Gingerbread and Jobnny Cake

ANGEL GINGERBREAD

14 cup butter 45 cup molasses
14 cup melted shortening 1 tsp. baking soda
1%4 cups flour 14 tsp. salt

1% tsp. cinnamon. 1 tsp. ginger

15 cup boiling water 1 egg

Mix sugar with molasses and melted butter. Add soda and
egg. Sift flour salt, ginger, cinnamon together. Add boiling
water. Bake in a moderate oven.

Mgrs. R. H. JENKINS, Calgary, Alta.

GINGERBREAD
2 cups sifted flour 1% cup butter
2 tsp. baking powder 1% cup sugar
1/ tsp. soda ; 1 egg, unbeaten
2 tsp. ginger %, cup molasses
1 tsp. cinnamon 34 cup sour milk or butter-
15 tsp. salt milk

" Bake moderate oven 50 minutes. .
4 e o KATHLYN M DUSTAN:

GINGERBREAD "l ~o

“ 14 cup sugar 14 tsp. cloves
1 egg 1% tsp. salt
214 cups sifted flour 1 cup boiling water y
175 tsp. soda 14 cup butter and lard mixed

1 tsp. each ginger, cinnamon 1 cup molasses
Mrs. H. R. RISEBROW.

CORN CAKE
34 cup corn meal 14 tsp. salt
1 cup flour 1 egg well beaten
14 cup sugar 1 cup milk
4 tsp. baking powder 2 tbsp. butter (melted)

Bake in shallow pan.
MRgs. D. MaLcoMm, Hyde Park, Mass. U.S.A.

JOHNNY CAKE (Sour milk)

1 cup corn meal 15 tsp. baking powder
1 cup bread flour 1 tsp. salt

14, cup sugar ; 1% cups sour milk

14, tsp. soda

Mix the dry ingredients thoroughly. Add the sour milk
slowly. Beat well. Bake in a shallow pan in a moderate oven.
MoncToN, N.B.
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Fillings and Frostings

ALMOND ICING

1 lb. shelled almonds 1 tsp. rosewater
Yolks of 4 eggs 14 tsp. bitter almond flavoring
2 cups icing sugar

Method :—Blanch almonds and put through meat chop-
per, using nut plate. Work to a paste, add unbeaten egg yolks,

flavorings and sugar (mixture should be of consistency of
dough), dredge pastry board with icing sugar, turn mixture
out on it and roll or pat out to the shape of cake. Moisten

cake with cold water, press icing on it and let stand 24 hours
before covering with other icing. -

BANANA ICING

3 tbsp. butter 1% cup powdered sugar
14 tsp. salt 1 large banana, mashed
14 tsp. grated lemon rind
Beat until fluffy, add 2% cups powdered sugar, thin with
2 tbsp. cream. Beat until thick enough to hold its shape.

BOILED ICING

1 cup white sugar, 3 tbsp. cold water. Boil until it threads.
Beat one egg white stiffly, add 14 tsp. cream of tartar, beat
and add syrup slowly. Flavor.

CREAM FILLING

2 cups scalded milk 2 eggs
14 tsp. salt > 14 cup flour
34 cup white sugar 1 tsp. vanilla

Cook in a double boiler until thick. Cool and add vanilla.

CHOCOLATE CREAM FILLING
Add 115 squares chocolate, melted to the above recipe.

CHOCOLATE ICING

3 tbsp. butter About 1% cups icing sugar
3 tbsp. cocoa 1 tbsp. or more of cream

DATE FILLING
14 1b. dates 1 cup water
145 cup sugar 1 tbhsp. orange juice
Cook dates, sugar and water until thick. Add orange
juice and cool. Chopped nuts may be added.
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FONDANT ICING FOR SMALL CAKES
2 cups icing sugar, white of 1 egg, salt, 2 tbhsp. water.
LCeat egg white slightly with water. Work in sugar. Knead

until smooth. Melt over hot water, add flavoring and coloring
if desired.

Hold cakes one at a time on broad knife and pour icing
over them.

MARSHMALLOW MAPLE FROSTING

134 cups maple syrup, 2 egg whites, 8 marshmallows,

Boil maple syrup until it will spin a thread, pour slowly
over stifily beaten whites. Add marshmallows cut in small
pieces and beat until cool enough to Spread.

MOCHA ICING

14 cup butter 4 tsp. hot strong coffee
4 tsp. cocoa 1 cup or more of icing sugar

% tsp. vanilla dash of salt
ORANGE BUTTER FROSTING
3 tbsp. butter 14 tsp. salt
1 egg yolk 2 tbsp. grated orange rind
2 tsp. lemon juice 1 tsp. grated lemon rind
3 cups icing sugar 14 cup orange juice

Cream the butter, add the egg yolk, lemon Jjuice, sugar,
salt, orange and lemon rinds, and mix well. Add the,prange
Jjuice until of the right consistency to spread and b, jwell.
Makes enough to fill and frost a two-layer cake.

ORANGE FILLING

114 tbsp. butter Grated rind of 1 orange

2 tbsp. flour 14 cup white sugar
4 tbsp. orange juice

Cook in a double boiler.

Make 7 minute icing—add a drop of red coloring and
remove from heat add 10 drops oil of peppernzint. Beat until

ready to spread. While icing ic ~ prinkle chocolate flakes
around edge of top.

QUICK LEMON PIE FILLING
“This is a good substitute if you are in a
hurry and have some pie crust on hand’’.

Pour 1 cup boiling water over 2 slices of bread which
have been cut quite 1% inch thick and had crusts removed.
Add juice and grated rind of 1 lemon, 1 cup sugar and beaten
yolks of 2 eggs. While this is cooling line the pie plate with
pie crust spread in the filling and when cooked and cool put
keaten whites on top and brown slightly.

(Miss) LILLIAN SNOWBALL, Chatham, N.B.
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“SEVEN MINUTE"” ICING

1 egg white 75 cup white sugar

3 tbsp. water 1 tsp. vanilla

12 marshmallows ; !
Put egg white, sugar and water in top of double lmll'w.

and set it over rapidly boiling water. Beat constantly for

seven minutes. Remove from fire add marshmallows cut in

pieces—beat until marshmallows are melted and consistency

to spread. Add vanilla.

SEVEN MINUTE ICING (Brown Suga.r)
1 cup brown sugar, 3 tsp. water and 1 egg white.
Beatp all togethg" for 7 minutes in tlc;p of dmﬁbée b01ler.d Add
i ! t until thick enough to spread.
14 tsp. baking powder. Beat un e J.bV. PR

Candy

SALTED ALMONDS
Blanch almonds and dry; place in shallow baking pan and
add 1 tbsp. butter or olive oil. Brown in moderate oven, stir-
+  "requently. Turn out on brown paper, sprinkle liberally
Wit walt, stir around until nuts are dry.

COCOANUT BALWLS
1 egg white About 2 c. sifted confec-

14 tsp. t tioners’ sugar
e Packaged shredded cocoanut
Put egg white and water in a bowl, beat until well ble

then add gradually enough sugar to make a fondant tha

be easily handled. . d until smooth. Color and flavor as
desired. Form into 11 balls @8@ roll in cocoanut. Makes
about 1% lb. cocoanut balls.

COCOA’ TIT CANDY
34 cup evaporated milk 4 cups white sugar
lﬁ cug watI()er 1 cup cocoanut
1 tsp. vanilla \

Dilute the milk with water and cook with the sugar,
stirring until sugar is dissolved. Boil without stirring until
mixture forms a softball when tested in cold water. Remove
from fire, cool slightly. Add cocoanut and vanilla stir until

mixture begins to thicken. Drop quickly by spoonfuls on
buttered paper or put in a buttered pan. When d'm'vl, cut in
oblong pieces. Brown sgugar may be substituted for white
sugar, :

d “CrATHAM”,

Page Bighty-three



.

BROWN SUGAR FUDGE

2 cups brown sugar 1 tsp. vanilla
1 tbsp. butter 1 cup chopped walnuts
145 cup milk

Boil until it forms a softball when dropped in cold water.
Remove from heat and beat until it thickens, add vanilla and
walnuts. Pour into buttered pan, mark in squares, set away
to cool.

JoAN E. MIDDLETON.

CAMPFIRE FUDGE

1 cup cream
2 tsp. vanilla

4 squares chocolate
2 tbsp. butter
15 tsp. salt 15 Campfire Marshmallows
4 cups sugar cut in two

Cook chocolate, sugar, salt and cream to softball stage.
Add butter. Cool. Add vanilla. Beat and pour into buttered
pan half of the fudge, place marshmallows on this and pour
over the marshmallows the rest of the fudge. Cover with nuts
and cut in squares.

E.J.R.

CHOCOLATE FUDGE
2 cups white sugar 14 cup butter
16 cup milk Dash of salt
2 squares chocolate 4 tsp. vanilla

Boil sugar, chocolate and milk to softball stage, add
butter and vanilla. Beat till thick. Pour into a buttered pan.

Mrs. W. L. HUNTER.

GINGER FUDGE

4 cups golden brown sugar 1 cup milk or cream
1 small teaspoon salt 1 dessertspoon vinegar
@ dessertspoon butter 1 teaspoon vanilla
15 cup Canton ginger

Put into a saucepan and stir until sugar is dissolved.

Add butter when sugar comes to a boil. Cook until mix-
ture forms a softball when tested in cold water.

Remove from fire, and when lukewarm add vanilla and
ginger, cut in small pieces.

Beat until thick. Pour in greased shallow pan. When cold
cut in squares.

Mgs. J. T. CRISP.

MASHED POTATO FUDGE

1 large potato cooked and mashed, add 1 tsp. vanilla, 1
pound icing sugar and % pound cocoanut. Work potato in
gradually. Pat 14 mixture into pan. To the remainder, add
I, cup chopped cherries and a few chopped raisins. Color
with pink coloring and put on top off 1st layer. Coat top with
melted chocolate.

BETTIE HUNTER.
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PEANUT BUTTER FUDGE

2 cups white sugar 2 squares chocolate or
1 small can evaporated milk 6 tbsp. cocoa
(14 cup) 2 tbsp. butter
Boil until softball stage—remove from heat, add 1 tsp.
vanilla and 1 cup peanut butter. Beat till thick. Pour into
buttered pan.
Mrs. F. H. MATHEWSON.

MOLASSES PULL TAFFY

2 cups brown sugar 1 teaspoon vanilla

g teaspoon cream of tartar 2 tablespoons butter
1 cup molasses 1 cup of chopped nuts
1 dessertspoon vinegar

Put the sugar in saucepan and place over the fire. When
melted add cream of tartar.Stir occasionallyand boil slowlyfor
15 minutes: Add molasses and butter. Stir well and bring to
boiling point again. Then boil several minutes until taffy
forms a firm ball when dropped from tip of spoon in cold
water. Pour onto a buttered pie plate, add vinegar, vanilla and
nuts. With a knife fold over and over from each side. When
cool enough to handle, pull until light-colored, with buttered
fingers. Form into strips and cut with buttered scissors into
small pieces. Arrange on slightly buttered plates to cool.

QUICK FONDANT

2 cups confectioners’ sugar L4 cup sweetened condensed
1 tsp. desired flavoring milk

Sift the sugar, and slowly add the milk blending thor-
oughly. Add the flavoring and continue mixing until smooth
and creamy.

This makes a delicious fondant and may be used for any
of the following:—

Drain Maraschino cherries and work the fondant around
them to form balls. .

Roll in granulated sugar.

Shape small balls of the fondant and roll in toasted chop-
ped almonds.

Shape small balls of the fondant, working in a little
shredded cocoanut.

May be used as a stuffing for dates, ete. or shape small
balls of the fondant, let harden for a few hours, then dip in
melted chocolate.

“POTATOES”

Take desired quantity of fondant. Flavor with vanilla.
Mix in chopped nuts. Mould into irregular shapes, roll in cin-
namon, and make eyes with end of a spoon.

“St. Joun, N.B.”
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Puddings and Pudding Sauces

STEAMED APPLE PUDDING

1 cup flour 2 tablespoons shortening
2 teaspoons baking powder 14 cup milk
1/ teaspoon salt Sugar and nutmeg

NOVA SCOTIA APPLES
Peel, core and slice apples in a buttered pudding dish.
Sprinkle with sugar and nutmeg, dot with butter. Make a bis-
cuit dough of the remaining ingredients, and place over apples.
Cover and steam 114 to 2 hours. Turn on hot plate. Serve with
Lemon Sauce or Hard Sauce.

BREAD AND APPLE PUDDING
1 cup of soft bread crumbs 1% cup of honey or maple

Few grains of salt 4 syrup
314 cups of chopped raw 1 cup of water
apples 2 tbsp. of butter

Method:—Mix breadcrumbs, salt, and chopped apples;
place in baking dish. Bring honey or syrup and water to boil;
pour over apples and bread. Cover with thin layer of bread
crumbs and garnish with apple rings. Sprinkle with sugar. Dot
with butter. Bake in moderate oven until apples are tender.
Serve with lemon sauce. W.A.D.

APPLE ROLL
4 large apples : 1 cup water
1% cups sugar
Put sugar and water in a deep pan over slow fire. While
syrup is cooking, make a rich biscuit dough as follows:

2 cups flour 2 tbsp. sugar
14 tsp. salt 4 tbsp. shortening
4 tsp. baking powder 34 cup milk g

Roll dough 14 inch thick, cover with finely chopped apples.
Roll as for jelly roll, cut in pieces 1 inch thick, place cut side
down in the hot syrup, sprinkle vtk cinnamon and sugar. Bake
in hot oven. Serve with whipped = sam.

y Mrs. Davib MaALcoM, Hyde Park, Mass., U.S.A.

BROWN BETTY
8 NOVA SCOTIA APPLES Few grains salt

peeled and sliced 15 teaspoon cinnamon
1 cup soft bread crumbs 1% cup water
1 cup brown sugar Butter

Butter a baking dish, put in a layer of sliced apples; sprin-
kle with sugar, mixed with the cinnamon and salt, dot with
butter. Repeat until dish is full, having a layer of bread
crumbs, dotted with butter, on top. Mgs. J. R. FERGUSON.
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BUTTERSCOTCH PUDDING

4 tblsps. butter 1 cup brown sugtr
3%% tblsps. corn starch 214 cups milk
1% tblsps. caramel 1 egg or 2 yolks

1% tsp. salt
Melt butter, add cornstarch, blend well. Add sugar, then
scalded milk. Cook over hot water, stirring until thick. Cook
45 minutes, stirring every 10 minutes. Add egg well beaten,
caramel and salt. Cook five minutes longer. Pour into serving
dish. Serve with cream and sugar.
Mgs. R. H. JENKINS, Calgary, Alta,

CARAMEL PUDDING

1 cup brown sugar 1 tbsp. butter

1% cups boiling water
Put together and boil five minutes. L R
Mix together the following: — e

1 tbsp. butter 1 cup flour

¢, cup white sugar L€tsp. salt

1% cup milk ‘1 small thsp. baking powder

and pour over syrup. Bake in moderate oven for twenty min-
utes. > \
Mgs. F. H. MATHEWSON.

CHOCOLATE PUDDING

-

2 thsp. butter (scant) 1 cup flour

15 cup sugar 2 tsp. baking powder
1 egg 3 tsp. cocoa

14 tsp. salt 34 tsp. vanilla

14 cup milk :
Mix alltogether and steam 1 hour. Serve hot with:—

SUNSHINE SAUCE

1 egg 14 tsp. vanilla
14 cup heavy cream Salt
14 cup sugar

Beat yolk of egg. Add sugar and beat. Whip cream very
stiff. Combine with sugar mixture. Lastly fold in stiffly beaten
egg white and vanillay

.+ % Mgre ™. PALFREY, Vancouver, B.C.

DANIS APPLE CAKE

Core, peel and cut in small pieces enough apples to make
2 -cups. Cook with %; cup sugar and % cup wat till soft.
Grate 14 loaf stale bread and fry crumbs in % y butter.
Butter a baking dish and put in layers with crumbs top and
bottom, 3 layers of these and 2 of apple sauce are a ut right.
Dot with butter and bake 4 hour. Remove from o' a and let
stand 15 minutes, then put on a platter. Just before serving
spread with whipped cream that has been sweetened to taste,
and flavored with vanilla. Garnigh with rounds of jelly. Cut in

gquares. . A. (. ROGERS.
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STEAMED CRANBERRY PUDDING

1 cup flour % cup finely chopped suet,
114 tsp. baking powder 1 cup chopped cranberries
15 tsp. salt 1 egg

1% cup bread crumbs 14 cup milk or water

14 cup brown sugar
Mix well, put in well greased mould, cover with wax
paper, steam 2 hours. Serve with Foamy Sauce:

14 cup butter 2 tbsp. milk
1 cup sugar 1 tbsp. lemon juice
2 eggs 14 tsp. vanilla

. Cream the butter and gradually add the sugar. Add the
yolks well beaten, and the milk. Cook in a double boiler until
thick, stirring constantly. Remove from heat and add flavor-
ings. Pour over stiffly beaten whites, beat again, and serve at
once.

MRrs. W. R. MIDDLETON.

CUSTARD RICE PUDDING

‘Boil 3 tbsp. rice in 1 cup water till soft (% hour). Add
115 cups milk, 2 eggs well beaten, sugar to taste, salt and a
little nutmeg. Bake in a slow oven.

STEAMED FIG PUDDING

74 1b. dried figs 5 tsp. baking powder
14 1b. grated suet 14 tsp. mace

¥ cup granulated sugar 1 tsp. salt

1 egg 1% grated orange rind
1% cups cake crumbs (stale) 14 grated lemon rind
14 cup bread flour 14 cup milk

Grind figs or chop finely, soften with some of the milk.
Warm suet, beat until creamy, add sugar gradually. Add the
beaten egg then the figs. Mix the dry ingredients and add
alternately with the milk. Fill greased moulds about 34 full
and steam about 1 hour.

Serve as soon as possible with hard sauce or brown sugar
sauce.
THE LUNCHROOM, The Royal Bank of Canada.

LEMON PUDDING

1 large lemon, juice and 2 eggs

rind 14 cup sugar
2 cups fresh bread crumbs Butter the size of an egg
1 cup milk

Mix bread crumbs, juice of lemon and rind, sugar. Pour
over scalded milk, add beaten egg yolks and butter cut in
pieces. Bake, when cool spread with; 2 egg whites beaten stiff,
Juice of one lemon, 4 cup white sugar.

MRrs. A. M. McCuURDY.
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LEMON PUDDING
Grated rind and juice of one lemon, % cup white suga
1 cup water. Let stand in pudding dish for 2 hours.
Mix batter—34 cup sugar, butter size of an egg, 4 tbsp.
milk, 1 tsp. baking powder, (34) cup flour, pinch of salt.
Pour batter over juice and bake 20 to 30 minutes in a

moderate oven. p
* MrS. LAURA BusTiN, Charlottetown, P.I.I.

LEMON PUDDING
2 tbsp. flour, 1 tbsp. butter. Cream together over heat, add
1 cup sugar, juice and rind of 1 lemon, yolks of 2 eggs not
beaten. Beat all together, add 1 cup milk and a little salt. Fold
in whites of 2 eggs, bake in dish set in hot water for about

14 hour.
(MRs. J. L..) NETTIE W. RALSTON.

PEACH PUDDING WITH MERINGUE

2 eggs separated % cup of milk

3 tbsp. butter Grated rind of one lemon
%, cup of sugar 4 tbsp. lemon juice

1 cup of flour 8 or 10 fresh peaches

3 tsp. baking powder

Beat egg yolks and add to the creamed butter and sugar,
add flour, baking powder and milk, grated rind of lemon.

Butter baking dish, cut up peaches, sprinkle with the
lemon juice and three tbsp. of sugar. Pour batter over the
peaches. Bake 30 minutes in a moderate oven, remove and
cover with meringue (2 egg whites and 14 cup of powdered
sugar). Return to oven to brown.

MRs. NELLIE HARDY, Rochester, N.Y.

FRESH PEACH COBBLER

6 large peaches 1% cups flour
34 cup white sugar 2 tsp. baking powder
1 egg % cup milk

2 tbsp. butter
Peel and slice peaches. Sprinkle each layer with sugar.
Make a batter of other ingredients and drop by spoonfuls over

the peaches. Bake 14 hour in hot oven.
MARY D. MITCHELL.

RAISIN-COCOANUT PUDDING

145 cup cocoanut 14 cup bread crumbs
1 tbsp. melted butter 2 cups hot milk

14 cup raisins 1 egg yolk

2 tbsp. sugar 14 tsp. salt

1 egg white beaten

Add cocoanut, crumbs and butter to hot milk. Beat yolk
and add ~''% sugar, salt and raigins. Cool slightly and add
egg white. Pour into baking dish. Bake in moderate oven until
firm., Mrs., CLAUDE S, RICHARDSON.
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RHUBARB PUFFS

Batter:—Cream 14 cup butter, 15 cup sugar, sift 1 cup
flour and %% cup cornstarch, 115 tsp. baking powder. Add flour
mixture, alternately with 14 cup milk to the butter and sugar,
then fold in 2 egg whites, stiffly beaten. Steam in 6 buttered
cups for 30 minutes, pouring batter over 2 tbsp. chopped
rhubarb, over which has been sprinkled sugar and cinnamon.

Turn out and serve with Cinnamon Sauce:
Mix 1 cup sugar 14 tsp. cinnamon

2 tbsp. flour Add 1 tsp. butter
14 tsp. salt 114 cups boiling water
Stir until thick.

Mrs. R. H. D., Fredericton, N.B.

SPOON PUDDING
2 tbsp. boiling water
14 tsp. soda
4 tbsp. flour

2 tbsp. sugar
1 tbsp. melted butter
2 tbsp. preserves
2 eggs well beaten
Steam one hour.
E. M. CHURCH.

STRAWBERRY APPLES

Wipe and core good medium red NOVA SCOTIA APPLES.
Fill centre with strawberry jam, add 14 cup water. Bake in
moderate oven until soft, basting frequently. If apples are tart,
a little sugar may be needed. Remove from oven, top each
apple with a spoonful of meringue. Return to oven to brown
meringue.

Meringue—One egg white, few grains salt. Beat until
stiff; gradually beat in two tablespoons sugar.

Mrs. J. R. FERGUSON.

PLUM PUDDING

15 tsp. cloves
1 tsp. soda
14 tsp. salt

Measure:
1 cup suet chopped fine
1 cup molasses
1 cup milk

Sift together 1 teaspoonful soda and 3 cupfuls flour re-
serving a small amount with which to flour the fruit. Add to
the batter and beat well.
Prepare: 1/ 1b. each of candied citron
1 cupful raisins and orange peel sliced fine
1 cupful currants 1 cupful chopped nuts

Flour the fruit with the amount reserved and add to the
batter. Pour into a well greased mould and steam 5 hours.

With small amounts of batter the tubeless moulds such as
baking powder tins are good.

FLORENCE RUSSELL LAPRAIK.
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PLUM PUDDING

1 cup milk 15 1b. each of raisins, cur-
2 cups dry bread crumbs rants, figs ang citron peel
1 cup chopped suet 14 ceup fruit juice or jelly
1 cup white sugar 1 tsp. nutmeg
4 eggs 14 tsp. each of cinnamon,
1 tsp. salt mace and cloves

Scald milk and pour over crumbsg; cool. Beat yolks of
eggs, add sugar, suet, milk and erumbs, salt, fruit spices and
fruit juice or jelly. Lastly, add stiffly beaten egg whites. Turn
into buttered mould; steam 3 hours, Serve with hard or lemon
sauce

ENGLISH PLUM PUDDING

2 cups suet 2 eggs
3 cups flour 3 cups fruit
1% cups cold water Salt

Boil three hours. Serve with hard sauce.

HARD SAUCE
Put 14 cup butter and 1 cup powdered sugar in a warm
bowl, add vanilla, and beat until well creamed. Arrange the
sauce upon a pretty dish, and keep in a cool place until
required.
AnMy BISSETT ENGLAND.

LIGHT PLUM PUDDING

34 1b. chopped suet 1 cup blanched and chopped
1 cup flour almonds

15 1b. soft bread crumbs 2 tbhsp. cornstarch

1 cup chopped preserved 1 tsp. each nutmeg, baking

cherries powder, salt
1 lIb. raisins 1% tsp. each cloves and cin-
1% 1b. each currants and nampn, grated rind and

mixed peel juice of 1 lemon
1 cup brown sugar 5 beaten eggs
4 large apples, chopped fine 1 cup sweet milk

Wash and dry currants and raisins. Sift together flour,
corn starch, nutmeg, baking powder, salt and spices. Mix well
together suet, bread crumbs, fruit, peel and nuts, add brown
sugar. Sift dry ingredients over fruit and mix again. Add rind
and juice of lemon. Beat eggs, add milk and stir into dry
mixture.

Turn into one large greased mould or into 2 or 3 smaller

‘ones. Steam large moulds 4 hours; smaller moulds 2 hours.

This pudding improves in flavor if kept two or three
weeks. Will keep 3 months in a cool dry place.

Serve with hard or any liquid sauce.
MR#, DONALD L. STEWART.
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BROWN SUGAR SAUCE

14 cup brown sugar 1 cup boiling water
1%, tablespoons flour &1 / £ "1, tablespoon butter
14 teaspoon vanilla 15 teaspoon salt

Method:—Sift flour with sugar and salt; add water and
cook until smooth. Remove from heat, add butter and vanilla.
Serve hot.

BUTTERSCOTCH HARD SAUCE

Y cup butter 1 tablespoon cream
14 cup brown sugar, firmly 14, teaspoon vanilla
packed :

Cream butter thoroughly, add sugar gradually, and cream
together until light and fluffy. Add cream and vanilla and beat
well. Makes 1 cup sauce.

CUSTARD SAUCE

1 cup milk 1/, teaspoon flavoring
1 egg or 2 egg yolks 15 teaspoon salt
2 tablespoons white sugar

Method:—Bring milk to boiling point in double boiler.
Gradually add beaten egg or egg yolks and sugar and cook
until sauce coats spoon, stirring constantly. Cool; add salt and
flavoring. (Strain if necessary.)

For baked custard, set in pan of water and bake in slow

oven of 225 degrees for half an hour.
E.J.R.

FOAMY SAUCE
Cream 14 cupful butter add gradually 1 cupful of pow-
dered sugar and 1 egg well beaten. Beat while heating over
hot water. Just before serving add 1 teaspoonful of vanilla.

FLORENCE RUSSELL LAPRAIK.

HARD SAUCE
15 cup butter 14 teaspoon vanilla
1 cup powdered confectioners’ Nutmeg
or brown sugar
Cream the butter thoroughly as for cake. Add sugar
gradually, beat well between each addition; add flavouring,
beat well. Pile lightly in serving dish and sprinkle with nutmeg.

LEMON SAUCE

% cup white sugar © 114 tablespoons butter
1%4 cups boiling water 114 tablespoons lemon juice
174 tablespoons cornstarch Few grains nutmeg

Method:—Mix sugar and cornstarch; add water grad-
ually; boil 5 minutes. Remove from heat and add butter, lemon
juice and nutmeg.
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PINEAPPLE HARD SAUCE

Cream well V4 cup butter, add gradually 14 cups pow-
dered sugar; beat well. Carefully fold in ¥4 cup crushed pine-
apple, 1 thsp. brandy, rum or lemon juice. It is considered
proper if it curdles, but with care it need not. Knough for
6 servings.

L.T.S.

VANILLA CREAM SAUCE FOR
STEAMED PUDDINGS

1 cup fruit sugor 8 tablespoons cream
14 cup butter 14, teaspoon vanilla

Method - Cream butter with sugar; add cream and place
in bowl over hot water; stir constantly until creamy; add
vanilla, Serve hot,

Cold Desserts

BERMUDA APPLE GATEAU

4 cups sliced apples 1 wineglass rum
134 cups sugar ¢ Cream
145 cup water

Put the sugar and water in a pan and boil 3 minutes. Slice
apples small and thin. Add them to the sugar and water, and
cook slowly for 1 hour.

When cooked, add the rum. Grease a mould, pour in the
mixture and stand in the ice-box for 12 hours.

Serve with cream.

GOVERNMENT House, Ottawa, Ont.

BANANA JELLY

6 bananas white of 1 egg
14, pint of orange jelly 1 tablespoon of castor sugar

Slice 4 bananas and put them in a glass dish, Make the
jelly and pour it in. Leave until set.

Whip the white of egg, sugar, and 2 bananas thinly sliced
until the whole is a creamy mass, Pile on jelly and serve.
I.R.L.
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BANANA SPONGE

1 cup mashed bananas 14 cup cold water
14 cup fruit sugar 14 cup of hot water
3 tbsp. lemon juice 1 egg white

14 tbsp. gelatine

Combine the bananas, sugar and lemon juice. Soak gela-
tine in cold water and dissolve in the hot water. When thick-
ened add fruit and stiffly beaten egg white. Chill. Sprinkle with
chopped nuts before serving. Make a custard sauce using the

egg yolk and pour over all. M.E.D.
BLITZ CAKE

14 cup butter 1 cup flour

14 cup sugar 1 tsp. baking powder

Yolks of 4 eggs 14 tsp. salt

4 tbsp. milk

Cream butter and sugar, add beaten yolks, salt and milk,
then flour and baking powder. Spread in two buttered round
tins. Cover with the following mixture:

Beat stiff 4 egg whites, add scant cup sugar, 14 tsp. cream
of tartar.

Cover first mixture all over with above. Bake 1 hour in a
slow oven (325 degrees).

Put together as layer cake with ice cream for filling.
Makes a dessert large enough to serve 8.

MRS. FRANK TAYLOR.

BLITZEN CAKE

This makes a delicious dessert, cut in triangles like a pie.
PART ONE.

Take half cup white sugar, half cup butter, three egg
yolks well beaten, four tablespoons milk, one cup unsifted
flour, one teaspoon baking powder, one quarter teaspoon salt,
one half teaspoon vanilla. Cream butter and sugar, add beaten
egg yolks, milk and flour with baking powder and salt sifted
in it, alternately, and vanilla. Spread this mixture on the bot-
tom of two small greased layer cake tins.

PART TWO.

Four egg whites. Beat till very stiff, then slowly add one
cup of white sugar. Spread this evenly over unbaked cake
mixture and sprinkle it over with walnuts that have been run
through chopper. Bake from fifteen to twenty minutes. Put
the layers together with this

FILLING.
1 egg yolk 2 level tsp. cornstarch
2 tbsp. sugar 1 half tsp. vanilla

1 cup milk

Cook in double boiler till well done.
L. M. MONTGOMERY MACDONALD.
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CHERRY MARSHMALLOW WHIP

1 pkge. cherry flavored 145 cup salted almonds,
gelatine chopped

2 tbsp. lemon juice 1 cup pitted eating cherries,

12 marshmallows cut in halves

2 cups boiling water 6 drops almond extract

1 tbsp. sugar

Soften gelatine in boiling water, add lemon juice, sugar
and marshmallows, cut in quarters. Cool until beginning to

set. Beat until very fluffy, add almonds, cherries and flavoring.
Turn into mould.

MRs. CLAUDE S. RICHARDSON.

COFFEE FLUFF

V5 pound marshmallows 1 cup heavy cream
1 cup hot coffee 1 tsp. vanilla
T3 tsp. salt

Place marshmallows in a double boiler. Add coffee and
salt. Stir until smooth. Turn into a bowl and chill until begin-
ning to set. Fold in cream which has been whipped until stiff.
Add vanilla. Chill. Serve in sherbet glasses. Serves 6.

E.K.L.

HOLLAND RUSK PUDDING

1 package Holland Rusk—Roll fine, add 1% cup melted
butter, 75 cup sugar.

Make custard of the following:

2 cups milk, 1 tbsp. cornstarch, 1% cup sugar, yolks of
three eggs. Let cool.

Butter pan, take half of rusk mixture and put in pan. Pour
custard over this; sprinkle other half of rusk mjxture over

custard. Top with meringue (use 3 egg whites and 6 thsp.
white sugar).

Bake 20 - 30 minutes in moderate oven.
MRs. D. M. FARNHAM.

KISS PUDDING

1Y cups milk Yolks 2 eggs
4 cup sugar 2 tsp. cornstarch
Salt 4 tsp. vanilla

Cook in a double boiler; pour into moulds.
Top with the following : ‘
- Whites of 2 eggs beaten stiff, 14 cup sugar, fold in one
square of melted chocolate. Serve with whipped cream,
MR8, L. Bugrin, Charlottetown, P.E.I
-~
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KRUMBLE TART

Yolks of 4 eggs, whites of 4 eggs beaten stiff, 34 cup
sugar, 3 tbsp. bread crumbs in which is mixed a small tsp.
baking powder, 1 cup chopped nuts and % cup chopped dates.

Beat egg yolks with the sugar. Add other ingredients,
and lastly beaten whites of eggs.

Bake in 2 layers. Butter tin well, put oiled paper in tins.

Serve with whipped cream between layers and on top.
A. KATE STAVERT.

LEMON FOAM

3 tbsp. corn starch Juice and rind of 2 lemons
2 eggs 1 cup sugar
214 cups boiling water 1 tsp. salt

Mix cornstarch with half the sugar, add boiling water
gradually and cook for 15 minutes in a double boiler. Add egg
yolks beaten with rest of sugar, salt, lemon rind and juice.
Cook 5 minutes longer. Pour mixture into stiffly beaten egg
whites. Whip vigorously and chill.

MRs. JoHN CoLLIER, Campbellton, N.B.

MERINGUES WITH ICE CREAM

Beat 4 egg whites until stiff, add gradually 1 cup sugar.
Keep beating until mixture holds its shape, add 14 tsp. vanilla.
Shape into smooth dome shape rounds with a spoon on a sheet
of heavy paper (wet and cut to fit cooky sheet). Bake in slow
oven until they are light brown and crisp—when done lift
from paper and scoop out the soft inside, let shells dry out.
Use two meringues, put a ball of Ice Cream between and a
piping of whipped cream around edges.

V.L.F.

ORANGE ICE BOX CAKE

Pulp of 1 orange shredded
1% cups whipping cream
14 1b. marshmallows

2 tbsp. lemon juice 14 to ¥ cup nut meats

1 cup orange juice 24 Lady’s fingers

Boil water and sugar for 20 minutes. Soak gelatine in
cold water for 5 minutes and add to boiling syrup; add lemon
juice and strain. Add orange juice and pulp. Let chill. Beat
until light then add whipped cream mixed with cut up marsh-
mallows. Beat thoroughly.

Line cake pan with wax paper, place lady’s fingers around
edge and crumb remaining lady’s fingers. Put crumbs, nuts
and cream mixture in pan in alternate layers. Chill until firm.
Serve with whipped cream.

2 cups water
1 cup sugar
2 tbsp. gelatine

MARY D. MITCHELL.
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ORANGE PUDDING

_Cut up three oranges and grate a little of the outside peel.
Sprinkle well with sugar, let stand until saturated, Take 1 pint
rich milk, yolks three beaten eggs and %] cup white sugar,
Heat and when very hot add 1'4 tablespoons corn starch
mixed with cold milk or water, cool, pour over fruit, top with
beaten egg whites slightly sweetened,

Mnrs. A. M. McCuRby.

ORANGE SOUFFLE

In glass dish put orange - sliced - ; add sugar. Repeat.
Stand two (2) hours.

Make custard, add grated orange peel.

Pour over. Add meringue.

H. S. MARSHALL.
ORIENTAL CREAM

14 pint cream, 15 cup sugar, 1 cup lady’s fingers cut small,
1 cup shredded pineapple, 1 cup marshmallows, cut small.
Whip cream, add sugar, fold in lady’s fingers, marsh-
mallows and pineapple, well drained. Put in glasses, garnish
with chopped nuts and cherries.
E. M. CHURCH.

PINEAPPLE WHIP

1 heaping tbsp. gelatine Juice 14 lemon
4 cup cold water 14 pint whipping cream beaten
1 cup crushed pineapple moderately stiff
4, cup sugar

~ Soak gelatine in cold water. Heat pineapple to boiling
point. Add sugar, lemon and gelatine. Chill in pan stirring
constantly. When it thickens fold in cream. Pour in mould
and when moderately stiff stir up to keep pineapple well
mixed through mixture. Chill thoroughly.

EnNA BENSON.

RHUBARB FLUFF

Cut rhubarb in inch pieces and cook in very little water
barely until tender. (Do not allow it to boil vigorously.)

To one pint of the hot rhubarb add % cup sugar, 1 tbsp.
lemon juice, and 1 tbsp. gelatine which has been previously
softened in 1 tbsp. water. Cool and fold in the stiffly beaten
whites of 2 eggs, whip all until light and fluffy, adding a little
powdered.sugar if desired. Chill and serve in tall sherbet
glasses with a soft custard made of the yolks of the eggs:
Add 1'% cups of milk and 3 tbsp. sugar to the beaten yolks.
Cook in a double boiler, stirring constantly until custard
thickens, remove immediately and chill before serving.

G.H.C.
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SNOW PUDDING

1 tbsp. gelatine 34 cup white sugar
14 cup cold water 1 tsp. grated lemon rind
1 cup boiling water 14 cup lemon juice
Grain of salt 2 egg whites

Soak gelatine in cold water for 5 minutes, add to the boil-
ing water an” until dissolved; then add the salt, sugar,
lemon rinc ydice. Cool until quite thick then beat until
frothy; ¥ the egg whites beaten stiff. Turn into a mould
and chilli, = . ve with Custard Sauce.

o
SPANISH CREAM

Soak 1 tbsp. gelatine in 14 cup of cold milk. Put 1 pint
milk in double boiler and let heat. Beat 2 egg yolks with 34 cup
of sugar and add to milk and gelatine. Stir until it thickens.
When cold, add the whites of two eggs beaten stiff. Flavor
with vanilla, turn into mould and set to cool. Turn out and
sprinkle top with chopped maraschino cherries. Serve with
- whipped cream. JEM.

SUBSTITUTE FOR WHIPPED CREAM
1 tsp. lemon juice, add 1 sliced banana to the white of
1 egg and beat until stiff. The banana will entirely dissolve.

Use at once. F:
MRrs. W. G. LAPRA™

STRAWBERRY MARLOW

20 marshmallows 1 tbsp. orafige juice
14 cup.water 1 tbsp. sugar
1 cup crushed berries 4 pint cream—whipped

Mix berries, sugar and orange juice and let stand 30 min-
utes. Steam mallows and water till mallows are melted. Add
berriesitetc. Cool, and combine carefully with stiffly beaten
creams Pour into glasses without stirring,—or freeze in frigi-

daire compartment. Dais L. GaAss.

s WALNUT PRUNE SOUFFLE
3 egg whites 15 teaspoon ground cinnamon
Pinch salt 14 teaspoon pure vanilla

14 cup sifted fruit sugar 2, cup coarsely ground wal-
1 cup well-drained stewed nuts
prunes (chopped very fine)

Beat the egg whites with the salt until stiff but not dry.
Gradually beat in sugar, beating after each addition until the
mixture stands in peaks. Fold in the finely-chopped sweetened
stewed prunes and the cinnamon, vanilla and walnuts. Pile the
mixture in a greased baking dish, set in a pan of hot water and
bake in a rather slow oven, 325 degrees, until set so tha@ a
knife inserted in the centre comes out clean. Serve cold, with

cream or custard sauce.
LiLLie D. NELSON.
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Frozen Desserts

BAKED ALASKA

Make meringue of 3 egg 14 thap, len, or
whites - 14 tsp. vanilla
3 tbsp. powdered sugar
Cover a board with white paper, arrange thiu sheet of
sponge cake on paper, place 1 quart brick ice cream on cake,
having cake extend % inch beyond cream. Cover entirely with

meringue; spread smaothly. Brown quickly in hot oven 450
degrees. Slip from paper on platter.

J(MRs. H. T.) MARY D. MITCHELL,

CARAMEL NUT ICE CREAM

cup sugar 34 cup chopped nuts
Y4 cup boiling water 1 tsp. vanilla
1% cups evaporated milk 15 tsp. gelatine
2 eggs 1 cup heavy cream

rmelize the cup of sugar by putting in a saucepan over
¢ ~d stirring constantly until the sugar has melted and
1s w. _ulor of maple syrup. Add slowly the one-gquarter cup
of boiling water atil'the sugar has all dissolved. Add the 114
cups of evapora.. ' milk which has been scalded in a couble
boiler. Add the beaten egg yolks and cook the mixtu~e until
it thickens. Add the gelatine. which has been soaked in one
tablespoon of cold water. Cool and add the vanilla and nuts
and fold into the cream which has been whipped stiff. Fold in
the beaten egg whites and put in the electric refrigerats - trays
to freeze. Stir every 30 minutes until it is stiff enough to
hold its shape. :

EDNA BENSON.

MAPLE MOUSSE

1 cup cream 1 cup maple syrup
1 cup milk 2 eggs
Beat whites of eggs and cream to a stiff froth separately.

Beat yolks and add to syrup flavored with vanilla. Then beat
altogether and freeze.

MAPLE PARFAIT

Put 1% cups maple syrup in a double boiler. When hot
add 4 well beaten egg yolks. Stir constantly until thick
enough to coat a spoon. Remove from heat and cool. When
cold add 1 pint whipping cream, whipped stiff. Mix well with
egg beater and freeze.
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MARSHMALLOW MINT SAUCE
(For Chocolate Ice Cream)

1% cup sugar 1 egg white
14 cup water 1 drop oil of peppermint
8 Campfire Marshmallows Green coloring

Boil sugar and water to a thin syrup, not thick enough
to spin a thread and add marshmallows cut in small pieces.
Let stand two minutes, pressing marshmallows under syrup,
using back of spoon. Add mixture gradually to the egg white,
beaten until stiff but not dry. Continue the beating until mix-
ture is cool; then add oil of peppermint and greenEco}oréng.

ORANGE SHERBET

Boil 1145 cups of sugar and one cup of water together for
five minutes. Add slowly to two stiffly beaten egg whites. Add
two cups of orange juice and three tbsp. of lemon juice. Pour
into freezing tray of electric refrigerator and set cold control
at fast freezing. Freeze stiff and beat or stir thoroughly.
Return to freezing compartment and finish freezing. (Serves
8-10). 4
Mgrs. E. N. HarDY, Rochester, N.Y.

PHILADELPHIA ICE CREAM
3 cups heavy cream 1 tbsp. vanilla or other
1 cup rich milk flavoring g
1 cup granulated sugar 14 tsp. salt

Mix ingredients and be sure that the sugar is dissolved. A

Place in large tray of frigidaire and freeze.

RASPBERRY ICE
(eight to ten servings)

34 cup granulated sugar 2 thsp. orange juice
1 pint fresh raspberries 2 egg whites
14 cup water 14 ¢ tsp. salt

Add sugar to berries and crush. Heat slowly and cook
5 minutes. Add water. Strain; cool; add orange juice; pour
into, Frigidaire freezing tray and freeze firm. Remove to chill-
ed mixing bowl and whip until very light. Add stiffly beaten
egg whites to which salt has been added. Return quickly to
tray and finish freezing without further agitation.

WATER-ICE—“TWO OF A KIND”

2 cups of sugar, (granulated), 2 cups of water, boil
slightly to make syrup, and cool; then add the juice of two
lemons and of two oranges, and lastly two bananas well
mashed. Beat altogether and put in tray of frigidaire for about
two hours, stirring once or twice.

This is also excellent made in the ordinary ice cream
freezer.

E. M. DAVIDSON.

’
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Jams and Jellies

When preserving or pickling use good fresh fruit and
vegetables, first-class quality vinegar, unchipped enamel or
aluminum pans and wooden spoons to stir with.

See that the bottles or jars are clean and dry and that
they can be rendered airtight.

Store pickles and chutneys in a cool dry place, as too
warm a temperature causes fermentation.
@

TO MAKE JELLY

Probably many of the failures in jelly making are caused
by using too much sugar. Two-thirds as much sugar as juice
is a good proportion for apples.

Measure juice, boil rapidly 5 minutes, add sugar, and stir
until dissolved. Boil rapidly until mixture will jelly when
tested. Rapid boiling produces a bright clear jelly, whereas
long slow cooking gives a dull dark jelly, with poor texture.

TO TEST JELLY

When juice has boiled about 5 minutes, dip a spoon into
it and hold up spoon. If the liquid flows together on spoon to
form a sheet, and two drops hang together from side of spoon,
jelly is done. Skim, and pour into hot sterilized glasses, filling
them to the top, as the jelly shrinks when cooling. When
cooled, cover with melted paraffin wax. Cover with tin or a
thick paper cover pasted on, and store in a dry cool place.

APPLE MINT JELLY ;

Prepare juice as for apple jelly, using NOVA SCOTIA
APPLES which are not red. Add several sprigs of mint, and
enough green coloring to make a delicate green. This jelly is
delicious served with lamb, or cold veal.

CRANBERRY JELLY

4 cups of cranberries 1 medium sized apple, cut
1 cup of boiling water small

Boil 20 minutes, then put through a sieve. Add 2 cups
sugar to juice and boil 5 minutes.
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GRAPE JELLY

Wash grapes, pulled from stems, and put in kettle. Heat
slowly mashing to extract juice. When well cooked, drain in
jelly bag and proceed as for other jelly.

a

RASPBERRY —- BLACK CURRANT JELLY

3 pint boxes raspberries 3 pint boxes black currants

Cook ‘together for 20 minutes. Place in jelly bag and allow
to drip until juice is extracted. Measure juice and use 1 cup
of sugar’'to each.cup of juice. Add 1% bottle of fruit pectin.
Place on fire, and' let boil 145 minute. Skim while it boils and
as mixture cools. Rlace immediately in jelly glasses. Cover
with parafin wax. ’

I. M. SCHURMAN.

RED CURRANT JELLY

Pick over currants, wash and drain. Put in preserving
kettle, and as fruit heats mash with potato masher until
reduced to pulp. Pour into jelly bag and let drain overnight.
Measure and allow one pound of sugar for every pint of
juice. Put the juice on to boil and heat sugar in oven taking
care not to brown. Boil juice 20 minutes, add sugar, stirring
rapidly all the time. Boil 3 minutes after it comes to a boil.
Pour into glasses.

RED PEPPER JELLY

1 doZired peppers. Take. out seeds. Put through mincer.
Cover with cold water. Pour off in 5 minutes. Scald and drain.
Cover with vinegar (cider) add 2 lemons, cut in slices. Boil
14 hour. Add 2 lbs. white sugar. Boil 20 - 30 minutes, until it
jellies. Remove Iemon and put in jelly gladses.

Mrs. ALEX ROBERTSON.

@

SPICED. JELLY

1 p'é‘ta& crab apples 1 oz whole cloves ®
10 cups vinegar Allow 1 1b. sugar to 1 pint
5 cups water : of juice

1 oz. stick cinnamon

Boil as for jelly, strain, let juice run.through jelly bag.
Boil juice 20 minutes. Have sugar hot in oven, put in the
juice and boil just 5 minutes.

* E. M. FQrRSYTH.

APPLE MARMALADE

To each pound of chopped applas add:—1 pint of water,
1 pound sugar, the rind of one and juice of 2 oranges. Boil all
to a jelly-—do not strain.

Mgs. L. M. DEWOLFE.
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APRICOT AND PINEAPPLE MARMALADE

1 1b. dried apricots, 1 large can crushed pineapple, 1 cup
sugar to each cup fruit pulp.

Wash apricots and ‘cut into small pieces. Soak overnight
in water to cover, add pineapple and strain all saving juice;
then add as much sugar as you have fruit pulp. Add frwit.
to juice and cook slowly until thick and clear.

“NEW BRUNSWICKER".

" CURRANT JAM

1% cups water 7 pounds white sugar to one
A gallonpcurrants.

Wash currants; remove stems. Place fruit in preserving;
add water and let simmer for 20 minutes; then add sugar and
boil until thick. Seal.

DAMSON JAM

1 gallon of plums, 10 pounds white sugar, 1 quart water.
Make a syrup and add the plums. Boil 114 to 114 hours.

For half basket— (3 quarts) use 115 pints water and 7%
pounds sugar.
MRs. W. L. HUNTER.

GRAPEFRUIT AND LEMON MARMALADE

3 grapefruits and 2 lemons 7 cups water
T 1bs. sugar

Cut fruit in quarters and remove seeds, put through
chopper, add wallr and soak all night.

Boil one-half hour with cover and omne-half hour with
cover removed.

Add sugar and boil uncovered for forty-five minutes.
ZoE L. HIGGINSON.

- @
GRAPE PREJERVES
To every pound of ripe blue grapes allow 1 1b. sugar.
-Squeeze pulps from the wkins putling pulp in one bowl and
gkins in another, ;
Put the sugar and to each pound, 1 cup water into pre-
serving kettle. Boil till clear removing seum,
Put.in the pulp and boil a few minutes then rub through
a sieve to get rid of the seegs, 'ut mixture baclk in kettle, add
sking and boil a little longer il plng A1 out, -
(Mis#) LitLIAN SNownaLn,, Chatham, N.B.
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GRAPE CONSERVE

To every 5 lbs. of grapes, take 3 Ibs. sugar, 2 lbs. seedless
raisins, 14 lb. walnuts.

Separate pulp from skin. Heat pulp scalding hot, put
through colander and sieve. Then add skins and pulp with
sugar. Boil slowly 20 mins., add raisins and boil 15 mins.
Then add chopped nut meats and seal.

MARY T. HUTCHINGS.

GROUND CHERRY CONSERVE
1 basket ground cherries, hull, wash and measure cup
for cup with white sugar. Slice three lemons very thinly also
grated rind and juice of two oranges. Let stand for two or
three hours, then cook until clear and settle.
“NEW BRUNSWICK”.

MARMALADE
3 oranges 1 qt. water
2 lemons 4 lbs. white sugar

1 grapefruit ‘

Cook fruit without cutting until soft. Remove seeds. Put
fruit through chopper. Add sugar to juice and fruit and boil
174 hours.

“PRINCE EDWARD ISLAND”.

ORANGE MARMALADE

1 grapefruit 114 pints water
1 lemon 3% Ibs. sugar
2 oranges

Wash fruit and cut into halves. Cook in water until ten-
der. Put through chopper, add sugar to pulp and juice. Cook
for about 14 hour.

MRs. ALBERT WISE, Charlottetown, P.E.I.

ORANGE - RHUBARB JAM

2 1bs. rhubarb 3 lbs. sugar
3 oranges e

Cut up rhubarb and add to the strained orange juice and
rind (thinly pared). Bring to a slow boil. Add the sugar and
stir well until all the sugar is dissolved. Boil—stir frequently
and remove scum that arises until the Jam thickens quickly
when tested on a cold plate.

MARY D. MITCHELL.

QUINCE JAM :

Peel quinces and cut in quarters. Boil in boiling water
till soft. Add water to make 2 qts., add 4 pounds sugar. Boil
15 mintutes.

MRrs."W. L. HUNTER.
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: TOMATO MINCEMEAT
1% pints chopped tart apples
1 pint chopped green tomatoes
2 teaspoons cinnamon
1 teaspoon, of each: salf, allspice and ground cloves

1 Ib. raisins 2 cups sugar, brown or white

1 lb. currants 1 Ib. raisins or currants

1 lb. suet Ya cup vinegar

1"1b. sugar 1 cup suet

2 Ib. apples (chop Peel and chop apples. Mix all together, bring to rapid
14 1b. almonds boil, simmer until thick. Pour into sterilized pint Jars, and
% 1b. peel seal. Use as filling for mince pies, tarts, or double-decker

sugar cookies, with the centre of top cookie cut out and
replaced by a spoonful of mincemeat.

beck green tor
chopped
cups brown su
Ibs. raisins, ch |
cups suet, cho
Ib. currants Z '8p! Sad
cup vinegar
Boil 3 hours.

HHEDNNO

PEACH CONSERVE

18 peaches, 6 oranges (pulp 10 cups of sugar ;
and skin minced) 1% 1b. walnuts (minced)

Cook all ingredients for about 2 hrs., excepting nuts
which should be added 15 minutes before removing from heat.
‘ I. M. SHURMAN

PINEAPPLE—RHUBARB JAM

3 lbs. pineapple (diced) Add 34 lb. sugar to each
5 lbs. rhubarb chopped fine pound of fruit

Cook for 20 - 25 minutes.
MRs. J. T. CRISP.
RHUBARB AND PINEAPPLE PRESERVES
6 1bs. rhubarb cut up fine 3 1bs. pineapple cut up fine

Add 9 lbs. granulated sugar and let stand overnight,

Boil slowly till syrup thickens. Bottle.
Mrs. W. B. CARTMEL,

TOMATO MARMALADE

2 1bs. ripe tomatoes, 2 Ibs, sugar, juice and grated rind
of 1 lemon, scald tomatoes, remove sking, mix with the Hagar
and boil gently skimming and wstirring oceagionally for one

hour. Add juice and rind of lemon and boil a half hour or
until it is smooth and thick when cool, ,
Miss LILLIAN SNOwBALL, Chatham, N.B.
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Pickles and Sauces

CHUTNEY

1 gt. (4 cups) cukes, 1 gt. green tomatoes, 1 gt. onions
2 green peppers, 4 red peppers, put through large cutter of
chopper; cut up fine 1 cauliflower, 2 heads celery, add to above
and mix with 14 cup salt.

Boil 2 qts. vinegar, 4 lbs. brown sugar, pour over above
and cook until tender, then add dressing made with:

1 cup flour, 2 teaspoons turmeric powder, 1 teaspoon
mustard, 2 teaspoons celery seed, 1 pint vinegar; bring to
a boil, remove.

MRs. A. A. .DYSART, Buctouche, N.B.

CHUTNEY SAUCE
7 lbs. ripe tomatoes, cut in 1 lb. seeded raisins, put

pieces through chopper
2 good sized onions, cut in 2 tbsp. salt
slices

Boil until all is very soft, when cool put through sieve.

Mix, 2 lbs. brown sugar 1 oz. each cloves and cin-
34 cup flour (which has been hamon
browned in the oven) e tsp. red pepper and 1 pt.
vinegar

Mix flour and spices smooth with the vinegar, add sugar,
the mixture that has been through the sieve and cook till it
thickens.

Mgs. W. B. CARTMEL.

CHOPPED CUCUMBER RELISH

8 cups cut up onion, 8 cups cut up cucumbers, 1 cauli-
flower.

Put all through chopper. Cover with brine (1 cup salt to
2 quarts water) and let stand overnight. Drain and add 2 qts.
white vinegar, 8 cups brown sugar, 4 tbsp. mustard see_d, 1
tbsp. celery seed, 1 thsp. tumeric and 2, cup flour lastly mixed
with 15 cup vinegar. :

‘Bring slowly to a boil; stir frequently, add flour and
vinegar slowly. Stir and cook until mixture again reaches the
boil. Seal.

KATHLYN M. DUSTAN.
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RIPE SWEET CUCUMBER PICKLI

INGREDIENTS—
. Alum (powdered); vinegar; sugar; whole cloves; stick
cinnamon.

Cut the ripe cucumbers in halves, lengthwise. Remove
seeds and skin. Cover with alum water, allowing 2 teaspoons
to each quart of water. Heat slowly to the boiling point, and
let stand on the back of the range, or over the lowest gas
flame, or even in a warm oven, for 2 hours. Remove and chill
in ice-cold water.

Make a syrup of 2 lbs. of sugar, 1 pt. vinegar, 2 table-
spoons each of whole cloves and stick cinnamon (these tied in
a cloth). Boil syrup 5 minutes. Add cucumber cut in pieces and
cook 10 minutes. Bottle and seal while hot.

Mgrs. D. S. MACINTOSH.

FRENCH FRUIT PICKLE

30 large ripe tomatoes 6 large onions

6 large ripe pears 6 apples

6 large ripe peaches 3 green peppers
Chop all finely.

4 cups white sugar 1 qt. vinegar
2 tbsp. salt Bag of mixed spices
Boil 2 hours. Stir to keep from sticking.
“PRINCE EDWARD ISLAND”.

FRENCH TOMATO PICKLE

1 peck green tomatoes 6 onions, nicely sliced

Sprinkle 1 teacup salt over and stand all night; then
drain well and scald in weak vinegar 10 or 15 minutes; drain
again, scald with 2 quarts strong vinegar.
1 pound sugar 2 tablespoons curry powder
2 tablespoons turmeric 2 teaspoons cinnamon
2 teaspoons cloves 2 teaspoons allspice
2 teaspoons mustard A

Simmer all together slowly a few minutes.

It is a beautiful, rich pickle.

Mrs. J. T. Crisp.

PICKLED PLUMS

2 ounces whole cloves
1 quart vinegar

7 pounds plums
4 pounds white sugar
2 ounces stick cinnamon

Scald vinegar, sugar and spices—add plums. Cook slowly
until soft.
MRgs. LAURA BusTtiN, Charlottetown, P.E.L
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FRUIT SAUCE

36 rose tomatoes 3 green peppers

9 apples 1 quart of white wine vinegar
9 peaches 4 cups of granulated sugar
9 pears pickling spice

9 onions salt

2 heads of celery
Remove skins from tomatoes, cut all fruit ete. into small
cubes. Place in preserving kettle and add 1 cup salt. Let stand
overnight. In morning pour off a little of the liquid. Add the
vinegar sugar and pickling spice. Boil 2 hours.
Mgrs. W. D. TAIT.

GREEN TOMATO PICKLES

1 peck green tomatoes, sliced 1 cup coarse salt sprinkled
6 large onions sliced through

In the morning drain add 3 pints water boil 20 minutes,
drain.

Add:—
2 pints fresh vinegar 1 tbsp. ground cloves
2 lbs. brown sugar 1 tbsp. ground mustard
2 tbsp. ground allspice 14, Ib. mustard seed
2 tbsp. ground cinnamon 1 small tbsp. black pepper

Boil 15 minutes, Seal.
MRrs. W. Guy LAPRAIK.

INDIAN RELISH

14 peck green tomatoes 6 large onions
1 large cucumber 1 bunch celery
3 red peppers 3 cups white sugar

Slice cucumber and tomatoes add 1% cup salt let stand
overnight. In the morning, drain and put all through the
chopper. Cover with vinegar, add sugar, bag of mixed spices.
Boil for 10 minutes. L

LAZY HOUSEWIVES’ PICKLE

1 small basket cucumbers cut in 14 inch rings. Cover with
boiling water, add 4 cup salt and let stand overnight. Strain
next morning.

To 3 qts. white vinegar add— ;

2 tbsp. salt 14 cup mixed whole spices
4 tbsp. mustard 14 tsp. alum

4 tbsp. white sugar

and pour over cucumbers in an earthenware #chock"..

Add 1 cup white sugar each day until 3 Ibs. are used stir-
ring well each time. Pickles are then finished dnd may be
bottled or left in “crock.” _

(MRs. ALEX B.) MARGARET WILSON.
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MIXED PICKLE

1 qt. cucumbers 1 red pepper
1 qt. vinegar 1 Ib. brown sugar
1 gt. onions 14 cup mixed wholespice

1 gt. cauliflower

Cut cucumbers in pieces about 1 inch long, then measure.
Divide caulifiowrer in flowerettes, measure, peel onions (use
small ones) remove seeds from peppers and cut in shreds. Let
the vegetable stand in a weak brine overnight, next morning
drain. Tie spice in a bag, make a syrup of the spice, sugar and
vinegar.: let boil 5 minutes. Allow the vegetables to scald in
the hot syrup, then put into hot jars and seal.

MRs. R. H. JENKINS, Calgary, Alta.

MUSTARD PICKLES

1 gt. small silver onion 2 heads celery
1 gt. small cucumbers 2 red peppers
1 large cauliflower

BRINE:—114 quarts of water to 1 cup salt. Peel onion,
cut vegetables in small pieces, cover with brine and let stand
overnight. Drain off next morning.

2 cups brown sugar 6 tbsp. mustard
1 cup flour 1 tbsp. tumeric

Mix all dry ingredients with 2 quarts of white vinegar.
Boil thig mixture for 20 minutes stirring constantly. Pour over
vegetables while hot. Let stand 10 days, stirring every day.
Bottle.

B.M.E.

RED PEPPER RELISH
12 red peppers

Remove seeds, put through chopper, cover with cold
water, bring to a scald, drain. Cover with cider vinegar, add
2 lemons, cut in quarters. Boil for !4 hour, add 2 lbs. sugar
%n(gtlbOﬂ for 20 minutes or until thick. Remove lemon rinds.

ottle.

DOREEN K. ROBERTSON.

PICKLED CHERRIES

Fill pint jars with “Bing” cherries, leave stems on. Add
1 tsp. salt and 1 tbsp. sugar. Fill up jars with equal quantities
of vinegar and cold water. Seal.
MRS. FRANK TAYLOR.
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SPICED BEETS

Boil one cup vinegar, half a cup sugar and one teaspoon-
ful whole cloves for about ten minutes. Fill quart bottle with
beets that have been boiled, skinned and sliced. Pour the hot
vinegar over them and cover when cool.

MRs. L. M. WILLIAMS.

SWEET TOMATO PICKLE

6 gts. small round green tomatoes. Peel and boil tender in
salty water. Drain. Lay on platter and stick 4 cloves in each
and let stand for a day. Make a syrup of:—

4 lbs. brown sugar A little stick of cinnamon
1 qt. vinegar

Pour on tomatoes in a deep dish. Let stand for 3 days.
Then pour off syrup and let boil until good and thick before
putting in tomatoes. Then boil a few minutes.

MARY T. HUTCHINGS.

SWEET WATERMELON PICKLE

Rind of 1 large watermelon 3 lemons

1 tbsp. powdered alum 6 sticks cinnamon
5 1bs. or 10 cups sugar 2 tbsp. whole cloves
6 cups cider vinegar 1 tsp. whole mace

2 cups water

Method:—Peel white portion of melon rind, cut small
and soak overnight in 1 gal. water in which the powdered alum
has been dissolved. In the morning drain and rinse. Cover with
cold water, bring to a boil and cook until tender.

Combine sugar, vinegar, water and boil 10 minutes. Tie
lemons (sliced thin) and spices in muslin bag and add to
the syrup. Drain rind and rinse with cold water. Drain again
and add to the hot syrup. Cook until transparent. Seal.

(MRrs. J. L.) NETTIE W.‘ RALSTON.

Page One Hundred and Ten

LOOK FIRST AT

_purchase you plan is priced above or below the

EATONIA merchandise is designed to appeal

primarily to the average income. But whether the

average price of EATONIA, you will find that
EATONIA still can be helpful. Use EATONIA as
a measuring stick. Compare the purchase you plan
with the value offered by EATONIA. Because
EATONIA merchandise is so carefully made, so
thoroughly checked (in our own Research Bureau)
so zealously compared for value, we say in all
confidence "You can't beat EATONIA for Relia-
bility and VALUE." And where style enters the
picture, you'll find EATONIA alert and responsive
to fashion's foibles.

*‘&T- EATON C?mn'so

OF MONTREAL

Page One Hundred and Hleven



mmmamm

QUALITY
All open stock
patterns

Deferred Payments
If Desired

APPIN

L|M|TED S

1000 St. Catherine West
MONTREAL

Com/ag'menfd

of the makers of
IPANA TOOTH PASTE
. and
INGRAM'S
MILKWEED CREAM

*

BRISTOL-MYERS CO0.

OF CANADA, LTD.
Montreal

Cive. .

MONTREAL

RIE € @O K VARRIECSH
THE FAMILY A CHANGE

Scotts ngstaumnt

1180 ST. CATHERINE ST. WEST

CANADA

1725 @Y STRIEET

Compliments of

O©'SUMIM ANHC@EREG £
OF BUSINESS ADMINISTRATION

TEL. FITZROY 9679
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the best u’rensds' i

Morgan’s Specializes in—

KITCHEN EQUIPMENT OF ALL KINDS
ALWAYS IN THE BEST QUALITY

Pyrex Glass
Oven-proof Casseroles, Pie
Plates, Bakers, and Custard
Cups . . . and Saucepans that
cook directly over a flame

English and French Ovenware

Superior Cast Aluminum

Morgan's Fourth Floor

HENRY MORGAN & (0.,

"Montreal's Own Store Since 1843"

@ Mama?Tell me.”
() N

"Because, my pet, they're from Morgan's and cook
will be so pleased. Cook says: 'good cooks deserve

Please
Mama!

tell my why do
you carry those
packages so
proudly? Why,

Polar Enamelware

Tea Kettles, Double Boilers,
Tea Pots, Covered Saucepans,
Covered Dutch Ovens, Oval

Covered Roasters, Cullenders.

Cast Iron Ware

LIMITED
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WARlTIMERS who know
anything at all about apples know that Nova Scotia

leads the world in production of quality apples.

It is so today more than ever before. In 1939 Nova
Scotia apple growers are harvesting the largest and
finest crop of apples ever produced. Much of this
crop is available to home markets, due to war

conditions.

Consult this recipe book for good apple recipes,

and ask your dealer to get you Nova Scotia apples.
CA O

bat More dpples — Jts dHealthy
—and. s Patotic Joo.

NOUA SCOTIA APPLES
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For all your Baking use the Flour
- that was selected for use
on the Royal Train.
quality! Royal Household is not only a

high quality flour, but it is dependable. i\'n‘““,m/){
STll](/#

That should be all we need to say about

Its quality remains the same. Bread, g
cakes, pies and pastry baked from Royal ®
Household will give you results that will
not only give you baking satisfaction—
but will please the family too.

Try Royal Household the next time you bake. iy

555555
uuuuu

e
ren
-
n EI lVI AAL HO USEHOLD TheOGIIVIE FLQUR pLLS Colinitd

FLODUR 3
Foi. Bettes Ba.éc'ng S RovaL yoysenoLd @2

4

Established in 1920 DExter 251 |

Rowat-Cusson-Ross, Limited

Exclusive Furs

5868 Sherbrooke Street West

Gomplimen ls ()/ MONTREAL

ﬂ cgdm.en (,/

RAMSAY PAINTS

"The right paint to paint right"

A. RAMSAY & SON GOMPANY

Paint makers since 1842
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Maritime Apple :
C o (o-0 2. Growend
alenda
MONTH ‘ VARIETY QUALITY 6 A ; y!! ‘ Zd"
Crimson Beauty Dessert Cooking : : :
o e Dot | cosking ® We Specialize in Carload Lots
' i Cooki :
September | crimson Graven. pel ot Yacked in Beliels eimsmpers
Gravenstein gesser‘g 8gg§igg
esser
Octohen Blenheimn. S Cooking Distributors in Montreal
Wolf River o ks W e g %
Wagener TR P IDeSSOntE ek v ot MCSSI’S. MARSHALL & MORR'SON, Ltd.
MacIntosh Dessert Cooking g
Cox Orange Desserti M e 500 1665 TRUDEL AVENUE i MONTREAL
November Ribston Dessert Cooking
e R Cook}ng
R TTe 110 ERRR e Cooking v
Cehe zt Gosiing ; :
eSgentl i e B 4
Decemer Ribston Do TR Ncoo = ® Manufacturers of "Hiawatha" Brand
RIS R R e ooki
i ippi t Cook
Bishop Pippin Desser 00 ?ng i Ca nned and Eva porafed Apples
B alclvin i s e e e e Cooking
Golden Russet Dessert il R
January E?Iyildoulii in Biiiiﬁ Cooking Distrib ‘ b d
e Dessert | Cooking istributors for these products
Northern Spy Dessert Cook’}ng THE S G BENDON UTILITY COMPANY
Ben ngis A e Cooll?ng . .
February i i Cootite 357 YOUVILLE SQUARE « MONTREAL, P.Q.
Delicious Dessert il s e
Golden Russet Dessert Gl s v
Northern Spy Dessert Cook'}ng ;
BenfDavis: i e QOOR}ng ‘
March Baldwin Cooking {
Delicious Dessert i
_Golden Russet 4ﬁfDisseri ......... THE UNITED FRU'T Co PANIES
Northern Spy Dessert (éooﬁ?lg ‘V‘
i 00
april o OF NOVA SCOTIA, LIMITED
Golden Russet Dessert SR
Northern Spy T S Des_sert Cook?ng Head Ofﬂce — KENTV'LLE. N-S.
May 12¥ 0 DRI ) e R Cooking Factories — AYLESFORD, N.S. PORT WILLIAMS. N.s.
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ELMHURST DAIRY LIMITED

7460 UPPER LACHINE ROAD
DExter 8401

MILK - CREAM -  BUTTER = - EGGS

JERSEY" MILK - ACIDOPHILUS MILK

CHURNED BUTTERMILK - CHOCOLATE DRINK
COTTAGE CHEESE

OUTREMONT Branches VERDUN
6240 HUTCHISON ST. e A 10l RIVER STREET
DOllard 3533, 3534 Fltzroy 6969

Compliments of

Cummings Furs Ltd.

2

CHARM OF CANADA LIMITED

501 CASTLE BUILDING
1410 Stanley Street
MONTREAL

284 NOTRE DAME ST. WEST
Near St. Peter Street HA. 1932 (Miss Gwyn)

s tiens
Compliments of ompliments

Mr. and Mrs. Howard S. Ross of

MONTREAL ~/4 JC ¢ a/
ren

MARITIME-NATIONAL FISH LIMITED

SEA-SEALD BRANDS
f)—[;'edé f;l;-ozen ana/ Smoéw/ jJ/L

HALIFAX MONTREAL DIGBY
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KITCHENS
Jamill/«b Planned

173
CRANE

LIMITED
1170 BEAVER HALL SQUARE

MONTREAL

For fine quality ""Guaranteed" baking ingredients
at low cost, select your requirements at your

neighbourhood THRIFT or STOP & SHOP store.

* Quality in overy detail
Toilet Laundries Limited

750 GUY STREET WILBANK 5121

In our Excel Model Kitchen Miss Helen Simpson (S.B., Simmons College, Boston) tests
the ingredients and formulae; supervises the preparation of these cakes that come direct
to your home with all the freshness and tasty delicate texture of home baking with quality

ingredients, fresh fruit juices and ‘homey’ frostings and fillings.
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MANUFACTURERS
NOW KNOW THAT

BUSINESS BECKONS
TO NEW BRUNSWICK

BECAUSE . . .

This province affords an ideal location for any
industry which seeks to supply the domestic
market or looks for export business.

. A sound Provincial Fiscal Policy and business-

like municipal management assures unequalled
investment stability to both manufacturer and
investor.

. An extensive hard-surface road programme

has recently assured low cost commercial
transportation.

. Cheap Hydro Electric Power and absolute
freedom from labor disputes guarantee con-
tinuous, low cost, factory production.

. Vast untapped resources in a wide variety of

raw material in accessible locations within our
Provincial borders.

A. A. DYSART,

Premier

Page One Hundred and Twenty
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IMPORTERS AND CREATORS

of
fj—lgne M//iner%

H@ICIVIE
HAT SHOP

1258-1260-1262-1264-1266
McGILL COLLEGE AVE.

MArquette 6692
MONTREAL

IN ANY EMERGENCY ...
Just Call Your Nearost

MACY'S DRUG STORE

e Sickroom Supplies
e First Aid Needs

o Elastic Wear and Surgical
Appliances

e Biologicals and Serums
e Prescription Specialists

DExter 3525
PLateau 8041
MArquette 7374

DELIVERY TO ALL PARTS OF CITY
MAIL ORDERS — PROMPT ATTENTION

YOU NEEDN'T LOOK

BEFORE YOU LEAP
if you
order

from

GATEHOUSE
c—’ Whether it be

poultry, fish or
vegetables, you can order from
Gatehouse with complete confi-
dence that you will receive nothing
but the best. For more than 60
years the name Gatehouse has
stood for first quality food pro-
ducts.

Grafetiguse

628 DORCHESTER ST. WEST, MONTREAL
TELEPHONE PLATEAU 812|

Shop,
DOMINION

Where Quality Counts

® LOW PRICES

® HIGH QUALITY

® COMPLETE VARIETY
® PERSONAL SERVICE

® MONEY-BACK
GUARANTEE

DOMINION
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For a Quick

Six Individual Cakes
In Each Can

CONNORS BROS. LTD.

BLACK'S HARBOUR
NEW BRUNSWICK

THAN ANY POLISH YOU'VE EVER WORN

THIS NEW SALON NAIL POLISH
) WILL WEAR LONGER
/ ( K OR YOUR MONEY BACK!
|

Try the new Cutex Salon Polish—at our risk! If it
doesn't stand up under the daily wear and tear
better than any polish you've ever used—simply
return the bottle and we will cheerfully refund the

original purchase price!

vew CUTEX Salon Polish

FASHION NEWS!

Page One Hundred and Twenty-two

MUTUAL UNDERSTANDING

brings Happiness;

THRIFT

generates Prosperity.

THE MONTREAL

CITY & DISTRICT

SAVINGS BANK
Established in 1846

Safety Deposit Boxes at All Our Offices

$530 BRANCHES IN ALL PARTS OF THE CITY
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MARVEN'S BISCUITS
for Quality

Maritime Favorites for More Than

SRl Thirty Years

8ISCUITS
"They Satisfy"
MONCTON MONTREAL SAINT JOHN HALIFAX

Compliments

SIEINBERG'S WHOLESALE GROGETERIAS

LIMITED

TO WOMEN concerned with money matters

IN MANY A FAMILY circle the woman of the house is the executive
head as well as the heart of the home. To conserve family funds;
to spend wisely; to safeguard the present and future welfare of
the family . . . these, as well as purely domestic responsibilities,
are hers today. So she uses her bank . . . not merely as a safe
place to keep her money, but also for friendly talks with the
manager when financial problems arise. Neighbourhood branches
of The Royal Bank welcome women’s accounts. The personal
attention of the manager is available to women clients at any
time. Ask for these booklets . . . Family Budget Book . . .
Financial Training for your Son and Daughter.

THE ROYAL BANK
OF CANADA

FOR GOOD HOUSEKEEPING . . .

Johnson's Polishes

Preserve and Protect

FOR 100 USES

Carried by all Leading Dealers

S. C. Johnson & Somn, Lid., Braniford, Can.
MONTREAL OFFICE: ROOM 702, UNIVERSITY TOWER BUILDING
PL. 6626

Tel. PLateau 3991

ERNEST COUSINS LIMITED

MILK AND CREAM
High Grade Butter * Buttermilk

175 COLBORNE STREET MONTREAL

IN
MONTREAL

A Fine Metropolitan Hotel;

a convenient location;
spacious, well appointed rooms;
excellent cuisine and service.

Windsor

ON DOMINION SQUARE

J o Aldéric Raymond,
Vice-President
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m IﬁﬁHRE[ﬁHGUG EAUTIFUL surroundings. Cosy cabins. Ex-

g pett supervision. Scientifically planned pro-
grams. Highly trained counsellors.
“To wake at morn

¢ Activities include Swimming, Boating, Canoe-
And bear the little langh ing, Archery, Handicrafts, Trips, Nature-lore,
Of the lake wind in the trees.” Riding Camp-craft e

Three age Groups—Girls 6-18 years
Memphremagog Camp for Girls

On the Shores of Lake Memphremagog Near Mansonville, P.Q.

Miss D. L. GASS, Director Miss HAZEL SINCLAIR, Asst. Director
MONTREAL QUEBEC CITY
C;amlo/[menfd Gmpémenb

of of
W. G. LAPRAIR | H. T. LOVE

Avoid . ..

THE RISK OF SERIOUS LOSS
AND INCONVENIENCE.

Keep your securities, documents, jewellery
and other valuables in one of our Safety
Deposit Boxes.

THE BANK OF NOUA SCOTIA

Established 1832

We bave a Prize Recipe
FOR GOOD PRINTING

2

Consult us when you are in the market
CAI/LI/’C/L, Kaineé ((}; C)omlocm%
 ADVERTISING AND COMMERCIAL PRINTERS

1030 St. Alexander St.
LAncaster 3720 Montreal
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