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[October, 1941

The Navy League Chapter was organized on Sep-
tember 24, 1912 in Victoria, B.C., with the hero of
Trafalgar’s great watchword “Closer Action” chosen
as its motto.

The Chapter has always made the interests of the
Navy foremost in its work. During the first Great War
a $100.00 Life Membership in the Navy League of
Canada was purchased in the Chapter’s name, also a
Life Membership in the Red Cross.

In 1917 a Children’s Fancy Dress Ball was organ-
ized during the Christmas season at the Empress
Hotel and has been successfully carried on every year
since, netting the Chapter approximately $7,000.00 in
the twenty-four years. Other activities, such as garden

parties, card parties, raffles, etc., have enabled the
Chapter to generously contribute to secondary Edu-
cational work and maintain its share in all the Order’s

philanthropic work.

Since the outbreak of the second World War, the
Chapter has raised and spent an average of $100.00 a
month on war work and it is for this purpose that
the members have collected these tested recipes in an
endeavecur to raise more money.

Our grateful thanks go to all who have contri-
buted to make this book the success we hope for.
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Mr. John Day

<aunders Electric

Mr. C. Ballam

Victoria Box & Paper Co.
E. H. Emery

Nelson’s Garage .
Wootton & Wootton, Barristers
Dr. G. Grant

Mr. G. H. Patton

Mr. H. Maynard
Tergeson Bros.

Blectrolux of Canada, Ltd.
Howard & Robert Taylor
Western Floor Surfacing
Ramsay Machine Works
Green Bros., Contractors
S. Clegg, Barrister

F. W. Flucke

Dr. Fowles, Dentist
Vicetoria Floral Co.

R. Bagshaw

Oliver & Lalonde
MecLean's Bakery

A. Carmichael

Dr. Johns

Dr. W. A. Allen

Yarrows Limited

Quadra Grocery

Glenlyn Prep. School
Pearce, Irickson & Hill
Hoyle-Brown & Co.

Mr. F. I&. Winslow

3ishop & Worthington
Hub Furniture Co.

Canada Cafe

Pacific Sheet Metal Works, Ltd.
McLean’ Cafe

Kelway's Cafe

A. E. Hazenfratz

Individual Cleaners

Empress Auto Sales

Effa’s Grocery

C. Horspool

The Cake Shop

‘Windsor Motor Court

S, J. Curry & Sons

Japanese Tea Gardens
Ascroft Electric

Pirie’s James Eay Confectionery
H. M. Francis

Northern Junk Co.

Courtney & Elliott

British Welding Co.

Corry’s Insecticide

Edgewater Auto Court
Gibson’s Olympic Bowladrome
Pacific Ciub

Lilley's Confectionery

A. K. Love

Mrs. W. Lee

Victoria Ice Co.

Mr. H. Savage

Hill's Drug Store

Clark & Cordick

Terrys Ltd.

Dalziel Box Co., Litd.
Canadian Puget Sound Lumber (
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A Word of Appreciation

HE NAVY LEAGUE CHAPTER, 1.O.D.E., wishes to ex-

press their sincere thanks to the women who have contribut-
ed the tried and tested recipes contained in this Cook Book, and
to the business firms whose advertising made its publication
possible. Their loyalty will always be appreciated.
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Table of Measurements

All Measurements Are Level.

1 saltspoon=1/ teaspoon.

3 teaspoons=1 tablespoon.

16 tablespoons=1 cup.

2 tablespoons liquid=1 ounce,

2 cups=1 pint.

4 cups=1 quart.

2 tablespoons sugar=1 ounce.

2 cups granulated sugar=1 pound.
214 cups powdered sugar=1 pound.
2 2/3 cups brown sugar—1 pound.

2 tablespoons butter=1 ounce.

74 pound butter=1 cup.

1 square chocolate=1 ounce.

2 2/3 cups oatmeal=1 pound.
434 cups rolled oats=1 poun.‘d.
2 2/3 cups corn meal=1 pound.
4 1/3 cups rye meal=1 pound,

1 7/8 cups rice=1 pound.

4 cups flour=1 pound.
4 tablespoons flour=1 ounce.

I quart flour=1 pound.
415 cups graham flour=1 pound.

4 1/3 cups coffee=1 Ih.;
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ounce coffee=5 tablespoons.

cups hnely chopped meat==1 pound.
pound suet=4 cups chopped.

cup chopped almonds=1 ounce.
pound dried beans=1 cup.

average stalk minced celery=4 tbsp.
ounce grated cheese:=14 cup.
pounds diced chicken=35 cups.
ounce cocoa—4 tablespoons.

cup shelled nuts=4 ounces.

large minced onion=1 cup.
Grated rind of 1 orange=2 thsp.
cup raisins=—6 ounces.

ounce salt=274 tablespoons.

What to Serve with Meats, Fish, Elc.

With Mutton—Use Mint Chutney.

With Lamb—Currant Jelly with Mint
and Lemon.

With Cold Roast Beef
Chutney.

With Fowl—Use Cranberry Sauce,
Cranberry Jelly.

With Ham—Use Mustard Pickle.

With Corned Beef—Use Mustard Pickle,.
With Sliced Tongue—Use Horseradish

with whipped or sour cream.
With Veal—Use Currant Jelly, Chili
Sauce.

Use East India

With Roast Pork—Use Apple Sauce,

Currant Jelly, Cranberry Sauce,
Cabbage Chow Chow,

With Fried Scallops—Use Catsup.

With Oysters—Use Tartar Sauce.

With Clams-—Use Russian Dressing.
With Raw Oysters—Use Horseradish,

Pepper Sauce, Catsup.

With Baked Beans—Use Mustard Pickle,

Chili Sauce, Piccalilli.

‘With Boiled or Baked Fish—Use Sour

Pickles, Pepper Relish.



COOKS!!

PLEASE BUY

“B.C. PRODUCTS”

Please remember to prefer the Products of British
Columbia Fields, Canneries and Factories.

Every purchase of a “B.C. Product” helps the British
Columbia Producer to increase and improve his output
—More B.C. Products will be stocked and sold, more
of our own people will find employment and remem-
ber,—The home product bears comparison in price
and quality.

“Buy B.C. Products”

DEPARTMENT OF TRADE AND INDUSTRY
Parliament Buildings, Victoria, B.C.

.. B. ROWEBOTTOM HON. W. J. ASSELSTINE
Deputy Minister Minister

'You Can See s

GANToN)

CLEANER

The Difference”

NEW METHOD DRY CLEANERS

Telephone G 8166

WARNING....

Do Not Use Inferior Dairy Products in Your Home.
THINK FIRST OF YOUR
CHILDREN’S HEALTH

Then Use Quality Dairy Products From Victoria’s Finest
and Most Modern Plant

Northwestern Creamery Ltd.

015 Yates Street Phone E 7147
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A Modern Kitchen Helps to Plan
A Week of Meals

SUNDAY—
Breakfast Luncheon Dinner
Grapefruit halves Toasted Cheese and Tomato Juice
Waffles Bacon Sandwich Rolled Rib of Beef

New Potatoes: Har. Beets

Sausage Red Currant Jelly Pears with Custard Sauce Yelliod Vepatatlc sattl

Toast Coffee Milk and Tea Ice Cream Strawberries
MONDAY—
Breakfast Luncheon Dinner
Orange Juice Imperial Macaroni Lamb Chops

Hashed Brown Potatoes

Bran T*‘lalies Beet and Celeliy Sz'llad @it TP
Bacon and Eggs Peaches Cookies Lime Marshmallow Whip
Toast Coffee Milk and Tea Coffee
TUESDAY—
Breakfast Luncheon Dinner
Stewed Prunes, Boiled Egg Cheese Strata Cold Roast Beef
Whole Wheat Toast Sliced Tomatoes Po.tato o
1058 : Macedoine Veg. Salad
Jelly Lemon Cake Pudding Butterscotch Pudding
Coffee Milk and Tea Coffee
WEDNESDAY—
Breakfast Luncheon Dinner
Grapefruit Halves Cream of Pea Soup 3iscuit Pinwheel with
R : Tomato Sauce
Bacon and Eggs Fresh Fruit Cup Asparagus
Toast Honey Bran  Muffins \Nhippgdlgelly with Cream
; rhit
Coffee Milk and Tea g Eo(ff\lel i
THURSDAY—
Breakfast Luncheon Dm.ner
2 ) Bouillon
Cereal with Sliced Bananas Spinach with Poacher Egg Liver and Bacon
: d Baked Potatoes
Toast Jelly Rice Pudding Vegetable Casserole
Coffee Tea and Mill Stuled, Peaches
Cookies
Coffee
FRIDAY—
Breakfast Luncheon Dinner
Stewed Rhubarb Luncheon Bean Sandwich Boiled Salmon Egg Sauce
Cereal Apricot Whip New Potatoes, Green Peas
Toast Jam Cookies Banana LLemon Shortcake
Coffee Tea and Milk Coffee
SATURDAY—
Breakfast Luncheon Dinner
Orange Juice Tomatoes Stuffed witk} Old-Fashioned Beef
Bacon Salmon Salad Stew with Dumplings
French Toast Jell Apple Sauce Fruit Trifl
i y Heated Bran Muffins e
Coffee Tea and Milk Coffee
5



Packers of

TODD’S SALMON

For Over 58 Years

There’s a Reason:

OUR BRANDS:
“HORSESHOE”—Fancy Sockeye
“TIGER”—Fancy Cohoes
“SUNFLOWER”—Fancy Pinks
“CUTE”—Fancy Ketas

J. H.Todd & Sons

Limited

THE
FINEST BAKERY PRODUCTS
YOU CAN BUY

BREAD CAKES

At Your Grocer or Delivered
to Your Door

Canadian Bakeries Ltd.

| Phone G 4041 Victoria, B.C.

“The Finest Fleet on the Island’

: Open Day and Night

SYLVESTER U DRIVE LTD.

VICTORIA, B.C.

Telephone G 5511

1001 A Douglas Street

COMPLIMENTS OF

Pacific Meat Co.

537 CHATHAM STREET

Phone G 6441

Victoria, B.C.
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KITCHEN HINTS

To keep sandwiches for any length of time, cream the butter with a
little milk. It is more economical, alsa keeps the sandwiches fresh and
moist.

If fruit juice is spilt on the table cloth, sprinkle over immediately
with a little corn starch. [t nearly always succeeds in removing stain
in one application.

Lettuce will not become limp nearly so rapidly if it is stood in a
bowl of water containing two or three slices of lemon.

HOW TO REMOVE STAINS

Whenever possible remove stains when fresh to prevent them from
setting. Always use cold water to remove stains made by food containing
proteins, such as milk, blood, egg or meat juice. Hot water will set these
stains. Use hot water for fruit and similar stains, as cold water will set
them.

Blood and Meat Juice—Soak in cold or lukewarm water until stains turn
light brown. Do not use hot water, as it will set the stains. Then wash
in hot water, unless material is silk or wool, in which case use cold or
lukewarm water. For blankets apply a thick paste made of raw starch
and cold water. Allow the paste to dry and then brush it off. Repeat
until all signs of stain are gone.

Fruit and Berry—If stains are fresh, pour on boiling water, from a height
of 2 to 3 feet. Repeat, if necessary, and then bleach in the sun. If this is
not entirely successful, apply lemon juice to the stain and bleach in the
sun.

Grass—If the stains cannot be removed by soap and warm water, apply
grain or wood alcohol.

Grease—Ior washable materials, use warm water and soap. For silk or
wool, use clean white blotting paper, a piece on each side of the stain,
and iron with a warm-ron. For coarse material, use corn meal or salt,
brushing off as the corn meal or salt absorbs the grease, and repeating.
Chloroform, benzol, naphtha or gasoline may also be used for spong-
ing off grease stains, especially where dirt is mixed with the grease, but
these agents must be used with care.

Iodine—Make weak solution (1 tablespoon to 1 pint of water) of baking
soda, sal soda (washing soda), or borax. Wash stains in the solution and
then rinse in cold water. Iodine stains are ordinarily brown, but on
starchy goods are blue.

Ink—Printing ink stains may be removed by rubbing the stain thorough-
ly with lard, and then washing with soap and warm water. For writing
inks, try washing with soap and water first. Then try corn meal or salt
or French chalk or talcum powder, brushing off as the ink is absorbed
and repeating. If this is not successful, soak the stains in milk for one
or two days, changing the milk as it becomes discolored. Or rub the
stains with a cut lemon, squeezing on some of the juice and rinsing

frequently.
7



' Pemberton Building

Phone E mpire 4921 J. L. Ford, Phone G 7775

Victoria Pile Driving Co.

Limited

GENERAL CONTRACTORS

e

Victoria, B.C.

BRITISH AUSTIN

— for —
EXTREME ECONOMY —— COMFORT
DURABILITY and QUALITY
°

EASY TO DRIVE

THOMAS PLIMLEY LIMITED

1010 YATES STREET
“If You Get It at Plimleys’, 1t’s Alright.”

A Success/

YES ... Your every venture into the culinary
world—w111 be a success—when you buy your
ingredients at

SPENCER’S ==

GROCERY \%
DEPARTMENTS AN
Where stocks are always
fresh—and of the BEST

DAVID SPENCER LIMITED
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Iron Rust—Rub lemon juice and a little salt on the stains and bleach in
the sun. Repeat or add more lemon juice if necessary.
Mildew—DMoisten the stains with lemon juice, or soak overnight in sour
milk, and bleach in the sun without rinsing Or dissolve 1 pound of sal
soda in 1 quart of cold water and add %4 pound of calcium hypochlorite.
Apply with a medicine dropper, and IMM EDIATELY AFTER APPLY
Oxalic acid solution and then rinse. The immediate use of Oxalic acid is
to neutralize the first mixture and prevent it from harming the material.
Repeat if necessary.
Milk or Cream—Use cold water. Do not use hot water, or stains will set.
After using cold water, wash with soap and warm water. If material is
not washable after using cold water, sponge with chloroform, gasoline
or benzol.
Paint—Dip in acetone and squeeze out. Material does not need to be
washed of acetone is used, and it will dry very rapidly. If acetone is not
available use turpentine or benzol. Then wash with warm water and
soap.
Tar, Asphalt or Road Oil—Apply turpentine to the stains and then. wash
thoroughly with soap and hot water. If this is not successful, use chloro-
form or benzol and then wash with soap and hot water. Or try rubbing
in lard and then washing with soap and hot water.
Tea—If washing with soap and warm water is not successful, apply
lemon juice and bleach in the sun. Keep the stains covered with lemon
juice during the bleaching.
Varnish—Rub with wood or grain alcohol or ether. Then wash with
water and soap.

HAND LOTION

20 drops carbolic acid
Have mixed at drug store.

3 ounces glycerine
4 ounces bay rum
14 ounce quince seed
<
Boil quince seed for 10 minutes in 1 pint boiling water, strain and
add to other ingredients. =
g —Mrs. P. E. Taylor.

ORANGEADE
2 ounces citric acid
4 pints boiling water

6 large oranges

4 1bs. sugar
Grate orange rinds. Let sugar and water boil to dissolve well. Add
grated rinds and acid crystals, do not use orange juice. Let stand until
cool, strain and bottle. For a drink, add about 2 tablespoons syrup to

glanstias o —DMrs. P. E. Taylor.
LEMON DRINK

6 lemons, grate rind and add juice 1 quart boiling water
6 cups sugar 2 oz. tartaric acid (powder form)

Let stand overnight, in morning strain and bottle. Makes 2 quarts

concentrated juice. N ¥ PO McGimpsey.
&)
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LIMITED
atso VANCOUVER, B.<.

Phone E 0611

Specialists in Hosiery, Lingerie, Corsetry and House Coats.

For REAL
Real Estate Service

HOME LOANS KER ano

FIRE and AUTO QTEPHENSON Ltd.

INSURANCE 1121 GOVERNMENT ST. — G 4127

Mr@all Bros.

The Floral Funeral Chapel
VICTORIA, B.C.
°

in Providing Comforts for the Boys of the Navy

“God Bless Them”

A. J. WAKIEMAN, Prop.
“Buying shoe repairs is like buying a railroad ticket—
the more you pay, the farther you go.
606 FORT STREET VICTORIA, B.C. Phone E 6252
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HORS D’ OEUVRES
Fill shells or toast fingers with seasoned cottage cheese, and top
with red pepper jam, or relish.
—Mrs. T. McGimpsey.
Sardine and Bacon—Mash sardines well, season with mayonnaise,
little mustard, and onion juice. Spread on slices of bacon, roll, sticking
with toothpicks, broil and serve.
—Mrs. T. McGimpsey.
Cream Cheese-Chipped Beef—1 package Philadelphia cream cheese,
thoroughly creamed. Season highly with salt, pepper and moist horse-
radish to taste. Roll a teaspoonful in smell piece of chipped beef and pin
with toothpick.
—DMrs. T. McGimpsey.
Salted Pecans or Almonds—Put tablespoon butter or olive oil in
skillet. When hot add nuts. Toss with fork until slightly brown. Drain
on soft paper and sprinkle generously with salt.
—Mrs. T. McGimpsey.
Stuffed Celery—Mix chopped nuts and green peppers with Philadel-
phia cream cheese. Moisten with salad dressing and season highly with
salt, pepper and Worcestershire sauce. Stuff the stalks of celery with
mixture and cut in two-inch lengths. Place green stuffed olive on top
of each piece.

Stuffed Dates—Remove stones and fill the dates with almonds,
pecans or peanuts then close and roll in powdered sugar.

COCKTAILS
Fruit Cocktail—
Juice of 1 can peaches 4 oranges
Juice of 1 can pineapple 2 lemons
Juice of 1 can pears 1 bottle ginger ale

Mix juices thoroughly, chill, shake and serve.
—Mrs. T. McGimpsey.
Tomato Juice Cocktail—

3 cups tomato juice 1 thsp. catsup
1 thsp sugar 1 tsp. horseradish
1 tsp. salt 1 tsp. onion juice
2 thsp. lemon juice 14 tsp. paprika

14 tsp. celery salt
Mix ingredients in a fruit jar, cover and shake well. Chill and serve
in glass cocktail cups.

SAUCE FOR SHRIMP, OYSTERS OR CRABS

3 cups tomato sauce 4 tsp. Tabasco sauce

2 cups chili sauce 1% tsp. onion juice (optional)
Y4 cup lemon juice (strained) 1 tsp. celery seed

14 cup good salad oil or mayonnaise Mix in order given.

4 thsp. Lea & Perrins sauce
—Mrs. T. McGimpsey.
11



7e Call and Deliver All White Help
UITS 75¢ Dresses 75¢

Nu-Wa y Cleaners

LIMITED
PHONE E 1424
[ J

dlant and Office: 420 William Street
VICTORIA, B.C.

English Bakery

High-Class Pastry Cooks

WEDDING CAKES
A SPECIALTY

Phone E 9743
726 Fort Street Victoria, B.C.

Compliments of

P. E. GEORGE

MUSIC STORE
[ ]

3 Pandora Avenue Phone E 4421
VICTORIA, B.C.

Compliments of

McGavin Bakeries

2120 Quadra Street Phone G 2432
VICTORIA, B.C.

Ideal
Meat Market

J. and W. Bethell
“WHERE SERVICE AND
QUALITY COUNT”
[ J
14 Douglas Street Phone G 4187

J. E. Painter & Sons

COAL — WOOD

SAWDUST
(]

617 Cormorant Street Phone G 3541
VICTORIA, B.C.

Sidney Lumber
Try
“SIDNEY SPEEDY SERVICE
Everything for Building
()

16 Government St, Phone G 2515
VICTORIA, B.C.

English and Scotch Sweaters for Men
and Women
“Hawico” and “Braemar”

“RODEX” English Overcoats
In Guaranteed Harris Tweeds, Etc.

Tweed Costumes, Allen Solly and
“Two Steeples” English Socks,
English and French Cravats,
Scotch Pure Wool Mufflers, Gloves.

GORDON ELLIS LTD.

1007 Government St. Victoria, B.C.
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BRIDGE MENU
Tuna Fish Salad
Brown and White Bread and Butter
Olives
Celery Sticks Filled with Cheese
Almonds and Cluster Raisins
Iced Walnut Cake

Tuna Fish Salad—
1 pkg. lemon jelly powder
1 pint hot water
3 tbsp. vinegar
1 tsp. salt

1 cup tuna fish, flaked
74 cup canned peas

2 thsp. pimento, finely chopped
2 thsp. celery, chopped

Dissolve jelly powder in hot water. Add vinegar, salt. Chill. Rub
bowl with cut onion, if flavor is liked, and fold in remaining ingredients.
Blend. Turn into individual molds. Chill until firm. Unmold on crisp

lettuce leaves. Serves six to eight.

Drop Cookies—
1 cup brown sugar
%5 cup butter (or shortening)
1 cup chopped walnuts
1 cup chopped dates or raisins

BRIDGE LUNCHEON

Celery

Consomme

1%4 cups flour

14 tsp. soda in a little water

Salted Crackers
Tomato Stuffed with Creamed Chisken
Saratoga Chips
Hot Finger Rolls
Ice Cream in Meringue Baskets

Coftee

Tomato Stuffed with Creamed Chicken—

; —Mrs. Spurrier.
AFTERNOON BRIDGE MENU

Cheese and Bacon Sandwiches

Ripe Olives and Sweet Gherkins

Nut Bread and Hot Tea Biscuits

White Cake and Drop Cookies
Tea and Coffee

Peel medium-sized tomatoes and cut off the stem ends. Scoop out the
insides, sprinkle lightly with salt, and turn upside down to drain. When
thoroughly drained, fill with well-seasoned creamed chicken, sprinkle

with a little chopped parsley, and serve.

13
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INCORPORATED 2%? MAY 1670.

You’'ll Enjoy
Shopping at
“The BAY”

Dependable
Quality, Consistently
Low Priced.

At Lasti..

A complete new process to ensure Permanent
Prints— Try it.
[ ]
Leave your films at the store FINISH
displaying the sign.

Jean Fraley
CHOCOLATES
“The Chocolates that are Different”
[ ]

Take a box of our Special Chocolates
or a box of Carson’s Five-Star
Liqueurs home to your friends

Phone E 9533

609 View Street Victoria, B.C.
iversity School — Established 1905
J
Weston's
AND DAY
scHooL Bread and Cake
FOR BOYS (Canada) Limited
IR AL Ask Your Grocer for
acres of playing field. Tiled swimming
k. Cadet Corps. Unsurpassed loca- DUTCH OVEN LOAF
n. Boys prepared for all Universities,
R.M.C. and R. & C. °
r Calendar ‘apply to headmaster: :
B G i R Bt e e et 1298 Gladstone Ave. Phone G 3431
B.A. (Queens) M.R.S.T. (England) VICTORIA’ B.C.

RS
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THANKSGIVING DINNER MENU
Honey Dew Cocktail

Cream of Mushroom Soup Cheese Crackers
Celery Curls Olives
Steamed Salmon Hollandaise Sauce

Roast Young Turkey Dressing Giblet Gravy
Riced Potatoes Cranberry Jelly
Baked Danish Squash Buttered Carrots
Rolls
Tomato Aspic Cubes in Lettuce Cups
Orange Pumpkin Pie
Mints Almonds Apple Confection
Coffee

—Mrs. Spurrier.
WARTIME BUTTER

1 Ib. butter (quite soft) Take 74 cup of the milk and soak
Y5 to 1 tsp. salt 1 thsp. Knox gelatine for 5 minutes

2 cups lukewarm milk (top milk)

Mix all together and beat with egg beater until it thickens. Add
butter coloring. Makes 2 pounds of butter.

—Mrs. J. A. McDonald, 1622 1st Ave. E., Vancouver.

LIVER SANDWICH FILLING
(Foie Gras)

4 1b. liver %4 small onion, cut small
3 slices bacon Pepper, salt, mixed herbs

Cut up bacon, fry gently, add liver, cut up, also onion, cook together,
stirring, but not enough to brown. Add seasoning. Put all through
mincer, and mix with a little mayonnaise for spreading between white
and brown bread and butter. Shrimps can be added before going through
mincer. This mixture without mayonnaise will keep in a jar in refriger-

80T —Miss E. M. Kittle.
HOT CHEESE DREAMS (8 Sandwiches)
174 cups grated cheese 14 tsp. mustard
1 tbsp. butter Salt, pepper, paprika
14 cup milk 16 Slices bread

1 egg, well beaten

Mix cheese, butter and egg, seasoning and mix well. Spread between
thin slices of bread. Cut in half and fry in butter until brown on both

sides and serve hot. —Mrs. T. A. Johnston.

AFTERNOON TEA DELIGHTS
Flake a can of salmon or crab, mix with melted butter and a little
salad dressing, spread on bread, roll and hold with a toothpick and toast
in the oven. Serve hot.

15
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DR. W. W. BRYCE
DENTIST

9 and 10 Hailebury Building
rmer Fort and Government Streets
VICTORIA, B.C.

J. H. Whittome & Co.

Limited
1012 BROAD STREET
VICTORIA, B.C.
©

Real Estate, Financial and
Insurance Agents

Frank Jordan, Mgr. Phone E 9212

Canadian
Fstern Woodworkers

Limited
- GENERAL MILL WORK
[ J
ne G 4012 Garbally Road
VICTORIA, B.C.

o

J. A. POLLARD

GENERAL
CONTRACTOR

Estimates Free

Phone E 7980 Victoria, B.C.

nada Paint & Paper Co.
1 Cormorant St., Victoria, B.C.
'ANADA PAINT PRODUCTS

for all your Painting and
Decorating Plans

XOR ENAMELS and VARNISH
r Bathroom, Kitchen and Floors

dmplete stock of Sunworthy and
Sun-Tested Wallpapers

Decorating Our Specialty
Free Estimate — Phone E 1924

Carter-Halls-Aldinger

Company, Limited
ENGINEERS and BUILDERS
[ ]

301 Central Building
VICTORIA, B.C.

Fernhurst Dairy

Collin C. Martin, Prop.

EFERRED RAW MILK AND
EAM AT POPULAR PRICES

Phone Colquitz 165

irnside Road at Holland Avenue

Ship Chandlers
(McQuade’s) Ltd.

Established 1858
Importers and Dealers in
YACHT, STEAMER, NAVAL

STORES and JANITORS
SUPPLIES

1214 Wharf Street Phone E 1141
VICTORIA, B.C.
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FRENCH ONION SOUP
2 1bs onions 2 thsp. butter
3 cups brown stock or water and bouillon cube
Slice onions and brown quickly in frying pan, using small amount
of beef dripping or butter and taking care to prevent burning. Do not
cook for long. Place in kettle, add stock and boil until onions are tender.
Add butter and salt to taste. Serve with a piece of melba toast in centre
of dish, over which should be sprinkled grated cheese. If water is used,
dissolve bouillon cube or use 1 tablespoon of meat extract. This amount
serves four or five.

CHEESE SOUP

14 tsp. minced onion 2 tsp. salt
1 tbsp. fat 14 1bs. soft yellow cheese, grated
1 tbsp. flour Paprika to taste

1 quart milk or 2 cups evaporated milk and 2 cups water
Saute the onion in the fat until tender. Add flour and salt and stir
until smooth. Then add milk slowly while stirring constantly. Next
add grated cheese and cook until smooth and thick. Sprinkle with pap-
rika. A little pimento, chopped fine, may be used in this soup if desired.

This_serves Six. DUCHESS SOUP

1 quart milk 3 thsp. flour

3 tbsp. butter 2 thsp. chopped parsley

1 tbsp. minced onion Few grains cayenne pepper

3 thsp. grated cheese Salt and pepper to taste

Scald milk and onions together. Pour over flour and butter which

have been thoroughly blended together. Cook well, stirring constantly.
Remove from fire and add grated cheese and chopped parsley. Season
to taste and serve at once’

BORSCHT (Soup)—Good Luncheon Dish

1 bunch beets 1 small onion T4 cup sugar
1 cup tomato juice 14 1b. beef breast 4 eggs, salt
4 cups water 1 thsp. lemon juice

Peel beets and cut into strips, add tomato juice, water, onion chop-
ped and meat cut in small pieces. Simmer for half hour, add lemon juice
and sugar, and cook another half hour. Beat eggs with salt. Add eggs
to soup slowly, stirring well so eggs do not separate. This should be
like a soft custard. Serve very hot. —Mrs. T. A. Johnston.

SPLIT PEA SOUP
Soak 1 cup of dried peas over night in 2 quarts of water. Bring to
boil and add a ham bone or 24 Ib. of salt pork, diced onions, celery and
carrot, pepper and little mint. Boil all for 2 or 3 hours. Can be eaten
either strained through sieve or as is. A small piece of butter added just
before serving improves it. —Mrs. T. A. Johnston,
17



GURNEY

KITCHEN-TESTED
RANGES

“Still the Best ”
Victoria’s
Plumbing and Heating Centre

C. J. McCDOWELL

1000 DOUGLAS STREET

Telephone G arden 6842

Morgan’s
SHOBESTORE

WOMEN’S SHOES

1405 Douglas St.  Victoria, B.C.

E. A. MORRIS
LIMITED

Established 1892

TOBACCONISTS
(]
VICTORIA VANCOUVER

Blue Window Library

AND

Gift Shoppe

Latest Books
Gifts That Are Different.

1607 Douglas St. Phone E 5815

Gray Line Coaches
FOR CHARTER
TAXIS FOR HIRE

?hone G arden 4151 754 Yates Street
Open Night and Day

MAYNARD & SONS

AUCTIONEERS

We would very earnestly appreal to all who
have no present knowledge of auctioneer-
ing to treat their dealing with this profes-
sion precisely as they would dealings with
solicitors, bankers or accountants. 1f wise,
one does not consult a shady, down-at-
the-heel lawyer, or employ an accountant
of no standing to carry out an audit, or
put money in a kank about which there
are rumours of instability, very well then,
why should we (and you, ladies) put the
selling of yvour furniture in the hands of
an auctioneering firm about which we
have troubled to make few or no enquiries.

731-733 Johnson Street Victoria, B.C.

r‘. L]
sillespie, Hart & Co.
Limited
Incorporated 1911
General Insurance, Real Estate
and Financial Agents
e
BONDS AND STOCKS
BOUGHT AND SOLD

Phone G 1181
11 Fort Street Victoria, B.C.

SIX FLOORS OF

FURNITURE . ..
CARPETS . ..
LINOLEUM, ETC.

HOME FURNITURE

COMPANY

825 Fort Street (above Blanshard St.)
F. W. Bartholomew, Prop.
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Vegetable Dishes

STUFFED BAKED POTATOES

6 baked potatoes Butter
Cheese Salt and pepper
Hot milk Paprika

Minced parsley and onion

Select fat, medium-sized potatoes, wash, prick skin with fork and
bake in a hot oven until done. Cut in half lengthwise, scrape out the
inside, being careful not to injure the skin. Mash the potatoes with salt,
pepper, butter and hot milk. Re-fill shells, sprinkle generously with
grated cheese, then with paprika and minced parsley. Bake about 10

minutes in hot oven.
— Mrs. D. W. Carter.

BAKED CORN AND TOMATOES

2 cups cooked corn, canned or fresh 1 tsp. sugar
2 cups tomatoes 1 tsp. salt
1 thsp. butter 1 cup bread crumbs
Mix and place in buttered baking dish. Cover with crumbs. Dot
with butter and bake at 350 degrees F. half and hour.
—Mrs. Birchall.

ONION — CARROT — APPLE SCALLOP

14 cup water
4 tbsp. butter
Salt and pepper

2 cups sliced onions
1 cup diced carrots
1 cup diced apples

Place all ingredients in baking dish, cover and bake in oven till

tender. Good served with roast pork.
—Mrs. Birchall.

TOMATO SAVORY

Slice large tomatoes about 1 inch thick. Dip in beaten egg with
1 tabespoonful of water added. Let stand to drain for 15 minutes. Dip
in cracker crumbs that have been well seasoned. Fry in deep fat. Garnish

with curl of fried bacon and parsley. WP

PEPPERS STUFFED WITH ASPARAGUS

Cut slices from stem ends of 6 med.-sized green peppers. Remove
seeds and white portions. Parboil in boiling salted water for ten minutes
Drain and fill with creamed asparagus cut in half-inch pieces, cover with
bread crumbs. Dot with butter and bake in moderate oven for 10 min-
utes. Serve on buttered toast.
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i “Say It With Flowers”

Brown’s Victoria
\ . . .
Nurseries Limited
Leading Florists and Seedmen

| Flowers for Every Occasion

Bonded Member Florists’ Telegraph
Delivery Association

Phone G 6612 - G 3521 Night G 3521
“Brown’s Flowers Last Longer”
618 VIEW STREET

DOMINION HOTEL

YATES AT BLANSHARD
VICTORIA, B.C.

Excellent Cuisine—Lunch 50c
Dinner 60c and 85c

Wm. 'J. Clark, Manager

COMPLIMENTS OF

QIMMONS [ IMITED

Makers of the Famous

BEAUTYREST MATTRESS
and
SLUMBER KING SPRING

Also Furniture and Upholstered Goods

Phone G 7611

F. Wl Jrancis

JEWELLER

Watch and Jewellery Repairing
1847 Rogers Bros. Silverware
Diamonds, Watches

1210 Douglas Street Victoria, B.C.

Phcne E 5425 1011 Broad St. at Fort

[Open Sundays]

The Mayfair

VICTORIA’S POPULAR CAFE

Chicken and Broiled Steak
Our Specialty

M_erchants’ Lunch 30 to 60c
Dinner - 50c, 60c and 70c
"W. Norman Renouf
Lady Chef All White Help

Enamel & Heating Products
Limited
Warm Air Heating and

Air Conditioning Installations

Stoves and Ranges for Gas, Coal
and Wood

Nickel Plating, Etc.
o

Phene G 1714 2101 Government St.

Mortimer’'s Stone
MWorks

Granite, Sandstone and Marble
MONUMENTS

Curbs and Building Work
[}

Corner Gorge Rd. and Government St.
VICTORIA, B.C.

BREADIN DAIRY

GRADE “A”
JERSEY MILK and CREAM

We Deliver to All Parts
of the City

1044 Pandora Phone G 6541
J. Breadin, Proprietor
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POTATO PUFFS
Take 1 cup of cold mashed potatoes, and work into it 175 table-
spoons butter, 14 cup sifted flour, and 1 teaspoon baking powder. Lastly
add 2 well-beaten eggs, and drop by spoonfuls into hot fat and cook till

brown. —Mrs. W. Colpman.
HARVARD BEETS

14 cup vinegar

14 tsp. salt

1 tbsp. butter
3 cups cooked beets

Mix sugar and flour and add a little cold water to make a paste. Add

hot water slowly, stirring, and cook until thickened. Add vinegar, salt
and butter. Add beets and allow to stand over low heat to develop flavor
and to color sauce. Yield—six servings.

14 cup sugar
1 tbsp. flour
1 cup hot water

—XKathleen Johinston.

BAKED EGG PLANT

Boil 3 egg plant, mash in fine parts, drain off as much water as
possible, soak about 3 slices of bread in egg plant water. Beat 2 or 3
eggs, mix with the egg plant, use butter, salt and pepper to taste. Put
in buttered baking dish and bake, before serving sprinkle toasted bread
crumbs over top, dot with butter and put back in oven for a few minutes.

— _Mrs. W. McKenzie, Albert Head.

BAKED TOMATOES STUFFED WITH CORN
2 thsp. butter (melted)

1 thsp. onion (minced)

14 green pepper (chopped)

8 tomatoes (medium sized)
2 thsp. bran

14 tsp. salt
1 can yellow corn
Wash tomatoes, cut off tops, scoop out centres and sprinkle insides
with salted bran. Mix the corn with pepper, onion, and butter and add
the scooped out tomato. Fill tomato with this mixture, replace tops and
bake until tomatoes are soft. Serve on a hot plate garnished with parsley.

9

Variation—
Baked tomatoes may be served on a plate with rice, noodles or boiled
potatoes and garnished with grilled apple slices.

CAMP SLAW

1 small finely grated cabbage, season with celery salt, salt and pepper.
Fry 4 slices bacon until dry and crumble over cabbage. Into your hot
bacon fat, pour 15 cup vinegar, 1 large tablespoon sugar. Boil up and
pour over cabbage, toss lightly and serve at once.

—Mrs. T. A. Johnston.
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When in VICTORIA Stay at the

Sussex Apartment
Hotel
1001 Douglas Street
THE LAST WORD IN COMFORT
"FIREPROOF - SOUNDPROOF
CENTRAL
Phones: E 5233 and E 3124

Hotel Accommodation and Apartments by
the Day or Week.

All Alive!

Local Fishing Boats Arriving Daily
Quality Guaranteed

Askey’s Fish Market

Delivery

Phone E 6818 624 Yates Street

Telephone E mpire 0442

Sussex Cafe

Victoria’s New De Luxe Restaurant
Open 7:30 am. till 12 p.m.

Sussex Apartment Hotel

W. & J. WILSON

Since 1862

Men’s and Boys’ Clothes
Ladies’ Sportswear

1217-21 Government Street

Sussex Children’s
Wear

1005 DOUGLAS STREET
“Where Service and Quality Count”
Catherine Hooper - Edith Codd
(]

Phone E 2825 Victoria, B.C.

1007 Douglas Street Victoria, B.C. | Phone G 5013 Victoria, B.C.
Infants’ and Children’s Fine Woollens Factory: Sawmill:
2614 Bridge Street 302 David Street

THE

MOORE - WHITTINGTON
LUMBER CO., LTD.
Manufacturers, Exporters

and Dealers

Sawmill and Planing Mill Products
Millwork, Sash, Doors, Gyproc,
Masonite, Etc.

Phone E 7108 Victoria, B.C.

Electric Dustless Machines for
Renovating Old Fir and
Hardwood Floors

V.1 Hardwood Floor Co.

A. H. Davies, Manager

HARDWOOD FLOORING
[ J

Phone G 7314

British Columbia Cement Co.
BELMONT HOUSE VICTORIA, B.C.
Manufacturers of PORTLAND CEMENT

Capacity 1,500,000 barrels yearly, which is
more than five times the present
consumption in British Columbia

Our Elk Brand Portland Cement is guar-

anteed to pass all standard engineering

specifications, and has been used on all

the largest engineering projects in B.C.

Write us for prices.

Plants at Tod Iniet and Bamberton, B.C.
‘“Concrete for Permanence’’

Our Cement is wholly manufactured

707 Johnson Street Victoria, B.C.

in Britisn Columbia
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FRIED RICE (Chinese)

1 clove of garlic ;

6 water chestnuts (chopped)
14 cup ham (chopped)

2 tbsp. soya

2 cups cooked rice
174 thsp. olive oil
3 stalks chopped celery
1 onion (chopped)
Fry onions and garlic until light brown, add rice and fry 10 minutes,
add celery, ham and chestnuts and soya, stir well and cook 10 minutes

more.
—Mrs. J. H. Morrill, Honolulu.

BRAISED RED CABBAGE

1 medium red cabbage (shredded) 1 cup water

2 thsp. butter 1 large apple, peeled and sliced
1 large onion (sliced) 1 tbsp. sugar

1 cup vinegar Salt and pepper

Melt butter, add onion, fry gently, then add cabbage, apple and other
ingredients. Cover tightly and simmer 174 to 2 hours. Add water if

necessary to keep from burning.
—Mrs. J. H. Morrill, Honolulu.

BAKED TOMATOES ROQUEFORT (Serves 8)

1 cup cream
1 cup fresh bread crumbs
8 tomatoes (medium size)

8 oz. boiled ham (ground)
3 oz. roquefort cheese
1 thsp. Worchester sauce

9
Mix ham, cheese, crumbs, cream and sauce. Scoop out centre of
tomatoes, stuff with mixture and sprinkle bread crumbs on top. Dot
with butter and bake 450 degrees F. for 15 minutes. Serve on rounds ofi

fried toast.
—Mrs. T. A. Johnston.

HOT SLAW

1 small head of white cabbage, cut fine. Cover with water and cook
15 minutes. All water should be absorbed. Cover with following dress-
ing: 1 egg, well beaten, 1 cup sour cream or condensed milk, a little
vinegar, salt, pepper, sugar and mustard. Cook until thick in double

boiler and add a little butter.
g —Mrs. T. A. Johnston.
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Res. Phones: E 8847 and Albion 62 G
PHONE E 6213
ISLAND BUILDING
SUPPLY CO.

BUILDERS’ SUPPLIES

518 Fort Street, Corner Langley Street
VICTORIA, B.C.

PREFERRED RAW MILK
Produced and Bottled on the Farm
Government Tested Cows

GEORGE ROGER & SON
Established 1887

‘ North Quadra St. Phone Albion 18 G

Phone E 5752

OAKLANDS NURSERY

R. E. Snider, Prop.

Evergreens, Flowering Shrubs, Roses
and Fruit Trees

1580 Hillside Avenue Victoria, B.C.

MACDONALD’S
CONSOLIDATED
Limited
WHOLESALE
GROCERS

VICTORIA, B.C.

Welch’s

CANDY SHOP

[ ]

314 Robson Street 743 Fort Street
VANCOUVER VICTORIA
Canada Canada
Marine 3821 Empire 6422

THE VICTORIA WOOD
& COAL CO., LTD.

COAL — Midland, Tulameen and
Vancouver Island

Office: 209 Pemberton Building
Telephone G arden 2441

NOW is the time to think of

Glazing in Porch, New Garage,
{ew Attic Room, New Front Door,
rench Doors, New Floors, Re-Shing-
ng, Storm Sash, Kitchen Cabinet, Fly
creens, New Fence, Etc.

DRYSDALE’S
Sash & Door Co., Ltd.
'20 Cook Street Phone G 4411

SEE THE BEAUTIFUL LINE
OF

SPENCER RANGES
Only a Few PONTIACS Left

at

$59-95
Coast Hardware
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Sea Foods and Fish Dishes

SALMON LOAF
1 can red salmon, remove skin and bones. Add 2 tablespoons butter.
1 unbeaten egg, pepper, salt, 5 crackers rolled fine, 74 teaspoon nutmeg.

Mix and mash well with fork. Pack into baking dish, dot top with butter
and bake % hour in medium oven.

Very good sliced cold with mayonnaise.

—Mrs. A. Kent, 228 Douglas St.

OLYMPIC PAN ROAST

Drain 1 quart of oysters (small). Put a little of the oyster liquor in
stew pan with 1 cup tomato catsup, 2 tablespoons Worcestershire sauce,
1 teaspoon walnut sauce.

Cream 2 tablespoons of butter with 1 tablespoon flour and add to
mixture. Allow to simmer until it thickens then add oysters and cook
until edges curl. Season to taste and serve on thick pieces of toast.

—Mrs. A. E. McMicking.

DEVILLED CLAMS

1 can minced clams 1 tsp. salt
1 tbsp. fat or butter T4 tsp. pepper

14 tsp. mustard 14 cup cracker crumbs
1 egg 4 tbsp. butter

Melt fat, add mustard, salt, pepper and liquid. Bring to boiling point,
add clams, crumbs and egg. Pour into baking dish and bake for 20 min-

utes in 375 degree F. oven.
—Mrs. H, H. McTavish.

LENTEN DISH (Fish)

Butter pie dish and lay in 2 Ibs. of any white fish, salt and pepper
and lemon juice. Stir in 2 tbsp. of melted butter, 1 tbsp. of chopped
parsley and 1 tbsp. curry powder. Add 2 beaten eggs to 15 pint of milk
and add to above mixture. Pour custard over fish and bake at 350 degrees

. for 45 minutes.
__Mrs. D. D. McTavish.

LOBSTER NEWBURG

1 tbsp. butter, pick over lobster, or %% can of shrimp, sprinkle with
nutmeg, salt and pepper. Beat 2 eggs well, add }2 cup cream. Heat all
together and just before serving add 1 tablespoon sherry or brandy.
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TYLEDR®S

GROCERY AND
CONFECTIONERY

TOBACCOS
[ J

3453 Quadra Street Phone G 2227

Harris Cheviot Saxony Angora
Shetland Worsted Cashmere

ISLAND WEAVERS

Hand-Woven Tweeds
VICTORIA, B.C.

Shop Looms
Belmont Building 816 Esquimalt Rd.
Phone E 2624 Phone E 0544

Telephone E 0614

ROBINSON PRESS

Office and Factory: 853 Cormorant St.
Phone E 3911 P.O. Drawer 908

The B. WILSON CO., LTD.

Your Cooking and
Baking Problems

TO- &%
OUR HOME SERVICE
DEPARTMENT

Practical help and advice for the‘ asking

B. C. Electric

Phone G 7121

COMMERCIAL
PRINTERS COLD STORAGE - ICE
5 ICE REFRIGERATORS
“Superior” °
Rubber Stamps 536.538-540 Herald Street
646 Fisgard Street Victoria, B.C. Victoria, B.C.
BRING . ..

GLENSHIEL HOTEL

Single v RS S $£1.50 to $3.00
1D)YoTiyo) (CREVARp Bl o $2.50 to $5.00
Private and Detached Baths

Also Inclusive American Rates by
Day, Week or Month,

Our Dining-Room is famous for excel-
lence of cuisine and efficiency of service

Management: C. S. Allen

On Douglas Street — One Block from
the Inner Harbour

Superior Fruit and Produce
Company
779-781 Fort Street
Victoria, B.C.
Now Under New Management

Fresb Vegetables from our own farms
daily, and all choice Flowers and
Fruits at Reasonable Prices.

For Free and Prompt Delivery Phone
G 5522 or E 5243

COMPLIMENTS OF

EDWARD RAINALDI
JOBBING CONTRACTOR

1022 North Park St. Victoria, B.C.
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GREEN RICE

2 cups cooked rice 2 thsp. parsley (chopped)
2 eggs beaten with about 14 cup olive oil or butter
14 cup milk A little grated onion

1 green pepper (chopped)
Mix grated cheese and buttered crumbs enough to cover.
Saute pepper, parsley, onion in butter, add rice, then the beaten eggs
and milk. Bake in a pan set in hot water until done (about %% hour).

— Mrs. D. O. Cameron.

SALMON CASSEROLE

1 can mushroom soup
14 cup cream

1 Ib. can red salmon
4 eggs (hard boiled)
Put salmon in casserole. Season well. Heat soup and cream. Pour

over salmon. Slice eggs over top. Bake till brown.
—Mrs. Topham.

SHRIMP ROUNDS

1 cup canned shrimps (flaked) 2 thsp. minced onion
2 finely chopped hard-boiled eggs 2 tbsp. mayonnaise
1 tsp. lemon juice
Before flaking shrimps, remove intestinal vein. To flaked shrimp
add eggs and remaining ingredients. Cut bread rounds 134 inches in
diameter from thin slices of white bread and same from whole wheat
bread. Spread white rounds with butter and brown with shrimp mixture.

Put together in sandwiches.
—Mrs. Webster.

EGG PLANT AND MINCED CLAMS

1 egg plant 1/3 cup cracker crumbs
1 can minced clams 14 cup butter
Cut egg plant and boil until tender; drain, add clams, butter and
salt and pepper. Put in baking dish, cover with cracker crumbs and

dabs of butter and bake 20 minutes.
—Mrs. T. A. Johnston.

SHRIMP CREOLE

14 bell pepper (green)
Few slices bacon
2 quarts shrimps

1 can tomatoes
14 can tomato soup
1 large onion
Chop bacon and onions and fry together. Add chopped pepper,
tomatoes and soup. When well heated add shrimps and serve with rice.

—Mrs, T, A, Johnston,
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Compliments of
Ray’
: ay S LTD.
@

752 Fort Street Phone G 6122
VICTORIA, B.C.

ROBINSON’S
CONFECTIONERY

Hamburgers and Hot Dogs
CURB SERVICE

858 Esquimalt Road Esquimalt, B.C.

Rudd’s Dairy

WHOLESOME MILK
AND CREAM

Burnside Road, at Marigold
Phone Colquitz 16 Q

Compliments of

Tudor House

Esquimalt and Admirals Road

ESQUIMALT, B.C.

Compliments of

B.C. FUEL CO.

1200 Government St. Phone E 1166
VICTORIA, B.C.

Compliments of

Esquimalt Hotel

Pioneer Street

ESQUIMALT, B.C.

Compliments of
Shepherd’s Dairy

1820 Chestnut Street Phone G 3039
VICTORIA, B.C.

Compliments of
Half-Way House
o

ESQUIMALT ROAD
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FISH CUSTARD
Steam 2 Ibs. halibut or other fish in 1 cup milk for 72 hour. Separate,
with fork, into flakes and place in buttered baking dish. Beat 2 eggs
slightly, add milk in which fish was cooked, also 2 cups cold milk. Season

“with salt, pepper and any seasoning liked. Pour over fish, dot with 2

tablespoons butter, Place dish in pan of hot water and bake slowly at
325 degrees F. till firm, and brown on top. Grated cheese can be sprinkled
if liked.

—Miss E. M. Kittle.

SALMON SOUFFLE

4 thsp. butter 1 cup milk

5 tbsp. flour 1 cup salmon

74 tsp. salt 3 eggs

Make cream sauce from flour, butter, salt, and milk; cool, add flaked
salmon, slightly beaten egg yolks. Fold in beaten whites. Pour into a
buttered baking dish. Oven poach at 325 or 350 degrees F. for 50 to 60
minutes.
—Mrs. Birchall.
TUNA SURPRISE

1 8-0z. can tuna fish or salmon 1 packet potato chips
1 can Heinz cream of mushroom soup

Flake tuna fish, and put it in buttered baking dish alternately with
layers of potato chips. Pour the soup over the fish and chips. Bake in
moderate oven about 20 minutes or till well heated through.

Yield: 4 to 5 servings.

—XKathleen Johnston.

TUNA AND MUSHROOM SUPREME

2 envelopes gelatine 2 eggs (separated)
34 cup cold water 1 can tuna

1 can condensed mushroom soup 1 tbsp. lemon juice
1 tbsp. mayonnaise Salt and pepper

Soak gelatine in cold water 5 minutes. Heat soup and egg yolks in
double boiler 3 to 5 minutes, stirring constantly. Stir in gelatine and
dissolve. When it begins to thicken add tuna which has been mixed with
lemon juice, mayonnaise and seasoning. Take from heat and add stiffly
beaten egg whites. Mould and chill.

—Mrs. T. A. Johnston.

BAKED CRAB

Put 2 tablespoons of butter in double boiler, add 2 tablespoons flour,
2 cups of milk, one cup of cream. Cook until thick. 3 hard-boiled eggs
chopped fine, mix with 2 tablespoons chopped parsley, 2 tablespoons
cracker crumbs and add 2 cups white sauce. Put in 1 pound of crab meat.
Put in casserole in pan of water. Sprinkle fine cracker crumbs over top
and dot with butter. Season to taste.

— Mrs. W. McKenzie, Albert Head.
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Williams, Trerise & Williams
Limited
CONTRACTORS AND
BUILDERS

Alterations and General Jobbing
[ ]

851 Cormorant St. Phone G 2413
Victoria, B.C.

VICTORIA RIDING
ACADEMY AND
HUNT CLUB

Willows Park, Victoria, B.C.
Telephone E 2413

Take No. 9 Car—only ten minutes run
from the city.

Riding Master: Capt. D. B. Carley

COMPLIMENTS OF

B. @. Funeral do.

(Hayward’s) Ltd.
Established 1867
REGINALD HAYWARD
Managing Director
734 Broughton Street Phone E 3614
VICTORIA, B.C.

Molley’s
CAEE STHOP

720 FORT STREET

The Home of Good Cakes

Victoria Bed & Mattress Co.
Limited
Manufacturers of
Down and Cotton Comforters, Quilts,
Silentcloth, Pillows, Mattress Pro-
tectors and Mattresses
Chesterfield Suites and Cushions
Gowns and Negligees

776 Topaz Avenue Phone G 4124 -5
VICTORIA, B.C.

COMPLIMENTS OF

BROCK ROBERTSON
& SON
SHINGLERS and ROOFERS
®

1342 Bay St. 2715 Mt. Stephen Ave.
E 9644 E 4493

VICTORIA, B.C.

REIMER’S
BEAUTY
SALON

Machine and Machineless Permanents
Specialists in

Facials and Scalp Treatments
New Address:

714 View Street Phone E 4432

VICTORIA, B.C.

Special Showing of
“SUNWORTHY” WALLPAPER

Paints — Varnishes
Utilac Enamel
Paperhangers — Decorators

Estimates Free
Harte-Andrews Paints, Ltd.

711 VIEW STREET
Phone G 4713 Victoria, B.C.
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Meat Dishes

CHILI CON CARNE
Brown 1 onion lightly. Brown 2 pounds of ground round steak, and
cook well. Add 1 tin of tomatoes and 1 (or more) large tins of Heinz
Kidney beans. Add a dash of red pepper, salt, sugar and about 2 level
tablespoons of Chili powder—or more to taste. Simmer for an hour or
more. Serve with rice.

—Mrs. A. Kent, 228 Douglas Street.

SCALLOPED BEEF
1 thsp. bacon or other fat 1 cup cooked peas
1 onion (chopped) 14 cups mashed potatoes
1 1b. round steak Salt and pepper
Brown onions in fat, add salt, pepper and cut meat into serving size
and put in pan and fry until brown, cover with water and simmer until
tender. Thicken gravy with flour and water paste and pour into shallow
casserole. Cover with peas and then mashed potatoes. Place in oven at

375 degrees F. for }% hour.
—Mrs. T. A. Johnston.

AUSTRALIAN GOOSE
Have bone removed from a 5 1b. tender shoulder of lamb and use
the following stuffing:

2 tbsp. fat pork chopped
14 cup raw ham ground 75 cup sweet milk
1 tsp. onion juice Salt, pepper and a little nutmeg

Cook the pork crisp, add crumbs and brown. Mix with the other
ingredients and stuff into lamb cavity and fasten. Rub the outer surface

114 cups soft bread crumbs

of meat with:
1 tbsp. shortening
1 tbsp. sugar

2 thsp. lemon juice
1 tbsp. meat sauce
Pinch of salt
Brown in a hot oven, then reduce to a moderate oven and continue
cooking allowing 25 minutes to the pound. Serve with Noodle Kugel
made as follows:
14 cup shortening
4 eggs (well beaten)

3 cups noodles
Salt and pepper
Cook the noodles until tender in rapidly boiling water, drain, add

eggs and seasoning. Line muffin tins with bacon strips. Fill with noodle
mixture and cook until well browned in moderate oven.

—MTrs. Spurrier.
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Fresh Milk and Cream Daily Candies Phone G 7343
Tobaccos and Cigarettes

THE LINDEN GROCERY

P. L. Green, Prop.

Alice Teir

Oak Bay Beauty Salon

All Branches of
BEAUTY CULTURE

GROCERIES and PROVISIONS

[}
Cor. May and Linden Phone G 6431 .
VICTORIA, B.C. 2239 Oak Bay Ave. Near Safeway Store

Ethel V. Maynard

THE GIFT SHOP

Victoria West
DRY GOODS STORE

Unique — Different R. J. McCutcheon, Prop.

Ladies’ and Children’s Wear and
o Men’s Furnishings

Phone G 6116 946 Fort Street 1006 Russell Street Phone E 2925

VICTORIA, B.C. { VICTORIA, B.C.
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GOOD SUPPER DISH

1 can tomatoes, 115 cups rice.
sausage or par boil some sausage to

Cook rice in tomatoes. Canned
remove superfluous fat. Place rice

and tomato in casserole and cover with sausage and bake in oven till

sausage is cooked and brown.

— Mrs. H. McTavish.

POT ROAST WITH DRESSING

5 Ibs. shoulder or rump of beef
Salt and pepper
2 tbsp. shortening
Dressing—
1 cup onions (chopped)
174 cups celery (chopped)
74 tsp. salt
6 cups bread cubes

6 carrots
6 onions (whole)
6 potatoes

1% tsp. poultry dressing

1 cup All Bran
Milk

Season meat with salt and pepper, brown in fat in roasting pan,

cover pan and place in hot oven for

114 hours Combine ingredients for

dressing using only enough milk to moisten. Spread dressing on top of

meat, place vegetables around meat

, cover and continue cooking until

Western Supply Store

Penny’s Beauty Shop

tender. Turn vegetables and baste occasionally.

ROUND STEAK IN CASSEROLE

GROCERIES

[ ]
® PHONE E 8789
BEAUMONT POST OFFICE [
Phone E 5312 Esquimalt, B.C. 1019 Cook Street Victoria, B.C.

DORIS ELEY

HAIR STYLING

Harvey’s Meat Market

; QUALITY MEATS AND
PERMANENT WAVING SERVICE

Phone E 2525 102 Woolworth Building | Phone E 2031
VICTORIA, B.C.

2709 Quadra Street
VICTORIA, B.C.

BULL DOG CAFE

ESQUIMALT’S
LEADING RESTAURANT

COMPLIMENTS OF

Shawnigan Lumber Yards

114 Ibs. steak cut into pieces
5 tsp. Pepper
1 tsp. salt
1 tsp. parsley
34 tbsp. onion (chopped)
15 tsp. paprika
3 small onions

1 cup stock or water
1 tsp. lemon juice

3 potatoes

2 tbsp. Fat

4 thsp. flour

1 carrot

Season meat with salt and pepper. Sprinkle with flour. Melt fat in
pan; when it is hot, brown meat on both sides and put in casserole with
finely chopped carrot and onions. Add chopped onion and parsley to fat
in the pan and fry for 2 minutes. Add flour, stirring until smooth, then

add stock or water. Stir in lemon jui

ce and paprika and pour over meat.

Add potatoes, cut small. Bake 1 hour at 350 degrees K.

CHOPS — STEAKS — ROAST Limited
S
PS PHONE G 2311
All White Help L4

1 g

323 Esquimalt Road Esquimalt, B.C. 2000 Government St. Victoria, B.C
IBCY
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THE ONE ROSE

In the Heart of Victoria where you
Always get Value for Your Money

World Famous Watches
Flawless Diamonds
Belleek China

Military Jewelry, Crests, Etc.

ROSES, LTD.

Watch and Jewelry Repairs by Experts
Jewelers and Opticians 1317 Douglas

Does Your Household First Aid Kit
or Medicine Chest Need Replenishing?
Call

/\/\<c.i¢'311 & Orme,

PREZCRIPTION CHEMISTS
EXCLUSIVELY

629 Fort St., at Broad Phone G 1196
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Compliments of

The Modern Pharmacy

LIMITED
DOUGLAS ST. at JOHNSON
VICTORIA, B.C.
®
Phone G 1511

Newport Grocery

FANCY
GROCERY IMPORTERS

Invalid Foods

Ccr. Newport and Windsor, Oak Bay
VICTORIA, B.C.

Period Arts Lid,

“The English Shoppe”
S. A. Reynolds, Director
Specialists in
Finest English Bone China
and Crystal
[ ]

Phone E 3931 Opp. Empress Hotel

Telephone E 8225
Wilkes Furriers
®

Leonard Wilkes 1541 Fort Street
VICTORIA, B.C.

420 Central Bldg. Phones E 4187 -8

ARTHUR H. COX

LIFE FIRE
INSURANCE CASUALTY

€« = >4
Non-Board” Fire and Auto Insurance

Johnston & Co.

Limited
1314 BROAD STREET
Phones E 5241 - E 8131
[ )

City and Suburban Property For Sale
or Exchange

Peacock’s Grocery

1024 FINLAYSON AVE.
VICTORIA, B.C.

Prompt Reasonable
Free Delivery Prices

o
Phone G 7025

For English Bone China and Fine
Earthenware

Montague Bridgman
The Wedgwood Shop

Government Street Victoria, B.C.
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SPANISH BEEF LOAF

Free 1 green pepper from seeds and put it through a meat chopper
with 2 pounds of round steak, 14 pound fresh lean pork and 2 peeled
onions. :

Add 1 cupful bread crumbs, 2 tablespoons chopped parsley, 1 table-
spoon tomato ketchup, seasoning and milk to moisten. Shape into loaf,
lay on buttered tin and strain over the mixture 1 quart of stewed toma-
toes. Arrange 4 slices of bacon on top and bake for 1 hour, basting with

sauce.
—Mrs. Webster.

CALICO CASSEROLE
2 cups sliced potatoes (cooked) 2 cups thin white sauce
Sliced corned beef about 1 tin Soft bread crumbs
2/3 cup onion (thinly sliced) Nippy cheese (grated)
3 eggs (hard cooked) Paprika

Line greased casserole dish with potatoes, add layer of thickly cut
corned beef. Cover with sliced onion then hard cooked eggs. Season,
cover with sauce and a thick layer of bread crumbs, dust with paprika
and bake in moderate oven about 30 minutes.

HOT PIE (Serves 10 to 12)
5-oz. pkg. noodles 14 green pepper (chopped)
1 can corn Clove of garlic
174 1bs. minced beef steak (round) % Ib. cheese (cut fine)
1 small can ripe olives 2 cans tomato soup
1 large onion (cut fine) b
Cook noodles in boiling water until done. Drain and add all other

ingredients. Bake % to 34 hour. —Mrs. T. A. Johnston.

JELLIED VEAL LOAF

3 Ibs. stewing veal 1 envelope of gelatine

1 lean veal knuckle 2 hard cooked eggs

3 or 4 bay leaves Olives i

1 bunch celery, (small) Salt and pepper

1 medium size onion 4 thsp. parsley (finely chopped)

1 cup cooked peas

Boil meat, knuckle, bay leaves, onion and tops from celery with

water to cover until meat is tender. Cool, remove bone and gristle from
meat and cut into cubes or shred, if desired. Strain stock from meat and
to 1 pint add gelatine which has been softened in cold water, having
meat stock hot, and stirring until gelatine is dissolved. Pour small
amount to coat bottom of mould and arrange design of sliced stuffed
olives and egg slices; allow to set. Mix meat with finely chopped celery,
seasoning, parsley and peas and arrange on top of olives and eggs. Pour
cooled stock over mixture and allow to stand in cold place until set.
Individual moulds may be used if desired..
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Garner’s Meat Market
WE SELL
FISH, POULTRY, MEATS
AND VEGETABLES
o

12612 Esquimalt Road Phone E Z0C

2

Marguerite Beauty Parlor

LATEST METHODS
PERMANENT WAVING

612 View Street Phone E 5022

STANDARD FRUIT

FRESH FRUIT AND
VEGETABLES

613 Yates Street

FPhone G 2625

FERNWOOD BAKERY

QUALITY PIES, CAKES
AND PASTRY

2207 FERNWOOD ROAD
Phone E 0334 Victoria, B.C.

COMPLIMENTS OF

Victoria Beauty Parlor
1218 BROAD STREET
°

Phone E 8515 Victoria, B.C

Pick an’ Pack Groceteria

Maurice Thomas, Prop.

Fresh Eggs Daily Direct from the Farm
City Agent for Sidney Duck Farm
Deliveries Arranged
[ ]

709 PANDORA AVENUE
(At Douglas)

Phone G 4916 Victoria, B.C.

RAW AND PASTEURIZED HOLSTEIN

MILK AT POPULAR PRICES

E. & T. RAPER

BURNSIDE ROAD
[ ]

Phone Colquitz 18 Today and have it
Delivered to Your Home.

DeWitt’s Confectionery
GROCERIES, TOBACCOS
HOUSEHOLD DRUGS

1137 Dominion Road Victoria, B.C.

Telephone G 5823

MY VALET CLEANERS

CLEANING — DYEING
ALTERATIONS — REPAIRING
PRESSING
Expert Work

710 Broughton Street, in Sussex Building
VICTORIA, B.C.

We Use the Purest and Best the Market
Offers

UNDER NEW MANAGEMENT

FISH & CHIP PARLOUR

145 Menzies St., James Bay

Phone your orders from home
(or from town)—No Waiting

PHONE E 9325
Open 11 a.m. till 2 and from 4 p.m. till 17
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CHINESE SOUFFLE

Take 5 egg yolks, salt and pepper, 1 cup milk, 1 cup chopped ham,
1 tablespoon melted butter. Beat all, add 5 egg whites stiffly beaten.
Pour into well-oiled deep dish and bake 20 minutes in a hot oven.

—Mrs. J. H. Morrill, Honolulu.

HAMBURGER—ORBUST (Serve 6)
1 cup potatoes (cooked)
2 eggs (well beaten) 1% cup onions (chopped)
1 cup pickled beets (chopped) 1 cup cream
Seasoning
Mix all together and shape into cakes, fry gently about 20 minutes.

—Mrs. J. H. Morrill, Honolulu.

1 1b. ground steak

CANNED CORNED BEEF DINNER
1 can corned beef 2 tsp. thick condiment sauce
2 tbsp. brown sugar 4 potatoes cooked and mashed
Turn contents of can on to a baking dish. Make a paste of the brown
sugar and a little vinegar. Spread over the beef, add the condiment
sauce. Cover with the mashed potatoes. Brown quickly in 400 degree
F. oven about 20 minutes.

ENGLISH BEEFSTEAK PIE

2 1bs. round or flank steak 114 tsp. salt
Y4 cup flour 14 cup minced onion
1 par-boiled lamb’s kidney 14 tsp. thyme
1 tsp. Worcestershire sauce 14 a bay leaf
1 thsp. parsley (chopped) 114 cups boiling water
1 thsp. butter 14 tsp. pepper
Meat Pie pastry made from the following:
3 cups flour 8 tbsp. shortening (level)
4 tsp. baking powder 1 cup cold water (scant)
34 tsp. salt
Cover the kidney with boiling salted water and cook for 15 minutes.
Remove from water and when cool cut in small cubes. Slice the steak
in thin strips. Combine the flour, salt and pepper. Then roll the two
meats in this. Arrange the meats in alternate layers in a greased cas-
sercle, sprinkling with the sauce, onion, thyme and crushed bay leaf and
parsley. Add the boiling water and dot with butter. Cover with pastry,
slash on top and bake 274 hours in 325 degrees F. oven.

OX TAIL CASSEROLE

2 small ox tails. Par boil for 10 minutes, then roll in flour, add 1
teaspoon of salt and fry in butter until golden brown, with one chopped
onion. Put in casserole with 215-1b. tin tomatoes, 1 sliced green pepper,
2 small carrots, salt and pepper to taste. Cook 215 hours in slow oven,
add a little water if necessary.
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A ‘“Different” Sandwich
HOT CHICKEN-BURGER

THE SNACK SHOP

760 YATES STREET
Straight across from the Dominion Hotel

®
BEST COFFEE IN TOWN

Phone G 6512

HOPE DENBIGH LTD.
IMPORTED GOWNS
SPORTSWEAR
WOOLLENS

4 Doors from Gov’t St. 609 Fort Street

A. POYNTZ,

L.D.S., D.D.S.
Suite 412-413 Scollard Building
Phone E 4841
VICTORIA, B.C.

Horwood Bros., Proprietors Phone E 6032

OAK BAY GARAGE

STORAGE — WASHING
REPAIRS — LUBRICATION
WELDING

®
.2675 Windsor Road OAK BAY

Fhone G 7468

Murrell’s Tailor Shop

GIFTS for all occassions . .
. To please HIM

[ ]
POPULAR PRICE CUSTOM TAILORS
b
BRITISH WOOLLENS THE MAN’S SHOP
A FULL TAILORING SERVICE .
J 643 YATES STREET
1115 Blanshard Street Victoria, B.C. VICTORIA, B.C.
Phone E 8222 Res. Phone E 5061

DR. J. EWART GEE
DENTIST
[ J

402 Scollard Building
1207 Douglas Street Victoria, B.C.

RITZ HOTEL

710 FORT STREET, VICTORIA
[

FULLY MODERN
Permanent and Transient
Rates from $1.00

Phone G 4632 Established 18935
AWNING SPECIALISTS

F. JEUNE & BRO., LTD.

Manufacturers of
TENTS, FLAGS, SAILS
Loggers, Timber Cruisers, Prospectors and
Campers’ Complete Equipment
570 Johnson Street Victoria, B.C.

Cencral Motors Expert Phone E 9342

RUDY NORTON’S
Auto Body Shop

Frame Straightening and Alignment
Wheel and Axle Straightening
Repairs to Body and Fenders

Welding, Painting and Trimming

612 Pandora Avenue Victbria, B.C.
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PORK CHOPS AND APPLES EN CASSEROLE

4 pork chops 3 tbsp. shortening
15 tsp. celery salt Dash of pepper
15 stick cinnamon 6 whole cloves
%4 cup seedless raisins Apples

Melt shortening in hot frying pan. Place pork chops in the pan,
sprinkle with celery salt and pepper and brown on both sides. Place in
a well-greased casserole. Cover with apples which have been peeled,
quartered and slightly cooked in a very little water which has been
slightly sweetened and to which 7% stick cinnamon and 6 whole cloves
have been added. With a fork carefully lift out the apples and cover the
pork chops. Add 5 cup seedless raisins and sprinkle slightly with nut-
meg. Dot with butter. Cover with a rich biscuit dough. Bake in a mod-
erate oven, 350 degrees F. for 30 to 35 minutes.

Add to fat in frying pan, 1 cup boiling water and when boiling add
1 tablespoon flour and 1 teaspoon gravy thickener, mixed to a smooth
paste with a little cold water. Add quickly, stirring constantly to make
a smooth gravy. Serve with baked pork chops.

VEAL CASSEROLE

2 1bs. veal steak cut in 2-in. square 1 cup finely cut celery
1 cup coarsely grated carrot
14 cup finely grated buttered bread erumbs

1 cup meat stock 14 cup peas

2 medium onions coarsely grated  2-cups diced potatoes

Brown the veal on all sides in heavy frying pan which has been
previously heated and well sprinkled with chopped suet or butter (if suet
is not available). Then add onions and brown slightly. Place all in a
well-greased casserole, placing a layer of meat and onion first then alter-
nating the vegetables until all are used. Add 1 cup hot meat stock, left
over soup or gravy. Top with buttered bread crumbs and bake in a slow
oven for 2 hours.

MEAT LOAF

125 1bs. minced veal Season to taste
7% 1b. minced salt pork 4 thsp. tomato catsup
2 eggs 1 thsp. minced onion
1 cup cracker crumbs (Rub bowl with garlic—optional)
Mix together, pack in loaf tin and bake slowly for 172 hours.
Edna Kerr.

SWISS STEAK
2 tbsp. prepared mustard
4 tbsp. flour; %% tsp. ginger 1% cups boiling water

14 tsp. salt. 12 small onions

Cut steak in serving pieces. Mix flour, ginger, salt; roll meat in
mixture. Brown pieces of meat over very hot fire and place them in cas-
serole. Add mustard and hot water, arrange onions on top, cover dish
and bake in moderate oven (350 degrees F.) about 174 hours. Serves.0.

—Mrs. Renfrew.

3 Ibs. round steak
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Stan Porter, Manager

PORTER’S GARAGE

GENERAL CAR REPAIRS
STORAGE

751 Johnson Street

Victoria, B.C

Phone E 2926 THE STORE OF GUARANTEED GOOD

TAPLEY’S GROCERY
QUICK SERVICE
WE SELL FOR LESS

1175 Newport Avenue
OAK BAY, B.C.

Phone E 4031

GONZALES GROCERY
G. F. PASSMORE, Prop.
GROCERIES, PROVISIONS

FRUIT and PRODUCE
L]

248 Beechwood Avenue
VICTORIA, B.C.

Phone E 8531

SLIPPERS

MEN’'S — WOMEN’S — CHILDREN’S
LOTS TO CHOOSE FROM

([ ]
Norman L. Maynard

SHOE STORE, YATES STREET
(Next to Tip Top Tailors)

Spirella Foundations

920 PANDORA AVENUE
[ ]

Phone E 5623

For Your Resident Corsetiere

Made to Your Individual Measurements

C. H. Booth, Proprietor

Cook Street Grocery
EVERYTHING FOR YOUR TABLE
DELIVERY SERVICE
[ ]

Corner Cook and Fort Phone E 1174

Phone E 9931

LE VACK GROCERY
3534 QUADRA STREET

QUALITY GROCERIES
CONFECTIONERY
ICE CREAM

Free Delivery

POST OFFICE

W. T. Bowles, Prop. Phone G 3523

Fernwood Variety Store
GROCERIES
CONFECTIONERY — STATIONERY
TOILETRIES—PATENT REMEDIES
AND TOBACCOS

2009 Fernwood Road Victoria, B.C.

FIVE ROSES
FLOUR

THE ALL-PURPOSE FLOUR
[ ]

AT YOUR GROCERS

— THE MAKING OF THE BAKING —

Hunter’s Cash Grocery
CONFECTIONERY, TOBACCO,
GASOLINE
®

Phone G 5801
Bay Road and Shelbourne Street
VICTORIA, B.C.
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VEAL WITH DUMPLINGS
2 thsp. grated onion
2 thsp. flour
14 cup finely chopped celery
14 cup carrot, diced
Dumplings

3 thsp. shortening
2 cups boiling water
1 tsp. gravy thickener
14 cup peas
Salt and pepper to taste
114 1bs. stewing veal, cut in small pieces
To a hot frying pan add the shortening, grated onion and meat and
cook together for 10 minutes or until all is slightly browned. Then add
the vegetables and seasonings. Place in a well-greased casserole and
bake in 350 degree F. oven for about 1%4 hours. Then drop in dumplings.
Cover closely and bake 15 minutes longer. It may be found necessary
to add a little water or stock as the veal continues to cook.
—Mrs. Spurrier.
MUSHROOM VEAL LOAF

214 Ibs. choice veal ground (from the round) with 75 1b. ham. Season
with 1 teaspoon salt, }4 teaspoon pepper, 4 tablespoons catsup and 4
tablespoons prepared horseradish. Add 1 cup cracker crumbs, 1 seeded
green pepper (finely chopped), 1 onion (finely chopped), 1 beaten egg
and 1 cup mushrooms (either canned or fresh, that have been cut into
small pieces). Mix well and place in well-oiled loaf tin, in the bottom of
which 4 slices of bacon have been arranged; place a slice or two of bacon
in top. Bake in a hot oven (400 degrees F.) for 114 hours, basting fre-
quently. Turn out on hot platter and serve with gravy. To 2 tablespoons
of liquid left in pan add 1 cup sour cream, 1 tablespoon butter and 1
tablespoon flour, rubbed to smooth paste in 2 tablespoons water. Add
salt, pepper and paprika to taste. When serving cold, garnish platter
with thin slices of tomatoes, sprigs of watercress and cucumbers dipped
in French dressing. Grape or currant jelly is delicious to serve with it.
Serves from 8 to 10. —M. McGimpsey.

RAISED PORK PIE

1 1b. lean pork ) 14 pint stock
1 tsp. salt and pepper

For Paste—

1 1b. flour 14 pint water
6 oz. lard or dripping 1 tsp. salt

Mix pepper and salt on plate, cut pork in small pieces, wet pork, and
dip in seasoning.

Mix flour and salt in basin, put lard and water in saucepan, boil it.
Pour over flour stirring all the time with wooden spoon. Turn paste on
floured board, knead till smooth, cut off piece to form cover, form re-
mainder of paste into round mould, half an inch thick.

Put seasoned meat into paste, shape, wet edge of paste all round,
place cover over, make hole in centre, trim neatly and brush with well-
beaten egg.

Bake in moderate oven 2 hours. When pie is removed from oven,
pour stock through funnel into pie. Allow to get quite cold before serving.

—Mrs, T. Watt.
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LITTLE WONDER
CONFECTIONERY

GROCERIES — TOBACCOS
SCHOOL SUPPLIES AND
MAGAZINES

1838 Oak Bay Avenue Phone G 3924

GORGE BAR-B-Q

3 MILES ON ISLAND HiGHWAY
PHONE G 3161

Hot Chicken Sandwiches
Home-Made Pies — Hot and Cold Drinks
Cigarettes — Chocolate Bars

Curb Service
482 Gorge Road West Charlotte Bellak

Studio: 745 Yates Street (Stobart Bldg.)

Hester Wilkinson
PORTRAIT PHOTOGRAPHER
AND ARTIST

[ J
Phone E 2711

Visitors Welcome to Studio Exhibition

Millinery Ribbons

THE MILTON CO.

Ladies’ and Children’s Wear
Dresses and Wash Frocks
Hosiery and Corsets

~ Notions
Phone E 9311 1844 Oak Bay Aventue

VICTORIA, B.C.

COMPLIMENTS OF

Usher’s Confectionery

2205 OAK BAY AVENUE

VICTORIA, B.C.

SYDNEY RODD, Prop. Phone E 1211

GORGE BOAT HOUSE

“The Winter Anchorage”

[
Marine Ways Canoes for Hire
Warfage Boats Bought
Moorings and Sold
Storage Repairs and Painting

Phone G 3724

Paisley Cleaners and Dyers

DRY-CLEANING, DYEING AND
RUG CLEANING

£22 Gore Street Victoria, B.C.

Specializing in Motor Tune-Up and Brake
Service — Gas, Oil and Repairs, Tires
Batteries, Greasing.

Frank Ivings Garage
and Service Station

Cor. Blanshard and Johnson Streets
VICTORIA, B.C.

SEE—

HARRY WEBB
FOR YOUR NEW SUIT

Also Headquarters for
NAVY, ARMY and AIR FORCE

[ J
1201 Douglas St. Cor. Opp. Woolworth’s

Phone G 4421 Night Phone E 0395

Merchants Transfer and
Storage Co.

Baggage, Freight and
Long Distance Hauling

Furniture and Piano Moving

J. ALLEN 737 Cormorant Street

VICTORIA, B.C.
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BEEF BRISKET AND ONION SAUCE

4 1bs. beef brisket 4 whole black peppers
1 carrot (diced) 4 whole cloves
1 small onion diced 1 slightly beaten egg
2 tsp. salt 14 cup dry bread or cracker crumbs
Cover brisket with boiling water, add vegetables and seasoning, sim-
mer till tender, remove from liquid and place in shallow baking dish.
Reserve 1 cup of stock for Onion Sauce (use remaider for soup base).
Spread egg over meat and sprinkle with crumbs, brown in hot oven
400 degrees F. for 20 minutes. Serve with Onion Sauce. (Serves 6)
Onion Sauce—

2 thsp. sugar 1 cup brisket stock

1 thsp. fat 1 thsp. vinegar
2 medium-sized onions (sliced) Salt to taste
1 thsp. flour :

Brown sugar in fat, add onion, cook till almost tender, add flour and
brown slightly. Add stock, vinegar and salt; cook till smooth.
Very tasty and economical dish. R el

PORK CHOPS EN CASSEROLE

174 cups milk
Salt and pepper

6 pork chops
6 cooked sweet potatoes
14 cup brown sugar
Place a layer of potatoes, sliced crosswise, in a greased casserole,
sprinkle with salt, pepper and brown sugar, continue in layers until cas-
serole is 2/3 full, heat milk and pour over potatoes. Place pork chops on
top and cover, bake 1 hour. Remove cover and continue cooking until
chops are tender and brown. LiMErs. Bl
PERUVIAN CHOPS
Pork or veal chops—brown in butter, add salt and pepper, place in
casserole. On top of each chop put 1 slice of onion (% in. thick), 1 slice
of tomato (%% in. thick), I’ slice of green pepper. Fill the ring of pepper
with 1 tablespoon of washed rice. Cover with water just up to top of
tomato. Cook slowly 2%% hours in oven. Add more water if needed to
cook the rice.
DUMPLINGS
To each cup of flour, add 2 well-rounded teaspoons of baking powder
and pinch of salt. Drop in boiling stew or fruit and do not remove cover
for 15 minutes.
CHOP SUEY
1 tbsp. cornstarch
1 cup browned almonds
2 cups bean sprouts
5 tbsp. soya bean sauce
15 tsp. salt

4 tbsp. butter
1 cup shredded onions
1 cup shredded green peppers
2 cups shredded chicken
2 cups shredded celery
114 cups chicken broth

Serve with hot boiled rice.  __prs W, McKenzie, Albert Head.
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Phone G..4524 Manicures

"Thelma’s Beauty Parlour

HAIRDRESSING
Shampoos, Haircuts, Finger Waving
Marcelling, Permanents
Paper Curling
311 Scollard Building, 3rd Floor
VICTORIA, B.C.
Bessie Foster

Thelma Wakelyn

The Perfect Dessert

A Decorated Ice Cream Cake
or Plain Brick

ROYAL DAIRY LTD.

Phone G 2211 707 View Street

Vanity Slipper Shop

SHOES OF DISTINCTION

1306 Douglas Street Phone E 561

3

Phone E 8911 T. W. Cotton, Prop.

JUBILEE PHARMACY

PRESCRIPTION
DRUGGIST

FORT STREET and RICHMOND ROAD
Near Hospital

COMPLIMENTS OF

LITTLE & TAYLOR

JEWELLERS

1209 Douglas Street

Phone G 5812

GEORGE COX

EXPERT AUTO TOP AND
BODY BUILDER

‘“Let George Do It”
[ ]

941 View Street Phone G 2143

VICTORIA, B.C.

MODERN PORTRAITS
[Definitely Not Old-Fashioned]

KEN McALLISTER
Phone E 8677

640 Fort Street

COMPLIMENTS OF

McLENNAN,
McFEELY
& PRIOR

SMITH'S GROCERY

James Bay Pioneer Merchants

We Specialize in
Quality Food, Fresh Fruits, Vegetables
Alsc Fresh Meats

Phones:
Grocery Dept. - - E®6323
Meat Dept. - - - EO0113

ACORN APARTMENTS

Transient and Permanent
Cosy, Convenient, Clean

Furnished and Unfurnished
o

845 Princess Avenue Phone G 0160
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Salads

NON-FATTENING FRENCH DRESSING
2 cups Heinz cream tomato soup 1 tsp. paprika
1 cup mineral oil 3 tsp. onion juice
3 cups vinegar 6 drops Worcestershire sauce
14 cup sugar 1 clove garlic (optional)
1 tsp. salt :
Mix all in a quart Gem jar and keep in a cool place. Shake well
before using.
—Mrs. Lennox Irving.

SALAD DRESSING
1 thsp. flour 2 eggs
1 thsp. mustard 134 cups milk
1 tsp. salt 14 cup vinegar
1 cup sugar
Mix dry ingredients, add beaten eggs and milk, vinegar. Boil in

double boiler 1 minute.
—Mrs. T. McGimpsey.

HOT CHEESE SALAD
Make a thick white sauce with butter, flour, milk, salt and pepper.
and grated cheese. Then add crab meat and sliced hard-boiled eggs and
serve on lettuce leaves.

PINEAPPLE CHEESE SALAD

Moisten 1 tablespoon of gelatine in cold water. Dissolve in ¥4 cup
of the syrup from a can of sliced pineapple heat syrup, cool and add to
1 cup of whipped cream. Mix ¥z cup mayonnaise, 1 packet cream cheese
and add to the cream mixture, chill and cut in rings and serve on a slice
of pineapple garnished with nuts and cherries if needed.

—Mrs. H. K. Perry.

CHERRY CUBE FRUIT SALAD
74 cup boiling water

1 pkg. lemon jelly powder
2/3 cup chopped dates

174 cups ginger ale
14 cup chopped nuts

Cleaned pitted cherries, or other seasonable fruit.

Dissolve gelatine in boiling water and add ginger ale. Place in cold
place until consistency of syrup. Pour a thin layer of gelatine in bottom
of ice tray or mould, if ice tray is used insert dividers. Place fruit at
intervals in layer of gelatine as it begins to set. Chill until firm. Covert
with remaining gelatine to which dates and nuts have been added. Serve
with boiled dressing which has been diluted with whipped cream.
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Fhone E 6532

A. D. MacLEOD

SUPER SERVICE STATION
GAS — OIL
SPECIALIZED GREASING
WASHING

Douglas St. at Broughton, Victoria, B.C.

TEE

’
HOLLEY’S CAFE
Elizabeth York, Proprietress

A real English cafe. Established thirty

years. Open seven days a week. Rea-

sonable prices. Quick Service. o,

BREAKFAST — LUNCH — TEA
DINNERS
Phone G 3143 622 Fort Street
VICTORIA, B.C.

COMPLIMENTS OF -

Cadboro Bay Grocery

S. T. COATS, Prop.

Phone E 9002 Victoria, B.C.

Producers Sand & Gravel
Co. (1929), Ltd.

Fresh Water Washed and Graded Sand
Gravel and Crushed Rock

1902 Store Street Victoria, B.C.

J. W. Forer — Proprietors — T. Coverdale

CLUB CAFE

GOOD FOOD FOR
EVERY TASTE AND PURSE

Wm. Geo. Payne Dennis Carter

JAMES BAY GARAGE

REPAIRS OF ALL KINDS
BATTERY CHARGING

We Specialize in

[ ] Re-Boring, Piston Re-Finishing.
- Re-B iti indi
Telephone E 8112 642 Yates Street e-Babbiting and Crankshaft Grinding
VICTORIA, B.C. Phone E 0841 515 Pendray Street
. X Deli
Furniture Moving Gengkal el e i nane 161558 Estimates Given
Storage

Phone G 7823

BRAY’S TRANSFER, Ltd.

HAULING CONTRACTORS

Light and Heavy Trucks for Hire
on Short Notice

Licensed Limited Freight Carriers
721 Johnson Street Victoria, B.C.

Victoria Plumbing Co.
Limited

HEATING and PLUMBING

1056 Pandora Avenue Near Cook

VICTORIA, B.C.

Victotia Retlicl inber
Yard

1901 GOVERNMENT STREET
Phone G 2131
]

Prompt Service Quality Material

All White Help Home Cooking

BLUEBELL CAFE

Mrs. J. Rugg, Proprietress

1311 BLANSHARD ST., VICTORIA
(Bet. Yates and Johnson)

LUNCHES AND MEALS SENT OUT
&
Open 24 Hours Phone G 0071

=

NAVY LEAGUE CHAPTER, 1.O.D.E., COOK BOOK

JELLIED CABBAGE AND CARROT SALAD
1 packet lime Jello 1/3 cup vinegar
14 finely grated cabbage 1 tbsp. sugar
3 finely grated carrots 2 cups boiling water
Salt and pepper 2 tbsp. mayonnaise
Dissolve Jello in mixture of hot water, vinegar, sugar, salt and pep-
per. Stir in cabbage and carrots. Cool and mix in mayonnaise. Mould.
Good in ring moulds and filled with sea food and mayonnaise.

—Mrs. J. H. Morrill, Honolulu.

COTTAGE CHEESE SALAD
1 packet lime or lemon jello 2 cups of cottage cheese
1 cup pineapple juice 75 tsp. salt
1 cup of crushed pineapple
Dissolve jello in warm pineapple juice, fold in other ingredients
when setting. Mould and serve,

TOMATO FRENCH DRESSING

1 can tomato soup (not cream of tomato)
14 cup vinegar or lemon juice 3 tbsp. grated onton (if liked)

14 cup oil 1 tsp. salt
14 cup sugar 14 tsp. paprika
1 tsp. Worcestershire sauce 2 buds garlic

Thoroughly mix and shake well before using.
—Miss B M. Kittle.

VEGETABLE SALAD RING
1 pkg. lemon jelly powder 1 pint boiling water
14 cup chopped green pepper or 14 cup sliced green onions or
pimento cabbage

1 tsp. salt i 2 tbsp. vinegar
14 cup grated raw carrot 14 cup chopped celery
3 stuffed olives 1 cup chopped cucumber

Green coloring if desired.

Add water and seasoning to jelly powder and cool. Cover bottom
of ring mould with gelatine and. place in cool place to set. When firm,
decorate with poinsettia design made of pimento and green pepper or
slices of hard-cooked egg and olive. Add just enough more gelatine to
cover but not float design and replace in cool place to set. Mix vege-
tables with remainder of gelatine and add to mould. Set. Serve on bed
of lettuce, filling centre with fresh cooked vegetables, if desired.

PEAR SALAD

Drain pears—fill halves with cream cheese to which chopped candied
ginger has been added. Put together, use whole clove for stem and sprig
of watercress for leaf. Serve on bed of lettuce with mayonnaise,

—Mrs. Birchall.
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QUALITY MEATS

STUART’S MEAT
MARKET

[ ]
We Deliver

Phone G 7138 1402 Douglas Street

Phone E 8024 Res. Phone G 2545

J. W. DOBBIE
INSURANCE AGENCIES

Room 132 Pemberton Building
625 Fort Street
VICTORIA, B.C.

See Us First for your Fire, Auto, Burglary,
Accident and Sickness Insurance

THE QUALITY PRESS
Printers

Job Printing of All Kinds
([ ]
Phone E 8612
565 Yates Street Cor. Langley Street

Phone E 0725 Res. Phone E 2365

Dr. George M. Brown

Registered Naturopathic Physician

Dietitian
o
Rooms 304-305 Union Building
Swedish Physio-
Massage VICTORIA, B.C. Therapy

Electronic Diagnosis, Variable Short Wave

JOIN

The Marionette Library
All the Latest Books for You to Read
Monthly Rate 75¢

1019 Doug!as Street Sussex Block
Phone E 1012

Phone E 1032 Food Delivered

DON MEE
Chop Suey House

" CHOP SUEY — CHOW MEIN
NOODLES
Open 11 a.m, to 3 a.m.

Reservations 538 Fisgard Street
VICTORIA, B.C.

COMPLIMENTS OF

COAST FRUIT CO.

2001 Oak Bay Avenue

Phone E 0124 Free Delivery

COMPLIMENTS OF

W. J. BROWN

INSURANCE
[ ]

1405 Douglas Street Victoria, B.C.

Happy’s Hairdressing Salon

PERMANENT WAVES
A SPECIALTY

1309 Esquimalt Road Phone E 9224

A. G. FULMER

DISPENSING CHEMIST

®
The REXALL Store
[ J
Phone E 1831 ESQUIMALT, B.C.

48

NAVY LEAGUE CHAPTER, I.O.D.E, COOK BOOK

TOMATO ASPIC

Strain 1 cup boiled canned tomatoes, add 1 cup boiling water and
pour the mixture over 1 tablespoon gelatine which has been softened in
3 tablespoons cold water. Allow the liquid to cool and begin to jell, then
stir in 1 tablespoon of small mint leaves, 1 teaspoon chopped onion,
14 teaspoon salt, I4 teaspoon paprika, 75 teaspoon black pepper, 10
chopped stuffed olives and 2 tablespoons lemon juice. Place in refrig-
erator pan (with sections) or in small individual moulds and allow to
set until irm. Turn jelly onto a bed of lettuce leaves and serve with
genercus portions of mayonnaise that has been mixed in equal parts with
stiffly beaten cream.

CUCUMBER AND PINEAPPLE SALAD
2 thsp. gelatine 74 tsp. salt
4 cup cold water 14 lemon (juice)
1 cup boiling water 1 cup cucumber (diced)
14 cup sugar 1 cup shredded pineapple
14 cup vinegar :
Soak gelatine in cold water, dissolve in hoiling water. Add remain-

ing ingredients and chill until firm. 5 Mg Bitchlli

FROZEN PINEAPPLE SALAD

14 cup cream cheese 1 small can crushed pineapple
14 cup salad dressing 14 pint cream
14 1b. marshmallow (cut fine) Maraschino cherries
Mix together cream cheese, salad dressing, marshmallow and pine-
apple. Beat cream until stiff and fold into mixture; let stand in refrig-
erator pan for 3 hours. Serve with salad dressing and maraschino cherry

on top. —DMrs. Sager

CHICKEN AND PINEAPPLE SALAD
Soak 14 package of gelatine in cold water for 5 minutes. Add

1 cup of boiling water Y4 cup sugar
14 cup of pineapple juice 14 tsp. salt

1 thsp. of lemon juice
When it begins to thicken, add:
1% cups chopped chicken
15 cup chopped celery
Turn into mould and chill.

JELLIED BEET AND CUCUMBER SALAD

2 cups cooked beets (diced) 1 packet gelatine
1 cup cucumber (diced) 1 tsp. sugar
1 cup celery (diced) 1 tsp. vinegar
1 cup beet water Salt and pepper
Soak gelatine in %4 cup cold water; mix with heated beet water and
seasonings. Stir in chopped vegetables and mould and chill.

—Mrs. J. H. Morrill, Honolulu.
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14 of a pimento (chopped)
14 cup pineapple, crushed or pieces



COMPLIMENTS OF

PRITCHARD & SON

VICTORIA’S POPULAR PRICED
MEN’S WEAR

1227-29 Government Street Phone G 3812

VICTORIA, B.C.

KIRKHAM’S LTD.

MEATS, POULTRY, FISH FRUITS
GROCERIES
WANTS YOUR BUSINESS

Charge Accounts - Free Delivery
At Cash and Carry Prices

L
NORMAN R. HILL, President

Phone E mpire 8948

Mme. Demer’s Beauty
Parlour

‘“‘Satisfaction Is the Keynote of
My Success’

1119 Government St.
Victoria, B.C.

1122 Broad St.

JAMES MAYNARD LTD.

Retailer of

Quality Shoes

For Over 51 Years

[ ]

649 Yates Street Victoria, B.C.
J. G. SIMPSON, Manager

CHINA
Srecializing in English Open Stock.
Breakfast, Dinner and Tea Patterns.
TOYS
Mecanno, Nornby Trains, Dolls, Games,
Books, Stamps and Stamp Albums, Etc.

BARBER & HOLDCROFT

1523 Douglas Street Phone G 6511
(Near Hudson’s Bay)

Distinctive
HAIRDRESSING

Specialists in Permanents
Latest Equipment, Experienced Operators

TYRRELLS LTD.

At David Spencer’s
Phone E mpire 4141 Victoria, B.C.

Crown Millinery Parlours
VICTORIA LTD. ;
Miss M. E. Livingston
Importers of Millinery, Ladies’ Wear
and Accessories
[ J

Phone E 7914

621 View Street Victoria, B.C.

COMPLIMENTS OF

The CLARK
SIGN
SHOP

Irish Linen Store, Limited
1017-19 Government Street Phone E 6812
Nice Stock of Irish Linens of Every

; Description
Irish Linen, Tablecloths and Napkins in
s all sizes a specialty.
Sheets, Pillow Slips, Bedspreads, Towels,
Bridge and Lunch Sets and Embroidered
Dinner Sets. Ladies’ and Gents’ Plain or
Embroidered Initial Handkerchiefs in a
Great Variety.
Kenwood Famous All Pure Wool Blankets
in White or in a variety of Solid Colors.
INSPECTION CORDIALLY INVITED

DOWELL’S
Cartage & Storage Co., Ltd.
MOVING — SHIPPING — PACKING
STORAGE

Telephone G 7191 1119 Wharf Street
VICTORIA, B.C.
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Cakes

TWO EGG CAKES WITH VARIATIONS

From Cup Cakes to Layer Type, These Baked
Delicacies Are Popular Fare

Thick, soft layers of light, velvety goodness, heaped high with
creamy fudge or snowy-topped icing spells real cake. One who really
enjoys baking is proud of her tempting cakes, and well she may be. For
so many cakes look so good but are a real disappointment after the first
bite.

A heavy cake will result from any of the following errors, so one
must be alert to every detail until so experienced it becomes second
nature to bake any one of the butter or sponge cake varieties perfectly.
Wrong combinations of flavors, heaviness due to improper baking, too
little beating of the batter—not beating enough after each addition of
milk and flour—too much shortening, too much sugar, or liquid, or the
oven too hot or too slow.

Reasons for Failure

“Why do cakes fall?” asks many a beginner in cookery. Why indeed!
Well, this failure may be due to too much shortening; too hot an oven
and not sufficient baking and often the cake looks done before it is. Too
much sugar will make ja cake fall as well as too much liquid, while fre-
quently it is due to insufficient baking powder or soda to leaven the
mixture.

Possibly your cake trouble is that the texture is coarse rather than
the soft, downy mixture you've eaten and visioned making yourself. If
that has been the case in your experience, most times you’ll find it has
Leen due to too much leavening (baking powder or soda) and insufficient
creaming of the shortening and sugar. These two ingredients should be
mixed together until very light and fluffy.

After the cake has turned out beautifully, it has a chance of remain-
ing a perfect creation if the frosting, icing or filling with which it is com-
pleted is of the right consistency and carefully put on to the cake. Now,
as to just the right amount of batter that goes into the pan before you
put it in to bake. Only two-thirds full is our rule for all cakes.

Now for some of the recipes!



THE SAVOY CAFE Ltd.
73 ) The Most Popular Restaurant
BEEHIVE in the City
“Wh Y Don’t Get St i
ere You Don e ung “GOOd Eats”
British Imported Wools Excellent and Delightful Meals
& Open 6 a.m. to 1 a.m.
Phone G 0012 629 Johnson St. at Broad
623 Fort Street Victoria, B.C. VICTORIA, B.C.
L. Anderson L. Stephenson
ANDERSON FURRIERS Peacey’s Drug Store
Furs 202 MENZIES STREET
Made-to-Order — Remodeled — Repaired
Fresh Furs Direct From the Ranch »
413 Jones Building Phone E 8133
723 Fort Street Victoria, B.C. Phone E 3411 Victoria, B.C.
COAL
PATTINSON'’S
DISPENSING CHEMISTS Richard Hall & Sons
[ ] [ ]
Phone G 2532 Oak Bay Avenue Phone G 1431 746 FORT STREET
VICTORIA, B.C. VICTORIA, B.C.
Phone G 4424 Night Phone G 2245 iyt S

COMMUNITY SERVICE

J. M. WILLOWS -

‘“‘Better Class’”’ New and Used Furniture

Five-Point Pharmacy

Quality First — Service Always (Hawand’ KnotGERroprietor)

Satisfaction Guaranteed (]
First store up from Douglas at Phone G 1732 358 Moss Street
705 Johnson Street Victoria, B.C. VICTORIA, B.C.
Phone E 0141 Res. Phone E 8354

J. VAIO & SONS

Linties Lewis Cartage Co.
WHOLESALE GROCERIES

CONFECTIONERY

Dave Lewis, Manager

Furniture and Piano Moving

TOBACCOS
Office:
L4 Stage Depot Service Station
2418 Government Street Victoria, B.C. 633 Broughton Street Victoria, B.C.
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TWO-EGG CAKE (With Variations)

14 cup shortening 2 teaspoons baking powder
1 cup granulated sugar 14 cup bottled milk or ¥4 cup
2 eggs, separated evaporated milk and 4 cup
134 cups sifted cake flour water
14 teaspoon salt 15 teaspoon vanilla extract

Cream the shortening by beating it with a spoon until creamy. Add
the sugar gradually, creaming after each addition until mixture is light
and fluffy. Beat yolks until thick and lemon-colored; add to shortening
mixture and blend thoroughly. Measure sifted flour. Add salt and bak-
ing powder and sift again. Add 24 of this mixture to shortening mixture
while beating; then add 4 of milk. Continue adding alternately until all
of each is added, beating each time until smooth. Add vanilla. Beat egg
whites until they peak, but are not dry. Fold carefully into cake batter
by cutting down through mixture and folding it up over the egg whites.
(If preferred, beat eggs without separating until very light; then add to
sugar mixture, beating thoroughly.)

Pour batter into a loaf pan 8 x8x 2 inches, which has been weil
greased and lightly floured, or lined with wax paper. Cut through the
batter to. break any large air bubbles, and be sure corners of pan are
filled. Or, turn into 2 greased 8-inch layer-cake pans, or into 2 dozen
greased cup-cake pans.

For a loaf cake, bake in a moderate oven of 350 degrees F. for 50 or
60 minutes. After removal from oven, set cake on a cake rack about 5
minutes. Then loosen edges, with a spatula, invert on rack, removing
pan and turn right side up. To serve two or three, make half this recipe.
A layer cake is baked at 375 degrees F. for 25 to 30 minutes; cup cakes
are baked at 375 degrees F. for 20 to 30 minutes.

CHOCOLATE TWO-EGG CAKE

Follow recipe for ., Two-Egg Cake. Melt 2 sq. (2 oz.) unsweetened
cooking chocolate over hot water, cool and add to shortening, sugar and
egg mixture. Sift I tsp. baking soda with dry ingredients. Use 4 cup
more milk.

NUT CAKE

Follow recipe for Two-Egg Cake, adding 1 cup finely chopped nut-
meats to sifted dry ingredients.

MARBLE CAKE

Follow recipe for Two-Egg Cake, beating the eggs without separat-
ing. Divide the batter in halves and to one-half add 1 sq. (1 oz.) un-
sweetened cooking chocolate melted and 2 tbps. of milk. Drop spoonfuls
of plain and chocolate batter alternately into the greased pan.

SPICE CAKE
Follow recipe for Two-Egg Cake, sifting 2 tsp. cinnamon, 1 tsp.
each of allspice and nutmeg and %% tsp. powdered cloves with dry ingred-
ients. Use 2 tbsp. more milk.
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HEALTH IS YOUR GREATEST
BLESSING

Own Your Own Home and Garden
and Live and Work in Healthy
¢ Surroundings

We Can Help You

Coles, Howell & Co., Ltd.

638 View Street Phone G 1032

GREGG’S
Reliable Window Cleaners

FLOORS WAXED and POLISHED
MODERN EQUIPMENT
Established 1920
[

864 Swan Street Phone G 5023

COMPLIMENTS OF

HORTON
Cedar Manufacturing Co.
Point Ellice
[ ]

Phone E 6722 Victoria, B.C.

W. W. Hawes Phone E 0577

“SUNRISE” BAKERY
QUALITY BREAD
675 Burnside Road
[ ]

Our Trucks Deliver from Our Oven to You

Member Florists’ Telegraph Delivery
Association

THE POSY SHOP
FLOWERS FOR ALL OCCASIONS
(]
Phone G 5422 Night Phone G 4682
623 Fort Street Victoria, B.C.

Phone E 0314 602 Fort Street
VICTORIA, B.C.

ROBERT FORT

PHOTOGRAPHS

Portraits, Groups, Commercial Work
in all its Branches

Specialty Child Portraits

Phone E 0343

Pacific Sanitary Rag Co.

Selected Sterilized Wiping Rags

Telephone G 2647 Res. Phone G 1678

737!/> Pandora Avenue

HARKNETT FUEL

(Distributors for Lemon, Gonnason Mill)

PY Millwood — Inside Blockwood
Kiln Dry Kindling—Dry Wood of all Kinds
1313 Wharf Street Victoria, B.C. Coarse Headrig Sawdust
Best of Service Value Guaranteed | All White Help Best of Coffee
’
ED’S TAVERN
W. CALEY Our Special
CHIMNEY SWEEP STEAK SANDWICHES 25c
S [ J
Fhone G 2815 1217 Broad Street
610 Pine Street Phone E 1423

VICTORIA, B.C.
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ALL-ROUND ICING

Use 215 cups granulated sugar, 14 cup light corn syrup, 1% cup
water, 2 egg whites and 175 tsp. vanilla extract. Combine sugar, corn
syrup and water. Cook to 240 degrees F., or the soft-ball stage. Pour
over stiffly beaten egg whites while beating constantly. Add vanilla and
beat until almost cold and stiff enough to hold its shape. Spread icing
on cake. This will frost 2 dozen small cakes.

—DMrs. T. McGimpsey.

GONE WITH THE WIND CAKE

114 cups sugar 5 tsp. salt
2 egg yolks 1 tsp. each Vanilla and Lemon
34 cup cold water extract

134 cups Swans Down flour 1 thsp. lemon juice
1 tsp. baking powder 2 egg whites, stiffly beaten
Put water and egg yolks in bowl—add sugar and beat up to measure
1 quart—add sugar and beat for 7 minutes. Fold in flour sifted with
baking powder and salt, add flavorings and lemon juice, lastly fold in
egg whites. Bake in slow oven in ungreased tube pan 1 hour. Let cool

in pan, turned upside down. Mrs. F. M. McPherson, Ottawa.

SHERRY SPICE CAKE

2 thsp. butter 14 tsp. cinnamon

34 cup sugar Bake in moderate oven 40 minutes.
74 cup sour milk Icing—

1 cup flour 1/3 cup butter

2 eggs . I cup icing sugar

%4 cup molasses (Domolca) 1 tbsp. sherry

1 tsp. soda 74 tsp. cloves

14 tsp. cinnamon
—DMrs. T. McGimpsey.

14 tsp. cloves

, BANANA CAKE

1 cup sugar 2 tsp. baking powder
Y4 cup butter 2 cups flour

74 cup milk (sweet or sour) 3 bananas mashed fine
2 eggs (keep one white for icing) 1 tsp. soda
Bake at 350 degrees F. 40 minutes in flat tin.
Icing—
1 cup brown sugar 1 egg white
Pinch of cream of tartar 3 thsp. cold water

Put in double boiler, beat with egg beater until dry enough to

stand. 7 minutes. —Mrs. T. McGimpsey.
DATE BREAD

1 1b. dates chopped, cover with 1 teaspoon of soda in 34 cup boiling
water. Let stand until cool. Cream 1 tablespoon of butter with 34 cup
white sugar. Add dates, etc. 1 egg, 2 cups flour, pinch salt, 1 teaspoon
baking powder, vanilla. Cook slowly one hour.

—Mrs. T. McGimpsey.
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Francis Battery and Tire
Service Ltd.
Full Circle Retreading and
Re.Capping
New Tire and Tire Repairs
(-]
1412 Quadra Street Phone E 7032

SHOES FOR MEN

MODERN SHOE CO.

Yates and Government Street
VICTORIA, B.C.

The
TOPPER
“Tops in Food”

741 Yates Street Victoria, B.C.

QUARTER CAB
FAXI
®

Phone E 1197
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DAVID NICOL

AUTO SPRINGS AND
BODY WORKS

719-21 Fisgard Street Victoria, BC.

Kingham-Gillespie Coal Co.,
Limited
—COAL—

[ J

613 Fort Street Phone E 1124
VICTORIA, B.C.

STRATHCONA HOTEL
Modern in Every Way'
[ ]
Rooms Single and En Suite

Phone E 7137 919 Douglas Street

“EAT MORE FISH”
Quality — Service — We Deliver

J. BOURKE

Phone E 6041
Fresh and Smoked Fish — Shell Fish
632 Yates Street Victoria, B.C.

Compliments of

COPP, The Shoe Man
1316 Douglas Street
®

Shoes for the Family at
Reasonable Prices

“It Pays to Shop at Copp’s”

Compliments of

GEO. STRAITH LTD.
MEN’S WEAR

1117 Douglas Street Phone G 6912

RASPBERRY JAM CAKE

1 cup sugar %5 tsp. cinnamon

34 cup butter 15 tsp. nutmeg.

3 eggs 1 tsp. soda (scant)
1% cup flour 3 tbsp. milk

%4 tsp. allspice 1 cup jam

Cream sugar and butter, and well-beaten eggs. Sift dry ingredients,
add to first mixture alternately with milk. Finally stir in jam. Cook
carefully in 350 degrees F. oven. Makes large cake.

—Mrs. D. H. Green.

DATE CAKE
1 cup sugar 1 cup dates
1 tbsp. butter 14 cup walnuts
1 egg 1 tsp. soda
1 cup boiling water Vanilla

134 cups flour
Pour boiling water over dates and soda. When cold stir into the rest
of the mixture which has been put together like a cake, creaming butter
and sugar first. Bake in slow oven 1 hour.
—Mrs. McLellan, Seattle, Wash.

CHOCOLATE FUDGE CAKE

1 egg 14 tsp. baking powder
14 cup butter 2 tsp. cocoa (large)
1 tsp. salt ' %4 cup hot water
14 tsp. soda 14 cups flour

14 cup sour milk
Beat egg, add sugar slowly, then melted butter. Sift flour, cocoa and
baking powder and add to egg mixture, beating well. Dissolve soda in
sour milk and add alternately to cake mixture with the hot water. Cook
in a moderate oven. 3
Filling—
2 tbsp. cocoa
2 tbsp. butter
2 tsp. corn starch -
Mix altogether and boil until thick, stirring constantly, and spread
in centre and on top of cake. My Bt Cean.

ONE-EGG WHITE CAKE

1 cup hot water
1 cup brown sugar

2 cups sifted cake flour 1 cup sugar
2 tsp. baking powder 34 cup milk
14 tsp. salt 1 egg—unbeaten

4 tbsp. shortening 1 tsp. vanilla
Cream butter and sugar, add egg, add flour alternating with milk.
Add flavoring. Bake in two 9-inch layer pans, 375 degrees F. for 25 min.
Ice with peanut butter icing as follows: 2 thsp. butter, %4 cup peanut
butter, 3 cup icing sugar, 6 tbsp. milk. Ice between layers and over cake.
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W. G. DREW, Proprietor

Fairfield Meat Market

The Store of Quallty

Telephone E 3452

MINNIE BEVERIDGE

MEATS, FISH AND MILLINERY
VEGETABLES
[ J
[ ]
Phone E 1841 255 Cook Street 778 Fort Street Victoria, B.C.
Bob Bent Phone G 7715 | Telephone E 4932
Willows THE
Baggage and Transfer Mary Constance Dress Shop
MOVING

Packing—Crating—Shipping—Storage
[
1981 Fort Street Victoria, B.C.

Select Ladies’ Wear

784 Fort Street Victoria, B.C.

Telephone G 6423

ALBERT STEVENS

CHIMNEY SWEEP

2721 Quadra Street Victoria, B.C.

Treat Yourself

to a
Quality Permanent
at the

Bowker Beauty Salon
Only the Best Materials Used
2279 Bowker Avenue Phone E 0724

Terminus Coffee Shop
Serves the Best Coffee and Light Lunches
[

Confectionery, Groceries, Soft Drinks
Magazines and Tobaccos
D. SUTHERLAND
Phone G 0047 End of No. 4 Carline

ROBINSON'’S

FOR

BICYCLES

1220 Broad Street ——— Opposite Colonist

Day and Night Phone G 3113

A. B. C. Electric Company

808 FORT ST., VICTORIA, B.C.
Electrical Contractors
REFRIGERATION SERVICE
Commercial and Domestic Repairs

Vacuum Cleaners, Washers, Ironers
Refrigerators, Radios

Our Guarantee Protects You!

We Serve Light Breakfasts, Lunches, Teas

POMEROY'’S
OAK BAY CONFECTIONERY
Opposite Rose Garden

Telephone E 1212 1157 Newport Avenue
OAK BAY, VICTORIA, B.C.
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SPICE CAKE (No Eggs)
14 cup walnuts
1 tsp. cinnamon
1 cup cold water 1 tsp. nutmeg
134 cup flour 1 tsp. cloves
1 tsp. baking soda 1 tsp. salt
1 cup raisins
Put all ingredients except flour and soda in pan and boil for 4 min-
utes. Cool, add flour sifted with soda. Bake in moderat oven 40 minutes
When done spread while hot with icing.

1 cup brown sugar
1 cup butter

Icing—
34 cup brown sugar 14 cup cocoanut or walnuts
Butter size of walnut (chopped)

Cream or milk enough to moisten to thick consistency for spreading
Return to oven for 5 minutes (or until it bubbles). Chopped dates may
be used in place of raisins. e S

ICE BOX GINGERBREAD

1 cup butter 4 eggs

1 cup molasses 14 cup raisins

1 cup white sugar 14 cup nuts

1 cup sour milk 2 tsp. ginger

2 tsp. soda 74 tsp. cinnamon

4 cups flour 74 tsp. allspice

Cream butter and sugar, gradually add 1 egg at a time and bea

thoroughly, then add molasses, and beat well. Stir soda into sour mill
and add flour spice, raisins and nuts, beat well. Keep in covered bow
in ice box. Bake in Gem pans in moderate oven.

—Margaret McKenzie, Albert Head, V.I.

* APPLE SAUCE CAKE

1 cup sugar 1 tsp. cinnamon
14 cup butter 14 tsp. cloves,

174 tsp. cocoa 1 cup chopped raisins
2 cups flour 1 cup chopped walnuts
2 tsp. soda 1 cup apple sauce

Dissolve the soda in remaining 7% cup apple sauce.
—Mrs. W. J. Redmond.

PRUNE CAKE
Add 75 tsp. each of the following:
cinnamon, nutmeg and allspice
3 eggs separated
1% cups flour
1 tsp. soda
Fold in egg whites and bake in moderate oven 34 hour.

—Mrs. E. Hanbury.

1 cup sugar and

14 cup butter (cream well)
1 cup cooked prunes
3 thsp. sour cream
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LIBERTY CAFE

The Home of Good Food

Low in Price — High in Quality

B.C. MEAT MARKET

FRESH MEATS - DELICATESSEN
FRESH POULTRY

®
FREE DELIVERY

[}
Phone G arden 4931 632 Yates Street
652 Yates Street Phone G 0027 VICTORIA, B.C.
MEN’S PACKING, CRATING, SHIPPING AND

SUITS and OVERCOATS

.

USE
OUR TEN-PAY PLAN
$10 Down, Ten Weeks to Pay

PRICE & SMITH, LTD.

614 YATES STREET

STORAGE
“We Aim to Satisfy”

Jeeves Bros. Transfer
W. A. Jeeves, Manager

FURNITURE and PIANO MOVING
BAGGAGE - DELIVERING

Phone E 9832
Office and Storage: 2506 Douglas Street

LIGHTING FIXTURES - APPLIANCES

ELECTRICAL INSTALLATIONS

Murphy Electric Co., Ltd.
751 YATES STREET
)

Phone G 1713 Victoria, B.C.

Annas Taylor Beauty Salon
SPECIALISTS IN HAIR STYLING

Facials - Permanents - Tinting
[}

All Branches of Beauty Culture
[ ]

Telephone E 6015
1004 BROAD STREET, Near Coach Lines

James Bay Hardware
220 Menzies Street - Phone E 0411

and
Fairfield Hardware
253 Cook Street - Phone E 0035
Everything in Crockery and Hardware

I.. G. WILKINSON, Proprietor

Marshall’s News Stand and
Grocery
The Handy Store for Your Needs
[ ]
Phone G 5316
712 Humbcldt Street Victoria, B.C.

Frank L. Thomson Established 1893

Thomson Funeral Home

Directors of Funeral Service

o
Phone G arden 2612
®
1625 Quadra Street Victoria, B.C.

Maurice Carmichael

MANUFACTURING
SILVERSMITHS

Specialists in Repair of Old English
Silver and Sheffield Plate
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BURNT SUGAR CAKE

3 cups flour

3 tsp. baking powder
2 tbsp. syrup

1 cup water

1 tsp. vanilla

134 cups sugar)
14 cup water
14 cups sugar
14 cup butter
3 eggs beaten separately
14 tsp. salt

Make syrup, let cool, sift flour then measure, add baking powder
and salt. Beat egg yolks. Cream butter and sugar. Add egg yolks and
vanilla. Add water and flour a little at a time, add syrup and fold in
egg whites. Bake in moderate oven, 20 or 30 minutes.

GINGER PEAR UPSIDE DOWN CAKE
3 thsp. butter 1 can pears
1 cup brown sugar
Blend butter and sugar, spread over bottom of greased cake pan,
drain pears and arrange cut side up on sugar, butter mixture.
Batter for Cake—
2% cups flour 34 cup molasses
2 tsp. soda 1 cup sour milk
1 tsp. ginger %4 cup butter
1 cup brown sugar 75 tsp. salt
2 eggs
Cream butter, add sugar, well-beaten eggs, molasses. Sift dry in-
gredients and add alternately with sour milk. Cover pears with this
mixture and bake at 350 degrees F. for 1 hour. Turn upside down and
serve warm with whipped cream. e Myrs SR

boil for syrup

GRILLED ICING
3 tbsp. melted butter 2 thsp. cream
5 tbsp. brown sugar 75 cup cocoanut
Mix together and spread on top of cake just out of oven and place
under grill until it bubbles. —Mrs. T A. Johnston.

COMPLIMENTS OF

GARMENT CEEANING SYSTEM
m_

Victoria Motor Boat

& Repair Works ' A
LLimitad ORDORLESS CLEANING

F ~ Standard Steam Laundry
THE HOME OF ZORIC
841 View Street Phone G 4161
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Williamson & Son Limited
640 FORT STREET
Phone E 5011 - Victoria, B.C.

Photographic and Art Supplies

Framing

GORGE PHARMACY

W. B. YOUNG
PRESCRIPTION DRUGGIST

Corner Tillicum and Arnot

Phone E 7702 Victoria, B.C.

Cox Electrical Construction
Company

ELECTRICIANS AND
ELEVATOR MACHINISTS

Phone E mpire 5812 Res. E mpire 4088
1221 LANGLEY STREET

Telerhone Day or Night G ARDEN 7023

W. H. COX TRANSFER

PACKING, CRATING and STORAGE
PIANO, FURNITURE, BAGGAGE
and GENERAL HAULING

Office: 1320 Broad Street Victoria, B.C.

Phone G arden 2725 Res. E mpire 5403

J. H. NAROD, bsc., Rr.cp.
REGISTERED CHIROPODIST
Foot Specialist

®
210-11 Bank of Toronto Building
1405 Douglas Street Victoria, B.C.

PLATE GLASS SHEET GLASS
AUTOMOBILE GLASS

Mirrors Made to Order

HOBBS GLASS LIMITED

®
825 BROUGHTON STREET
Phone E 9331 Victoria, B.C.

Schemes of Interior and Exterior Decora-
tion Submitted with Pleasure

ESTIMATES FREE

A. V. COOPER
“THE DECORATOR”
HOUSE PAINTER - PAPERHANGER
@

1425 Vining Street
Phone G 3359 Victoria, B.C.

Jaegar Woolens Aquascutum Coats

O. H. DORMAN, LTD.

MEN’S CLOTHING AND
FURNISHINGS

Agents for the best English and Scotch
Woollens and European 3ilks

Phone G 5311
1328 Dovuglas Street Victoria, B.C.

The Largest Stock of Uniforms, Hats and
Every Type of Regalia in Western
Canada at Lowest Prices.

IF IT"S TO BE HAD .. . WE'VE GOT IT
Best equipped and most efficient remodel-
ling of Service Unijorms on Vancouver
Island at Moderate Cost.

The ST. JAMES TAILORS

Pacific Coast Naval & Military Outfitters
CONTRACTORS TO H.M.C. GOV'T.
718 View Street E 8715 Victoria, B.C.

Compliments of the

Beatty Washer Store
(]
1609 DOUGLAS STREET

Phone G7511 Victoria, B.C.
100% Canadian
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BANANA CAKE

2 cups Swans Down flour
(sifted twice)

2/3 cup butter

124 cups white sugar
2 egg yolks (beaten) 1 cup mashed bananas, ripe
4 thsp. sour milk (almost 4 bananas)
1 tsp. soda 1 tsp. vanilla

2/3 tsp. baking powder

Fold in beaten whites of eggs and last of all, banana pulp. Cook in
derat i :
moderate oven 45 minutes s e Py

CHOCOLATE CAKE (Sour Cream)

1 cup granulated sugar 2 eggs well beaten

1 cup powdered sugar 1 tsp. soda
2 cups flour 1 tsp. baking powder
1 cup sour cream (whipping) 2 squares melted chocolate

1 cup boiling water 75 tsp. salt

Whip the sour cream, and beat in granulated sugar, beat eggs and
add powdered sugar, combine both and add other ingredients, hot water
last. Bake at 350 degreees F. for first fifteen minutes. Reduce heat to
300 and bake 45 to 50 minutes for large loaf.

Peppermint Icing—
2 cups of powdered sugar, pinch of salt, 2 drops of oil of peppermint,
or suit taste, mix with cream to consistency to spread, cover top of cake,
then cover icing with two squares of melted chocolate.

—DMrs. T. A. Johnston.

RUM DATE CAKE

124 cups brown sugar creamed
with 34 cup butter

1 1b. stoned dates
I cup walnuts

Blend with dates and nuts, dissolve 1 tsp. baking soda in one cup of
boiling water and pour over mixture.
Add 2 well-beaten eggs and 1 1/3 cups of flour, pinch of salt and
tablespoon or more of rum. Bake at 324 degrees F. for 1 to 114 hours.
Rum Caramel Icing—
2 cups brown sugar
14 cup milk
Boil all together until it forms a soft ball in cold water. Cool and
beat, add rum flavoring to taste.

14 cup butter

—DMrs. R. Kershaw, 10 Mile Point.
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Telephone G 0267 Miss Ewing

The Old Charming Inn

OAK BAY

1420 Beach Drive Victoria, B.C.

H. COOLEY & SONS

SHEET METAL AND
ROOFING CONTRACTORS

[ ]
434 Kingston Street Phone G 6840
VICTORIA, B.C.

ROBERTSON LTD.

THE SPODE SHOP
62 Open Stock Decorations

1007 Government St. Victoria, B.C.

FRED SMITH & CO.

AUCTIONEERS AND APPRAISERS

Phone G 4913

1121 Blanshard Street Victoria, B.C.

R. A. Green Lumber Co.

Specializing in
Guaranteed Mill Work, Sash, Doors,
Frames, Stairs and Furniture
for Painting
Phones G 7614 - G 2657

2860 Maple Street Victoria, B.C.

COMPLIMENTS OF

ISLAND TUG & BARGE
CO,, LTD.

Port of Victoria, B.C.

Prompt Careful Service

CHARLES HUDSON
Family and Dispensing Chemist
[
2012 Oak Bay Ave. (Cor. Foul Bay Road)
Phone E 9731 Oak Bay, B.C.

Crabb’s Auto Service

Day and Night Phone G 3846
Complete Repairs; Reboring and Welding
Motor Tune-Up a Specialty

Gorge Road and Government Street
At Imperial Service Station

MAISON DUDLEY

MODERN BEAUTY SERVICE
Permanent Wave Specialists
[ J
Oak Bay Theatre Building
Est. in Oak Bay in 1925 Phone E 5641

SEE THE NEW DESK MODEL
Aristocrat of Sewing Machines

Inquire about the course in
Home Decorations

Singer Sewing Machine Co.

726 Yates Street Phone E 6513

NAVY LEAGUE CHAPTER, I.O.D.E, COOK BOOK

LEMON BUTTER (Economical)
34 inch thick slice of butter 1 cup sugar

Melt in double boiler. Add 2 well-beaten eggs, to which has been
added grated rind of 2 lemons. Cook until thickness of honey. Then add
juice of the lemons and boil again. Boil until it thickens. Nice for fillings,

—Mrs. T. McGimpsey.

ORANGE FRUIT CAKE

14 1b. almonds
1 Ib. white sultanas
5 eggs, one at a time
1 tsp. baking powder
1 tsp. vanilla
1 tsp. rum flavoring

2 cups light brown sugar
1 cup butter
317 cups flour
1 cup orange juice
% Ib. each pineapple, cherries
and citron peel
Cream butter. Add sugar gradually, eggs one at a time, beating
well after each one. Sift flour, baking powder and salt and add alternate-
ly with orange juice and flavorings (vanilla and rum). Use another half
cup flour to dredge fruit and add last. Bake at 275 degrees from 3% to

4 hours.
—Mrs. Birchall.

) 1-2-3-4 CAKE
1 cup butter 1 cup milk
2 cups sugar 1 tsp. soda
3 cups flour 2 tsp. cream of tartar
4 eggs 1 tsp. vanilla

Cream butter and sygar well, add egg yolks and milk, then flour,
soda and cream of tartar, fold in egg whites, beaten stiff. Bake in mod-

erate oven for 34 hour.
—Mrs. E. Hanbury.

The Theatrical and Shopping Centre Hil’fﬁl‘ia ﬁl‘inﬁng &

Modern and Fireproof

RATES hl‘ > m
Single without Bath from $1.50 igu IE Ing n.
Single with Private Bath from..
or Monthly Basis 521 Yates St., Victoria
Victoria’s Standard Hotel

Double with Private Bath from......
Cafe Charges Reasonable PY
Douglas St. at Pandora Phone E 4157

Double without Bath from...... Xr o
i Printers
Special Rates for Families; or on Weekly
-
#intel Bouglas
for Reservations

Phone For your next
G 1712 Printing order
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COMPLIMENTS OF

WILSON & CABELDU

971 YATES STREET

Phone E 1107 Victoria, B.C.

COMPLIMENTS OF

DR. RICHARDSON

DENTIST

[ J
715 Fort Street Phone G 4814
VICTORIA, B.C.

COMPLIMENTS OF

METROPOLIS HOTEL

912 YATES STREET

Phone G 7187 Victoria, B.C.

COMPLIMENTS OF

MR. HALDANE

625 FORT STREET

Phone G 5732 Victoria, B.C.

COMPLIMENTS OF

JENVEY’S GROCERY

YOUR FAMILY GROCER

360 Moss Street Phone E 3612

COMPLIMENTS OF
CAMERON MOTORS
°

1128 VANCOUVER STREET
VICTORIA, B.C.

COMPLIMENTS OF

Walter Walker & Sons

FUEL DEALERS

1453 Douglas Street Phone G 7104
VICTORIA, B.C.

COMPLIMENTS OF

PAINE & TOWNSEND

CONTRACTORS
[ J

3363 Glasgow Avenue Phone G 7038
VICTORIA, B.C.

THOBURN GARAGE

852 Esquimalt Road
®

Phone E £631 Victoria, B.C.

Alexis Confectionery
GET YOUR SMOKES HERE

859 Fort Street Phone G 0250
VICTORIA, B.C.
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PRUNELLA CAKE

14 cup shortening 2/3 cup sour milk
1 cup sugar 1 1/3 cups flour
2 eggs 2/3 cups stewed prunes
5 tsp. each of soda, salt, cinnamon, nutmeg, allspice, baking powder.
Blend shortening with sugar and eggs, add chopped prunes, stir in
milk, add sifted dry ingredients, pour into greased and floured layer tins.
Bake in moderate oven 350 degrees F. for 25 minutes Put together with
whipped cream or

Creamy Icing—
Mix 2 cups of icing sugar, Y5 tsp. cinnamon, %4 tsp. salt, combine with
2 thsp. butter, 2 thsp. prune juice, 1 thsp. lemon juice. Beat until creamy.
—Mrs. T. A. Johnston.

ORANGE PINEAPPLE CAKE

1 cup shortening 2Y; cups sifted cake flour
114 cups granulated sugar 214 tsp. baking powder
3 eggs Y4 tsp. salt
1 tsp. lemon extract 2/3 cup strained orange juice
Cream the shortening well. Add the sugar gradually while creaming.
Add the eggs, unbeaten, one at a time, and beat thoroughly after each
addition. Add the lemon extract. Add the sifted dry ingredients alter-
nately ,with the orange juice in thirds. Bake in three greased and floured
8-inch layer-cake pans in a moderately hot oven of 375 degrees F. for
25 minutes. Remove from pan and cool. Fill with Orange Pineapple
Filling (recipe follows) and frost with Seven-Minute Frosting. Decorate
the top, after it is set, with one slice of canned pineapple, cut fine, sec-
tions from half an orange and candied cherries.
Orange Pineaple Filling—
14 cup granulated sugar 1 egg yolk, beaten
5 tbsp. flour 3 tbsp. butter
1 cup strained orange juice 21 slices canned pineapple, cut fine
1 thsp. lemon juice 2 thsp. grated orange rind
Mix the sugar and flour in a double boiler. Add the juices and cook
over hot water, while stirring, until smooth and thickened. Add the egg
yolk while stirring and cook 2 minutes longer. Add the remaining in-
gredients and cool. Use as a filling between the layers of Orange Pine-

apple Cake. —Mrs. T. McGimpsey.

FLUFF CAKE
15 cup butter (cream) 1% cups sifted flour
1 cup sugar 1 tsp. baking powder (heaping)
Yolks of 2 eggs (beat well) Rind of 1 lemon
14 cup milk
Whites of 2 eggs beaten, put in at the last. Bake 1 hour at 350 deg. F.
—Mrs. F. C. Dillabough.
67



’

Lyle’s, Ready-to-Wear
our stock is hand selected — Our materi-
als imported and our prices are always
attractive.

Shop early for your new
COAT, SUIT, or DRESS

10% discount for cash—credit if desired.

1441 Douglas Street — Phone E 9622

Telephone E 7722

Elsie B. Richards

INSURANCE
REAL ESTATE angd RENTALS

[ ]
Room 7, Metropolitan Building

Opposite Post Office Victoria, B.C.

CADET THEATRE

ESQUIMALT ROAD
([ ]

The Service Man’s Theatre
in a Service District

Attwood Confectionery
GROCERIES — TOBACCOS
HOUSEHOLD DRUGS
Marionette Circulating Library

2586 Quadra Street Phone E 5261
VICTORIA, B.C.

YOUR REAL ESTATE FIRM

NEWSTEAD REALTY
REALTORS

Residence, Farm and Business Property
Rentals—Mortgages—Insurance

213-14 Scollard Building Phone E 7194
VICTORIA, B.C.

F. Finlayson Bob Proctor

Fort Service Garage
Personal Attention to All Make of Cars
All Motor Work Guaranteed
Cars Called For and Delivered
[ ]

Corner of Fort and Vancouver Streets
Phone G 6721 Victoria, B.C.

COMPLIMENTS OF

JEAN Y. TOD

LADIES’ READY-TO-WEAR

613 B Fort Street Victoria, B.C.

A. S. MILLER

INSURANCE — REAL ESTATE
MORTGAGES — RENTALS

1309 Blanshard Street Phone E 0822
VICTORIA, B.C.

INSURANCE
RENTALS — LOANS
REAL ESTATE
Pemberton & Son, Ltd.
[ ]

625 Fort Street Phone G 8124
VICTORIA, B.C.

Cecil Eve Motors Ltd.

YATES AT QUADRA
VICTORIA, B.C.

USED CARS BOUGHT AND SOLD
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CHERRY POUND CAKE

74 1b. butter 5 eggs well beaten
1 cup white sugar (cream well) 2 cups flour
Beat in a little egg then a little flour until nearly all is used. 1 small
tsp. of baking powder mixed with the flour at the very last. 1 tsp. vanilla,

Cherries well floured. —Mrs. T. McGimpsey.

LEMON CREAM SPONGE
1 cup Swans Down flour (sifted) 1 tsp. lemon juice and rind
1 tsp. baking powder 34 cup white sugar
2 eggs separated 2 tbsp. sugar
1 cup cold water
Sift flour once and add baking powder, salt and sift three times.
To yolks add water and lemon and beat until foamy, add sugar and
flour slowly. Beat whites until foamy, add lemon juice and 2 tbsp. sugar,
beat until folds into peaks, add the first mixture and bake in 2 pans, 25
minutes at 350 degrees F.
Filling—
1 cup sugar and 5 tbsp. flour in top of double boiler, 1 slightly beaten
egg, 1/3 cup lemon juice, 2/3 cup water, 1 tbsp. butter, mix well. Cook
in top of boiler 10 minutes, then chill. Fold in grated lemon rind and
34 cup whipped cream. Use as filling and sauce over cake.

—Lottie Gorman.

CHRISTMAS FRUIT CAKE

1 1b. (4% cups) sifted Swans 1 1b. dates, seeded and sliced
Down Cake Flour 1 1b. raisins

1 tsp. Calumet Baking Powder 1 Ib. currants

14 tsp. cloves 74 1b. citron, thinly sliced
14 tsp. cinnamon 74 1b. candied orange and lemon
14 tsp. mace 4 peel

1 1b. butter or other shortening 74 1b. nut meats, chopped

1 1b. brown sugar 1 cup honey
10 eggs, well beaten 1 cup molasses

14 1b. candied cherries 14 cup cider
%4 1b. candied pineapple

Sift flour once, measure, add baking powder and spices, and sift
together three times. Cream shortening thoroughly, add sugar gradu-
ally, and cream together until light and fluffy. Add eggs, fruit, peel,
nuts, honey, molasses, and cider. Add flour gradually. Turn into pans
which have been greased, lined with heavy paper, and again greased.
Bake in slow oven (250 degrees F.) until thoroughly done. Cool in pans.
For large loaves bake in 8x4x3-inch pans about 4 hours. For small loaves
bake in 6x3x2%4-inch pans about 215 to 3 hours. Makes 10 pounds fruit
cake. To store, brush lightly with port or brandy, wrap in waxed paper,
and keep in air-tight container. Or brush with grape juice, wrap and

store. —Mrs. T. A. Johnston.
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AUTO CAMPS

GLASS

Home Bungalow Auto Court—-535 Gorge
Road, E 7936. A home away from home.
Two, three and four-room cahins.

Victoria Auto Court—Furnished Bunga-

lows, 99 Gorge Road, West, G 0262.

BAKERIES

Messerschmidt & Sons—935 Mason Street,
phone G 6962. Glass.

GROCERS AND CONFECTIONERS

Bayview Grocery—400 Bay Street, E 0786.

Parkdale Grocery—3400 Douglas, G 2823.

Bon Ton Bakery—1322 Douglas, E 2224.
Cornwell’s Bakery Products — 1842 Oak
Bay Avenue, A. S. G. Cornwell.

Cox’s Quality Bakery—3191 Quadra St.,
G 5115, High Class Bakery Goods. We
Deliver.

English Delicatessen—765 Fort St.. 1 8151,

Golden Loaf Bakery—711 Fort St., E 9725.

West’ Bakery—T773 Fort Street, E 5813.

BEAUTY PARLORS

Hub Hair-Dressing Parlor — 625A Yates
Street, Phone E 5525.

Marianne Beauty Shoppe — 1011 Hillside
Avenue at Quadra, phone G 6371,

Sussex Beauty Salon — Sussex Buildi:gl
706 Broughton Street, phone E 5115.

The Madelin Beauty Salon—780 Fort St.,
phone E 2334. All branches of Beauty
Culture.

BICYCLES

B. J. Smith—Opp. Hudson’s Bay, G 7234.
Bicycle repairs.

CLEANERS

Capital Cleaners & Dyers—725 Caledonia
Avenue, phone E 9252,

Monarch Cleaners—1017 Blanshard Street,
phone E 3252. Ladies’ and Gents’ Tailor.

CHILDREN’S WEAR

Fowlgr‘s—?S4 Yates Street, phone E 2434.
Children’s Wear and English wools.

The Stork Shop—631 Fort Street, G‘Zéa.
Infgmts’ and Children’s Wear, Imported
British Goods.

DRUGGISTS

Thomas. Shotbolt — Pioneer prescription
druggists, 589 Johnson Street.

FLORISTS
Pollock Bros.
phone G 5315.

Florists, 1315 Douglas St.,

Richmond Grocery—2630 Richmond,l2 9114

Aitken’s Confectionery—Tobacco, Confec-
tionery, Groceries, 1994 Oak Bay, G 1034.

Mersereau’s Confectionery—3268 Douglas
Street.

Price’s Confectionery—290 Burnside Road,
phone G 1743.

Stonier’s Grocery—928 Cloverdale, E 3032,

Evan’s Grocery—1498 Fairfield, E 6431.

Clifton’s Superior Street Grocery—408 Su-
perior Street, phone E 2932.

A. Broockman—Groceries and confection-
ery, gas and oil, fruit, flour and seed.
Gorge W., E 8402,

Victoria Avenue Grocery and Caqpfection-
‘ery—537 Victoria Avenue, G 7632, Cook-
ed Meats.

Wescombe's Store—2888 Douglas Street,
E 1512, Groceries, Vegetables, Provi-
sions, Ice Cream and Soft Drinks all the
year round.

Cook and Pembroke Grocery—A. Quale,
2005 Cook Street, Phone E 5434.

Doheny’s Grocery—947 Monterey Avenue,
phone G 7574, Cold Meats, School Sup-
plies.

Lang and Cedar Hill Grocery—3060 Cedar
Hill Road, phone G 6131. Staple and
Fancy Groceries.

Reliable Grocery — 2164 McNeil, 12 1043,
Meats and Eats.

Gordon’s—164 Burnside Road, G 6014. Your
Community Store.

HOTELS
Angela — Residential Hotel, 923 Burdett

Avenue, G 0125. Moderate rates per day,
week or month.

Cherry Bank — Private Hotel. European
and American Plan. Phones G 0166 and
E 7074.

The Maples—1306 Yates St, G 7745. Select
board and room, weekly or monthly.
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CHOCOLATE LAYER CAKE (Exceptionally Good)

Cream 1/3 cup shortening with 1 cup sugar, beating well; add 1
beaten egg, 1 cup milk slowly, and mix well; add 134 cups flour sifted
with 74 tsp. salt and 4 level tsp. Royal baking powder, mix in 1 tsp.
vanilla and bake in 3 greased layer-cake tins in moderate oven 15 to 20
minutes. Put together with Chocolate Filling and Icing made with 3
cups icing sugar to which is added slowly sufficient boiling water or hot
milk to make smooth paste; add 2 tsp. butter, 2 oz. melted chocolate,

1 tsp. vanilla, and beat until smooth.
—Mrs. H. McTavish.

PEPPERMINT CANDY CAKE

Here is a cake that the children will especially enjoy, since it has a
ground pepermint stick candy topping. It is a light, fluffy cake with a
delightful flavor and is not difficult to make.

In preparing the frosting be sure to mix the ingredients thoroughly
before placing them over boiling water. Then beat constantly until the
mixture stands stiffly in peaks and when you touch the surface of the
icing it does not adhere to the finger.

2 2/3 cups flour 1 tsp. vanilla
3 tsp. baking powder 3 egg whites :
1 tsp. salt 14 cup finely-ground peppermint
Y5 cup shortening stick candy

14 cup coarsely-ground pepper-

124 cups sugar : /
mint stick candy

1% cups milk
1 egg yolk

Sift and measure flour and sift again with baking powder and salt.
Cream shortening, gradually adding sugar and three tbsp. 1'ni1k. Add
egg yolk and vanilla to remaining milk. Add sifted dl:y in_gredlents alter-
nately with the milk mixture. Beat egg whites until stiff but not dry
Fold into cake batter. Pour into two 9-inch layer pans, with wax paper
in bottom. Sprinkle with the finely-ground peppermint candy. Bal_\'e at
350 degrees F. for 25 to 30 minutes. Fill and ice with pink Seven-Minute
Icing and sprinkle the coarsely-ground candy over the top and sides of
cake.

Seven-Minute Icing—

2 egg whites 1 tbsp. white corn syrup
115 cups sugar 1 tsp. vanilla extract
5 tbsp. water Pink coloring

Combine egg whites, sugar,water and corn syrup in top of double
boiler, beating well with rotary beater until thoroughly mixed. The pink
coloring may be added at this time. Place over boiling water, beat con-
stantly and cook for about 7 minutes, or until frosting will stand in
peaks. Add vanilla and additional coloring if necessary, frost cake and
sprinkle coarsely-chopped peppermint candy over top of the icing.

—Mrs. T. A. Johnston,
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MEAT MARKETS SCHOOLS

Empire Market—1108 Cook Street, E 2586. | Standard School of Stenography — 1526
S ———— - Pandora, G 1824, G. M. Dickson.

Neil’s Meat Market—2605 Douglas Street, =

15 9843. Prime steer beef, veal, lamb, | St.- Margaret’s School—School for Girls,

vegetables, eggs, etc. Boarding and Day. Matriculation, Flome
— - Economics, Kindergarten to Business
Silburn’s Community Market—3200 Doug- Course. Telephone E 3013.

las Street, phone E 5731.
——— . —_ SHOE REPAIRS
Victoria Meat Market—707 Pandora Ave.,

phone E 6931. If we please you tell your e, & 4
PMends—if motte s A.Plg(.mlzrléeﬂgootwear, 1967 Oak Bay Ave.

William’s Meat Market—791 Fort Street,
G 1613. Fresh meats and provisions, pure SERVICE STATIONS
pork and beef sausage.

’ MUSIC

‘ STa;ley Shale, A.R.A.M.—737 Fort Street, | Alan’s Drive-In—Esquimalt, B.C., E 4717.
E 3324, Advanced Piano. R e, e

Shepherd & McQuade — Service Station,
1835 Oak Bay Avenue, E 5532.

Gib Barker—622 Pandora Avenue, G 7434,

’ PLUMBERS
Always at your Service.

A. G. Atkinson—Plumber, 1255 Rudlin St..
phone E 2322. TAILORS

REAL ESTATE AND INSURANCE S HL .Hasx'ry—lz')OB Government St., G 4570.
Ladies’ and Gents’ High-Class Tailor.

| Arthur E. Haynes, Ltd.—739 Fort Street,
E 3823, Real Estate and Insurance. MISCELLANEOUS

Cross & Co.—Real Estate, 305 Government | Bevan’s Handy Store—1777 Rcr)isi Sg
Street, phone E 0632. phone E 5325. : G R

Swinerton & Co., Limited—620 Broughton | Atlas Mattress Shop—New Mattress Mad
Street, phone E 3023. to Order. 2714 Quadra Street, G 4925. -
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CHOCOLATE NOUGAT CAKE

%4 cup shortening 1 cup sour milk or buttermilk
1 cup granulated sugar 174 cups sifted cake or pastry flour

2 eggs ) 1 tsp. baking soda
2 oz. unsweetened chocolate 74 tsp. salt
(melted) 1 tsp. vanilla
Filling—
Y4 cup granulated sugar 5 cup chopped walnuts

1 7Y4-0z. pkg. pitted dates Juice of 1 lemon
1 cup cold water

Cream shortening and add sugar gradually, creaming all the time.
Add the unbeaten eggs, mix well and then add melted chocolate, blend-
ing well. Sift together the flour, soda and salt, and add to the sugar
mixture alternately with the milk and vanilla. Turn into greased layer
pans and bake 35 to 40 minutes at 350 degrees F.

G Make the Filling: Cut dates, add the water and lemon juice, and
simmer until soft—add more water if necessary. Add 74 cup sugar and
br.mg to the boil. Cool and add chopped nuts. Fill layer cakes with the
mixture and frost top of cake with marshmallow icing.

—Mrs. T. A. Johnston.
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SOUTHERN JAM CAKE

34 cup shortening (half butter) 1 tsp. cinnamon
14 cup sugar 14 tsp. cloves
1 cup thick strawberry jam 74 cup strong cold coffee
3 eggs, separated 1 tsp. vanilla
24 cups sifted flour 1 thsp. baking soda, dissolved in
74 tsp. salt 4 thsp. sour cream

Cream butter and sugar thoroughly beat until light and fluffy. Add
the jam and mix well. Beat the egg yolks until real light and blend with
cream mixture. Sift and measure flour and sift again with spices and salt.
Add the sifted dry ingredients to cream mixture alternately with the
combined coffee and vanilla and then stir in the soda and sour cream
just before adding the last of the dry ingredients. Fold in the stiffly-beat-
en egg whites. Turn into well-greased layer tins or large square cake
pan. Bake at 350 degrees F. for 35 minutes for layers; 40 to 45 minutes
for square pan. Remove and place on cake rack to cool.

Mocha Fluff Frosting—

174 cups light brown sugar
2 egg whi es | tsp. vanilla flavoring

Pinch of salt 5 thsp. cold strong coffee

Combine all in top double boiler. Stir real well. Place over boiling
water being careful not to allow the top of double boiler to touch the
water, beat 5 to 7 minutes or until the frosting will stand in peaks.
Remove from heat, continue beating until the frosting is slightly cooled

and cover cake.
—Mrs. T. A. Johnston.

JERSEY LILY, CAKE

Whites of 4 eggs 1 cup chopped raisins
1 cup of white sugar 2 cups flour (scant)
14 cup butter 2 tsp. baking powder
15 cup milk Flavor

1 cup chopped walnuts .
—Mrs. B. C. Richards.

ORANGE RAISIN CAKE

1 cup brown sugar 1 cup raisins

14 cup shortening 1 orange

2 eggs 1 tsp. baking soda
34 cup sour milk or buttermilk 15 tsp. salt

2 cups flour
Squceze juice from orange and put rind and raisins through meat
chopper. Add to batter. Bake in moderate oven.
Ice with butter icing using orange juice and small amount of grated

rind, pinch of salt.
—Mrs. T. McGimpsey.
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CHOCOLATE ICING

114 cups icing sugar 1 egg
1 tbsp. butter 2 squares baking chocolate

Cream butter and sugar, pour in melted chocolate, drop in egg, beat
well.

—Mrs. C. S. Gonnason.

BON TON ICING

4 tbsp. butter (heaping) 2 thsp. cream
4 tbsp. icing sugar (heaping) 2 tbsp. boiling water

Cream butter and sugar. Add milk, water and vanilla. Beat steady
with beater until thick.

—Miss Kathleen Johnstone.

APPLE ICING FOR LIGHT CAKE

White of egg beaten stiff, add gradually one cup granulated sugar,
also 1 large apple (grated) keep beating, add vanilla and pinch of salt
and beat until like whipped cream. Delicious.

PHILADELPHIA CREAM CHEESE FROSTING

k. square cream cheese 1 tbsp. cream
2 cups powdered sugar Vanilla to taste

Mix together thoroughly until smooth, spread on cake. Very good.

Ples

PIE CRUST
11b. shortening 1 tbsp. salt (heaping)
I cup boiling water 5 or 6 cups flour

Pour boiling water over shortening until well melted; add flour and
salt, Form into a roll, cover and keep in cold place over night. Will keep
well if kept in refrigerator.

—Mrs. Hessey.
ENGLISH MINCE MEAT

1 1b. raisins 1 1b. apples
1 1b. currants 24 1b. peel

%4 1b. chopped suet 1 tsp. mixed spices
1 1b. brown sugar ; Brandy or rum

Juice and rind of 1 orange and 1 lemon
Cook all together and store in crock.
—Mrs. T. A. Johnston
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ORANGE PUMPKIN PIE

1 2%4-1b. tin of pumpkin 4 eggs
174 cups milk 74 cup butter
1 tsp. cloves 2 tsp. cinnamon
14 teaspoon allspice 1 tsp. nutmeg
1 cup brown sugar 74 tsp. salt

1 large orange (rind grated)

Beat eggs, add sugar and milk. Beat slightly and add to ali the
other ingredients. Pour into partially cooked pie shells and bake at 350
degrees F. for about 45 minutes or until set. This amount makes 2 large
or 3 small pies.

COFFEE CHIFFON PIE

1 thsp. gelatine 14 tsp. salt
34 cup cold strong coffee 74 cup hot strong coffee

4 eggs 1 tbsp. lemon juice
34 cup sugar
Soak gelatine in cold coffee for 5 minutes. Beat egg yolks slightly.
Add ¥ cup sugar, salt and hot coffee and cook over boiling water until
like custard. Add gelatine and lemon juice, cool slightly. Beat egg
whites until stiff with remaining sugar. Fold into custard. Put in baked
pie shell and chill. May be served with thin layer of whipped cream.

HAWAIIAN APPLE PIE
1 cup drained crushed pineapple 2 eggs (separated)

1 cup unsweetened apple sauce 1 tbsp. butter
14 cup granulated sugar 4 tbsp. granulated sugar

Dash of salt 1 baked pie shell
1 tbsp. cornstarch

Mix fruits, sugar, salt and cornstarch and cook 10 minutes in top of
double boiler, stirring frequently. Gradually stir in well-beaten egg yolks
and butter and cook until mixture thickens, stirring constantly (about
4 or 5 minutes). Cool and fill pie shell and top with meringue made of
the egg whites and 4 tablespoons sugar. Bake until meringue is delicate
brown. Serve cold.

—Mrs. E. O. Weston.

LEMON CHIFFON PIE
1 lemon (juice) 1 cup sugar
3 thsp. cold water 3 eggs

Take the egg yolks, beat well, add lemon juice, water and half the
sugar, stir well and cook in double boiler until like heavy cream.
Take egg whites, partly beat them, add other half of sugar and beat
stiff. Pour hot mixture into this and stir well.
Have pie shell already baked, pour mixture into this and bake about
10 minutes.
—Mrs. A. D. Whittier, 1002 Vancouver St.
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DUTCH APPLE CAKE

2 cups flour (pastry) 4 cup butter
14 cup grar}ulated sugar 1 large egg or 2 small ones
4 tsp. baking powder 34 cup milk

1 tsp. salt Sliced apples (eighths)

Sift dry ingredients—work in butter. Beat egg with milk and stir
nto dry mixture. Spread in greased haking dish about 34 inch thick.
Cover with apple slices. Sprinkle generously with sugar and cinnamon
and dot with butter. Bake in hot oven 400 degrees F. 20 to 30 minutes’,

until apples are tender. Serve warm with vanilla or lemon sauce. Serves 6
—Mrs. E. O. Weston.

Desserts

ENGLISH CHRISTMAS PUDDING

5 eggs 24 1b. peel
7% pint brandy or cider % 1b. flour
1 1b. raisins 1 1b. suet
1 1b. currants %4 1b. brown sugar
\% Ib. stale bread crumbs Grated rind of 1 lemon, and nutmeg

Mix ingredients together and steam for 4 or 5 hours.
—DMrs. T. A. Johnston.

MARSHMALLOW PUFFS
32 marshmallows cut in small pieces
V% cup crushed pineapple. Drain off juice.
Y2 cup whipping cream : 34 cup graham wafer crumbs
V5 cup chopped walnuts
‘Mix marshmallows and crushed pineapple. Let stand 15 hour in
cfrigerator. Then add whipped cream and walnuts. Drop spoonful of

1ixtur.e on graham wafer crumbs and cover completely. ‘Chill 1 hour
1 refrigerator.

PARADISE PUDDING

1 pkg. lemon jelly powder 6 macaroons (crushed)
2 cups boiling water ¥4 cup sugar

L5 cup blanched almonds, cut fine 14 tsp. salt
|2 marshmgllows, cut fine 1 cup cream (whipped)
[2 maraschino cherries, cut in two

Dissolve jelly powder in boiling water. When cool and syrupy, beat

ntil ﬂtéffy. Add all other ingredients, fold in cream. Chill until firm.
erves 8.

—Mrs. E. O. Weston.
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VANILLA ICE CREAM

20 marshmallows 1 cup top of milk
14 pint cream 1 tsp. vanilla
Dash of salt 1 tbsp. corn syrup

Put marshmallows in top of double boiler with milk and melt. Add
vanilla, salt, and corn syrup and cool. When quite cold, and beginning
to set, add whipped cream and freeze without stirring.

—Mrs. Rust.
BANANA MARLOW
15 marshmallows 34 cup well-mashed bananas
14 cup water 74 cup whipping cream

2 tsp. lemon juice
Melt marshmallows in double boiler. Set to cool and add lemon
juice and bananas. Add whipped cream and freeze.. Serves 6.
—Mrs. Holmes.

UNCOOKED PLUM PUDDING

1 pkg. orange flavored gelatine 34 cup currants

34 cup sugar 174 cups nutmeats
2 cups boiling water 1 tsp. cinnamon
1 cup raisins 74 tsp. cloves

1 cup chopped dates
The gelatine and sugar are mixed together, and the boiling water
added to them. After stirring well, set aside to cool. Cook raisins in very
little water until soft. When they are cool, add them with other ingred-
ients to the gelatine. Pour into large ring mould or undivided moulds.
Set in refrigerator to await use. Serve with whipped cream in centre of

ring. —Mrs. T. A. Johnston.

DREAM DESSERT

I packet lemon or afly flavored jello. Dissolve in 2 cups of warm
water. Beat well when thickened. Beat 1 cup of chilled canned milk
until thick, add juice of lemon, pinch of salt, 1/3 cup of sugar, combine
with jello and pour into pan covered with wafer crumbs—put crumbs on
top. When set, cut in squares with whipped cream on top. Serves 10.

Vier e —Mrs. T. A. Johnston.
CHOCOLATE CHIFFON PUDDING
1 envelope gelatine 4 eggs
%4 cup cold water 1 cup sugar
14 cup boiling water Salt and vanilla

6 tbsp. cocoa or 2 sq. chocolate
Dissolve gelatine in cold water; mix cocoa with boiling water, add
slightly-beaten egg yolks, half the sugar, salt and vanilla. Cool, when
thick add well-beaten egg whites and rest of sugar. Serve with whipped

cream or in pie shell. —Mrs. J. H, Morrill, Honolulu.
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CARROT PUDDING

1 1b. suet 2 Ibs. currants

3 cups flour 34 1b. peel

3 cups sugar 3 tsp. mixed spice

3 cups bread crumbs 1 tsp. salt

1 1b. sultanas 4 cups carrots (grated)

2 1bs. raisins 3 tsp. soda, dissolve boiling water

Mix all together with water, boil 5 to 6 hours. This makes 3 good-
sized puddings
—DMrs. T. Watt.

Biscuits and Breads

HOT CHEESE BISCUITS

124 cups sifted flour %4 1b. diced cheese
14 tsp. salt 4 tbsp. lard

14 tsp. soda : 1 thsp. butter

|24 tsp. baking powder ¥4 cup sour milk

Mix all dry ingredients well. Add butter, lard, then cheese: Add
iour milk to make soft dough. Pat out and cut. Bake in a moderate oven

0 minutes for small biscuits.
—Mrs. T. A. Johnston.

SPOON BREAD

1 pint milk %4 cup yellow cornmeal
1 tsp. sugar 4 tsp. salt

1 thsp. butter _ 2 tsp. baking powder
2 eggs

Cook cornmeal in milk till it thickens slightly. Remove from fire,
dd butter, salt, sugar, well-beaten eggs and last of all the baking pow-
er. Pour into well-greased loaf pan and bake in medium oven about

0 to 25 minutes.
—Mrs. T. A. Johnston.

BANANA BREAD

I1 cup sugar 1 tsp. baking soda

Y5 cup butter 2 cups flour

?)eggs : 3 bananas (real ripe)

2 tbsp. sour milk mashed thoroughly

Cream buttel.‘ and sugar. Add eggs unbeaten, one at a time and beat
rell. Mix sour milk and soda and add, then the bananas and flour altern-
tely. Bake 1 hour at 350 degrees F. in loaf pan.

—Mrs. Hessey.
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BAKING POWDER BISCUITS

2 cups flour (cake) 75 tsp. salt
2 full tsp. double-acting 5 thsp. butter or crisco
baking powder 2/3 cup milk

Sift flour once then measure, add baking powder (Calumet) and salt
and re-sift. Cut in shortening, add milk all at once and stir carefully
until all flour is wet. Then beat hard until mixture forms a soft dough.
Turn out, knead slightly, roll ¥4 inch thick and cut. Bake in ungreased
baking sheet at 400 degrees F. for 12 to 15 minutes. Makes 12 biscuits.

CINNAMON ROLLS

Use above mixture. Roll dough 14 inch on lightly floured board and
spread with:— Cream, 3 tablespoons butter and 1/3 cup brown sugar
Add 1 teaspoon cinnamon and raisins if desired. Roll as for jelly roll
and cut in 1 inch slices. Melt 4 tablespoons butter in 8 x8 pan; place
rolls cut side down and bake in hot oven 450 degrees F. for 15 minutes,
then decrease heat to 350 degrees F. for 15 minutes.

—Mrs. T. A. Johnston.

Cookies and Small Cakes

CRESCENT COOKIES

24 1b. butter 4 tsp. powdered sugar (heaping)
2 cups flour 1 cup pecans—vanilla

Mix butter and sugar, add other ingredients. Make into little rolls
size of little finger and shape like crescents. Bake 40 minutes and roll

in powdered sugar.
—DMrs. D. O. Cameron,

CHOCOLATE COOKIES

2% cups] ﬂi;gr ; 1/2 eggs o

tsp. baking powder Y% tsp. mi
1 tsp. salt 7 oz. sweetened chocolate
34 cup granulated white sugar 1 cup chopped nuts
34 cup brown sugar 1 tsp. vanilla

1 cup butter

Cream together butter and sugar and add 2 eggs, beaten whole, 115
teaspoons milk., Add sifted dry ingredients, then chopped nuts, flavoring
and the chocolate cut in pieces the size of a pea. Drop by half teaspoons
onto well-greased cookie sheet. Bake 10 minutes or a little longer at
350 degrees IF. Makes about 100 cookies.

—Mrs. T. McGi
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COOKIES
14 cup butter 2 cups flour
14 cup lard 14 tsp. baking soda
14 cup brown sugar 1 tsp. cream tartar
14 cup white sugar 34 cup almonds or cocoanut
1 small egg or walnuts, either suitable

Cream butter and sugar; add egg, cocoanut, flour, soda and cream
of tartar. Form into small balls; drop in cookie pan with teaspoon and
bake 10 minutes at about 350 or 300 degrees I-.

Makes about 6 dozen cookies.

—Mrs. T. McGimpsey.

BON BON COOKIES

¥4 cup butter 1 egg

1 cup brown sugar Y tsp. brandy flavoring
114 cups flour 15 tsp. baking powder

1 cup raisins 14 tsp. baking soda
14 cup dates - 5 tbsp. strong coffee

14 cup nuts
Mix in usual manner and drop in teaspoonfuls on well-greased
cookie pan.
—Mrs. T. A. Johnston.

SUNBEAMS
2 egg whites (stiffly beaten) 1 cup cocoanut
1 cup granulated sugar 1 cup walnuts

74 tsp. baking powder 7 1b. dates (chopped fine)

To the stiffly beaten egg whites, fold in sugar and baking powder,
which have been sifted together. Then in separate bowl, mix cocoanut,
nuts and dates. Combine with first mixture and roll in Rice Krispies.
Bake at 375 degrees F. for 10 or 12 minutes or until golden brown. Recipe
makes 90 cookies.

—Mrs. W. H. Harte.

FRUIT BALLS

1 cup dates 34 cup fruit sugar
Glazed Cherries (15¢ worth) 1 tsp. vanilla
1 cup walnuts 1 tsp. almond flavoring
1 cup cocoanut 2 egg whites (well beaten)

e fru.it through chopper. Add well-beaten egg whites and flavor-
ing. Form into small balls and roll in fruit sugar. Let stand over night
and shape again next day before using.
—Mrs. T. McGimpsey.
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PEANUT COOKIES

124 cups butter 3 cups flour
1% cups brown sugar 1 tsp. soda
2 eggs 1 tsp. cream of tartar

2 cups chopped peanuts
Sift flour, soda and cream of tartar together. Mix in order given,
drop by teaspoon on greased tin and press with a fork. Bake 15 minutes

in moderate oven,
~-Mis. Hessey:

CASHEW SHORTBREADS

Cream 1 cup of butter with 74 cup of confectioner’s sugar and %4
teaspoon of almond extract. Work into it 2 cups of cake flour sifted
with 15 teaspoon of baking powder. Add 1 cup of chopped cashew nuts
(almonds, pecans or brazil nuts if preferred). Mix well and roll out small
amount of dough at a time on floured board. Cut any shape desired with
cookie cutter. These can be dropped in spoonfuls if desired and covered
with chopped nuts. Bake in moderate oven 350 dcgrees F. about 15
minutes.

ALMOND MACAROONS
To 4 egg whites, beaten stiff, add 1 cup icing sugar, 1 teaspoon
vanilla or almond extract, pinch of salt. Remove % cup of this mixture
and to the remainder add %5 1b. of ground almonds (not blanched). Drop
from spoon on buttered pan, and on each, put a small dab of the egg

mixture. Bake in slow oven.
—Mrs. Thorton Marshall.

GINGER ROCK CAKES

2 cups corn flakes 2 tbsp. butter

1 cup seeded raisins 1 cup brown sugar
1 tsp. baking powder Pinch of salt

1 tsp. ground ginger 2 eggs (unbeaten)

Mix dry ingredients together. Eggs, butter and sugar together and

combine. .
—Mrs. Thorton Marshall.

SWEDISH DAINTIES

14 cup brown sugar 1 cup flour
74 cup butter Walnuts (chopped fine)
Pinch of salt Jelly
1 egg

Cream butter and sugar, add beaten egg yolk. Add flour and salt
and mix well. Make into small balls. Roll in egg white slightly beaten
and then in nuts. Put on cookie sheet and make dent in top for jelly or
jam. Cook for five minutes in slow oven and then push dent in again.
Cook for 10 or 15 minutes longer. Put jelly on while dainties are warm.
Makes about 24 cookiec :

—Mrs. Hessey.
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MELTING MOMENTS

1 cup butter (softened) 5 tsp. cream of tartar

34 cup brown sugar 15 tsp. baking soda
1 egg 1 tsp. vanilla

134 cups flour

Cream butter and sugar well; add whole egg, beat well; add dry
ingredients and chill. Drop small spoonful on baking sheet; place small
piece of red cherry on top of each one and bake at 325 degrees F. for

5 or 6 minutes.
—Mrs. W. Crawford.

[ .uncheon Dishes

SPAGHETTI AND LEFT OVERS

Mix together any left over meat and vegetables you have; put
through meat grinder. Add left over gravy and some catsup. Grease a
casserole, put in a layer of canned spaghetti, layer of meat mixture and
top with spaghetti. Cover all with one can Heinz mushroom soup and
grated cheese. Bake in moderate oven 25 hour.

—Mrs. T. A. Johnston.

SPAGHETTI
2 onions (medium size) 1 tin tomatoes
74 1b. cheese 74 1b. bacon or bacon ends
1 pkg. spaghetti Salt and pepper

Mince bacon and onion and brown in frying pan.

Boil spaghetti and when cooked, drain. To this add the bacon and
onion, cheese and tomatoes.” When cheese is sufficiently melted, place
mixture in baking dish. Cover with bread crumbs and dab of butter and
brown in oven

—Mrs. A. Kent.
CHICKEN DONATELLE
1 5-1b. chicken 2 green peppers
1 1b. spaghetti 1 onion (chopped fine)
1 large can tomatoes 1 cup ripe olives (stoned and
1 large can mushrooms cut into quarters.
1 can pimento (chopped) Season to taste

Cook chicken until tender in as little water as possible—take from
bones and brown in butter

Cook spaghetti in boiling salted water. Mix together and put in
well-buttered baking dish; add liquor from mushrooms and cup of stock.
Bake in slow oven for 274 hours adding more stock if needed.
B <5 —Olive Richards.
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LUNCHEON SANDWICH
Bread Tomatoes Mild Canadian Cheese Bacon (thin side)
Toast one side of bread (2 slices per person). Butter untoasted side.
Slice cheese quite thin and lay on buttered side. Cover with sliced toma- -
toes and strip top with bacon. Place in grill (about 3 inches from open
flame) and cook till bacon is crisp. Time, about 10 minutes.

CRUMB OMELETTE
1 thick slice of bread, 4 eggs, 1 tablespoon butter. Trim crust off
bread and cover with milk (about 1 cup), let soak and then beat well,
add egg yolks and stir well with little salt and pepper. Fold in beaten
egg whites. Put butter in pan and pour in omelette and cook. Put under

broiler to brown on top.
—Mrs. T. A. Johnston.

SPANISH RICE
4 slices bacon (chopped) )

15 cup celery (chopped) | Fry together.

2 cups onion (chopped)
Add: 2 cups cooked rice, 1 can tomatoes, 1 can Del Monte tomato sauce,
14 cup chopped green pepper.
Cook until liquid disappears and rice has turned deep red. Stir often

and let dry out.
—Mrs. T. A. Johnston.

GOOD LUNCHEON DISH
1 cup noodles (cooked) 1 can tomato soup or puree

15 1b. minced steak fried with Salt, pepper and paprika
1 chopped onion Few chopped olives (optional)
1 can corn

Put all in casserole and sprinkle with 4 cup of gréted cheese. Bake
1 hour. Serves 8.

MACARONI LOAF

1 cup macaroni—cook until tender and blanch.

1 cup scalded milk. Pour over 1 large cup soft bread crumbs.
15 cup butter (melted) 15 cup cheese (grated)

1 can pimento (chopped) 3 eggs (beaten slightly)

1 thsp. parsley (chopped) 1 can mushrooms

5 tsp. salt (level)

Bake in moderate oven for 34 hour.

—Mrs. T. McGig
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RICE AND BACON MUFFINS

1 egg (well beaten) %5 tsp. salt

1 cup milk 4 tsp. baking powder

1 cup cooked rice 12 strips thinly sliced side bacon
4 cups flour Currant or grape jelly

Combine egg, milk and rice. Add flour sifted with salt and baking
ywder. Beat briskly. Line 12 muffin tins with bacon, fill 2/3 full of
itter and bake in hot oven 425 degrees about 30 minutes Turn upside
bwn. Top each muffin with a spoonful of jelly.

Delicious served with salads.

—Mrs. Birchall.

CASSEROLE OF CHICKEN

Cut up chicken as for stewing. Pour over it 1 quart boiling water
enough to cover the chicken well. Cover kettle and cook slowly until
nder—about 2 hours. Remove chicken, removing all bones, if desired.
educe stock to about 114 cups, boiling it rapidly. Make a gravy of this
‘Lock using 3 tablespoon flour, 3 level tablespoons butter and salt and
:pper to taste. Line bottom and sides of a casserole with a rich biscuit
bugh and in this place chicken and gravy, adding 2 tablespoons finely
inced parsley. Roll some more biscuit dough to about 2% inch thickness
1d cover chicken, leaving gashes for steam to escape. Bake until biscuit

ugh is nicely cooked—about 25 minutes at 350 degrees F. If desired,
ﬁfew vegetables, finely diced may be added to chicken mixture.

BAKED BEANS—SPANISH STYLE

large tin kidney or ordinary beans 2 tbsp. green peppers (chopped)
cup canned tomatoes, drained 8 slices of bacon
1 thsp. grated onion :

Place beans in a buttered casserole. Arrange tomatoes on top.
orinkle top with onion, green. pepper and a little salt. Arrange raw
icon slices on top of this. Bake in a moderate oven about 375 degrees
for 25 or 30 minutes or until bacon is nicely crisped.

—Mrs. T. McGimpsey.

ITALIAN DELIGHT

2 lbs. round steak, freshly ground 1 can corn (whole kernels)
1 good-sized onion (grated) 1 can ripe olives (cut up)
1 small tin mushrooms (button variety)

3 cans (Libby’s tomato sauce) 4 1b. nippy cheese (grated)

Noodles (10c package)

Boil noodles in hot salted water, then wash well with cold water.
‘own meat and onions in separate pans, add heated tomato sauce, corn,
ives and mushrooms.

Grease pans well, put layer of meat mixture, then a layer of noodles,
en a layer of cheese. Repeat until pans are full. Bake in moderate
ren until well browned, about half an hour. Serves 12.
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Candy

GINGER FUDGE
3 cups brown sugar 6 tbsp. milk
1 tbsp. butter (large)
Boil 5 minutes, then add %5 cup ginger and beat

—Mrs. T. McGimpsey.

TURKISH DELIGHT
1 box gelatine (Cox or Knox) soaked in 1 cup cold water. Then take
4 cups sugar, 1 cup boiling water, salt and boil until it threads. Stand
for a few minutes, then add the gelatine, and stir until dissolved. Add
juice of 2 lemons and 1 large or 2 small oranges—colour. (Put cold water
into mould before mixture and rinse.) When set, ‘cut into squares and

roll in powdered sugar.
—Mrs. D. H. Green.

PEPPERMINT CREAM

Oil of peppermint to taste
2 tbsp. cream

2 caps icing sugar
14 tsp. cream of tartar
1 egg white (slightly beaten)
A few drops green coloring if desired
Sift the sugar and cream of tartar, add the cream and slightly-beaten
egg white. Flavor with a few drops oil of peppermint and mix thorough-
ly. Allow to stand for 1 hour. Then place on bake board sprinkled with
icing sugar and knead well until real smooth. Make into balls or tiny
cones, place on wax paper and allow to stand for 24 hours.

y —Mrs. T. A. Johnston.

_ SHEILA FUDGE

1 cup sugar (white) 15 cup milk

1 cup brown sugar %4 cup butter (melted)
14 cup corn syrup 2 tsp. cocoa, vanilla

Boil syrup, milk and butter for 274 minutes; add cocoa and boil 5
minutes more. Take from stove, add vanilla and beat until creamy.

—Mrs. T. A. Johnston.

MARSHMALLOW DELIGHT
1 package dot chocolate 1 cup broken walnuts
15 1b. marshmallows 1 cup seedless raisins
Melt chocolate in top of double boiler, put in quartered marshmal-
lows, add nuts and raisins; put in buttered pan and cut when set.
—Mrs. T, A. John
85 A

ton,



N:\\*,f LEAGULE CHAPTER, 1.LO.D.E., COOK BOOK

Jams

BERRY JAM (Epsom Salt)
4 cups of any fruit (crushed) 4 cups of sugar

Boil together for 5 minutes. Then add 1 level teaspoon of Epsom
5alt and boil 2 minutes. Bottle and seal. Best done in this quantity’

STRAWBERRY JAM
2 cups sugar %5 cup water

Boil sugar and water until it threads, then add 2 cups berries. Boil
or 10 minutes, then add 2 more cups sugar and two more cups berries
ind boil for 1 minute. Put in open jar or crock and let stand for 24
wours ; stir every once in a while. Put in small jars cold and seal with
vax. You can cook several batches and put together in crock. Don’t
e-heat.

PEAR MARMALADE

8 1bs. pears 4 lemons
14 1b. preserved ginger 1 thsp. ground ginger
4 1bs. sugar
Chop pears, remove core but do not skin. Add sugar and ginger,
_et stand overnight. In morning add lemon juice and grated rind. Boil
 hours.

—Mrs. T. Watt.
HEAVENLY JAM

4 oranges | 1 dozen peaches
2 lemons 1 dozen apples
1 dozen pears
Put oranges and lemons through food chopper using medium blade.
Place in preserving kettle and boil gently while preparing other fruifs
vhich are also peeled and put through chopper. Add to first mixture.
Measure all and add equal amount of sugar, boil till thick and clear,

bout 30 minutes.
—Mrs. Webb.

GINGER APRICOT MARMALADE
Y4 1b. ginger (crystallized) Water to cover apricots
1 1b. apricots (dried) 1 lemon; sugar :
Wash and pick over fruit. Cover with cold water and soak several
lours ; slice lemon very thin, also the ginger. Measure, add 34 as much
! as f}*uit and liquid, and simmer tiu thick and clear.
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Pickles

RED PEPPER JAM

12 large red peppers 3 cups white sugar
1 tbsp. white vinegar
Wash peppers and put through grinder. Sprinkle with salt and let
stand 3 hours. Drain and add vinegar and sugar. Boil slowly for 1 hour
or until of right consistency. Remove scum and bottle.

Excellent with cream cheese sandwiches.
—Mrs. K. Perry.

MINT CHUTNEY

1 cup mint leaves 1 oz. mustard seed
1 1b. apples 4 oz. of salt
1 dozen ripe tomatoes 2 cups of sugar
34 1b. raisins 175 quarts of vinegar
2 red peppers Spices to taste

6 small onions
Boil vinegar, let cool. Chop ingredients fine but do not cook. Mix
with vinegar and stir once a day for 10 days—seal.
—Mrs. J. Belanger.

SWEET PICKLE

75 medium-sized cucumbers, 1 pint salt to 1 gallon of water; soak
1 week and skin if necessary. Drain and cover with boiling water with
1 tablespoon powdered alum to the gallon. Soak in this for 24 hours, take
out and split into dainty strips to suit taste and cover with following :

5 cups full-strength vinegar 2 tbsp. of stick cinnamon
6 cups sugar 1 tsp. celery seed
2 thsp. mixed spiess(whole)

Bring this to a boil and pour over pickles. Next morning drain and
boil up the vinegar with 1 more cup of sugar and pour over pickles.
Repeat this 3 mornings adding 1 cup sugar. Drain and boil 3 mornings
without adding sugar and these will keep in crock without bottling.

—Mrs. W. McKenzie, Albert Head.
CUCUMBER RELISH

1 dozen large or %4 tsp. black pepper
2 doz. small cucumbers 1 tsp. celery seed
14 dozen onions (chopped fine) 1 tsp. mustard seed
3 thsp. salt 14 tsp. tumeric
15 tsp. cinnamon 1 cup sugar
15 tsp. ginger * 2 cups vinegar

Peel and slice cucumbers; let cucumbers and onions stand 1 hour.
Sprinkle with salt, drain well. Mix with other ingredients; cook 30
minutes. Seal while hot. i

' 87




NAVY LEAGUE CHAPTER, L.O.D.E., COOK BOC

APPLE CHUTNEY

12 sour apples 1 cup seeded and chopped raisins

14 cup currant jelly 1 tbsp. ground ginger

1 onion Y4 tsp. cayenne

2 cups sugar 1 thsp. salt

3 peppers (1 red) 1 pint cider vinegar

4 lemons (juice)

Chop apples, onions and peppers very fine; add vinegar and jelly and

simmer 1 hour stirring often. Add other ingredients and cook anothcr
hour, stirring constantly; store as canned fruit. Very good.

—Mrs. Ballinger.
CHILI SAUCE

'35 large tomatoes (ripe) 214 cups sugar
4 red peppers 5 thsp. salt
10 onions (average size) 1 oz. garlic
3 cups of cider vinegar
Put pickling spice in cheesecloth bag and boil in with the pickle.
Chop onions and peppers together, add other ingredients and boil
3 hours. Bottle and seal.
—Mrs. T. McGimpsey.

UNCOOKED RELISH

2 cabbages, medium-sized heads 1% cup salt

& carrots (medium size) 3 pints vinegar

8 peppers—red or green 6 cups of sugar

or 4 or each 1 tsp. mustard seed
12 onions (medium size) 1 tsp. celery seed
Grind vegetables, add salt and let stand 2 hours. Drain and mix
with vinegar mixture. Does not need to be sealed.
—DMrs. J. Belanger.

BREAD AND BUTTER PICKLE

12 cucumbers (sliced) 6 peppers (sliced)
6 onicns (sliced)

Salt slightly and stand 3 hours, drain. Add mustard and celery seed.

Take 3 cups vinegar, 1 cup water, 3 cups white sugar, 34 tsp. tumeric

nd hoil for 5 minutes. Pour over cucumbers and boil 15 minutes, bottle.
—Mrs. Dillabough.

BEET PICKLE
10c nice small beets 1 tbsp. horseradish
10c head of white cabbage Salt, pepper and vinegar

Cook beets, cool in liquid, then skin; put in mixing bowl, shave
abbage fine, then chop together; add horseradish, wet all with vinegar.
Jse white wine vinegar.
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