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Beforehand we thank you 
For buying our book; 

'Twill teach you and guide you 
In learning to cook. 

If by some trick of mind you think 
A similarity you see, 

'T,Yas no one's fault, but just the fact 
That great minds can ag1·ee. 

Yet do not think we taxed our brains, 
Concocting dishes rare, 

\Yv let the expei-ts do the "·od.:, 
\\'bile we the glory share. 



1 Tablespoon 
1 Teaspoon 
1 Cup 

ABBREVIATIONS. 

1 tbsp. 
1 tsp. 
1 C. 

1 Pound 

1 Quart 
1 Pint 
1 Ounce 

116. 

TABLE OF WEIGHTS AND MEASURES. 

2 ':UPS 1 pt. 
4 1 qt. 
2 '' Butter (packed solidly) 1 lb. 
3½ '' Flour (pastry) 116. 
2 '' Granulated Sugar 116. 
2 '' Fruit 116. 
z:i '' Icing 116. 
3¼ '' Bro\Yn 116. 
5! '' Rolled Oats 1 lb. 

2½ '' Cornmeal 116. 
1¾ '' Rice 116. 
3} 

,, 
Graham Flour 116. 

4 '' Coffee 1 lb. 
8 Medium Egf!S l lb. 
1 Square Baker's Chocolate 1 oz. 

3 tsp. 1 tbsi: 
16 tbsp. 1 cup 

2 tbsp. Butter 1 oz. 
2 tbsp. Granulated Sugar 1 oz. 

3 ~ tbsp. Flour 1 oz. 

1 qt. 
1 pt. 

1 OZ• 
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I A Truly Representat;ve Show;ng of Exclus;ve I 
I SUMMER H~~ TS I 

An attractive feature of the New Summer Hats is the endorsement 
of Sports Shapes, although the Large Picture Hats are equally 
fashionable. The beauty of the assemblage as shown here will prove a I 

I 
revelation to the women who keep pace with Fashion. Never were 

such Smart Hats so MODERATELY PRICED. 

Summer Hats of Silk, Satin, Organdy and Horsehair Braid, 
~ e \\·es t ;\lodels, at each $3.50 to $10.00 

Sports Hats, in latest New York Styles, 
at each $1.50 to $7.50 

I Children 's Hats in all the newest styles I 
at each 65c. to $2.50 

Duncan Ferguson Co., Ltd. 
o.__ ___ __..__ ___ __.c::==:JEJc:==J, _______ , ____ __,o, 



Use home made flour for home baking. 
McLeod's Chief, Special, Classic. 
Ask for our baby chick, scratch feeds, etc. 

SOUPS 

"If you would make a good beginning, 
Your guests good-will and praise be winning, 
The thing to set the ball a'spinning, 
Is good hot soup." 

VICTORIA SOUP 

I lb. knuckle veal, 1 onion, 1 blade mace, ½ lb. pearl barley, 
1 carrot, 1 qt. milk. Chop meat and onion, put in kettle with 1 
qt. water or enough to cover, let simmer an hour; when nearly 
done add barley, previously soaked in a little water. Boil gently 
1½ hrs., adding water as it simmers down, lastly add 1 qt. milk. 
Boil up and serve at once. Other spices may be used. Thicken 
a little with 2 tablespoonfuls flour, if liked. 

TOMATO SOUP 

I peck tomatoes, 1 bunch celery, 6 large onions, 21 cloves. 
Boil together with leaves of celery and strain. ½ cup buttP,r, ½ 
cup flour, (or more), ¼ cup salt, ¼ cup sugar, ¼ teaspoon cay­
enne pepper. Let come to boil and bottle when hot. When 
ready to use add pinch of soda and bot milk-or the soup stock 
without soda. 

HYDRO SHOP 
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FOR ALL 
THINGS ELECTRICAL 



"THE GIFT STORE" 
\\' e can help you 

SOLVE YOUR GIFT PROBLEM 
\\'hen the occasion suggests 

Silverware, Cut Glass, or Jewellery 
y (0)1!.ll wnllll fo'ilcdl @1!.lllf §it<0>dk !l'iiil(Q)$it C(Q)!l'iiil]P)Il(e\t<eo 

SEATON & ROCHE, 
LDIITED 

18½ WELLINGTON STREET 

'"YOUR FAVORITE STORE." 

A Visit 

to 

Our Store 

will 

Pay Ynu 

Well 

PHONE FOR IT! 
321 

WE CARRY ,\ FCLL LI'.\'E OF 

Try 

Us 

With 

Your 

Next 

Order 

Staple Groceries and Fruits 
IN SE.\SO:'\, at the Lowest Price, and Promptly Deliwred. 



Support your home industries, 
Use McLeod's Classic for pastry baking. 
Ask for our baby chick, scratch feeds, etc. 

TOMATO SOUP 

1 can tomatoes, 1 quart milk, ½ teaspoon soda and 6 soda 
biscuits. Strain tomatoes through a fine strainer till ncthing 
but seeds are left. Boil for a few minutes, then stir in soda 
till it stops frothing. Heat milk and add to mixture, then add 
biscuits, rolled and pepper and salt.-S. :\I. R. 

TOMATO SOUP 

1 basket ripe tomatoes, (not skinned), 1 head of cel-3ry, 4 
onions. Cut up and boil together, strain and add 2 tablespoons 
salt, ½ teaspoon pepper, ½ cup sug_ar, ½ cup flour creamed with 
½ cup butter. Mix dry ingredients together and let boil until 
thick then bottle. When wanted to use, simply heat.-Mrs. H. 
F. Schmidt. 

TOMATO SOUP 

1 peck tomatoes, (unpeeled), 1 bunch celery, 6 onions. Cook 
together and strain, add ½ cup flour, 14 cup butter, %. cup sugar, 
¼ cup salt, 114 teaspoon cayenne. Let come to a good boil.-:­

Mrs. Peters. 

ARTICHOKE SOUP 

6 artichokes, 1½ cups milk, 1 tablespoon butter, salt, pepper, 
and parsley. Boil artichokes in sufficient water to cover them 
nicely. \Vhen very soft put all through a fruit press or mash 
very fine in the water they were boiled in. Add the milk, butter 
and seasoning, boil up once, and when serving decorate with 
very fine parsley.-Mrs. Wm. Lawrence. 

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOME 

FLAVOUR LEAVES A LONGING TASTE FOR 
"Just some more." 

7 



Ile ia.iro Cll>lbijj<ed Cll>f itw-Cll>-folldl ia.1rit-itlhi<e A1rit Cll>f !Mfo,nan(C ia.irodl itlhi<e All'it 

Cll>f lD><eeiigiro. Ilit lll\lp . ll!ID nita<ellfp & lln&Ir!lllllC!l>lIDY Cll>f itlhi<e itw-Cll>. Th<e 

Mcl.&gami na lbi<emllllitnfoll itC!l> itlhi<e <£!!Up nit iia be&llllitnfoil itC!l> itlhie <ey<e. 

Ask itC!l> a<e<e ia.irodl lln<emll' itlhi<e MdLs.gia.iro. 

~~ Il'lr §If»lEAKS IF(Q) JR. Il1r§lE,lLlr /P 

The Mclagan Phonograph Corporation, 
LI:\IITEO 

STRATFORD ONTARIO 



For general family baking, use 
McLeod's Special, (Best is cheapest). 
Ask for our baby chick, scratch feeds, etc. 

-~ ·------ ----------------

ASPARAGUS SOUP 

1 quart milk, slice of onion, 4 tablespoons flour. 1 teaspoon 
salt, 1/4 teaspoon pepper. Scald milk with onion, thicken with 
flour, let come to a boil. thin enough to pour. Cook 20 minutes, 
stirring constantly at first, take asparagus and keep separately, 
cut tip~ off. Cook 30 minutes, rub through sieve, add to other 
with ¼ cup butter, let it cook a few minutes. Add tips before 
sening.-1Irs. X. E. Sayers. 

CREAM OF CELERY SOUP 

1½ cups celery, 3 cups water, 2 cups milk, 2 tablespnons 
butter, 4 tablespoons flour, salt and pepper, onion juice. 1..'ook 
celery in boiling water until very soft, press through a strainer, 
(there should be 1 pint stock and pulp). Finish as yegetable 
sauce. The outer stalks and green leaves of celery or dried 
celery leaves, (1 tablespoon to 1 cup boiling water) may be used. 
-L. M. S. 

POTATO SOUP 

1½ cups hot riced potatoes, 1 quart milk or (milk and w~ter), 
2 slices onion, 2 tablespoons butter, 2 tablespoons flour, 1½ 
teaspoons salt, l/4 teaspoon celery salt, pepper, 1 teaspoon pars­
ley. Scald milk with onion, remove onion, add milk slowly to 
potatoes. Make white sauce of milk mixture and remaining in­
gredients, except chopped parsley. Just before serving add pars­
ley. Cold mashed potatoes may be used and heated with milk. 
-L.M. S. 

HYDRO SHOP 
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HUGHES 
ELECTRIC RANGES 



FOR 

FRESH MEATS 

SMOKED MEATS 

COOKED MEATS 

POUL TRY OR FISH 
TRY 

UBLACKER'S 
Fish and Meat Market. Phone 87 

When in trouble "·i th 
Electric Range, Appliances, etc., 

or Plumbing Fixtures, call 17 5 
and we "·ill attend to your wants promptly. 

<C@@lk & <O?D@IIB@ilhnill® 
Plumbing, Heating, Sheet Metal Work 

<flectric jf txture~ & ~upplie~ 



Your home baking will be genuine, home baking, 
If McLeod's flours are used. 
Ask for our baby chick, s<'rnteh feeds, etc. 

PEA SOUP 

Half pound pickled pork, two cups dried peas. previously 

soaked over night in cold water, one stalk celery, half onion. 
three quarts water. Boil pork one hour, before adding peas, 

then boil one hour longer before adding other ingredients.­
I. E. S. 

FISH AND OYSTERS 

"From the waters you can lure, 
Things to please the epicure." 

SALMON FRITTERS 

1 can salmon minced with fork, mix with as many crackers, 
.2 beaten eggs, 1 onion, salt and pepper, fry in hot lard. 

ESCALLOPED HADDI E 

Put a layer of canned haddie in a buttered dish '.'tnd a 

layer of cracker crumbs, sprinkle with salt, pepper and dash 
of mustard. Dot over bits of butter and continue this ·until 

haddie is done. Over all pour milk to cover and bake 40 min­

utes.-Carrie Matheson. 

SALMON CROQUETTES 

1 small can red salmon, % cup bread or cracker crumbs, 
1 small cup mashed potatoes, pepper and salt. Mix together 

with 1 egg, make into small balls and fry a nice brown.-Mrs. 

Boles. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 

Is a delightful change 

11 





For good home made bread, use 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

EGG SAUCE FOR FISH 

Make a cream sauce of 1 cup of miik, 1 tablespoon of flour, 
salt and pepper to taste, add 2 hard boiled eggs chopped up, also 
1 tablespoon parsley chopped fine, serve hot.-Mrs. J. F. Pearson. 

LITl'LE PIGS IN BLANKETS 

Take as many large oysters as are wished, wash and dry 
them thoroughly with a clean towel. Have some fat bacon cut 
in very thin slices, cover each oyster with them and pin around 
with wooden toothpicks. Broil or roast them until the b'lcon 
is crisp and brown. Do not remove the toothpicks. Serve hot. 

MOULDED SALMON 

1 can of salmon drained dry, mix ½ teaspoon of sugar, 1½ 
tablespoons flour and 1 teaspoon mustard. Pour over gradually· 
¾ cup of scalded milk and when well mixed return to double 
boiler and stir and cook 10 minutes. Then add 1½ tablespoons 
melted butter, beaten yolks of 2 eggs and ¼ cup of hot vinegar. 
stir while cooking a minute, then add ¾ tablespoqn granulated 
gelatine softened in 2 tablespoons of cold water, stir until melted, 
add salmon, thoroughly mix and put into small moulds. When 
chilled serve on lettuce with mayonnaise dressing or cucumber­
sauce.-Mrs. Wm. Lawrence. 

SALMON LOAF 

1 can salmon (minced), 1 cup milk, 1 cup stale bread crumbs. 
2 eggs, melted butter, salt and pepper to taste. Put into mould 
and steam 2 hours. To be served cold with mayonnaise and. 
lettuce.-Mrs. Wm. Lawrence. 

HYDRO SHOP 
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MOFFATT 
ELECTRIC RANGES 



A Photographic View of part of the interior of 

E. A. Robertson's Quality Drug Store 
28 DOWNIE ST., STRATFORD 

Beyond the arch towards the rear of the store is the 
DISPI·:'\'Sl~G and PRESCRIPTIO~ DEP".\RT\IF~T, 
any prescription, no matter by whom written can be accurately 
dispensed here. A fully qualified graduate Pharmacist is always 
in attendance in this department. 

There arc nine distinct departments in conuection with this ston.>: 

Drugs and Prescriptions 
Kodaks and Films 
D,·n-l,,pi11~·, Printing&. E11la1-ging 
Stationery Optical 

:'\eilson's and :\Ien-ett's Chocolates 
Victrolas and \·ictor Records 
Patent :\Iedicines 
Toilet A.rticles 

Agency for Nyal's Family Remedies and Toilet Articles 



Keep the mills operating in your home town, 
Use McLeod's flours, also baby chick scratch feeds, etc. 

Fl LLET OF FISH 

2 tablespoons melted butter, 1 teaspoon chopped onion, 1 
teaspoon chopped parsley, salt and pepper, ½ cup bread crumbs. 
This is the dressing for fish. Cut fish in small squares ·after 
it has been boned, put a little of the dressing between two 
pieces and secure together with toothpicks. Put melted butter 
over and bake.-Mrs. J. A. Emery. 

SALMON SCUFFLE 

2 ½ cupfuls of canned salmon, 1 cupful of hot milk, ¾, cup­
ful of bread crumbs, 1 teaspoonful of butter, ½ teaspoonful pap­
rika, 2 egg whites. Melt butter in saucepan, add crumbs, hot 
milk and seasoning and finally the flaked salmon, fold ic the 
stiffly beaten egg whites and bake in a greased baking dish in 
a moderate oven for 30 minutes. 

SCALLOPED SALMON 

2 cups of salmon, 2 cups cream sauce, buttered crumbs. 
Make cream sauce, flake and remove bones from fish. Put a 
layer of sauce and a layer of salmon in dish alternate having 
sauce on top. Sprinkle with buttered crumbs. Bake till brown. 

Sauce-2 tablespoons butter, 2 tablespoons flour, 1 cup milk, 
seasoning. 

Crumbs.-½ cup crumbs, salt, 1 tablespoon melted pepper. 
-Mrs. Annie Lindley. 

BAKED FISH AND RICE 

2 cups chopped fish, ½ cup bread crumbs, 1 egg, 2 table­
spoons butter, 2 tablespoons milk, 1 teaspoon lemon juice, 4 cups 
cooked rice. Put layer of about 2 cups rice in dish and layer 
of fish mixture until filled. Serve with egg or tomato sauce.­
M. L. Anderson. 

PHONE 770 FOR STILL MAN'S PASTEURIZED MILK 
"It keeps sweet longer." 

15 
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~ -= ~ 
~ ELECT;~~~ANGES ~ 
~ COOL AND CONVENIENT 

~ Practically all the Heat goes directly 
into the Cooking. The temperature of 
the Kitchen is scarcely affected. No 

flames, therefore no fumes. 

:\1.-\l)E IS C \::0-:\DA BY 

STRATFORD~ ONT. 



r s·e home-made flour for home baking. 
:.\IcLeod's Chief, Special, Classic. 
A,;k for our baby chick, scratch feeds, etc. 

SALMON CROQUETTES WITH PEAS 

2 cups cold salmon, 2 tablespoons of butter, 3 tablespoons of 
flour, 1 cup of milk, 1 cup of peas, 3 tablespoons of cream, salt. 
and mustard. Free the salmon, (either cold boiled or canned), 
from bones and break into small piece,;, season with a dash of 
salt and mustard, cook one tablespoon of butter and two table­
spoons of flour together and add to the hot milk, boiling this 
until it is thick and creamy, add to the salmon and set away to 
cool. If the mixture is not salty enough add more seasoning: 
Heat one cup of canned peas with one tablespoon of butter, one 
of flour and the cream, when the salmon is cold and firm, mold it 
into round flat cakes. Put a spoonful of peas in the centre of 
the cake, cover with another salmon cake, press into ball, dip 
in egg and crumbs and fry in deep hot fat.-Mrs. James :.\Talone. 

OYSTER PAT1'1ES 

1 pint small oysters, ½ pint sweet cream, 1 tablespoon flour, 
pepper and salt to taste. Let cream just come to a boil; mix 
flour in a little cold milk and stir into the hot cream; add salt 
and pepper. Let oysters come to a boil in their own liquor, skim 
carefully and drain off all the liquor. Add the oysters to the 
cream and boil up at once. Fill patties.-Miss Mary Burnham. 

FRITTERS 

"Here's the dish and what's the hurry? 
Throw things in and never worry; 
Stir together what you wish, 
'Tw~Il be an appetizing dish." 

HYDRO SHOP 
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McCLARY 
ELECTRIC RANGES 



Upholstered 
Reed Furniture 

Neat and snappy designs in e,·ery conceirnble 
finish, upholstered " ·ith high-grade tapestry, 

chintz and shadow cloth. 

THE IMPERIAL RATTAN COMPANY 
LL\IITED 

STRATFORD ONTARIO. 



Support your home industries. 
rse McLeod's Classic for pastry baking. 
Ask for our baby chick, scratch feeds, etc. 

CORN FRITTERS 

2 cups grated corn, 1 cup milk, ½ teaspoon salt, 2 well bf'aten 
•eggs, 1 teaspoon baking powder, flour enough to make a batter, 
thicken enough for pan cakes, fry on griddle.-Olive Boles. 

PARSNIP FRITTERS 

Slice cold parsnips lengthwise, dip in batter, or egg and 
bread crumbs. Fry in butter till brown.-Mrs. Adair. 

POTATO FRITl'ERS 

Boil and mash 4 potatoes, add 4 tablespoons flour, yolks of 
2 eggs beaten slightly, enough milk to make a soft dough, (¼c), 
fold in beaten whites of eggs and drop from a spoon into Jeep 
fat. Cook till golden brown.-C. Welsh. 

CORN FRITTERS 

1 can corn. use ½ can, add 1 egg well beaten, pepper and 
salt, 3 soda biscuits rolled, let stand 15 minutes. Put butter in 
pan, fry in small cakes.-Mrs. Ed. i\Ieyers. 

BANANA FRITTERS 

Slice bananas lengthwise in desired size, sprinkle ,Yith 
powdered sugar and lemon juice. Let stand 30 minutes. 

Batter.-1 1/3 cups flour, 2 teaspoons baking powder, 1A tea• 
spoon 83lt, 2/3 cup mill{, 1 egg. Mix and sift dry ingredients, arld 
milk gradually and egg well beaten. Dip the bananas in the 
batter and fry in deep fat, sprinkle with powdered sugar. 

Oranges, pears, apples, peaches, etc., may be similarly fried. 
-J. C. Gaudy. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 
Is a delightful change 

19 



THE HOME 
To be Ideal should be Comfortable, Agreeable 

and Attractive, and anything that will assist 

towards this Ideal should be of interest to every 

home maker. 

\Ve consider 

ICE 
as a needful help in the home during the trying 

heat of summer, and the cost is small 111 

comparison to the good results obtained. 

Buy 13-25lb. Tickets for $2 
and order the Ice delivered the days you want it. 

SLEET & KEANE 
ICE DEALERS 

Phone 404 Office :--82 Water St. 



For general family baking, use 
:McLeod's Sr,·ecial, (Best is cheapest.) 
Ask for our baby chick, scratch feeds, etc. 

MEATS 

"Xo man e'er thought a meal complete 
\Yithout a slice of jui<:y meat." 

BEEF-STEAK A' LA JARDINIERE 

Trim, cleanse and rub well with flour a thick slice of sir­
loin steak. Heat a large spoonful of butter in a frying-pan. Slice 
an onion and fry to golden brown in the butter. Place steak 
in pan and brown very quickly on both sides, after which con­
sign it to the "Roaster", pouring butter and onion over it, also 
spread with a thick coverlet of minced onion, carrots, herbs, 
small tomatoes, (if in season), and cook slowly for two hours 
or over. When served garnish with small cooked tomatoes or 
tiny onions well browned or sprigs of parsley. Slip carefully 
from roaster to hot plaiter that ''cn\·erlet" be not ctistrurbed.­
Mrs. KlacLn. 

HAM PATTIES 

½ cup of chopped cooked ham, 1 cup of bread crumbs,, 
(mix together and wet with milk). Put the batter in gem pans, 
break one egg over each, sprinkle the top with cracker crumbs 
and bake until browned over. 

PORK AND BEANS 

1 lb. bea.ns soaked in cold water one night. Boil in salted 
water until tender, (if too much water drain off). Put in a cas­
serole on bottom of which has been placed a layer of bacon, 
add 1 cup catsup, ¼ cup brown sugar, a layer of bacon on top. 
Bake in oven about ¾ hour or until brown.-E. Mott. 

HYDRO SHOP 
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FOR BEST BAKING 
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Your home baking will be genuine, home baking, 
If McLecd's flours are used. 
Ask for our baby chick, scratch feeds, etc. 

TOAD IN HOLE 

Beat up well 1 egg then add 1½ cups milk and ¼ cup of 
water, ½ teaspoon salt and enough flour to make a medium bat­
ter. Put in a deep dish and place in it 3 or 4 lamb chops 
seasoned with salt, pepper and chopped parsley. Bake in a 
moderate oven from ½ to %, hour.-Mrs. Chas. Bell. 

CURRY OF MUTTON 

1 qt. cold mutton or veal, ½ large onion chopped, 1/4 table­
spoon curry, ¼ cup butter, ¼ cup flour, ½ teaspoon salt, pepper, 
2 cups stock or water. Cut meat in 1 in. squares, fry onion in 
butter until soft, add flour mixed with seasonings, and stock. 
Boil 3 minutes. Put in meat, simmer fifteen minutes. Serve 
on a platter with border of boiled rice.-Mrs. M. McLean. 

YORKSHIRE PUDDING AND SAUS,AGE 

Make a batter by putting two cups of flour and one teaspoon­
ful of salt in a mixing bowl and adding three well beaten eggs 
and two cupsful of milk. Arrange small sausages in a well 
greased baking pan and pour the batter around them. The pan 
should be large enough so that when the pudding is cut in 
squares there will be a sausage to each square. Bake from 
thirty to forty minutes in a moderate oven, serve with baked 
or fried apples. This makes a well-balanced ration. 

MEAT LOAF 

4 lbs. round steak ground, 1 lb. fresh fat pork off the loin, 
4 eggs, 2 cups cracker crumbs, 2 cups milk, salt and pepper to 
taste. Bake one hour.-Marie M. Kastner. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MIL'< 
"It keeps sweet longer." 

23 
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. the back-breaking, tiring part of kitchen w1..1rk, and mak::: ~ 
nh1ki11g and dish-washing far 1..•a:-ier for yom· wife. 

\\ .on't YOU ~in· her this labor ~a Yer? Call us to-day 
for full inf,;rn1ati,m. · 

L. Duggan 
HURON STREET 
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For geed home-made bread, ,1se 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

HUNGARIAN GOULASH 

Cut two strips of salt pork in small pieces and brown them 
in a pan, add one pound of round steak, cut in pieces about two 
inche~1 square and rolled in flour, braise these, then add two 
cups of hot water and simmer gently till tender. In another 
pan put half a can of tomatoes, one sliced onion, a hay-leaf, a 
stick of cinnamon, six pepper-corns and six whole allspice. Cook 
for half an hour or till the onion is soft; when the meat is done, 
strain the second mixture into it, thicken the whole by ,id.ding 
flour mixed smooth with cold water, if desired. 

BROWN STEW 

1½ lbs. of round steak cut in sqtia1;e pieces and browned on 
each side in frying pan, cover with water and put in ste-w pot 
with a teaspoon of salt and the same of sugar, one carrot cut 
fine and one large onion. Boil or simmer for a couple of hours, 
add pepper to taste, if desired, and pour over toasted squares 
of bread.-Mrs. Young. 

ROAST HAM 

Take a slice of ham an inch thick, place in iron frying-pan, 
sprinkle with sufficient brown sugar to cover ham, add 112. tea­
spoon mustard and 3 tablespoons vinegar, (poured over ham). 
Bake 40 minutes in hot oven, a little water may be added to 
prevent ham from burning. 

MINT JELLY 

Grind mint leaves and steep for 5 minutes in water that 
has just boiled, strain and add gelatine, sugar and lemon juice, 
strain and cool.-Mrs. ·w. S. D. 

HYDRO SHOP--
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01====:~~=====11=1 0 I SMITH'S PURE I 
I JAMS, JELLIES I 

and MARMALADES 

I ID>celliid@lill~ C s~ttii~!yiim1~ I 
For Hungn' Children after school and for 

I those.good folks about your table. ~ 

IE. !Dl. §MIT'flff§ IPU!RIE JAM§ ~ 
rn Will please and satisfy the heartiest eater, rn 

I \\·hile coaxing the most jaded appetite, I 
because they are nature's on-n choice fresh 
fruits, picked and preserved for you th~ same 

I 
day in spotless kitchens. I 

Every normal being craves luscious fruits, and 
in E. D. S\IITH'S PURE JA.i\IS you have 

I :~::w:nit ~~ ~::;;:::i::a:;;~id~i::~h:~~ut~ I 
I E. D. SMITH & SONS, Limited I 

WINONA, - ONTARIO 

01====:==ll=====~'=======lE:lE:::==:==:~E====:30 



For good home made bread, use 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

BAKED SAUSAGE WITH APPLES 

Peel, cut in halves and core six medium, sound apples, cut 
in very fine slices and place in a slightly greased pan. Lightly 
prick with a fork twelve, fresh, fat sausages, lay them over the 
apples, season with one-half teaspoon salt, two saltspoon~ white 
pepper, pour two tablespoons of water over the whole and bake 
in the oven for thirty-five minutes. 

BEEFSTEAK, ONIONS AND TOMATOES 

Piece of round steak about two inches thick, pound a little 
flour on both sides, put dripping or butter in frying pan smear 
on both sides, add a layer of onions, layer of sliced ripe tomatoes, 
layer of onions, pepper and salt, add a little water and let simmer 
for two (2) or three (3) hours.-::\Irs. Hubert L. Vanstone. 

JELLIED TONGUE 

Boil one fresh tongue until tender, then put in cold water 
and skin. 

£,auce.-2 large cooking onions, 1 tin pimento, ½ cup brown 
sugar, 2 cups vinegar, ½ teaspoon salt. Mix one box of Knox's 
gelatine in cold water and add to above while hot, then pour' 
over tongue. If desired place sliced hard-boiled eggs around 
tongue.-Mrs. Bruder. 

PORK STEAK 

2 lbs. pork steak about ½ inch thick, place in pan and cover 
with sliced raw potatoes, 1 can peas drained, salt and pepper. 
Enough milk to almost cover above and a little butter. Bake 
in oven about an hour and a half.-0. Kastner. 

BEEF LOAF 

2 lbs. Hamburg steak, ¼ lb. bacon, 2 cups bread crumbs, 2 
tablespoons vinegar, nutm~g, salt and pepper to taste. Steam 
2 hours.-Mrs. E. H. Barton. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 
Is a delightful change 
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Whipped J ell-O 
O""f:all forms of \\'hipped Jell-O the 

Bavarian creams are most popular, and 
they may well be, for in no other \\'ay can 
these farnrite dishes be made so easily and 
cheaply. Jell-O is ,Yhipped \\'ith an egg­
beater just as cream is, and does not require 
the addition of cream, eggs, sugar or any of 
the e.xpensi\·e ingredients used in making 
old-style Ba,,arian creams. 

PIN"EA.PPLE R-\ Y"-\IUAN CRK-\:\I 

DissolYe a package of Lemon J ell-O in 
half a pint of boiling \Yater and add half a 
pint of juice from a can of pineapple. \ Y hen 
cold and still liquid whip to consistency of 
"·hipped cream. · "-\dd a cup of the shredded 
pineapple. Pour into mould and set in a 
cold place to harden. Turn from mould and 
garnish with sliced pineapple, cherries or 
grapes. 

The Genesee Pure Food Company 

Le Roy, N.Y. Bridgeburg, Ont. 

,~ Canada's ~1ost Fa1nous Dessert." 



For general family baking, use 
l\IcLeod's Special, (Best is cheapest). 
Ask for our baby chick, scratch feeds, etc. 

CREAMED CHICKEN 

Boil, remove from bones and dice chicken. Make rich 
sauce of flour, butter and cream, season with salt and pepper. 
Add chicken and stir in ½ cup peas. (mushrooms are an im­
provement).-Mrs. L. M. Johnston. 

VEAL A LA KING 

Melt two tablespoons butter, add half a shredded green 
pepper, ¼ lb. mushrooms, broken in pieces, stir and cook till 
tender. Cook 3 tablespoons flour in 2½ tablespoons butter. ALld 
1 cup rich milk and veal stock, stir until smooth, combine the 
two mixtures and add 2 cups of cooked minced veal, season with 
salt and pepper. Let simmer ten minutes, melt 2 tablespoons 
butter, beat in two egg yolks, add to meat and cook until egg 
is set, add 1 teaspoon lemon juice. Garnish ·with parsley.---Ida 
Harding. 

RISSOLES WITH TOMATO SAUCE 

1 c. minced cooked meat, ½ c. bread crumbs, 1 '?gg or· 
thickened gravy, seasoning. Press in individual moulds, nut a 
small piece of butter on top of each. 

Sauce.-2 tablespoons flour, 2 tablespoons butter, 1 cup 
stock or boiling water, ½ cup warm strained tomato, 1 teaspoon 
Worcestershire sauce, 1 teaspoon salt, speck pepper.-Miss G':ludy. 

TO USE UP A ROAST OF BEEF-CANADIAN PIE 

2 cups minced beef, 1 cup boiled spaghetti, 1 cup tomato, 
seasoning. Put 1 cup of beef in bottom of buttered bake dish, 
season with salt and pepper or gravy, next put spaghetti and over 
it the tomato, and add salt and pepper. then top layer of minced 
meat, seasoned. Bake ½ hour in moderate oven.-Iva Gregory. 

HYDRO SHOP 
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ELECTRIC WASHER 



Cook 
the 
Safe, 
Clea11 
Way. 

Model E 30 b 

Write fo r Booklet 

Cooking 011 a :\I,,fLll- Electric Range is cleaner, 
more reliable, safer, far cooler in summer, and easier 
than on other -.t,,n'S. 

Thiuk of it. :\ ,, coal, 110 a-.hes, no soot, no dirt, 
no matches, no banking up at night. Just simply 
turn a switch! Isn't it easy '! 

:\loffat burners heat quicker and cook food faster 
than any other electric rnng-e. Its splendid n~ntilated 
oven is in one pie,·,·. There are no seams, and no 
sharp corners. Food baked, or roasted in a :\loffat 
cooks with a minimum amount of shrinkage and 
retains its natural flavor. 

Se,· the :\Ioffat at your nearest dealer's, 01· \\Tite 
at once for interesting free booklet to :\IL,ffats, 
Limited, \Y L'slon, Ontario. 

MoFFATS i1fflfi 



Your home baking will be genuine, home baking, 
If McLeod's flours are used. 
Ask for our baby chick, scratch feeds, etc. 

HOME COOKED FRESH TONGUE 

Get a fresh beef, (or two calves' tongues), cut off all scraps 
and fat, wash well, tie into a round shape, put on to boil in 
large kettle of water with one cup salt, small cup brown sugar, 
5 or 6 cloves. Boil three or four hours or till you can pierce 
with a fork, take off and skin at once while hot, then roll up and 
tie again. Put in a bowl, put cover and weight to press it. Do 
not cover it too air tight when pressing.-Mrs. H. Kalbfleisch. 

VEAL LOAF 

3 lbs. veal, ½ lb. ham, 3 eggs, 3 tablespoons cream, ~i cup 
butter, 1 onion (small), 1 teaspoon pepper, ½ teaspoon allspice, 
2 teaspoons salt, 2 teaspoons summer savory, ½ cup bread or 
cracker crumbs, chop veal and ham very fine, beat egg and melt 
butter, mix meat, crumbs and seasonings, add eggs, cream and 
butter. Bake for 2 hours in mold. Baste with butter.-Bessie 
Jeffery. 

CHICKEN A LA KING 

3½ lbs. boiled chicken, 1 can mushrooms, ½ cup flour, 1 
large green pepper, 1 pimento, ½ cup of butter, 1 can peas, 2 
cups chicken broth, 1 can asparagus tips, ½ cup cre1.m, 2 
yolk~ of eggs, salt and pepper. Cut the meat from a boil­
ed chicken, not too small pieces, heat the· butter and add 
flour, when bubbling add broth and stir over fire until 
thick and smooth, add salt and pepper and liquid from 
the mushrooms and to half of this sauce add the chicken and 
keep hot. To the rest of the sauce add cream pimento cut 
fine, pepper cut fine, peas, mushrooms, (cut), and juit before 
serving the 2 egg yolks which have been beaten with a little of 
the hot sauce. Put chicken mixture in a platter and pour vege­
table mixture over it, garnish with asparagus tips, serve hot.­
Mrs. Moorehead. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
"It keeps swe'et longer." 
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S ervice is necessary for every Business 
E specially where you can depend on having 
R esponse and action to your urgent needs 

V ariety is used where it is required 
I n some cases to designate special 
C lasses of work to advantage 
E liminate delay and send your requirements to us 

'' SE RV ICE '' and Quality is our Motto. 

jiookbinbers anb ~rtnters 

Ao IE.o 1r A JfjL(O)JR & §(Q)JM 

~tt 3~ OlNTAJRil(Q) S1ro~ §1rlRA1rlF(Q)JRITJ) 

Where they Print and Make Books in any quantity 

desired at Reasonable Prices . 

FIRST-CLASS WORKMEN AND MATERIAL 
AWAIT YOUR ORDERS. 

TRY Ps \\·hen you require either Business, 
Personal, or Society Printing. 
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Keep the mills operating in your home town, 
Pse :VIcLeod's flour, also b,11Jy chick scratch feeds, etc. 

BEEF LOAF 

1 lb. lean beef chopped fine, 1 tablespoon minced parsley, 
1 egg yolk or whole egg, ¼ lb. minced fresh pork, 1 teaspoon 
salt, ~:i, teaspoon pepper, ½ teaspoon onion juice, 2 or 3 table­
spoons dripping. Put everything but egg and dripping in a 
bowl. Beat the egg enough to mix, mix thoroughly with the meat, 
form into a compact roll. Put into a baking pan in a hot oven, 
add the melted dripping and baste every 10 minutes. May be 
served hot or cold.-Mrs. M. McLean. 

BEEF LOAF 

2 lbs. round steak, put through chopper, ½ lb. lean pork, 2 
slices into bread crumbs, put in seasoning, red pepper and 
small onion, pour can tomatoes over it.-Mrs. Ed. Meyers. 

BEEF LOAF 

1 lb. Hamburg steak, 1 teaspoon salt, 1 egg, 1 cup m~lk or 
left over gravy, 1 onion chopped fine, pepper to taste, ½ cup 
tomato pulp. Mix all together well and bake 30 or 40 minutes.­
l\Irs. Young. 

BEEF LOAF 
2 lbs. beef steak, 2 eggs, 4 soda crackers, 1 teaspoon salt, 

1 teaspoon pepper, 1 tablespoon melted butter. Mix all together 
and press in a deep dish, pour a 1.4 of an inch of water on top 
and bake 1¼ hours.-Mary Bennington. 

KIBBIE 
1½ lbs. uncooked tough meat, 1 .tablespoon grated onion, 1 

tablespoon chopped parsley, 1 teaspoon salt, pepper, 1 cup stewed 
and strain tomatoes, 1 tablespoon butter. Chop meat very fine 
and add seasonings; form into balls about the size of an egg. 
Place in a baking pan, add tomatoes and butter. Bake in a 
moderate oven 30 minutes, basting three or four times.-Mrs. 
M. McLean. 

HYDRO SHOP THE 
P E O P L E'S S T O R E 
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I USE ONLY 

I DURHAM I 
j Corn Starch j 
rn m I THE PUREST AND FINEST I 
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I I PORT CREDIT, Ont. 
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Support your home industries, 
Use McLeod's Classic for pastry baking. 
Ask for our baby chick, scratch feeds, etc. 

SUPPER DISHES 

"The first dish pleaseth all." 

"CLASt'.,IC CITY SUPPER DISH" 

Slice six boiled potatoes, three hard boiled eggs, one grated 
onion. Make a cream sauce of butter, size of an egg, two table­
spoons of flour, ½ teaspoon salt and a dash of pepper, cup and a 
half of milk. Melt butter, add flour, salt and pepper, stir and 
add the milk, when thick place a layer of potatoes, eggs and 
sauce, garnish with chopped parsley and place in oven to heat.­
Mrs. J. P. Murray. 

STUFFED TOMATOES 

Select desired number of ripe tomatoes, remove top care­
fully and take out about half the pulp, stuff with any mildly sea­
soned bread dressing which has been moistened with the pulp, 
replace tops and bake in a moderate oven with st!·ips of back 
bacon, placed on each tomato.-Mrs. F. G. Killer. 

SPANISH OMELET 

Press tomatoes through a sieve into a sauce pan and add 
1 tablespoon of green peas, 1 tablespoon of chopped onionf., ½ 
teaspoon of capers and 1 teaspoon chopped olives, simmer for 5 
minutes. Mix together flour and butter and pour on it abou~ half 
tomato mixture, stir until smooth, then cook until it thickens, add 
salt and pepper and pour over and around foamy and French 
omelet.-Mrs. Wesley Spencer. 

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOME 
FLAVOUR LEAVES A LONGING TASTE FOR 

"Just some more." 
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Use home made flour for home baking. 
McLeod's Chief, Special, Classic. 
Ask for our baby ('hick, scratch feeds, etc. 

SUPPER DISH 

4 medium sized tomatoes, 1 medium sized onion, 1 dAssert­
spoon butter, 4 oz. grated cheese, 1½ <'UPS milk or less, salt and 
pepper. Peel tomatoes and put in saucepan, add butter anr1 the 

the onion sliced fine. Cook slowly 20 minutes with the lid on, 
then add cheese and milk and thicken with a little flour, add 
salt and pepper and pour over slice of buttered toast.--Mrs. 
\Vesley Spencer. 

STUFFED TOMATOES 

Remove tops of tomatoes, scoop out most of pulp, chop and 
add left overs of ham or mackeral and cracker crumbs, season 
with onion, salt and pepper and green pepper chopped fine. 
Add 1 teaspoon butter to each tomato, sprinkle top with br;tter 
crumbs and bake twenty minutes.-Ida Harding. 

RISSOLES 

Make a white sauce of one cup sweet milk, one teaspoon 
butter, salt and pepper and thicken with two scant tablespoons 
cornstarch. Add one pint of chopped meat, when cool form into 
sausage shaped rolls, dip in beaten egg and roll in seasoned 
bread crumbs and fry. Serve with the following sauce. 

One cup strained tomato juice thickened with 1 tablespoon 
flour, one tablespoon butter, salt, pepper and very little sugar.­

Mrs. James McKee. 

STUFFED CABBAGE 

1 soft savoy cabbage, ½ cup rice, mix 1 lb. chopped raw 
meat, one onion chopped fine, 1 tablespoon parsley, add salt and 
pepper to taste. Wash cabbage, separate leaves and put m the 
mixture in each row of leaves until filled up, either boil or steam. 
When boiled the remaining water makes delicious soup. Serve 

with cream sauce.-M. L. Anderson. 

HYDRO SHOP-- THEELE~~~~ALGIFT 
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CANADA'S STANDARD CAR 

McLaughlin Buick 
Master Fours and Sixes 

FOR SAFETY & EFFICIENCY 

Refined and improved in every detail though 
unchallenged in general design. 

The ~ kLaughlin Buick stands unchallenged 
in its price class for beauty of design, efficient 

mechanism and general motor car value. 

THE AVON GARAGE 
Dealers and Service Station. Phone 963 

Oil, Gas, Grease, Free Air and Accessories 

THOS.E. HENRY 



Keep the mills operating in your home town, 
Use McLeod's flours, also baby chick scratch feeds, etc. 

SUPPER DISH 

On rounds of hot buttered toast place the following;-1 thin 
slice of bacon, 1 thin slice of chicken, on each arrange a star of 
asparagus tips, a small slic2 of ccoked new carrot. Place rounds 
on hot platter and when serving pour over sauce, made as follows; 
-:\Ielt two tablespoons butter, 3 tablespoons flour, 1 cup hot 
thin nea m, ¾ cup chicken broth, yolk of 1 egg, gradually atld 1 
tablespoon lemon juice and a little salt.-Mrs. C. A. ~Ioore. 

CREAM CANNED CORN 

1Iake a cream sauce, using ;-1 cup milk, 1 tablespoon butter, 
1½ teaspoons salt, ~1 teaspoon pepper, 2 tablespoons corn-starch. 
Add 1 can corn, yokes of 2 eggs beaten separately, (the whites 
beaten stiff), turn into a buttered casserole and bake in a moder­
ate oven ½ hour. Must be eaten as soon as taken out of oven 
as this may fall if allowed to stand. Salmon is nice prepared 
this way.-:\Irs. H. S. Bradshaw. 

ASPARAGUS CROUTADES 

Small rolls, cooked asparagus tips, cream sauce, hard boiled 
eggs. Scoop out centre from small rolls and place in oven to 
toast slightly, then fill with creamed and seasoned asparagus tips 
and sprinkle with finely minced hard-boiled egg yolks. Serve 
hot.-Edith Macdonald. 

CHEESE OMELET 

Butter a baking dish and put in alternate layers of bread 
and butter, and cheese (sliced), until dish is nearly full. Beat 
up 2 eggs and mix with a cup of milk and pour over the contents 
of dish, sprinkle layer of biscuit crumbs over the top, add small 
pieces of butter and bake in oven till bro,Yn. On each layer of 
cheese sprinkle mustard, salt and pepper. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 
Is a delightful change 
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For general family baking, use 
::.\IcLeod's Sp·ecial, (BP~t is cheapest.) 
Ask for our baby chick, scratch feeds, etc. 

CHEESE SAUCE 
1 cup milk, 2 tablespoons flour, ¼ teaspoon salt, ½ cup 

grated cheese, pepper. Make a white sauce of milk and flour and 
seasonings, cook about 20 minutes in double boiler, add cheese. 
-Mrs. A. B. Manson. 

GREEN PEA POT PlE 
1 cup peas, 4 potatoes, 2 onions, 3 tablespoons butter. Drain 

psas and rinse in hot water, ent potatoes and onions in small 
pieces and boil in one quart of hot water till soft. Scra1•1ble 
one egg and one cup of milk together and s'.tir in with potatoes, 
onions, salt and pepper to taste, and then ~,dd dough made like 
pot pie dough and add, and boil fifteen minutes longer. 

Pot Pie Dough.-1 egg, 1 cup milk, 1 teaspoon baking powder, 
salt, add flour enough to roll and cut.-Mrs. H. F. Schmidt. 

CHEESE SAUFFLE-(ENTREE) 

2 tablespoons butter, 3 tablespoons flour, ½ cup scalded 
milk, ½ teaspoonful salt, 1 cup grated cheese, yolks of 3 eggs, 
whites of 3 eggs, pepper. Melt butter, add flour and sC'~ldecl 
milk, gradually cook 20 minutes in double boiler, add seasoning 
and cheese, remove from he,at, add egg yolks beaten until lemon 
colored, cut and fold in stiffly beaten whites. Pour into buttered 
baking dish and bake in moderate oven in pans of boiling water 
for about 20 minutes. Serve with white or parsley sauce. 

N. B.-Wl1en sauffle is nicely browned and set it is cooked 
sufficiently.-Mrs. A. B. Manson. 

CREAMED PEAS AND CHEE.SE ON TOAST 

Make a cream using; 2 cups milk, 1 teaspoon icialt, 11, tea­
spoon pepper. When thickened add 1 cup canned peas and ½ 
cup grated cheese. Serve on buttered toast.-Mrs. H. S. Brad­

shaw. 

HYDRO SHOPm-
41 

Personally Guarantees 
Every Article Sold 



I Kelso Music Shop I 
I MISS URIEL KELSO, MANAGER I 

Next to A~len Theatre. Open Evenings. 

I ~ ~A~~ I 
I 

Y(O)llJJR I 
IHIOJMIJE 

A i :i;ncAL I 
I Select on~ro~!~N;~~:.:~~ PIANOS I 
I 

And let us send it to you that you may I 
haYe music for years to come. 

TERMS ARRANGED. 

THE 

I 
Best in Music & Musical Instruments I 

OF ALL KINDS 
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Your home baking will be genuine, home baking, 
If McLeod's flours are used. 
Ask for our baby chick, scratch feeds, etc. 

CREAMED EGGS ON TOAST 

Boil 1 egg for each individual (hard) and chop up fine. Make 
a white sauce of milk, lump of butter, salt and pepper to taste 
and thicken with flour. Stir in the eggs and serve hot on butter.­
eel toast. Canned peas or asparagus tips can be served as P bove 
receipt.-0. M. B. 

STUFFED EGGS 

6 hard boiled eggs, 1 cup finely chopped cooked ment, 1 
tablespoon butter, ¼ cup cream, seasoning to taste,. Cut eggs 
in halves. Take out yolks and press to paste, add butter, meat 
and seasoning. :.\Iix with cream gradually, fill the egg halves 
and press togethe,r with raw whte oi egg. Roll in egg and 
bread crumbs and fry. Serve with cream sauce.-B. Jeffrey. 

VENETIAN EGGS 

1 tablespoon butter, 1 tablespoon chopped onion, 11/2 c. 
tomatoes, 1 teaspoon salt, pepper, 3 tablespoons grated cheese, 
3 unbeaten eggs, toast. Melt butter in upper part of double 
boiler, add onion, stir until yellow and softened, add tomatoes 
and seasoning and stir until boiling thru out. Place dish over 
boiling water, add egg and stir constantly until eggs are cooked 
then stir in the cheese and serve on toast. 

SPAGHETTI 

Boil half a package of spaghetti until soft. Cut up fine ½ 
lb. bacon and keep stirring in frying pan until fried, then a.Jd 2 
onions cut fine, keep stirring until cooked, then add 1 can toma­
tces. Cook five minutes. Take alternati:J layers of spaghetti 
and tomato mixtures and bake from ½ to ¾ hour.-Mrs. A. C. 
McLeod. 

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOME 
FLAVOUR LEAVES A LONGING TASTE FOR 

"Just some more." 
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For good home made bread, use 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

MACARONI CHEESE 

Take from S to 10 sticks of marcaroni, break into two inch 
lengths, drop into boiling water, add 1 teaspoon salt, boil for 20 
minutes, put into colander and let cold water run over it for a 
few minutes and drain. Have ready 3 to 4 crushed soda bis­
cuits. Put a layer of macaroni, one of cheese (grated), one 
of soda biscuits, pepper and salt to taste. Beat one egg, add 
one small teaspoon mixed mustard with one full cup of milk, 
one pinch of red pepper. Pour over. Shake some biscuit on top 
and add several pieces of butter. Bake or steam.-Mrs. Catton .. 

POTATO PEANUT LOAF 

One pint mashed potatoes, 1 cup of ground peanuts (or one 
half cup peanut butter), 2 teaspoons salt, ½ teaspoon pepper, 
½ cup milk, 2 teaspoons fat, 2 eggs. Beat the entire mixture 
together and put it in a greased baking dish. Set in a second 
pan containing hot water and bake in the oven until firm. Serve 
with tamoto sauce. 

SPANISH MACARONI 

Cut two slices of bacon into small pieces and fry until crisp, 
add one minced onion and one chopped pepper and cook these 
in the bacon fat. Next stir in two cups of tomatoes, either 
canned or freiioh, make thoroughly hot, then place a layer of this 
sauce in a baking dish, then add a little minced cooked meat, 
then a layer of cooked marcaroni or spaghetti, repeating until 
all the sauce is used. Moisten with stock or water and bake 
half an hour. A little grated cheese may be sprinkled over the 
top before baking, if liked. 

HYDRO SHOP--
----------------
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For general family • baking, use 
McLeod's Special, (Best is cheapest). 
Ask for our baby chick, scratch feeds, etc. 

CORN AND NUT LOAF (SUPPER DISH) 

Mix 2 cups corn, 1 cup walnut meats, 2 eggs, 1 cup milk, ½ 
cup bread crumbs. Put 1 cup corn thru meat chopper. mix 
all together, season with salt, pepper, a little sugar and little 
dots of butter. Put a few crumbs on top and dot with butter. 
Bake 45 minutes.-Mrs. E. H. Barton. 

GRIDDLE CAKES 

2½ cups of flour, ½ teaspoon salt, 4 teaspoons bnkinc>; pow­
der, 1½ tablespoons sugar, 2 beaten egg yc1 ks, 2 cups milk, 1 
tablespoon melted lard or butter. Mix the first ingredients, add 
milk, egg yolks and butter and mix thoroughly. Fold in the 
stiffly beaten whites and cook as usual.-Mrs. H. Jones. 

EGGS TORONTO STYLE 

Select large, smooth, round tomatoes. Cut slices from the 
stem ends, scoop out the seeds and soft part. Arrange tomatoes 
in a buttered earthen ware baking dish, sprinkle inside of each 
with salt, pepper and a pinch of cayenne. Break the eggs care­
fully, (one at a time), and slip one gently into each tomato. 
Put a tablespoon of white sauce (or cheese sauce), on top of 
each egg and bake in a slow oven until eggs are set and toma­
toes are soft. Arrange each tomato on a circle of hot buttered 
toast and surround with cheese sauce. 

Cheese Sauce :-Melt 4 tablespoons butter in a sauce-pan, 
add 3 tablespoons flour mixed with ¾ teaspoon salt, 1/8 tea­
spoon pepper, stir to a smooth paste and add 2 cups scalded 
milk gradually. beating constantly. Add 1 ½ cups grated cheese; 
continue stirring until cheese is melted.-K. K. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
"It keeps sweet longer,n 
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LEARN 

~rtbol ~bortbanb 
IN FOUR EVENZ0IGS. 

This is a popular Shorthand for use by any person, _for w~iting 
anything or everything whe1·e gTeat speed 01· secrecy 1s desired. 

After 30 minutes study of t>,e system several 
hundred words can be •.iritten. 

After Four Evenings study anything in the language 
can be written. 

After practice, fro-:-:: 100 to 150 words per minute 
can be wr;tten. 

The marvelou·s simplicity of this Shorthand invention is rapidly 
pushing the old methods out of use. There is no shading, or 
positions, abo\'l', on, or below lines. All this is entirely 

eliminated. 

Radio-phone enthus_iasts art> delighted with it. They u,;e it for 
tc1.king down anything heard over the Radio-phone. 

Lo\'ers are using it for sec,·et correspondence. 

People all o\·e,· Canada and the l"nited Staks are using this 
system for writing memoranda, lectures, sermons, dictation and 

cn"rything that comes before them daily . 

.-\ limited education is no drawback. .--\ child can master this 
course. 

You can learn Arthol Shorthand r-ight in yol!r own home with 
only a few hours study. The complete course is only $7.00. 
and will be refunded to yo!! if you are not s3.tisfied when you 

receive it. 
Mail your name and address :\'l)\\", and full particulars will be 
mailed to y,H1 together with examples showing you how h1 write 

a few wo,·ds in Arthol Shorthand. 

C.\:s/.\])L\:sl DISTRIBUTL1RS~ 

HOLLEFREUND'S HOME STUDY INSTITUTE 
Room 3, 48 Ontario Street 

STRATFORD, ONTARIO. 



Support your home industries. 
l'se :.\kLeod's Classic for pastry baking. 
Ask for our baby chick, scratch feeds, etc. 

MACARONI AND TOMATO SAUCE 

Boil macaroni in boiling salted water 20 to 30 minutes, drain. 
Heat about ½ can tomatoes, add a little sliced onion, strain and 
thicken with flour, season with butter, pepper and salt. Put 
together and serve.-Mrs. Eidt. 

PAN CAKES 

2 tablespoons brown sugar, ½ teaspoon salt, 1 egg, :i. cup 
sweet milk, 2 teaspoons baking powder sifted in enough flo,1r to 
make a thin batter (about 1½ cups). Fry on a hot griddle.-
0. :\I. B. 

VEGETABLES 

"The common growth of Mother Earth suffices me." 

EGGS 

"The lay of the morning lark is sweet, 
But give me the lay of the morning hen." 

POTATO PUFF (ENTREE) 

4 cups hot mixed potatoes, ¾ cups scalded milk, ½ teaspoon 
salt, pepper, 4 tablespoons butter, 2 eggs or more. Cream 
potatoes add butter and seasoning and heat well, beat eggs 
until ve/y light, combine two mixtures, pour into buttered b~king 
dish, bake in pan of boiling water in moderate oven until set 
and browned. Serve with cheese and parsley sauce.-Mrs. A. B. 
Manson. 

HYDRO SHOP 
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Your home baking will be genuine, home baking, 
If McLecd's flours are used. 
Ask for our baby chick, scratch feeds, etc. 

POTATO TURNOVERS 

1 cup flour, 1 teaspoon salt, 2 teaspoons baking po¥7der. 
1 cup mashed potatoes, 1 egg. Mix flour, salt, baking powder, 
potato and egg. Mix a dough and roll ½ in. thick on well 
floured board. Cut with large cookie cutter, brush with melted 
butter, fold like pocket book, and bake in hot oven 15 minuttS.­
E. Mott. 

SCALLOPED TOMATOES 

Turn off juice from 1 can tomatoes, (save Jmce for soup), 
put layer of bread crumbs in buttered casserole, then layer 
tomatoes, season with salt, pepper, sugar, little cinnamon and 
cloves, continue until dish is full, top with layer of bread crumbs 
and plenty of butter, bake ½ hour in a moderate oven.-Mrs. 
H. S. Bradshaw. 

ASPARAGUS WITH EGGS 

Cook three bunches of asparagus in salted water till tender, 
put into well buttered pudding dish, with salt, pepper and butter. 
Beat four or five eggs well, pour over the asparagus, and bake ten 
minutes.-Mrs. A. H. Alexander. 

CAULIFLOWER AND CHEESE SAUCE 

Place a steamed cauliflower on serving dish and over it 
one cup of white sauce to which has been add ¼ cup grated 
cheese. Cauliflower may be ;,erved with buttered crumbs and 
browned in oven.-H. 

MOCK OYSTERS 

Three grated parsnips, three eggs, one teaspoon salt, one 
teaspoon sweet cream, butter half the size of an egg, three table­
spoonfuls flour. Fry as pancakes. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 
Is a delightful change 
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Us·e home-made flour for home baking. 
McLeod's Chief, Special, Classic. 
Ask for our baby chick, scratch feeds, etc. 

SCALLOPED PARSNIPS 

Cut 3 medium size parsnips in cubes about ¾, inch square, 
boil in salted water until tender, drain and turn into a buttered 
pyrex dish, pour a thick white sauce over parsnips, sprinkle 
bread crumbs and a little grated cheese over the top, also dots 
of butter and little salt and pepper, brown lightly in the oven, 
garnish with parsley.-Mrs. J. F. Fearen. 

EGG SURPRISE 
Mould mashed potatoes into nests, break a fresh egg into 

Bach nest and cover with a cream sauce. Sprinkle with a little 
grated cheese and bake in hot oven for ten minutes. Serve 
with cream sauce.-E. Mott. 

POTATO CAKES 
2 cups mashed potatoes, ½ teaspoon salt. Mix in enough 

flour to stiffen well, roll out ( ½ inch thick), cut into cakes and 
fry brown in lard or substitute. Nice for lur..ch.-Mi.3s M. Coghill. 

BAKED POTATOES CREAMED 

After potatoes are baked, cut in half and scoop out, put 
through ricer, add salt, butter and cream. Put back in shells 
and brown in oven.-Mrs. F .Johnston. 

DEVILLED EGGS 

Boil 6 eggs about 20 minutes, cut crosswise and remove 
yolks, make pulp of yolks. Mix with mayonaise dressing to make 
a nice paste and refill. 

BAKED EGGS 

Cover a well buttered pie plate with cracker crumbs. Break 
six eggs carefully onto the crumbs, salt and pepper them well, 
cover evenly with cracker crumbs, add little pieces of butter 
and bake about ten minutes.-Mrs. A. H. Alexander. 

HYDRO SHOP--
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For good home-made bread, use 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

SARATOGA CHIPS 

Peel potatoes and slice as thin as pnssible, leave to soak 
in water two hours changing water about four times, drain 
and let dry well in a towel. Cook in boiling fat, when goiden 
brown drain on brown paper and salt to taste.-Mrs. H. K. Wood. 

BAKED POTATOES IN SHELL 

Cut small piece from top of each baked potato and scoop 
out the inside. Mash ½ tablespoon butter, salt and pepper, 1 
tablespoon hot milk. Then add ½ an egg, white beaten stiff, 
refill shells and bake five minutes in hot oven.-Carrie }Iath?son. 

POTATOES WITH CHEE.SE 

Use cold boiled potatoes, cut in slices and sprinkle with 
grated cheese, season with salt and a da-sh of cayenne, reneat 
two or three layers. Pour into this ¾ cup milk and a small piece 
of butter, cover with buttered bread crumbs and cook in a slow 
oven ½ hour.-Mrs. L. :\I. Johnston. 

SCALLOPED POTATOES 

Boil potatoes with skins on, not to soft, let cool, peP-1 and 
slice into dish in alternate layers of potatoes and white sauce, 
putting sauce in bottom of dish. Make sauce by melting one 
tablespoon butter, stir into it one tablespocn flour, ·one-half tea­
spoon white pepper, one teaspoon salt and one cup of sweet milk. 
Cook in double boiler until ,thick like cream. Sprinkle one cup 
buttered bread crumbs over top of potatoes and set in oven to 
heat through. Potatoes done this way avoid the danger of milk 
separating.-Mrs. James McKee. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILi< 
"It keeps sweet longer." 
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... fHE BRITiSB 

Mortgage Loan Company 
OF ONTARIO 

27 Downie St., Stratford, Ont. 
EsTABLISHED 1Sii 

PAID-UP CAPliTAL 
RESERVE FUND 
ASSETS OVER 

$500,000 
$470,000 

$3,300,000 

THRIFT is the most valued of all habits. It develops a 
man's character and future at the same time. 

The Company pays 4",. L~ teres t on deposits, 
compounded half-yearly, and 5"., on Debentures 

from 3 to 5 years. 

DIRECTORS 
J. \\'. SCOTT, President 

HL)~. :\ELSL):\ ;\10:\'TEITH, \'ice-President 
J.-\:\IES TRO\\' J.-\S. \\'. RRO\\''.'J 
TIIO:\L\S B . .\LL..\:\TY:\E J .. \. D.-\\'IDSO:\ 

DR. J .. .\. ROBER.TSO:\' 

Money placed in the Company's care and control 
is safely invested in REAL EST A TE MORTGAGES 

and ONTARIO MUNICIPAL BONDS. 
\\'. P. BRADSHA \\", 

Assistant i\Ia11ager. 
J . .-\. D..\\'IDSO:\, 

'.\lana~6ng Director. 



For general family baking, use 
McLeod's Sp'ecial, (Best is cheapest.) 
Ask for our baby chick, scratch feeds, etc. 

CANNED CORN 
9 cups corn, 1 cup white sug-ar, ½ cup salt, 1 pint boiling \\'ater. 

Boil five minutes after it comes to boil.-:\f rs. J as. Easson. 

POTATO PUFF 
Take two cups mashed potatoes and stir in 2 tablespoons 

melted butter, beat to a cream and add 2 eggs beaten very light. 
1 cup of milk or cream and salt to taste. Bake in a deep dish 
in quick oven till nicely browned.-Mrs. \Y. G. Ingles. 

FRI ED CAULIFLOWER WITH ONION 

1 head cauliflower, 1 onion, 2 tablespoons fat. Cook a good 
sized head of cauliflower in boiling salted water until temler, 
drain and separate into flowerets, brown the onion in the fat, 
add the cauliflower and cook ten minutes.-C. Welsh. 

SCAMBLED EGGS WITH HAM 
Put into a pan 1 t-ablespoonful butter, ½ teaspoonful salt, 

¾ teaspoonful pepper, 1/3 cupful milk, when hot drop in 3 eggs 
and with a knife cut the eggs and scrape them from the bottom, 
add 1/3 cup of chopped cooked ham while cooking and when 
done serve in a hot dish. 

ECG SCUFFLE 
1 cup milk, piece of butter, enough flour to make a thick 

cream sauce cooked on stove, take off and add 1 cnp grated 
cheese, salt and pepper and yolks of 5 egg.,;, beat whites of eggs 
stiff and fold in to mixtures lightly; put in buttered baking dish 
:and bake about 20 minutes in moderate oven.-0-live Boles. 

EGG PLANT CROQUETTES 
Cut up egg plant, soak in salt water, boil until tender, mash 

and add 3 tablespoons butter, a little salt, pepper or nutmeg, 8 
ground crackers, 1 egg. Form into croquettes and fry in deep 
fat.-Pearl Lloyd. 

HYDRO SHOP 
:,7 

HUGHES 
ELECTRIC RANGES 
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~ TOILET ARTICLES ~ 
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~ JAS. A. FORBES ~ 
~ HOME FURNISHER ~ 
~ FOR FINE DRAPERIES ~ 
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Because you have all nice new goods to choose 

from and ali at the NEW LOW PRICES 
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Support your home industries, 
Use McLeod's Classic for pastry baking. 
Ask for our baby chick, scratch feeds, etc. 

BREADS 

"You must rise when I tell you, 
And what's more, be light." 

RECIPE FOR BREAD 

2 quarts flour, 1 (medium size) potato, 2 quarts pctato 
water, 1 yeast cake, ( dissolved in luke-warm water). Put your 
flour into a good sized crock and add the potato water and one 
potato (mashed fine), and beat well until there is no sign of 
lumps, let stand until the mixture becomes a little more than 
luke-warm, then add the yeast cake, (and be sure the mixtlFe is 
not too hot to kill the yeast), wrap up and let rise in a vrnrm 
place for about (7) hours, or all night if set in the ever1ing. 
Have a pan of flour good -and warm ready for mixing it in the 
morning. Let rise and mix into loaves. Bake in a moderately 
hot oven.-::.\Irs. Adair. 

DATE LOAF 

4 cups flour, 4 teaspoons baking powder,, 1 teaspoon salt, 
1½ cups raisins, ½ cup dates, 2 teaspoons cinnamon.· 1 grated 
nutmeg, 2 cups sweet milk, 1 egg. Mix the dry ingredients, 
then beat the egg and add the milk to beaten egg, mix dry in­
gredients with egg and milk and beat this thoroughly, leave on 
the back of the stove or in a warm place for 20 minutes, then 
bake one hour in slow oven.-Barbara Gilson. 

GRAHAM GEMS 

2 e.ggs, 1 tablespoon sugar, 1½ cups flour, ½ cup milk, but­
ter the size of an egg,, 2 teaspoons baking powder. Bake in 
hot gem tins.-Mrs J. Sowerby. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 
Is a delightful change 
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PURE MILK PRODUCTS 
Milk is the Most Nourishing Food 

The Milk \\'e handle is Pure Milk-Clean Milk­
Rich :\l ilk- From the best dairies in the county, 
direct from the cow to the consumer, in a most 
sanitary modern way. It is SAFE MILK TO l'.SE 

Stop our driver as he passes, and try it. 

The Stratford Dairy Co., Ltd. 
PHONE 410 

116 ALBERT ST. STRATFORD 

~ W. J. H. ELLIS 

(~ ~ jflorist ~ 
~' jf uneral i!le£iign£i anl.l 
1\ ~ebbing J§ouqutts 
l1/\ 
~ Bulbs, Roses, Shrubs, Pot Plani.s. Fruit Trees t 216 ;~:;L~~~~~:~f~,~~;~RD J_) PHONE 796 



Use home made flour for home baking. 
McLeod's Chief, Special, Classic. 
Ask for our baby chick, scratch feeds, etc. 

HOME MADE BREAD 

3 qts l\kLeod's "Chief", 1 qt liquid milk and water, 1 table­
spoon salt, 2 tablespoon:;:; sugar, 1 tablespoon lard, 1 Fleishman's 
yeast cake. Place liquid sugar and lard on the fire, heat thor­
oughly, then cool to blood heat, dissolve yeast cake in warm 
water with a tablespoon of sugar, add to liquid, then add flour 
gradually, beat well, add the salt, mix stiff, handle lightly, 
knead well, cover and place in warm spot to rise. When well 
risen, mold and put in greased pans, keep warm. Makes four 
loaves.-Mrs. J. P. Murray. 

COFFEE CAKE 

Soak (1) Fleishman's yeast cakes in a ¼ of a cup vvarm 
water until foamy, scald 2 cups milk, when luke-warm add 1 tea­
spoon salt, 2 tablespoons sugar and 4 tablespoons butter, then 
add yeast slowly. Mix with flour until it does not stick to 
your hands, let rise until doubled in bulk and then roE out 
and let rise again and then bake. Spread cream and brnwn 
sugar on top before baking.-Mrs. Miver 

COFFEE CAKE 

1 egg, 1 cup milk, 2 cups flour, 1 cup sugar, 2 teaspoons 
baking powder, 1 teaspoon salt, 2 tablespoons lard and butter 
mixed, (crumbs for top). ½ cup brown sugar, ½ cup flour, 1 
teaspoon cinnamon, 1 tablespoon butter. Mix these well and 
sprinkle on top before baking.-Miss N. Packart. 

RAISIN BREAD 

1 cup graham flour, 1 cup white flour, ½ cup grape nuts, ½ 
cup brown sugar, ½ cup raisins, 1 teaspoon salt, 1 teaspoon 
(small) soda, 1 cup sour milk or enough to make the dough 
quite moist.-Mrs. W. Spencer. 

HYDRO SHOP 
61 

McCLARY 
ELECTRIC RANGES 



Q>,_.t.._...•~•-.1111111111111c•~•~>....,,,....,,,,_.c, .... ,,....,,,....,,,__,.c,~•~>~•---•....._..1,~10 

. ' ! . 

' ' I ilH[ Sil~AilFO~D I 
I CCIHIAilIP?. CC<O>MJF AlNY I ! i I ,· i MANUFACTURERS OF I 
: i I 1!,tgb ~rabe ({bair~ I 
I i i ALBERT ST., STRATFORD i 
i I 0•~>~•~· .... ·~··---·· ..... ,.-.c~1 .... ,,._..,411119-41~~.._.,, .......... ,,~~..-.c~0 

A GOOD RECIPE 
Keep your Plumbing and Heating in Good Order 

PHONE 

Classic Sanitary & Heating Co. 
164 ST. PATRICK ST. PHONES 335 & 658J 

W. F. RODGERS 
Plumbing. Heating and Sheet Metal Work. 

Repair Work a Specialty. Estimates Cheerfully Given. 

Agent for the HECLA FURNACES 



Your home baking will be genuine, home baking, 

If McLeod's flours are used. 

Ask for our baby chick, scratch feeds, etc. 

COFFEE CAKE 

2 sifters full of flour sifted, 1 cup granulated sugar. Mix 

a lump of butter with the flour and add 1 Fleishman's yeast 

cake dissolved in a little warm water, then put in 1 pint of milk 

(or more), to which is added 1 egg beaten, and knead into 

dough at night. In the morning knead ?.gain, cut up dough 

and place in pie tins, let rise up double its size then spread 

with melted butter and sprinkle with sugar and cinnamon mixed 

tcgether. Put into oven and bake 20 minutes. -Mrs. J. W. 

Chowen. 

COFFEE CAKE 

1 egg, 1 cup milk, 2 cups flour, 1 cup sugar, 1 tablespoon lard, 

2 teaspoons baking powder, salt, crumbs for top, small ½ cup 

sugar, small ½ cup flour, 1 teaspoon cinnamon, 1 tablespoon 

butter. Sprinkle this on top before baking. This makes 2 cakes 

in jelly tins.-Mrs. Gifford. 

FRUIT BREAD RECIPE 

3 cups flour, 4 teaspoonfuls baking powder, 1 cup cut dates, 

or raisins, or both, 1½ teaspoonfuls salt, 11/4, cups milk, 1/4 cup 

syrup, (molasses). Mix and sift dry ingredients, add the fruit 

and mix molasses and milk, pour into one good sized greased 

pan and let rise 20 minutes. Bake in a moderate oven 40 or 

50 minutes.-A. Kelleher. 

CORN GEMS 

One-third cup butter, one-half cup of brown sugar, one egg, 

three-quarters cup cornmeal, one and one-half cups flour, one and 

one-half teaspoons baking powder. 

This amount makes one dozen.-E. J. Mott. 

-----------------------------
PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 

"It keeps sweet longer." 
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The Sparta 
R1estaurant 

PHONE 450 

89-93 DOWNIE STREET 

Meals and Lunches 
at all Hours 

Ice Cream all the Year Round 

'-Ne Manufacture all our own Candies on the 
Premises-Come and try some. 

Pure Olive Oil always in Stock 

OYSTERS IN SEASON 
--------~ ~-----~ 

Fresh Fruit of all kinds always on hand 

LOUIS CAMPBELL 
PROPRIETOR 



Fpr good home made bread, use 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

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

GRAPE NUT BREAD 

3 cups flour, ½ teaspoon salt, 1 cup cold milk, ¾ cup sugar, 
4 teaspoons baking powder, 1 egg, 1 cup grape nuts soaked in 
1 cup hot milk for a few minutes, add small piece of butter. 
Mix and let stand in pan in a warm place for 20 ;minutes. Bake 
in a moderate oven.-l\Irs. L. J. Salter. 

CURRANT BISCUITS 

1 egg, 1 cup sugar, 1 cup milk, 2 table~poons of shorte:'.ling, 
currants or small raisins, (about 1 cup), 3 teaspoons baking- pow­
der, flour enough to mix stiff and roll.-Mrs. John L. HolmAs 

SHELLEY BUNS 

At night make a soft sponge with 1½ cups of milk, half a 
cake of yeast and flour. In the morning, add half a cup of 
butter, half a cup of sugar, a tiny pinch of soda and one-half 
cup of raisins. 

Let rise again till very light. Add enough flour to make a 
soft dough. Knead very lightly and make into good sized buns. 
Let rise in the tins and bake a light brown, while hot, brush 
with melted butter. 

CARAWAY SEED LOAF 

6 cups flour, 2 teaspoons baking powder, 1 teaspoon salt, 
1 1/3 cups white sugar, 1 oz. caraway seeds, 4 (level) table­
spoons butter, 4 (level) tablespoons lard, 2 eggs and 1½ cups 
sweet milk. Method sift flour, baking powder and salt, add sugar 
aud caraway seeds, work in butter and lard, beat eggs light, 
add milk to the eggs and stir into the dry ingredients. This 
makes two loaves. Bake in a slow oven 1 hour.-Mrs. G. F. 
Nornabell. 

--- -

HYDRO SHOP--
-----
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TWO USEFUL KITCHEN ARTICLES 

Boost 

Trade 

With 

Stratford 

Made 

Step Stool-Is 25in. high, light, and OJ?ens 
- automatically. When folded takes very httle 
- room. The wide top makes the seat which 

enables the user to sit down while at kitchen 
work, and also provides a broad secure footing 
when used as a step ladder. 

IRONING BOARD 

Top 58 by 14 

When in use is very rigid. 
Folds up when not in use. 
Sleeve Board can also be 

supplied. 

We also Manufacture Lawn, Camp and Verandah Furniture, Folding Chairs and 
Tables, Ladies and Children's Desks, Folding Draft Screens, Costumers, Library 

Tables, Ladders, Etc. 

The Stratford Manufacturing Co., Ltd. 
CHAS. A. MOORE, President and Manager. 

BEFORE BAKE DAY 
AND THINK OF 

\Ye carry a full line of 

BE SURE 

us 

Dairy Products 
Also a full line of 

GROCERIES 
OUR PRICES ARE RIGHT 

WE DELIVER TO ANY PART OF THE CITY. 

Drown' s Creamery and Produce Co. 
56 HURON STREET, STRATFORD 

Telephone 461 JOHN DROWN, Prop. 



K'eep the mills operating in your home town, 
Use McLeod's flour, also baby chick scratch feeds, etc. 

CINNAMON BUN 

½ cup butter, 1 cup sugar, 3 eggs. Scald 1 pint of milk 

and let cool, dissolve 1 yeast cake in a little milk, then add 

three cups of flour, have your mixture a little thicker thac for 

pancakes, let rise overnight then in the morning turn out on 

the board and put in pans and let rise ½ hour, cover with butter, 

sugar and cinnamon.-Mrs. ·wilson. 

ROLLS 

1 cup sweet milk, scalded and cooled, 1 cup warm water, 

1 tablespoon sugar dissolved in liquid, 1 cake Fleishman's 

yeast, beat in thoroughly 2 cups flour, cream together ¾ cup 

sugar, 4 tablespoons lard and beat into mixture. Let rise until 

it bubbles, add 3 or 4 cups flour with 1 teaspoon salt. Let rise 

till light, then mould into rolls and let rise. Bake about 35, 

minutes.-Mrs. Runciman. 

SODA SCONES 

2 cups flour, ½ teaspoo!l salt, 1 tablespoon butter, 1 tea­

spoon soda, ½ teaspoon cream· of tartar; sour milk (enough to 

make a soft dough). Sift dry ingredients into bowl. Rub in 

butter, mix soda in milk, add milk. Roll out dcugh and cut 

into scones. Bake slowly in iron pan on top of stove till well 

browned 

SCONES 

½ lb. flour, small piece of lard (1 oz.), ½ teaspoon salt, 

1 tablespoon sugar, ½ teaspoon soda, 1 teaspoon cream of tar­

tar, ½ cup sour milk. Mix clry ingredients and cut in lard then 

add sour milk. Bake about 15 minutes in hot oven.-Mary Paton. 

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOME 

FLAVOUR LEAVES A LONGING TASTE FOR 

"Ju~t some more." 
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FRASER'S 
This Store aims tG serve you with BEST QUALITY 

MERCHANDISE in 

ID> IR Y (G (0) (0) ID>§~ lll lN IEJN §~ 
SILKS, FANCY ART GOODS 

\ Y ools and Yarns for Every Use. 
"ALWAYS SOMETHING DIFFi:.RENT." 

DONALD D. FRASER 
ONT ARIO STREET 

Hardwood Floors 

See Samples and get Prices of 

Different Grades. 

KALBFLEISCH BROS., Ltd. 
106 Milton St., STRATFORD 



For general family baking, use 
McLeod's Special, (Best is cheapest). 
Ask for our baby chick, scratch feeds, etc. 

NUT BREAD 

3 cups flour, 1 egg, 3 teaspoons baking powder, 1 teaspoon 
salt, ½ cup white sugar, 1 cup walnut meats, enough milk to 
make loaf. Mix all together and let rise 20 minutes. Bake in 
a moderate oven.-Mrs. F. Chapman. 

DATE LOAF 

1 cup of dates cut up, 1 teaspoon soda dissolved in cup boil­
ing water, put on dates and leave to cool, ¾ cup sugar (coffee), 
1 egg, 1 tablespoon butter, 2 small cups flour, 10 cts. chopped 
walnuts, add dates and flour alternately, vanilla. Coolc in 
round tins.-Mrs. Peters. 

POTATO SCONES 

Two cups flour, one cup mashed potatoes, one tablespoon of 
lard, one tablespoon of butter, two heaping teaspoons of baking 
powder, one-half teaspoon salt, one egg. Sift salt, flour and 
baking powder, rub in lard and butter lightly, add potatoes. 
Beat egg in a cup and add enough milk to fill the cup, mix to a 
soft dough divide into flour and bake in a hot oven for 15 minutes, 
or on a griddle.-Mrs. D. C'. Wilcox. 

CINNAMON ROLLS 

Make a biscuit dough of 2 cups flour, 2 teaspoons baking 
powder, ½ teaspoon salt, 2 full tablespoons lard. Rub slwrten­
ing into the flour having first thoroughly mixed in the salt and 
baking powder. Put 1 egg in a cup, beat well and fill the cup 
with sweet milk. Mix with dry ingredients making a soft dough. 
Roll out very thin, spread with melted butter then sprinkle c>n a 
cup of yellow sugar and dust with cinnamon. Roll up tightly and 
cut across in slices, lay upon a biscuit pan and bake quickly. 
This amount will make 1 dozen rolls.-Mrs. \\'. F. Finkbeiner. 

HYDRO SHOP THE 
P E O P L E'S S T O R E 
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GET YOUR 

Railway and Steamship Tickets 
AT 

Kenner's Book Store 

THE GOOD COOK USES 

Good Cooking · Utensils 
IB3uny ttlm~ IB3ce~tt ©llt CCIHIIlWA IHIAILIL 

J. L. BRADSHAW 

CAST AND KANE KEEP YOl)R CLOTHES CLEAN, 
A FEW CENTS. A DAY IS ALL IT WILL MEAN. 

CAST & KANE 
111 ONT ARIO STREET PHONE 1106 

CLOTHIERS, GENTS' FURNISHINGS 
CLEANING AND PRESSING 

Good Style in everything we Sell. w E KN ow HOW 



Keel} the mills operating in your home town, 
Use McLeod's flours, also baby chick scratch feeds, de. 

POP OVERS 

1 cup flour, ~4 teaspoon salt, 1 cup milk, 2 eggs. Put flour 
into a bowl, make a well in the centre, drop in salt then th€ un­
beaten eggs, add milk gradually, stirring in widening circles 
from the centre. Bake in warm buttered muffin tins in hot 
oven for twenty minutes. Serve with maple syrup or cream and 
sugar.-Mrs. H. S. Bradshaw. 

BELFAST LOAF 

1 egg, 1 cup brown sugar, 1 tablespoon shortening, 1 cup 
raisins, 1 cup sour milk, 2 tablespoons molasses, a little cinna­
mon, nutmeg and salt, 1 teaspoon soda, 1/4 teaspoon cream of tar­
tar, 1 cup whole wheat flour, and enough white flour to make a 
loaf. Bake in a moderate oven 1 hour.-Mrs. Thos. Holliday. 

BROWN BREAD (Without Yeast) 

3 cups Graham flour, 1 cup white flour, ½ cup brown sugar, 
2 cups sour milk, 1 egg, 1 teaspoon salt, 1 teaspoon soda dissolved 
in hot water. Bake as bread.-:.\Iiss Adelaide Dingman. 

BROWN BREAD 

2 <:'.Ups Graham flour, 1 cup ,vhite flour, 1 cup sour milk, 
½ teaspoon soda, ½ cup molasses, ½ cup brown sugar, 1 cup 
raisins, 1 teaspoon salt, 1 cup (or more) almonds. Bake slowly 
in small tins then when done cover tins until head is cool.­
E. Mott. 

BROWN BREAD 

2 cups sour milk, 1 teaspoon soda, 1 cup brown sugar, 2 
tablespoons maple syrup or table syrup, 1 cup white flour, 3 cups 
graham flour, scant teaspoon salt, 1 cup seedless raisins, ½ cup 
dates. Bake a little over an hour in fairly slow oven. Half the 
quantity if small loaf is preferred.-Miss Saunders. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MIL"< 

"It keeps sweet longer." 
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J. J. CROSIER & CO., Ltd. 
We Invite you to come and visit our Store 

SILKS and LI NEKS a Specialty. 
J. J. CROSIER & co., Ltd., P.!:;~!ters 

22 WELLINGTON ST. PHONE 101 

DUFTONS, Limited 
11 HURON STREET, Stratford, Ont. 

See our Fine i,ssortment of 

Suitings, Yarns9 Hosiery, 
Blankets, Sheetings, Prints, 

Ginghams, Towels, Etc., Etc. 

A GOOD COOK NEEDS 

A SANITARY SINK 
HA VE ONE INSTALLED BY 

DUFTON & SAUNDERS 
PHONE 1237 46 HURON ST. 

THORNTON & DOUGLAS, Limited 

C!tlotbing Jtlanufacturcrs 
MEN'S ,\ND BOYS' OUTFITTERS 

STRATFORD KITCHENER HAMILTON 



Use home made flour for home baking. 
McLeod's Chief, Special, Classic. 
Ask for our baby chick, scratch feeds, etc. 

HEAL TH MUFFINS 

2 cups of bran, 1 cup of flour, ½ cup of sugar, 1/8 cup of 
butter, 1 teaspoon of soda, 1 teaspoon of salt, 1 ½ cups of sour 
milk.-Mrs. McGunegal. 

DATE LOAF 

1 cup butter, 1 cup white sugar, 2 eggs, 1 teaspoon vanilla, 
1 cup dates, 1 cup walnuts or almonds, 1 teaspoon soda, 1½ cups 
flour, (large cups), ~,ii cup cold water, added at the last. Bake 
about ¾ of an hour in a moderately hot oven.-Mrs. A. J. Roberts. 

DATE LOAF 
2 cups sour milk, 3 cups graham flour, 1½ cups brown sugar, 

1 teaspoon baking soda, 2 cups chopped dates. Bake 1½ hour~ 
in a moderate oven.-Mrs. ,v. Spencer. 

WALNUT BREAD 

2 cups graham flour, 1½ cups white flour, 2 cups sweet 
milk, 1 cup brown sugar, ½ cup maple or corn syrup, 1 cup 
chopped nuts, 1 cup soda, 1 teaspoon baking powder, 1 tea­
spoon scda, a little salt. Bake 1 hour. 

NUT BREAD 

1 tablespoon butter, ½ cup sugar, 1 egg, small cup sweet 
milk. ½ teaspoon salt, 2 cups flour, ½ cup chopped walnuts, ½ 
cup sultana raisins, 2 teaspoons baking powder. Let stand 20 
minutes before baking.-Mrs. Hugh Ferguson. 

NUT BREAD 

4 cups sifted flour, ¾ cup sugar, 1 cup walnuts chopped. 1½ 
cups milk, 1 teaspoonful salt, 1 teaspoonful baking powder, 1 egg. 
Beat egg and sugar, add milk then add dry ingredients, stir 
well, stand in a warm place for about 20 minutes to raise, then 
bake ¾ of an hour.-Miss N. Wright. 

HYDRO SHOPm-
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Personally Guarantees 
Every Article . Sold 



Servants 

A Sufficient Equipment 
·}ff in the KITCHEN 

IS LIKE HAVING MORE PEOPLE TO 

DO THE HOUSEWORK 
HAVE YOU A PORCELAIN TOP TABLE? 
LINOLEUM IN GOOD CONDITION? 
A CABINET TO SAVE YOU STEPS? 

R. WHITE & CO. 
HOME FURNISHERS 

80 Ontario St~, STRATFORD 



Your home baking will be genuine, home baking, 
If McLeod's flours are used. 
Ask for our baby chick, scratch feeds, etc. 

NUT LOAF 

4 cups flour, 4 teaspoons baking powdwer, 1 teaspoon salt, 1 
cup granulated sugar, 1 cup chopped almonds, 1 cup chopped wal­
nuts, 1½ cups sweet milk, 1 egg well beaten, stand 20 minutes, 
then bake in a moderate oven ¾, of an hour.-Mrs. Gifford. 

NUT BREAD 

4 cups flour, l cup sugar, 1 cup walnuts, 1 cup ra1s1;1s, 2 
eggs, 4 teaspoons baking powder, 1 teaspoon salt, mix with milk. 
Let stand 20 minutes, bake in rather slow oven.-MrsM. Martin. 

NUT BREAD 

2 cups of flour, 2 teaspoons of baking powder, 2 tablespoons 
of b. sugar, pinch of salt, 1 cup of raisins, ½ cup of walnuts, 1 
cup of milk beat up with an egg. Bake in a loaf pan.-Mrs. H. 
Kastner. 

NUT BREAD 

1 egg, ½ cup brown sugar, 1½ cups sweet milk. 4 cups flour, 
1 teaspoon salt, 3 teaspoons baking powder, 1 lb. dates chopped 
fine, 1 cup walnuts. Let rise for one-half hour and bake 40 to 
50 minutes in a slow oven.-Mrs. Robert McIntosh. 

NUT BREAD 

One cup graulated sugar, one cup of chopped walnuts, four 
cups flour, two teaspoonsful of cream of tartar, one cup raisins. 
two cups sweet milk, one egg, pinch of salt, one teaspormful 
of soda. Let rise thirty minutes. Bake forty-five minutes.­
H. V. Humber. 

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOME 
FLAVOUR LEAVES A LONGING TASTE FOR 

"Just some more." 
75 



Carson says:- Good Cooking is 
Semi-ready Tailored Suits & Coats Good Business 
Are moulded to fit the seven diff­

erent physique type forms of men. 
Qual;fy is the first essential of re::l 

rnti,facti"n. 
Gn, ·d value is :mother consideration. 
Whils the rig-ht price a:iDeals to ti e 

present day thrift, vvhich even t, ,e 
well-to-do man °:racjces. 

Our customers who wear Semi-ready 
Clothes alwavs retrace their siL·ps 
to us because we adhere to our 
g-uarantee of s:ttisfact::, y service. 

Always Something New 

FRANK CARSON 
11-13 Downie St. Phone 666 

BUY YOUR FOOTWEAR at 

J\GNEW'S BOOT SHOP 
The Latest Styles 

The Largest Assorted St >ck 

The Lowest Prices 

The Superior Quality 

Headquarters for TraveilingGoods 

Trunks Suit Cases Club Bags 

AGNEW'S BOOT SHOP 
Phone 406 53 Downie St. 

The Largest SilLw Retailers in 
Ontario. 

Good 

PIANO TUNING 
Is MY Business 
If yo111· Pi,t_n? is in need of tuning 

or repamng let me g-i\·e it the 
bt~nefit of my experience. 

Ford J. Chapman 
118 Avon St. , Stratford 

PHONE 991J 

Tuner for HEI :\'TZ:\I.--\:\" ,, C('. 
:\L--\SO:\' ,, RISCH 

FRA1VLEY 
GARAGE 

BUY 
SELL 
and 

REPAIR 

all Makes of Cars 

17-+ ERIE STREET 
PHONE 1210 



For good home-made bread, ,1se 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

TEA BISCUITS 

2 tablespoons of brown sugar, 1 tablespoon of butter, 1 egg, 
1 cup of sweet milk, 2_ teaspoons of cream of tartar, 1 teaspoon of 
soda, flour enough to make a soft dough, roll a half an inch 
thick and bake in a hot oven.-Mrs. W. G. Ingles. 

TEA BISCUITS 

1 cup flour, 2 teaspoons baking powder, 1;.i teaspoon salt. 1 ~3 
tablespoons shortening, 1/3 cup milk.-Mrs. J. D. Coghill. 

TEA BISCUIT 

4 cups sifted flour, ½ teaspoon salt, 13/4 cups half water and 
half milk, 4 tablespoons lard, 1 teaspoon soda (level), 2 ('.ream 
tartar (level). Mix dry ingredients together, work in slwrten­
ing with finger tips, add liquid and mix as little a:s possible, roll 
about three quarter inch thick and bake in quick oven.--Mrs. 
Kneith. 

FRUll' SCONES 

1 egg, 1 cup gran. sugar, 1 tablespoon butter, 1 ½ tablesooons 
lard, 1½ cups buttermilk, 1 small tsa3poon soda, 2 teaspoons 
baking powder, 3/4 cup currants, a little salt. Mix baking powder 
with flour and soda with buttermilk.-Mrs. Gifford. 

FRUIT SCONES 

4 cups flour, 1 egg, 2 teaspoons baking powder, ½ teaspoon 
salt, ¼ teaspoon nutmeg, 3 tablespoons butter, 4 tablespoons 
sugar, 1 cup raisins, (about) 1¼ cups milk. Sift flour, baking 
powder, salt and nutmeg, rub in butter, add sugar, mix in raisins, 
add egg, add milk, gradually until a soft dough is formed. Bake 
about 20 minutes on greased pie tin. Rub together 1 table­
spoon sugar and 1 tablespoon milk and brush over scones. Place 
in oven for a few seconds. 

HYDRO SHOP THE ELECTRICAL GIFT 
•• SHOP 
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~ <ttan »ou ;§llakt a ~oob <ttakt ? j 
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m McCully's Quality Groceries m 

ffi IT WILL SURE BE GOOD! @ 

n Let McCully's Grocery help you make good n 
LJ cakes and pastry. LJ 

~ W. 0. MCCLJLL Y ~ 
n GROCER n LJ Phones 64 & 65 92 Ontario St. LJ 
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To have your house W~~RM, keep your 
Cellar COALED with 

READING COAL 
MORE HEAT - LASTS LONGER 

N. R. FIEBIG 

A. J. Flanigan 110 Ontario Street 
Stratford, Ont. 

Everything in Musical Instruments 
And their Parts. 

:\·e carry all the Latest Popular l'p-to-date Hits, t.og-elher with an 
1mmense stock of Sta'mlard and Classical Slwct l\lusic and l\Iusic Books 

Spalding Athletic Goods. Our Prices are Right. 



Support your home industries 
Use McLeod's Classic for pas~ry baking. 

Ask for our baby chick, scratch feeds, etc. 

BRAN BUNS 

1 cup flour, 2 cups bran, ¾ cup granulated sugar, 2 table­
spoons butter, ½ teaspoon salt, 1 teaspoon soda, some milk to 
thicken, roll about ½ inch thick.-Mrs. Mott. 

BRAN BREAD 

2 cups bran flour, 2 cups flour, 1 cup brown sugar, 2 cups 

buttermilk or sour milk, ½ cup seeded raisins, ½ cup seedless 

raisins, 1 teaspoon soda, salt. Let stand twenty-five minutes 
and bake in a slow oven.-Mrs. Muir. 

BRAN BREAD 

Sift 3 cups white flour, 1 teaspoon b. soda, 1 teaspoon salt, 

add 1 cup of bran, 2 tablespoons white sugar, 2 cups sour or 
buttermilk-Mrs. G. F. Kornabell. 

BROWN BREAD 

3 cups flour, 1 cup bran, lcup raisins, 2 teaspoons soda, 2 

teaspoons salt, 3 tablespoons brown sugar, 2 cups sour butter­

milk. Mix well and bake in a one loaf pan in a slow oven 1 

hour. When cooked turn out of pan to cool.-H. Nichol. 

DATE BREAD 

1 egg, ½ cup sugar, 1½ cups sweet milk, 4 cups flour, 1 tea­

spoon salt, 2 teaspoons baking powder, 1 lb. stoned dates cut 

up, 1 cup chopped walnuts. Put in buttered loaf pan. Let rise 

½ hour then bake in moderate oven.-E. Mott. 

HEALTH GEMS 

To one egg beaten, add one small cup sugar, ½ cup shorten­

ing, 2 teaspoons b. powder, 2 cups bran and 2 cups flour, 1 table­

spoon molasses and about 1 cup water, buttermilk, sour milk 

and soda make good gems. Bake about 20 minutes in hot oven, 

in gem pans.-R. Kewton. 

FOR D~SSERT A BRICK OF STILLMAN'S ICE CREAM 

Is a delightful change 
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DON'T WORRY! 
OVER THE COAL STRIKE 

BURN GENUINE 

GAS COKE 

STRATFORD GAS CO. 

A. H. ALEXAND:ER 

;iooh~eller & ~tationer 
115 Ontario Street 

R. J. EASSON 
DRUGGIST 

., 

Drugs, Chemicals 
Patent Medicines 
Stationery, Chocolates 
Kodaks and Supplies 

75 ONTARIO STREET, STRATFORD 
Tele,hone 306 



For general family baking, use 

McLeod's Sp'ecial, (Best is cheapest.) 

Ask for our baby chick, scratch feeds, etc. 

DESSERTS-HOT 

"The pudding•~ proof does in the eating lie, 

Success is yours, whichever rul.e you try." 

LEMON PUDDING 

3 soda biscuits rolled fine, ½ cup milk, 1 dessert spoon of 

butter, yolks of two eggs, ½ cup sugar. Mix all together and 

bake ½ hour. 

Dressing for top of pudding-1 lemon, juice and rind, 1 cup 

sugar, 1 cup water, boil all together, add 2 dessert spoons of corn­

starch dissolved in water. Let this boil 1 minute, set out to 

cool, when cool place on top of pudding, it being already cooked 

and over all put whites of eggs well beaten and brown slightly 

in oven.-Ida Neil. 

KINGDOM PUDDING 

½ cup brown syrup, 1 tablespoon butter, good ½ cup water, 

even teaspoon soda dissolved in water, 1 egg, 1 teaspoon cinna­

mon, pinch cloves, large cup flour, steam 1 hour. Serve with 

caramel sauce or any good pudding; sauce.-Mrs. H.F. Kastner. 

CARAMEL PUDDING 

1 tablespoon of butter browned in a pan with 1½ cups of 

brown sugar. Cook 1 pint. milk with 1 tablespoon corn .,;tarch 

then add above to syrup. Set away to cool. S2rve with whirped 

cream.-Miss S. Hutchison. 

DATE PUDDING 

1 cupful chopped suet, 1 cupful brown sugar, 1 cupful mHk, 

1 egg, 1 cupful bread crumbs, 1 cupful flour, 1 cupful stoned 

dates (large cup), 3 teaspoonfuls baking powder. Steam 2 hours 

in a buttered mold. Serve with sauce.-Mrs. Sidney J. Cook. 

HYDRO SHOP 
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RANKIN'S Hand 
Rolled 

CHOCOLATES 
60 CENTS PER LB. 

• 
EXIDE BATTERY SERVICE 

\\'h e n you a,·e \·isiting the displa,· of 
":\I.-\DE I~ STR.-\TFORD .. l;LiuDS 

Exide Ba ttery S e n ·icL' will inspec t your Bat ' ery. 

Or you may need a New Tire or one Repaired 
Our Motto has always been Prompt and 

Efficient Service at lowest cost 

McKELLAR & MITCHELL 
Phone 896 41 ONT ARIO STREET 

TRY US for your NEXT DRUG ORDER 
We carry full stocks of P atents, Dru gs, Toilet Sundries, Magazines, Stationery, 

Kodaks, etc. 
We Specialize in Three Things:-

1. Prescriptions:~ Accurately and con scientious l y compounded by careful men. 
2. Kodaks and Kodak Finis hing: - Work done by experienced operators 
3. Service:- Our Staff is at your di spornl. always, as well as 

565 PHONES 25 

GREGORY & JURY 
26 Wellington 

Cooking and Baking 
In Aluminum Pyrex 

93 Ontario 

Wares 

Enamel 
We have £verything for the Kitchen 

The Stratford Hardware Co. 
8 WELLINGTON STREET Phone 10 



Support your home industries. 
Use McLeod's Classic fer pastry baking. 
Ask for our baby chick, scratch feeds, etc. 

SUET PUDDING 

1 cup suet, 1 cup milk, 1 cup sugar, 1 cup raisins, 3 cups 

flour, 1 teaspoon soda, salt and spice. Steam.-Miss Scott. 

CARAMEL PUDDING 

1 cup brown sugar, butter size of an egg. Put in sauce pan 

and caramel, stirring co!lstantly until brov:n and bubbly, then 

add ½ cup boiling water and stir over fire until dissolved. 

Then add 1 ½ cups of milk and a pinch of salt and yolk of one 

-egg. When hot add 1½ dessert spoons of corn starch moist0net1 

with a little water and boil until thick. Remove from fire and 

fold in, the beaten whites of egg. Let cool and serve ,vith 

whipped cream. Nut meats may be added.-G. P. Young. 

MAEMALADE PUDDING 

6 oz. bread crumbs, 2 tablespoons suet, 2 tablespoons sugar, 

3 tablespoons marmalade, 3 eggs well beaten, a little salt. Steam 

three hours, raspberry jam may be used instead of maral<tde. 

Serve with cream.-Miss K Nornabell. 

FIG PUDDING 

¾, lb. figs cut tine, ::l cups bread crumbs, ½ cup flour, 1 cup 

sugar, 1 small cnp milk, % srnali cup suet or tablespoon of lard, 

1 egg, saltspoon of salt, cinnamon and nutmeg, ½ teaspoon 

altogether, 1 small teaspoon ~oc1a mixed in a little hot \\'ater, put 

in buttered mould and steam 3 hours. Serve with car2mel 

sauce.-Mrs. J. F. Fearen. 

APPLE PUDDING 

6 medium sized apples (sliced), l"'cup sugar. 
Crust-1 cup flour, ½ cup sugar, ½ cup water, 1 heaping 

tablespoon butter, 1 heaping tablespoon lard, 1 tablespoon van-· 

illa mixed together. Place apples and sugar in bottom of dish, 

spread crust over top, bake until done.-Mrs. A. l\.1urr. 

--P-HONE-770 FOR - STILLMAN'S--PASTEURIZED- MILK 

"It keeps sweet longer." 
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Us·e home-made flour for home baking. 
McLeod's Chief, Special, Classic. 
Ask for our baby chick, scratch feeds, etc. 

RICE DESSERT 
Throw 1 cup of rice into hot boiling water, let boil antil 

soft, add pinch of salt while boiling. Then put in a calendar 
and put through two or three cold waters. Fold in whipped 
cream and serve with maple syrup.-1\lrs. F. Lloyd. 

SAUCE FOR CARROT OR PLUM PUDDING 

Place a cup of brown sugar and a tablespoon of water in a 
pan and stir until the resulting syrup is of a clear brown tint, 
but not so dark as when making caramel; then add a coffee-cup 
of boiling water and stir until the whole is well blended. ~ow 
add one tablespoon of corn starch dissolved in a little cold water, 
and boil for a full minute, stirring all the time. Next add a table­
spoon of butter and when melted the sauce is done. Add one 
teaspoon of vanilla.-Mrs. P. l\Icintosh, Toronto. 

BELLE VUE PUDDING 

Melt 4 tablespoon butter, add one cup milk and one cup 
molasses alternately with three cups flour which has been 
mixed and sifted with one teaspoon soda and one teaspoon cloves 
and cinnamon. Steam two hours and serve with vanilla sauce. 

Vanilla Sauce-Cream ½ cup butter, add one cup powdered 
sugar and one well beaten egg. Beat altogether and before 
serving add one tablespoon vanilla and two tablespoons hot 

water.-Evaline Malone. 

APPLE DUMPLINGS 

Make a dough the s~me as biscuits, pare and cover each 
apple with dough. Put in a deep dish. Set in oven until brown. 

Cover with the following sauce :-1 cup brown sugar, 2 cups 
boiling water, piece of butter and a little nutmeg. Pour this 
while boiling hot over dumplings and set back in oven until the 
apples are thoroughly done.-Mrs. F. Parker. 

HYDRO SHOP 
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~ JAMES LLOYD & SON ~ 

I I WHOLESALE 

GROCERIES and FRUITS 

I I IMPORTERS OF 

Dried Fruits, Fresh Fruits & Vegetables 

I IN SEASON I WHOLESALE ONLY 
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I BONDS 8~~:.IT ~n~?o~~TURES I 
~INSURANCE BROKERS ~ 
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~ J. & R. J. STEVENSON ~ 
~ Phones tso & 407 72 ONTARIO STREET ~ 
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Your home baking will be genuine, home baking, 
If McLeod's flours are used. 
Ask for our baby chick, scratch feeds, etc. 

CARROT PUDDING 
1 cup grated carrots, 1 cup grated potatoes, 1 cup suet, 1½ 

cups brown sugar, 1 teaspoon salt, 1 cup raisins, 1 cup dates, 
nuts, cherries or peel, 1 teaspoon baking powder jn flour, 1 egg, 
spice to taste, 1 small teaspoon soda dissolved in li,ttle hot water 
flour to make stiff batter, steam 3 hours.-::.\Irs. Boles. ' 

CHOCOLATE BREAD PUDDING 

1 cup stale bread crumbs, 2 cups milk, 1 tablespoon (heap­
ing) butter, ½ cup sugar, 1 tablespoon (heaping) grated choco­
late, 1 teaspoon vanilla, 3 eggs beaten separately. Heat to boil­
ing point bread and milk, add butter, chocolate, sugar and vanilla. 
'fake from fire and cool, stir in beaten yolks and lastly fold in 
whites. Serve with cream.-::\Irs. ,v. F. McLarty. 

APPLE BROWN BETTY 

Rub 2 cups bread crumbs through a sieve, melt ¼ cup butter 
cover the buttered dish with crumbs. Then place sliced apples, 
sprinkle sugar ancl dash of nutmeg ancl lemon juice. Cover with 
crumbs and repeat; have layer of crumbs on the top. Bake for 
½ hour in a moderate oven. Serve plain or with cream and 
sugar.-R. Newton. 

ORANGE PUDDING 
2 cups stale sponge cake crumbs put to soak. 1½ cups P"1ilk, 

½ cup sti~gar and 1 tablespoon butter creamed, grated rind and 
juice of two or~nges, yolks of three eggs. Bake twenty minutes 
to delicate brown-Beaten whites on top.-Miss C. Mathen,on. 

SHAM PIE 
4 egg whites beaten stiff, ½ cup white sugar, ½ te:isroon 

cream tartar. Bake in jelly tins, put canned peaches between 
]ayers and top with whipped cream.-Mrs. E. H. Barton. 

~-- ---

FOR □-ESSERT A BRICK OF STILLMAN'S ICE CREAM 
Is a delightful change 
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CROCKER & CO. 
38 ERIE St., STRATFORD, Ont. 

ILOCCAJL ACGIEMCCY (O)f 

RED BIRD and MASSEY BICYCLES 
BICYCLE SUPPLIES & REPAIRING 

ALLEN THEATRE 
~be f!,ome of 

~oob tlboto=tllaps 
LOWEST PRICES - BEST QUALITY 

GO TO 

The Stratford House Furnishing Co., 
For Everything h:. Ladies' and Gentlemen's Ready-to­

Wear Clothing 
H. SHAPIRO Prop. 

PHONE 475 141-143 DOWNIE sr. 
PHONE 1331w. 

MILLINERY 
THE REAL HATS OF THE DAY 

AT THE PRICE YOU WANT TO PAY 
S'fYILIE VAILUIE (QUilCOC. SIEILILilNG 

lMIIl§§ IP A 1r1rIE!RS(Q)N 41([)) IDKOWNilIE S1ro 



Your home baking will be genuine, home baking, 

If McLeod's flours are used. 

Ask for our baby chick, scratch feeds, etc. 

MAPLE CUP CUSTARDS 

Beat three eggs slightly, add a pinch of salt and three table­

spoonfuls of scraped maple sugar. Pour over all three cupfuls 

of hot milk (with one fourth cupful of thick cream, if liked). 

Fill the custard into melted custard cups. Place these in a pan 

of hot water and bake in a very slow oven until the custard is 

suet. 

SAILORS' DUFF PUDDING 

1 egg, ½ cup light molasses, 2 tablespoons butter, 2 t:1ble­

spoons of sugar, 1 ½ cups flour, 1 teaspoon soda. Beat up and add 

½ cup boiling water. Steam 1 hour. 

Hand Sauce:--½ cup pulverized sugar, yolks of 2 eggs, 1;2 pint 

whipping cream.-Carolyn L. Kastner. 

DATE PUDDING 

1 eup dates, 1 cup suet, 1 cup sour milk, 1 cup sugar, 1 tea­

spoon soda, pinch of salt, 1½ cups flour. Steam 1½ hom·s.­

Marie Kastner. 
DATE PUDDING 

1 lb. dates, 1 cup sugar, 4 eggs. Soak dates after removing 

stones, beat eggs separately and add to dates and sugar, ( whites 

of eggs last,) pour in buttered tin and bake in moderate oven. 

FIG PUDDING 

One pound cooking figs chopped, one-half pound suet, one 

cup white sugar, 1 cup flour, 1 cup bread crumbs and one cup 

cracker crumbs and one egg· beaten, one-half teaspoon soda, 

(dissolved in a little hot water), salt, nutmeg, milk enough to 

moisten, put in buttered pan and steam for 5 hours.-1\lrs. Joseph 

Orr. 

HYDRO SHOP 
8~ 

YOUR 
YOUR 

STORE 
INTERESTS 



~eihtnn'!i 
Saladice 

Somethi~3" Nev1 :::-i Ice Cream 

THE IDEAL 
REFRESHMENT 
RICH ICE CREAM 
WITH DELICIOUS 

FRUITS AND NUTS 
TAKE A BRICK HOME 

45c. 

OTHER 
NEILSON BRICKS 

35c. 
NEILSON'S ICE CREAM IN BRICK AND BULK. 

SOLD BY 

SIEGNER GROCERY 
199 Cambria Street, Stratford, Ont. 

Stratford Fur Manufacturing Co. 
S. KRAKOFSKY, PROP. 

Ladies Ready-to-Wear 

Repairing and Remodelling 
A SPECIAL TY 

PHONE 936 



Support your home industries 

Use McLeod's Classic for pas;ry baking. 

Ask for our baby chick, scratch feeds, etc. 

DATE OR FIG PUDDING 

½ lb. bread crumbs, ½ lb. dates or figs, 12 tablespoons 

brown sugar, 1 cup suet, 2 eggs, 4 cups flour, 2 teaspoons baking 

powder, salt, nutmeg·, cloves and cinnamon to taste. Serve with 

any hot puclcling sauce.-Mrs. MacMillan. 

FIG PUDDING 

5 oz. suet, 4 oz. bread crumbs, 1 oz. sugar, 18 figs, 1 cup milk, 

2 eggs. Chop figs and boil milk, flavor with lemon, add suet, 

crumbs and sugar, then beaten eggs. Steam 3 hours.-Mary 

Paton. 
DATE PUDDING 

1 cup b. sugar, 1 tablespoon butter, 1 lb. dates, 1 cup sour 

milk, 1 teaspoon soda, spices to suit taste, stir till quite stift 

with flour. Steam 2 hours.-Mrs. A. Murr. 

DATE PUDDING 

One half pound dates stewed with ½ cup sugar and 1 cup 

water, place stewed dates in bottom of baking dish and drop 

on top of this about 6 tablespoons of cake batter and bake in 

oven ab,>ut 20 minutes. Serve hot with whipped cream.-Eva 

Boles. 
LEMON PUDDING 

Have 1 pint bread crumbs, 1 quart milk, 1 cupful sugar, yolks 

4 eggs, 1 tablespoon butter, 1 grated rind of lemon. Mix them, 

bake in purcelain shallow dish, whip whites of eggs stiff with 4 

tablespoons of powdered sugar and 1 tablespoon of lemon juice, 

spread this over the pudding for a Meringue browning in the 

oven.-A. Kelleher. 
STEAMED FRUIT PUDDING 

4 eggs well beaten, add 1 cup granulated sugar, beating as 

added, 1 cup flour, 1 heaping teaspoon baking powder. Put fruit 

in dish and pour batter over fruit. Steam 1 hour.-Mrs. ·1 heo. 

Parker. 
-----------~~ 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILL< 

"It keeps sweet longer." 
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In 

1-2-4 and 

8-lb. Tins 

y O l; R grocer has \ I azola, the wonder-
ful cooking and salad oil, in pints 

and larger tins. Try it according to 
directions and you n·ill thank us for its 
delights and economies. :!\ e,Ter gets 
rancid. 

The Canada Starch Go~, Ltd., Montreal 

MAZOLA 
for Frying, Shortening and Salads. 



For general family baking, use 
McLeod's Special, (Best is cheapest). 
Ask for our ·baby chick, scratch feeds, etc. 

0 RANGE PUDDING~~-~~~~~ 

. 1 cup sugar, 1 tablespoon butter, 2 oranges-the pulp and 
a little of the rind (grated), 2¾ cups boiling water. Boil 10, 

minutes, w~1ile this boils make the followirig ;-¾, cup sugar, 1 
tablespoon outter, ½ cup sweet milk, 1 teaspoon baking powder, 
flour enough to make a stiff batter. Drop t11is by spoonful into 
the hot sauce and bake until a nice brown. Make in a 10 inch 
pan. Serve 6 nicely.-Mrs. W. F'. Finkbeiner. 

STEAMED COTTAGE PUDDING 
3 tablespoons melted hutter, 1 teacup sugar beaten together, 

2 teaspoons baking powder, 1 cup milk, 1 egg, 2 cups flour. 
Steam ½ hour and serve with hot sauca.-Xano Dillon. 

SPONGE PUDDING 
1 tablespoon of granulated sugar, 2 tablespoons of flour, ½ 

pint milk, 3 eggs. Rub sugar and flour together then pm~r on 
the milk and boil till a thick paste, add a small piece of butter, 
then yolks of eggs and finally whites beaten separately and very 
stiff. Bake in a dish set in a pan of hot water-One half hour 
to bake. Serve with hard sauce.-Mrs. A. Jeffrey. 

CASTLE PUDDING 
12 tablespoons flour, 3 oz. castor sugar, 2 oz. butter, 2 tea­

spoons baking powder, 2 eggs, a little milk, flavoring. Cream 
the butter and sugar, beat in eggs until mixture is light and 
creamy. Siff flour and baking powder, stir in lightly, add flavor­
ing and enough milk so that the mixture will drop readily from 
a spoon. Bake about 2 minutP.s in a moderate oven, using in­
dividual moulds, when baked remove from moulds, roll in thick 
syrup and coat lightly with grated cocoanut. Place a cherry on 
the top of each pudding and serve with a thin syrup. (This 
makes 8 individual puddings.)-Eleanor Strudley. 

HYDRO SHOP 
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JEVIEJR 1f'1f IHI IlN «:; JF(O) JR 

JFIEJR§(O) N (0) JR IHI (0) lMIIEo 

THE 

Maple Leaf Grocery 

Choice 

Groceries 
and 

Provisions 

J. A. DUGGAN Oman & r~amon 

MACARTNEY'S 

DRUG STORE 
B. E. NILES, Phm. B., Mgr. 

Bring your PRESCRIPTIONS to us 

PHONE 326 

62 Wellington St., Stratford. 



For good home made bread, use 
McLeod's Chief, and get good results. 
Ask for our baby chick, scratch feeds, etc. 

LEMON PUDDING 
Slice 1 large lemon, 1 cup sugar, 1 tablespoon butter, 2 -·ups 

water. Boil until lemon is soft. 
Batter-½ cup sugar, 1 tablespoon butter, 1 egg, ½ cup milk, 

½ cup flour, 2 teaspoons baking powder. Put batt€r in baking 
dish and pour on the boiling syrup and bake about 30 mir:.utes 
or until batter is done.-:\Iiss Edna Jolliffe. 

EC?,G SAUCE (For Puddings) 
1 teaspoon fl bur ( dissolved in cold water) 1 cup hoiiing 

water, butter the size of an egg, 1 egg, 1 cup graulated sugar, 
flavoring. Boil first three ingredients to the consisting of ('"..,am, 
beat egg very light and add to sugar and :flavoring, when ready 
to serve pour hot mixture over the egg and sugar. Beat up and 
serve at once.-Eleanor Strudley. 

STRAWBERRY SHORTCAKE 
Put one egg unbeaten in a cup, three dessertspoons butter. 

Fill cup up with sweet milk, add 1½ cups :flour, one cup white 
sugar and 2 teaspoons baking powder. Beat all together for five 
minutes and bake in two layers. 

Filling and lcing-vVhite of one egg beaten stiff, one cup 
white sugar, one cup strawberries or raspberries. Put a little 
between layers of calm and the remainder on top. This is ex­
cellent.-1\Irs. Walley Hern. 

PUFF PUDDING 
2/3 of a pint of milk, 1 1/3 tablespoons butter, 

2 tablespoons sugar, 2 very large tablespoons :flour, 2 
€ggs. Put butter, sugar and milk to scald, then add the flour 
rubbed smooth with a little of the milk ((;Old). Take off the 
stove and add the beaten egg yolks, then add the whites beaten 
quite stiff, pour into a buttered baking dish and bake ½ hour 
with the pudding dish standing in a pan of water in the oven. 

Serve warm v,itll a sweet sauce. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREP.M 
Is a delightful change 
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OU.ALI TY I 
The one \Yord which describes the goods 

al\\·ays in demand by particular people. 

The one word which fits our stock. 

T. F. ROOME 
135 Ontario St. 

"THE OL1ALITY STORE." .-

The Whyte Packing Company, Ltd. 
QUALITY! CLEANLINESS ! SERVICE ! 

PURE LARD 
Bake \\·ith \VhHe's Pure Lard. Absoluteh~ Pure. 
Prepared in Stratford under strict Gove~nrnent 
Inspection. E,·ery carton contains Sixteen 
Ounces net. Put up in Blue Cartons. ....\l\\·ays 

the same quality. 

For your next Baking Telephone 91 for sample pound 
The Blue Carton is recognized throughout the 

Dominion. 

PURE LARD 



Use home made flour for home baking. 

McLeod's Chief, Special, Classic. 

DESSERT-COLD 

"The turnpike road to people's hearts, I find, 

Lies through their mouths, or I mistake mankind." 

BUTTER SCOTCH SAUCE FOR ICE CREAM 

4 tablespoons butter, 1 cup brown sugar, ½ tablespoon vine­

gar, ¼ cup water, 1 teaspoon cornstarch. Place all together in 

saucepan and stir well. Boil until a very soft ball can be formed, 

in cold water. Serve hot over ice cream.-Mrs. Burton Harris. 

FROZEN STRAWBERRIES 

I quart strawberries, 2 tablespoons lemon juice, 1 quart 

water, 2 cups sugar. Hull, wash, cut and mash strawberries and 

add the lemon juice to them. Boil water and sugar for 3 minutes 

and set outside to cool. Mix with crushed berries, turn into 

packed freezer and freeze until stiff. Remove dasher, repack 

and set aside a couple of hours.-Eleanor Strudley. 

LEMON SNOW PUDDING 

2 cups hot water, 1 cup sugar, 2 tablespoons corn starch, 

juice of two lemons, whites of two eggs beaten stiff and put in 

when cool. 

STRATFORD 

1F AILIL 1F AITJR 
SEPT. 19, 20, 21, and 22, 1922 

Select your Recipes and test them at our Fair 

\\'l\I. \\'ALDIE, 
President. 
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For good home-made bread, use 
McLeod's Chief, and get good results. 

ORANGE SHERBET 
6 sweet oranges, 2 lemons, 2 cups sugar, 1 quart w11.ter. 

Boil the grated orange rind in the water 10 minutes, strain and 
add the sugar when melted add the orange and lemon juice, 
stir, one tablespoonful of melted gelatine into the mixture, (the 
beaten white of an egg also improves the sherbet, added when 
partly frozen.) Freeze. 

GINGER SHERBET 
1 quart water, 1 lb. granulated sugar, 3 lemons, ½ cup finely 

chopped preserved ginger. Boil sugar and water for 3 minutes 
and set aside to cool. Add lemon juice and ginger; freeze, 
remove the dasher and repack. Let stand a couple of hours 
before serving.-Eleanor Strudley 

LEMON PUDDING 

Slice one or two lemons, put in a pudding dish, add one cup 
of sugar and two cups of water and put on stove. Make a batter 
with ½ cup sugar, 1 dessertspoon of butter, 1 egg, ~'2 cup milk 
or water, 1 cup of flour, 1 heaping teaspoon baking powder. 
Have lemon, sugar and water boiling, pour on the batter and 
bake twenty minutes. This needs no other sauce.-Mrs. A. 

Morrow. 
FAIRY CREAM 

1 quart cream, whip cream until stiff and use ¼ package 
gelatine to 1 quart cream. Add preserved ginger cut in squares,. 
candied cherries, chopped nuts, and marshmallows. 

ORANGE BAVARIAN CREAM 

½ pint orange juice, juice of 2 lemons, 1 2/3 cups gran. sugar. 
Stir until dissolved. Melt 2 even tablespoons Knox's gelatine 
in a little boiling water, add this to the first juice when mixture 
begins to set fold in ½ pint whipped cream and set aside in 

molds.-Mrs. Fred Killer. 

HYDRO SHOP--
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KELLER & HEIDEN 
Manufacturers of High-Grade 

Baking and Pastry Flour 
177 ERIE ST., STRATFORD 

PHONE 909 

"Sweet Briar" "Victoria" 
Pure Bread Flour Pastry Flour 

JAS. PEQUEGNA T & SON 

OPTICAL DEPARTMENT 
Devoted exclusively to examining Eyes and filling Optical 

Prescriptions. The best equipped Optical Department 
in Ontario. Is in charge of 

C. R. NIMMO, R.O. 
who is thoroughly qualified by training and experience to 
render an Expert Optical Service. 

\ Vhen you get glasses from us you can be assured of scientific 
precision, artistic distinction and character service. 



K'eep the mills operating in your home town 
Use McLeod's flour, also baby chick scratch f~eds, etc. 

SPANISH CREAM 
½ box gelatine, (Knox), 1 quart milk, 4 eggs, 1 cup white 

sugar. Soak gelatine in milk for 1 hour, put on stove and when 
at boiling heat stir in the beaten yolks and sugar, cook. Remove 
from fire and stir in beaten whites, flour, flavor 1/3 of the cream 
with vanilla and put in mould. When hardened add ½ of r8main­
der which has been colored with pink tablet soaked in hot water. 
To the remaining 1/3 of the mixture add 1½ tablespoons ·choco­
late or cocoa, nuts and vanilla. Serve with whipped cream.­
Mrs. Sprung. 

STUFFED PEARS 
Select large pears, peel and core them and stuff centres 

with a paste composed of-dates, figs, chopped nut meats. Bake 
until they are tender, keeping just enough water in pan to keep 
from burning. Serve with sweetened whipped cream.--Mrs. 
Adair. 

PINEAPPLE CREAM 
Pour the juice of 1 can fruit into a granite cup-add about 

½ cup sugar and boil down a little. Cut tha pineapple into 
small pieces and pour the boiling syrup over it and set away to 
cool. Dissolve 1/3 package gelatine in a little cold water. Take 
about 1 ½ cups good cream, add a little sugar and whip until stiff. 
add gelatine and pineapple, pour into a mould which has been 
wet with cold water.-Mrs. Thos. Holliday. 

MAPLE MOUSSE 
1 scant dessertspoonful of Knox's gelatine dissolved in ½ 

cup water. Put 2 eggs in a saucepan, beat well, add 1 cup of 
maple syrup, set on fire just till it bubbles up well, stirring con­
tinually, then add gelatine. Set in a cold place until it is quite 
thick. Whip ½ pint cream and stir into the gelatine and syrup. 
Beat until thoroughly mixed. then put into a mould.-Mrs. W. F. 

Finkbeiner. ______ ~- __ _ 

ASK FOR STILLMAN'S BUTTER PTS SWEET WHOLESOME 
FLAVOUR LEAVES A LONGING TASTE FOR 

"Just some more." 

101 



BILL KEIL 
USES SCIENCE 

NO GUESS WORK 
WITH HIM. 

Luck plays a part in 
hunting-, 

And eYery kind of spiel, 
So when your tires need 

fixing 
You're lucky if you know 

•· BILL KEIL. ' 

For your tin:>, tube and accessories neL·cls. \\'t' either have it, we'll get 
it, or it isn't made. 

BILL KEIL, for Real Tire Service 
Phone 140W 114 Ontario Street Night Phone 140J 

de Pierre's CANDY SHOP 
HOME MADE CANDIES 

:\lade eYery day in our Candy Studio. 

PURE ICE CREAM 
Seryed in our Parlour. 

ICE CREAM BRICKS OR IN BULK 
to takt> home. 

de PIERRE'S CANDY SHOP 
29 MARKET PLACE 



Keep the, mills operating in your home town, 
Use McLeod's flours, also baby chick scratch feeds, etc. 

BEST EVER DESSERT 

This is a delicious dessert made in three layers and topped 
with whipped cream. The first layer is a cake layer. The sec­
ond is an orange cake, filling layer. The third is a chocolate 
cake, filling layer. Just before serving time sweetened whipped 
cream is piled generously on top. This dessert is served on a 
fancy platter and offered to the guests, cut pie shaped. It is 
otten used instead of ice cream. To make the cake layer;­
cream together ¾ cup butter and ½ cup granulated sugar, ad<! 
the beaten yolk of 1 egg and ½ cup of sweet milk; now sift to­
gether 11/4 cups ilour and 1 teaspoon of baking powder, add this 
to the mixing b~wl and stir well. Fold in the stiffly whii'ped 
white of 1 egg and uavor with ½ teaspoon of vanilla. Pour this 
batter onto a greased lay~r cake pan and bake 2 minutes in a 
hot oven. When it is baked slip it into the fancy dish on which 
you mean to serve this dessert and let cool, then put on top of 
this layer the foll:c>wing:-

To make orange layer; mix together ½ cup granulated 
sugar and 2½ tablespoons flour, add to these the grated rind 
of ½ orange and , ½ cup orange juice, then stir in 1 well beaten 
egg and· add 1 teaspoon of butter. Cook thhis mixture in the 
top of a double ~oiler over gently simmering water for 10 min­
utes stirring con~tantly. Let cool before adding it to the cake 
layer, when it is cool put on top of it the following;-

To make chocolate layer; melt 2 squares of 1msweetened 
chocolate and add to it 1 cup of boiling water, ¾ cup of granu­
lated sugar,1 teasiioon butter, 2_ tablespoons of cornstarch which 
have been dissolv~d in ½ cup of cold water anCJ. 1 teaspoon of 
vanilla. Heat gritdually and let boil for 6 minutes, stirring 
all the time. Let cool before pouring it over the orange layer 

of the dessert.-Dora Dempsey. 

HYDRO SHOP--
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WALSH BROTHERS 
Wholesale & Retail Grocers 

Specialty-Fresh Fruits & Vegetables 

Our Business is built on a foun datiG'n of---

Reliability-Experience and Financial Stability 

For Courteous and Efficient Service 
Phone 24 

DR. C. W. HAMILTON 
Son of the late W. R. Hamilton, L.D.S., D.D.S., M.D.S, 

Announces the opening of his 

DENTAL OFFICE 
On June 19th, 1922, at 

15 Market Place, Stratford 

OVER WAY'S SHOE STORE 



Use home made flour for home bakino-, 
~-- _:\IcLeod s Chief, Special, Classic. b 

STRAWBERRY WHIP 
1 box strawberries, whites of two eggs, 1½ cups fruit sugar, 

add the unbeaten whites of eggs to the strawberries and sugar 
and beat until stiff enough to hold in shape. Pile lightly in 
glass dish and chill. Serve with boiled custard or topped with 
whipped cream.-Edith Macdonald. 

ORANGE ICE 
6 large oranges, 2 lemons, 5 gills boiling water. Squeeze the 

juice from the fruit. Pour the boiling water over the broken 
peel and pulp and let it stand until cool, strain, add the water 
to the juice. Sweeten and freeze.-Mrs. G. A. McFadgen. 

PINEAPPLE BAVARIAN CREAM 
Two tablespoons gran. gelatine, 1/4, cup cold water, l can 

pineapple, ½ cup Lantic sugar, 1 tablespoon lemon juice, 2½ cups 
whipped cream. · Soak gelatine in cold water. Heat piwlripple, 
add sugar, lemon juice and soaked gelatine. Chill in pan of 
water stirring frequently, when it begins to thicken folt.l in 
whipped cream, mould and chill.-Mrs. Copus. 

Sl'RAWBERRY SHORTCAKE 

2 cups flour, ¾ cup milk, 4 teaspoons b. powder, ½ teaspoon 
salt, ¼ cup butter. Mix dry ingredients, work in butter with 
tips of fingers and add milk gradually. Put on board and divide 
in two parts and bake 12 or 15 minutes in layer cake tins. 
Crush slightly and sweeten 1 box of strawberries and put be­
tween and on top of shortcake. Serve with whipped cream.­
Mrs. Moorehead, N . Y. 

GRAPE NUT JELLY 
1 package jell-o powder, ( any flavor), 1 pint boiling water, 

¾ cup grape nuts, ¾ cup shelled walnuts (cut up), ¾ cup 
shredded pineapple, ¾ cup seeded raisins. Pour boiling water 
over jell-o and stir until dissolved, then put in other ingredients 
and let cool.-Miss E. Quilter. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
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Support your home industries. 
Use '.\IcLeod's Classic for pastry baking-. 

SPANISH CREAM 
1 quart milk, 4 eggs, (beat yolks and whites separately), ¾ 

cup sugar, flavoring to taste. Soak a little over a half box of 
gelatine in cold water. When the milk comes to a scalding ~1eat 
stir in slowly the yolks of the eggs and then the gelatinP. Re­
move from stove and fold in the egg whites. Turn in cold, 
wet mould.-Mrs. R. ~\Iartin. 

MILK SHERBET 
4 cups milk, 1% cups sugar, 3 lemons. Mix juice of lemons 

with sugar, stirring constantly while slowly adding milk, (if 
mixed too rapidly mixture will have a curdled appearance), 
which, however, will not affect the quality of the sherbet. Freeze. 
-:\Irs. G. A. McFadgen. 

MOULDED SNOW PUDDING 
Boil ½ cup rice in water, then pour off and add 1 pint of 

111ilk, and boil for an hour, two teaspoons of gelatine and auJ 
to the rice when cool. "\Vhip one pint of cream, add ½ cup of 
sugar and flavor to taste, add this to the rice. Sprinkle chopped 
walnuts and cherries on top. Keep in I cool place and serve 
with a custard sauce.-Settie Tilley. 

SNOW PUDDING 
Boil 5 minutes 4. cups water and 2 cups gran. sugar and rind 

of 2 lemons or ( orange and lemon) strain and add juice and 
thicken with ½ cup cornstarch, take off and add beaten whites 
of 3 eggs, turn in dish or mould to cool. 

Sauce-yolks of 3 eggs, 2 tablespoons sugar, 1½ cups milk, 
a little cornstarch arid vanilla.-Olive Boles. 

RICE CREAM 
1 cup rice, 1 pint cream, 3 cups water. Boil rice in the 

water until each grain stands up, drain and when partially cool 
beat into it one pint whipped cream, put in a jelly mould and •~ool. 
Serve with hot maple syrup.-Mrs. D. :\I. "\Vright. 

-------

HYDRO SHOP HERE TO GIVE 
•• PERMANENT SERVICE -----
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For general family baking, eise 
--~lcLeod's Special, (Best is eheapest. 

STRAWBERRY SNOW PUDDING 
Boil for 5 minutes, 4 cups water, 2 cups granulated sugar 

and rind of 2 lemons and strain, add juice of lemons and thic:ken 
with ½ cup cornstarch, add ½ box of mashed and ½ box of 
whole strawberries and the beaten whites of 3 eggs. · 

Sauce-Yolks of 3 eggs, 2 tablespoons sugar, vanilla,, milk 
and thicken with a little cornstarch.-Mrs. H. G. Rankin. 

PINEAPPLE CREAM 
To 1 jar of pineapple add ½ pound marshmallows rut in 

quarters, let stand over night in a cool place. When ready to 
serve add ½ pint whipped cream, garnish with whipped cream 
and cherries.-(Mrs.) F. Johhnston. 

MAPLE ICE CREAM 
1 cup maple syrup, 2 eggs, 1 pint cream, 1 cup nut meats, 

(if preferred). Boil syrup and add the beaten egg yolks, whip 
the cream and add to stiffly beaten egg whites. Whip ;:;yrup 
and yolks until light and mix all together. Add nuts and freeze. 
Let stand before using.-Eleanor Strudley. 

PASTRY 
"Oh! flaky and crusty ancl :.,uccui,:!nt pie. 
They call you dyspeptic, 'tis hcrfs_:,-, lie!" 

BUTTERSCOTCH PIE 
1 cup brown sugar, 1 cup cold water, 2 egg:;. ? tablespoons 

butter, 1 teaspoon flour, a little vanilla. Mix together and boil 
keeping whites of eggs for frosting, add to baked pie crust and 
brown on top.-Miss M. Hurley. 

BUTTER TARTS 
1 cup sugar, 2 eggs, 1 cup currants, butter size of egg. Beat 

all well together and put one teaspoon in each unbaked tart. 
Bake pastry and filling together. This makes 2 dozen.-Mrs. 
F. Chapman. 

FOR DESSERT A BRICK of STILLMAN:S ICE CREAM 
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For g-ood home made bread, tse 
.McLeod's Chief, and get good results. 

RICE CHEESE CAKES 
1 cup ground rice, 1 cup sugar, 1 cup currants, piece of 

butter size of an egg, 2 eggs, lemon flavoring or finely minced 
peel. Mix together rice, sugar, currants. Pour over butter 
made hot, add well beaten eggs and flavoring. Line patty tins 
with good pastry; p'ut in ½ teaspoon of jam, cover with ric~ 
mixture. Bake in fairly hot oven to a rich brown.-Mrs. Chas; 
Bell. 

CHEESE CAKES 
1 cup sweet milk, 1 cup sour milk, 1 cup sugar, yolks 4 eggs, 

juice and grated rind of lemon, ¼ cup almonds chopped, ¼ 
teaspoon salt. Scald sweet and sour milk to form curd, then 
strain. To curd add· other ingredients. Line pat~r pans with 
pastry and fill with mixture and sprinkle with the 'chopped al­
monds.-Mrs. A. Jeffrey. 

COMBINATION TARTS 
Filling-2 eggs, 1 cup brown. sugar, 1½ cups syrup (corn 

syrup), butter size of egg,vanilla to flavor. Cream butter and 
sugar together, add corn syrup and mix, then add two well 
beaten eggs and vanilla. Beat again for about three minutes. 

Line patty tins with a good crust, add filling and bake all 
together in moderate oven.-Mrs. Wm. Quilter. 

CHEE-SE STRAUS 
1 cup grated chees,e, 1 cup flour, ½ teaspoon salt, 2 table­

spoo_>~ butter, pinch of cayenne pepper. Mix well cheese, flour, 
salt and pepper and butter, add enough cold water so that the 
p~ste can be rolled out thin, cut in strips about 7 inches long 
.and ½ inch wide. Bake in quick oven ten minutes.--Mrs. Mott. 

RHUBARB PIE 
1 cup chopped rhubarb, 1 , . .ip white sugar, 1 egg, 1 biscuit 

rolled · fine, small piece of butter. Bake with top crust.-Mrs. 
Wm. Birkett. 

HYDRO SHOP-- THE ELECTRICAL GIFT 
. --~~ _ _______ SHOP 
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Y llllr home, baking will be gL'nuine horpe baking, 
If :\le Leod s flours are used. 

CORN SYRUP TARTS 
1 cup syrup, 2 eggs, ¾ cup sugar, cocoanut to thicken. Bake 

slowly in tart shells.-Mrs. N. A. Moore. 

EGG TARTS 
1 cup white sugar. 2 eggs, ½ cup butter, a little nutmeg, 

1 teaspoon lemon essence, 1 cup currants, a little milk if dP.sired. 
Bake in tart shells.-Mrs. L. E. Doherty. 

BUTTER TARTS 
1 egg, ½ cup brown sugar, ¼ cup• melted butter, 1½ cups 

raisins, 1 cup sweet cream, ½ teaspoon cinnamon, vanilla. Mix 
together thoroughly and fill patty shells.-Mrs. Pearson. 

BUTTER TARTS 
Roll out paste in tart tins. Take 1 large cup brown sugar, 

1/3 cup butter, 1 egg, ¾ cup chopped raisins, few curr ... nts if 
desired. Mix and put a little in tarts and cook all together.­
Mrs. Garden. 

CORN SYRUP TARTS 
Line pie tins with rich pie-crust. 
Filling for tarts;-1 cup corn syrup, ½ cup brown sugar, 

butter size of walnut. Heat the above, then add 2 well beate;;,; 
eggs, sprinkle a few raisins in each tart shell, fill with above 
filling and bake until brown. This makes 1 dozen tarts.-Miss 
M. Coghill. 

CHOCOLATE PIE 
1 cup sugar, 1½ cups milk, piece of butter. Mix weI1,.1add 

2 tablespoons corn starch, 2 tablespoons coco_..:, yolks of 2 eggs. 
Put whites on top'.-Mrs. Carter Mitchell. 

COCOANUT PIE 
2 eggs, 1 cup sugar, ½ cu,P water, 1½ teaspoons bakin1 'powder, ·1½ cups flour, small Ium;i of butter. Bake in two tins. 

-¥rs. Burnham. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
~~ IT KEEPS SWEET LONG-ER." 
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Your home baking will be ~enuine, home baking, 
If McLeod's flours are used. 

DATE TARTS 
Whites of 4 eggs, 1¼ fruit sugar, ½ lb shelled almond!'l, ½ 

lb. dates, 1 teaspoon vanilla. Blanch almonds and stone dates. 
Put them through the meat chopper together, beat whites of 
eggs stiff. Add ½ the sugar gradually beating all the Ume, 
flavor, then fold in lightly almm1ds and dates mixed with remain­
ing sugar. Turn into a shallow buttered pan and bake in a 
slow oven 1 hour. Remove from oven, cut in bars ,1·hile hot, 
then remove from pan. This amount makes from 4 to 5 dozen. 
V. E. D. 

RAISIN PIE 
Place a coffee cup of n;ilk in a double boiler; when it comes 

to a boil add one tablespoonful flour, ¾, cup of sugar, ½ teaspoon 
salt, yolks of 2 eggs beaten together; then add tablespoon of 
butter and cup of chopped raisins, when thickened take ·:rom 
stove, add teaspoon vanilla and pour into a pie shell alrf'ady 
baked. Beat whites of two eggs to a stiff froth with two table­
spoons sugar. Spread. on pie and brown in oven.-Mrs. Joseph 
Orr. 

CARAMEL PIE 
1½ cups brown sugar, yolks of 3 eggs, (well beaten), 1 table­

spoon butter, ½ cup of white sugar, ½cup of flour, 1 cupful of 
cream or milk, 1 tablespoon_ vanilla. Mix the sugars and beat 
into the yolks of the eggs, add flour, butter melted, cream and 
vanilla. Use whites of eggs for meringue. This quantity makes 
two pies.-Mrs. A. Morrow. 

FRESH CHERRY CUSTARD PIE 
Line pie plate with rich pie crust, fill with fresh cherries 

(pitted), sprinkle over 1 cup of sugar and little pieces of butter, 
mix 2 tablespoons of flour with a little milk to a smooth paste, 
add 1 egg beaten and a cup of milk, pour over cherries and cake. 
(Delicious served with whipped cream.). Any kind of fresh 

iruit may be used.-J. Ross. 
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For good home made bread, u 

McLeod's Chief, and get good r«:. 111 

DATE PIE 

Put !ayer of dates on bottom of uncooked crust, ½ cup sugar, 

¾ cup boiling water, just a little flour over top, put top crust 

on.-Mrs. Ed. Meyers. 

PUMPKIN PIE 

1 ½ cups pumpkin, ½ cup sugar, 1 teaspoon cinnamon, 1 cup 

hot milk, ½ teaspoon ginger, ½ teaspoon salt, 1 egg.-L. '"· 

LEMON PIE 

Juice and rind of 1 lemon, 1 cup boiling ,rnter, 1 cup granu­

lated sugar, 2 eggs, 2 large dessertspoons corn starch, vanilla to 

flavor. Grate rind of lemon, add juice, sugar and boiling water, 

boil 3 minutes, add blended corn starch, yolks of eggs well beaten. 

Cook well sti_rring· constantly, remove from heat and beat for 

5 minutes or until air cells appear, place in baked crust, cover 

with stiffly beaten wlutes of eggs, sweeten to taste and flavor 

with vanilla.-Mrs. A. B. Manson. 

FILLING FOR TWO LEMON PIES 

2 cups sug·ar, 3 lemons, butter size of an egg, 5 tablespoons 

corn starch, 2 cups boiling water, yolks of 4 eg·gs, 2 teaspoons 

sugar flavored with vanilla for the whites for top. Grate rind 

of lemons, add pulp and juice to butter and sugar. Put on fire in 

double boiler, add corn sta.rch dissolved in a little water and when 

ready to take off fire, add beaten yolks of eggs.-Mrs. W. F. Mc­

Larty. 
LEMON PIE 

1 cup sugar, 3 tablespoons flour, 3 tablespoons lemon juice, 

yolks of 2 eggs, 1 cup milk, 1 tablespoon melted butter, salt, 

whites two eggs. Mix sugar, flour, add lemon juice, egg yolks 

slightly beaten, milk, butter, whites of eggs beaten stiff and salt. 

Bake in one crust and cover with meringue.-Mrs. A. G. Walsh. 

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOMl' 

FLAVOUR L.EAVES A LONGING TASTE FOR 

"Just some more." 
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Your home baking will be genuine, home baking, 
If McLeod's flours are used. 

GREEN TOMATO MINCEMEAT 
1 peck green tomatoes, 5 lbs. light coffee sugar, 1 lb. raisins 

(stoned), 1 lb. currants, 2 tablespoons ground cinnamon, ½ table­
spoon cloves, 1 (scant) tablespoon salt, 1 teaspoon nutmeg 
(grated), 1 teaspoon ginger, 1 cup suet, 1 cup vinegar, 1 cup 
boiled cider. Chop tomatoes fine and drain; cover with cold 
water, put on the stove, bring to a boil, then drain off all the 
water, repeat this a second time. Then take tomatoes, raisins, 
currants, suet, sugar and salt and cook one hour. Add cider, 
vinegar and spices. Let come to a boil, put in sealers while 
very hot. This makes about six quarts of mincemeat.-Mrs. 
Hugh Ferguson. 

RHUBARB AND RAISIN PIE 

Cut enough rhubarb for one pie into ½ inch pieces cross­
wise, pour over boiling water to cover, let stand ten minutes, 
then drain, add 1 cup seeded raisins, cut hi halves, ¾ cup 
sugar, ¼· teaspoon salt, 1 well beaten egg, the grated rind of ½ 
an orange. Turn into deep pie plate lined with pastry, dot over 
with 1½ teaspoons butter, cover with pastry and bake thirty 
minutes, when done sprinkle with powdered sugar.-E. M. Car­
man. 

ICE CREAM PIE 
1 cup granulated sugar, 2 small tablespoons butter, 2 table­

spoons flour, cream together, add 2 yolks of egg, 2 cups of milk, 
vanilla. Lastly stir in well beaten whites of 2 eggs very lightly, 
so as to flow on top rough.-E. G. W. 

CUSTARD PIE 

2 eggs, 3 tablespoons sugar, 1/8 teaspoon salt, 1½ cups 
milk, nutmeg. Method;--,-Beat eggs slightly, add sugar, salt and 
milk. Fill in pie shell and sprinkle top with grated nutmeg. 
Bake quickly at first, then slow. 

HYDRO SHOP THE 
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Support your home industries 
Use McLeod's Classic for past,ry bak"na lb• 

BUTTER SCOTCH PIE 
1 cup very dark brown sugar, 1½ tablespoons. flour (gener­

ous), 1 tablespoon butter, 1 cup milk, yolk 2 eggs. Mix flour, 
butter and sugar and cream well, beat up egg yolks and add to, 
this, then add milk. Cook in double boiler. Beat whites of 
eggs, sweeten, place on top and brown in oven. 

Crust;-Half as much shortening as flour.-Miss l\I. Kappele. 

MINCE MEAT 
1 lb. suet, 1 lb. boiled beef, 1 lb. sultanas, 1 lb. raisins, 1 lb. 

currants, 1 lb. light brown sugar, 4 lbs. cl1opped apples, ½ lb. 
citron peel, 1/4, lb. lemon, 1/8 oz. mace, 1/8 oz. cloves, ¼ oz. cin­
namon, 1 tablespoon salt,, grated rind and juice of 1 orange and 
1 lemon, 1½ pints cider.-Mrs. Tune. 

GREEN TOMATO MINCEMEAT 
1 peck green tomatoes, chop fine, cover with water and let 

simmer on stove, then drain off juice, do this 3 times. then add 
½ peck chopped apples, 2 lbs. raisins, 1 lb. currants, 5 lbs. brown 
sugar, 10c. lemon peel, 10c. chopped suet, 1 cup vinegar, 2 table­
spoons cloves,1 tablespoon nutmeg, 1 tablespoon salt, boil all 

together.-Miss E. Quilter. 

BUTTER SCOl"CH PIE 

Filling;-(For 1 large or 2 small pies), cream 4 tablespoons 
butter and add gradually 6 tablespoons flour; add ¾ cup brnwn 
sugar mixed with 2 eggs slightly beaten and ½ teaspoon salt. 
Sc:ald 2 cups milk, add 3 teaspoons caramel syrup and add grad­
ually to the mixture. Return to double boiler and cook 15 min­
utes, stirring const_11tly, until mixture thickens. Caramel syrup 
is made by caramelizing ½ cup sugar, adding ½, cup boiling 
water, ;:tnd letting boil until a thick syrup 1s formerl.. 

Merringue;-Beat whites of 3 eggs until stiff, add pradually 
while beating, 3 tablespoons brown sugar and a little salt; cut 
and fold in 2 table3poons powdered sugar.-Clare l\Ioir. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
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us·e home-made flour for home baking. 
McLeod's Chief, Special, Classic. 

MINCE MEAT 

1 peck green tomatoes, peel and cut fine, pour boiling water 
over them enough to cover, let stand until cool, strain and repeat. 
After straining the second time, add 5 lbs. white sugar, 2 table­
:spoons salt, 2 lbs. seeded raisins, 1 cup chopped suet. Cook 
-until tomatoes are tender, when cool add 1 cup cider vinegar, 
juice of 1 or 2 lemons, 2 teaspoons each of cloves, cinnamon, 
allspice and 1 grated nutmeg. If desired a few apples may be 
..added.-Mrs. A. l\Iorrow. 

CAKES 

"Just follow these rules, take pains and go slow, 
Or else you may find that your cake 1s all dough." 

CARAMEL ICING 

1½ cup brown sugar, 6 tablespoons sweet cream. Don't let 
it boil too much.-Mrs. Carter Mitchell. 

CHOCOLATE ICING 
11-! cup cocoa, 1 tablespoon butter, 1 cup boiling water, 1 cup 

white sugar. Boil 15 minutes, add 1 tablespoon corn starch, 
boil a little longer.-C. Welsh. 

LEMON HONEY 

% lb. butter, 1 lb. sugar, 6 eggs, grate the rind of 3 lemons, 
add the juice. Cook in double boiler until this is thick as 
honey. Good for cake filling.-Miss Scott. 

PARLINE POWDER FOR TOPS OF CAKES 

Take equal parts of sugar and almonds, caramelize by melt­
ing sugar without the addition of water. Stir all the time, when 
cool, grind very fine. Delicious for cakes, salads and sandwiches. 
-Mrs. E. H. Barton. 
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For general family baking, use 
McLeod's Special, (Best is cheapest). 

SPANISH WHIPPED CREAM 
½ cup shortening, 1 cup sugar, 2 eggs, 1 ¾ cups flour, 3 tea­

spoons royal baking powder, 1 tablespoon cocoa, 1 teaspoon cin­
namon, ¾, cup milk. Cream shortening, add sugar and yolk of 
eggs, beat well. Sift together flour, baking powder, cocoa and 
cinnamon and add alternately with milk, fold in beaten whites of 
eggs. Bake in two greased layer tins, in a moderate oven 35 to 
40 minutes.-Mrs. F. Lloyd. 

ORANGE CAKE 
½ cup butter, 1 cup white sugar, 1 egg, ¾, cup sour mi.lk, 1 

teaspoon soda, 2 cups flour, 1 cup raisins, grated peel of orange, 
bake in moderate oven. Add ¼ cup sugar to juice of 1 orange 
and pour over cake when taken from oven.-(Mrs.) F. Johnston. 

ORANGE CAKE 
1 egg, ¾, cup white sugar, 1 cup sour milk, 2. teaspoons B. 

powder, ½ teaspoon soda, butter size of egg, 2 cups sifted flour, 
1 cup seeded raisins, chopped; pinch salt, 1 orange, squeeze 
juice out in cup, use grated orange rind and part of pulp for cake. 
Then keep part of juice for icing and pour remainder of juice 
over cake.-Mrs. Jas. H. Easson. 

SPONGE CAKE 
1;-1 cup melted butter, add 2 eggs, fill up the cup with milk, 

pour into your mixing dish, add ¾, cup white sugar, 1 full cup 
flour, 1 teaspoon baking powder, and 1 teaspoon vanilla, beat 
.5 minutes, use with icing.-A. P. Robertson. 

WEDDING CAKE 
1 ½ lbs. butter, 2 eggs, 1 ½lbs.granulated sugar, 5 lbs. raisins, 1 ½lb. 

mixed peel, 1 lb. cherries, 1 lb. pineapple, 1 lb. almonds, 1 lb. pecan 
nuts, 1 glass grape jelly, 1 tablespoon molasses, 1 tablespoon mixed 
spice, ½ teaspoon soda, 1 ½ lbs. flour or more, 1 giass cherry wine, 
½ grated nutmeg, 2 teaspoons rose water and almond extract. Soak 
almonds o\·er night in rose water and almond extract.. Soak raisins 
over nighl in grape jelly and wint'. Soak pecan nuts in scalding 

water.=Mrs. Jas. Easson. 
-----

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 
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Support your home industries. 
1·se McLeod's Classic fer pastry baking. 

BUTTERMILK CAKE 
1 cup butter, 1½ cups whi-te sugar, 1½ cups buttermilk, 1. 

large cup dates (after cut in small pieces), 3 teaspoons mixed 
spice, (cinnamon, ginger, and a little cloves), 1 egg, 2½ cups 
flour (even), 2 teaspoons soda (level), a little salt. Bake in a 
slow oven for 45 minutes. Much depends on the cooking.­

Alice Silcox. 
BANANA CAKE 

½ cup butter, 2 eggs, ½ cup swe·et milk, ½ cup sugar, 1½ 
cups flour, 2½ level teaspoons baking powder. Bake in two 
layers. 

Filling for above.-1 cup banana (mashed), juice of½ lemon, 
1 tablespoon butter, ½ cup sugar. Boil until thick and when cool 
r,ut between layers, then take the other half lemon (juice) and 
add icing sugar with a little hot water and spread on cake.-

May Doig. 
BANANA CAKE 

2 eggs, 1 cup sugar, 1 cup raisins, J cup butter, 1 cur, sour· 
milk, 4 oananas (mashed), 1 teaspoon soJa, 2 cups flour. Mix 
altog8ther and bake in moderate oven.-Lillian Rutherford. 

BIRTHDAY CAKE 
½ cup butter, 2 cups sugar, 3½ cups flour, 1 cup sweet 

milk, whites of 4 eggs, 2 teaspoons baking powder, vanilla.-Mrs. 
Ernest Trethewey. 

CRUMB CAKE 
2 cups flour, 1 cup white sugar, \4, cup butter. Rub to 

crumbs. Take out 1 cup of the crumbs. lVIix the rest too 1 cup 
sour milk, 1 teaspoon soda, 1 teaspoon cloves. 1 teaspoon cin­
namon, 1 egg, 1 cup raisins, 1 cup c.urmnts. Sprinkle the cup of 
crumbs over top of cake, then put in oven to bake.-Mrs. J. 
Steele. 

APPLE SAUCE CAKE 
1 cup ra1sms, 1 cup brown sugar, ½ cup butter, 1½ ,·ups 

ar,ple sauce, 2 teaspoons soda, 2 cups flour. Bake in slow oven. 

HYDRO SHOP 
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For general family baking, use 
McLeod's Sp·ecial, (Best is cheapest.) 

FEEL CA[(E 
½ lb. butter, ½ lb. sugar, 5 eggs, ¾, lb. flour, 2 teaspoons 

baking powder, ¾ lb. mixed peel, ½ lb. raisins. Bake about 
45 minutes in a moderate oven.-Mrs. Thos. Jolliffe. 

PEEL CAKE 
½ lb. butter, 2 cups of white sugar, 4 eggs, ½ cup sweet 

milk, 2 cups flour, 10 cts. mixed peel, 1 cup chopped raisins, 
almonds, 2 teaspoons baking powder, flavoring. Beat whites of 
eggs separately.-Mrs. Grant. 

FRUIT CAKE 
1½ cups white sugar, 3 eggs, ½ lb. butter, 1¼ lb. raisms, ¼ 

lb. shelled walnuts, ¼ lb. shelled almonds, ½ lb. citron peel, 
¼ lb. candied cherries, 1 cup sweet milk, 1 teaspoon salt, 1 
orange (grind rind), 2½ cups flour, 3 teaspoons baking powder. 
-Mrs. N. F. Babb. 

CHOCOLATE CAKE 
½ cup butter, 2 cups sugar, 4 eggs (yolks), 1 cup sweet milk, 

½ teaspon vanilla, 4 dessertspoons cocoa, 2 cups flour, 4 tea­
spoons baking powder, add whites of eggs last and bake slowly. 
-Mrs. Geo. Trow. 

ONE CAKE 
First mix in bowl 1 cup flour, 1 cup granulated sugar, 1 tea­

spoon baking powder. Melt in a cup piece of butter the size of a 
walnut, 1 egg (beat), and fill cup with milk, flavor with vani.lla. 
Bake in round pan.-Edna Holliday. 

COCOA CAKE 
½ cup sweet milk, 1 egg, 1 cup white sugar, ½ cup butter, 

1 teaspoon soda, ½ cup milk, 2 cups flour, vanilla. Boil ½ cup 
milk and cocoa till thick, when done stir in the egg, when cold 
add white sugar, butter and other half cup milk, also soda dis­
solved in warm water, add flour and flavoring. 

Icing-Cream butter size of an egg with desired amount of 
icing sugar, add strong clear coffee till proper thickness.-Mrs. 

Crowe. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CrtEAM 
Is a delightful change 

117 



Support your home industries, 
U_se_M_c_L_e_od_'s _C_ia_ss_ic_·_f_o_r pastryb __ a_k_i1_1g_. _________ _ 

SPANISH BUNS 
Y)lks of 3 eggs, 1 white of egg, 1 cup. butter, 1½ cups sugar., 

1 cup milk, spk. ~·.lit, 2 cups flour, 2 teaspoons baking powder, 
1 te& _ :,oon cinnan~on, 2 teasp()ons ground ': loves. 

lcin1-Beat y;hitJs of 2 eggs, add gradually 1 cup brown 
sugar. Spread on :;a:i{8 after cooked and brown in oven.-Mrs. 

Allan Macdonald. 
CHOCOLATE CAKE 

1 cake chocolate, ½ cup sweet milk, 2 yolks of eggs. Boil 
together until thick, stirring constantly, then add 1 cup sugar, 
1 tablespoon butter, ½ cup sweet milk, 1½ cups flour, 1 tea­
spoon soda, 2 teaspoons vanilla. 

Dressing for cake-1 cup white sugar, ½ cup ·water, 1 cup 
dates. Boil till dates are soft, then add the stiffened whites of 
2 eggs and ½ cup chopped almonds.-Mrs. ·w. Grosch. 

CHOCOLATE CAKE 

1st part-Grate 2 large tablespoons chocolate (um ,veetened) 
yolks of 2 eggs well beaten, then add chocolate, moistened with 
little hot water, ½ cup sweet milk, put on stove and boil till 
thick, stirring all the time. Let cool. 

2nd part-1 small cup sugar, 2 tablespoons butter, ½ cup 
sour milk, 1 teaspoon vanilla, pinch if salt. ::.\Iix together, then 
add 1st part, then, add 1 ¾ cups flour, ½ teaspoon soda, 1 tea­
spoon baking powder. 

lcing-1½ cups (small) sugar, with enough cream to dis­
solve, put on stove and' boil till thick, spread half on cake, the 
other part add 2 tablespoons chocolate, heat again and beat till 
nearly cool then spread on top of cream icing.-1\Irs. R. S. 
Barber. 

SPICE CAKE 
2 eggs, 1 cup butter, 1 cup white sugar, 1 cup milk, ½ tea­

spoon of cloves, cinnamon and pastry spice, 4 teaspoons baking 
'powder, 2 cups flour.-:\Irs. Gifford. 

HYDRO SHOP 
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For good home made bread, use 
McLeod's Chief, and get good results. 

SHORT CAKE' 
1 cup butter, 1 cup lard, 1 cup brown sugar, 3 cups flour. 

Roll out sugar fine, gradually mix in shortening, keep on mix­
ing and adding flour. Try sample in oven, if greasy mix in a 
little more flour. Either roll out or mould into small cakes. 
Always leave in pan until cold.-Mrs. D. McIntosh. 

CHERRY CAKE 
1½ cups of butter, 1 cup of brown sugar, l cup white sugar, 

½ cup of milk, 5 cups of flour, 2 cups of raisins, 5 eggs, 112 lb. 
of candied cherries, 1Oc citron peel, 1 tsaspoon baking powder, 
1 teaspoon vanilla. Bake in a steady oven about 2 hours, in a 
deep dish.-l\Irs. J. F. Fearen. 

CHERRY CAKE 
2 eggs, ¾ cup sugar, ½ cup butter, 2 tablespoons wat0r, 1 

cup canned cherries, 1 teaspoon soda, 2 cups flour.-Mrs. Ed. 
Meyers. 

FRENCH CAKE 
2 cups sugar, ½ cup butter, 3 cups sifted flour, 2 teaspoons 

baking powder, 1 cup milk, 3 eggs, beaten separately, flavoring, 
almonds (chopped and blanched) may be added. Bake in 
moderate oven.-Mrs. Preston. 

FUDGE CAKE 
½ cup butter,, 2 eggs separated, 1½ cups sugar, ½ cup milk, 

1 ¾ cups flour, 2 teaspoons baking powder, 2 squares chocolate 
melted in ½ cup boiling water, 2 teaspoons vanilla, pinch of salt. 

Filling-%, cup white sugar, yolk of 1 egg, ½ cup sweet milk, 
walnuts rolled, mix altogether and boil until tsick.-Margaret 
Campbell. 

CORNSTARCH CAKE 
½ cup butter, 1 cup sugar, 3 whites eggs, ½ cup milk, 1 

cup flour, ½ cup cornstarch, a small teaspoon baking powder.----' 

M. A. J. 

"It keeps sweet longer." 
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Keep the mills operating in your home town, 
Use McLeod's flours, also baby chick scratch feeds, de. 

LIGHT CHRISTMAS CAKE 

½ lb. butter, 2 cups light brown sugar, 3 eggs, 4 cups flour, 
2 lbs. raisins, ¼ lb. peel, ¼ lb. almonds, 1 pt. sour cream, 1 tea­
spoon lemon flavoring, 1 teaspoon vanilla, ½ lb. dates, 1 tea­
spoon soda, ½ nutmeg, 1 teaspoon cinnamon.-H. Nichol. 

FRUIT CAKE 
3 eggs, 2 cups sugar, 1 cup butter, 1 cup sour milk, 1 tea­

spoon baking powder, 1 cup molasses, 3 teaspoons ground nut­
meg, 1 dessert spoon cloves, 1 de33ert spocn mace, l lb. raisins, 
1 lb. currants, ¼ lb. lemon peels or mixed peels, ½ lb. walnuts, 
4½ cups flour. Bake in moderate oven 1½ hours.-Mrs. M. Martin 

WHITE FRUIT CAKE 
½ rnp butter, 1 cup sugar, 3 teaspoons baking powder, 1½ 

cups pastry flour, ½ cup milk, 1/3 cup chopped nuts, 3 eggs, ½ 
teaspoon cloves, cinnamon and nutmeg·, ½ cup currants chopped, 
raisins and peel, ¼ cup chopped cherries. 

Sift dry igredients well mix fruits and nuts with them, e1 earn 
butter, sugar and extracts, beat in egg yolks and to this add dry 
ingredients and. milk. Then fold in egg ,vhites beaten stiff. 
Bake in a pan lined with oiled paper for an hour in a moderate 
oven.-Mrs. J. J. Griffins. 

ENGLISH WALNUT CAKE 
½ CUQ. butter, 1 cup granulated sugar, 2 eggs, ½ cup milk, 

1½ cups flour, 1 cup chopped nut meats, ~~ cup dates, a !ittle 
cinnamon, ¼ teaspoon almond Extract. Cream tlu.1 butte1 an,1 
sugar, then add the yolk of the eggs well beaten. Add the milk 
and flour alternately, 1 teaspoon baking powder added with th~ 
flour, then the dates and nuts well rubbed with flour ?nd lastly 
th well beaten whites of the eggs and tho extract. Put a few 
nuts on top and brush with white of egg. Bake for 1 hour in 
slow oven.-Olga Pauli. 
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Use home made flour for. home baking. 
McLeod's Chief, Special, Classic. 

FRUIT CAKE 

3 eggs, 2 cups raisins, 2 cups B. sugar, 1 lb. dates, 1 cup 
butter, 1 cup currants, ½ cup walnuts, ½ cup sour milk or butter­
milk, 1 teaspoon soda, 1 teaspoon cream of tartar, 2½ cups flour. 
-Mrs. A. Murr. 

LIGHT FRUIT CAKE 

1 lb. butter, 1 lb. white sugar, add 9 eggs (1 at a time and 
beat well), 2 lbs. raisins, 1½ lbs. flour, lteaspoon baking powder, 
1 lb. citrcn peel sliced, ½ lb. blanched almonds, rind and juice of 
1 lemon, candied cherries. Bake 3 hours.-Mrs. R. J. Easson. 

WALl")IUT CAKE 

1 cup white sugar, 4 tablespoons butter, 1 tablespoon milk, 
1 teaspoon cornstarch, 1½ cups flour, 3 teast:oons baking pr,wder, 
whites of 2 eggs, 1 cup walnuts. Have nuts well flavored and 
bake in quick oven.-1\Irs. D. Orr. 

SPONGE CAKE 
Yolks of 2 eggs, 2 small teasr;cons baking powder, 1 cup 

sugar, 1 large cup flour, ½ cup butter, ½ cup milk. Cream 
butter and sugar, add yolks eggs, milk, flour, b_aking powder, 
flavoring to taste and last beaten white,: of two eggs.-Kilo 

McIntosh. 
CREAM SPONGE CAKE 

2 eggs broken into 1 teacup of cream, 1 teacup of white 
sugar, 2 cups sifted flour, 2 teaspcons baking powder,, 1 tea­
spoon flavoring, a pinch of salt. Beat together or 10 minutes. 

Bake 15 minutes.-Mrs. Dillon. 

NUT CAKE 
1 cup sugar, 2 eggs, 4 cups flour, 2 heaping teaspoons cr,~am 

of tartar, 1 teaspoon soda, 1 cup milk, 1 cup shelled walnuts. 
Stand to rise twenty minutes. Bake forty minutes.-Mrs. Earl 

Marshall. 

FOR DESSERT A BRICK of STILU-,AN:5 ICE CREAM 
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Support your home industrie8, 
Use :\k LeL1tl's Classic for pastry baking-

BROWN LAYER CAKE 

1 dessertspoon cocoa, put in double boiler with yolks of 2 
eggs, ½ cup sweet milk. ::.\Iix and when it thickens take off and 
add 1 large tablespoon of butter, ½ cup of sweet milk, 1 cup 
of white sugar, 1 teaspoon of vanilla, 1 scant teaspoon of ~oda 
dissolved in tablespoon of boiling water, 1½ cups of flour. 

Filling-grated rind and juice of 1 lemon,¾, cup white sugar, 
1 egg, a little butter. Boil 3 minutes in double boiler.-Mrs. 
Donald Kippen. 

SURPRISE CAKE 
1 egg, 1 cup sugar, 1 cup milk, ½ cup butter, 1 teaspoon 

soda, 2 teaspoons cream tartar, 2 cups flour, 1 cup each raisins 
and currants. To make seed cake omit fruit and add heaping 
teaspoon carraway seeds.-Miss Scott. 

KING EDWARD CAKE 

1 cup brown sugar, ½ cup butter, ½ cup sour milk, 1 cup 
chopped raisins, 1½ cups flour, 2 eggs, ,lteaspoon nutmeg, 1 tea­
spoon soda, 1 teaspoon cinnamon.-Mrs. J. D. Coghill. 

EAGLE CAKE (Eggless) 

1 cup sugar, 1/3 cup butter, 1 cup sour milk, 1 teasvoon 
cinnamon, ½ cup cloves, ½ nutmeg, 1 teaspoon soda, 1 cup rais­
ins, 2 cups flour. :.\fix as usual, putting raisins in last and flavor­
ing them a little. 

Maple lcing-2 cups brown sugar, ½ cup milk, butter the 
size of walnut. Boil until it forms a soft ball in cold water, then 
add one teaspoon vanilla and beat to right thickness to spread.­
E. Mott. 

PRINCE OF WALES CAKE 
¾, cup white sugar, 1 cup butter, 2 eggs, ¾, cup sour milk, 1 cup 

raisins, 1 teaspoon cinnamon, 2 cups sifted flour, 1 large tea 
spoon soda. Bake in loaf· tin.-::.\Irs. J. W. Chowen. 
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Yllllr home. baking will be genuine home baking 
If ;\le Leod s flours a1·e used. ' ' 

----

FRUIT SANDWICH CAKE 

. 2 eggs, 1 cup brown sugar, small cup butter, small cup sour 

mi_lk, 1 ;easpoon ~f soda, 1 teaspoon cinnamon, 1 teaspoon all• 

spice, 1 ½ cups of flour put soda and spices in flour and sift 

well, add 1 large cup raisins. 

Filling-1 lemon, 1 egg, 1 cup gran. sugar. Boil together 

until thick.-2.\Iiss E. Wilson. 

CHOCOLATE CAKE 

½ cup unsweetened chocolate, ½ cup sweet milk. Put on 

stove together and let it come to a boil, when cold add 1 egg 

beaten in ½ cup sweet milk, 2 tablespoons butter, 1 cup sugar, 

1 teaspoon soda, 1 teaspoon soda, 1 teaspoon baking powder, 1 

teaspoon vanilla, 1½ cups flour.-Marie Kastner. 

FUDGE CAKE 

1 cup sugar, 1h cup butter, beat together, 1 egg (beaten), 

1 tablespoon Cowan's cocoa, ¼ cup sour milk, 1 teaspoon soda in 

½ cup hot water, 1½ cups of flour, ,salt, ,vanilla. 

Icing-Small piece butter, cocoa to taste, icing sugar, a 

little hot water, vanilla to taste.-Mrs. Wm. Bickett. 

SOUR CREAM CAKE 

1 cup white sugar, 1 cup sour cream, 2 eggs, ½ teaspoon 

soda, 1 teaspoon baking powder, ½ teaspoon salt, 1 teaspoon 

lemon flavoring., 2½ cups flour. Beat sugar and eggs until very 

light, add the flavoring, ,stir soda in sour milk and add alter­

nately to the egg mixture with the flour mixed and sifted with • 

the salt and baking powder, bake in layers or as a loaf cake in 

a moderate oven about 45 minutes.--Mrs. Wilson. 

SOUR CREAM CAKE 

Beat 1 egg into a cup, half fill with cream, fill cup with sugar, 

turn into a mixing bowl and beat all, add 1 cup flour, 1 teaspoon 

cream of tartar (only if cream is not very sour), ½ teasroon 

soda, salt, lemon flavoring.-Miss Adeline Dingman. 

ASK FOR STILLMMll--;-S BUTTER l'TS-S-WEET_W_H~O-L_E_S_O_M~E 

FLAVOUR LEAVES A LONGING TASTE FOR 

"Just some more." 
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Keep the mills operat'ng in your home town, 
t:'se McLeod's flour, also baby chick scratch feeds, etc. 

OATMEAL CAKE 
2 cups oatmeal, ¾, cup B. sugar, 5c shelled walnuts, ½ cup 

raisins and dates, ¾, cup butter, 1 cup sour milk, 1 teaspoon 
soda,, 1½ cups flour. Rolled oats and a little more sour milk 
can be used instead of oatmeal. Mix soda with milk. Bal:e in 
moderate oven ¾ hour.-l\1rs. A. C'. Harris. 

OATMEAL CAKE 
1½ cu12s brown sugar, ½ cup butter, 2 eggs (separate whites) 

1 cup sour milk, 1 teaspoon soda, ½ cup walnuts (chopped), 1 
layer of a package of dates, 1 teaspoon mixed spice, 1 cup flour, 
1¾ cups oatmeal (put through meat grinder), add beaten whites 
of eggs just before flour.-Mrs. "\Y. Spencer. 

DATE CAKE 
2 eggs, ½ cup butter, 1 teasr;oon cinnamon, 1 teasJJoon 

cloves, 2 tablespoons black strap, ¾, cup sugar (white), ½ cup 
currants, 1 teaspoon soda, 1;l;l cup sour milk, 2 cups flour. Cream 
butter and sugar, add well beaten eggs. Then add sour milk. 
Sift cinnamon, cloves and soda with flour, add black strap to 
mixture, then dry ingredients and lastly currants. Bake in two 
layers, use dates for filling.-Mrs. "\Y. F. Mc.-Larty. 

DELICIOUS DAl'E CAKE 

½ cup of soft butter, 1 1/~ cups brown sugar, 2 eggs, ½ cup 
milk, 1 ¾, cups flour, 3 teaspoons of cinnamon, cloves and salt 
milk, 1 ¾, cups flour, 3 teaspoons of cinnamon, cloves and salt, 
½ pound of dates cut in pieces. Put all together at once. Beat 
for three minutes and bake for forty minutes. Mrs. F. Parker 

DATE CAKE 

1 cup brown sugar, 1 egg, ½ cup butter, 2/3 sour milk or 
cream, 1 teaspoon of cinnamon, ½ teaspocn cloves, ½ teaspoon 
mace or nutmeg, 1 teaspoon of soda dissolved in milk, 1 pound 
dates cut up, 2 cups flour. Mrs. H. Neild 
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t· s,e home ~~<le flour !or home baking. 
:\ll Leo<l s l h1ef, Special, Classic. 

DELICIOUS CAKE 
½ cup butter, 1 cup sugar, ½ iup milk, 2 eggs separate, 2 

teaspoons of baking powder in 1½ cups of flour well sifted. Mix 
butter, sugar, yolks of eggs, add milk, flour, last of all the beaten 
whites of eggs. Bake in a slow oven.-Mrs . .:--J. A. Moore. 

ANGEL CAKE 
1 tumbler flour, 1 teaspoon cream of tartar, 1½ tumblers 

sugar. Beat whites of 11 eggs. Stir in sugar, flour and cream 
of tartar. Flavor to taste and bake in a moderate oven.-Clara 
Preston. 

LIGHT CAKE 
½ cup butter, 2 cups white sugar, 3 cups flour sifted 3 times, 

3 teaspoons B. powder, 1 cup sweet milk. Add milk and iour 
alternately, fold in whites of 3 eggs beaten stic. 

White Icing-¾ cup sweet milk, ½ cup white sugar, 1 des­
sertspoon corn starch. Let boil until thick, add almonds, flavor­
ing, cool, beat in 14 lb. butter from which all the salt has been 
washed out. Beat until stiff.-Mrs. Roy Lloyd, Goderich, Ont. 

WHITE CAKE 
Put the unbeaten whites of 2 eggs into a measuring cup, 

add enough soft butter to make up ½ cup, add sweet milk to 
finish filling cup. 1 cup sugar, 1½ cups flour (measured after 
sifting), 1 teaspoon baking powder, pinch of salt and flavor to 
taste. Sift all dry ingredients 4 or 5 times, turn on wet portion 
and beat for 5 minutes, bake slowly.-Miss Gourlay. 

DELICIOUS CAKE 
1 cup sugar, ½ cup butter, work to a cream; 1 egg, 1 cup 

sweet milk, 2 cups flour, 2 teaspoons baking powder. Bake in 

a shallow pan.-Mrs. L. Maxwell. 
CORN CAKE 

1 pt. cornmeal, l cuo flour, 1 pt. sweet milk, 1 tc1ble;-,pooli 
soda, 1 tablespoon mola~ses, 2 eggs, 1 ta.lJlespoon molasses, 1 
tablespqon cream tartar, sugar to taste. Bake in a square tin.-

Mrs. Booth. 

--PHO-NE- 770FOR STILLMAN'S PASTEURIZED MILK 
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For good home made bread, use 
l\IcLeod·s Chief, and get good results. 

QUICK CAKE 
1/3 cup soft butter, 1 1/3 cups brown sugar, 2 eggs dropped 

in whole, ½ cup milk, 1 ¾ cups flour, 2 teaspoonsful baking 
powder, ½ teaspoon cinnamon, ½ teaspoon grated nutmeg, ½ 
pound dates. Put everything in a bowl at once and beat for 

three minutes.-Miss C. Hunter. 
MOCHA CAKE 

½ cup butter, 1 cup granulated sugar, 1½ cup!'! flour, ltea­
spoon soda, 2 teaspoons cream of tartar, ½ cup milk, 4 egg 
whites beaten stiff and add last. Bake in shallow dbh. 

Icing-Beat 2½ tablespoons butter to a cream then add 2 
cups icing sugar, 1 tablespoon vanilla. Cut the cake in smail 
squares and cover with icing and roll in minced nuts.--Mrs. A. 

G. McLeod. 
£,UNSHINE CAKE 

Whites of 4 eggs, yolks of 3, ¾ of a cup of sugar, ½ Clip of 
flour, 1/3 of a teaspoon of cre:N,i. of tartar, 1 teaspoon of vanilla, 
sift flour and sugar 5 times, separate eggs putting whites in 
mixing bowl, yolks in small bowl, beat yolks till very light, 
whip whites, (add pinch of salt and cream of tartar,) whiy till 
perfectly stiff, then add sugar and fold in, yolks and fold in, 
vanilla and fold in, then flour and fold lightly through, put in 
cake dish with funnel that has never be-:m greased and bake 
in moderate oven about forty minutes. This can be iced if wish­
ed.-J. Rose. 

JERSEY LILY CAKE 
½ cup butter, 1 cup white sugar, 1 cup sweet milk, w!1ites 

of 2 eggs, 1 teaspoon vanilla, 2 teaspoons baking powder, 2 .::ups 
flour, raisins and chopped walnuts. Cream t;he butter and' 
sugar, add the whites beaten stiff, milk and vanilla, baking pow­
der and sifted flour. Put half the batter in the pan and a layer 
of seeded raisins and a layer of chopped nuts, then balance of 
batter. Bake in a moderate ovc:.. Beat the yolks and mix with 
icing sugar for icing.-M,z . ."aos. Holliday. 

HYDRO _S_H~O_P_--__ THE ELE~ii1;AL GIFT 
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Your home baking will be genuine, home baking, 
If McLeod's flours are used. 

STRAWBERRY CAKE 
2 eggs, ½ cup of butter, small cup of sugar, 2 cups of flour, 

1 teaspoon of soda, 2 tablespoons of sour milk, 1 cup of pre­
served strawberries or any other fruit preferred.--Mrs. James 
Dickson. 

MOLASSES LAYER CAKE 

Yoke of 1 egg, ½ cup brown sugar, ½ cup mol.1sses, 34 cup 
sour milk ir cream, 1 teaspoon soda, butter size of an egg. Mix 
very soft, use about 2 cups of flour. 1 cup of chopped raisins 
in boiled icing for filling.-Mrs. H ·. Kastner. 

RASPBERRY CAKE 
3 eggs and 1 cup granulated sugar beaten 20 minutes, then 

add, 1 cup canned raspberries (drain off liquid), 1 cup h,eaping 
ful of flour, 1 level teaspoon soda, 1 level teaspoon cream of 
tartar, pinch of salt. Bake in two layers. '\Yhen cool spread 
with 1 cup of whipped cream fi'(eetened with powdered sugar 
and flavored with vanilla.-Mrw; N. E. Sayers. 

TWO LAYER CAKE 

½ cup butter (creamed), 1½ cups granulated sugar, ~ -3ggs 
(whites only), ¾ cup milk, 1¾ cups flour, 3 level teaspoons 
baking powder. Cream butter and sugar, beat in eggs and grad­

ually add milk, flour and baking powder. 
Chocolate filling-Two squares chocolate dissolved in one 

cup of hot milk. Two-thirds cup of sugar, 3 eggs (yolks). 
Beat sugar and eggs together and add gradually to milk and 

cook until it thickens.-Mrs. D. M. Wright. 

ORANGE CAKE 

2 cups sugar, ½ cup butter, 1 cup sweet milk, 2 eggs, 3 cups 
flour,, rind and juice of 1 orange, 2 teaspoons cream tartar, 1 

teaspoon soda. Mix eggs, sugar and butter, (creamed), 1 cup 
sweet milk and orange then flour, u._rtar and soda.-Mrs. Manual. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
~~ IT KEEPS SWEET LONGER." 
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For good home-made bread, use 
McLeod's Chief, and get good results. 

ORANGE CAKE 

1 cup sugar, ½ cup butter, 2 eggs, juice 1 orange, fill cup with 
cold water, 2 cups flour, 2 teaspoons baking powder. Bake in 
layers or loaf, grate rind of orange before taking out juice and 
use to flavor icing. Two cups icing sugar, butter size of walnut. 
mix with milk or cream, add grated rind.-Mrs. Brenchley. 

DEVIL CAKE 

1 cup brown sugar, ½ cup grated chocolate, % cup milk, 
sweet, let come to a boil. 1 cup brown sugar, ¾ inch across 
pound buter, 2 eggs, 1½ cups flour, 1 teaspoon baking powder, 
1 small teaspoon soda, ½ cup milk. Cream sugar and hutter, 
add beaten etgs, sift baking powder, soda and flour, add milk. 
Then add boiled mixture. 

lcing-1 cup white sugar, enough water to wet it. Let boil 
until it hairs, beat white 1 egg and add above mixture and beat 
un.til stiff, add vanilla.-Mrs. J. D. Coghill. 

DEVIL CAKE 

2 cups brown sugar, 2/3 cup butter, 1 egg, 1 teaspoon vanilla, 
1 teaspoon soda dissolved in 1 cup sour milk, 4 tablespoons cocoa 
11ifted with 2 cups flour. 

lcing-1½ cups icing sugar, 5 teaspoons cocoa, butter size 
cf an egg, cream enough to mix.-Mrs. G. L. McHattie. 

DEVIL CAKE 

First part- 1 cap brown sugar, ½ cup butter, 1 cup sweet 
milk, 1 teaspoon soda, 2 cups flour, 3 egg yolks. 

Second part-1 cup brown sugar, 1 cup unsweatened choco­
late, grated, 1 cup sweet milk, flavor with vanilla, bring to a boil. 
When cold add first part. Bake slowly. 

Always put baking powder in first part as well as soda as· 
it makes a lighter cake.-Miss E. Patterson. 

HYDRO SHOP-- i., HERE TO GIVE 
----~--~--- ___ - __ . Pi.RMANENT SERVICE 

128 



Your horn~ baking will ~e genuine, home baking, 
If McLec:J. s flours are used. 

SMALL CAKES 

"Oh, weary mother, mixing dough, 
Don't you wish that food would grow? 
Your lips would smile I know to see 
A cooky bush or a doughnut tree." 

SCOTCH SHORTBREAD 
½ Th. fruit sugar; 1 Th. best butter; 2 tbs. (4 cups) flour; 

1 cup ground rice. Mix flour and sugar together, then add rice 
rub in butter and make into cakes ½ or¾, inch thick. Bake i~ 
a slow oven until a light brown in color. -Mrs. Hamilton. 

SHORTBREAD 
½ Th. butter; ¾, Th. flour; 3 tablespoons (heaping) castor 

sugar; 1 tablespoon (heaping) rice flour. ·Creal'l_!a butter 
thoroughly, add sugar, and cream again, then add ri~e '1'.our and 
lastly pastry flour. Bake in moderate oven. 

-Mrs. W. F. McCarty. 

BROWNIES 
1 cup fine sugar (fruit · sugar is best); ½ teaspoon salt; 

1-3 cup butter; 2 squares bitter chocolate; 2 eggs; ½ cup flour; 
1 cup nut meats. Bake in a siow oven in seven inch pans, and 
cut in small squares. -Mrs. W. G. Owens. 

GINGER SNAPS 
1 cup white sugar; 1 cup butter; 1 cup black strap molasses; 

1 teaspoon ginger; 1 teaspoon cinnamon. Mix together. Let 
boil about two minutes; add flour and one teaspoon soda. Roll 
very thin. -Miss Grace Crerar. 

COCOANUT JUMBLES 
1 cup butter; 1½ cups· sugar pulverized; 5 eggs; 1 cup 

flour, heaped; L Th. grated cocoanut. Drop on tin with table­
-Nano Dillon. 

spoon. 
__f__ ~-
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For glrnd home made bread, USL' l\k Leod's Chief and get good 1·esults 

VANILLA WAFERS 
2 eggs; 1 cup granulated sugar; ½ cup butter and lard 

mixed; 2 teaspoons vanil:a; ½ teaspoon salt; 1 teaspoon Magic 
Baking Powder. Mix sugar and yolks of eggs well. Add stiffly­
beaten whites, then shortening creamed, and enough flour to 
~oll thin. -Mrs. Bruder. 

RAGGED ROBINS 
Whitelf'of 2 eggs beaten stiff; ½ cup sugar; 1 ½ cups corn 

flakes; 1 teaspoon vanilla; 1/2 cup chopped dates; ½ cup chopped 
walnuts. Drop from teaspoon on baking pan. -Mrs. M. Martin. 

COCOA:\'UT SQUARES 
Butter the inside of a pan. 
2 cups sugar; a piece of butter; 1 cup shredded cocoanut. 

Cook until it forms soft ball. Test in water. Then take from 
stove and whip till creamy; pour into buttered pan. Mark in 
squares while warm. -Mrs. F. L. Thompson. 

COCOAXUT MACAROONS 
Whites of 2 eggs, beaten stiff in small sauce pan to fit in 

top of kettle (have AA'ater boiling in kettle). Add one cup white 
sugar and stir until shiny and sticky. Then take from top of 
kettle and add one spoonful of vanilla and about 1 ½ cups of 
cocoanut. Drop on buttered pans and cook in medium oven. 

-Mrs. J. Sowerby. 

CURLY PETERS 
1% cups sugar; 1 cup butter; l1/4, tablespoons molasses; 

1 teaspoon baking soda; 2 eggs; pinch salt; 1 cup raisins; 1 cup 
currants; 1 cup walnuts chopped; 1 'teaspoon cinnamon; flour to 
thicken. Drop i.nto small cakes. -Mrs. Booth. 

OATMEAL HERMITS 
¾ cup butter; 1 cup baking soda; 2 cups rolled oats; 1 cup 

flour; 1 cup raisins; ½ cup walnuts; 2 eggs; 4 tablespoons mil}{; 
1 teaspoon soda (level); spice to taste.-Miss M. L. McPherson. 

HYDRO· SHOP-- HOOVER 
_________ ELECTRIC SWEEPER 
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Us,e hon~e ma_de flour ~or home baking, 
lVh Leod s Chief, Special, Cla<;sic 

CREAM PUFFS 

l 1/4 cups of water let come to a boil. Add butter size of an 
egg and stir in one cup of flour. Stir until thick then let cool 
When cool stir in three eggs one after the other. Drop on tin~ 
and bake 25 or 30 minutes. Fill with whipped cream. 

-E. Goodwin. 
TRILBYS 

4 cups oatmeal; 3 cups flour; ½ cup sour milk; ½ teaspoon 
soda; 2 cups butter. Roll and place together with a date filling. 

-Mrs. S. Ruist. 
GINGER NUTS 

1 cup molasses; 2 tablespoons water; ½ cup shortening;. 
3½ cups flour (sifted); 1 cup brown sugar; 1 teaspoon salt; 
teaspoon soda; 1½ .tablespoons ginger; ½ cup of lemon and 
orange peel; nuts if desired. Heat molasses and shortening 
melted in it; add water and then dr:y ingredients with fruit all 
chopped fine. Roll thin and bake in quick oven. -Rhea Kneitl. 

"BEST EVER" DOUGHNUTS 
2 cups hot mashed potatoes; 2 cups of ;ugar; 1 cup milk; 

3 eggs, beaten separately; a little salt; 1nutme_g_; and, lastly, 
3 tablespoons of melted butter. Add flour to make a stiff dough 
into which 5 teaspoons of baking po'wder have been sifted. 

These doughnuts are different and absorb less fat, and keep 
more moist than the usual kind. -Mrs. W. P. Tick. 

DROP DOUGHNUTS 
2 eggs; ½ cup grarntlat~d sugar; one-third cup sweet milk; 

a pinch of salt; a little lemon flavoring; 1- good cup flour; 
1 4eaping teaspoon baking powder. Drop with a spoon into 
boiling hot fat. -Mrs. J. W. Chowen. 

FRUIT KISSES 
Whites of 2 eggs beaten ·stiff; 1 cup sugar. Put in double 

.boiler and add ½ Th. dates chopped; ½ lb. nuts chopped. Drop 
on buttered tins. -Mary Wolfe. 

- -----------~ -
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For good home made bread, use :\lcLl'nd's Chief. 
-------

COCOANUT KISSES 
Whites 3 eggs beaten stiff; 1 cup sugar; 1 teaspoon vanilla. 

Mix and cook slowly for ten minutes. When done add 2 cups 
of shredded cocoanut and 2 or 3 rolled soda biscuits. Put on 
buttered tins in oven and cook for about 10 minutes or until 
brown. -Rhea KneitL 

CORN FLAKE KISSES 
2 cup• corn flakes; 2 egg whites; 1 cup granulated sugar; 

1 teaspoon vanilla; 1 cup cocoanut. 
METHOD.-Beat the whites of eggs till stiff and dry; 

gradually add the sugar and beat continually for two minutes, 
then add other ingredients stirring only long enough to mix 
thoroughly. Drop by teaspoonfuls on oiled paper, and bake 
in a moderate oven. This will make about 2 ½ dozen kisses. 

-C. Welsh. 
TRILBYS 

2 cups flour; 2 cups oatmeal; 1 teaspoon soda; 1 cup sugar; 
two-thirds cup butter; ½ cup sour milk. Roll out very thin 
and cut two cakes the same size ( oval or square) and put the 
filling between. Press down edges and bake. 

FILLING.-! tb.,dates or :figs cut up and boiled in 1 cup of 
sugar with small amount of water. When cool spread between 
the dough and bake. -M. H. Stewart. 

BOSTON COOKIES 
2 eggs; 1 cup of butter; 1 cup of brown sugar; 2 cups dates; 

1 cup 'chopped walnuts; ½ teaspoon soda; ½ cup sour milk; 
3 cups flour. Drop a spoonful at a time on a pan and cook 
quickly. -Mrs. W. F. Finkbeiner. 

OATMEAL ~OOKIES 
1 egg; 1 tablespoon butter; ½ cup sugar; 2 cups oatmeal. 

Bake in a hot oven. -Mrs. Carter, Mitchell, Ont. 

SCOTCH SHORTBREAD 
2 tbs. flour; 1_ Th. butter;·½· lb. sugar; 1 egg. -Miss Scott~ 

HYDRO SHOP--
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For general family baking use 
--~Leod's Spel'ial (Best is cheapest) 

BROWX COOKIES 
1 heaping cup brown sugar; ¾ cup butter and lard; 2 eggs; 

1 small teaspoon soda; 2 cups, or more, flour; 1 cupful chopped 
nuts and raisins. -Mrs. Garden. 

CURRANT DROPS 
.. 

1/4 cup lard; ½ cup sugar; 1 egg; 2 tablespoons niilk; ½ cup 
raisms or currants; 1 teaspoon vanilla; 2 teaspoons baking 
powder; flour to make a stiff batter. Drop in spoonfuls on 
buttered pan. -Mrs. A. Morrow. 

PLAIN COOKIES 
2 eggs; 1½ cups brown sugar; 1 cup shortening; 2 table­

spoons sour milk; 1 tablespoon cream of tartar; ½ teaspoon 
soda; salt. Beat all together and stir in flour at least 2 cups. 
Add flavoring. This mixture can be rolled thin and spread with 
a date filling. Roll like jelly roll and cut in slices.-Mrs. Tune. 

LEMON COOKIES 
1 ½ cups white sugar; ½ cup butter; 3 eggs; 1 cup cream; 

rind and grated juice of lemon; 1 teaspoon baking powder; flour; 
teaspoon soda dissolved in warm water; -Mrs. R. J. Easson. 

RICH COOKIES 
½ cup butter; one-third cup sugar; 1 egg, well beaten; 

¾ cup flour; ½ teaspoon vanilla; raisins, nuts or citron. Cream 
the butter, add sugar gradually, egg and flour and vanilla. Drop 
from tip of spoon in small portions on buttered sheet twh inches 
apart. · Spre~d thinly with a knife first dipped in cold. water. 
Put four Sultana raisins on each cookie, or _almonds blanched 
and cut in strips, or citron cut in small pieces. 

-Mrs.(Dr.) Deacon. 
COCOANUT COOKIES 

1 cup grated cocoanut; 1 ½ cups white sugar; 1 cup butter; 
½ cup milk; 2 eggs; 1 large teaspoon baking powder; ½ tea­
spoon vanilla; enough flour to roll. -E. J. Mott. 

-----~----- ------ - --

ASK FO-R-STILLMAN'S ·suTTER rTs SWEET WHOLESOME 
FLAVOUR LEAVES A LONGING TASTE FOR 
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For good home made bread use 
ivlcLcllll's Chief, rlnc! get g-ood results 

DATE COOKIES 
1,.'.! cup butter; ½ cup lard; 2 cups oatmeal; 2 cups flour; 

1 cur, sugar, brow:1; 3 teaspoons baking powder; ½ cup milk; 
pincL of Ealt; 1 cup dates; cover with water; ¾ cup sugar. 

-Mrs. H. Keestner. 
OATMEAL COOKIES 

3 cups oatmeal; 1½ cups flour; 1 cup brown sugar; ½ cup 
butte; % cup lard; 1 teaspoon soda dissolved in ½ cup hot 
watct. Let the water cool before using pinch of salt. Mix dry 
ingn,dients, then acld shortening, then soda. Make into date 
cakes when cool. -Mrs. Agnes Orr. 

CORN FLAKE COOKIES 
1 cup lard and butter mixed; 1 cup granulated sugar; 

2 eggs; 1 ¾ cups flour; 4 teaspoons baking powder; 4 cups corn 
flakes; 2 teaspoons almond flavor; 1 teaspoon vanilla. Drop 
on greased tins. -Miss Pirie Nasmyth. 

CRISP SUGAR COOKIES 
1½ cups granulated sugar; ¾ cup shortening; 1 egg; ½ cup 

buttermilk; 1 teaspoon soda; flour to roll. Flavor with nutmeg 
or vanilla. -Mrs. H. W. Strudley. 

AL\IO~D COOKIES 
Cream 1 cup granulated sugar with scant cup shortening 

(3 parts butter to one part lard). Add beaten egg. Sift two 
cups flour with 2 teaspoons baking powder. Add 10c chopped 
almonds and few drops ratifia. Put ½ almond on top of each 
cookie. Do not roll out, but make into small ball and press down 
with finger on tin. -Mrs. C.H. Young. 

CHOCOLATE COOKIES 
2 eggs; 1 ½ cup granulated sugar; 1 heaping cup shortening; 

1 cup cocoa; 1 teaspoon cinnamon; 1 teaspoon yanilla; ¾ _cup 
buttermilk; 1 teaspoon soda; 1 teaspoon baking powder; enough 
flour to roll smooth. -Mrs. M. Dunn. 

HYDRO SHOP-· 
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Your home baking will be genuine, home baking, 
If McLeod's flours are used. 

PEANUT COOKIES 
2 tablespoons butter; 1 egg; 1/4 teaspoon salt; 2 tablespoons 

milk; Bi? cups finely chopped peanuts; 1 teaspoon lemon juice; 
¼ cup sugar; 1 teaspoon baking powder; ½ cup flour. 

Cream butter and sugar; add egg well-beaten. Mix and sift 
baking powder, salt and flour, and add to first mixture. Add 
milk, lemon juice and peanuts. 

Drop from teaspoon one inch apart. Bake 10 to 12 minutes 
in a slow oven. 

This recipe should make from 24 to 30 cookies. 
-Miss Packert. 

~UT DROP CAKES 

1 cup brown sugar; ½ cup butter; 1 cup chopp'ed dates; 
1 cup chopped peanuts; 1 ¼ cup flour; 2 eggs; ½ teaspoon soda. 
Flavor with vanilla. 

Cream butter and sugar, and stir in the beaten eggs. Mix 
dates, nuts with the flour, and add with the soda dissolved in 
warm water. Beat thoroughly and drop from a teaspoon on 
baking pan. -Mrs. A.G. McLachlin. 

COOKIES 
2 cups white sugar; 2 cups butter; 4 eggs (well-beaten); 

5 cups flour; 2 teaspoons soda; 1 teaspoon cream tartar; 1 tea­
spoon salt. Flavor to taste with nutmeg or ratafia. Roll not 
toG thin; sprinkle with whit_e sugar; bake 10 minutes in a quick 
oven. For a change press a raisin or nut meat in ,centre of 
each. A piece of peel would likewise serve. -Mrs. J. learney. 

OATMEAL ROCKS 

2 cups of oatmeal; 2 cups of flour; 1 cup of shortening; 
½ cup of sour milk; 1 cup of brown sugar; 1 cup of chopped 
dates raisins, nuts; 1 teaspoon of soda; 1 egg, and a speck of 
salt; ½ teaspoon cinnamon, cloves, allspice. Drop on a greased 
pan and bake in a hot oven. -M. Salvadge. 

PHONE 770. FOR s·,·1LLMAN'S PASTEURIZED MIL!< 
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:B'or general family baking, use 
McLeod's Special, (Best is cheapest). 

ALMOND FINGERS 
1 ½ cups flour; 1/4. lb. butter; 1 tablespoon granulated sugar; 

1 egg yolk; 1 teaspoon baking powder. Mix like pie crust with 
a little milk. Roll out, then beat white of egg very stiff with 
½ cup icing sugar. Spread evenly on paste and sprinkle with 
¾ lb. almonds (chopped fine). Cut in finger shapes and bake 
a pale brown in moderate oven. Cocoanut may be used instead 
of nuts. -Mrs. J. W. Brown. 

DATE AND NUT COOKIES 
3 eggs; ½ cup brown sugar; two-thirds cup butter; 1 tea­

spoon soda; 2 tablespoonfuls of boiling water; 1 ½ cups flour; 
½ lb. dates; % cup chopped walnuts; 1 teaspoon vanilla; ½ tea­
spoon nlltmeg. -Marie Kastner. 

BOSTON ROCKS 
Two-thirds cup butter; small cup granulated sugar; 2 eggb; 

1 ½ cups flour; 1 lb. dates, stoned and cut up; ¾ lb. walnuts, 
chopped; 1 teaspoon cinnamon; 1 teaspoon cloves; small tea­
spoonful soda in about two tablespoonfuls of water. Drop with 
teaspoon on buttered tins and bake in moderate oven. 

-M. L. Golden. 
MACAROONS 

Whites of 3 eggs (beaten stiff); 1 cup i,;;ugar; 1 tablespoon 
corn starch. Remove lid of kettle. Set bowl in kettle and stir 
15 minutes. Add 2 cups cocoanut. _Drop on buttered paper and 
cook in a slow oven until brown. -S. Fisher. 

COCOANUT MACAROONS 
Beat a whole egg with a fork or beater until it is light and 

fluffy. Add ½ cupful of sugar and two-thirds tablespoon of 
melted butter; add two-thirds cupful of rolled oats; ½ cupful of 
shredded cocoanut, and a little salt. Flavor with ¾ teaspoon 
vanilla. Drop on buttered pan and bake in a very slow oven 
for 20 minutes. -Mrs. R. L. Oman. 

HYDRO SHOP--
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Support your home industries, 
Use McLeod's Classic for i::astry baking. 

DATE MACAROONS 
Whites of 4 eggs; 1 cup fruit sugar; ½ Th. dates; ½ Th. 

almonds; 1 teaspoon vanilla. 
METHOD. Stone dates and blanch almonds. Put through 

chopper together. Be~t eggs till stiff and add sugar. Stir in 
well and add vanilla. Add dates and almonds and mix. Turn out 
in long pan. Bake one hour, and after baked cut in squares. 
This makes four dozen. -Harriotte Innes. 

COCOANUT MACAROONS 
Whites of 3 eggs, beaten stiff. Add 1 cup of granulated 

sugar and beat. Place dish in a pan of boiling water, beating 
it continually until mixture is quite thick. Remove from fire; 
add 2 cups shredded cocoanut and one heaping tablespoon of 
cornstarch and flavoring to suit. Drop by spoon on to the bak­
ing sheet or pan. Bake about 20 minutes in a moderate oven. 

-Rhea Newton. 
DROP CAKES 

1 Th. dates, chopped; ¾ lb. mixed peel, chopped; 1 ½ cups 
brown sugar; ½ lb. butter; 2 eggs; 1½ teaspoons soda, dissolved 
in ½ cup hot water; 2½ to 3 cups flour; 1 nutmeg. 

-Miss P. Dunbar. 
CORN FLAKE DROPS 

1 cup sugar; 2 teaspoons baking powder; 1 ¾ cups flour; 
pinch of salt; ½ cup butter; 2 eggs; ½ teaspoon vanilla; 1 tea­
spoon almond. Mix well and add four cups corn flakes. Drop 
on well-buttered pans. Bake twenty minutes.-Mrs. McMillan. 

ALMOND DROP CAKES 
2 cups mixed peel (chopped); 2 cups almonds (blanched 

and chopped); 2 cups granulated sugar; 4 cups flour; 2 eggs; 
¾, Th. butter; 1 teaspoon soda dissolved in ½ cup hot water and 
let cool before putting in cake; 1 teaspoon lemon extract; 1 tea­
spoon almond extPact. -Miss P. Dunbar. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 

Is a delightful fhange 
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K'eep the mills operating in your home ,;town, 
Use McLeod's flour, also b0by chick,scratch feeds, etc. 

-------~-----------~ ~~----

COCOAXt;T BALLS 

1 Can R-:..kers fresh grated cocoanut; 2 cups brown or white 
sugar; 1 cup cocoanut-milk and water; 2 egg whites; pinch of 
baking soda. 

Put sugar and cocoanut-milk intor Squcepan; stir until dis­
solved, and boil until it spins a thread. Remove from fire and 
stir into beaten egg whites. Beat until stiff adding soda and 
½ the thoroughly pressed cocoanut. Make into desired shapes. 
frost with balance of cocoanut. Sprinkle with granulated sugar 
and put in a cool place to harden. Delightful when coated 
with chocolate. -Miss M. Kappele. 

ROCK COOKIES 

1 cup white sugar; 1 cup butter (melt); 1 cup ra1sms; 
2 eggs; 2 teaspoons baking powder; nutmeg; flour to make stiff 
batter. Roll pieces to about size of marbles; press flat with a 
fork. -Mrs. A. Morrow. 

CREA,'\l PUFFS 

1 cup water; ½ cup butter; 1 cup flour. Boil together. When 
cool stir in 3 eggs, one at a time, and beat for five minutes. Drop 
on buttered tins. 

Fill with whipped cream or custard. 1 cup milk; 1 egg; 
½ cup granulated sugar; 1 tablespoon cornstarch; vanilla. 

-Mrs. W. P. Bradshaw. 

DATE :\IACAROONS 

1 package dates; ½ lb. shelled almonds; 1 egg (white only); 
1 cup granulated sugar. 

Beat egg white stiff. Add sugar and beat very stiff, then 
add dates and almonds cut in halves. Cook in slow oven. Cut 
in bars while hot and -remoye when cold. -Mrs. D. M. Wright. 
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ll se home m_.<le flour for home baking. 
l\Id.elh! s Chief, .Special, C!·1ssic. 

SALADS 
" I warrant there's vinegar and pepper jn it." 

CRAB SALAD 
1 Th. can of crab meat; 4 hard boiled eggs; salt and paprika; 

½ cup almonds; 1 <i'-1.lp mayonnaise; ½ pt. cream (heavy); 1 large 
pimento, cut fine. Pull out bones and cut crab meat in pieces 
(not too small). Cut the eggs in cubes. Blanch the almonds 
and cut in thin lengthwise strips. Whip cream very stiff and 
add mayonnaise very gently; add salt and paprika. Mix all 
thoroughly and serve on lettuce. -Mrs. Burton Harris, N. Y. 

BUTTERFLY SALAD 
Place a crisp lettuce leaf on a plate. Cut a round slice of 

canned pineapple in half and arrange on the lettuce leaf, putting 
the two curved sides together to form the wings. F'orm the 
body with half of a date moulded into shape. For the long 
feelers use strips of red pimento. Cut candied cherries in 
rings to dot the wings. Serve with salad dressing. 

-Mrs. Jno. MacMillan, 112 Queen St. 

POTATO SALAD 
Boil 6 potatoes until very soft; peel and mash. While hot 

season with salt and pepper and 1 teaspoon butter. Boil 2 
eggs and dissolve the yolks in 2 tablespoons of vinegar; pour 
over the potatoes and mix well. Put in a dish. Slice the egg 
whites and put over potatoes. -Mrs. W. G. Ingles. 

SALAD 
½ pkg. orange jello powder made according to directions; 

1 cup chopped ceiery; 1 cup chopped cabbage; 1 orange cut in 
small pieces; ½ tin pime'ntos, cut fine. Pour the jello into moulds 
and add a little of each of the above ingredients. Let stand 
till jello hardens. Remove from ~oul? :t and pour over top 

about a dessettspoon salad dressi n· ·<l._J_· ~--=~rs. Les. ~astner. 

PHONE 770 FOR STIU M PASTEURIZED MILK 
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For good home-made bread, use 
McLeod's Chief, and get good results. 

FRUIT SALAD 
2 oranges; 3 bananas; ½ Th. malaga grapes; 1 grape fruit; 

½ oz. shelled walnuts. Peel and slice fruit, removing tough 
skin and seeds. Mix well and arrange on lettuce leaves. Cover 
with whipped cream and dot with maraschino cherries. 

-Mrs. W. Pearson. 

MARSHMALLOW, PINEAPPLE AND ORANGE SALAD 
Cut 1/4 Th. marshmallows in quarters. Drain ~liced pine­

apple from syrup in can and cut in small triangles. Cut c.ranges 
in cubes. There should be one cup each of pineapple and 
oranges. Mix all lightly together. Arrange on crisp lettuce 
leaves and top with mayonnaise and chopped pecans. 

-Annis Brown. 
IMPERIAL SALAD 

Take fresh pim,a::,ple orange, celery and apples; cut in 
cubes and mix with some mayonnaise dressing and a tablespoon 
or two of rich cream. Garnish with finely chopped green 
pe:rwers and pimento. Sprinkle a few nuts in the centre. 

-Mrs. J. J. Griffin. 
WINTER SALAD 

1 pt. can pineapple; ½ cup chopped gherkins; shredcl~d 
pimento; 1 tablespoon vinegar; 1 package lemon jello. To juice 
of pineapple add enough water to make a pint. Bring to boil, 
add vinegar and lemon jello. Add solid ingredients. Mould in 
individual moulds and serve on lettuce with mayonnaise. ·cab­
bage may be used in place of pineapple. -Gertrude Rankin. 

BEET SALAD 
1 qt. boiled beets;-1 pt. celery; 1 raw cabbage; 1 cup horse­

radish; 2 cups white sugar; 1 tablespoon salt; 1 teaspoon pepper; 
¼ teaspoon red pepper. Cut all fine or put through grinder, 
and pour cold vinegar over it. Put in air tight jars. 

-M. L. Anderson. 
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Keep the mills operating in your home town, 
Use McLeod's flours, also baby chick scratch feeds, de. 

SWEET BREAD AND GREEN PEA SALAD 
Cook 1 pair sweet breads 20 minutes in boiling, salted, 

acidulated water, to which add tiny bit of bay leaf; 1 slice· 
onion; 1 blade mace. Let cool in water in which they were cook­
ed. Drain and cut in small cubes. There should be 1 cup• 
chilled. Mix with 1/2 cup_ cold cooked green peas; marinate with 
French dressing; let stand one hour; drain and moisten with 
mayonnaise dressing. Serve in border of crisp water cress or· 
lettuce leaf. -Annis Brown. 

LETTUCE SALAD 
THOUSAND ISLAND SALAD DRESSING 

Wash and separate head lettuce and arrange for individual 
servings, and pour over thousand island salad dressing. 

1 cup salad dressing; 3 pickles, chopped fine; 1 pimento, 
chopped fine; 1 small onion; 1 tablespoon catsup; 1/2 cup whipped 
cream; and 2 hard boiled eggs. -Bessie Jeffrey. 

TOMA TO JELLY 
Boil one can of tomatoes with a piece of onion; ½ cup of 

celery; 1 teaspoon salt; and a dash of pepper. Add ½ box 
of gelatine that has been soaked for 10 minutes in ½ cup cold 
water. Strain and add juice of one lemon. -Mrs. C.H. Young. 

COFFEE JELLY 
11/2 cups strong coffee; 1 tablespoon Knox's gelatine; 1 cup 

milk; 2 tablespoons sugar. Put this in a doublfrboiler. When 
hot add yolks of 3 eggs, beaten stiff, and 3 tablespoons sugar, 
pinch salt. When cooked add well-beaten whites of 3 eggs. 
Flavor with vanilla. Put in one large mould or small ones. 

-Mrs. H. Booth. 
WALDORF SALAD 

1 cup chopped apples; 1 cup chopped celery; 1 cup chopped 
nuts. Mix together with mayonnaise. -Mrs. Ed. Meyers. 

FOR DESSERT A BRICK of STILLMAN:S ICE CREAM 
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Use home made flour for home baking. 
McLeod's Chief, Special;· Classic. 

1nERFECTlON JELLY 
1 envelape Knox plain gelatine; ½ cup cold water; ½ cup 

vinegar; 1 pt. boiling water; 1 teaspoon salt; juice of 1 lemon; 
½ cup sugar; 1 cup finely shredded cabbage; 2 cups celery, 
chopped fine; 1; 2 can French peas; and ½ can pimentos. 

Soak the gelatine in cold water for five minutes; add 
vinegar, lemon juice, boiling water, sugar and salt. Strain, and 
when beginning to set add remaining ingredients. Turn into 
a mould and chill. Serve on lettuce with mayonnaise. 

-Miss 0. Boles. 
RUSSIA~ SALAD DRESSING 

Mix all together ½ cup chili sauce; ½ teaspoon salt; 1 tea­
spoon sugar; a little paprika; 1 tablespoon y:-negar; ½ cup olive 
oil. 1/2 cup salad dressing in bowl, add slowly other ingredients. 
Beat with beater. -Mrs. W. P. Tick. 

LOBSTER SALAD 
1 can lobster, 1 can crab (optional); 2 bunches of celery, 

cut fine, and just before serving add 2 or 3 hard boiled eggs, 
cut fine. Leave lobster in fairly large pieces. Moisten with 
salad dressing. Serve on head lettuce. 

-Mrs. H. Kalkfleisch. 
TOMATO JELLY SALAD 

1 can tomatoes; 1 small onion; ½ cup brown sugar; 1 tea­
spoon vinegar; 2 teaspoons salt; ½ can peas; 2 sticks celery; 
1 sprig parsley; 1 stick cinnamon; few cloves; dash Cayenne; 
1 envelope Knox gelatine. 

Boil tomato with seasoning ½ hour. Strain. Add peas and 
gelatine which has previously been wet with 1/4, cup cold water. 
Mould. Serve on lettuce with mayonnaise. -E. S. Rankin. 

VEGETABLE SALAD 
To 4 cups of potatoes (cut in cubes) add 1 cup peas, cooked 

until tender; 1/2 cup carrots, cooked and cut in cubes (or very 
small carrots) ; and 1 onion, cut very fine. Serve on lettuce and 
!ar~~~~ with cucu~?:rs _and hard boiled eggs.-Bessie Jeffrey. 

HYDRO SHOP 
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For general family baking, use 
McLe0d's Sp·ecial, (Best is cheapest.) 

JELLIED VEGETABLE SA ... ,AD 
2 tablespoons granulated gelatine; ½ cup cold w .. 01.ter; ½ cup 

vinegar; juice one lemon; 2 cups boiling water; ½ cup sugar; 
1 cup shredded cabbage; ½ cup pimento; ½ cup celery, finely 
cut; ½ green pepper, finely chopped; 1 teaspoon salt. 

Soak gelatine in cold water. Add boiling water. Add 
\.inegar, lemon juice, sugar, salt. Cool, and when it ·begins to 
set add chopped vegetables. Pour into mould and chill. Serve 
on lettuce leaves with salad dressing. Any desired mixture of 
vegetables may be used. -Mrs. W. G. Owens. 

FRE~ CH SALAD 
To 1 pint canned peas add 1 pint celery, cut finely; ½ cup 

walnuts, chopped finely; ½ cup chopped orange. Serve with 
mayonnaise dressing on shredded lettuce. -Mary Burnham. 

PINEAPPLE FRUIT SALAD 
1 pineapple; ½ cup English walnuts; 2 oz. candied cherries; 

1 orange. 
Shred pineapples. Combine with English walnuts, cherries, 

and sections of orange from which membrane has been removed. 
Add California French dressing and arrange on crisp lettuce. 
(Ordinary mayonnaise dressing is very good with this too.) 

FRUIT DRESSING 
A good substitute for whipped cream. 

-Miss E.W. Mott. 

2 bananas, or 1 cupful; ½ cup sugar; white of 1 egg. Beat 
for 20 minutes. Use it immediately after making. Splendid 
to serve on diced oranges. -Mrs. Jno. MacMillan. 

SALAD DRESSING 
Heat together 1 cup vinegar and 1 lump butter; 3 tablespoons 

flour; 5 tablespoons white sugar; 1 scant tablespoon mustard; 
1 cup milk; yolks of 3 eggs, well beaten. When cooked add the 
beaten whites of 3 eggs. Stir in well. To thin add milk or 
cream. -Mrs. Hubert L. Vanstone. 

-----------------------=--==-==-=--:-=-=-=-=-=-----=--- ·--PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
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For good home made bread, use 
McLeod's Chief, and get good results. 

SALAD DRESSING 
4 tablespoons flour; 1 tablespoon mustard; 4 tablespoons 

sugar; ¼ teaspoon tumeric powder. 
Mix ingredients with enough cold water to make a stiff 

paste; add one beaten egg, then a cup of boiling water in which 
½ teaspoon of black pepper has stood for 5 minutes; add one 
cup vinegar. Mix thoroughly, then add two cups milk. Cook 
in double boiler until thick and creamy, stirring all the time. 
Remove from stove; add one tablespoon of salt and butter size 
of walnut. -Mrs. Brenchley. 

FRUIT SALAD DRESSING 
2 eggs; 3 tablespoons melted butter; 3 tablespoons lemon 

juice; ½ teaspoon salt; 1 cup heavy cream (whipped); ¼ cup 
powdered sugar; ½ teaspoon vanilla. 

Beat eggs until very light; add, gradually, while beating 
constantly, melted butter, lemon juice and salt. Cook over 
hot water, stirring all the time, until mixture thickens. Cool 
and add cream, beaten until stiff, and remaining ingredients. 

-Miss Lois M. Trow. 
SALAD DRESSING 

1 tablespoon sugar; 1 teaspoon mustard; ½ teaspoon salt; 
1 dessertspoon butter; ¼ cup vinegar (if no cream); add 1/4 cup 
of water to vinegar. Mix sugar, mustard and salt in small sauce 
pan; add water and vinegar. Put on to heat; just warm, do 
not let it get hot. Beat 2 eggs very light in bowl. Stir in 
other ingredients and put in pan of cold water on heat, stirring 
constantly till cooked. Add butter after lifting from stove. 

-Miss Scott. 
SALAD DRESSING 

1 tablespoon butter (melted); 1 tablespoon flour; ½ tea­
spoon salt; ½ teaspoon mustard; 1 egg; ¾, cup sugar; 1 cup 
vinegar; 1 cup milk. Let boil a few minutes. 

HYDRO SHOP 

-Mrs. F. Johnston. 
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Sapport your home industries. 
Use McLeod's Classic for pastry baking. 

SALAD DRESSING 
1 cup white sugar; 1 teaspoon cornstarch; 1 tablespoon 

mustard; 3 eggs; 1 cup milk; 1 cup vinegar; butter ( size of an 
egg); Cayenne pepper and salt to taste. Mix all together. 
Cook in double boiler. -Ida Harding. 

SALAD DRESSING 
6 tablespoons granulated sugar; 3 scant tablespoon must­

ard; 3 teaspoons salt; 3 teaspoons flour; 6 eggs, well beaten; 
1 ½ cups vinegar. Mix dry ingredients first then add beaten 
eggs and vinegar. Let boil gently till thick, stirring constantly. 
Take off stove· and whip with egg beater till partly cool, then 
beat in 1 ½ cups Borden's unsweetened milk. If used for fruit 
salads add equal quantity of whipped cream. This recipe 
make 1 ½ pints. -Mrs. S. R. McConkey. 

SALAD DRESSING 
4 tablespoons butter; ¾ cup sugar; 1 heaping tablespoon 

flour; 1 teaspoon salt; 2 teaspoons mustard; ¾ cup vinegar;. 
½ cup water; 1 cup milk; 3 eggs; speck of Cayenne. Melt 
butter in saucepan and add flour. Stir till smooth. Add milk,. 
stir, and let boil up. Stir in other ingredients beaten together­
( all but eggs) and let that boil. Beat eggs well and while other 
ii. boiling stir on to the eggs. Stir till smooth. If too thick 
thin with cream. -Mrs. Askin. 

SALAD DRESSING 
4 tablespoons flour; 4 tablespoons sugar (white); 1 table­

spoon mustard; 1/4 teaspoon tumeric; 1 egg; 1 cup boiling water; 
1 cup vinegar (white wine); 2 cups sweet milk; 1 tablespoon 
salt; 1 tablespoon butter. 

METHQD.-Mix flour, sugar, mustard, tumeric to thick 
paste with cold wa,ter; add beaten egg and boiling water in 
which ½ teaspoon black pepper has stood five minutes; add 
1 cup vinegar; mix thoroughly; add milk. Cook in double boil~ 
till thick, stirring constantly. Add salt and butter last thing. 

-Ida Neil. 

-FdR DESSe.RT A-•-sR1cK oF iT1tLMAN's -1c-E -cR-EP~M -
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us·e home-made flour for home baking. 
McLeod's Chief, Special, Classic. 

PICKLES 

"We eat what we can and what we can't eat, we can." 

CELERY CHOWDER 
% pk: green tomatoes; 12 heads celery; 6 green peppers 

(without seeds); 3 onions, chopped fine. Put into a kettle with 

3 pts. fresh vinegar; 3 cups brown sugar; 1 cup mustard seed; 

2 tablespoons ground cloves; 2 tablespoons cinnamon; 4 table­

.spoons salt; 2 tablespoons curry powder. Tie spices in muslin 

.bag and boil all together until tender. -Edith Trow. 

CHILI SAUCE 
1 peck ripe tomatoes, peeled and sliced; 4 large onions, 

chopped_ fine; 2 bunches of celery, chopped; 3 cups of vinegar; 

4 cups of sugar; ½ cup salt; 2 oz. whole cinnamon; 2 oz. whole 

allspice; 1 oz. whole cl,oves; 1 teaspoon pepper (ground); 1 tea­

spoon mustard (ground). Tie whole spices in a bag. Boil all 

together one hour or a little longer, and seal hot. 
-Mrs. J. F. Pearen. 

FRUIT CHILI SAUCE 
30 ripe tomatoes; 6 peaches; 6 pears; 6 onions; 4 apples; 

3 green peppers; 3 cups of white sugar; 1 qt. vinegar; 2 table­

spoons salt; 5c worth of whole mixed spice. Cut all up in 

small pieces and boil well. -Mrs. Hugh Ferguson. 

CHUTNEY SAUCE 
1 qt. vinegar; 6 peaches; 6 pears; 30 ripe tomatoes; 6 onions; 

2 red peppers; 4 cups granulated sugar; 2 teaspoons each of 

cloves, cinnamon and allspice (ground). Boil together two or 

three hours as desired. -Mrs. J. Rutherford. 

CHILI SAUCE 
30 ripe tomatoes; 10 onions; 7 green peppers; 15 tablespoons 

sugar; 5 tablespoons salt; 7 cups vinegar. Boil 1½ hours. 

-M~rie Kastner. 
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Support your home industries, 
___ ~Use l\Ic Leod's Classic for pastry baking-. 

TOMATO RELISH 
Chop 20 tomatoes, 6 onions, 8 pears, 8 peaches, 2 red 

peppers; 2 tablespoons mixed whole spices tied up in bag; 
4 cups white sugar; 1 qt. vinegar; 2 dessertspoons salt. Boil 
slowly two -hours.• -1\irs. Peter. 

CHUTNEY 
30 ripe tomatoes; 6 pears; 6 peaches; 6 onions; 2 red 

peppers; 4 cups brown sugar; 2 teaspoons ground cloves; 2 tea­
spoons ground allspice; 2 tablespoons salt; 1 qt. vinegar. Boil 
two hours. -Mrs. G. F. Nomabell. 

TOMATO SAUCE 
Cut up 30 large tomatoes, 6 large pears, 6 large peaches, 

6 large onions, 3 red peppers, 3 green peppers; 4 cups sugar; 
2 teaspoons cinnamon; 2 teaspoons allspice; 1 qt. vinegar; salt 
to taste. Boil two hours. -Mrs. H. Neild. 

FRUIT CHILI SAUCE 
Chop fine 30 ripe tomatoes, 6 apples, 6 pears, 6 peaches, 

(i onions, 3 green peppers, 3 red peppers; 4 cups granulated 
sugar; 2 tablespoons salt; 1 pint vinegar; bag mixed spice. 
Boil three hours. Watch very closely. -Mrs. Roy Harris. 

CHILI SAUCE 
20 large tomatoes; 5 onions; 1 stock celery; 2 red peppers; 

4 cups cider vinegar; 2 cups brown sugar; 4 tablespoons salt; 
5 tablespoons whole mixed spices. Put spices in bag and let 
simmer two hours. -Mrs. C.H. Young. 

RIPE TOMATO RELISH 
10 lbs. tomatoes. Peel and slice; pour over 1 pint of 

vinegar and let stand over night. In the morning put in 
cullender and drain syrup off. 

1 qt. vinegar and 11/4 tomato juice; 3 lbs. c. sugar; 1 tea­
spoon salt; ½ teaspoon. Cayenne pepper. 

Tie in a muslin bag 1 teaspoon whole cloves; 1 teaspoon 

allspice; 1 stick cinnamon. 
Let the syrup get hot. Add tomatoes and boil slowly 

three hours. -Mrs. W. P. Tick. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
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Your home baking will b 
If :\lcLeml's flours are u 

.;enuine home baking, 
J. 

TOMATO .3AUCE (Sweet Pickle) 
12 ripe tomatoes; 3 cups sugar; 2 cups vinegar; 1 teaspoon 

ground cinnamon; 1 teaspoon salt; 1 teaspoon cloves. 
Boil tomatoes and sugar one hour, then add other ingredients 

and boil together one hour. -Mrs. F. J. Scarff. 
TOMATO BUTTER 

10 lbs. ripe tomatoes, peeled; 1 pt. vinegar poured over and 
let stand over night. In morning drain off all the juice and add 
1 qt. vinegar; 3 lbs. white sugar; 2 tablespoons salt; 1/2 teaspoon 
Cayenne pepper; 2 tablespoons whole cloves, and 2 sticks cin­
namon in a bag, and boil three hours. -Mrs. W. C. Orr. 

TOMATO BUTTER 
10 lbs. ripe tomatoeG (a small basketful); 4 large apples, 

cooked and mashed; 1 qt. vinegar; 3 cups brown sugar; 1 tea­
spoon Cayenne pepper; 1 teaspoon ground cinnamon; 1 tea­
spoon ground cloves ( or whole spice tied in a bag) ; small 1/2 cup 
salt. Boil three to four hours, or till thick. Stir often and put 
the sugar in the last half hour. -Ethel Donaldson. 

PICKLED DATES 
1 Th. of dates; separate and put in bottle. Take enough 

vinegar to cover; add a little whole allspice, and bring all to a 
boil. Pour over dates; let stand for a few days, and they are 
ready for use. -Miss M.' Burnham. 

COLD MEAT RELISH 
2 qts. cranberries; 3½. lbs. sugar; 1 Th. seeded raisins; 

rind and juice of 2 oranges, rind chopped fine; 1 cup white wine 
vinegar; teaspoon each of ground cloves and cinnamon. Cook 
all together and put in jars. -Mrs. Gifford. 

PIMENTO RELISH 
1 large can pimentos; 3 large onions; 2 cups vinegar; 1 cup 

brown sugar; a very little spice. Put onions· and pimento 
through chopper, and boil all rn minutes. -Mrs. H. G. Rankin. 

HYDRO SHOP-- THEELECTRICALGIFT· 
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Support Your home ind::stri<::s 
___ ll se :\k Leod~Classic for pa~!it-,aking-

CUCUMBER RELIRH 
20 cucumbers, cut up fine; 2 quarts onionst2 heads celery; 

1 quart vinegar; 4 cups white sugar; salt to taste; 2 tablespoons 
celery seed. Put on stove. When hot put in 4 tablespoons curry 
powder, 2 tablespoons tumeric, made into a thin batter. Boil 
slowly. -Miss C. Hall. 

CUCUMBER AND ONION PICKLES 
Slice cucumbers and onions; sprinkle with salt. Let stand 

over night. 
4 qts. cucumbers; 4 qts. onions. Boil 2 qts. vinegar; 5 cups 

sugar; 6 tablespoons mustard; 4 teaspoons whole mixed spice; 
4 teaspoons tumeric, in bag. Boil mixture about 10 minutes. 

-Mrs. H. S. Bradshaw. 
RED PEPPER JELLY 

12 red sweet peppers; 2 lemons; 1 ½ cups granulated sugar; 
vinegar to cover. Remove the seeds from the peppers and cut 
into small pieces. Cut each lemon into four slices. Boil till 
thick. Remov,e the lemons and bottle. -J. P. Scott. 

CHOW CHOW 
1 qt. chopped cucumbers; 1 qt. chopped onions; 1 qt. small 

cucumbers; 2 heads cauliflower; 3 red peppers; 3 green peppers. 
Put in strong brine over night; chopped ingredients in one jar, 
whole in another. In the morning drain well. Put on to boil 
one gallon vinegar; 4 cups brown sugar and spice bag. Mix ¼ 
Th. mustard; ½ oz_. tumeric with ½ cup flour. Stir to right 
consistency with cold vinegar. When boiling add veg.etables 
and boil five minutes. -Mrs. L. M. Johnston. 

MOTHER PICKLES (Raw) 
1 ½ gals. vinegar; 1 Th. brown sugar; 1 Th. salt; 1 package 

pickle spice; 1 Th. mustard; 1 oz. tumeric ;- 2 tablespoons ground 
ginger. Heat half vinegar; add all ingredients excepting 
mustard, then add the rest of the vineg-ar and mustard to the 
pickles. Stir often. -Edna Holliday. 
---- ----------

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOME 
FLAVOUR LEAVES A LONGING TASTE FOR 

"Just some more." 
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For good home made bread, use 
McLeod's Chief, and get good results. 

GREEN TOMATO SAUCE 
Chop 1 peck green tomatoes and 8 large onions fine; 

sprin'.de with salt and let stand over night. In the morning 
drain and cover with vinegar. Add 4 red peppers, chopped fine; 
5 cups of brown sugar; 1 tablespoon each of ground cloves, 
allspice, cinnamon; 1 teaspoon Cayenne pepper. Simmer until 
soft. Keep air tight. -Mrs. Jack Branston. 

:\IUSTARD PICKLES 
Put vegetables in brine over night; drain well in the morn­

ing. Cucumbers, cauliflowers, onions. Use ·cucumbers with 
small seeds. Cut round leaving the pieces about an inch in 
length. Break cauliflowers into small pieces. A quart or more 
of little onions. 

In the morning make a dressing of: 1 pint vinegar; 1 
tablespoon mustard; 1 cup brown sugar; 1 tablspoon tumeric; 
1 teaspoon curry powder;' 1/4 teaspoon Cayenne pepper; ¼ cup 
flour. Boil and pour over the vegetables while the dressing 
is still very hot. Bottle hot or cold, they keep well either way. 

-Mrs. A. J. Roberts. 
FRENCH MUSTARD PICKLES 

1 qt. small onions; 1 qt. cucumber; 1 head cauliflower. 
DIRECTIONS.-Soak over night in salt water in separate 

dishes. Boil separately with a little vinegar in the water 
about seven minutes. Make a paste of the following ingredients: 
3 cups sugar; 3/4, cup flour; ¼ Th. mustard; ¼ oz. celery seed; 
½ oz. tumeric; 3 green peppers; 2 qts. vinegar. Add vegetables 
to, paste well cooked. -Miss McLennan. 

ENGLISH PICKLES 
3 quarts small cucumbers; 3 quarts silver onions; 3 quarts 

cauliflower, cut fine; 6 red peppers, cut fine. Salt over night. 
Next morning drain and scald in a little vinegar. Throw away 
that vinegar and add the following dressing: 4 quarts of 
vinegar; 4 cups brown sugar; 24 tablespoons mustard; 8 table­
spoons flour; 2 oz. tumeric powder. -Mae Bateman. 

HYDRO SHOP 
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l 1~e home made flour for home baking. 
l\IcLeod's Chief, Special, Classic. 

PEPPER RELISH 
1 dozen green sweet peppers; 1 dozen ripe sweet peppers; 

1 dozen onions; 1 dozen green tomatoes; ½ teaspoon cloves. 
Let stand in hot water for five minutes. Then put through. 
mincer and add 1 pt. vinegar; 2 cups brown sugar; l teaspoon 
salt. Boil one hour. -E. G. W. 

PEPPER HASH 
One large head cabbage; 6 medium sized onions; 12 green 

peppers (sweet) ; 6 ripe peppers. Chop fine and sprinkle ½ cup 
salt. Let stand over night, drain, and add 3 cups white sugar; 
1 oz. mustard seed; 1 tablespoon celery seed. Cover with 
vinegar and in sealers. Don't cook. -Mrs. A. McKay. 

PEPPER SAUCE 
12 sweet green peppers; 12 red peppers; 8 or 10 small 

onions. Put all through food chopper, and add 2½ cups sugar; 
3 tablespoons salt; 3 pints white wine vinegar. Boil all together 
for about half an hour or until fairly thick. -Vera Irwin. 

GREEN TOMATO MINCE 
8 tbs. green tomatoes, chopped fine or put through mincer; 

4 tbs. white sugar; 4 cups seeded raisins; 1 cup vinegar; 1 cup 
chopped citron peel; 4 teaspoons cinnamon; 2 teaspoons cloves; 
¾ teaspoon red pepper; 1 tablespoon butter. 

METHOD.- Bring tomatoes and sugar to a boil. Cook until 
clear, about one hour. Add other ingredients. Cook ten m1nutes. 
Add butter last. Put in sealers and seal while hot. 

-Mrs. P. J. Kelly. 

:\IANGO CHUTNEY 
Scald together 1 quart vinegar; 2 tablespoons mustard seed; 

2 tablespoons ground mustard; 2 tablespoons salt; 2 cups brown 
sugar. Stone and chop raisins to make one cup. Seed 2 green 
peppers and chop with 2 onions. Put all with the vinegar and 
simmer two hours, then add 15 green. sour apples, pared, cored 
and quartered, and stew until apples are tender. Put in small 
bottles and seal. -A. M. R. 

FOR DESSERT A BRIPK OF STILLMAN'S ICE CREAM. 
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Keep the mills operating- in 'yl 11r t,.)•ne hl\,11, 
U~e McLeods Classic fr.~ pastry ba'dng 

PLUM CONSERVE 
1 pk. plums; 5 pts. sugar; 3 oranges; 3 lemons; 2 pounds 

raisins; nuts if liked instead of raisins. Boil till it thickens. 
-Mrs. N. A. Moore. 

CORN SALAD 
18 large ears of corn (sweet); 1 head of cabbage; 3 green 

or red peppers; 4 onions; 1 tablespoon tumeric; 1/4 Th. brown 
sugar; 1/4 cup salt; 1/4 Th. mustard; 2 qts. vinegar (white wine). 
Chop all fine. Boil all but mustard for one hour, then put in 
mustard and boil for ten minutes more. -Mrs. Peter. 

TOMATO CATSUP 
1 bushel tomatoes; 12 large apples; 12 large onions; 2 hand­

fuls peach leaves; 2 quarts white wine vinegar; 4 lbs. brown 
sugar; 1 cup of salt; 5 teaspoons pepper; 5 teaspoons cinnamon; 
3 teaspoons allspice; 4 teaspoons cloves; 6 oz. mustard. Boil 
together and cook for three hours. -H. V. Humber. 

CRAB APPLE CATSUP 
3 Ths. crab apples ( boiled and put through sieve); 1 quart 

vinegar; 1 ½ lbs. sugar; 1 tablespoon cinnamon; 1 tablespoon 
cloves; 2 tablespoons salt; 1/4 teaspoon Cayenne pepper. Boil 
slowly ·one hour. -Mrs. C. A. Down. 

BEAN PICKLES 
1 peck beans; cut in pieces and boil with salt until tender, 

but not soft; drain and slice 3 or 4 large onions. Make mustard 
dressing of 2 quarts vinegar; 1 cup water; 2 cups sugar; 1 small 
cup flour; 1 small cup mustard; 1 teaspoon tumeric; salt to 
taste; 1 egg; and butter size of an egg. When hot drop beans 
in and let boil up, then bottle. -Mrs. Wm. Boles. 

PICKLED BEANS 
1 peck butter beans; string and cut and boil in salted water; 

drain well. Make a dressing of 6 cups white sugar; 1 small 
cup mustard; 1 cup flour; 2 teaspoons celery seed; 3 teaspoons 
curry powder; 3 pts. white wine vinegar. -Mrs. S. Snow. 

HYDRO SHOP--
1.'i2 

MOFFATT 
ELECTRIC RANGES 



:b or gene::ral famiJ)I · ba,ki,1g, use 
McLeod's Special,, (Best is .cheapest). 

PLUM CATSUP 
Cover a small basketful of plums with water, and boil until 

soft, then strain through a cullender. To every 3 lbs. of plum 
pulp add 3 lbs. of brown sugar; 1 pt. vinegar; 1 teaspoonful 
cinnamon; 1 teaspoonful allspice; 1 teaspoonful cloves; 1 tea­
spoonful black pepper; 1 teaspoonful salt. Put on stove and boil 
30 minutes, and bottle. -Mame Boles. 

RIPE CUCUMBER PICKLE 
Peel 1 dozen large cucumbers; cut in small cubes; soak over 

night in salt water. In morning scald in fresh water until clear, 
then drain. Take 3 pints vinegar; 1 Th. brown sugar; 2 tea­
spoons tumeric; 1/4 teaspoon Cayenne pepper; 1 or 2 sticks 
cinnamon. When scalding hot pour over cucumbers, and cook 
for a few minutes. Cool and bottle. -Mrs. Mark. 

GREEN TOMATO PICKLE 
1 pk. tomatoes, 6 large onions, sliced in circles; 2 ½ Th s. 

brown sugar; 2 teaspoons mustard; 1 teaspoon cloves; 2 tea­
spoons cinnamon; 1 teaspoon red pepper; ½ oz. mustard seed; 
1/4, oz. celery seed; 1 pt. vinegar. Soak tomatoes over night in 
salt; drain juice off. Cook until tender. -Mrs. C. E. Nasmyth. 

RHUBARB RELISH 
9 qts. rhubarb; 2 onions, (before chopping) chop onions 

rather fine; 2 pts. vinegar; 1 cup brown sugar; 2 tablespoons 
salt; 1 teaspoon allspice; 2 teaspoons cinnamon; 2 teaspoons 
ginger; pinch of red pepper; pinch of black pepper. Boil three­
quarters of an hour. -W. McLagan. 

CELERY SAUCE 
1 peck tomatoes; 4 onions; 2 heads of celery. Put through 

mincer. Boil two hours. Strain and add 2 lbs. brown sugar; 
2 tablespoons salt; ½ teaspoon cloves; 1 teaspoon cinnamon; 
½ teaspoon Cayenne; 2 cups vinegar. Boil together till thick. 

-Mrs. Les. Kastner. 
----~---------

PHONE 770 FOR STILLMAN'S PASTEURIZED MILi< 
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Use home made flour for home_ baking. 
McLeod's Chief, Special, Classic. 

TOMATO MUSTARD 
Cut up ½ bushel ripe tomatoes and boil till soft. Strain 

through a coarse strainer, and boil with four large onions. 
When quite thick lift out onions and add ½ teaspoon cloves; 
1 teaspoon cinnamon; 1 teaspoon ginger; 1 teaspoon black 
pepper; 1 teaspoon mace. Mix smooth with ½ cup vinegar; 
4 tablespoons salt; 2½ cups brown sugar. Let all cook 
thoroughly then add ½ cup mustard smoothed in vinegar, and 
boil fifteen minutes longer. -Mrs. M. Dunn. 

GREEN CUCUMBER SAUCE (Delicious) 
12 large green cucumbers; 12 onions. Chop well in bowl by 

hand and sprinkle ½ cup salt over this and let stand over night. 
Drain. 1 quart white wine vinegar; 4 cups white sugar; 4 table­
spoons mustard; 4 tablespoons flour; 3 teaspoons celery seed; 
2 teaspoons tumeric; 1 teaspoon curry powder; 1 cup water. 
Heat vinegar. Mix flour and spice with water. Add to hot 
vinegar. Let boil well. Add chopped vegetable. Let come to 
boil and bottle. -E. J. Mott. 

SWEET PICKLED GHERKINS 
Put gherkins in cold water for 12 hours; drain and wipe 

dry. 
Make a strong brine of coarse salt, and pour over all a kettle 

of boiling water; let stand 12 hours, then wash and dry. 
Scald vinegar, add sugar, spices, etc., stirring all the time, 

and pour into cro.ck where gherkins are placed. 
500 gherkins; 5c stick cinnamon; 3 tablespoons allspice, 

3 tablespoons pepper, 1 ½ tablespoons cloves (whole); 6 Th s. 
brown sugar; ½ gal. cider vinegar; alum size of a five-cent 
piece. -Amy McPherson. 

GRAPE CATSUP 
. 3 tbs. brown sugar; 5 tbs. blue grapes; 1 tablespoon cloves; 

1 tablespoon allspice; 1 tablespoon salt; 1 teaspoon black pepper; 
½ pint cider vinegar. Boil until quite thick. 

------
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Your home baking will be genuine, home baking, 
If McLeod's flours are used. 

CUCUMBER SWEET PICKLE 
Select cucumbers from one to three inches long. Scrub 

black specks off and· put into a stone crock with two or three 
handfuls of salt. Cover with boiling water and let. stand over 
night. Then strain, rinse and wash out your crock. Return 
cucumbers to crock and put in the same quantity of salt; cover 
again with boiling water. The third morning scald the brine. 
Keep this up for seven mornings. The seventh morning rinse 
well with cold wat,er, and waE,h the crock. Cover the cucumbers 
with equal quantities of cider vinegar and water; let stand one 
day. Now take the same amount of good cider vinegar as 
vinegar and water; add two Spanish onions, shredded; a few 
small red peppers cut in rings; one teaspoonful of alum; two or 
three sticks of cinnamon; one teaspoon whole cloves; two 
pounds brown sugar. Heat to boiling point and pour over the 
gherkins. These keep in a crock and are well worth the trouble. 

-Mrs. T. A. G. Watson. 
RAW TOMATO SAUCE 

1 peck ripe tomatoes, peeled; 6 or 7 onions; 1 scant cup 
salt; 5 cups vinegar; 2 lbs. sugar; 2 oz. mustard seed; 3 red 
peppers; 2 cups celery. 

Take tomatoes and onions; place on separate dishes and 
sprinkle salt over them. Let stand over night. In the morning 
drain off the liquid and press through the cullender until all the 
juice has been removed. Chop onions, pepper, tomatoes and 
celery and mix all together. -Mrs. Edward O'Flahe:r.ty. 

GREEN TOMATO FIGS 
1_ peck green tomatoes. Peel and put in weak brine over 

night. Drain in the morning- and cook till soft in a little 
vinegar and water. Drain well again and add to the drained 
tomatoes 2% lbs. brown sugar; 1 lb. raisins; 1 tablespoon stick 
cinnamon; 1 tablespoon whole cloves; 1 pt. vinegar. Boil all 
together for about 10 minutes, and bottle. -Mrs. P. J. Kelly. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
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Keep the mills operating in your home tov:r., 
Use McLeod's flours, also baby chick scratch feeds, de. 

1L\K\e~,.-\D.ES AXD FRrIT. 
"Preserve an even temper and avoid family jars." 

RED PEPPER JELLY. 
12 red peppers, 2 lemons, 1 ½ cups sugar, vinegar_ to cov­

er. Clean peppers and. cut into small pieces, cut each lemon 
in four pieces, boil till thick, remove lemon and bottle.-:.\Trs. 
A. ~\IcKay. 

P.Er\C'H CONH1'~R\'E 
4 lbs. peaches peeled and sliced, 1 Lb.· preserved ginger 

root shredded, ½ lb. chop,ped walnuts, ½ lb. raisins and 3 
oranges, just use rinds of two, 2 ½ lbs. granulated sugar. Boil 
half an hour or until clear.-:.\Irs. F. Parker. 

GRAPE ,LUI. 
Pick over, wash and remove from stems, weigh, press 

pulp from ski]J.s, reserving skins, heat the pulp gradually and 
cook until it will separate from the seeds. Press through a 
strainer to remove seeds. Add skins and sugar, allowing 
three-quarters of a pound of sugar to one pound fruit; cook 
over a moderate neat unNl thick-about fifteen minutes. Pour 
into jars and seal.-E. Hazel Johnston. 

LE~IOX l\IARUALADE' 
3 lemons, 2 quarts cold water, 3 lbs. granulated sugar. 

Cut lemons fine, add water and let stand 36 hours. Boil for 
1 hour, then add heated sugar and boil 1 hour or until it jel­
lies.-:.\Irs. Thos. Holliday. 

STlL\ WBERRY J.UI. 
Boil 5 ½ l'bs. suga.r with just enough water to cover un­

til a little of the syrup dropped in water will turn hard. Have 
6 lbs. strawberries ready, drained dry, and put at once into 
the boiling syrup. Add 1 tablespoon of lemon juice, boil 
fast for 12 · or 15 minutes, remove scum and bottle.-:\Irs. 
Lorne Robertson. 

GRAPE FRrIT ~L\R~IAL.\DE. 
1 large grape fruit, 1 large orange, 1 large lemon. :Vleth­

od: Cut small, measure and add 3 times as much cold water 
as fruit, let stand 24 hours, then measure •again and add an 
equal quantity of sugar, boil thick.-Tosie Steele. 

- -
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Support your home industries, 
Use i,IcLeod's Classic for pastry baking. 

GRAPE FReIT )L\IDLU...-\DE 
Shave one sweet orange, one gra,pe fru'it anrl Jne !emon 

very thin, rejecting nothing but the seeds ;and.core. Measure 
the fruit and add to it three times the amount of water. Let 
stand in an earthenware dish over night. Next morning boil 
for ten minutes, set away for another night and the following 
morning add pint for pint of sugar and boil until it jells.­
Mrs. Wally Hern. 

RASPBERRY J.UI ~• 
}Ieasure 4 cupfuls of berries pressing them info the cup, 

and crushing them. Add 5 cupfuls of granulated sugar, mix 
well together before puttiing them on the stove, then cook 8 
minutes after commencing to 'boil. Sometimes if fruit is in 
right condition, i.e., dry and clean, 5 minutes cooking is suf­
ficient. Do not rinse berries. Doing this small quantity it 
jells better.-:.\Iiss Clara German, Strathroy. 

PE. \R )J .-\IDL-\LADE 
6 lbs. pears (peeled), 4 ½ lbs. granulated sugar, ½ lb. 

raisins, 4 oranges and 3 lemons ( rind and all) 1/4 lb. shelled 
walnuts. Put all through chopper and cook about three 
hours.-:.\Irs. Jas. H. Eass,on. 

PEACH ::UAIDL-\LAD}J 
1 doz. peaches cut fine, gr,ate rind, 6 ,oranges, add pulp 

and juice, 3 · lbs. granulated sugar, ¾ l•b. brown sugar, ¾ cup 
corn syrup, ½ l1b. 'blanched almonds, cut up fine and beat in 
well after above mixture has cooked ½ hour.-Mrs. Thomas 
BaHantyne. 

APPLE )L\R)L-\L.-\DE 
1 pk. apples (peeied and cored), 2 orange,s, 2 lemons 

(seeds removed) put all through chopper, add six cups sugar 
and boil 2 hours.-Vera Davidson. 

TO)IATO )L-UDIALADE 
First scald, peel and slice the tomatoes, allow two lbs. 

sugar to 1 lb. tomatoes, and -boil them down together until 
well thickened. Then add one tablespoon powdered ginger 
and juice and peel of two lemons for every three lbs. of to­
matoes. Boil about three hours, skimming off the froth that 
rises. When very thick put in jars.-Nano Dillon. 

FOR DESSERT A BRICK OF STILLMAN'S ICE; CREAM 
)s a delightful change. 

157 



t'or gooct home'fnade bread, use McLeod's Chief. 

PEAR CHIP 
1 peck pears peeled and chopped fine add 7 lbs. sugar, ½ 

lb. preserved ginger, 3 lemons, boil sugar and pears, to which 
you add 2 cups water, for ½ hour, also boil lemons in cold 
water until soft, then chop fine, also ginger, then mix alto­
gether and boil for twenty minutes.-Mrs. A. ::\IcKay . 

. -\PRU'OT :HAIUL-\.L.-\DE , 
1 lb. dried apricots, 3 lbs. granulated sugar, 1 · ounce of 

almonds, 7 cups of water. "\Vash the apricots, cut up fine 
and soak iin the water over night. In the morning add the 
almonds which have been blanched and cut up fine, boil to­
gether until tender, then add sugar and boil 1 ½ hours till 
thick as jelly. ½ teaspoon of ratifia can be added while 
boiling.--Mrs. J. F. Fearen. 

UHCBARB )IAIDL\LAUE 
8 lbs. rhubarb, 8 lbs. sugar, 6 lemons, (juice and rind 

cut fine), 4 oranges, (juice and rind cut fine) ½ lb. shelled 
almonds. Put rhubarb and ,sugar on side of stove till sugar 
is dLssolved, then add oranges and lemons and simmer gently. 
When nearly finished add nuts.-Mrs. Crowe. 

HHtTBARB )lARUALADE 
1 qt. rhubarb cut in l}ieces, peel of 2 oranges chopped 

fine, ½ lb. of raisins chopped fine, 1 qt. of sugar, cut orange 
pulp in small pieces and boil with rhubarb and sugar until 
thick, add ¾ lb. of walnut meats •broken in pieces a few min­
utes before removing from fire. Put in jelly glasses.-:.\Irs. 
E. M. Scofield. 

SPICED <'R.-\XBERRIES 
5 l•bs. cranberries, 3 ½ lbs. brown sugar, 2 cups vinegar, 

2 tablespoons ground ciinnamon and allspice, 1 tablespoon 
cloves, 1boil all toge1ther for two hours. Serve with hot or cold 
meats.-1frs. Burnham. 

CARROT )IAR\IALADE 
2 cups cooked carrots, 4 cupfuls sugar, 2 lemons. Wash 

and scrape the carrots and cook in boiling water until tender. 
Draiin and put through food chopper, add juice and grated 
rind of lemons and the sugar, cook slowly for half an hour or 
until consistency of marmalade.-Lillian Dempsey. 

GINGER PEAR 
Take 1 peck pears, peel and quarter, 8 lbs. 1sugar, 1 lem­

on cut in thin slices, -1 jar preserved ginger, 2 cups water, 
cook until clear and dark which takes about two hours.­
Mrs. A. McKay. 
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For general family baking use 
McLeod's Special (_Best is cheapest) 

PEACH )L\R\L\LADE 
2 0 ripe peaches, 3 oranges, 1 lemon. Method: Put 

oranges and lemon through food chopper, boil until tender in 
a little water, add. peaches peeled and cut up fine, allow 1 cup 
sugar for each cup of liquid and boil ½ hour.-Mrs. P. J. 
Kelly. 

(\.\XXED PIXE.-\PPLE 
Pare and chop very fine the pineapple, put 1 lb. of sugar 

to each of fruit and stir it thoroughly. Let stand over night. 
Then stir again next morning and put into jars sealing tight 
without heating.-11illie Brandenberger. 

CASXED PIXK.\PPJ1E. 
Cut the fruit into small 'blocks. To every pound of fruit 

add ½ lb. white sugar and let stand over night. Then add 
one small cup o.f water to every pound of fruit. Boil twenty 
minutes.-K. J. Fraser. 

CR.\XBERRY S..\l'('E 
1 qt. cranberries, 1 pt. boiling water, 1 pt. granulated 

sugar. Boil the cranberries in the water until ,tender, strain 
through colander to remove the skins, return to the fire, add 
the sugar, boil 5 minutes and turn into moulds.-Mrs. Wm. 
Lawrence. 

8.-\XDWl('HES 
"Let my heart be still a moment and this mystery ex­

plore." 

One part chopped almonds, 2 parts grated celery, pinch 
of ,salt, moisten with mayonnaise.-Nellie Neild. 

LE:\IOX Br'l"J'ER 
6 eggs, 3 C. whi'te sugar, 3 lemons (juice), 3 tablespoons 

butter. Cook until thick in double ·boiler.-Eleanor Elborn. 

DELICIOUS SAXDWICHES 
1 ,c,an pimentos, 1 table,spoon butter, cheese, buttered 

bre,ad. Fry pimentos quickly in 1buitter and remove from the 
pan. In the same butter place thin slices of cheese and hold 
over the fire until the cheese is "pliia'ble," but not melted. 
Place between butter•ed slices of hread a !'ayer of pimento and 
a laye,r of cheese. Serve while hot.---JC. Welsh. 

FOR DESSERT A BRICK of STILLMAN:S ICE CREAM 
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For g-ood home made bread, use 
McLeod's Chief, and g-et good results. 

PDIEXTO FILLIXG FOR SANDWICHES 

1 tin pimentos (four) cut fine, 1 small package cream 
cheese ( :McLarei1's), 1 teaspoon salt, pinch. cayenne pepper, 2 
hard boiled eggs (grated.) 

Cook foll'owing in double boiler and add to above when 
cool: ½ cup sour or sweet cream. (If use milk add a little 
butter.) 3 table,spoons vinegar, 1 tablespoon flour.-::\Irs. R. 
T. Orr. 

TART OR SAXDWICH FILLIXG 

A few suggestions for sandwich fHlings: 
1. Creamed cheese and chopped peanuts. 
2. Sweet p,ickles chopped and added to cheese and salad 

dressing. 
3. Chopped olives, cream cheese, pimento. 
4. Chopped ham, pickles with a liittle of mustard mix­

ture on them. 
5. Dates, figs, walnuts chopped fine and mix with rich 

cream. 
6. Hard boiled eggs, cottage cheese, olives, sardines. 

lemon juice and paprica. 
7. Orange marmalade with cheese. 
8. Equal parts apples, nuts and celery with .salad dress­

ing. 
(I. Dates cooked with enough water to form a paste. 

Lemon juice and peanuts may be added.-A. J. Johnston. 

HO'l' H.Ul SANDWICHES 

Cut 6 slices of bread a'bout one-third of an inch thick. 
Butter bread and also spread over very lightly some mixed 
mustard. On half the slices spread chopped ham (any meat 
may be used), and press another sUce uver, sandwich-fashion. 
Cut in half or in smaller pieces. Beat 1 egg until light, and 
to it add ½ cup milk, 1/4, tables:poon salt, mixing thoroughly. 
In the mixture dip the sandwiches, first on one side, then on 
the other. Heat a frying pan, add dripping and in it cook 
sandwiches till brown on one side, then turn and brown the 
other. This makes a good supper or luncheon dish.-E. Ev­
erson. 
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For good home-made bread, use 
McLeod's Chief, and get good results. 

CA.\'BIES 
"Sweets to the sweet." 

PULLED TAFFY.· 
2 cups sugar, 1 cup water, 1 tablespoon vinegar, 1 tea­

spoon cream of tartar, butter size of walnut, boil 20 minutes 
·Or until it hardens in water. Put in a shallow Msh and flav­
or with vanilla or lemon. When cool· enough to pu·11 then 
pull.-:.\I. H. Stewart. 

PUFPED RICE BRITTLE 
Boil together 1 cup white sugar, 1 cup brown sugar, 2 

tablespoons butter, 2 ta1blespoons milk or water, until it 
makes stlf.f balls ,in water, then stir in as much ,puffed rice as 
you can. Turn out on buttered plates.-Merle Tune. 

Pli}ANUT PENOCHE 
2 cups brown, ½ cup milk,- 1 tablespoon ,butter, 2 tea­

spoons peanut butter, 1 teaspoon vanilla. Put sugar and milk 
into saucepan over the fire and stir until sugar dissolves. Boil 
10 to 12 minutes or until it forms a soft ball in water. Take 
from fire and stir in the butter, vanilla and peanut butter .. 
Beat until creamy and pour into •buttered tin.-::.\I. L. B. 

DIVJXITY FUDGE 
2 cups granulated sugar, ½ cup boiHng water, ½ cup 

corn syrup, flavoring, white of _one egg beaten stiff. Mix 
sugar, water and syrup. Boil until it strings or hardens in 
coid water, whip in the beaten white of egg and add flavoring. 
Add nu.ts and candied cherries. Pour in a buttered pan to 
cool.-:.VIrs. James :.\'!alone. 

CHOCOLATE Fl.'DGE 
2 c. gran. sugar, ¾ c. milk, 1 square of Baker's unsweet­

ened chocolate, small piece of butter, flavor with vanilla. ~\Iel t 
butter and chocolate together, then add sugar and milk. Boil 
8 minutes, just stir enough to keep it from sticking. Put 
vanilla in when you t,ake it off, let stand in a cool place a few 
minutes before stirr-ing.-:.vliss :.\I. Green. 

CA..~DY FOA::\l 
3 cups brown sugar, 1 cup water, 1 tablespoon vinegar. 

Boil until 1brittle when drop:ped 'in water. Add syrup to beat­
en whites ,of 2 eggs, vanilla .flavoring, continue beating 1tnd 
then let harden. :--Juts may be added.-:\Irs. George Trow. 

FOR DESSERT A BRICK OF STILLMAN'S ICE CREAM 
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Your home baking will be genuine, home baking, 
If McLeod's flours are used. 

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

TO C\XDY XCTS. 
Three cups of sugar, 1 cup of water, boil until it hard­

ens when dropped in water, then flavour with lei;non. It 
must not 1boil after lemon is put in. Put a nut on the end of 
a fine knitt,ing needle, dip in the syrup, take out and turn on 
the needle until it is cold. Malaga grapes and oranges quar­
tered may be candied in the same way. If the candy gets 
cold while working set on the stove for a few minutes.-G.S.S. 

:U.-\PLE CRK-\)1 
2 cups brown sugar, 2 cups granulated sugar, 1 ½ cups 

of milk, 1 tablespoon of flour, mix and sUr well, then put over 
slow fire to dissolve. Let boil until a little dropped in cold 
water will form a soft ball. Then add a piece of butter and 
vanilla and let stand in cold water until partly cool, then beat 
until thick, and pour on buttered platter. Add one cup of 
nut meats if desired.-G. P. Young. 

X l'T CARA::\IEL FUDGE 
3 cups dark brown sugar, 1 tablespoon butter, 1 cup milk, 

1 cup crushed nuts, vanilla. Boil sugar, milk and butter un­
til it threads. Remove from fire, add nuts and vanilla and 
beat. Pour into buttered pan, and when almost cool cut in 
squares.-:.\Irs. Charles Culligan. 

CHOCOLATE J1TDGE 
4 squares unsweetened chocolate, 2 c. brown sugar, ½ 

lb. chopped walnuts, butter size of an egg, ¾ c. milk~ pinch 
of salt, vanilla. :welt chocolate, stir in milk, then add sugar 
and salt. After this has boiled about 2 minutes, drop in ,but­
ter. Boil until it forms a soft ball when dropped in cold wat­
er. Take from fire, add vanilla, beat with Dover egg-beater, 
(not too stiff), and stir in nuts just before pouring out of 
saucepan.-Cora B. Scarff. 

('RE.HI TOFFEE 
To 3 cups brown sugar add 1 small can Gold Cow con­

dens,ed milk ( unsweet·ened), 1 ta:blespoon corn syrup and but­
ter size of an egg. Boil about 25 minutes, stirring continual­
ly while boiling, until it hardens when dropped in cold water. 
Place in buttered dish immediately.-Eva Boles. 
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Keep the mills operating in your home town, 
Use McLeod's flour, also baby chick scratch feeds, etc. 

MAR8H~L\.LLOWS 
1 envelope gelatine, 1 ¼ cup of water, pinch salt, 2 cups 

granulated sugar, vanilla, soak gelatine 'in one-half the water 
five minutes. Put remaining water and sugar in a saucepan 
and let boil until it will spin a thread. Do not 1boil too much. 
Add gelatine and let stand until partially cooled. Beat mix­
ture until it becomes white and thick and pour in a square 
:pan that has been dusted with powdered sugar. Let stand 
until thoroughly cold and .then turn on a board and cut in 
squares and roll in browned cocoanut or chopped nut meats. 
-Mrs. R. S. Hinchey. 

HEAVEXLY HASH CAXDY 
1st mixture: 3 cups granulated sugar, 1 cup water, 1 cup 

Lily White syrup. Boil together until it forms a soft ball in 
water. 2nd mixture: 1 cup white sugar, 2-3 cup water. BoH 
together until it forms a soft ball in water. Then beat into 
3 egg whites beaten stiff. Now ,beat all mixtures together 
and before turning out on plate add 1 lb. shelled walnuts and 
¼ lb. maraschino cherries, chopped, and flavor with vanilla. 
-MrE. A. C. McLeod. 

BEVERAGES 
"One sip of this 
Will bathe the drooping spirits in_ delight 
Beyond the bliss of dreams." 

-Milton. 

RASPBERRY VIXEGAR 
To 4 q,ts. red raspberries, put enough vinegar to cover, let 

stand 2 4 hours, then s.cald and strain, add 1 lb. sugar to 1 pt. 
juice, boil 20 minut~s, when cold it is ready for use. 1 ta,ble­
spoon to a .glass of water makes an excellent drink.-Lillian 
S. Dempsey. 

GINGER WINE 
3 ½ lbs. granulated sugar, 6 qts. wi:tter, 2 or 3 lemons. 

Boil until clear. Cool, then add: ½ oz. tincture cayenne, 1 
oz. ginger, 1 oz. burnt sugar, 1 oz. tartaric acid. Stir well an(j 
bottle-.-Mrs. F. Scarff. 

PHONE 770 FOR STILLMAN'S PASTEURIZED MILK 
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U SL' home made flour· for home baking-. 
McLeod s Chief, Special, Classic. 

DA:\'"DELIOX WIXE 
3 qts. dandelion flowers Pour 4 qt. boiling water over 

them. In 12 hours f;train through a cloth. Slice 3 lemons 
(removing seeds) into it and 3 ½ lvs. sugar. Put on fh'e un­
til sugar is dissolved. then pour into crock and cover. Let 
remain 12 or 1'4 days Strain and pour in.to 'bottles.-C.B.S. 

RHl'BARB WIXE 
Cut up stalks, put into crock and cover with boiling water. 

Let stand for 9 days, stirring it every day, then drain off, and 
let stand 24 hours, then add 1 lb. of white sugar to each quart, 
1 oz. ginger to each gallon, let stand until done fermenting, 
then add one oz. isinglass to each gallon, ½ cup whiskey, then 
bottle. Let stand 24 hours without corking.-Mrs. :.Vlurr. 

EGG LEMONADE 
Juice of one lemon, 1 glas,s of water, white of 1 egg •beat­

en :;tiff, 1 spoonful sugar.-E E. B. 

GRAPE ,Jl'H'E (L'nfermented.) 
Cover grapes with water and 'boil well. Strain while 

hot through a jelly bag. To every quart of juice add ¾ lb. 
of white sugar, return to kettle and let come to a 'boil. Bot­
tle ancl seal.-::V'Irs. J. F. Pearen. 

LE::\IOX S YRCP 
6 lemons, 3 lbs. sugar, 3 pts. boiling water, 1 oz. citric 

acid, ½ oz. tartaric acid, 1 teaspoon Epsom salts. Grate rind 
of lemons, pour over thfa aibout 1 cup of water, let stand (cov­
·P.red) until cold Put sugar and acids together and pour on 
these the remainder of water and bring to boil, stirring con­
stantly.-:.\liss E. Trow. 

ORAXGE Pl'W'H 
2 doz. oranges, 2 doz. lemons, 8 lbs. brown sugar, 1 cake 

Fleis·chmann's yeast, break yeast into sugar,_ add to juic_e of 
oranges and lemons. Then add 8 ½ quarts wat•er, hot. Let 
i:;tand until done fermenting. Bottle. Don't put corks in 
tigh1.-::.virs. F. J. Thomps.on. 

GRAP}~ WIXE 
20 lbs. of fruit, 5 qts. boiling water, 10 lbs. of sugar. Pour 

water over fruit and when cool squeeze the grapes out and 
let stand 14 days. Skim the last four days and then add sug­
ar and let stand 14 days more and bottle.-Mrs. Young. 
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For general family baking, use 
McLeod's S:r:;-ecial, (Best is cheapest.) 

CLOVER WIXE 
3 quarts sweet red clover. Boil 3 gallons water and pour 

over the clover after it Las been washed. Keep cover tight 
to keep in steam, let stand two days. Strain. Add 1 lemon 
and one orange cut u:p to each gallon, 1 slice of bread toasted 
brown and place ½ Royal Yeast cake on top of toast, add sug­
ar, to suit taste. Let stand until fermented about 8 days. 
Strain and let ,settle. Bottle.--Mrs. E. Kneltt. 

GRAPE Jl'H 'E 
Ten cups grapes, six cups water, two cups sugar. Crush 

grap,e,3 and cook in three cu,ps water. Stra-in. Add to the 
seeds and skins the other three cups of water. Cook and 
strain. To the strained juice add two cups of 1sugar, ·boil ten 
minurtes, skim bottle and seal while hot. This is fine for a 
drink or to add to punch.-Mrs. C. Farquharson. 

LKUOX POA:\l (Drink.) 
:Sugar 1 ½ lbs., water 1 qt., juic-e of three, lemons, tartar­

ic acid 1 oz., 2 egg.s. Boil sugar and water to a syrup, let 
cool and add juke of lemons, tartaric acid, and well-'beaten 
eggs. Strain and botrtle. Two tablespoons of isyrup to 2-3 
glass o·f water for drink. Add ¾ teaspoon ,of soda, stir and 
drink.-Marv Bennington. 

ELDERBERRY WINE 
1 gal. berries (after being cleaned), 1 gal. water, 4 lbs. of 

su6ar . .Crush berries and put ho1t water over the,m. Let stand 
three or four days. Stir every day. Then strain and add 
sugar. Boil for a'bout ten minutes. Add ½ Fleis,chman's 
yeas1t •cake and diss,olve it in a little warm wat•er and s:pread 
on a ::::mall pie•ce of toa13t. Let stand three or four days and 
skim every day until done fermenting. Strain again and bot­
tle.---,Mr:s. Young. 

DANDELION WINE 
4 qts. flowers, 4 qts. wat,er, rind of 2 oranges and 1 lem­

on. Boil together for 20 minute,s. Strain and add 4 ·lbs. 
of sugar, the pulp of oranges and lemon. When lukewarm 
add one Fleischman's yea st ·cake and le:t stand four or five 
days. Then strain and bottle. Put cork in lig,htly or the 
bottle will 1break.-Mrs. Young. 

ASK FOR STILLMAN'S BUTTER l'TS SWEET WHOLESOME 
FLAVOUR LEAVES A LONGING TASTE FOR 

"Just some more." 
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