Very hot oven—hold hand in centre back of oven count 5—8.
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Weights and Measures.

A system of accurate measurements is recommended to insure uniform results.
The cup in which the liquid is measured, should be used for measuring the
flour and other ingredients.
i Measure flour after it has been sifted. Not before. All measurements should
pe level, except where otherwise stated. To measure butter, lard, ete., pack cup or
spoon and level with a knife.
1 Standard tablespoon, teaspoon and half pint measuring cups are used.

i
4

TABLE OF MEASURE

B BDROR T G i i s b Bk s 1 saltspoon.
1 saltspoon . teaspoon.
3 teaspoons. ... tablespoon.
16 tablespoons cup
2:gils cup
i G el d T RS ok SR N T gill.
2 tablespoons butter ..................... ounce.
2 tablespoons granulated sugar . ounce.
3% Cups sifted Purity Flour .......... pound.
2 cups granulated SUZAT ..........ccoerevrninnnine pound.
R T T T R T G T 1 pound.
‘2 cups chopped meat (packed) ... 1 pound.
ZSOUDB TI0O: Cisiirsanssstibiesssiste st o b 1 pound.
. 17 eup Purity Cornmeal ... 6 ounces.
1  cup raisins ........ 6 ounces.
1> cup currants ........ 6 ounces.
I 1 cup stale bread crumbs ..........oovevevuennne 2 ounces.
' 2 cups vinegar .......... pint
: 2% .cups of brown sugar ......... pound.
: 4% cups of Graham flour pound.
£ 1 sq. chocolate ...... 2 1 ounce.
4 <tablespoons flour i i et 1 ounce.
4
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Notes and Your OwnRecipes
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