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FOREWORD 

The continued demand for a former Cook Book, 

published some years ago and now out of print, 

was incentive to the Wimodausis Club to compile 

the present volume, containing the recipes used be­

fore, and many new ones. The furtherance of 

the Club's social service work is made possible by 

the co-operation of many friends, and warmest 

thanks are extended to those who have contrib­

uted to the success of this book. 

EDITOR. 





THE WIMODAUSIS CLUB 
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, 
HORS D'OEUVRES CANAPES AND 

SAVOURIES 
'A good digestion may not sound a poetical thing but it steers one 

clear of a lot of prose." 
ASPIC JELLY 

1 quart seasoned beef stock 2 tablespoons tarragon vine gar 
1 tablespoon gelatine 1 egg 

Heat stock with gelatine and vinegar and before it becomes hot, 
clear, by adding well beaten egg white and shell. Bring gradually to a 
boil and boil two or three minutes. Strain through cloth. When cool, 
this mixture will form an aspic jelly and can be used for garnishing by 
cutting into small pieces or as an hors d'oeuvre when made into individual 
jellies. Add whatever ingredients may be desired. Such as pate de 
foie gras in small cakes, olives, whole anchovies, sardines, chopped 
tomato, etc. 

CA VIAR CROUTES 
Mrs. G. G. Mitchell 

Cut thin slices of bread in circles, fry in clarified butter, drain and 
dry. Spread with caviar mixed with a little lemon juice and seasoning, 
·sprinkle lightly with finely chopped egg and pepper-grass. 

CA VIAR CROUSTADES 
Mrs. J. C. Fraser. 

1 small pot caviar 
1 dessert spoon lemon juice 
1 finely chopped shallot or mild onion 

From slices of stale bread about ¾ of an inch thick cut circles or 
squares, cutting out centre leaving rim ½ of an inch. Fry carefully 
in butter until lightly browned. Drain off all fat and put in moderate 
oven to dry, then cool. Add shallot and lemon juice to as much caviar 
as needed, fill cases. Decorate border with anchovy butter forced 
through pastry bag. 

CA VIAR WITH PRAWNS 
Mrs. Harry Love. 

Cut small rounds of bread¼ of an inch thick, fry a golden brown; 
when cold, place on each a few pieces of caviar, a prawn and a few 
pieces of French gherkin. Serve on a small fancy paper, one to each 
person. 

7 



8 THE WIMODAUSIS CLUB COOK BOOK 

SALMON GOURMET 

Mrs. Harry Love. 

Cut smoked salmon in small slices and steep in salad oil with a 
few drops of lemon juice. Place on a small plate and dust with coraline 
pepper. Put one oyster on top, dust with the pepper, sprinkle with 
chopped Tarragon, and put two tiny rolls of brown bread and butter 
on the side of each plate. 

HORS D'OEUVRE 

Lady Eaton. 

Butter a slice of bread and cover with shredded lobster; on this put 
another slice, butter side up, spread with caviare, cover with yet another 
slice, also butter side up and spread this with shredded crab meat. 
Repeat until a loaf of the required size is formed. Fit this tightly into a 
glass bakepan or mould and chill. Turn out and cover all over with 
mayonnaise. 

For garnishing, place this loaf on lettuce leaves with parsley at the 
four corners and in the centre. Stuffed eggs may also be placed around 
the loaf. 

ANCHOVY ECLAIRS 

Mrs. Andrew Duncanson. 
8 to 10 anchovies Grated Parmesan cheese 
Puff paste trimmings I egg 

Wash, bone and dry anchovies. Roll pastry out thin and cut it 
into oblong pieces slightly longer than the anchovy. Enclose an an­
chovy in each piece. Seal the edges, folding them with a litt_le egg. 
Sprinkle with cheese and bake in a hot oven until nicely browned and 
crisp. Serve hot. 

ANCHOVIES· IN TOMATOES 

.:\lrs. Harry Housser. 

Cover anchovies with lemon juice ·and paprika, and in an hour or 
two place them on tomato slices sprinkled with powdered egg yolk and 
garnished with the egg white cut in strips. 

ANCHOVY HORS D'OEUVRE (Hot) 

Mrs. Charles B. Lowndes. 

Take anchovies from bottle uncurl and dip them in the following 
batter and fry in deep fat: 

½ cup fl.our 
~ teaspoons baking powder 

I egg 

¼ teaspoon salt 
% cup milk 

Sift fl.our and dry ingredients and add milk gradually, then the egg, 
well beaten. 
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CHEESE HORS D'OEUVRE (Hot) 

Mrs. Charles Michie. 

Cut bread medium thin and in small squares. Put on top of bread 
a slice of Canadian cheese, then a slice of tomato and then a small piece 
of bacon. Put in broiler for 10 minutes. Serve hot. 

CRAB-MEAT GLACE 

Turn into tiny moulds aspic jelly seasoned with French mustard, 
put a small spoonful of crab-meat in each, place on ice, and serve on 
lettuce. 

EGGS AND CA VIAR 

Cook and shell small eggs, cut a piece from the round end, roll 
in ~spic, then in minced truffles, and serve on lettuce on a mound of 
caviar. 

SHRIMPS OR CA VIAR AND EGGS 

Cut hard-boiled eggs in halves, remove yolks, and fill with shredded 
shrimps mixed with mayonnaise, or caviar mixed with mayonnaise. 
Garnish with powdered yolks, and serve on lettuce leaves. 

TO"'.\L\ TO BOXES 

Scoop out small peeled tomatoes, saving tops to replace as covers, 
fill with caviar mixed with the tomato pulp, celery, and mayonnaise. 
Compounded butter for trimming. 

DEVILLED BUTTER 

Mrs. J. C. Fraser. 

Sufficient sweet butter, yolk of egg, little curry powder, salt and 
pepper creamed together and rubbed through fine sieve. Force through 
pastry bag when decorating Hors D'oeuvres. ~lust be kept on ice to 
keep butter firm. 

FOR ANCHOVY, SARDINE, SHRIMP OR LOBSTER 

Pound fish with little paprika and mix with sufficient sweet butter, 
force through fine sieve and then through pastry bag for trimming 
edge of canape. 

ASSORTED CANAPES 

:;_\;frs. H. B. Housser. 

Egg,-Cold. Cut 6 cold hard boiled eggs into baskets, mix yolks 
with mayonnaise, fill baskets, and place on ovals of toast spread with 
minced ham mixed with chili sauce. Garnish with remaining egg 
whites and minced gherkins, beets and capers. 

Caviar,-Cold. Add 3 tablespoons lemon juice to 6 tablespoons 
Russian caviar, spread toast and garnish with minced watercress, or 
with a stoned olive fi1led with mayonnaise. Or, spread toast with plain 
butter or mayonnaise, cover with artichoke fronds filled with the caviar 
mixed with lemon juice, and garnish with eggs. 
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Anchovy. Spread circular pieces of toasted bread with Anchovy 
Butter. Chop separately yolks and whites of hard boiled eggs. Trim, 
alternating yolks and whites. 

Ham, Cold and Hot. Spread brown bread toast with mustard 
cream, cover with minced ham mixed with a little currant jelly, garnish 
with olives, and serve cold. Or mix ham with a little tomato or chutney, 
spread toast, dust with cheese, and put in oven until very hot. 

Chicken and Ham, or Tongue, Cold. Spread toast with butter, 
cover with minced chicken and meat, and garnish with olives, pickles, 
and pearl onions. Or border the. edges with minced tongue or ham, 
fill centre with chicken mixed with mayonnaise, and garnish. 

:Mushroom-Hot. Cook fresh mushrooms in butter, place on 
rounds of toast spread with parsley butter, pipe a mound of beaten egg 
white seasoned with salt and pepper on each mus.hrooll}, and place in 
hot oven until meringue is brown. 

PA.TE DE FOIE GRAS AND OLIVES-Cold 
Spread strips sauted bread with pate de foie gras, softened with 

cream, fill with strips of olives, pipe on edge of olives, savory butter, 
colored pink with paprika, fill centre with a disk of beet. 

SARDINE-Cold 
Mash sardines with tarragon vinegar, add paprika, tabasco, and 

onion salt and spread on buttered toast. Cover with cream cheese 
pressed through a potato ricer and garnish with water-cress and capers 
or omit cheese and garnish with cold boiled eggs. 

SWEETBREAD-Cold 
Spread brown bread toast with creamed butter mixed with pate 

de foie gras. Cover with cooked sweetbreads, mixed with minced cucum­
ber, pepper-grass and mayonnaise. Garnish with asparagus tips and 
slices of tomato. 

TOMATO-Hot 
Place a slice of tomato on each round of buttered toast, cover 

with grated cheese, dust with paprika, put in oven until cheese is melted. 
Garnish with watercress. 
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Kitchen Equh•alents. 

Two cups lard make one pound. 1 

Two cups butter make one pound. 
Four cups pastry or bread flour 

make one pound. 
Three and one-half cups graham 

flour make one pound. 
Four and one-eighth cups rye 

flour make one pound. 
Two and two-third cups corn 

meal make one pound. 
Four and three-quarter cups rolled 

oats make one pound. . 
Two and two-third cups oatmeal 

make one pound. 
Four and one-third cups coffee 

make one pound. 
Two cups granulated sugar make 

one pound. . 
Two and two-third cups powdered 

sugar make one pound. 
Three and one-half cups con- , 

fectioner's sugar make one pound. 
Two and two-third cups brown 

t 

suiar make one pound. 
Two cups chopped meat make one 

_pound. 
One and seven-eighths cups rice 

make one pound. 
' Two cups raisins (pa.eked) make 
oine pound. 

'Two and one-quarter cups cur-
1 rants make one pound. 

~'wo cups st.ale breadcrumbs make 
one pound. 

N:fit1e large eggs make one pound. 
'I'wo ta.blespoons butter make one 

ounce. 
Four tablespoons !lour make one 

ounce. 
Six ta.blespoons baking · powder 

make 10ne ounce. 
Four' teaspoons of liquid make 

Sixtem,'1 tablespoons dry ingredi­
ents mal~e one coffee cup. I 
one talUespoon. 

Four ¢ea.spoons equal one wine 
glass or 1ia,lf a gill. 

Four tablespoons of liquid make 
a quarter o! a cup. 

Two gil~· equal one coffee cup or 
sixteen taMespoons. 

I. R. McK. 

Dea.r Homemaker: Some one wrote 
a few days ago about how. much t,he 
page meant to her a.nd I felt right 
away that it applied to me exactly, 
and he.re I am not doi.ng anything to 
k~ep it going. If every one wafi like 
me there would not be a page at aJl. 
I a,lways have it with my after- , 
dinner rest and the rest would cer­
tainly not be complete without lt. j 

The ·1etters lately have been .splen-
did and so interesting. · 

I have made joy logs quite a few 
times and they are very easily made 
and are really worth while as they 
look .so pretty burning in the fireplace. 
As to size I roll up the paper fold-ad as 
it comes and make a roll about four 
or fi~1e inches thick and twelve or 
f~rteen long:. I u.se a six-gallon crock 

\ · to sook them in. stand them ~m end 
I and turn them two or three times. A 

good place t-... dry them is on top o · the 
' furnace, or behind the kitcb;:n• stove 

if you burn wood oo- coal. A dozen 
would take about three pounds o! 
coarse salt ar.d four pounds of blue­
stone in about three gallons of water. 

The neighbor who bas the little pep­
per tree. can grow heir own by plant­
ing the seeds when they are ripe. I'm 
not sure but I think she can save 
the plant by letting it rest in ;.he 
cellar W'hen the !,eaves begin to fall. 
a.nd then plant it out.side in the 
spring. 

Some time ago some one wrote and 
signed her letter Qu AppeU.e Valley, 
and I am wondering what relation she 
is to me as I am 

Qu Appelle. 
Thank you, Qu Appelle, and I 

think we should quote what Zax wrote 
us about the 

Joy Logs: They were very success­
ful-a.re lovely, in fact,· but .. I ruined 
a perfectly good galvanized iron tub 
in which I soaked them, and made 
a quite interesting pattern on the 
cement floor of the cellar. The point 

~

1 is that one should think twice before 
putting the rolls to dry on the top 
of the furnace, as one of YO'lll' mem­
bers suggested, Of CO'llrse, I should 
have known better than use the said 
tub, but ait lea. st I did not do any other 
damage that . mattered except the 
defunct tub._ - - - - -
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SOUPS 
"Of all appeals-although 

I grant the power of pathos, and of gold, 
Of beauty, flattery, threats, a shilling-no 

Method's more sure at moments to take hold 
Of the best feelings of mankind, which grow 

Jf ore tender, as we every day behold, 
Than that all-softening, overpowering knell, 
The tocsin of the soul-the dinner bell." 

SOUP STOCK 

:Miss G. A. Gooderham. 

-BYRON. 

Use beef or veal shank, or a combination of the two. ·wash, place 
in kettle, cover with cold water and simmer until the meat is thoroughly 
tender and falling from the bones. Skim occasionally during the cooking. 
Vegetables and seasonings may be added while cooking, or, to gain 
variety, strain liquid off bones and season as required with vegetables, 
savory sauces, etc. When the soup has cooled and jellied, the fat may 
be skimmed from the top and the upper portion of stock seasoned and 
served as consomme, while the lower portion, containing some sediment, 
may be used for vegetable soups, purees, etc. 

SOUP FROM LEFT-OVERS 

Mrs. H. M. Purser. 

Never throw away bones, sauces or left-overs from cooked meat or 
vegetables. These covered with cold water amd simmered for hours 
will make excellent soup. Bacon rind adds to the flavor of almost any 
stock soup or puree and helps to produce a jelly. 

BOUILLON 
Mrs. W. E. Rundle. 

3 pounds of beef from lower part of round or upper part of shank 
3 quarts cold water, 1 bay leaf 
1 onion, ~ cloves 
½ carrot, 6 pepper corns 
1 sprig parsley, 1 teaspoon salt just before 
2 sticks celery. taking from fire. 

Remove all fat from beef and cut fine. Place in saucepan with 3 
quarts cold water and let stand an hour then put on fire and let come 
slowly to boiling point, removing scum as it rises. Let simmer ~ hours, 
then add vegetables and spices and simmer 3 hours longer. Strain into 
an earthen bowl and cool without covering. This stock will not jelly. 
When ready to use remove grease, season if necessary with salt and 
pepper and put into saucepan with ¾ of a pound of minced lean meat 
and the white of an egg. Stir until it boils. Boil 5 minutes. Lay a 
fine cloth on a sieve and strain without pressing. It should be quite 
clear and the color of amber. 

13 
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STOCK AND TOMATO SOUP 

2 tablespoons minced onion 
I tablespoon butter 
I quart stewed tomatoes 
I teaspoon sugar 

½ teaspoon salt 
¾ teaspoon white pepper 
2 whole cloves 
I quart stock cooled and 

cleared of fat. 

Brown the onion in the butter, add tomatoes and seasonings, then 
stock, and simmer 10 minutes. Thicken with fl.our, strain and serve 
with hot croutons. 

OX-TAIL SOUP 

Miss G. A. Gooderham. 
2 ox-tails 
2 quarts cold water 
I bay leaf 
I small turnip 
2 tablespoons butter 

I Small carrot 
I small onion 
4 cloves 
Salt and pepper 

Wash ox-tails, cut into small pieces. Put into soup kettle with 
2 tablespoons butter and allow to brown .• Add other ingredients and 
let come to a boil. Skim, add ½ cup cold water, let come to boil, skim 
again and simmer for two hours. Remove from fire, strain, allow to 
cool. Remove fat. To serve, re-heat and add small pieces of ox-tail. 

SCOTCH BROTH 
Miss G. A. Gooder ham. 

Use mutton as the stock foundation for Scotch Broth. The neck 
or shoulder is best. To this add seasonings, well boiled barley and 
finely cut carrots, onions, turnips and potatoes. 

CLEAR TOMATO SOUP 
l\lri'-. C. A. Withers. 

I can tomatoes 
A slice of onion 
I bay leaf 
½ cupful chopped celery 
1 teaspoon salt (small) 

I saltspoon pepper. 
I pint water. 
2 tablespoons. butter. 
3 tablespoons fl.our. 

Rub fl.our into melted butter: put into the other ingredients after 
they have boiled ten minutes. Strain and serve. 

MILK TOMATO SOUP 

Mrs. Frank 

I can tomatoes 
I pinch soda 
I teaspoon sugar 
Pepper 
Salt 

McEachren 

I½ pints milk 
I dessertspoon corn starch 
Butter size of egg 
½ cup cream or evaporated 

milk. 
Simmer tomatoes with soda and sugar. Put through sieve and add 

pepper and salt. Scald milk, thicken with corn starch, add butter and, 
just before serving add cream or evaporated milk. 
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C.\XNED TOMATO SOUP 
Mrs. H. 1\I. Purser. 

I basket tomatoes 
1 dozen onions 
½ dozen heads celery. 

Salt 
Pepper 

15 

Cut up the vegetables and boil with the seasonings, to a thick 
pulp. Strain and put away in sterilized jars. To serve, heat one cup 
of this mixture with a pinch of soda and seasonings to taste. Scald 
~ cups of milk; thicken with 1 tablespoon of butter and 1 tablespoon 
of flour, blended. Combine this mixture with the tomatoes at the last 
minute before serving. 

VELVET SOUP 
Mrs. C. S. F. Mitchell 

1 quart beef, chicken, mutton, Yolks of four eggs. 
game or "combination" stock. 4 teaspoons cream (cold). 
1 large cup rich cream, boiling hot. 

:\lix the beaten yolks of eggs with the cold cream, and on to this 
mixture pour the hot cream, then add to the consomme. As a last 
touch, in reheating, add a little powdered mace. Boiled chestnuts or 
blanched almonds, pounded to a paste, may be added if desired. 

ALMOND SOUP 
1Irs. C. F. S. Mitchell. 

6 ounces sweet almonds 1 pint milk 
1 ounce bitter almonds 1 cup white stock 
A pinch of salt ~½ tablespoons butter 
1 small head of celery 6 tablespoons flour 
1 small onion ½ cup heated cream 

Blanch and chop the almonds, add the salt and pass through a 
fine meat chopper. Cook in a double boiler with the celery, onion and 
milk for one hour. Strain, press well and return to the fire. Thicken 
the stock with the butter and flour, stir until smooth and cook five 
minutes. Add a pint more of white stock, put with the other mixture, 
add salt and pepper and let boil up once. Just before serving add the 
cream. This is also good not strained. 

YEGETABLE SOUP 
)lrs. Douglas Henderson. 

4 tablespoons beet dripping 1 ½ cups potatoes 
½ cup carrot 1 quart boiling water 
½ cup turnip 1 tablespoon butter 
½ cup celery ½ tablespoon chopped parsley 
½ onion 1 teaspoon salt 
73 teaspoon pepper. 

Prepare vegetables and cut in small cubes, cook carrot, turnip, 
celery and onion in dripping until delicate brown, add potatoes, cook 
~ minutes longer, then add water. Cover and simmer 1 hour. Add 
water as needed to keep liquid one quart. Add butter, parsley and 
seasonings. 
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CREAM SOUP 

Mrs. Cecil Moore. 

1 quart white stock l cup milk 
1 large onion, thinly sliced l cup cream 
3 tablespoons butter -z tablespoons flour 
½ cup stale bread Salt and pepper 

Cook onion fifteen minutes in one tablespoon butter; add to stock, 
with bread broken in pieces. Simmer one hour, rub through a sieYe. 
Add milk and thicken with remaining butter and flour cooked together. 
Add cream and season. 

CREAM OF GREEN PEAS 

::\Iiss Muriel Larkin. 

1 pint of fresh peas or 1 can ~ tablespoons butter 
1 quart milk l teaspoon salt 
i tablespoons flour ½ teaspoon pepper 

When using canned peas, drain off liquid, add a little water and 
allow to cook five minutes or until the peas are tender. :Mash the peas 
through a sieve. Heat the milk in a double boiler. Melt butter in a 
saucepan; add flour, salt and pepper; then add milk gradually, stirring 
all the time. Add peas and stir until smooth and thick. 

CELERY SOUP 

Miss May Denne. 

Wash and trim a bunch of celery. Reserve minor stalks for table; 
cut remainder into small pieces, cover with water and cook until tender 
(about an hour). Rub through a strainer. There should be about a 
pint. Combine this with one pint of white. sauce; season with salt, 
pepper and onion juice; strain again and serve. 

POTATO AND CELERY SOUP 

::\Iiss Olive Scoley. 

Three cups chopped celery (cook until tender); one quart sweet 
milk; season to taste. Thicken with a little flour rubbed smooth in a 
lump of butter. Add celery and one cup of mashed potatoes and serYe 
Yery hot. 

POTATO SOUP 

::.\Irs. Avern Pardoe, Jr. 

4 potatoes boiled and mashed 
3 slices of onion (cut fine) 

l quart of milk 
2 tablespoons butter 
Z tablespoons flour ¾ teaspoon salt 

Dash of pepper. 

Scald milk with onion, remove onion and add potatoes slowly to 
milk, melt butter and add flour and seasoning, stir into scalded milk 
until smooth and cook one minute. 



1 quart milk 
1 blade mace 

SOUPS 

CHEESE SOUP 

Mrs. Douglas Henderson. 

Yolks~ eggs 

l tablespoon butter 
3 tablespoons flour 

4 tablespoons grated cheese 
Salt 
Pepper. 

17 

Heat milk with mace. Remove mace and make sauce of butter, 
flour, milk and seasonings. When cookP,d add beaten yolks. Cook 
one minute. Add cheese and serve. 

CREAM OF CARROT SOUP 

2 cups water 
2 cups carrot 
4 slices onion 
2 cups milk 

Mrs. Douglas Henderson. 

2 tablespoons butter 
-t tablespoons flour 
Salt 
Pepper. 

Cook carrots (cut in small pieces) and onion in water until .tender. 
Press through strainer (there should be~ cups). ::\lake sauce of butter, 
fl.our, milk and seasonings. Add carrot pulp and serve hot. 

:\IUSHROOM SOUP 

:\frs. Cecil 

½ pound mushrooms 
1 cup boiling water 
4 cups white stock 
1 cup of heavy cream. 

Moore. 

¼ cup pearl sago 
Yolks of two eggs 
Salt and pepper 

Clean and chop mushrooms and add to stock. Cook twenty 
minutes and put through a sieve. Cook sago in boiling water thirty 
minutes, add to stock, and as soon as boiling point is reached season 
with salt and pepper, then add cream and yolks of eggs. 

CREA:\I SOUPS 

With a foundation of thin white sauce palatable cream soups can 
be made from a variety of vegetables, such as potatoes, corn, peas, 
beans, artichokes, onions, asparagus, carrots, parsnips and vegetable 
marrow. 

CROUTONS (to serve with soup). 

:\Iiss Muriel Larkin. 

Cut bread in half-inch slices, trim off crusts and cut in half-inch 
squares. Brown in oven. 

SOUP STICKS 

Mrs. Douglas Henderson. 

Cut bread into ½ inch slices, remove crusts, butter, cut in strips 
½ of an inch wide and 3 to 4 inches long. Brown in the oven. 
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FISH 
"Weary seems the street parade, 

And weary books, and weary trade; 
I'm only wishing to go a fishing, 

For this the month of Jlay was made." 
-HENRY YAN DYKE. 

OYSTER COCKTAILS FOR SIX 

Mrs. C. A. Withers. 

Take two dozen small or one dozen large oysters; drain off most 
of the liquor. l\Iix 6 tablespoons of catsup with two tablespoons of 
lemon juice. Use a few drops of tabasco sauce or cayenne pepper and a 
very little salt. Set away on ice for a few hours if convenient. After 
filling glasses add a little catsup to give red shade. Serve with salt 
wafers or brown bread. 

OYSTERS A LA P'UMELLES 

Mrs. Cecil Moore. 

1 pint oysters 
2 tablespoons chopped mush­

rooms 
2 tablespoons butter 
~ tablespoons flour 

½ teaspoon salt 
½ teaspoon lemon juice 
I egg yolk 
A few grains of cayenne 

Clean oysters, heat to boiling point and drain. Reserve liquor 
and strain through a double thickness of cheesecloth; there should 
be ¾ cup of liquor. Cook butter and mushrooms five minutes; add 
flour and oyster liquor gradually, then cook three minutes. Add 
seasonings, oysters and eggs. Serve on zephyrettes or pieces of toast. 

CREAMED OYSTERS FOR PATTIES 

l\Irs. C. A. Withers. 
I quart oysters 
3 cups cold water 
4 level tablespoons butter. 

4 tablespoons flour 
I pint milk 

Drain the oysters, pour cold water over them, put into a saucepan 
and shake until they boil and curl up. Drain, saving the liquor. Rub 
butter and flour together; add oyster liquor, which should measure 
a pint, and have a pint of milk. Stir until boiling and add the oysters. 
Serve while hot. 

PIGS IN BLANKETS 

Mrs. Barrett. 

Take as many large oysters as are desired; wash and dry them 
thoroughly. Cover these with fat bacon cut in slices. Pin together 
with toothpicks. Fry in a little dripping. 
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SCALLOPED OYSTERS 

Mrs. J. C. Webster. 

1 pint of oysters I egg 
1 pint of bread crumbs Milk, seasoning, butter 

Mix the oysters and bread crumbs thoroughly. Beat the egg in 
a cup, fill up the cup with milk and add seasoning to taste. Put oysters 
and bread in a well-buttered deep dish, pour the milk and egg over. 
Scatter dried bread crumbs on top and dot with pieces of butter. Bake 
half an hour in a moderate oven, or, if the oysters have been frozen, a 
little longer. 

CRAB POULE 

Mrs. George Shaw. 

2 heaping 1,ablespoons butter Meat of 1 crab 
2 tablespoons flour ½ cup sherry wine 
4 cups milk 6 ot 8 tablespoons chopped 
Pinch baking soda mushrooms 
A little red pepper Salt 

Blend butter and flour, add milk, baking soda and sherry and stir 
in the crab meat and other ingredients. Serve on toast or in ramekins. 

LOBSTER A LA NEWBERG 
2.\Irs. H.F. Gooderham. 

1 tin lobster 
I pint milk 
1 egg 
1 teaspoon corn starch 

1 tablespoon butter 
1 tablespoon thick cream 
Salt and pepper to taste 

Beat together the egg, corn starch and milk; add salt and pepper. 
Put in the lobster (cut in pieces) and butter. Cook in a chafing dish 
until the sauce thickens; then add cream. Serve on crackers or toast. 

DEVILLED LOBSTER 
::\liss G. A. Gooderham. 

Meat of I lobster 
1 tablespoon melted butter 
2 teaspoons lemon juice 
1 small teaspoon salt 

½ teaspoon cayenne pepper 
¼ teaspoon mustard 
2 tablespoons cream 
¼ cup biscuit crumbs 

Cut lobster meat into small pieces, add biscuit crumbs and other 
ingredients. Cut back shell of lobster into two pieces, fill each half 
with mixture, sprinkle top with some crumbs, put in a quick oven for 
15 minutes. This mixture may be cooked and served in entree dishes. 

BAKED HALIBUT 
Mrs. J. C. Webster. 

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

Salmon or cod fish may be used in the same wa;v. 
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LOBSTER CUTLETS 

Miss G. A. Gooderham. 

~I 

I cup milk I tablespoon finely chopped 
parsley 

I tablespoon butter ~ cups lobster 
3 tablespoons flour Salt 
~ egg yolks Cayenne pepper 

Scald milk, blend flour and butter, add to boiling milk and cook 
until thick and smooth. Add slightly beaten egg yolks, stirring con­
stantly remove from fire, add parsley, salt, pepper and finely cut lobster. 
Spread on a plate to cool. When cool form into cutlets, dip into egg 
and bread crumbs, fry in deep fat or olive oil. 

BAKED FISH 

Mrs. J. C. Webster. 

Use Trout or White Fish. 
Place fish, skin down, in meat pan, which has been well greased. 

Sprinkle with salt, pepper and a little bit of butter. Bake in hot oven 
about half an hour. 

FILLETS OF SOLE 
:Mrs. J. C. Fraser. 

I finely chopped onion ½ teaspoon salt and Sprinkle 
pepper 

1 crushed Bay leaf Fillets of sole or any pref erred 
fish 

~ whole cloves ~ tablespoons orange juice 
I tablespoon chopped parsley ~ teaspoons lemon juice 

Place in deep buttered baking dish, first five ingredients. Lay on 
this, fillets of sole. Spread with a little good butter, pour over a little 
white stock or water. Add fruit juices. Cover dish with oiled paper 
and bake ~O minutes. When fish is cooked, remove liquor leaving 
just enough to keep fish moist. Strain liquor and add two tablespoons 
flour creamed with I tablespoon of butter. Bring sauce to a boil. Re­
move from fire and add yolk of I egg, I tablespoon chopped parsley, 
and two teaspoons chopped chives. Place fillets on hot platter and 
pour over the sauce. Garnish with lemon slices and parsley. 

I can salmon 
A little milk 
~ eggs. 

SALMON CROQUETTES 

Miss May Denne. 

Salt and pepper 
Cracker crumbs, not too fine 

Pour the oil off the salmon; add milk, eggs, seasoning and sufficient 
cracker crumbs. Fry in deep fat in a wire basket, or make stiffer and 
form into cakes to fry in a frying pan. 



THE WIJ/ODAUSIS CLFB COOK BOOK 

SALMON CROQUETTES 

l\Irs. R. D. Hume. 

One tin salmon. About the same amount soaked stale bread, 
squeezed fairly dry. Beat with a fork and add one egg, salt and pepper. 
Mould into shapes, dip in egg and roll in bread crumbs. Fry a golden 
brown and serve hot with one can strained tomatoes, thickened and 
flavored with salt, pepper and a small piece of butter. 

SAL~10~ SOUFFLE 

:\Irs. Percy Grand. 

1 cup flaked Salmon ½ cup milk 
~ eggs. 

":\lake rich cream sauce of milk well seasoned. Add beaten yoke 
of eggs and salmon. Beat white of eggs stiff, and fold into mixture. 
Bake in buttered dish half an hour. Serve immediately. 

SABION MOULD 

Mrs. Wallace Barrett. 

One can of salmon chopped finely in a bowl using a silver fork, 
adding four tablespoons of butter until a smooth paste. Beat one cup 
of fine crumbs with three well-beaten eggs and season with pepper and 
salt. Work all together, add part of a cup of milk or cream. Put in a 
buttered mould and steam one hour. 

Sauce.-One cup of milk boiled and thickened with two tablespoons 
of :Bour, two ounces of butter, and Worcester sauce or other flavoring 
to taste. 

KEDGERIE 

:\lrs. J. C. Webster. 

1 pound of cooked fish 
1 cup of rice 
1 tablespoonful of butter 

~ eggs 
Pepper, salt 

Cut fish into small pieces. Wash rice well. Put in double boiler 
in boiling salted water and boil for ~O minutes. Drain it dry and let 
it stand with lid closely shut for ten minutes without stirring. Boil 
eggs hard, and chop fine, Put eggs, fish, butter and rice in frying pan 
and season to taste. Stir fish with fork over fire until very hot and 
serve at once. 

FISH SOUFFLE 

::.\liss Mildred 

½ pound of Haddock or 
White Fish 

Little grated cheese 

Graydon. 

Salt and pepper 
3 Eggs 
Rich white sauce, cold 

Put fish through sieve and beat lightly with yolks of eggs. Add 
cheese and cream sauce and just before turning into dish, add whites 
of eggs beaten stiffly. Have dish well buttered and bake about 35 
minutes. :;\lust be served in same dish immediately. 
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FISH CROQUETTES WITH TOMATO SAUCE 

Miss Muriel Larkin. 

2 tablespoons butter 
2 tablespoons flour 
½ teaspoon salt 

½ teaspoon paprika or black 
pepper 

1 cup of minced salmon 
½ cup of milk 

Melt butter, add flour, salt and paprika; add milk very gradually 
and stir until smooth and thick. Then if desired add one tablespoon 
of chopped parsley and mix in the fish. Set away to cool. Form into 
croquettes, dip into egg beaten with one tablespoon of cold water, then 
into bread or cracker crumbs, and fry in deep fat. Drain on brown 
paper and serve hot with tomato sauce. 

CASSEROLE OF RICE AND FISH 

::\lrs. R. D. Hume. 

2 cups cold flaked fish 
¾ cup bread crumbs 
1 teaspoon salt 
¾ teaspoon pepper 
¾ teaspoon onion juice 
3 cups cooked rice 

1 tablespoon chopped parsley 
Q tablespoons butter 
1 egg 
1 tablespoon milk 
1 teaspoon lemon juice 

::\lix seasonings with crumbs and add to melted butter; then add 
fish, egg, milk and lemon juice. Line buttered mould with rice, fill 
centre with fish mixture, cover with rice and steam 45 minutes. Serve 
with parsley or egg sauce. 

FISH . .\. LA CREME 

::.\Irs. A vern Pardoe. 

Remove skin from any portion of cold fish and flake it. Make a 
cream sauce adding yolks of two eggs. Put a layer of sauce then a 
layer of fish until dish is full Sprinkle with parsley, cover with buttered 
crumbs and bake in the oven until crumbs are brown. 

TUN A FISH CUTLETS 

Mrs. W. F. Willoughby. 

¾ tablespoon finely chopped onion 
2 tablespoons chopped green pepper 
3 tablespoons butter 
½ cup flour 
¾ teaspoon paprika 

½ cup milk 
½ cup cream 
I¾ cup Tuna fish 
¾ teaspoon salt 

Cook finely chopped onion and green pepper in 3 tablespoons butter 
stirring constantly, then add milk and cream and when boiling add 
Tuna fish, salt and paprika. Spread on platter and when cool shape 
into cutlets, rolling in crumbs, beaten egg and again in crumbs, and fry 
in deep fat. 
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FISH AND MACARONI SOUFFLE 

Mrs. Gordon Herington. 

Flake salmon or any mild cooked fish and mix with a quarter the 
amount of macaroni. Season to taste with salt and paprika, mix with 
three quarters of a cup of cream sauce. Heat in double boiler. Add 
the beaten yolks of two eggs, and two teaspoonfuls of chopped parsley. 
Cook for a couple of minutes, remove from the fire and partly cool, 
then fold in the stiffly beaten egg whites. Place in buttered casserole, 
filling about half full. Bake in moderate oven until light and puffy. 
Serve at once. 
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ENTREES, LUNCHEON and SUPPER 
DISHES 

"A good digestion to you all; and, once more, 
I shower a welcome on you; welcome all." 

-SHAKESPEARE. 

WELSH RAREBIT 

"'..\Irs. C. A. Withers. 

1 pound soft cheese ¼ teaspoon mustard 
~ tablespoons butter ¼ cupful milk 
½ teaspoon salt 1 tablespoon ,v orcester sauce 

Cook the cheese in a chafing dish; melt the butter before adding; 
put in the other ingredients, the milk last. When smooth and creamy 
serve on hot crackers or toasted bread. 

MACARONI A~D CHEESE 

Mrs. Wellington Parsons. 

Boil rn sticks of macaroni in boiling water and salt, half an hour. 
Grate one cup cheese and melt three level tablespoons butter. Blend 
with three medium tablespoons flour. :\Iix half teaspoon salt, add a 
dash of cayenne pepper, then add butter and gradually one pint hot milk. 

Pour over macaroni after it is boiled and strained and had cold 
water poured over it. Then add cheese and bake ten minutes in a 
buttered dish. 

MACARONI TIMBALES 

Mrs. J. C Fraser. 

Line slightly buttered small moulds with boiled macaroni; fill 
with chicken or salmon force-meat; put in a pan half surrounded with 
hot water, cover witli buttered paper and bake thirty minutes in a 
moderate oven. 

PITTSBURG POTATOES 

Mrs. Gordon Herington. 

~ cups raw potato cubes 1 pimento 
1 small onion 1 cup cream sauce 
I teaspoon salt 1 cup mild cheese 

Take cubed potatoes and finely chopped onion and boil for five 
minutes, add cut pimento and cook seven minutes. Drain. (Save water 
for soup). Turn potatoes in greased baking dish, cover with grated 
cheese. Pour white sauce over, and cook until potatoes are soft. 
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FRIED RAMEQUINS 

::\lrs. Barrett. 

Grate ½ pound of cheese and melt 2 ounces of butter. While 
butter is cooling mix it with cheese and whites of 3 eggs well beaten. 
Lay buttered paper on a frying pan; put slices of bread on it, and lay 
cheese on top. Set on fire for about five minutes. 

SCALLOPED CORN 

Miss ::\fay Denne. 

1 can corn 
2 eggs 

Salt and pepper to taste 

:Mix eggs and corn. Put a layer of this mixture, then a 
cracker crumbs and butter in the dish, then another layer 
Fill dish with milk and bake. 

BOSTON BAKED BEANS 

J\irs. H.F. Gooderham. 

layer of 
of corn. 

;! pounds white pea-beans 
½ teaspoon soda 
½ pound salt pork 

2 tablespoons molasses 
Salt and pepper to taste 
Butter size of an egg. 

Soak beans over night; put on stove with soda and cover well with 
water. Bring to boil and drain. Put in bean crock with pork, molasses, 
salt, pepper, butter. See that the jar is well filled with water and bake 
four hours. 

BOSTON BAKED BEA~S 

Mrs. Lincoln, 
(Boston, ::\lass.) 

Soak one quart of pea-beans in cold water over night. In the 
morning put them into fresh cold water and simmer till soft enough to 
pierce with a pin, being careful not to let them boil enough to break. 
When soft, turn into collander and pour cold water through them. Place 
with one onion in bean pot. Pour boiling water over ¼ pound salt 
pork, scrape rind till white. Cut rind in half inch strips, bury pork in 
beans, leaving rind exposed. ::\Iix one teaspoon salt, 1 teaspoon mustard 
with ¼ cup molasses. Fill cup with hot water and when well mixed, 
pour over beans, add enough extra water to cover them. Keep them 
covered with water until the last hour. Then lift the pork to surface 
and let it crisp. Bake eight hours in moderate oven. The proper bean 
pot is earthen with narrow mouth and bulging sides. 

BAKED BANANAS 

Select nice, large bananas. Remove half of the skin, on one side 
only; sprinkle with cinnamon and a very little sugar. Bake twenty 
minutes. 



ESTREES 

SWEETBREAD RAMEQUINS 

Mrs. J. C. Fraser. 

1 sweetbread cut in cubes 3 tablespoons flour 
2 tablespoons melted bu\ter 1 cup chicken stock 
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Clean and parboil sweetbreads. Mix butter and pour on stock 
gradually. Reheat the sweetbread in this sauce. Season with salt, 
pepper and lemon juice, fill ramequins, cover ,Yith buttered crumbs 
and bake until brown. 

SWEETBREADS IN PEPPER CASES 
Mrs. G. Cecil Moore. 

Parboil the sweetbreads, chill and cut in dice, using sufficient to 
fill a cup. Prepare a sauce by blending two tablespoons butter with 
the same quantity of flour and gradually pouring on a half cup of white 
stock and two tablespoons of thick cream. When thoroughly mixed, 
stir in the diced sweetbreads and a half cup of button mushrooms, cut 
into small pieces. Season with s_alt, Worcestershire sauce and paprika 
or a little cayenne. Parboil six peppers from which the inner fibre and 
white seeds have been removed. Cut a slice from the stem end when 
partially cool, and fill with the prepared sweetbread and mushroom 
mixture, cover with buttered crumbs and bake until a delicate brown. 
A mushroom sauce may be served around each pepper. 

SWEETBREAD AND J\IGSHROO::\I PIE 
Mrs. G. G. Mitchell. 

Line glass bake dish with rich pastry and bake, leaving some pastry 
on ice for top. Make rich cream sauce and add parboiled sweetbreads 
cut in squares. Fill bake dish. Put layer of broiled mushrooms on 
top and either cover or dot with bits of pastry. Put in oven sufficient 
time to bake upper crust. 

CASSEROLE OF EGGS 
Mrs. Wm. Dobie. 

Hard boil eggs, split lengthwise, pulverize yolks, add chopped 
chives and chopped olives and a little cream. Season to taste. Refill 
whites, heaping well, place in buttered casserole (close together) fill up 
with rich cream sauce, cover all with a thick coating of grated cheese. 
Bake until brown. 

SCRAMBLED EGGS WITH MUSHROOMS 
Mrs. J. C. Fraser. 

4 eggs 2 tablespoons cream or milk 
6 (preferably) fresh Mushrooms 2 slices buttered toast 
1 ounce butter Salt and pepper 

Prepare mushrooms Saute them, cut in dice in hot butter. Trim 
toast and cut each slice into four squares. Beat eggs slightly, season 
with salt and pepper. Add cream and pour mixture into stew pan. 
Stir mixture over fire until eggs begin to set, then pile on toast. Serve 
immediately. This serves four persons. 
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CURRIED EGGS WITH RICE 
-:.\lrs. J. C. 

4 hard boiled eggs 
½ pint stock or milk 
1 ounce butter 
1 teaspoon curry powder 
4 ounces cooked rice 

Fraser. 
1 teaspoon flour 
1 finely chopped 
lemon juice 
Salt 

small omon 

Shell eggs and cut in ¼ pieces, fry onion slightly in hot butter. 
Sprinkle in flour and curry powder and cook slowly five or six minutes. 
Add stock or milk. Season with salt and lemon juice, and simmer 
gently for ½ hour. Put in eggs, and let them remain until thoroughly 
heated, and serve with hot rice arranged as border. 

EAST l~DL\~ (TRRY 
::\Irs. H. F. Evans. 

':2 pounds round steak ½ cup canned tomatoes 
3 medium sized onions ':? apples 
'i tablespoons fat ~ cups canned succotash 
3 tablespoons curry powder ~ teaspoons salt 

Slice onions and saute in fat until golden brown. Stir in curry 
powder and cook for a few minutes. Then add round steak cut in one 
inch pieces, then tomatoes, diced apples, succotash and salt. Cover 
with boiling water, and simmer gently for three hours. Replenish water 
if necessary. Sen-e with boiled rice. 

COOKED H:\.1.\I AND ORAXGE SAUCE 
-:\Iiss Lucille Howard. 

(St. Louis). 
Let ham simmer gently, 10 pounds ham, four hours and others 

according to weight. Take out of water, skim and put back in same 
water overnight. This makes ham moist and holds flavor. Before 
putting in oven for browning, stuff one inch apart with cloves and sprinkle 
with brown sugar. Brown and serve hot with-

ORANGE SAUCE 

Slice two oranges thin. Put with syrup of sugar and water and 
cook until transparent. Serve hot. Peel should be left on oranges. 

CHICKEN SOUFFLE 

--:.\Irs. Bertram Blackwell. 

':!. cups scalded milk 
--t tablespoons butter 
--t tablespoons flour 
1 teaspoon salt 
1 teaspoon pepper 

1 cup st.ale bread crumbs 
~ cups cold chicken, chopped 

fine 
3 eggs, yolks and white beaten 

separately 

-:.\lake sauce of milk, butter, flour; add bread crumbs and chicken. 
Cook on top of stove for two minutes, then add yolks of eggs. When 
cold add the beaten whites of eggs, turn into a well buttered mould and 
bake ':25 minutes. This can be prepared in the morning and baked 
when needed. 
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CHICKEN OR VEAL SOUFFLE 

:\Irs. F. W. Willoughby. 

2 cups milk ½ cup bread crumbs 
2 cups chopped chicken 

or veal 
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1 tablespoon butter 
1 tablespoon flour 
½ teaspoon salt 
½ saltspoon pepper 

1 tablespoon chopped parsley 
6 or 8 drops onion juice 
3 eggs 

Put milk on in double boiler. Melt butter, flour, salt and pepper 
and cook until frothy, add milk slowly. Then add bread crumbs and 
cook '2 minutes. Add meat, chopped parsley, onion juice and the 
beaten yolks of the eggs. Cook slightly and fold .in the well beaten 
whites of eggs. Pour in a buttered dish and set in a pan of hot water 
and bake in a quick oven for 20 to 30 minutes. 

CORN AKD CHEESE SOUFFLE 

Mrs. "'m. Dobie. 
¼ c-up butter ¼ cup flour 
2 cups milk 1 cup corn 
½ cup grated cheese 3 eggs 
1 ½ teaspoon salt 1 tablespoon chopped green 

. peyp~ 
:Make white sauce of butter, flour and milk, add salt and chopped 

pepper, heat yolks and add corn and cheese to them, combine two 
mixtures, carefully fold in well beaten ,Yhites and bake half an hour. 

POTATO SOUFFLE 

:\lrs. Chas. A. Larkin 

1 pound mealy potatoes 3 eggs 
1 ounce butter Salt and pepper 
1 gill of cream Nutmeg 

As soon as potatoes are cooked, drain and dry them carefully and 
rub through a fine wire sieve. Put them into a boiler with salt and 
pepper, and a grating of nutmeg. Melt butter and stir in one by one 
the yolks of eggs and the cream, then the whites beaten stiff. Pour 
mixture in buttered bake dish and bake in hot oven for about 20 minutes. 

CHEESE SOUFFLE 

Mrs. A vern Pardoe. 

4 tablespoons butter 1 cup grated cheese 
3 tablespoons flour 3 eggs 
½ cup milk ½ teaspoon salt 

Put the butter into a saucepan and when hot add flour and stir 
until smooth; add the milk and seasoning. Cook two minutes then 
add well-beaten yolks and cheese. Set aside to cool and then add the 
whites of eggs beaten to a stiff froth. Turn into a buttered dish and 
bake about 25 minutes. Serve the moment it comes from the oven. 
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CURRY OF RICE 

::\Irs. George Shaw. 

1 can tomatoes 1 cup steamed rice 
1 teaspoon curry powder 1 tablespoon butter 
2 small onions Pieces of lemon 

Boil tomatoes and curry 15 minutes, then add onions sliced very 
thin and browned in butter. Add the rice and butter. Cook again 
for 15 minutes. Add lemon and serve at once. 

HOT RICE AXD MEAT MOULD 
-:.\Irs. Alexander Primrose 

Fill a mould with layer of boiled rice and mixture of minced meat 
beaten up with egg and milk, and a little curry powder if desired, add 
seasoning. Steam until firm. Turn out and pour tomato sauce over 
all. Garnish with parsley. 

CHILALY 
-:.\Irs. W. F. Willoughby. 

1 tablespoon butter ¾ pound soft mild cheese 
½ teaspoon salt 2 tablespoons chopped onion 

2 tablespoons green pepper 
½ cup canned tomatoes 

½ teaspoon cayenne 
½ teaspoon paprika 

1 egg 
Cook onion and green pepper in butter 2 minutes and add tomatoes, 

then add cheese cut in small pieces, salt, cayenne and paprika and when 
cheese has melted add beaten eggs, cooking until thick and serve on 
toast. 

DEVILLED KIDNEYS 
Mrs. Eden 

Barbados, B. W. I. 
Parboil the kidneys with a little salt. Cut them up in small pieces 

and fry them with butter and plenty of chopped onion until brown. Put 
kidneys in a saucepan and add cut up tomatoes, parsley, thyme, green 
peppers and butter, salt and pepper to taste, allow this to simmer. Add 
½ gill rum or ::\Iadeira wine. Cover with brown sauce and serve very 
hot. A little sugar and a few pieces of bacon cut small, or sausages, 
added to the mixture is verv nice. J.\,Iushrooms either fresh or canned 
may also be used. · 

SPAGHETTI LOAF 
::\liss Elizabeth Fraser. 

1 cup scalded milk or cream 1 cup grated cheese 
1 cup bread crumbs 1 tablespoon onion juice 
1 cup cooked spaghetti 1 tablespoon chopped parsley 
3 eggs 1 tablespoon green pepper 

Scald milk, add crumbs, cooked spaghetti, and cheese and eggs 
slightly beaten, add chopped green pepper. Pour into buttered bread 
pan. Place in hot ,rnter and bake in a slow oven until firm and slightly 
browned. Turn on platter and surround with tomato sauce. 
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BROWN SAUCE 
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Fry together I½ ounce of butter, 1½ ounce of flour, a sliced onion 
and a sliced tomato, then add gradually a full half pint of good brown 
stock, boil all together for about fifteen minutes, pass through a sieve, 
skim well and boil up till reduced a fourth part. 

ASPARAGUS LUNCH DISH 

Mrs. J. C. Fraser. 

Wipe, wash and strip asparagus. Boil gently until three quarters 
cooked and drain well. Place in a bake dish, pour over sufficient 
melted butter. Sprinkle with grated cheese. Season with salt and 
pepper and cook in a moderately hot oven until browned. Fry eggs 
in butter and serve on top of asparagus. 

ASPARAGUS PUDDING (Danish) 

½ teaspoon salt 1 pint milk 
¼ pound butter 8 eggs 
½ pound flour or a little less Asparagus 

1Ielt butter, mix in flour, mixing well together. Add milk gradually, 
then salt, cool, then add the yolks of eggs one at a time, each well beaten. 
Cut 2-5 stalks of asparagus in 1 inch pieces, being careful not to use the 
tough parts. Boil for 12, minutes. Add to the mixture and fold in the 
well beaten whites of the eggs. Put in buttered covered moulds and 
boil for 2, hours. If 1 mould is used boil for 2-½ hours. 

SAUCE 

¼ pound butter Cream or asparagus water 
Cream the butter and add as much cream or asparagus water as 

the butter takes up. Force through pastry tube on to slices oi lemon. 
This pudding is served as a separate course, sliced, and will serve ten 
persons. 

FISH LUNCHEON DISH 

Mrs. Percy Grand. 

Mix one cup cold flaked fish with three hardboiled eggs chopped 
fine, and ½ teaspoon finely chopped parsley. Reheat in 1½ cups 
white sauce, season to taste. Serve in border of hot riced potatoes or 
steamed rice. 

LOAF SALAD 

Mrs. Wm. C. D'Arcy. 
St. Louis. 

Cut crust from small loaf, cut loaf lengthwise into four slices. Fill 
between slices with different salad, such as chicken in one, tomato in 
second, and so on. Serve at table on platter garnished with greens, 
cutting down through each layer. Serve with mayonnaise. 
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MEXICAN RICE 
Miss Mary Ladd. 

1 tablespoon lard 2 onions 
1 cup uncooked rice 1 clove of garlic 
1 can tomatoes 1 tablespoon sugar 
2 chili peppers Salt to taste 

Melt lard in skillet. When hot add rice and cook, stirring until 
light brown. Add other ingredients, cutting up onions, garlic and 
peppers. Cook slowly until rice is done, about 1 hour. It is necessary 
to keep adding water as the rice absorbs the other liquid. 
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MEATS 
''Ven'son's Caesar in the fiercest fray; 
Turtle! an Alexander in its way; 
And then in quarrels of a slighter nature, 
Mutton's a most successful mediator! 
So much superior is the stomach's smart, 
To all the- vaunted horrors of the heart; 
E'en love, who often triumphs in his grief, 
Hath ceased to feed on sighs, to pant for beef." 

BEEF LOAF 
Mrs. J. C. Webster. 

I½ pounds raw beefsteak minced 8 soda biscuits, rolled 
I pound fresh pork 2 eggs beaten in a cup 

Fill up the cup with milk, salt, pepper and sage or summer savory 
to taste. :Mix all well together, shape and bake in a slow oven for 40 
minutes. If pork is left out cook with dripping, basting often. 

BEEF LOAF 
Miss Olive Scoley. 

2½ pounds round steak, I cup biscuit crumbs 
chopped fine I large onion, chopped 

2 eggs I large cup milk 

Mix altogether, adding salt and pepper. Pour out in a square pan 
and bake an hour and a half. This is improved by a couple of slices 
of pork put over the top. 

BEEF CASSERSOLE 
Mrs. Avern Pardoe, Jr. 

Cut I pound beef (round steak) in inch cubes. Sear quickly in a 
very little butter. Cut into small pieces 3- carrots, I smalJ onion, 2 
potatoes. Mix these with the beef and add I cup canned tomatoes. 
Season to taste. Blend and add to mixture 2 tablespoons of fl.our. 
Place in casserole dish and cover with water. Bake 3 hours in moderate 
oven. 

BEEFSTEAK STEW 
Mrs. Parsons. 

Take I½ pounds of round steak, remove all fat and cut in pieces 
about ¾ of an inch square. Cover with one pint of cold water and 
cook very slowly for three hours. An hour before the meat is cooked 
put in three carrots and three potatoes cut in dice. Add sa' t, and pepper 
before serving. Cook on the lowest flame possible. 
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SPANISH SHORT RIBS 

Mrs. L. E Maddox. 

~ pounds short ribs of beef 
1 can tomatoes 
~ medium sized onions 
1 tablespoon butter 
1 cup hot water 
½ teaspoon cinnamon 

6 small dried chili peppers 
½ cup stoned olives 
1 ½ teaspoons salt 
1 teaspoon paprika 
½ teaspoon nutmeg 

Slice onions and saute to golden brown in butter. Add short ribs 
of beef cut in two inch pieces. Add ,vater and simmer slowly ½ hour. 
Add remaining ingredients and cook altogether l½ hours. Serve on 
platter around a mound of boiled rice. 

BOILED CORNED BEEF 

Mrs. A. B. Fisher. 

Wash meat well and put on to boil in cold water. Bring slowly 
to a simmer, and simmer thirty minutes to every pound· If the meat 
is to be served cold allow it to cool in the liquor in which it was boiled. 
If for a hot dinner, you may boil with it, cabbage, turnips, potatoes and 
carrots if desired. 

BEEF OR VEAL LOAF 

Mrs. J. C. Webster. 

3 pounds minced beef or veal 
4 soda biscuits, rolled 
Salt and pepper to taste 

~ eggs well beaten 
Butter little larger than an egg 

Mix beef or veal, seasoning and biscuits thoroughly; then add 
butter and eggs. Shape into a loaf, put into a meat pan with about 
a cup of dripping, and roast for an hour and a quarter, basting frequently. 
Have oven very hot for first half hour then let it cool off. 

FRICASSEED VEAL 

One pound of veal, part near the thickest part of the neck, cut 
into one and a half inch squares. Put into a saucepan and half cover 
with boiling water and boil five minutes; then let simmer gently twenty 
minutes, till all the water is evaporated. Add one teaspoon of salt, 
make a sauce of one tablespoon of flour, one of butter, mixed smooth, 
one cupful of milk, and let it boil; pepper to taste. Pour over the meat 
and turn on a platter Sprinkle chopped parsley over it 

BAKED VEAL 

Mrs. Trovell. 

Have veal steak cut one inch thick. Cut it into small pieces (about 
the size of a croquette), taking away all gristle, fat and bone. Dip meat 
into beaten egg, then cracker crumbs; fry it brown in lard and butter. 

After frying put meat in a pan, cover it with milk, season with 
salt and pepper, put in a moderate oven to bake 40 minutes. Serve 
hot. Meat can be warmed up by covering with milk and put in oven. 
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VEAL CUTLETS WITH CREAM SAUCE 

K. F. C. 
I½ pounds veal cutlets 1 slice of carrot 
2 tablespoons butter 1 small onion 

39 

Put the butter and vegetables, cut fine, in a saucepan, season the 
cutlets with salt and pepper and lay on the vegetables. Cover tightly 
and cook slowly for half an hour; then take out and dip in egg and 
bread crumbs and fry in boiling fat until a golden brown. Put a quart 
of green peas or points of asparagus in the centre of the dish and arrange 
the cutlets around. Serve with white sauce poured around. 

JELLIED VEAL 

Miss Grace A. Gooderham. 

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

VEAL AND HAM PIE 

( Gammon Rasher) 
Mrs. E. H. Gunther. 

½ to 1 pound of veal steak or cutlet, 1 small Gammon Rasher. 
Cut meat up small, add salt and pepper to taste, and about a tea­

spoonful of sage. Cover with cold water, boil, and let simmer for a 
good hour, or until meat is tender. Strain off gravy and save to serve 
with the pie separately. Put meat into pie dish with two hard-boiled 
eggs cut up. Cover with paste and bake. 

Cook meat the same way for steak and kidney pie, omitting sage 
and eggs. Add onion if desired. 

STEWED LEG OF MUTTON 

Lady Eaton. 

Melt three tablespoonfuls of good dripping in the stewpan and in 
it fry the leg of mutton, turning it frequently till it is nicely colored all 
over. Add one pint of water, pepper, salt, two laurel leaves and a 
sprig of thyme. Under the leg of mutton in the pan lay a big slice of 
fat bacon or fat salt pork. Cover the pan and stew gently but not 
too slowly for five hours. At the same time boil a good pan of haricot 
beans in plain water; salt in the water turns haricot beans hard. Strain 
your beans. Add a good handful of salt and toss them thoroughly in it. 
Make a bed of them on a big dish and pour all the mutton gravy over 
it. Then · slice the mutton thinly and arrange it on top. You can 
make a bed of mashed potatoes if you like, but the haricots are more 
really French. They must be boiled till they are all broken and coming 
out of their skins. 
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PORK TENDERLOIN 
(Stuffed and Roasted) 

Mrs. H. F. Gooderham. 
Take three tenderloins, wash well and make a dressing of one 

cupful of grated bread crumbs, one tablespoon of melted butter, one­
half teaspoon of salt, one-eighth teaspoon of pepper, one. teaspoon of 
summer savory, or sage, one egg beaten with one tablespoon of water. 
Put tenderloins together, then fill with dressing and tie with string at 
both ends and in the centre. Put in a roasting pan and cook slowly 
for I½ hours. 

BROILED PORK TENDERLOIN 
l\Irs. J. C. Webster. 

Tenderloins Salt and Pepper 
Dried bread crumbs Dripping 

Trim fat from tenderloins. Roll in bread crumbs mixed with salt 
and pepper. Lay on well greased meat pan, dot with dripping and 
broil under the flame for 35 minutes, ·turning frequently to brown all 
over. 

PORK CHOPS (Baked) 
Mrs. Bertram Blackwell. 

Take as many pork chops as required, but have an even number. 
Make a dressing of bread crumbs, a little sage, celery, salt and pepper, 
placing dressing between each two chops, and put in a roast pan with a 
little water and bake one hour, Cover pan if necessary. 

LAMB OR MUTTON CHOPS (Breaded) 
M.T.H. 

Take chops cut from the leg of a lamb or mutton, dip in beaten 
egg, then in cracker or bread crumbs, and fry in butter or dripping. 
Make a gravy by putting a cupful of hot water into.the frying pan after 
dishing the chops, adding a cupful of stewed or canned tomatoes and 
one small onion chopped fine, a lump of butter, pepper and salt; thicken 
slightly with a little flour; pour over the chops or serve in a gravy dish, 
as preferred. 

BREADED LAMB CHOPS 
l\Irs. R. S. Coryell. 

8 French chops 
'-2 tablespoons butter 
4 tablespoons flour 
½ cup chopped ham 

½ teaspoonful salt 
Cayenne 
I cup milk 

Make a thick white sauce, when thoroughly cooked, add ham and 
set &side to cool. Broil chops, season with salt and pepper, cool and 
spread both sides with a layer of sauce. Let stand on buttered plate 
till firm, then dip in crumbs, egg and crumbs. Fry in deep fat. Gar­
nish with paper frills and serve with Cuban or tomato sauce. 
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MEAT CROQUETTES 

Mrs. Percy Grand. 
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Veal, tenderloin or _chicken may be used, cooked until tender, or 
cold meats can be substituted. Put through mincer and mix with a 
rich cream sauce stiff enough to mould in to shape. Dip into egg and 
then into bread crumbs. Fry in deep fat. May be served with hot 
tomato sauce. 

BROWNED HASH 

Mrs. Hales 

I cup chopped cooked meat I tablespoon fat 
I or I½ cups mashed potatoes Salt and pepper 
'2 tablespoons milk Onion juice 
I teaspoon chopped parsley Fat for pan 

Add potatoes and seasoning to meat, then milk. 1'[ix thoroughly, 
spread evenly in greased hot frying pan, then place on part of the range 
where it will brown slowly. Fold as omelet. Turn on hot platter and 
garnish with parsley. 

:\IEA.T SOUFFLE 

Miss Hollie McCormick. 

2 cups scalded milk 
½ cup butter 
½ cup flour 
I teaspoon salt 

½ teaspoon pepper 
½ cup bread crumbs 
2 cups minced meat 
Yolks 3 eggs ( well beaten) 

Whites 3 eggs (well beaten) 
Make sauce of first five ingredients. Add bread crumbs and cook 

'2 minutes. Remove from fire. Add meat and egg yolks. Fold in 
whites. Turn into a buttered baking dish and bake for 35 minutes 
in slow oven. 

RICE HASH 

Mrs. Hales. 

I cup of boiled rice 1 small piece of butter 
I or 2 cups chopped cold meat 1 cup milk 
Salt and pepper 

Let all come to a boil and then add one beaten egg. Put into a 
bake dish and bake until it is a nice brown. 

FOR BOILING A H.-\M 

Miss G. A. Gooder ham. 

This receipt is for a 6½ pound ham. Soak ham for six hours in 
cold water. Put on to boil in cold water. Kettle should be large 
enough for water to completely cover ham. Boil for 1¾ hours, then 
add to the water I½ teaspoons baking soda and boil for another hour. 
Remove ham from water, peel off rind, sprinkle with browned bread 
crumbs and brown sugar. Put in oven for few minutes. Serve hot 
with a tartar sauce. 
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CALF'S LIVER, WITH FINE HERBS 

Mrs. W. H. Baker. 

1 calf's liver 3 tablespoons butter 
2 mild onions 3 tablespoons flour 
6 fresh mushroom caps 1 ½ cups brown stock 
1 tablespoon finely chopped parsley 

Cut a calf's liver into slices of uniform size and shape; roll them 
in flour mixed with salt and paprika then let cook in hot fat until lightly 
colored on both sides. Remove liver and keep it hot in the warming 
oven. Slice finely the onions and mushrooms and let cook in the frying 
pan, stirring constantly until the moisture is evaporated; then add the 
butter, and, when it is melted, the three tablespoons of flour, stir and 
cook. Add stock and stir until boiling. Add the parsley and the 
liver and reheat without boiling. 

SWEETBREADS (creamed) 

Mrs. Avern Pardoe, Jr. 
Take 1 pair calves sweetbreads. Let stand in salted water for 

1 hour. Place in saucepan, cover with cold water and boil for :five 
minutes. Set aside liquor and plunge sweetbreads inc old water, remove 
membrane, break into small pieces, simmer slowly in liquor not less. 
than twenty minutes. Make a rich thick white sauce, using half a cup, 
of the liquid with milk and pour over sweetbreads. 

CALVES BRAINS 

Mrs. A. B. Fisher. 
Calves brains are very delicious, and are prepared m the same 

manner as sweetbreads. 
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GAME and POULTRY 
"How bless' d, how envied were our Zif e, 
Could we but 'scape the poulterer's knife! 
But man, curs' d man, on turkey preys 
And Christmas shortens all our days: 
Sometimes with oysters we combine, 
Sometimes assist the savory ch1"ne. 
From the low peasant to the lord, 
The turkey smokes on every board." 

FRICASSEE CHICKEN 

-GAY. 

Cut the chicken in pieces, and stew in as much water as will cover 
it; add a bunch of sweet herbs, white pepper and onions. ,vhen cooked 
add the yolks of six eggs, some chopped parsley, butter and a tablespoon 
of cream, all beaten together. 

CHICKEN PIE 

Stew one chicken with half a pound of pickled pork. Cut in small 
pieces; nearly cover with water; season to taste and cook until tender; 
then thicken gravy with a little fl.our wet with water. Put in pie 
dish. Make a paste as for short baking powder biscuits, cover chicken 
with biscuit dough and bake half an hour. 

BOILED CHICKEN 

Take a large, tender chicken; wash in several waters and wipe 
dry; season inside and out with pepper and salt; · fill with oysters and 
skewer; place in a tin pail and cover tightly; put pail in hot water and 
boil until done. Put on a platter and keep hot; pour gravy from pail 
into saucepan; add one tablespoon of butter, three of cream, yolks of 
three hard-boiled eggs chopped fine, a little minced parsley, one table­
spoon of corn starch made smooth in milk. Boil up once and pour 
over the chicken. 

CHICKEN FRICASSEE 

Mrs. R. C. Hamilton. 

Chickens,-Flour mixed with salt and pepper, milk and dripping. 
After chickens are cleaned cut off legs, thighs and wings, cut down back 
and front, cutting each half again in half. Roll each piece well in fl.our, 
salt and pepper. Place in well greased roasting pan, dot with dripping 
and cover the whole with milk or half milk and half water. Cook from 
I hour to I½ hours slowly. Have oven very hot at first. Use self­
basting pan if possible. Make gravy of liquid left in pan mixed with 
water potatoes have been boiled in and thicken to taste. 
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TO BONE AND JELLY A TURKEY OR CHICKEN 

(Miss Alice L. Hughes) 

Take two chickens for one Turkey. 

Take one chicken and cut it up and put in pot to boil. When 
tender shred off the bone and mince, mixing it with any kind of spices 
or flavoring you wish as it is what you stuff the other chicken with. 
Save the liquor and take some and mix it with about half a pint of 
gelatine. 

In the meantime cut the skin of other chicken r·ght down the back 
bone and proceed to gently tear away the flesh from the bones, loosening 
all the flesh, but keep the fowl whole. Then fill the fowl with the 
minced chicken, stuffing the legs well and it will be just in shape as 
before the bones were removed. Now sew up where it has been cut 
and place in the pot in remainder of liquor to boil for one hour or longer 
if necessary. Next put sliced hard boiled eggs and parsley in bottom 
of oval dish about the size of chicken. Put chicken in and pour over 
it the jellied gelatine, which has been mixed with soup in which the 
chicken has been boiled. It must cover the chicken. Now set it away 
to cool, and when cool turn it out on platter and the chicken can be 
seen encased in jelly with the garnishing shown. 

JELLIED CHICKEN 

Mrs. W. E. Rundle. 

Cover the chicken with boiling water and boil until tender, with 
three giblets, two peppercorns, two cloves and a little salt. Remove 
the meat from the bones, and the skin from the meat. Replace the 
bones, skin and giblets in the stock with two sprigs parsley, three pieces 
of celery, a slice of onion, three cloves, two pepper corns, one-quarter 
of a bay leaf. Simmer (without a cover) for two hours. Strain and 
allow it to cool a little. Remove the grease. Return the stock to the 
stove and add a dessertspoon of gelatine (which has been soaked in a 
little cold water), the white and shell of an egg; allow it to come slowly 
to a boil and to simmer five minutes. Season with salt and pepper. 
Strain through a cloth. Cut the chicken into small squares; place in 
individual moulds (or one large one) until three-quarters full. Cover 
with the clarified stock and chill. The moulds may be garnished with 
sliced hard-boiled eggs. 

PRESSED CHICKEN 

Mrs. A. B. Fisher. 

Draw and singe chicken, put in kettle and cover with cold water; 
place over moderate fire and simmer until the meat falls from the bones. 
Add 1 teaspoonful of salt when about half done, it will be about three 
hours if fowl is old. When done take meat from bones and cut into 
small pieces, put the bones and skin back into the kettle and boil until 
the liquor is reduced to one and a half pints, then strain, season to taste, 
mix this with the chicken, pour the whole into a mould and stand in a 
cold place over night, a light weight may be placed on top to press it 
together. Turn out of mould and serve. 
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CANNED CHICKEN 
Mrs. William Douglass. 
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Dress and wash chicken and cut in pieces. Pack in sterilized 
jars, fill up jars with cold water; add a dessertspoon of salt to each 
quart jar. Put on rubber rings, screw tops lightly, place jars in boiler, 
cover, with cold water, bring to boil and boil for about two hours. 
Tighten tops and dip in wax when cold. 

ROAST TURKEY 

For cooking in any way a hen turkey a year old is best. Clean 
and stuff with a filling made with a quart of dry bread crumbs, four 
tablespoons of warm milk, half a cup of butter, a level tablespoon of 
salt, a teaspoon each of chopped parsley, white pepper, summer savory 
and thyme and two beaten eggs, mixed well together. Fill the breast 
and sew the skin of -the neck over upon the back or down upon the 
breast, remembering that these threads must be carefully removed 
before sending to the table. Fill the body and sew up the opening; 
bind the wings and legs into place and put in the pan; place bits of 
butter or strips of bacon over the breast. Have the oven not quite as 
hot as for beef. Baste frequently. 

POTTED PIGEONS 

Miss Jessie Goodman. 

Clean, stuff and truss six pigeons. Place with breasts up on a 
stew pan and add one quart of boiling water in which celery has been 
cooked. Cover and cook slowly three hours or until tender, or cook in 
oven in a covered earthen dish. Remove from water, cool slightly, 
sprinkle with salt and pepper, dredge with fl.our and brown entire sur­
face in pork fat. 

Dressing for pigeons: A few drops of onion juice 
I cup hot riced potatoes I tablespoon butter 
¼ teaspoon salt ¼ cup soft stale bread 
½ teaspoon pepper crumbed and soaked in some 
¼ teaspoon summer savory of the celery water, then 
Yolk of I egg wrung in cheese cloth 

~lix'in order given: Make a sauce with¼ cup each of butter and 
fl.our~cooked together, and add to stock. There should be about two 
cups of the stock. Place each bird on a slice of dry toast and pour 
gravy over all. Garnish with parsley. 

PIGEONS 
Mrs. C.H. Gooderham 

Split pigeons in two and place in double boiler with a little water, 
pepper, salt. Cook until tender. Put I dessert spoon butter and 1/2 
teaspoon white sugar on frying pan and brown, then add I tablespoon 
fl.our and brown. Add about I½ cups water. Grate in ½ onion and 
llcarrot, add I teaspoon Worcester sauce, 3 teaspoons tomato catsup 
andJ a}.little salt. Boil and strain. When pigeons are cooked take 
liquor off them and add it to the sauce. 
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PIGEON PIE 

Mrs. Andrew Duncanson. 

2 or 3 pigeons 2 hard boiled eggs 
1 poun_d rump steak Yolk of 1 egg 
¼ pound ham or lean bacon Puff paste 
¾ pint of good stock Salt and pepper 

Cut each pigeon into four or more pieces. Cut beef into small thin 
slices, ham into strips and eggs into sections. Put these ingredients 
into pie dish in layers, and season well. Pour in stock to ¾ fill dish. 
Put on cover of pastry. Brown with yolk of egg. Bake in quick oven 
until paste is risen and set, then cook at a lower temperature for about 
1 hour. Have ready a few of the Pigeons' feet scalded and the toes 
cut off, also the remainder of the stock. Before serving pour in the 
stock through the hole in the centre of the pie and replace the pastry. 
Ornament with the feet, fixing them in a nearly upright position. This 
pie may be served either hot or cold. If cold the stock must form a 
jelly. 

ROAST VENISON 

Mrs. J. Charles Webster. 

Smear roast well all over with paste made of dripping, a little 
vinegar, currant jelly, salt and pepper. Cook very slowly for 2 or 
3 hours according to size of roast. If very lean add more dripping. 
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VEGETABLES 
"Tables should be like pictures to the sight, 
Some dishes cast in shades, some spread in light." 

LYONNAISE POTATOES 

Mrs. Withers. 

1 tablespoon butter 
1 onion chopped fine 
12 cold potatoes cut in dice 

Parsley 
Salt and pepper 

To the butter and onions add the potatoes and stir quickly over the 
open flame for five minutes, being careful not to burn. Season with 
salt and pepper, add chopped parsley and serve. 

POTATO PUFF 

Mrs. J. C. Webster. 

2 cups hot mashed potatoes 2 well-beaten eggs 
2 tablespoons butter ½ cup milk 

Salt and pepper to taste 
Put into deep buttered baking dish and bake about 'lO minutes m 

hot oven. 

FRENCH FRIED POTATOES 

Peel the potatoes and rub dry with a cloth; cut in about eight 
pieces, lengthwise. Have ready some boiling lard, drop the potatoes 
in and fry brown. Lift them out with a skimmer. 

POTATO CROQUETTES 

Mrs. B. S. Coryell. 

2 cups hot riced potatoes 
'l tablespoons butter 
½ teaspoon salt 
½ teaspoon pepper 
¼ teaspoon celery salt 

Mix ingredients in order given, 
in crumbs, egg and crumbs again. 
drain on brown pper. 

few grains cayenne 
few drops onion juice 
yolk 1 egg 
1 teaspoon finely chopped 

parsley 
and beat thoroughly. Shape, dip 
Fry one minute in deep fat and 

SCALLOPED POTATOES 

Mrs. Avern Pardoe, Jr. 

Slice thin six good sized potatoes, place in baking dish in layers 
covering each layer with a sprinkling of flour, a few pieces of butter 
and salt and pepper to taste, fill the dish with milk, grate a little cheese 
over the top and bake slowly for one hour. 
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SWEET POTATOES (Candied) 

Parboil peeled potatoes ten minutes, cut in slices lengthwise and 
place in buttered pan flat side down. Cook three quarters of a cup of 
sugar with one quarter of a cup of water and 2 tablespoons of butter, 
brush potatoes with this and bake, basting with syrup until syrup is 
used well and candied. 

GLAZED SWEET POTATOES 
Mrs. Wallace Seccombe. 

Wash and pare 6 sweet potatoes. Cook in boiling, salted water, 
five minutes. Drain, cut in halves lengthwise and place in oiled pan. 
Brush potatoes with syrup made by boiling together ½ cup sugar and 
¼ cup water for 3 minutes and adding I tablespoon butter. Bake in 
oven 20 minutes, basting several times with syrup. 

POTATO PIE 
Miss G. A. Gooderham. 

Make a pie of not too rich crust, using for filling very thinly sliced 
raw potatoes. Add pepper, salt, butter and a little milk. Be sure your 
pie is "·ell filled with potatoes. Bake and serve with meat. This is 
very good with beef steak. 

BAKED TOMATOES 
Select smooth, medium sized tomatoes, make a small aperture at, 

the stalk end, remove the pulp and seeds with a spoon. Chop equal 
parts of cold chicken and veal and one green pepper; add a well beaten 
egg, half a cup of grated bread crumbs, one quarter of a cup of grated 
cheese, piece of butter, pepper, salt, and a little onion juice. Fill the 
tomatoes. Bake about twenty minutes in a moderate oven. Serve 
each tomato on a lettuce leaf. 

FRIED TOMATOES 
::\Irs. A. B. Fisher. 

Cut solid tomatoes into slices one-eighth ot an inch thick, season 
with salt and pepper. Beat an egg and dip tomatoes first in egg and 
then in bread crumbs. Put two or three tablespoons of butter in a 
frying pan and when very hot cover the bottom ot the pan with slices 
of tomatoes, fry until brown. 

CARROTS A LA POULETTE 
Scrape and wash thoroughly eight medium size carrots. Cut into 

small round slices, cook in boiling water to which one teaspoon of pepper, 
one small onion thinly sliced have been added. When tender, drain. 
]Welt 2 tablespoons of butter in a saucepan and add one tablespoon flour 
stirring constantly. Add carrots and stir carefully. Just before serving 
add the well beaten yolks qf 'l eggs. Stir until the eggs have set and 
serve. 

STEWED CELERY 
Cut tender outside stalks of celery into three-inch lengths and boil 

them for half an hour in salted water. As soon as cooked lift the c~lery 
and put in vegetable dish. Pour over cream sauce. 
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GREEN PEAS 
Shell the peas and wash in cold water; put in boiling hot water, 

just enough to cover them well and keep from burning; boil thirty or 
forty minutes till tender; drain and season with salt and pepper and 
quite a large piece of butter. 

PARSNIPS 
Boil the parsnips until tender, then slice them, and dip the slices 

in a batter such as you would make for pancakes; fry in hot lard until 
brown; add pepper and salt to taste. 

LIMA BEANS 
Soak beans over night; cook one hour in water, leaving very little 

water when done. Just before serving season with pepper and salt, 
cream and butter. 

CREAMED CABBAGE 
M.P. 

Boil cabbage twenty minutes. Drain, and make a cream sauce; 
mix all together and put in a bake dish. Put in the oven and brown. 

EGG PLANT 
Pare egg plant (as many as are required), cut in slices about half an 

inch thick. Soak for one hour in cold water, then fry in deep fat till 
light brown. Season with salt and pepper. 

BAKED BEETS 
Beets retain their delicate flavor to perfection if they are baked 

jnstead of boiled. Turn them frequently while in the oven, using a 
knife, as the fork allows the juice to run out. When done remove the 
skin and serve with butter, salt and a little pepper on the slices. 

ASPARAGUS 
Tie asparagus in bunches, put in boiling water and cook about 

twenty-five minutes, being careful not to break tips. Drain and serve 
with cream sauce or on slices of toast, with drawn butter sauce. 

FRESH MUSHROOMS A LA CREME 
Take a pound of Fresh mushrooms, the larger the more tender; peel 

carefully the skin thin from the tops and wash thoroughly; then cut 
into broad strips, or halves if small, and place in a saucepan with a pint 
of cream. Let them boil slowly for a half to three-quarters of an hour 
till tender, then take a little flour and a tablespoon of butter, rub thorough­
ly together and mix into the cream; do not get it too thick. Add salt 
and pepper and serve on hot toast. This makes a delicious luncheon 
dish. 

GREEN CORN 
Corn should be cooked for from ten to twenty minutes in boiling 

water. The flavour is improved by adding to the water a few of the 
tender inside husks. 
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SAUCES and STUFFINGS for 
MEATS and FISH 

"Then from the mint walks forth the man of rhyme, 
Happy to catch me, just at dinner-time." 

-POPE 

SAUCES FOR MEATS 
With roast beef, serve grated horse radish. 
With roast veal, tomato or horse radish sauce. 
With roast mutton, currant jelly. 
With roast pork, hot apple sauce. 
With roast turkey, chestnut dressing or cranberry jelly. 
With roast venison, black currant jelly or grape jelly. 
With roast goose, tart apple sauce. 
With roast quail, currant jelly, celery sauce. 
With fried chicken, cream gravy, corn fritters. 
With roast duck, orange salad. 
With roast ptarmigan, bread sauce. 
With cold boiled tongue, sauce tartare or olives stuffed with 

peppers. 

MINT SAUCE 

Take fresh young mint leaves stripped from the stems. Wash 
and drain them, chop very fine and to three tablespoons of mint put 
two of brown sugar. Mix and let stand for a few minutes, then pour 
over it six tablespoons of good cider or white wine vinegar. 

HORSE RADISH SAUCE FOR HOT ROAST BEEF 

Mrs. J. K. Pickett. 

Equal portions of Horse Radish in vinegar and white bread crumbs, 
Soak for one half an hour. Season with salt and pepper. Add just 
enough whipped cream to make it tasty. Sprinkle with paprika. 

TOMATO SAUCE 

Miss Muriel Larkin. 

1 cup strained tomato ¼ teaspoon paprika 
½ teaspoon onion juice 1 sprig of parsley 
½ teaspoon salt 1 tablespoon of flour 

Put tomato, onion, parsley on together, and allow to simmer about 
five minutes. Melt butter, add salt, flour and paprika. Remove the 
parsley and add tomato gradually. Stir until smooth and then allow 
to come to a boil. 
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BREAD SAUCE 

Mrs. Harold Purser. 

Blend together a large tablespoon of butter and three tablespoons 
flour. Scald a pint of milk and pour gradually into the butter and flour. 
Put back on the stove to thicken. Season. Cut bread into dice and 
put into the sauce until heated through, then serve. 

BREAD SAUCE 

~liss May. Denne. 

1 pint sweet milk Butter 
Bread crumbs, 1 to l½ cups Salt and pepper 

Let boil a short time 

HOLLANDAISE SAUCE 

Mrs. W. E. Rundle. 

½ cup butter ¼ teaspoon salt 
Yolk of 2 eggs Pinch of cayenne 
Juice of ½ lemon ½ cup boiling water 

Cream the butter, add the yolks one at a time, and beat well, then 
add the lemon juice, salt and pepper. A short time before serving add 
the boiling water. Cook over boiling water and stir until sauce thickens. 
Strain if necessary. This is very nice with boiled or steamed fish. 

TARTARE SAUCE 

Mrs. W. E. Rundle. 

1 cup of mayonnaise dressing (as described). 
4 olives chopped fine 
1 tablespoon chopped pickle 

Add olives and pickle to dressing and beat thoroughly, if desired 
1 tablespoon of tarragon vinegar may be added. Serve with cold meat 
or fish. 

SAUCE FOR FISH 

Mrs. R. C. Hamilton. 

Take a little of the stock that fish was boiled in and thicken with a 
little butter and flour mixed together. Take a few shrimp tails and fry 
lightly in butter with a little onion chopped fine, but do not let them 
colour. Afterwards take out shrimp tails and pour in the sauce and 
let cook for a few minutes, adding a little tomato. Strain through fine 
strainer and add yolk of one or two eggs, according to quantity. If not 
red enough, add a very little colour. Poach a few oysters and arrange 
on fish with shrimp tails. Pour sauce over and serve. 

OYSTER SAUCE 

Is made with a foundation of white sauce to which may be added some 
liquor from the· oysters and lastly chopped oysters. 
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SAUCES AND STUFFINGS 

WHITE SAUCE 

Mrs. Avern Pardoe, Jr. 

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

EGG SAUCE 
Chop hard boiled eggs and add to white sauce. 

TOMATO SAUCE 
Add catsup or canned tomatoes to white sauce. 

PARSLEY SAUCE 
Add chopped parsley to white sauce. 

CAPER SAUCE 
Add capers to white sauce. 

MUSHROOM SAUCE 
Add I cup finely chopped cooked mushrooms to white sauce. 

MUSHROOM SAUCE 
Mrs. C. H. Gooderham. 

Wash and remove skin from mushrooms. Chop. Brown in frying 
pan in a little butter. Cover with water and let simmer until thoroughly 
cooked. Blend I tablespoon flour and add to mushrooms. Season to 
taste. 

MUSTARD MIXTURE 
Mrs. V. G. Dyer. 

Slice an onion into a bowl and cover with vinegar. Let stand 48 
hours, then pour off vinegar into a bowl, add a dash or two of cayenne 
pepper, ½ teaspoon of salt, sugar to taste and two teaspoons of dry 
mustard, or enough to thicken to a cream. 

BEARNAISE SAUCE 
Mrs. A. B. Fisher 

Yolks of 4 eggs 
Dash of cayenne 
4 tablespoons olive oil 

¼ teaspoon salt 
4 tablespoons hot water 
I tablespoon tarragon 

vinegar 
Beat the yolks of eggs until creamy, add water and oil, cook over 

double boiler until thick, add vinegar, salt and pepper and stand aside 
to cool. 
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LOBSTER SAUCE 

~Irs. Avern Pardoe, Jr. 

2 tablespoons butter ½ pint boiling water 
I tablespoon flour ½ teaspoon salt 
1 cup boiled lobster chopped fine 

Mix butter and flour to a smooth paste, add boiling water gradually. 
season and cook until thick, add chopp~d lobster. 

BREAD STUFFING 

2 cups stale bread crumbs 1 teaspoon salt 
2 tablespoons melted butter ¼ teaspoon pepper 

Mix together the above ingredients and moisten with water if 
necessary. 

CHICKEN STUFFING 
Add 1 teaspoon thyme and 1 teaspoon su·mmer savory to bread 

stuffing. 
TURKEY STUFFING 

Add 2 teaspoons powdered sage to bread stuffing. 

DUCK OR GAME STUFFING 
Add from I to 2 tablespoons of chopped onion, 1 teaspoon sage, 

I teaspoon thyme to bread stuffing. 

PORK AND VEAL STUFFING 
Sage and onion added to bread stuffing. 
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PICKLES and RELISHES 
'E'en though my edge be not too nicely set, 

Yet I another's appetite may whet." 

PICKLES 

Miss Hollie McCormick. 
¾ peck green tomatoes 
¾ peck ripe tomatoes 
12 large cucumbers 
1 cabbage 
1 cauliflower 
3 red peppers 
3 green peppers 

6 onions 
1 quart small onions 
1 (small) box mustard 
2 pounas brown sugar 

(sparing measure) 
½ ounce allspice 
1 teaspoon turmeric 
½ ounce mustard seed 

Chop all vegetables and sprinkle one cup of salt through. Let 
stand over night, then drain off liquid, cover with vinegar, adding spices. 
Let boil fifty minutes and bottle. 

PICKLED GHERKINS 

Mrs. R. D. Hamilton. 

Wash gherkins and soak for two or three days in strong salt and 
water, Drain. Put gherkins in stone crock with muslin bags filled 
with allspice. Put a piece of alum the size of a walnut in and pour 
over enough boiling vinegar to cover the g)ierkins. Cover tightly. 

RIPE TOMATO PICKLE 
:Mrs. J. C. Fraser. 

3 pints tomatoes peeled and 2 cups vinegar 
chopped 6 tablespoons sugar 

1 cup chopped celery 6 tablespoons mustard seed 
4 tablespoons chopped red pepper ½ teaspoon cloves 
4 tablespoons chopped onion ½ teaspoon cinnamon 
4 tablespoons salt 1 teaspoon grated nutmeg 

Mix ingredients in order given. Put in stone jar and cover. This 
uncooked mixture must stand one week before using, but may be kept a 
year_. 

SPICED RED TOMATO PICKLE 
Lady Flavelle. 

7 pounds tomatoes (small) 
¾ pound spices in bag 
A little salt 

4 pounds of white sugar 
1 pint of cider vinegar 

Make syrup and put whole peeled tomatoes in it. Boil for one 
hour. Remove tomatoes, taking care not to break them, then allow 
syrup to boil until it thickens. Put the tomatoes in again and let boil 
for half an hour. As this should be a rich pickle, the length of time for 
boiling should be judged accordingly. 
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SPICED TO::\IATOES 

Basket tomatoes 6 pounds brown sugar 
1 quart cider vinegar 1 ½ ounces stick cinnamon 

Boil till soft. Take tomatoes out and put on a platter. Let syrup 
boil l½ hours, or till thick. Then put tomatoes back in it and boil 
20 minutes. Let stand and cool before boiling. 

TOMATO RELISH 
::\:lrs. R. D. Hume. 

30 ripe tomatoes 7 green peppers (chopped fine) 
2 heads of celery chopped fine 
5 tablespoons of salt 

10 onions (chopped fine) 
15 tablespoons white sugar 
1 cup of vinegar Boil 1 ½ hours 

TOMATO MUSTARD 
Ethel Hall 

1 peck ripe tomatoes 3 red peppers 
3 large onions 

Boil for an hour and strain through a colander. Add:-
¼ pound salt 1 tablespoon black pepper 
1 ounce of ginger ½ ounce cloves 
½ ounce mace 

Boiljfor an hour. When cold, add¼ pound mustard and ½ pint 
of vinegar. The vinegar may be omitted if desired. 

TOMATO MUSTARD' 
::\Irs. A. A. Farwell. 

1 bushel tomatoes ½ ounce cayenne pepper or less 
½ ounce mace 1 pound best mustard 
3 ounces white pepper 1 pound salt 
3 ounces ground ginger 1 dozen large onions, 
3 ounces whole cloves finely sliced 
':! p<;mnds brown sugar 2 quarts vinegar 

Cutltomatoes and boil one hour. Let cool and press through 
colander. 't, Add all ingredients except mustard and cayenne. Boil 
slowly for: three hours. When nearly cold add mustard and cayenne 
thoroughly mixed in vinegar. Tie spices in a bag. This will keep for 
any length of time. 

TOMATO CATSUP 
Mrs. S. R. Parsons. 

1 peck tomatoes ( quartered) 1 or 2 large green peppers 
I large onion 

Cook for one hour slowly, rub through a sieve and return to kettle, 
Add one and one-half cups cider vinegar, one cup sugar, salt to taste. 
two ,tablespoons white mustard seed, one tablespoon whole cloves and 
one tablespoon black pepper, two sticks of cinnamon. Cook slowly for 
three hours, then bottle. 
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TOMATO CATSUP 
Mrs. S. Cleaver. 

I pee;k tomatoes 1 tablespoon whole allpice 
1 cup salt 1 teaspoon whole cloves 
1 teaspoon mustard in ½ cup ½ teaspoon (scant) cayenne 

vinegar pepper 
1 cup white sugar 1 onion about 1 ½ inches 
1 ounce stick cinnamon in diameter 

Wash the tomatoes, cut up, and let stand over night with salt. Put 
through the colander, put on fire and add the mustard, sugar, the allspice 
and cloves in a muslin bag, and the other ingredients. Cook without a 
cover and keep well stirred. It will be sufficiently thick when it has 
boiled gently for about two hours. Seal with paraffin. 

TOMATO CATSUP 
:\lrs. Todd. 

1½ bushels tomatoes 1 ounce cloves 
1 quart vinegar 1 ounce cinnamon 
I½ cups salt 1 ½ pounds white sugar 
¾ pound whole black pepper 6 onions 
¾ pound allspice 2 teaspoons red peppers 

Cut tomatoes and onions, boil until soft then strain through a 
sieve. Tie the spices in a thin cloth. Boil all together three hours. 

TOMATO CATSUP· 
::\Irs. E. Weekes. 

½ bushel of tomatoes 6 large onions 
1 pint vinegar and salt to taste ½ ounce white pepper 
~ ounces whole allspice 2 ounces of mustard seed 
2 pounds of brown sugar 

Let your tomatoes and onions boil for a long while, then strain 
and season. Put the spices in a bag, put in strained liquor and boil for 
two hours or till thick. Bottle in air tight jars. 

4 pounds grapes 
I½ pounds sugar 
I teaspoon salt 
1 pint vinegar 

GRAPE CATSUP 
Lady Flavelle. 

1 teaspoon ground cloves 
1 teaspoon ground cinnamon 
1 teaspoon black pepper 

Stew grapes and strain. Add ingredients and boil until it thickens. 

TOMATO BUTTER 
Mrs. Bertram Blackwell. 

10 pounds oi tomatoes 3 pounds of brown sugar 
2 tablespoons of whole cinnamon 1 tablespoon cloves 
1 tablespoon allspice 1 pint of vinegar 

Peel and cut tomatoes and wrap spices in cloth. Boil about three 
hours until mixture is quite thick, and stir often to prevent burning. 
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SPICED GRAPES 

::\Irs. R. D. Hume. 
7 pounds of grapes 3½ pounds of brown sugar 
½ pint of cider vinegar I ounce of cloves 
I ounce cinnamon I ounce of allspice 

cloves, cinnamon and allspice (in a bag) 
Pick grapes from stem and separate skins and pulp. Boil all until 

tender or until it will pass through colander taking out seeds. If not 
spicy enough .add some ground spice. 

TO::\L\.TO BUTTER 
l\liss ,Jessie Goodman. 

10 pounds ripe tomatoes. Cut and cover with one pint of vinegar 
and let stand over night. In the morning drain and add: 

½ pint of liquid I quart vinegar 
3 pounds sugar 

Boil ten minutes then put spice bag in: 
I tablespoon whole cloves I tablespoon red pepper 
I tablespoon whole cinnamon 1 tablespoon salt 
Boil until thick and dark 

15 tomatoes 
2 heads celery 
2 red peppers 
I cup sugar 

CHILI SAUCE 

l\lrs. C. Corrigan. 

4 large onions 
1 cup vinegar 
~ tablespoons salt 

Chop first four ingredien~s Yery fine and boil 3 or 4 hours. 

CHILI SAUCE 
:\1rs. Britton Foster. 

I quart vinegar 
30 tomatoes 
I tablespoon salt 
2 dozen peaches 
I dozen pears 
9 medium onions or 6 large ones 
4 cups brown sugar 

Boil one and a half or two hours. 

3 red peppers 
3 green peppers, chopped fine 
~ teaspoons mace 
2 teaspoons allspice 
-2 teaspoons cloves 
~ teaspoons cinnamon 

CHILI SAUCE 

::\liss Jessie Goodman. 
12 large tomatoes 
2 tablespoons salt 
4 onions 

Chop onions and peppers fine. 
awhile add four tablespoons sugar. 

I cup vinegar 
4 red peppers 

Bo_il fully one hour. After boiled 
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CHILI SAUCE 

Mrs. A. J. Phillip. 

I basket of tomatoes 5 good sized onions (sliced 
fine) 

3 green peppers 
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2 bunches celery 
I red pepper 
Salt and sugar to taste 
I tablespoon ground mace 

6 teacups white wine vinegar 
I tablespoon cinnamon 

Boil an hour and a half and bottle hot. 

FRUIT CHILI SAUCE 
Miss Jessie Goodman. 

30 ripe tomatoes 4- cups white sugar 
6 peaches I quart cider vinegar 
6 pears 3 red peppers 

¼ pound of whole mixed spice, tied in a bag. 
Boil two hours or longer. 

CORN RELISH 
Miss Bruce Fraser. 

20 cobs corn 2 green peppers 
4 cups -sugar I small cabbage 
½ cup salt 2 ounces mustard 
½ cup flour I teaspoon turmeric 
40 onions 2 quarts malt vinegar 

Cut off corn after it has been boiled 15 minutes chop with cabbage, 
onion and peppers. Pour over it I quart oi the vinegar and bring to a 
boil, mix mustard, flour, salt, sugar and turmeric powder in the other 
quart of vinegar and pour over all. Let boil about ½ hour. Bottle. 

CUCUMBER PICKLE 
Miss Alice L. Hughes. 

Slice around ·very fine as many small gherkins as you want and put 
in brine over night. Drain and add mustard seed and celery seed, one 
teaspoonful of each to every quart of cucumbers. Then add vinegar 
and olive oil to cover, ½ oil to % vinegar. A little white pepper and 
finely chopped onion may be added, if desired. Place either in crock 
or bottle. 

CUCUMBER AND ONION PICKLE 
Miss. Olive Scoley. 

4 dozen medium sized cucumbers, peeled and sliced in round slices. 
I½ dozen good sized onions. 
Sprinkle with salt and let stand over night. In the morning drain 

off liquid and prepare a dressing of:-
1 quart of strong vinegar 3 cups of brown sugar 
I pint of water 3 ½ teaspoons turmeric 

with water. 
Cook like salad dressing and add cucumber and onion and let get 

scalding and bottle hot. 
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CELERY RELISH 

Miss May Denne. 

1 dozen bunches of celery I½ pounds sugar 
;2 quarts vinegar 3 tablespoons flour 
1 small tin mustard (¼ pound) 2 red·peppers 
1 ounce curry powder Salt to taste 

Bring vinegar to the boil and let simmer. Add sugar. Blend 
mustard, flour, salt, curry powder with water and add to vinegar. Have 
celery and red peppers finely chopped and boil in liquid for ten minutes. 

CELERY RELISH 
Miss Ethel Hall. 

2 cabbages 
½ basket green tomatoes 
5 large onions 

rn large cucumbers 
9 red peppers 

Chop all fine, mix with two cups of salt and let stand over night. 
In the morning drain and add:-

1 ounce of celery seed 
1 ounce of mustard seed 
I cup grated horse radish 
2½ pounds of brown sugar 
Pour over the mixture 

6 heads celery, chopped fine 
I gallon and 1 pint of . 

vinegar 

Boil half an hour 

:\IUSTARD PICKLE 
:Mrs .. R. B. Rice. 

2 quarts small gherkins 
I cauliflower 
2 quarts small cucumbers. 

2 quarts small onions 
I head of celery 

Cut cauliflower, celery and cucumbers into small sections. Put 
all in brine for 24 hours. Scald in same and drain. 
Paste:-8 tablespoons best mustard 2 cups granulated sugar 

2 tablespoons turmeric I cup flour 
3 quarts cider vinegar 

Mix flour, sugar, mustard and turmeric together with cold vinegar. 
Put remainder on to boil. When boiling remove from the fire and add 
the paste. When well mixed return to fire and boil well. Pour over 
pickles while hot. 

~IUSTARD PICKLES 
Mrs. Wm. Dalton. 

2 quarts onions 1 large cauliflower 
2 quarts gherkins 6 red peppers 

Soak all over night in salt and water, drain, chop fine and add: 
6 cups granulated sugar ½ cup mustard 
2 cups flour I ounce celery seed 
3 quarts vinegar 

Cook until creamy, then add to salted pickle. When boiled tender 
cool and bottle. 
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MUSTARD PICKLES 

Mrs. C. A. Starr. 
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4 quarts gherkins 4 quarts silver onions 
4 quarts cauliflower 6 red peppers (finely chopped, 

Salt all but peppers over night (1½ cups of salt). Next morning, 
scald a few at a time in a little vinegar (about three cups). Then put 
into ~the dressing and cook slowly about half an hour. 

Dressing:-

4 quarts cider vinegar 
4 cups of brown sugar 
3 tablespoons of turmeric 

24 full dessertspoons of 
mustard 

8 full dessertspoons of flour 

MUSTARD PICKLES 

Mrs. Seccombe. 

2 quarts smaJl onions ½ dozen green peppers 
2 quarts green tomatoes 2 large cauliflowers 
2 quarts green cucumbers 6 heads of celery 

Cut in small pieces and sprinkle with salt; cover with water and 
let stand over night. In the morning scald in brine and drain well. 

Dressing:-

~ cups sugar 
¾ cup flour 
½ cup mustard 
1 ounce butter 

1 ounce of turmeric powder 
1 egg 
3 quarts vinegar 

Put vinegar, sugar, butter and turmeric powder in kettle. When 
boiling stir in mustard and flour mixed in cold water. After lifting 
off the stove, stir in the egg well beaten. 

MUSTARD PICKLE 

Mrs. Sneath. 

4 quarts green tomatoes 6 red peppers 
4 quarts small cucumbers 6 heads celery 
2 quarts small onions 2 cauliflowers 

Cut vegetables, sprinkle with salt, let stand over night. Strain 
and boil in weak vinegar until tender but not soft, then drain. 

Make a dressing of:-
2 cups sugar 2 tablespoons mustard 
1 cup flour 1 tablespoon turmeric 
2 quarts vinegar 1 egg 

Cook dressing and pour over pickle while hot and when cold put 
in gem jars. 
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MUSTARD PICKLE 

Mrs. J. L. Young. 

1 quart of cucumbers (small) 1 or 2 quarts small onions 
2 large cauliflowers (broken in pieces) 

Put into a hot brine and let stand 24 hours, then drain. 

Dressing:-
6 tablespoons of mustard 
1 ½ cups brown sugar 
2 quarts of vinegar 
½ teaspoon of cayenne pepper 

½ tablespoon turmeric 
½ cup flour 
1 teaspoon of curry powder 

MUSTARD CHOW-CHOW 

Mrs. Tovell. 

2 quarts small cucumbers 6 green or 3 green and 3 red 
1 quart large cucumbers (cut) peppers cut in strips 
1 quart silver skinned onions ½ pound of mustard 
4 good sized cauliflowers 1 ounce turmeric 
4 cups brown sugar 2 cups flour 

Mix turmeric, mustard, sugar and flour together (with a little 
vinegar) to a paste, then add it to a gallon of boiling vinegar. Soak 
vegetables over night in a weak brine, drain and put in hot mixture and 
cook slightly. 

GREEN TOMATO PICKLE CHOW-CHOW 

Miss Olive Scoley. 

½ bushel green tomatoes 1 pint salt 
1 dozen onions 

Stand overnight and drain brine. 
Add :-2 pounds of brown sugar ½ tablespoon cloves 

2 tablespoons of cinnamon 1 tablespoon of allspice 
½ cup mustard mixed with vinegar 

Cover all with vinegar and boil ½ hour. Use whole spice and put 
m muslin bag. 

GREEN PICKLE SAUCE 

Mrs. P. F. Grand 

½ peck tomatoes (green) 
1 large head celery 
3 green peppers 

10 onions 
1 head cauliflower 

Chop all fine except peppers, sprinkle salt over and let stand over 
night covered with a weighted plate. In morning drain and add mus­
tard:-

1 cup mustard 
3 cups brown sugar 
2 gallons cider vinegar 

½ cup flour 
1 teaspoon turmeric powder 

Thoroughly blend dry ingredients, add scalded vinegar and boil 
until thick. Pour over pickle and green peppers; cut fine, boil slowly 
½ hour. 
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SPICED GREEN TOMATOES 

Mrs. Wm. Dobie. 
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5½ quarts of green tomatoes boiled in a weak solution of salt and 
water. Drain and put four cloves in each tomato. Leave on a platter 
slightly tipped until next day. Make a syrup of:-

4 pounds of sugar 1 quart vinegar 
Cinnamon and cloves to taste 

Pour over tomatoes and let stand three days, then reboil syrup and 
pour over again. Seal while hot. 

GREEN TOMATO PICKLE 
Miss Ethel Hall. 

5 pounds green tomatoes (cut 
fine) 

1 pint vinegar 
'2 pounds brown sugar 
½ ounce of cinnamon ½ ounce cloves 

Boil for half an hour. 

SPICED CURRANTS 
Miss Bruce Fraser. 

7 pounds currants 3 tablespoons cinnamon 
5 pounds brown sugar 3 tablespoons cloves 
1 pint vinegar 

Pick over currants, wash, drain and remove skins. Put in kettle 
and add vinegar, sugar and spices tied in muslin, heat to boiling point 
and cook slowly 1 ½ hours. 

PICKLED PEACHES 
Lady Flavelle. 

4 pounds white sugar 
1 quart vinegar (cider or white 

wine) 

Stick cinnamon and cloves 
in a bag 

Rub the bloom off the peaches and place three or four cloves in 
each. Have syrup boiling, then put in peaches, cooking them until 
they are tender. 

PICKLED PEARS AND PLUMS 

Pears and plums can be pickled in similar manner. 

PICKLED PEACHES 

Mrs. R. C. Hamilton. 

Rub bloom from peaches, then stick one or two cloves in each. 
For the syrup take 4 pounds sugar and 1 quart vinegar. Boil and skim. 
Add a few peaches at a time in order not to stop the boiling. Heat 
until you can run a straw th~ough the fruit. Put in crock and cover 
with the hot syrup. 
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PICKLED APPLES 
Mrs. J. H. Bowman. 

6 pounds sugar Cloves 
~½ pints vinegar Cinnamon 

Apples cut in halves (Tollman swee.ts) 
Boil a few at a time until tender. 

PEPPER RELISH 
Miss May Denne. 

12 red peppers 12 green peppers 
14 onions 

Put all through meat chopper and add:-
3 cups vinegar 3 cups sugar 
3 teaspoons salt 

Boil 15 minutes. 
PEPPER HASTE 

Mrs. Kenneth McLaren. 

One large head of cabbage (chopped fine), I½ dozen sweet green 
peppers (I dozen, if large); stir in ½ cup salt and let stand ~4 hours. 
Then drain and add: ¾ cup white mustard seed, I tablespoon of celery 
seed, I quart of white sugar. Cover with white vinegar. No cooking 
needed. 

PEPPER SAUCE 
Mrs. E. Weekes. 

12 red sweet peppers 1~ green sweet peppers 
14 onions 

Remove seeds and run through food chopper. Pour boiling water 
over all peppers, and let stand five minutes. Pour off and put on more 
boiling water and let stand ten minutes, drain and put all together. 
Add 1 quart of vinegar, ~ cups of brown sugar, two scant tablespoons 
of salt. Boil for fifteen minutes and bottle. 

WATERMELON SWEET PICKLE 
Mrs. R. C. Hamilton. 

13 pounds rind 
5 pounds sugar 

I tablespoonful whole cloves 
I tablespoonful allspice 

3 pints cider vinegar I tablespoonful stick 

Peel the rind. 
Cook three hours. 

cinnamon 
Use only the white part; cut into small squares. 

PICKLED BEETS 
~liss Oliv.e Scoley. 

1 basket small beets-Boil until tender and peel and pack in Gem 
jars, then bring to a boil:-

3 cups vinegar 3 tablespoons brown sugar 
I½ cups water I tablespoon salt 

Pour this liquid over the beets while boiling hot and seal. 
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BORDEAU RELISH 

Mrs. V. G. Dyer. 

4 quarts green tomatoes (chopped) 4 green peppers (cut fine) 
1 cabbage cut coarse 10 onions ( chopped) 
½ tea cup of salt 

Mix and let stand half an hour, drain, put into kettle with:-
½ ounce turmeric 2 ounces celery seed 
½ pound white mustard seed 2 pounds brown sugar· 
½ gallon vinegar 

Boil one hour. 
GOVERNOR'S SAUCE 

Miss Ethel Hall. 

1 peck green tomatoes (sliced) 
1 cup of salt sprinkled over them and let stand over night. In the 

morning drain and put in a kettle with _vinegar enough to cover them. 
Add:- 1 cup of sugar l teaspoon cinnamon 

1 cup of grated horseradish 1 teaspoon allspice 
1 teaspoon cloves 6 green peppers cut fine 
6 medium sized onions cut fine 

Simmer until soft, about¾ of an hour. 

PICCALILI 
Miss Ethel Hall. 

1 peck green tomatoes (chopped fine) 
8 large onions (chopped fine) 
1 cup of salt well stirred in. 

Let stand over night. In the morning drain off all the liquor and 
add:- 2 quarts of water 1 quart of vinegar 

Boil all together 20 minutes. Drain through sieve or colander and 
put back into kettle. Add:-

2 quarts of vinegar 
½ pound white mustard seed 
1 tablespoon ground cloves 
2 tablespoons ground cinnamon 
½ teaspoon cayenne pepper 

1 pound of sugar 
2 tablespoons ginger 
2 tablespoons pepper 
1 tablespoon allspice 

Boil all together for 15 minutes or until tender, stirring often to 
prevent scorching. Seal in glass jars. 

SWEET INDIAN CHUTNEY 
Mrs. W. F. Willoughby. 

3 pounds sugar ½ pound onions 
2 ounces salt ½ ounce cayenne 
½ pound mustard seed 1 quart vinegar 
½ pound raisins 10 sour apples 
¾ pound ginger root (in bag) 5 ripe tomatoes (large) 

Chop apples, onions, raisins, tomatoes, before putting on to boil 
with other ingredients. Boil all slo:wly for 5 hours and seal while hot. 



72 THE WIMODAUSIS CLUB COOK BOOK 

BENGAL CHUTNEY SAUCE 
Miss Ethel Hall. 

1 pound of brown sugar 
½ pound mustard seed 
½ pound raisins (chopped fine) 
¾ ounce cayenne pepper 
13 large sour apples 
13 large ripe tomatoes 

½ pound salt (less is better) 
¾ pound of onions ( chopped 

fine) 
¾ pound ground ginger 
3 pints vinegar 

Peel the apples and tomatoes and boil with the vinegar to smooth 
paste. Then add all the other ingredients and boil for a couple of hours. 
When cold, bottle and cork tightly. 
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SALADS 
"Let first the onion f/,ourish there, 
Rose among roots, the maiden fair, 
Wine-scented and poetic soul 
Of the capacious salad bowl." 

-ROBERT Lours STEVENSON 

CABBAGE SALAD 
Lady Fla velle. 

1 small white cabbage 2 tablespoons sugar 
½ pint cream 2 tablespoons vinegar 

Dissolve sugar in cream, then add vinegar. Cut up cabbage very 
fine, put in dish and cover with dressing after seasoning with salt and 
pepper. 

CLEAR SALAD 
Mrs. Melville P. White. 

½ package gelatine 
½ cup cold water 
½ cup vinegar 
Juice of a lemon 
1 pint boiling water 
½ cup white sugar 

1 level teaspoon salt 
2 cups celery, cut fine (not 

chopped) 
1 cup shredded cabbage or 
2 tomatoes cut in pieces 

Soak the gelatine in cold water for a few minutes, add vinegar, lemon 
juice, boiling water, sugar and salt. Strain and when beginning to 
jelly add the other ingredients. 

WALDO RF SALAD 
Mrs. Withers. 

Cut up equal parts of celery, apples and walnuts. Mix with salad 
dressing, scoop out red apples and use the apple for a cup and cut the 
pulp in cubes for the mixture. Serve on lettuce leaves and use a touch 
of green to garnish the top. 

TOMATO SALAD WITH CHICKEN 
Mrs. Withers. 

Scoop out pulp of tomatoes, cut in cubes, and use an equal quantity 
of chicken cut in cubes. Canned chicken may be used. Mix with 
mayonnaise dressing and fill shells of tomato. Serve on lettuce leaves. 

TOMATO JELLY 
Miss Hughes. 

1 can tomatoes 1 teaspoon salt 
1 onion 1 dessertspoon mixed spice 
1 teaspoon sugar 1 dozen cloves 
½ package of gelatine soaked in ½ cup cold water. 

After the tomatoes and other ingredients have boiled one hour add 
gelatine and strain through cheese cloth. 
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TOMATO JELLY 

Mrs. Milner. 

½ can or ~ cups of tomatoes 
A few cloves and a bay leaf 
1 slice onion 
¼ teaspoon of pepper 

½ teaspoon of thyme 
1 teaspoon of salt 
1 teaspoon of sugar 
¼ box or ½ ounce of gelatine 

soaked in½ cup of water 
Boil the tomato, spices and onion until soft, then add the soaked 

gelatine and stir until dissolved. Strain and pour into mould. 

MINT JELLY 

Mrs. R. D. Hume. 

¼ of 10c. box Knox's gelatine 6 sprigs mint 
½ cup vinegar 1½ cup water 
¾ cup sugar 

Soak gelatine in vinegar for 10 minutes. Boil mint in water for 
15 minutes. Add gelatine and vinegar, let simmer a few minutes and 
add sugar. Strain, add a little extra mint, chopped, pour into moistened 
moulds a~d cool. Serve with lamb. · 

SALAD PUFFS 

Mrs. H. Purser. 

The shells for salad puffs may be bought or may be made from 
bouchee recipe in pastry section. For filling, no salad is nicer than one 
made from chicken, cut with scissors, and tiny cubes of crisp celery. 
Capers or chopped olives add a piquant flavor. Use plenty of your 
favorite salad dressing, but mix it with the other ingredients at the last 
minute and with a light touch, for if you "mush" it the delicate crispness 
which distinguishes a good salad is lost. 

PINEAPPLE SALAD 

Mrs. R, D. Hume. 

1 cup pineapple 
1 cup celery 
Salad dressing 

Serve on lettuce leaves 

½ cup blanched almonds 
cut in sticks 

BEET SALAD 

Mrs. Y. G. Dyer. 

I quart raw cabbage, red or 
white, chopped fine 

1 quart boiled beets, chopped 
I tablespoon salt 
¾ teaspoon cayenne 

I head celery, chopped 
~ cups brown sugar 
1 teaspoon black pepper 
1 cup grated horseradish 

Cover with boiling vinegar, and seal while hot. 
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MANHATTEN SALAD 

Mrs. W. E. Ireland. 
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Dissolve a package of lemon jelly powder in a pint of boiling water 
and 1 tablespoon of vinegar. While it is cooling, chop one cup of tart 
apples, one cup walnuts, one cup celery. Mix these ingredients. Season 
:with salt, and pour over them the jelly. Serve with mayonnaise. 

CHERRY SALAD 

Mrs. W. E. Ireland. 

Dissolve one package jelly powder in 1 pint boiling water, or juice 
from the can of cherries, adding water to make 1 pint. As it begins to 
jel1, add candied ginger, and two cups of white cherries. Serve with 
fruit salad dressing. 

FRUIT SALAD 

Mrs. Allan Withers. 

Canned cherries, cut dates, cut pineapple, cut bananas. Serve on 
lettuce heart, with a cream dressing. 

FRUIT SALAD 

:\i1rs. Allan Withers. 

Maraschino cherries cut in half Marshmallows cut in four 
Few pieces of pineapple 

Serve on lettuce with a cream dressing 

2 grapefruit 

FROZEN FRUIT SALAD 

Mrs. C. E. Langley. 

1 or 2 cups of pineapple 
2 oranges 
2 bananas 
1 cup mayonnaise 1 pound grapes (skinned and 

seeded) 1 cup of whipped cream 
Freeze three hours. 

PEPPER AND GRAPEFRUIT ·SALAD 

Mrs. G. Cecil Moore. 

Cut slices from stem ends of sweet green peppers and remove seeds. 
Refill with grapefruit pulp, finely cut celery and English walnut meats, 
broken in pieces, allowing twice as much grapefruit as celery, and two 
nut meats to each pepper. Arrange on lettuce leaves and serve with 
Mayonnaise Dressing. 

MALAGA SALAD 

Mrs. G. Cecil Moore. 

Remove skins and seeds from white grapes, add an equal quantity 
of English walnut meats, blanched and broken in pieces. Marinate 
with French dressing. Serve on lettuce and garnish with maraschino 
cherries. 
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PEAR SALAD 

Mrs. J. J. Vaughan. 

Peel and core as many pears as needed, serving one half to each 
person, cut in slices lengthwise, place on crisp lettuce leaves. Garnish 
with I green fig or pickled walnut· and a small ball of cream cheese. 
Serve with mayonnaise. 

BUTTERFLY SALAD 
Mrs. J. J. Vaughan. 

Take slices of pineapple and cut in two, reverse halves to form the 
wings. Take a piece of cream cheese and roll into a piece about two 
inches long to form the body, and place between the halved pineapple 
slices. Put two cloves in for the eyes, bits of celery cut very fine for 
the feelers, and then place slices of stuffed olives on the pineapple to 
form spots on t,he wings, dash some paprika on cheese. Place on lettuce 
leaves and serve with mayonnaise. 

SPINACH AND TONGUE SALAD 
:Miss Elizabeth Waller. 

¼ peck of spinach 
I tablespoonful lemon juice 
¼ teaspoonful salt 
Sauce Tartare 

A dash of paprika 
I tablespoonful oil or butter 
Slices of cold tongue 

Cook the spinach in salted boiling water until tender; drain, and 
chop very fine, and season with salt, pepper, oil and lemon juice. Press 
into small well buttered moulds or cups. Have ready thin, round 
slices of cold boiled or braised tongue, the slices a trifle larger than the 
cups of spinach. When the spinach is cold turn it from the moulds on 
to the rounds of tongue, and press a star of tartare sauce on the top of 
each mould. Garnish with parsley and slices of lemon. 

TOMATO ASPARAGUS ::VIAYONNAISE 
Mrs. J. J. Vaughan. 

"' ash and skin small tomatoes, scoop out a little of the centre and 
grate a tiny dash of onion into each tomato. Place three or four cooked 
cold asparagus tips in each and a little French dressing. Then put a 
spoonful of mayonnaise on top, dash paprika over all and serve very 
cold on lettuce leaves. 

BANANA SALAD 

Miss G. A. Gooderham. 
Cut bananas into three inch lengths and dip into a hot thick syrup 

made from white sugar. Roll immediately in chopped nuts. The 
syrup ,Yill cause a thick coat of nuts to adhere to the banana and forms a 
thin case so that the banana will not discolor if you wish to prepare the 
salad some time before it is used. Serve on lettuce with a boiled or oil 
dressing. c\ cream cheese ball is a nice addition. 



SALADS 

POTATO SALAD 

Miss Hollie McCormick. 
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Cut into small cubes equal quantities of cold boiled potatoes and 
celery. Add hard boiled egg chopped or grated and flavour with grated 
onion, salt, pepper and paprika. Mix with boiled salad dressing and 
serve on lettuce or shredded cabbage. 

PRUNE OR DATE SALADS 
1\Iiss G. A. Gooder ham. 

Cooked prunes or dates with pits removed and stuffed with cream 
cheese and nuts make good salads. These can be used alone or as an 
addition to any fruit salad. 

~~~~~~ww.........-
SALAJ:) PLATES. 

Lettuce. small tomatoes pee~ed a:nd 
.stuffed with chopped celery a,nd ham 
mixed with mayonnaise. 

Ga.rd,en cress, diced chicken and 
celery, orange jelly mould€'d . in egg 
cups, boiled dressing. 

Quartered head lettuce, mayon­
naise, with chopped pickles, garnish 
of pimlent-0 cut in diamond shapes. 

Shredided lettuce, devil!led eggs, 
strips of green pepper. 

Lettuce cups, fiHe,d with cubed po­
tato, carrots, diked celery, diced cu­
cumb&, sliiced radish, all tos.sed to­
gether with dre.ssing. 

·Lettuce, sliced canned pinea,pple 
cut in segments, and replaced in ring 
form, centre filled with ball of cot­
tage cheese and chopped nuts. Un­
cooked condensed milk diressing. Green 
cherry garnish. 

Shredded lettuce, half ca.nned pear 
cored and filled with lemon jelly 
cubes. Droosing with spiced vinegar, 
mixed wibh whipped c1·oo.m. Garnish 
with halved red cherries. 

Shredded lettu::e, jellied meat in 
individual moulds, cucumber and 
parsley g.arni.Sh, dressill1g mixed with 

, chil_i sauce. 
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SALAD DRESSING 
SALAD DRESSING 

Mrs. Withers. 

2 eggs ½ teaspoon salt (small) 
2 tablespoons sugar ¼ teaspoon pepper 
2 teaspoons made mustard 1 tablespoon butter 

Have two large kitchen spoons o± vinegar, boiling hot; pour over 
mixture then return to saucepan and bring to the boil, or until it thickens, 
stirring constantly. Remove from fire and stir until cold, then add 
cream. Whipped cream preferable. 

SALAD DRESSING 
Mrs. J. C. Webster; 

1 egg well beaten 1 teaspoon salt, pepper and 
1 tablespoon sugar mustard mixed 
4 tablespoons vinegar 1 teaspoon butter 

Mix well together, cook in double boiler until quite thi~k, stirring 
constantly. Add sour or sweet milk to thin when too thick. This 
dressing will keep for some time. 

BOILED SALAD DRESSING 

Mrs. Allan Withers. 

Beat three eggs well, add 6 tablespoons cream or sweet milk. 
6 tablespoons vinegar 2 teaspoons mustard 
3 tablespoons melted butter 1 teaspoon salt. 
Pinch of cayenne 6 teaspoons sugar 

Mix mustard with some of the vinegar. Melt butter and standlin 
hot water, stir all the time it is cooking. Then stir in cold water until 
cool. 

SALAD DRESSING 

::\Iiss G. A. Gooderham 

l teaspoon salt 
3 teaspoons mustard 
8 dessert spoons sugar 
Paprika 

2 eggs 
1 cup malt vinegar 
1 cup water 
4 heaping teaspoons corn­

starch 
Blend together first four ingredients. Dissolve cornstarch in the 

water and add to mixture. Add vinegar, and stir. Then add eggs. 
Put on stove in double boiler. Stir constantly while cooking. This 
should make a very thick mixture and if it does not do so, more corn­
starch should be added. This dressing should be mixed with equal 
quantity of whipped cream, as you wish to use it. It will keep an in­
definite length of time when not mixed with the cream. 
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SALAD DRESSING 

I teaspoon butter 
1 teaspoon sugar 
¼ teaspoon salt 
2 eggs 

i\Irs. Douglas. 
I teaspoon mustard 
½ cup vinegar 
½ cup sweet milk 

Beat together butter, sugar, salt and mustard 
well beaten eggs then vinegar, and lastly the milk. 

to a cream. Add 

SALAD DRESSING 
Mrs. C.H. Gooderham. 

Yolks of 2 eggs Paprika 
I tablespoon butter ~alt 
1 tablespoon brown sugar ½ cup vinegar 
½ tablespoon mustard 1 tablespoon cream 

Mix together first six ingredients. Add vinegar put on fire and 
stir until thick. Let boil a few moments before removing from fire. 
When cold add cream. 

FRENCH DRESSING 
Mrs. W. E. Rundle. 

½ teaspoon salt 
¼ teaspoon pepper 
4 tablespoons vinegar 

4 tablespoons olive oil 
1 teaspoon Worcestershire 

sauce 
½ teaspoon fruit sugar 

If used for a green salad, add I teaspoon of catsup and ½ teaspoon 
of minced onion. Mix ingredients, add a little cracked ice and stir 
until well blended. 

I egg, beaten 
¼ cup water 
¼ cup vinegar 
I saltspoon salt 

MAYONNAISE 

Mrs. "'· H. Baker. 
I tablespoon brown sugar 
I teaspoon corn starch 
I teaspoon mustard 

Cook in a double boiler until thick. Any quantity of this may be 
made and put away in· jars, for it will keep. When ready to serve mix 
with a generous quantity of stiffiy whipped cream. Sour cream is 
better than sweet. 

MAYONNAISE DRESSING 
Mrs. Kenneth McLaren. 

3 teaspoons mustard 3 yolks or 2 whole eggs 
2 teaspoons salt ½ cup milk 
7 teaspoons white sugar 4 tablespoons of white wine 

vinegar 
Mix mustard, salt, sugar together, beat yolks of eggs and milk, 

add vinegar slowly. Put on stove and cook until it becomes thick. 



SALAD DRESSING 

~fA YONNAISE DRESSING, BOILED 
Mrs. J. K. Pickett. 

2 yolks of eggs well beaten 1 dessertspoon sugar 
½ teaspoon salt 1 teaspoon mixed mustard 
3 tablespoons white wine vinegar (mustard and vinegar) 
2 tablespoons milk 
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Beat well after adding each ingredient. Cook in double boiler, 
add whipped cream just before using. 

CREAM SALAD DRESSING 
Mrs. Avern Pardoe. 

Yolks of 3 eggs 
~ tablespoons vinegar 
I tablespoon sugar 
Cayenne pepper 

1 tablespoon butter 
½ teaspoon salt 
% teaspoon mustard 

Cook over hot water and beat in whipped cream just before serving. 

THOUSAND ISLAND DRESSING 
Mrs. Bertram Blackwell. 

Take half a package of cream cheese and mix into it with a fork, 
2 tablespoons of prepared salad dressing, I½ tablespoons of catsup and 
3 tablespoons of plain or whipped cream. 

RUSSIAN SALAD DRESSING 
Mrs. J. K. Pickett. 

2 tablespoons pimento pulp I teaspoon minced green 
½ cup chili sauce pepper 

Mix well and add I cup boiled mayonnaise and whipped cream. 
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EGGS and SANDWICHES 
"The vulgar boil, the learned roast an egg."-PoPE. 

INDIVIDUAL BAKED EGGS 

Mrs. J. C. Webster. 

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

SCOTCH WOODCOCK 

Mrs. Cecil Moore. 

Melt 3 tablespoons butter, add I½ tablespoons flour, and pour on 
gradually I cup milk. Add ¼ teaspoon salt and a few grains of cayenne 

· and anchovy essence. Add 4 hard boiled eggs finely chopped and 
serve on toast. 

EGG AND TOMATOES WITH PEPPER SAUCE 

Lady Flavelle. 

Hard boil six eggs. Peel them, but leave them whole and keep 
warm. Make a sauce of butter, flour and I cup of tomatoes, add 1 green 
pepper minced very fine, 1 tablespoon of parsley, also finely minced, and 
add salt to taste. Have ready 6 rounds of toast-whole wheat bread is 
preferable. Cover the toast with some of the sauce. Place an egg on 
each round and pour the sauce over. 

FRENCH OMELET 

Mrs. H. F. Gooderham. 

4 eggs 1 tablespoon butter 
I tablespoon milk A pinch ·of salt 

Beat yolks and whites of eggs separately until both are light, then 
mix; add milk. Have butter hot in chafing dish or omelet pan, and 
pour in eggs. Let them cook for a minute, then gently raise edges 
with a knife, allowing the liquid eggs to run beneath edges until all is 
firm. Then sprinkle on salt and carefully fold as you turn out the 
omelet on a platter. 

SCRAMBLED EGGS AND HAM 

Mrs. H.F. Gooderham. 

4 eggs ~ tablespoons milk 
Minced ham Salt and pepper 

Beat eggs light, add minced cooked ham and pour into a hot but­
tered, pan and stir till thick. Serve on toast. 
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SCRAMBLED EGGS AND SWEETBREADS 

Mrs. Cecil Moore. 

4 eggs 
½ teaspoon salt 
½ teaspoon pepper 
c.? tablespoons butter 

½ cup milk 
I sweetbread (parboiled and 

cut in dice) 

Beat eggs slightly, using a silver fork, add salt, pepper, milk and 
sweetbread. Put butter in a hot frying pan, when melted pour in the 
mixture. Cook until of creamy consistency, constantly stirring and 
scraping from bott.om of the pan. 

EGG SOUFFLE 

Mrs. Cecil Moore. 

::\Ielt 3 tablespoons of butter, add 3 tablespoons flour and I cupful 
of milk. Bring to the boiling point and season with one-half teaspoon 
salt and a dash of pepper. Remove from the fire, add the yolks of 3 eggs, 
beaten until thick and smooth, and fold in the stiffly beaten whites of 
the eggs. Turn into a buttered baking dish and bake in a moderate 
oven for twenty-five minutes. Serve immediately. 

PIMENTO SANDWICHES 

Mrs. Withers. 

2 slices brown bread 2 slices white bread 
Place alternate slices of white and brown spread thinly with butter, 

cream cheese and finely chopped pimentos. Cut in thin strips. 

SANDWICHES 
::\Irs. Withers. 

I gherkin I tablespoon capers 
6 stoned olives 3 tablespoons of mayonnaise 
I tablespoon cream cheese dressing 

Cut slices of bread (two white and two brown), butter and spread 
alternate slices with this mixture. Cut in thin strips. 

OLIVE AND WALNUT SANDWICHES 

Put English walnuts through the meat chopper, using a rather 
coarse blade. Drain thoroughly and chop an equal bulk of olives 
stuffed with pimentos, using a chopping knife and bowl, as the meat 
chopper squeezes these too dry. Mix and add enough mayonnaise 
dressing to make a soft paste. Spread between white or entire wheat 
bread. 

PEANUT BUTTER AND BANAN.:-\ SANDWICHES 
Miss Florence Herington. 

2 ripe bananas 3½ ounce jar of peanut 
butter 

Thinly buttered bread spread with peanut butter and thinly sliced 
bananas. 



EGGS AND SANDWICHES 

MONTREUX SANDWICHES 

Mrs. Withers. 
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4 eggs 
2 tablespoons butter 
Pinch of paprika 

I tablespoon chopped celery 
Anchovy essence 

Boil eggs very hard. Mash well with two tablespoons butter, one 
tablespoon finely chopped parsley and sufficient anchovy essence to 
make all a good pink color. When well mixed add a pinch of paprika 
and spread between thin slices of buttered bread. 

CHEESE TOAST 
Mrs. Harold Purser. 

Butter bread, cut into rather thin small pieces and place on the 
grating of the gas boiler. Grate cheese over all the pieces, sprinkle 
with paprika if desired. Have the gas lighted for some time before 
sliding the boiler in and then brown the bread evenly on one side only 
and serve hot. 

COMBINATION R\XANA SANDWICHES 
Miss Florence Herington. 

3 ripe bananas 
3 tablespoons minced bacon 

(previously cooked crisp) 

Yolks of 3 hardboiled eggs 
¼ teaspoon salt and paprika 

Mash together bananas and yolks of eggs, 
bacon. This is sufficient for a good sized loaf. 

then add the minced 

PICKLE AND NUT SANDWICHES 
M. Paget. 

½ cup of chopped almonds 
Salt 
2 tablespoons chopped pickle 
I large cream cheese 

I tablespoon olive oil 
Paprika 
1 tablespoon chutney 

Blanch almonds and leave in oil in skillet. Chop fine and add 
salt and paprika, pickles and chutney. Spread bread with cheese 
softened and sprinkle with almond mixture. 

TUNA FISH SANDWICHES 

::\fiss G. A. Gooderham. 

Make a paste of Tuna fish and salad dressing, seasoning with salt 
and pepper and use as sandwich filling. 

GREEN PEPPER BISCUITS 
Mrs. W. F. Willoughby. 

To halves of small buttered baking powder biscuits add chopped 
sweet green pepper mixed with mayonnaise. 
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FRUIT 
"Beholdt his breakfasts shines with reputation." 

ORANGE MARMALADE 

Miss Johnson. 

6 bitter oranges 6 pounds sugar 
1 lemon 5 quarts water 

Cut oranges in quarters. Remove pulp. Cut rind very fine and 
put with four quarts water. Let pulp and seeds stand over night in a 
quart of water. Strain and add to other, then boil for 2½ hours. Add 
sugar and boi-1 for 15 minutes longer. 

ORANGE MARMALADE 

Mrs. Percy Grand. 

8 bitter.oranges 
I lemon 

4 sweet oranges 

Soak seeds and tops of oranges separately, add 2½ pints water to 
1 pint fruit and let stand over night. In the morning add juice from 
seeds and boil orie hour. To every pint of fruit, add l¼ cups sugar and 
boil one hour longer. 

GRAPE FRUIT MARMALADE 
Mrs. S. Cleaver. 

l½ grape fruit 
2 lemons 
4 cups sugar 

Rind oi ¼grapefruit 
Rind of 1 lemon 

Cut fruit in two across the sections and carefully remove the juicy 
part, leaving the pulp. Let juice and rind stand over two nights in a 
pint and a half of water, and the pulp and seeds in another vessel, with 
the same quantity of water. Boil separately for half an hour, then 
strain water in which the pulp and seeds have boiled into the fruit and 
boil one and a half hours more. This time varies. Add sugar and boil 
15 minutes more. 

GRAPE FRUIT :MARMALADE 

Mrs. Percy Grand. 

3 medium grape fruit 3 lemons 
20 cups water 20 cups sugar 

Cut fruit in half, remove and save seeds. Slice fruit very fine, 
add water and let stand over night. To seeds, add 1 to 2 cups of water. 
In the morning drain and add water to fruit, also add grated rind to 
juice of lemons. Boil two hours, then add sugar and boil about 1 hour 
longer. 
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GRAPE FRUIT AXD ORANGE MARMALADE 
Mrs. G. Cecil Moore. 

1 grape fruit 1 orange 
I lemon 

Wash fruit and cut into quarters, slice with skin into fine slices. 
To every pint of fruit, add 3 pints of cold water. Let stand over night. 
Xext morning boil ten minutes. Following morning, to every pint, 
allow one pint of sugar. Boil until it jellies, about one hour and a half. 

PEAR MARMALADE 
Mrs. Norman Tovell. 

8 pounds pears 
1 pound seeded raisins 
1 pint cold water 

Boil all two hours, until it thickens. 

8 pounds granulated sugar 
¼ pound crystallized ginger 
4 lemons, boiled soft and 

chopped fine 

GINGER PEAR 
Mrs. Harold Purser 

8 pounds green pears cut in dice ½ pound green ginger, 
6 pounds white sugar washed, scraped and sliced 
Juice and grated rind of 6 lemons very thin 

Let the pears and sugar stand over night. Boil :tor about two hours 
and add the juice and rind ot lemons at the last moment. 

FIG AND PEAR ~IARMALADE 
Mrs. Norman Tovell. 

6 pounds pears 
6 pounds granulated sugar 

Boil until it thickens. 

~ pounds figs cut fine 
Juice of ~ lemons 

FRUIT'_...MARMALADE 
:\Iiss Muriel Sterling. 

1 pound peaches 
1 pound pears 
3¼ pounds white sugar 

1 pound plums (blue) 
1 pound apples 

Cut fruit up small and boil all together slowly for one hour. 

PEACH MARMALADE 
:\lrs. J. F.lM. Stewart. 

48 peaches (cut) 8 oranges (cut) 
7 pounds white sugar 

Let stand over night. The following morning boil two hours. 



FRUIT 

RHUBARB MARMALADE 

Mrs. Bertram Blackwell. 

2 dippers Rhubarb, cut fine 1 dipper white sugar 
¾ pound chopped walnuts 

:No water. Boil until thick, being careful that it does not burn. 

APPLE GINGER 

Miss May Denne. 

7 pounds each of apples and 3 lemons, grated rind and 
sugar juice 

4 ounces of ginger (whole) 1 quart water 
Boil for one hour. 

PLUM CONSERVE 

Mrs. Tovell. 

6 pounds blue plums ·(remove 1 pound raisins, seeded 
stones then weigh) 

6 pounds granulated sugar Pulp of 3 oranges 
Rind of 1 orange 
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Cook all two hours (until it thickens). Before taking from fire add 
½ pound walnut meats chopped. 

PEACH CONSERVE 

Miss May Denne. 

5 pounds peaches 1 pound Canadian walnuts 
5 pounds sugar 2 oranges, juice and rind 

Cook twenty minutes. Cherry Conserve may be made in the same 
way, only using chopped raisins instead of nuts. Currant Conserve 
should be made like cherry, only putting in the orange juice and rind 
last. 

RHUBARB PINEAPPLE PRESERVE 

I large pineapple 5 pounds rhubarb 
Peel and cut pineapple in small pieces, then weigh all and use a 

pound of sugar for each pound. Make syrup of sugar, boil clear, add 
fruit and boil three-quarters of an hour slowly. 

GRAPE CONSERVE 

:\:1rs. G. Cecil Moore. 

Put skins in one dish and pulp in another. Boil pulp and strain 
to remove seeds, then add skins and cook until tender, then strain again. 
To three pints of juice, add 3 pounds of brown sugar, 2 pounds chopped 
and seeded raisins. Boil until thick, remove from fire and add I pound 
blanched and chopped almonds. Put in glasses and seal. A 10 pound 
basket makes 3 pints of juice and this makes 4 glasses. 
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APRICOT CONSERVE 
Mrs. Wm. Dobie. 

1 pound dried apricots 3 pounds white sugar 
Rind of 1 large orange 4 ounces blanched almonds 
Juice of 2 lemons 3½ pints of water 

Slice rind of the orange thinly, cut apricots in quarters and pour 
the 3½ pints of water oYer, and let stand 24 hours. Then boil for one 
hour, add blanched almonds (cut in small pieces), sugar and lemon 
juice, boil for two hours or more. 

GOOSEBERRY CONSERVE 
Mrs. Wm. Dobie. 

5 pounds gooseberries ·5 oranges 
1 ½ pounds raisins 5 pounds white sugar 

Chop all fine, add a very little water, and boil slowly for nearly 
an hour. 

PEACH JAM 
Mrs. W. H. Baker. 

Jams are always better when made in small quantities, so if you 
have prepared two quarts of peaches, crack a dozen of the pits and add 
the kernels for flavor. After boiling for half an hour add a pound of 
sugar to a pound of fruit and the juice of two lemons. Boil ten minutes 
longer, or until clear. Avoid boiling too long, or you will toughen the 
fruit. 

CHERRY JAl\I 

Mrs. W. H. Baker. 

Pit the cherries and to each four cups of fruit use five cups of sugar. 
Cook the cherries alone until nearly all the juice has boiled off, even if. 
this requires two hours. Add the sugar and boil five minutes. Jams 
are usually best if made in small quantities. 

RASPBERRY JA::\I 
Mrs. ,v. H. Baker. 

To one pound of fruit allow a pound and a quarter of sugar. Boil 
the raspberries from 10 to 20 minutes, according to how juicy they are; 
then add the sugar and cook for exactly three minutes after boiling 
commences. 

CRANBERRY JELLY 
Mrs. S. R. Parsons. 

4 cups cranberries 1 cup boiling water 
Boil iO minutes, then put through a sieve. Two cups sugar added 

to the juice and boil 5 minutes. 

GRAPE JELLY 
::\Irs. Norman Tovell. 

Remove grapes from stems, mash and boil 20 minutes. Strain 
through jelly-bag over night. Boil juice 20 minutes. Measure and 
add a cup of sugar, heated, to one cup of juice and boil 3 minutes. 



FRUIT 

CURRANT JELLY 

Mrs. S. R. Parsons. 
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Strain juice from currants which have been previously washed and 
heated. Weigh juice and sugar, pound to pound. Boil juice five 
minutes alone after it begins to boil, then add sugar and boil one to three 
minutes. Crab apple made in the same way. 

GOOSEBERRY, RED CURRANT AND RASPBERRY JA:1\I 

l\Irs. Chas. A. Larkin. 

2 quarts large gooseberries 2 quarts red currants 
2 quarts red raspberries White sugar 

Wash fruit, clip ends from gooseberries, take currants from stems, 
and add raspberries. Place over slight heat, and as fruit heats, crush 
slightly. Allow to boil five minutes, then measure fruit and a1low 1 cup 
of heated sugar to 1 cup of fruit. Add gradually as juice boils. Boil 
all three minutes, or until it jellies. 

BLACK CURRANT ,LDI 

Miss Olive Scoley. 

3 cups fruit 2 cups water 
Boil a few minutes, then mash gently with a potato masher and 

add 5 cups of sugar. Boil one minute after it comes to a boil, then 
bottle. 

STEWED RHUBARB 

:\Irs. S. Cleaver. 

Do not let your grocer sell you rhubarb that is not rosy and pretty. 
Cook a small quantity at a time, for it loses its fl.avor in standing. For 
one bunch of rhubarb, washed and cut into pieces of moderate size make a 
syrup of a cup of white sugar and half a cup of water. These quantities 
will necessarily vary according to your own taste and the sourness of 
the rhubarb. A little variety may be achieved by the addition of grated 
nutmeg or orange peel at this stage. Prepare the syrup in a broad 
bottomed kettle and when it comes to a boil drop the rhubarb in and 
watch it carefully, for about ten minutes, when it will be soft enough to 
remove from the fire. Cool in the same vessel to a void breaking the 
pieces. 

CANNED PEACHES 

~'Irs. R. D. Hamilton. 

5 pounds fruit 3 pounds sugar 
1 quart water 

Peel peaches, cut in half and take out stones. Put sugar and water 
on stove. When boiling add fruit. Boil 10 or 15 minutes. Bottle 
immediately. Cherries may be done in the same way. 
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DOUGHNUTS, FRITTERS, ETC 
"Now good digestion wait on appetite, 
And health on both." 

CHEESE BALLS 

Mrs. G. S. Faircloth. 

-SHAKESPEARE. 

I cup bread crumbs ½ cup grated cheese 
White of I egg, stiffly beaten 

Make into balls and fry in deep fat. 

CHEESE BALLS 

Mrs. R. D. Hume. 
I cup grated cheese Whites of 2 eggs well beaten 
3 drops Worcester sauce Pinch of salt 

Mould into soft balls, roll in bread crumbs and fry a golden brown. 
Serve with vegetable salads. 

RICE PANCAKES 

Miss Olive Scoley 

I cup of milk 
½ cup cooked rice 
I teaspoon salt 

Flour enough to make a stiff batter. 

2 eggs 
2 teaspoons baking powder 

FRIED HARD TACK 

E.A.H. 

Soak hard tack over night, in the morning pour off all water and 
fry in deep bacon fat and butter. 

I cup flour 
½ cup milk 

GRIDDLE CAKES 

Toronto Technical School. 

2 eggs 
¾ teaspoon baking powder 

¼ teaspoon salt 
~Iix dry materials; add dry to wet. 

greased. 
WAFFLES 

Have pan hot and slightly 

Toronto Technical School. 

¾ cup fl.our 2 eggs 
¼ teaspoon salt I teaspoon baking powder 
½ cup milk I tablespoon melted butter 

Mix dry materials; mix wet materials; add dry to wet and melted 
butter last. Cook in slightly greased waffle iron. 
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SWEDISH TIMBALS 

Toronto Technical School. 

1 cup flour ½ teaspoon salt 
½ cup milk ½ teaspoon sugar 
~ eggs 1 tablespoon melted butter 

Beat egg until light, add milk, mix dry ingredients and combine 
wet and dry. Beat until smooth, add melted butter last. Place timbal 
iron in hot fat until heated through, remove iron, place in batter, return 
to fat, cook until brown. 

Fillings for timbals may be made by adding to a medium white 
sauce any finely chopped meats or vegetables, fish or mushrooms. 

FRITTERS 
Miss Hollie McCormick. 

Fritter Batter:-
1 cup flour 1 tablespoon butter 
½ cup milk 1 teaspoon sugar 
'l eggs ¼ teaspoon salt 

Beat eggs wel1, add milk, add fl.our, sugar, salt to milk and egg and 
melted butter last. 

FRITTER FILLINGS 

Jlarmalade-~Iake small thin marmalade sandwiches, dip in batter, 
cook in deep fat. 

Apple-

Orange-

Celery-

Pare and core apples, cut in slices ½ of an inch thick. 
Dip in batter, fry. Slices may be allowed to stand in 
mixture of orange and lemon juice for ten minutes before 
putting in batter. 

Divide peeled orange into sections, dip in batter, fry, serve 
with lemon sauce. 

Cut celery in ~ or 3 lengths, cook in boiling salted water, 
dip in batter and fry. 

Oyster Plant-Cooked, mashed, made into balls, dipped in batter fried. 

QUEEN FRITTERS 
l\lrs. Avern Pardoe, Jr. 

½ pint of milk 1 tablespoon cornstarch 
4 eggs 4 tablespoons sugar 
1 teaspoon vanilla 

Scald milk, beat eggs, add sugar, then cornstarch, stir into milk, 
cook until the mixture thickens, stirring constantly, flavor with vanilla 
and allow to cool. 
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TOMATO FRITTERS 
::\Iiss G. A. Gooderham. 

1 can tomatoes 1 teaspoon salt 
1 tablespoon butter Pepper and mace 
'2 tablespoons flour 1 egg 
1 teaspoon sugar Bread crumbs 
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Cook tomatoes with seasonings. Blend flour and butter, add to 
tomato, cook a few minutes and strain. Cut small rounds of bread and 
lay on plate. Pour tomato mixture over bread. Let stand until well 
absorbed. Dip tomato-soaked bread rounds in egg and crumbs. Fry 
in deep fat. 

COR~ FRITTERS 
::\Irs. R. D. Hume. 

3 eggs 
1½ cups milk 
1 teaspoon sugar 
Pinch of salt 

Cook a golden brown in deep fat. 

1 teaspoon baking powder 
1 ½ cups flour 
1 cup corn 

DROP DOUGHNUTS 
::\lrs. W. H. Baker. 

1 egg 
½ cup granulated sugar 
½ pint milk 
Grated nutmeg to taste 

'2½ cups flour 
½ teaspoon salt 
1 ½ teaspoons baking. powder 

This mixture must be dropped from a teaspoon into deep fat (half 
dripping and half lard is good), and it will take practice to get the dough­
nuts uniformly small and egg-shaped. For the best results dip your 
spoon into the fat and then very quickly into the mixture and hurry its 
contents into the fat. If any fragments cling to the spoon, take a fresh 
one. 

DOUGHNUTS 
:\Irs. ". allace Barrett. 

1 cup sugar 1 cup milk 
1 tablespoon butter '2 teaspoons baking pmvder 
2 eggs 1 teaspoon nutmeg 
1 teaspoon salt Flour 

Cream butter and sugar, add beaten eggs, salt, milk, spice and 
baking powder with enough flour to admit rolling out. The softer the 
dough the lighter the doughnuts. Fry in very hot fat. 

7 

DOUGHNUTS 
::\Irs. C. Hutchinson. 

2 eggs 
4 tablespoons sugar 
5 tablespoons melted butter 

11 tablespoons milk 
4 teaspoons baking powder 
Sufficient flour to roll without 

sticking. 
Drop mixture into boiling lard and fry until brown. 
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DOI;GHXrT~ 

:\lrs. W. :\I. Evans. 

1 cup sugar 1 cup milk 
½ cup butter 3 cups flour 
~ eggs ~ teaspoons baking powder 
Cream butter and sugar, add eggs well beaten, milk and baking 

powder sifted with flour. Roll out on floured board ¾ of an inch thick 
and cut in small circles. Drop in lard which has been slowly heated. 
Add more flour to mixture if not stiff enough to roll out. 

YORKSHIRE PUDDIKG 

Miss May Denne. 

1 pint sweet milk 
4 eggs well beaten 
Salt 

'l cups flour or enough to make a 
little thicker than pancake 

batter 
About half an hour before your beef is taken from the oven cover a 

long baking dish with dripping from the roast, then pour in the above 
batter. 

YORKSHIRE PUDDIXG 

Mrs. A. E. Herington. 

2 eggs 1 cup milk 
1 cup (heaping) flour salt 
Beat the eggs in the milk, then add flour and salt. Have twelve 

patty pans hot with a little melted beef dripping in each one. Cook ~O 
minutes in hot oven. These are good with roast beef or beef loaf or 
filled with minced meat. 

1 cup of milk 
½ cup cooked rice 
1 teaspoon salt 

RICE PAKC.\KE~ 

Miss Olive Scoley. 
Q eggs 
Q teaspoons baking powder 

Flour enough to make a stiff batter. 

GRIDDLE C\KES 

Toronto Technical School. 
1 cup flour 
½ cup milk 
¼ teaspoon salt 
Mix dry materials; 

greased. 

2 eggs 
%, teaspoon baking powder 

add dry to wet. Have pan hot and slightly 



ORANGE FLUFF 
2 tablespoons lemon :fuice1 
1 teaspoon lemon rind 
. % cup orange juice 
1/, cup sugar 

2 eggs 
1 teaspoon gelatin 
1 tablespoon cold water. 

-Mix lemon · juice, orange juice 
sugar a~d; . beaten egg yolks. Cook 

·. over boiling water, stirring con­
stant!Y, until mixture thickens. Add . 
gel~tin _soaked in cold water. Chill 
~til ~ure begins to stiffen. Fold 
1n s_tiffly . beaten egg whites. Fill 
se!Vmg dishes and chill. Garnish 
with orange sections if desired 
Yield: 4 servings. • 

'f""'1~ .ftr-"'T ,_ --
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BREAD and BISCUITS 

"Here 1·s bread, which strengthens rnan's heart, and therefore called 
the staff of life.'~-::\fATTHEW HENRY. 

BREAD 

Miss Alice L. Hughes 

9 cups of liquid ( 4 of milk and ~ tablespoons salt 
5 of potato water) 2 cakes compressed yeast 

':2 tablespoons of shortening 4 tablespoons sugar 
(lard or butter) 30 cups sifted Five Roses Flour 

1 cup of tepid water 

Dissolve yeast and sugar in one cup tepid water. To nine cups 
liquid add two tablespoons of shortening and heat slightly. Then add 
yeast and sugar and turn into bread mixer. Have the bread flour warm 
and sifted, adding to liquid fifteen cups and when well mixed add two 
tablespoons salt, then another fifteen cups of flour and mix until dough 
clings to the kneading rod and is clear of sides of mixer. Cover well 
with blanket and keep in a warm place over night or if made in day time 
leave until dough is double in size. Loosen dough round edge of mixer 
and mix until dough is again around kneading rod, then lift out on board 
and cut into six or eight loaves, according to size required. 

Place in greased pans and set aside in a warm place to rise until 
double in size. Before putting in oven brush over with milk, baking 
forty minutes or until bread is golden brown and will slip easily out of 
pan. Remove from oven and brush over with melted butter. Cover 
with oil paper and thin cloth and let it cool gradually. Oven should 
be hot enough to brown loaf in fifteen minutes, then reduce heat and 
bake more slowly. 

BREAD 

::\Irs. H. Purser. 

~\ small bowlful of riced 
potatoes 

6 teaspoons salt 

1 tablespoon white sugar 
1 yeast cake 
Five Roses Flour 

Dissolve the yeast in half a cup of warm water, not hot. l\Iix the 
potatoes, salt and sugar with 3 pints warm water. Add yeast and 
enough flour to knead. ,vhen kneaded until smooth cover with woolen 
cloth and allow to stand over night in a moderately warm place. In the 
morning make into loaves, put in pans and allow to stand in a warm place 
until raised. The length of time will differ according to hmv warm the 
dough has kept during night. Bake, if the loaves are of medium size, 
for an hour in a hot oven. 
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BROWN BREAD 

}lrs. H. Purser. 

½ cake of yeast I tablespoon black molasses 
~ cups warm water I teaspoon salt 
I tablespoon corn syrup Graham flour 

Dissolve the yeast in a little warm water, not hot. Add water, 
syrup, salt and enough Graham flour to make a thick paste. Stir well 
and turn into buttered pan. Allow to rise and bake for one hour in a 
hot oven. 

HOT CROSS Bl'XS 

}Iiss Alice L. Hughes. 

I cake Fleischmann's yeast 
I tablespoon sugar 

I cup milk scalded and cooled 
314'. cups of sifted flour 

¼ cup of butter 1 ~i cup of sugar 
I egg 
}i teaspoonful salt 

~-1 cup raisins or currants 

Dissolve yeast and I tablespoon sugar in lukewarm milk. Add 
I½ cups flour and beat until smooth. Cover and let rise until light, 
in a warm place, free from draft, for about I hour. Then add butter 
and sugar creamed, egg well beaten, raisins and currants, which have 
been floured, rest of flour and salt. Turn on board, knead lightly and 
place in greased bowl. Cover and set aside in warm place until double 
in bulk, which should be in two hours. Turn on to board, shape into 
medium sized round buns, placing on well greased shallow pans about 
two inches apart. Cover and let rise again for about one hour. Brush 
over with egg diluted with water. With sharp knife cut a cross on top 
of each. Bake ~O minutes and just before removing from the oven 
brush over with sugar and water. "'hile hot, ice with the following:-

I cup icing sugar I teaspoon butter 
1 teaspoon vanilla and enough milk to spread easily. 
This quantity makes two dozen. 

I cup sugar 
I small cup butter 
3 eggs 
Five Roses Flour 

HOT CROSS B CXS 
}1rs. R. B. Rice. 

I pint scalded milk 
I cake yeast 
½ cup lukewarm water 

Cream butter and sugar, add well beaten eggs and scalded milk 
with enough flour to make a very stiff batter, then add yeast which has 
been dissolved in lukewarm water. Beat mixture until it blisters. 
Cover and let rise over night. In the morning knead well, but do not 
add more than½ cup of flour. Let rise until double in bulk, then form 
into buns rubbing each with melted butter and with a sharp knife mark 
each with cross. Let rise in pan I½ hours, then bake ½ hour in hot 
oven. Spice and fruit may be added to suit taste. 
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LUNCH ROLLS 

::\Iiss Alice L. Hughes. 
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I cake compressed yeast 
1 teaspoon sugar 
4 cups sifted Five Roses Flour 
1 teaspoon ful salt 

1 ¼ cups milk, scalded and cooled 
'2 tablespoons lard or butter melted 
I egg 

Dissolve yeast and sugar in lukewarm milk. Add lard or butter 
and two cups of flour. Beat thoroughly, then add egg well beaten, 
balance of flour gradually and salt. When all the flour is added or 
enough to make a dough that can be handled, turn on board and knead 
lightly and thoroughly using as little flour in the kneading as possible. 
Place in well greased bowl. Cover and set aside in a warm place, free 
from draft to rise about two hours. Turn again on to board and form 
into small biscuits the size of a walnut, placing an inch apart on a well 
greased shallow pan. Let rise until double in size about half an hour. 
Brush over with egg and milk and bake ten minutes in hot oven. This 
quantity will make 3 dozen rolls. 

1 pint sweet milk 
½ cup white sugar 

}1ILK ROLLS 
}lrs. Sealey. 

'2 tablespoons butter 
½ teaspoon salt 

4 cups Five Roses Flour 
Combine milk, sugar and butter and bring to a boil. Remove from 

fire. When tepid, add thoroughly dissolved yeast. Add flour and salt. 
}lix well. Stand over night. In the morning, knead, form into small 
rolls, and let stand until light. Bake in quick oven for twenty minutes. 

POTATO YEAST 
}liss Daisy Robertson. 

6 large potatoes 
1 large tablespoon flour 
1 yeast cake 

'2 tablespoons sugar 
'2 tablespoons salt 

Boil the potatoes, whole, in enough water to cover them. )lix the 
flour, sugar and salt, pour the boiling potato water over and stir quickly. 
Add the potatoes well mashed and then two quarts of boiling water. 
When lukewarm add the yeast cake. Four cups of yeast make three 
loaves of bread. 

HOP YEAST 
}lrs. Scoley. 

1 handful hops and 2 quarts water, boil 15 minutes. 
Grate '2 medium sized potatoes 3 heaping tablespoons flour. 
Mix to a paste with a little ~old water. Strain the hops and pour 

boiling liquid over potatoes and flour, then add 1 tablespoon salt and 
1 tablespoon of sugar. Cool to lukewarm and add 1 yeast cake which 
has been soaked in warm water. Cover well and stand in a warm place 
till it rises, then stir down and let rise again. Put away in a jar in a 
cool place. This will keep a month. Use a cupful to a batch of bread. 
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CTRR . .\XT TEA RING 

Miss Alice L. Hughes. 

I cake Fleischmann 's wast ½ cup milk, scalded and cooled 
½ cup lukewarm wat~r I teaspoon sugar 
3½ cups sifted flour 3 tablespoons lard or butter 
¼ cup sugar •). eggs 
¼ teaspoon salt 
Dissolve yeast and I teaspoon sugar in warm water. Add I½ cups 

flour, and beat until smooth. Add lard or butter and sugar, which has 
been thoroughly creamed, and eggs beaten until light, the remainder 
of the flour gradually and the salt. If not enough flour add more until 
you haw a soft dough that can be turned on the board and kneaded 
lightly. Place in greased bowl, cover and set in warm place to rise for 
about i hours or until dough has doubled in size. Turn out on board 
and roll in long thin pieces about 7 inches in width, Brush over with 
melted butter and sprinkle thickly with brown sugar, currants, peel 
and cinnamon. Fold over lengthwise and shape into circle. Place on 
large sha1low, greased pan or baking sheet, covering with paper and 
keeping warm and out of draft for one hour or until light. Just before 
putting in oven, brush over with egg diluted with milk and bake 25 
minutes in moderate oven. Just before taking from oven brush over 
with a little sugar and water, and ·while hot, ice with the following:-

! cup icing sugar I teaspoon of butter 
I teaspoon of vanilla and enough milk to mix so that it will 

spread easily. 

COFFEE CAKE 

::\Irs. R. B Rice . 

• 
1 

:: cup sugar I cake Fleischmann's yeast 
.1 :; cup butter !/i cup tepid water 
} 2 teaspoon salt ~ eggs 
l cup scalded milk Bread flour 
~Iix sugar, butter, and salt, add scalded milk and when mixture is 

lukewarm add I cake yeast which has been dissolved in lukewarm water, 
eggs well beaten and enough bread flour to make a stiff batter. Cover 
and let rise until it has doubled in bulk, about ..J. hours. Beat thoroughly 
~nd spread ewnly in two shallow pans, (layer cake tins are suitable). 
Spread over the top of batter the following:-

! cup fine bread crumbs 3 tablespoons of chopped almonds 
~ tablespoons of butter 3 tablespoons of sugar 
½ teaspoon ground cinnamon Pinch of salt 
Let rise l hour then bake ½ hour in moderate oven. 

S"'EET BROWX BREAD 

:'.\Iiss Olive Scoley. 

¾ cup brown sugar ½ teaspoon soda(in the milk) 
2 eggs . I½ cups Graham flour 
I cup sour milk I cup white flour 
Bake three quarters of an hour in a slow oven 
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BRmYX BREAD 

l\Irs. Tovell. 
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'l cups white flour 
1 cup Graham flour 
½ cup granulated sugar 
½ cup brown sugar 

1 teaspoon 1Iagic- baking powder 
½ teaspoon salt 
'2 cups sour milk 

½ cup molasses 
1 cup walnut meats chopped 

1 teaspoon soda 
1 cup seeded raisins 

Mix flour, sugar, salt, baking powder and molasses, then add sour 
milk and soda, raisins and nuts. Steam three hours in baking po.wder 
tins with cover on. 

BAKING PO\VDER 
Mrs. C. A. Larkin. 

l\fix two parts each of cream of tartar and corn starch with one 
part baking soda. Sift several times. 

1 egg ( well beaten) 
1 small cup sugar 
4 cups flour 

~TT BREAD 
l\Irs. H. Gooderham. 

4 teaspoons :Magic baking powder 
1 small teaspoon salt 
I½ cups milk 

1 cup finely chopped nuts 
Fill 4 baking powder cans (buttered) half full of the mixture and 

let stand on stove in a warm place tO minutes. Bake one hour in a 
moderate oven. 

I egg 
1 cup milk 
~ cups flour . 

Nl'T BREAD 

::.\Irs. C. B. Firstbrook. 

I cup of brown .-;;ugar 
I cup of walnuts 
I teaspoon soda 

~ teaspoons cream of tartar 
Let rise ~O minutes. Bake half an hour. 

NUT BREAD 
E. Smith. 

1 cup chopped walnuts I teaspoon salt 
1 cup chopped dates 4 teacups flour 
½ cup white sugar 4 teaspoons Magic baking powder 
I egg I¾ cups sweet milk 

Sugar and egg to be beaten together until light. Sift the flour, 
baking powder and salt together. Add nuts last thing. Put in a warm 
place to rise for 35 minutes, and bake in a moderate oven three quarters 
of an hour. 
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4½ cups of flour 
1 cup brown sugar 
l¾ cups milk 

DATE BREAD 
2.\lrs. Lawren Harris. 

4 teaspoons Magic baking powder 
1 cup chopped dates 
½ teaspoon salt 

Set to rise in pan 30 minutes. Bake ¾ of an hour in slow oven. 

DATE BREAD 
::\Irs. Blackwell 

½ cup brown sugar 3 cups Graham flour 
2 cups sweet milk 1 cup white flour 
½ teaspoon salt I cup dates (stone and cut in two) 
3 teaspoons Magic baking powder 
Pour milk in mixing bowl, then add sugar, salt, baking powder and 

white flour sifted together, and lastly the dates rubbed into the Graham 
flour. Bake 40 minutes in a moderate oven. 

DATE LOAF 
::\Irs. P. Grand. 

I large cup chopped dates 
I teaspoon of soda 
¾ cup boiling water 
¾ cup of sugar 
I tablespoon butter 

½ teaspoon of vanilla 
I¾ cup sifted flour 
I egg 
½ cup chopped nuts 

Sprinkle soda over chopped dates and pour on boiling water, set 
aside to cool. Separate ant beat egg, cream butter, add sugar, fl.our, 
vanilla, egg yolk and chopped nuts. Fold in stiffly beaten white. Bake 
in oven one hour. If desired part Graham flour may be used. 

D~.\.TE AND ~UT BREAD 
Mrs. Harry Gooderham. 

I egg ( well beaten) 
I small cup sugar 

I small teaspoon salt 
I½ cups milk 

4 cups flour 
4 teaspoons =\Iagic baking 

I cup finely chopped walnuts 
I cup dates cut fine 

powder 
Fill 4 baking powder pans (buttered) half full of the mixture and 

let stand on stove in a warm place •20 minutes. Bake one hour in a 
moderate oven. 

DATE AXD XuT BREAD 
::\lrs. G. Cecil ::\Ioore. 

I cup chopped dates 1 teaspoon baking soda 
sprinkled over dates 

Pour ¾ cup of boiling water over this and let it stand until cool. 
I tablespoon butter I teaspoon vanilla 
%' cup brown sugar 3 8 teaspoon salt 
1 egg 1~4 cups of fl.our 
Add dates and l½ cup walnuts and then white of egg beaten stiff. 

:Bake in a slow oven about one hour and a quarter. 



1 well beaten egg 
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GINGERBREAD 

Mrs. Fred Housser. 

1 teaspoon powdered ginger 
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2 heaping teaspoons sugar 
3 tablespoons melted butter 
1 cup molasses 

1 teaspoon powdered cinnamon 
1 cup boiling water 
2½ cups flour 

1 teaspoon baking soda 
Beat up the egg, add the sugar, butter, molasses, the flour sifted 

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

1 large half cup butter 
~ cups brown sugar 

GINGERBREAD 

Mrs. Parsons. 

1 ½ teaspoons ginger 
1 nutmeg 

1 cup molasses, all beaten 3 eggs 
well together 

2 teaspoons cinnamon 
½ teaspoon cloves 

1 cup very sour milk 
3¼ cups flour 

Beat up eggs and add to sugar and butter creamed, add)nolasses, 
sifted flour, spices and 1 small teaspoon soda dissolved in 1 tablespoon 
lukewarm water. Bake in a slow oven at first, gradually a little hotter, 
for 1 ¼ hours. 

MUFFINS 

~Irs. Harry Gooderham. 

~ eggs Pinch of salt 
2 tablespoons melted butter 1 cup milk 
Flour enough to make a batter like cake batter, with two teaspoons 

Magic baking powder'. 

1 tablespoon sugar 
Pinch of salt 
1 egg 
I½ cups flour 

:\IL'"FFINS 

::\lrs. Seccombe. 

2 teaspoons Magic baking powder 
1 tablespoon melted butter 
1 small cup milk 

Bake about 10 minutes. 

BREAKFAST MUFFINS 

l\Irs. ,Y. H. Baker. 

1 egg 2 cups flour 
9 teaspoons melted butter 2 heaping teaspoons ~Iagic 
I½ cups milk baking powder 
Sugar and salt to taste. S~me people prefer these without sugar, 

but it helps them to brown nicely. 
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RICE MUFFINS 
:'.\liss Elizabeth Fraser. 

3 cups flour 
1 cup cooked rice 
Q tablespoons ::\Iagic baking 

powder 
3 tablespoons sugar 

l½ cups milk 
1 egg 
3 tablespoons melted butter 

teaspoon salt 

Sift flour before measuring. Sift again with baking powder, salt 
and sugar. Beat eggs slightly. Pour milk over rice and add to beaten 
eggs. Pour this mixture gradually into the dry ingredients. Add 
melted butter. Bake in greased muffin tins in moderate oven 20 to 25 
minutes. 

PORRIDGE ::\IUFFIXS 

::\Irs. S. Cleaver 
it eggs 1 cup flour _ 
1 cup porridge (preferably 1 teaspoon ::\Iagic baking powder 

rolled oats) 1 cup milk 
This will make a dozen small muffins. Bake for about ~O minutes 

in a n·ry hot oven. 

RICE :;\ffF:FI~S 

::.\Irs. W. H. Baker. 

I cup boiled rice ½ teaspoon salt 
I cup sweet milk I tablespoon sugar 
't eggs well beaten 3 teaspoons ::\lagic baking powder 
5 tablespoons melted butter 1 ½ cups flour 
::\Iix into a soft batter which will drop from a spoon. Stir after all 

the ingredients are in, lightly but thoroughly, and drop the batter into 
hot buttered muffin rings. 

D.\ TE ::\luFFIXS 
::\Irs. :Fred Housser. 

;; --1- cup whole wheat flour :/s teaspoon salt 
; 2 cup milk 1 teaspoon -:\Iagic baking powder 
1 tablespoon melted butter ;'.i: cup dates (washed, stoned 
I egg and quartered) 
~ift flour, salt and baking powder. Add milk and yolk of eggs, add 

melted butter and lastly the whites beaten stiff (folded in), add dates 
and bake for thirty · minutes. 

::.\IOE~T.U,\'" ::.\ffFFIXS 

::.\lrs. Percy Grand. 

Cream ~-2 cup butter and gradually add 1 -1 cup sugar, 
1 .J- teaspoon salt ¾ cup of milk 
1 egg beaten light ~ cups sifted flour 
-i level teaspoons Magic baking powder 
Drop in gem tins. Bake about thirty minutes. 
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SWEET 2\IrFFINS 

)Jrs. Webster. 

1 tablespoonful butter 
I cupful of milk 
2 teaspoons Magic baking 

powder 

½ cupful sugar 
2 cupfuls flour 
I egg 
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Rub the butter and sugar together, and after adding the egg, beat 
well. Next add the milk and sift in the flour, with which should be 
mixed the baking powder and salt. Beat quickly and put in warm 
buttered muffin tins. Bake for about 25 minutes in a quick oYen, so 
as to have them well browned. 

BRAN :\Il:rFFINS 

:\I. Paget. 

I cup household bran 
½ cup brown sugar 

1 cup of white flour 
I level teaspoon of soda 
~ tablespoons butter I cup of buttermilk 

Salt 
Mix dry ingredients, add buttermilk, mixed "·ith soda, then melted 

butter. Bake in a moderate oven. Dates or raisins may be added if 
desired. 

GRAHAM MUFFINS 

Mrs. J. C. Webster. 

1 cup Graham flour I cup white flour 
¼ cup sugar I teaspoon salt 
I cup milk (sweet or sour) 1 egg 
I tablespoon melted butter 4 teaspoons ::\Iagie bakipg powder 
Mix butter, sugar, egg and milk. Combine with dry ingredients, 

which have been sifted. Bake in greased muffin tins in moderate oven. 
Use baking powder with sour milk as well as sweet. 

GRAHAM MUFFINS 

Mrs. A vern Pardoe. 

1 egg ½ cup sugar 
¼ cup butter I cup sour milk 
Pinch of salt Small teaspoon of soda 
1 cup of white flour I cup Graham flour 
Dissolve soda in sour milk and beat until foamy. ::\Ielt butter and 

add sugar. Stir in flour and egg well beaten. Bake about half an hour 
in a moderate oven in muffin pans half filled. 

BREAKFAST GEMS 

Miss G. A. Gooderham. 

I½ cups flour 
~ heaping teaspoons Magic 

baking powder 

1 cup milk 
1 tablespoon melted butter 

Mix dry materials; stir in butter and milk. Cook in moderate 
oven. Have gem tins very hot before putting mixture into them. 
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DATE MJ_jFFIXS 

':2 eggs 
Small piece of butter 
-2 cups flour 
½ cup dates cut up fine 

~Irs. McQuillan. 

½cup sugar 
I cup of milk 
2 teaspoons ~Iagic baking powder 

Mix sugar, butter and eggs, then milk. Then flour sifted with 
baking powder. Dates last of all. Bake m moderate oven in well 
greased muffin tins. 

2 cups of flour 
l egg 

SCONES 
:\Irs. A. J. Phillip. 

½ cup of sugar 

l teaspoon Magic baking powder 
2 handfuls sultana raisins 

2 tablespoons butter 
½ teaspoon soda 
I cup sour milk 

Pinch of salt 
Bake in square tins and mark in scone shape. 

RAISI~ SCONES 
Mrs. James Acton. 

3 cups flour 4 teaspoons Magic baking powder 
½ teaspoon salt ¼ cup granulated sugar 
Rub into these ingredients ¾ cup of shortening and I cup of sultana 

raisins. Beat whites of two eggs stiff and stir into one cup of milk, and 
mix into the above very lightly. Roll out on board and spread the 
unbeaten yolks on top. Cut any desired shape and bake in a hot oven 
15 minutes. 

·2 cups flour 
½ teaspoon salt 
2 tablespoons lard 
I small cup of milk 

SCONES 
3 teaspoons Magic baking powder 
~ tablespoons white sugar 
I egg well beaten 

Sift together, flour, baking powder, and salt, add sugar and lard. 
~Iix in very lightly. Beat egg until light. Save one teaspoon for the 
top and add the rest to the milk. Then add slowly to the mixture, 
making a soft dough. Roll on board about one half inch thick. Wipe 
over with the teaspoon of egg. Cut in three cornered pieces. Bake 
about ~O minutes in a hot oven. 

CVRRAST SCONES 
:\lrs. Allan Withers. 

3 cups flour 
½ cup butter and lard 
½ cup of currants or peel 

I cup of sugar 
2 teaspoons Magic baking powder 

Moisten with one cup of sweet milk. Bake half an hour in pan 
dusted with flour. 
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POTATO SCONES 

Mrs. J.C. Webster. 

½ cup flour ½ cup of butter 
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I cup of mashed potatoes '-2 teaspoons Magic baking powder 
1 egg well beaten ½ cup to¾ cup milk (or water) 
Mix potatoes and butter then egg and milk. Sift flour and baking 

powder. Combine. Roll out and cut like biscuits. Bake in a moderate 
oven on floured pan. 

CORNISH BUNS 

Miss Olive Scoley. 

3 cups flour 1 cup brown sugar 
3 teaspoons Magic baking 1 cup raisins 

powder 1 teaspoon salt 
½ teaspoon cinnamon Butter size of large egg 
1 egg put in cup, beaten, then fill cup with milk. Mix as for light 

biscuits an~ drop in pan with fork. 

HOT BISCUIT 

Mrs. James Acton. 

3 cups flour 6 tablespoons butter 
4 level teaspoons Magic baking 1 brimming cup milk 

powder 1 teaspoon salt 
Sift fl.our, baking powder and salt. Mix in the butter, using two 

knives; add milk and mix very lightly. Place on board but do not 
knead. Sprinkle with fl.our. Roll out half an inch thick. Cut in shape 
and bake in a hot oven until brown. 

CURRANT BISGUlT:::, 

Miss Olive Scoley. 

4 cups fl.our 4 teaspoons Magic baking powder 
2 tablespoons butter 1 cup currants 
2 tablespoons sugar A pinch of salt 
Mix fl.our, butter, baking powder and sugar together, then add a 

little grated nutmeg and currants, also milk sufficient to make a dough. 
Bake in a quick oven. 

CHEESE BISCUITS 

Miss Elizabeth Fraser 

2 cups flour 4 teaspoons Magic baking powder 
½ teaspoon salt 1 tablespoon fat 
¾ cup of milk ½ cup grated chees~ 
Sift fl.our before measuring. Sift again with baking powder and 

salt. Cut in fat, add grated cheese, add liquid quickly. Toss and roll 
lightly on :floured board to ½ of an inch in thickness. Cut and moisten 
tops with milk. Bake 12 to 15 minutes in a hot oven. 
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E:\'GLISH TEA BISCUITS 
H. Smith. 

1 cup pastry flour ~:i teaspoon salt 
¾ teaspoon -:\Iagic baking 3 tablespoons shortening-(half 

powder lard and half butter) 
1 teaspoon white sugar }<i cup small raisins 
-:\lix with milk to a dough, roll out and cut with cake cutter. Bake 

in a hot oYen. (This amount makes 8 tea cakes). 

WHOLE WHEAT TEA BISCUITS 
H. Smith. 

~i cup whole wheat flour ¼ teaspoon salt 
¼ cup pastry flour 3 tablespoons shortening-(half 
¾ teaspoon -:\Iagic baking lard and half butter) 

powder 1 teaspoon white sugar 
-:\Iix with milk to a dough, roll out and cut with cake cutter. Bake 

in a hot oYen. (This amount makes 8 cakes). 

RUSKS 
H. Smith 

¼ cup of butter (melted) 
(~ ounces) 

l½ teaspoons Magic baking 
powder 

3 dessert spoons sugar 
1 egg beaten 

':? scant cups of flour(All white or 
one white and one whole wheat) 

Milk to batter 

Bake in hot oyen in individual tins for twenty minutes to half an 
hour. 

POPOYERS 
~Irs. J.C. Fraser 

;i teaspoon salt 1 cup flour 
% cup milk 

.;z eggs 
;/2 teaspoon melted butter 

Mix salt and flour; add milk gradually in order to obtain smooth 
batter. Add egg, beaten until light, and butter. Beat two minutes 
with Dover egg-beater. Turn into hissing hot buttered iron gem pans 
and bake 30 to 3.5 minutes in a hot o,·en. 

POTATO CAKES 

:\Irs. W. H. Baker 

3 eups riced potatoes 
3 cups flour 
3 heaping teaspoons :\lagic 

baking powder 

~<t cup butter 
I cup milk 
1 teaspoon salt 

~Iix and roll thin, then rnt with eookie cutter, 
together. Bake in an oven which is not too hot. 

placing two discs 
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POTATO CAKES 
Mrs. Wm. Heaney, 

Belfast, Ireland. 

1 pound potatoes (best when hot) ¼ pound flour 
½ teaspoon salt 
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Mash potatoes, salt. Add flour, knead well. Roll to¼ inch thickness. 
Cut into neat pieces and bake on a hot buttered griddle. 

Sl]LTANA CAKE. 
Two tablespoons of butter, 1 cup 

of white sugar, 5 eggs, 1 pound seed­
less raisins, 2 cups flour, 3 tea.spoons 
of baking powder, 1-2 teaspoon of 
salt and lemon flavoring. 

Crea;m putter and sugar and eggs 
one at a time. Sift flour and bak­
ing powder; add a little. Put in 
raisins and add ti.'1.e rest of flour, also 
flavoring and bake al;xlUt 45 minutes 
in a. hot over. Tl:lis makes two small 

·1011,ves. 
Shotts. 
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PASTRY 
"Not all on books thefr criticism waste: 
The genius of a dish some ju.~tly taste, 
And eat their way to fame." 

PLAIN PASTRY 
Toronto Technical School. 

1 cup flour ~i cup water 
1 :i cup shortening Salt 
Cut shortening into flour and stir in water with knife. Put on 

slightly floured board, pat out, fold in, roll out (rolling one way so as 
not to expel air), fold several times. Cut in half, using one part for 
upper and one for lower crust. 

PUFF PASTE 

1 pound sifted flour 1 teaspoonful sugar 
1 pound butter White 1 egg 
I teaspoonful salt 1 cup or more cold water 
Rinse a large bowl with boiling water, fill with cold water and let 

stand until cold. Pour out water and fill with fresh cold water. Wash 
hands in cold water, do not wipe. Wash the butter by working it with 
the hands under the water until it becomes soft and pliable. Pat to 
free from water. Reserve 2 tablespoons, form remainder into a cake 
and set on ice to chill. Put flour on a large platter. Make a depression 
in the centre and in it put reserved butter, salt, sugar and egg. Work to 
a paste with tips of fingers, add cold water slowly, gradually work in 
flour. Knead until smooth and elastic. Roll into rectangular sheet, 
cut chilled butter into small pieces and place on lower half of sheet. 
Dredge well with flour, fold and roll out six times, chill, shape as desired 
and chill thoroughly before baking; oven should not be too hot or paste 
will brown before it has puffed. 

CREAM PUFFS OR BOUCHEES 
Mrs. Gordon Herington. 

1 cup boiling water 1 cup flour 
½ cup butter 4 eggs 
Bring water to a boil, dissolve the butter, then put in the flour all 

at once, stir very briskly until mixed. Turn. out the gas, add the eggs 
one at a time. Drop by small spoonfuls on buttered tins and bake in 
moderate. oven thirty minutes. These are delicious filled with any 
cream filling, lemon, chocolate or banana cream, or with a salad mixture. 

LEMON PIE 
Mrs. S. R. Parsons. 

'l lemons, juice and grated 1 tablespoon (large) cornstarch 
rind Yolks of 4 eggs 

1½ cups boiling water 2 cups sugar 
Boil all together and fill two pie shells. Make a meringue for tops 

with whites of the eggs beaten and two tablespoons fruit sugar. 
115 
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LEMON PIE 
Miss G. A. Gooderham. 

Grated rind and juice of 1 3 egg yolks 
lemon 1 cup milk 

1 cup sugar 3 tablespoons flour 
Butter size of an egg 
Whites of 3 eggs beaten stiff, stirred in last. Pour mixture over 

crust and bake in moderate oven. 

FILLING FOR LEl\10~ PIE 
:\Irs. J .. C. Webster. 

Yolks of 3 eggs ~ tablespoons cornstarch 
White of 1 egg Juice of 2 lemons 
1 cup sugar 1 or l½ cups of water 
Cook in a double boiler until thick. 

LE::.\10~ FILLING 
::\lrs. Douglas Henderson. 

Rind of i lemon (grated) ¾ cup sugar 
¾ cup boiling water 2 teaspoons butter 
¼ cup cornstarch Yolk of 1 egg 
Juice of 1 lemon 
Add boiling water to lemon rind. ::\lix cornstarch and sugar, add 

first mixture and boil two minutes (or until clear). Remove from fire, 
add butter, beaten yolk and the lemon juice. The mixture should not 
be very stiff. When slightly cool put in baked crust and cover with 
meringue made from white of egg, 2 tablespoons sugar, ½ teaspoon 
vanilla. 

:\IAPLE FILLING FOR PIE 
:\Irs. Seccombe. 

l½ cups maple syrup 2 tablespoons flour 
Mix smooth with water Yolks of ~ eggs 
Boil till thick, stirring constantly. Use whites for top. 

RAISIN PIE 
:\Irs. W. H. Baker. 

1 cup seeded raisins 
1 cup boiling water 
2 le·vel tablespoons flour 
Juice of ½ lemon 

1 cup sugar 
2 eggs 
}i teaspoon salt 

Cook raisins in the water until tender. :\ilix flour with half of the 
sugar and stir into the raisins; continue to stir until the mixture thickens. 
Beat the eggs, add rest of sugar, the salt and lemon; add to fruit mix­
ture, let cool a little, then bake between two crusts. 
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RAISIN PIE 
Mrs. George Henderson. 

I cup raisins 1 lemon (juice and rind) 
1 cup sugar 1 tablespoon cornstarch 
l½ cups water I teaspoonful butter 
Add water to raisins and boil until tender. Mix cornstarch, sugar 

and lemon. Add raisins and water. Put in unbaked crust, dot with 
butter, cover with upper crust and bake. 

CALIFORNIA PIE 
Mrs. Kennedy. 

¾ cup of chopped raisins 1 lemon (grated rind and juice) 
1 egg ½ cup cold water 
I cup sugar 1 tablespoon of flour (mixed with 

water to a paste) 
:\lake with a top crust. 

RAISIN PIE 
::\Irs. Herbert Carveth 

1 cup raisins I cup soft bread crumbs 
1 pint of water Juice of 1 lemon 
¼ cup sugar 1 egg (beaten) 
Boil raisins in water for half an hour down to 1 cupful, add bread~ 

crumbs, sugar and beaten egg and lastly lemon juice. Cook until thick, 
bake between two crusts. 

RAISIN A~D RHUBARB PIE 
I cup rhubarb 
I cup raisins 
I egg 

1 cup sugar 
I lemon (juice and rind) 

Chop rhubarb and raisins, add sugar, lemon and well beaten egg. 
Bake in two crusts. 

CREAl\I FILLING FOR PIES 
Mrs. P. F. Grand. 

1 pint milk 
~ tablespoons cornstarch 
Yolks of two eggs beaten with three tablespoons sugar. 
Heat milk to boiling point, stir in ingredients and cook in double 

boiler for twenty minutes, then add 1 teaspoon vanilla. 
Frosting-Whites of ~ eggs, ~ tablespoons white sugar, beat stiff and 
let brown in oven. 

1 pint milk 
~ eggs 
1 tablespoon butter 

CREAM PIES 
::\Irs. Withers. 

I cup sugar 
½ cup flour 

Put milk on to boil. ~Iix sugar and flour together, then add beaten 
eggs. Stir all into the milk just as it reaches the boiling point. Add 
butter and stir till the mixture thickens. Flavor with vanilla. This 
will..,fill two pie shells. 
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CREAM PIE 

Mrs. R. S. Coryell. 
½ cup sugar 
2 rounded tablespoons cornstarch 
½ teaspoon salt 
Mix these together and moisten with milk to a paste thin enough 

fo beat; beat it and drop in i yolks and beat again. Pour this into 2 
cups (or a little more) of hot milk. Stir constantly until thick enough. 
Add butter size of walnut, ½ cup cocoanut and ½ teaspoon vanilla. 
Make a meringue for the top, of the whites of the eggs (adding 1 table­
spoon water to each white) and powdered sugar. 

BANA~A CREAM PIE 

Mrs. Gordon Herington. 

Bake a crust and when cool cover bottom with sliced bananas. 
Then pour this cream mixture over them also when cool. 

Beat yolks of two eggs to a cream add 2 cupfuls milk, ½ cup sugar, 
2 tablespoons flour, small piece of butter and a pinch of salt. Boil 
until a good stiff custard. Make a meringue with the two egg whites 
or use whipped cream. 

1 cup sugar 

LEMON CREAM PIE 
::\Irs. A. J. Philip. 

Piece of butter size of an egg 
Pinch of salt 
Cream butter and sugar and add yolks of 2 eggs beaten. Grate 

rind and add to above, also 1 cup milk. Beat whites of eggs stiff and 
add juice to whites, then fold into above mixture and bake as vou would 
custard pie. ~ 

CARAMEL· PIE 
Mrs. Avern Pardoe, Jr. 

1 cup brown sugar 
1 cup milk 
2 tablespoons butter 
4 tablespoons sugar 

2 tablespoons cornstarch 
4 tablespoons milk 
i eggs 

Mix sugar and milk, boil for fiye minutes. l\Iix cornstarch and 
1 cup milk and add to first mixture and cook until thick. Add yolks 
of eggs well beaten and cook for about a minute. Put mixture into 
crust, and beat whites of eggs with two tablespoons of sugar and a few 
drops of vanilla and put on top. Brown slightly. 

CUSTARD PIE 
::\Irs. Douglas Henderson. 

2 eggs 
l½ cups milk 
Vanilla or caramel 

¼ cup sugar 
Salt 

Beat eggs slightly. Add sugar, salt and milk, 
Strain into uncooked crust and bake in a slmv oven. 

then flavoring. 
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BANB\NUT PIE 

Miss Florence Taylor. 
2 eggs 
l½ cups milk 
½ cup shredded cocoanut 
Mix as for custard pie. 

cocoanut may be used. 

½ cup sugar 
Salt 
Vanilla 

Add cocoanut after straining. 

CHOCOLATE PIE 
3 tablespoons cornstarch 

or ½ cup flour 
l½ cups hot milk 
'2 egg whites 

1 cup sugar 
1 ounce chocolate 
3 egg yolks 
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More 

Mix sugar, cornstarch, chocolate and hot milk and cook in double 
boiler 45 minutes. Add yolks of eggs and cook a few minutes longer. 
Put in baked crust, cover with meringue made with beaten whites and 
2 tablespoons icing sugar. Brown in oven. 

FRESH FRUIT PIE 
Fill baked crust with mixture of sliced bananas, oranges and pine~ 

apple. Over this pour a custard made from-
1 pint milk Yolks 2 eggs 
·2 tablespoons cornstarch 3 tablespoons sugar 
l teaspoon vanilla 
Beat yolks of eggs, add sugar and cornstarch, then hot milk slowly. 

Cook in double boiler until thick. Cool, add vanilla. 
Coyer top of pie with meringue made with whites of eggs beaten 

stiff and 2 tablespoons sugar or use whipped cream. Decorate with 
maraschino or candied cherries. 

ORANGE PIE 

Miss Florence Taylor. 

1 large orange (juice and rind) 2 tablespoons cornstarch 
1 cup sugar ~ cups milk (or 1 cup milk, 
Yolks 3 eggs 1 cup water) 

. Mix sugar and cornstarch, add milk, yolks of eggs, rind and juice 
of orange. . Put in unbaked crust and bake in slow oven. Cover with 
meringue made of whites of eggs. This is enough for two pies. 

PRUXE PIE 

Mrs. Douglas Henderson. 

½ pound prunes 
½ cup sugar (scant) 
1 tablespoon flour 

1 tablespoon lemon juice 
l½ teaspoons butter 

,vash prunes and soak in cold water to cover. Cook in this water 
until soft. Remove stones,· cut in quarters, and add sugar and lemon 
Jmce. Boil down prune water to 1 ½ tablespoons. Put prunes in un.:. 
baked crust, add liquid, dot over with butter and dredge with flour. 
Put on upper ·crust and bake. 
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PUMPKI~PIE 

l cup strained pumpkin 
l small cup sugar 
l small cup rich milk 
3 eggs and pinch of salt 

Mrs. Withers. 

l ½ teaspoons ginger 
½ teaspoon cinnamon 
½ teaspoon nutmeg 

This makes one pie. Serve with whipped cream on top. 

CHERRY PIE 

:'.\Irs. W. H. Baker. 

l¼ cups pastry flour 1 tablespoon butter 
½ teaspoon Magic baking l tablespoon lard 

powder l saltspoon salt 

Sift baking powder with flour, mix butter and lard in rapidly with 
a knife, add salt and enough water to make a dry pa~te. Line a small 
pie plate with half the crust, and fill with fruit, over which sprinkle a 
teaspoon of flour. Sweeten with a cup and a quarter sugar. Leave the 
upper crust an inch larger all arou:µd than the pie plate, cutting it with 
a clean pair of kitchen scissors. Lift up the under crust; fold the upper 
crust under it, pressing them together with the finger and thumb and 
then pressing it against the plate. If this plan is followed absolutely 
no juice will be lost. 

:'.\L\CAROOK TARTS 

~Irs. W. H. Baker 

~ eggs ½ dozen dry macaroons 
½ cup white sugar Grated rind and juice of orange 
Jtablespoon melted butter or lemon 

Mix the yolks of the eggs with the sugar, and beat until light. Boil 
the macaroons and flavor with the fruit juice and rind, then mix with 
the butter. Beat all the ingredients until smooth, then add the whites 
of eggs, stiffly beaten. Cover inverted patty tins with puff paste, prick 
and bake in a hot oven. When cool fill with marmalade or jelly, and 
cover with the macaroon mixture. Place for a moment in the oven 
until the tops brown. 

FRENCH PEACH TARTS 

Boston Cooking School. 

Bake flaky pastry on the outside of fluted patty pans. Prick all 
over with a fork before baking. Remove from the tins. Set a choice 
half peach ( canned or preserved) into each shell, pour in a little syrup 
and cover with meringue, letting the meringue and paste meet smoothly. 
Brush the edge of the paste with white of egg and roll in chopped almonds 
before setting the peaches in place. Set in a slow oven, to dry out the 
meringue without browning it. Soon after the tarts come from the oven 
spread a teaspoonful of currant jelly over the meringue and sprinkle the 
top with chopped pistachio nuts. 



1 egg 
1 teaspoonful vanilla 
Butter size of walnut 

PASTRI" 

BANBURY TARTS 

Mrs. J. C. Webster. 

½ cup currnnts 
1 cup granulated sugar 
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Cream butter and sugar add egg well beaten, vanilla and currants. 
Fill patty pans which have been lined with a rich paste. Bake until 
paste is cooked. 

BUTTER TARTS 
Mrs. C. A. Starr 

1 cup sugar 1 cup currants 
¾ cup bµtter -2 eggs 
Cream together butter and sugar, add eggs beaten and. currants. 

Line patty tins with paste and fill with mixture. Bake till nicely 
browned. 

FILLING FOR TARTS 
Mrs. Allan Withers. 

½ cup butter creamed 1 beaten egg 
1 cup brown sugar ¾ cup currants 
1 tablespoon fl.our 

FRUIT TART 
Mrs. G. S. Faircloth. 

Make pastry, line pie plates and bake. You may make a number 
at a time, for when there is no filling in them they will keep for days. 
When you want them for use fill these shells with fresh fruit and cover 
with whipped cream. Nothing could be more delicious. Dried apricots, 
stewed and covered with whipped cream, make a good filling, too, and 
rhubarb may be used in the same way, or any kind of preserved fruit. 

CHEESE STRAWS (to serye with salad) 
Miss Muri.el Larkin. 

1 cup fl.our 1 egg 
¼ cup butter ~ tablespoons water 
1 cup grated cheese ½ teaspoon paprika 
Sift fl.our, salt and paprika together, add butter and chop in, then 

add the cheese and last of all the egg beaten with the water. Mix in 
stiff dough, roll out ¼ inch thick and cut into strips 5 inches long and 
½ inch wide. Bake until a light brown, in a moderate oven. 

½ pound raisins 
½ pound brown sugar 
¾ pound currants 
¾ pound suet 
¼ pound peel 
1 teaspoon nutmeg 

MINCE :VIEAT 
l\Irs. Joy. 

1 teaspoon cloves 
1 teaspoon cinnamon 
I teaspoon allspice 
Rind and juice of ½ lemon 
I teaspoon salt 
I pound chopped apples 
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::\lINCE ::\IEAT 
::\liss Florence Taylor 

3 pounds raisins 
3 pounds currants 
1 peck apples 
3 pounds suet 
½ pound peel 
1 ½ pounds minced beef 
3 lemons (juice and rind) 
1 quart cider (boiled) 

2 pounds sugar 
i teaspoons cloves 
i teaspoons ginger 
i teaspoons nutmeg 
3 teaspoons cinnamon 
i teaspoons allspice 
Salt 

ENGLISH :\IINCE ::\IEAT 
:Mrs. S. R. Parsons. 

-2 pounds lean beef (stewed, 2 pounds raisins 
then chopped) 1 nutmeg 

1 pound beef suet_ ½ teaspoon ground mace 
4 pounds chopped tart apples Grated rind of 2 oranges and 
3 pounds sugar 1 lemon 
3 pounds currants 1 tablespoon salt 

Juice of 6 oranges and 2- lemons 
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PUDDINGS and HOT DESSERTS 
"Sir Balaam now, he lives like other folks, 
Ile takes his churping pint, and cracks his jokes. 
'Live like yourself,' was soon my lady's word; 
And lo! two puddings smoked upon the board." 

PLUM PUDDING 
l\frs. S. R. Parsons 

1 pound stewed raisins 
1 pound currants 

½ pound citron 
1 pound beef suet 

1 pint molasses 
1 pint milk 

::\Iix and dredge with flour 
1 pound flour 
8 eggs 

½ pound sugar rolled 
Sift into a pan 1 pound flour, in another pan beat the eggs very 

light. Stir the eggs into the milk and molasses, alternately with the 
flour, then the sugar, then fruit and suet. Boil 6 to 8 hours in a cloth 
that has been dipped in boiling water and dredged with flour. 

PLUM PUDDING 
Mrs. R. C. Hamilton 

1 pound sugar, a little salt, spices to taste. Mix well together, 
½ lb. flour mixed well together with ½ lb. dried or stale bread crumbs. 

1 pound currants 1 pound raisins, stoned 
¾ pound suet chopped fine ½ pound lemon peel chopped fine 
1 pound citron peel chopped Mix these five ingredients well 

fine together 
1 tumbler brandy 9 or 10 eggs according to size 
Mix each group well. Pour sugar and spices over fruit mixture, 

pour flour and bread over all. Leave standing over night. Then mix 
well together, using your hands or a large wooden spoon. Beat yolks 
of eggs well, add brandy gradually. Pour on ~ther mixture. Beat 
whites solid and add. Put in well buttered bowls and steam for six 
hours. This quantity makes three or four puddings and will keep a 
long time. 

PLUM PUDDING 
Miss G. A. Gooder ham. 

1 quart flour 1 cup sugar 
2 dessertspoons Magic baking 1 cup melted butter 

powder 3 eggs 
1 bowl stoned raisins Sweet milk enough to mix 
Mix dry material and add raisins, then add the butter, eggs, and 

astly the milk. Steam in a mould for fou.r hours or more. In boiling, 
tie pudding in a buttered cloth. This mixture also makes a delicious 
cake if baked in a slow oven in a deep cake tin. 
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BAKED PLUM PUDDING 

Miss May Denne 

1 ¼ cups flour ½ pound chopped suet or dripping 
½ pound sugar ¾ pound raisins mixed with flour 

1 teaspoon Magic baking powder mixed with milk or water. 
Bake in greased tin. 

CHRISTMAS PUDDING 

Mrs. W. H. Baker 

1 pound raisins 
1 pound suet 
¾ pound bread crumbs 
¼ pound brown sugar 
1 pound currants 
¼ pound flour 
Boil for six hours. 

5 eggs 
½ nutmeg 
Grated rind 1 lemon 
½ pound mixed peel 
½ pint fruit juice 
½ cup chopped blanched almonds 

STE.HIED FRUIT PUDDING 

Mrs. G. Cecil Moore. 

3 cups bread crumbs ½ cup chopped suet 
½ cup molasses . .· 1½ eggs 
¾ cup milk in which ¾ teaspoon of soda has been dissolved. 
¾ teaspoon mixed spices 1 cup raisins 
Steam ~½ hours in mould, which has been greased. Serve with_ 

sauce. 

PLAIN STEAMED PUDDING 

::\frs. Blackwell 

½ cup white sugar 
Butter size of a butter nut 
1 egg 
½ teaspoon salt 

2 cups flour 
2 teaspoons Magic baking powder 
1 cup milk 

Mix sugar and butter together, then add milk, beaten yolk of egg, 
flour and baking powder sifted together, salt and the white of egg, beaten 
to a stiff froth. Steam ¾ of an hour. 

STEAMED CHOCOLATE PUDDING 

Mrs. Wallace Barrett 

3 tablespoons of butter, well 
creamed 

½ cup of sugar 
3½ teaspoons Magic baking 

powder 

1 egg, well beaten 

2¼ cups of flour 
¼ teaspoon salt· 

Mix and add 1 cup milk, half a square of chocolate, grated and 
melted over hot water. Put in a buttered dish and steam two hours. 
Serve either with whipped cream or a cream sauce. 
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MARMALADE PUDDING 

Mrs. R. C. Hamilton. 

4 eggs beaten separately ¾ cup butter 
I cup flour ½ cup white sugar 
I teaspoonful Magic baking ¾ cup milk 

powder 4 tablespoons of marmalade 
Beat butter and sugar to a cream, then add eggs and milk. Stir 

infthe flour mixed and sifted with baking powder, then add the mar­
malade. Put in buttered dish and steam for two hours. 

DATE PUDDING 

Mrs. Britton Foster 

r eg ~s I tea~poon Magic baking powder 
½ pound black dates I cup white sugar 
½ pound walnuts 6 tablespoons bread crumbs 
Beat yolks and sugar to a cream; add bread crumbs mixed with 

baking powder; add dates and nuts, then whites of eggs very stiffly 
beaten. Bake in flat cake tin for 25 minutes in medium oven. To be 
eat~n with whipped cream. 

½ pound dates 
¼ pound suet 
½ teaspoon soda 
5 ounces brown sugar 

DATE PUDDING 

Mrs. A. E. Ames 

½ pound bread crumbs 
Salt 
Nutmeg 
2 eggs well beaten 

Mix all the ingredients, put in buttered mould and boil 2 or 8 
hours. Serve with sauce. 

DATE PUDDING 
Mrs. R. C. Hamilton 

½ cup suet 
I cup flour 
½ cup sugar 
Vanilla 

2 teaspoons Magic baking powder 
2 eggs 
I cup stoned, chopped dates 

Steam for two hours in a buttered dish. 

CHOCOLATE SOUFFLE (Hot) 

2 squares chocolate 
Butter size of an egg 
I tablespoon flour 
4 tablespoons milk 

Miss Minnie Starr. 

2 tablespoons white sugar 
8 eggs 
I teaspoon vanilla 

Melt chocolate and butter over water, stir in flour gradually, add 
milk .and sugar, stir over fire and cook until mixture le~ves sides of 
saucepan. Beat well, cooling slightly. Add egg yolks one at a time 
beating in well, vanilla, stiffly beaten whites. Pour into buttered tin. 
Steam over water half an hour. Turn out and serve hot with chocolate 
sauce. 
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PRUNE PUFF PUDDING 

Mrs. Withers. 

l cup prunes Whites of 3 eggs 
l cup sugar 
Soak prunes in cold water over night, then stew. Stir into this ½ 

·cup sugar. Add the whites of eggs to the other half cup of sugar. Mix 
all together with a little lemon juice. Put in a dish set in hot water and 
bake in a moderate oven 15 minutes. Serve with cream. 

CANARY PUDDING (Hot) 
)liss Minnie Starr 

3 tablespoons butter 3 eggs 
3 tablespoons white sugar Juice of 2 lemons 
3 large tablespoons flour Rind of 1 lemon 
1 teaspoon Magic baking powder 
Cream butter and sugar. Add flour and eggs alternately, beating 

well, lemon rind and juice. Pour in buttered mould, tie with cloth and 
steam 2 hours. 

2 tablespoons butter 
~ tablespoons sugar 
1 well beaten egg 
Pinch of salt 

APPLE PUDDING 
Mrs. Withers 

½cup milk 
l½ cups flour 
1 ½ teaspoons Magic baking powder 

Fill a bake dish hal · full of sliced apples, sprinkle over with ½ cup 
sugar and cover with boiling water. Cover with the mixture and bake, 
not too quickly. 

4 apples (sliced) 
l egg 
Butter size of an egg 
½ teaspoon salt 

APPLE PrDDI~G 
Mrs. ~- Cleaver 

½ up sugar 
½ cup sweet milk 
1 ½ cups flour 

Bake 30 minutes or more. 
l teaspoon Magic baking powder 

~\.PPLE TAPIOCA PUDDING 

Mrs. Withers 

6 large, tart apples 
Cinnamon 
A pinch of salt 

½ cupful tapioca 
½ cup sugar (scant) 

Pare and core apples, fill the centres with sugar and a little cinnamon, 
place in a baking dish. Boil tapioca in one quart of water, add sugar 
and salt. Cook until very transparent and soft. Pour tapioca over 
apples and bake in the oven for 20 minutes or half an hour. 
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APPLE DUMPLING 

::.\1rs. J. C. Webster 

I cup suet, chopped fine I cup flour 
A little salt I teaspoon Magic baking powder 
Cold water to make dough to roll out. Line a well buttered bowl 

with the dough. Fill with sliced apples and plenty of sugar, brown or 
white. Cover with dough and steam for two hours. Peaches may be 
used in place of apples. 

SCALLOPED APPLES 

Mrs. G. Cecil Moore 

~ cups apples (chopped) ½ cup sugar 
¼ teaspoon cinnamon ½ teaspoon nutmeg 
I tablespoon lemon juice 2 cups crumbs 
I ta·blespoon butter ¼ cup water 
Melt butter, stir into crumbs lightly with fork. Cover bottom of 

pudding dish with crumbs, then spread over one half the apples, sprinkle 
with one half sugar, nutmeg, lemon juice mixed together. Repeat, 
cover with remaining crumbs and bake one hour in moderate oven. 
Cover for the first forty-five minutes to prevent crumb3 browning too 
quickly. 

FIG PUDDING 

Mrs. Barrett 

½ pound of figs chopped fine 
I cup of suet 

I cup of sugar 
2 large cups of bread crumbs 
2 eggs I cup of milk 

Spice to taste 
Mix dry ingredients and add dry to wet. 

with vanilla or foam sauce. 
Boil 3 hours and serve 

FIG PUDDING 

~Irs. Wm. Dalton. 

I cup suet 
I cup bread crumbs 
I cup flour 
½ pound figs chopped fine 
Mix dry ingredients, then 

buttered mould. 

I cup sugar 
I cup milk 
I teaspoon Magic baking powder 

add milk. Steam over two hours in 

FIG PUDDING 

1lrs. Fred Stewart 

I cup chopped suet 
I cup sour milk 
I teaspoon baking soda 
2 teaspoons mixed spice 

Steam three hours. 

I cup molasses 
3 cups flour 
½ teaspoon salt 
½ pound chopped figs 

Serve with sauce. 
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FIG PUDDING 

Mrs. A. J. Philip 

½ pound beef suet 
½ cups stale bread crumbs 
2 eggs 
¾ teaspoon salt 

½ pound figs, chopped fine 
½ cup milk 
I cup sugar 

Chop suet and work with hands until creamy, then add figs, soak 
crumbs in milk. Add eggs, w_ell beaten, sugar and salt. Combine 
mixtures turn into buttered mould and steam three hours. 

3 cups flour 
I cup syrup 

GINGER Pl:DDING 

Mrs. Ross Ritchie 

I cup suet 
I cup sweet milk 

I tablespoon ground ginger 
Pinch of Salt 

I teaspoon baking soda 

Add raisins, dates, figs, or peel if desired and steam two hours. 

2 ounces butter 
2 eggs 
½ teaspoon soda 

MARY'S JAJI PUDDING 

Mrs. H. Miller 

¾ cup sugar 
½ cup flour, (measure, then sift) 
½ tablespoon, strawberry, rasp-

berry or jelly 
Cream butter and sugar and add beaten eggs, then sifted flour and 

then the soda. Add jam and beat well. Put in buttered mould and 
steam I½.hours. Serve hot with sauce or cream. 

I cup sugar 
¾ pound butter 
I½ cups flour 

BROWN PUDDING 

Mrs. Parsons 

2 eggs 

2 dessertspoons jelly 

½ teaspoon cinnamon 
½ teaspoon soda 

Steam I½ hours. 

BROWN PrI)DIXG 

2\Irs. Bertram Blackwell 

2 tablespoons granulated sugar 2 tablespoons butter 
I egg ½ cup molasses 
I 72 cups flour I teaspoon soda 
½ cup boiling water 
Mix butter and sugar, add beaten yolk, molasses, then flour. Dis­

solve soda in boiling water, add to mixture, then add beaten white of egg. 
Steam one hour. Serve with whipped cream sauce. 



PUDDINGS AND HOT DESSERTS 

YICTORIA PUDDING 
Mrs. D. K. Elliott 

½ cup butter 2 eggs 
½ cup sugar 1 teaspoon soda 
1 cup flour 2 tablespoons jelly 
2 tablespoons milk A pinch of salt 
Steam three hours and serve with Brown Sugar Sauce. 

LEMON PUDDING (Hot) 
Mrs. D. K. Elliott. 

½ pint dry bread crumbs 
1 quart milk 
1 tablespoon butter 

2 yolks and 1 whole egg 
Rind of 1 lemon 
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Bring the milk to a boil, then pour it over the bread crumbs and 
butter. When cool add eggs and lemon rind. Bake till stiff. 
Top :-Whites of 2 eggs Sugar to sweeten 

Juice of ½ lemon 
Serve with lemon pudding sauce. 

LEMON PUDDING 
Mrs. F. G. Morley 

Grated rind and juice of 3 medium sized lemons. 
3 tablespoons light brown sugar. 
Mix the juice and sugar, cover with buttered bread in quarter inch 

slices and make a custard of:-
2 tablespoons corn starch 1 ½ pints milk 
Yolks of 3 eggs 1 dessertspoon sugar 
When boiling hot and of the proper consistency pour this over the 

other ingredients. Cover with well-beaten whites of eggs and bake to a 
golden brown. Serve cold. 

BROWN SUGAR PUDDING 
Mrs. J. C. W~bster 

2 cups brown sugar 
2 cups boiling water 

2 heaping tablespoons cornstarch 
½ cup walnut meats broken in 

small pieces 
Bring sugar and water to boil; thicken with cornstarch which has 

been dissolved in a little cold water. Cook in double boiler until it is 
thick. Just before taking from fire add nut meats. Serve cold with 
whipped cream. 

½cup butter 
1 cup sugar 
½ cup milk 

SNOW BALLS 
Mrs. Avern Pardoe 

2¼ cups flour 
3 ½ teaspoons Magic baking 

powder 
Whites of 4 eggs 

Cream the butter, add sugar gradually, the milk and flour mixed 
and sifted with baking powder, then add whites of eggs beaten stiff. 
Steam 35 minutes in buttered cups and serve with orange sauce. 
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SHREDDED WHEAT PrDDIXG 
:Mrs. W. S. Milner. 

3 shredded wheat biscuits ,Juice of I lemon 
2 oranges (juice and rind) ¾ cup sugar 
A little milk 3 eggs 
Soak the top of the .biscuits in milk and drain off milk until the 

biscuits are moderately dry. Add ½ cup sugar to the fruit juices and 
rind and boil for a few minutes. Beat the yolks o! eggs lightly with¼ 
cup of the sugar and add to the hot mixture. Fold in the well~beaten 
whites of eggs and pour over the biscuits. Serve cold. 

COTTAGE PUDDING 
Mrs. Avern Pardoe, Jr. 

I tablespoon butter 2 eggs 
I cup sugar I teaspoon baking powder 
½ cup milk I½ cups flour 
Cream butter and sugar, add egg yolks. Beat until light. Add 

milk, then baking powder and flour and lastly the stiffly beaten egg 
whites. Pour into greased cake pan. Bake in moderate oven ¾ of an 
hour. Serve hot with lemon sauce. 
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pure." 

COLD DESSERTS 
"She tempers dulcet creams: nor these to hold wants her fit vessel 

SPANISH CREAM 

::.\Irs. H. F. Gooderham 

¼ package of gelatine 
2 cups milk 

5 tablespoons sugar 
2 eggs 

1 teaspoon vanilla 
Put the gelatine in one cupful milk to soak. Put the other cupful 

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

SPANISH CREAM 
Mrs. C. Q. Ellis 

¼ box of gelatine or 1 tablespoon of granulated gelatine 
3 cups of milk Whites of 3 eggs 
Yolks of 3 eggs ½ cup sugar (scant) 
¼ teaspoon of salt 1 teaspoon of vanilla (or 3 

tablespoons of wine) 
Scald milk with gelatine. Add sugar. Pour slowly on yolks of 

eggs slightly beaten. Return to double boiler and cook until thickened, 
stirring constantly. Remove from range. Add salt, flavoring and 
whites of eggs beaten stiff. Turn into individual moulds first dipped in 
cold water and chilled. Serve with cream. ::\lore gelatine will be re­
quired if large moulds are used. 

COFFEE CREAM 

Mrs. H.F. Gooderham 
Same as Spanish Cream, with the addition of two tablespoons of 

strong coffee essence to be put in mixture just before adding whites of 
eggs. 

BANANA SPONGE 
:Mrs. G. Cecil Moore 

1 tablespoon gelatine 
¼ cup cold water 
½ cup boiling water 
Whites of 2 eggs 

½ cup sugar 
2 tablespoons lemon juice 
½ cup banana pulp 

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

Mrs. G. Cecil Moore 

This is made from freshly made sponge cake which should be cold 
before preparing for dessert. Cut a square 2 inches thick and sufficient in 
size to serve number required. Hollow out the centre, leaving a shell 
thick enough to keep its shape. Crumble parts removed and mix it 
with walnuts broken fine. Add enough whipped cream to make it 
moist and put back in shell. Cover top and sides with whipped cream. 

½ box gelatine 
1 cup cold water 

PINEAPPLE CREAM 

::\lrs. H.F. Gooderham. 

1 cup granulated sugar 

½ cup boiling water 
1 can pineapple 
Juice of 1 lemon 

When this mixture begins to set add one pint whipped cream. 
Mould. 

MACAROON CREAM 

Mrs. J. B. Coyne. 

1 tablespoon granulated ½ cup sugar 
gelatine 1/s teaspoon salt 

¼ cup cold water % cup of pounded macaroons 
2 cups scalded milk 1 teaspoon vanilla 
Yolks 3 eggs Whites of 3 eggs 
Soak gelatine in cold water. :\lake custard of milk, yolks of eggs, 

sugar and salt. Add gelatine and strain into pan set in cold water. 
Add macaroons and flavoring, stirring until it begins to thicken; then 
add whites of eggs beaten stiff. :Mould, chill and serve garnished with 
macaroons. 

VELVET CREAM 

Mrs. Blackwell 

2 tablespoons strawberry jelly 2 tablespoons pulverized sugar 
2 tablespoons currant jelly Whites of 2 eggs beaten stiff 
¾ of glass of cream 
Fill a glass half full of whipped cream, then add a couple of table­

spoons of above mixture beaten stiff. Serve in separate glasses. 

VELVET CREA~l 

::\Irs. H. F. Gooderham 

1 pint well beaten cream 
½ package gelatine 
Vanilla 

Whites of 3 eggs 
1 tablespoon sugar (fruit) 

Whip cream, add gelatine soaked in a little water (½ cup). Beat 
whites of the eggs stiff, add sugar and beat into the other mixture, 
vanilla to taste. Serve with custard made of yolks. 
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BAVARIAN CREAM 

Mrs. J. B. Coyne 

½ lemon (grated rind and juice) '2 eggs 
½ cup orange juice 1 teaspoon granulated gelatine 
½ cup sugar 1 tablespoon cold water 
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1\fix lemon, orange, sugar and yolks of eggs; stir vigorously over 
fire until mixture thickens. Add gelatine soaked in water, then pour 
over whites of eggs beaten stiff. Set in a pan of ice water and beat until 
thick enough to hold its shape. Turn into a mould lined with lady 
fingers and chill. 

WHIPPED TAPIOCA CREA::.\'1 

Miss Muriel Sterling . 

. One small cup tapioca soaked over night. Cook in double boiler 
with one cup milk and two tablespoons sugar. Let cool and stir oc­
casionally. Whip ½ pint cream and stir in tapioca. Flavor. 

FRENCH CHOCOLATE CREAM 

Mrs. Geo. Dunning 

1 pint heavy cream ½ cup water 
'2 ounces bitter chocolate 
1 ½ teaspoons butter 

1 cup of powdered sugar 
I¼ tablespoons gelatine 

½ teaspoon vanilla 
Combine chocolate, water and butter and melt over hot water. 

Add gelatine softened in water and stir in powdered sugar. Cool, 
stirring occasionally so that it wiH not set and fold slowly into the 
stiffly beaten cream. Pour into a mould wet with water and chill. 

MACAROON CREAM 
Mrs. George Dunning 

Soak one teaspoon of gelatine in ¼ cup of cold water. Make a 
custard of two cups of scalded milk, yolks of '2 eggs, ½ cup sugar, pinch 
salt. Add gelatine. When dissolved, strain and cool and add ½ cup 
stale, crushed macaroons, 1 teaspoon vanilla, stirring until the mixture 
thickens. Then add beaten whites of two eggs. Pour into mould. 
Chill and serve with whipped cream. 

RICE CREAM MOULD 

Mrs. A. E. Ames 

½ cup rice 1 cup sugar 
1 quart milk 1 tablespoon gelatine 
½ teaspoon salt 1 cup cream, whipped 
Put rice, salt and milk in double boiler and cook until tender; add 

sugar and when dissolved in cold water, the gelatine, then the cream. 
Mould and serve with fruit. 
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MAPLE PUDDING 
Miss Muriel Sterling 

Yolks of 3 eggs (not beaten) 1 cup syrup (maple) 
Cook these together in double boiler ( with cold water to start), 

whipping constantly and until water comes to a boil. Dissolve 8 leaves 
of gelatine in a little hot water and mix with egg mixture, beating until 
quite cool. Add all this to one half pint whipped cream, beating until 
well mixed, and let stand in mould to set. Serve with cream. 

MACAROON PUDDING 
l\Irs. B. S. Coryell 

½ pound macaroons ½ pound lady fingers 
6 eggs beaten ½ hour ½ cup sugar beaten with eggs 
2 tablespoons of dissolved gelatine 
Beat yolks of eggs ½ hour, gradually adding one half amount of 

sugar. Beat whites until stiff and add other half of sugar. Put to­
gether and add dissolved gelatine. Dip fingers and macaroons in 
Sherry and line mould with them and then fill with the mixture. Let 
stand two to three hours. 

ORANGE CHARLOTTE 
Mrs. J. Banigan 

1 cup orange juice and pulp 
2 tablespoons lemon juice 
1 cup granulated sugar 
Chopped nuts 

½ box Cox's gelatine 
Whites of 2 eggs, well beaten 
½ pint cream, whipped 

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

MAPLE BISQUE 
Mrs. Jas. Acton 

1 cup maple syrup 1 pint whipping cream 
1 tablespoon gelatine Yolks of 4 eggs 
Boil syrup two or three minutes. Dissolve gelatine in half a cup 

of water and add to boiling syrup. Allow this to cool, then add the 
well beaten yolks and the cream, whipped. Pour into moulds and set 
in a cool place. This will serve eight people plentifully. 

APRICOT CREAM 
Miss Minnie Stark 

1 large can of apricots ½ pint whipping cream 
1 envelope gelatine Sugar to taste 
Soak gelatine in one third cup water, strain juice from apricots. 

-Sieve fruit, keeping some to line mould. Heat juice and dissolve gelatine 
in it, beat in pulp and cream well whipped: Mould and chill. 
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GRAND PUDDING 
Mrs. Percy Grand 

½ pint of whipped cream 1 pint of milk 
½ package of gelatine ½ teaspoon ginger extract 
½ cup sugar 
Soak gelatine in milk, put in stove and stir until dissolved. Add 

sugar and remove from stove, add ginger extract. Allow to cool. ,Yhen 
cold fold in cream and add ½ cup finely cut preserved ginger. 

SUNSHINE PUDDING 
Mrs. George Dunning 

Dissolve five scant teaspoons gelatine in 2½ cups of boiling water, 
and strain. Beat the whites of four eggs with 2 cups sugar, then beat 
with the gelatine 15 or 20 minutes. Add 1 teaspoon of cold water, a 
little vanilla and set away to harden slightly. 

COLD FRUIT PUDDING 
ALSO USED FOR SALAD 

Bessie L. Shaw. 
1 pint of ginger ale, 2 level tablespoons granulated gelatine dissolved 

in 2 tablespoons of cold water and then dissolved in ½ cup of boiling 
water, juice of 1 lemon, ½ cup sugar. Cut in small pieces ½ pound of 
white grapes seeded and skinned, maraschino cherries, pineapple, 1 
orange, 1 grapefruit, 1 tablespoon preserved ginger, and a pinch of salt. 
Turn into a mould and serve cold. 

PEACH MOUSSE 
Mrs. B. Foster. 

½ box gelatine ½ cup sugar (heaping) 
8 peaches (or 12 if very small) ½ pint cream beaten stiff 
Soak the gelatine in a little water, then dissolve in double boiler. 

Peel and mash the peaches, sweeten, add gelatine and place on ice until 
it begins to set. Add whipped cream, mix well together and put in 
mould to set. 

CHOCOLATE MOUSSE 
Mrs. B. Foster. 

1 small tea cup chocolate ½ pint whipped cream 
3 tablespoons powdered sugar 2 teaspoons vanilla 
6 sheets of gelatine 1 cup milk 
1 dessertspoon custard powder 
Put one cup of milk in double boiler; when milk is scalded add one 

dessertspoon of Bird's custard powder mixed in a little cold milk. Then 
add strained gelatine which is dissolved in ½ cup of hot water. Add 
chocolate and when quite smooth and thick take off stove and pour into 
large bowl. Then add two teaspoons vanilla and three tablespoons of 
powdered sugar. Stir until quite cool, then fold in cream, which must 
be beaten very stiff. Beat until thoroughly mixed and pour into mould. 
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CHOCOLATE MOUSSE 
Mrs. Wm. Dalton. 

2 squares chocolate 
½ cup powdered sugar 
1 cup cream 
¾ tab]espoon granulated 

gelatine 

3 tablespoons boiling water 
¾ cup sugar 
1 teaspoon vanilla 
I quart cream 

.:\Ielt chocolate, add powdered sugar and gradually one cup cream. 
Stir over fire until boiling point is reached, then add gelatine dissolved 
in boiling water, sugar and vanilla. Strain mixture into bowl, set in 
pan of ice water, stir constantly until mixture thickens, then fold in the 
whip from remaining cream. Mould, pack in ice and salt and let stand 
four hours. 

½ ounce gelatine 
½ cup cold water 

MAPLE MOUSSE 
Mrs. Melville P. White. 

I pint whipped cream 
I cup maple syrup (heated to 

boiling) 
Soak gelatine in cold water and add to the syrup when it boils. 

Cool, then add whipped cream and mould. 

1 cup milk 
1 cup sugar 
1 egg, well beaten 

FRENCH CHARLOTTE 
Mrs. H. Purser 

I tablespoon vanilla 
½ box gelatine dissolved 

in cold water 
1 pint cream (whipped) 
Cook the sugar in the milk until it is dissolved and the mixture 

comes almost to a boil. Stir into the egg and add vanilla. Stir into 
the gelatine, stand away to cool and then blend thoroughly into the 
cream. Put into a mould and set away to cool. 

CHARLOTTE RUSSE 
Mrs. J. B. Coyne 

1 tablespoon gelatine I pint cream, whipped 
¼ cup cold water Vanilla 
½ cup hot water 2 tablespoons fine sugar 

Combine in usual manner, turn into mould to set. 

CHARLOTTE RUSSE 
::.\lrs. Harry Gooderham 

% package gelatine 2 tablespoons fine sugar 
1 cup milk Flavoring 

I quart whipped cream 
Soak gelatine in milk, set in hot water, and stir till gelatine is 

dissolved. Add sugar to cream, then flavoring, lastly gelatine. Mould. 
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MAPLE MOUSSE 

Mrs. A. A. Farwell. 

4 eggs 1 pint cream, whipped 
1 cup maple syrup ¼ box gelatine 
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Beat yolks of eggs until creamy. Put the maple syrup into double 
boiler, add yolks and heat, not cook. Cool. Beat whites stiff and add 
cream. Add to other mixture and beat well to keep syrup from settling. 
Add gelatine, pour in mould, pack in ice and salt and freeze from three 
to five hours. 

GINGER ~IOUSSE 

Mrs. A. A. Farwell. 

1 pint cream, whipped 
¼ box gelatine 
White of 1 egg, whipped 

~ tablespoons preserved ginger, 
cut fine 

Juice of ½ lemon 
5 tablespoons)ugar 

Soak gelatine in a little cold water, then add cream and egg and 
afterwards the-sugar, preserYed ginger and lemon juice, in order. Pour 
enough boiling water on gelatine to dissolve it. When not too warm 
add to mixture. Stir thoroughly and pour in mould, then pack in 
broken ice and salt and freeze for three to five hours. 

PINEAPPLE SH.\.PE 

Miss Jessie Goodman. 

1 pint pineapple cut in small ½ pint whipped cream 
squares ½ cup water 

l½ tablespoons gelatine Whites of 3 eggs 
Soak gelatine in water, put on stove and stir until melted, add 

pineapple juice and strain. When cold and slightly thick fold in cream 
and whites of eggs. Add pineapple last. 

STRAWBERRY OR RASPBERRY WHIP 

Mrs. Blackwell 

l¼ cups fresh raspberries 1 cup powdered sugar 
White of 1 egg beaten stiff 
Put all together and beat with wire spoon 30 minutes. Pile lightly 

on dish and surround with lady fingers. Serve with whipped cream. 

COFFEE SOUFFLE 
Mrs. C. Q. Ellis. 

1 ½ cups of coffee infusion ½ cup of milk 
% cups of sugar 3 eggs 
¼ teaspoon of salt ½ teaspoon vanilla 
1 tablespoon of granulated gelatine 
Mix coffee infusion, milk, one half of sugar and gelatine and heat 

in double boiler. Add remaining suga:r, salt and yolks of eggs slightly 
beaten. Cook until mixture thickens. Remove from range, add whites 
of eggs beaten until stiff. Add vanilla. Mould. chill and serve with cream. 
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LEMON SOUFFLE 
~Irs. A Glines. 

1 cup white sugar Ju ice and rind of 1 lemon 
1 tablespoon butter 1 cup milk 
2 tablespoons flour 2 eggs 
Cream butter, sugar and flour together, add juice and rind and 

yolks of eggs, then milk and well beaten whites of eggs last, bake in a 
pudding dish in a moderate oven. 

BANANA SOUFFLE 
Mrs. J. J. Vaughan. 

Press through a sieve enough banana pulp to fill a cup. 
1 cup fruit sugar Juice of 1 small lemon 
1 unbeaten egg white Pinch of salt 
Beat all together- with Dover egg beater, until solid. Serve with 

soft custard and decorate with cherry. Whipped cream may be served 
instead of custard. 

½ pound prunes 
¼ cup lemon juice 
3 cups cold water 

PRUNE JELLY 
:\liss L. M. Scott. 

½ ounce gelatine 
1 cup sugar 
½ cup cold water (in which to 

soak gelatine) 
Wash prunes and soak in cold water over night. Cook s1owly 

unU tender in water in which they were soaked. Remove prunes, stone 
and cut into quarters. Make a syrup of prune water (there should be 
two cups, if not, add some boiling water). Add sugar. Soften gelatine 
and dissolve in hot syrup. Add lemon juice and strain. When jelly is 
partially set add prunes. Turn into a mould. Chill and serve with 
sugar and cream or with whipped cream. 

RHUBARB FOAM 
:\lrs. George Dunning 

2 cups diced rhubarb ¾ cup sugar 
1 tablespoon cornstarch Whites of 3 eggs 
¼ teaspoon vanilla 
Boil rhubarb in water until tender, then add sugar and cornstarch 

moistened with water and boil several minutes. Beat egg whites very 
stiff. Add vanilla and fold rhubarb into them. Serve very cold with 
sliced bananas and custard. 

LEMON CUSTARD PUDDING 
Mrs. Charles Hutchinson 

Yolks of 6 eggs (beaten) 1 tablespoon flour 
8 tablespoons sugar Butter size of an egg 
1 quart of milk 
Scald milk. l\lix together the above ingredients and pour into 

scalded milk, when cool, stir in whites of eggs, grated rind and juice of 
large lemon and bake in a moderate oven half an hour, serve cold. 
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CHOCOLATE CUSTARD 

Mrs. J. Chas. Webster 
4 tablespoons grated 4 cups of milk 

chocolate (bitter) 1 cup of sugar 
4 eggs (yolks only) 2 teaspoons vanilla extract 
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Heat milk and sugar in double boiler. Pour over well beaten egg 
yolks. Combine with melted chocolate and cook in double boiler. 
Serve cold with whipped cream. 

KISS PUDDING 
Mrs. Avern Pardoe, Jr. 

1 quart of milk 1 cup sugar 
3 tablespoons cornstarch Yolks of 3 eggs 
Dissolve cornstarch in a little milk, then heat remaining quantity, 

add cornstarch, eggs and sugar and stir until smooth. Cook slowly for 
fifteen minutes. Add one teaspoon of vanilla and turn into dish. Beat 
whites of eggs and add two tablespoons of fruit sugar. Flavor with a 
few drops of vanilla spread on top, and brown slightly in oven, 

1 pint of milk 

APRICOT CREAM PUDDING 

Mrs. Wallace Barrett 

½ cup of sugar 
2 tablespoons of cornstarch 
2 eggs 

½ tablespoon of butter 
½ teaspoon salt 

Apricots 
Dissolve the cornstarch in ½ cup of the milk. Put the remainder 

in a double boiler. Add sugar. When boiling stir in the cornstarch. 
When as thick as cream, add the beaten whites of the eggs. Cook two 
minutes. Mould and put the fruit around. 

SAUCE 

Make a sauce of the juice of the apricots. Add I¼ cups of sugar, 
boil steadily ten minutes. Serve both cold. 

ORANGE PUDDING 

Mrs. Tovell 
3 eggs-separate whites and 1 cup milk 

yolks and beat ½ cup sugar 
1 tablespoon cornstarch 3 oranges cut in small pieces 
Pour custard over oranges after it cools. Put stiffi.y beaten whites 

on top and brown slightly. 

COFFEE PUDDING 

Mrs. George Dunning 

Mix two beaten eggs with ½ cup sugar, a pinch of salt and ½ cup 
of cold coffee and cook in double boiler until mixture thickens. Chill. 
Add ½ cup whipped cream. Serve cold. 
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CHOCOLATE PUDDING 

~Irs. Mitchell 

1 pint milk ¼ cup grated chocolate 
Pinch of salt 3 small dess·ertspoons cornstarch 
1 tablespoon butter ½ cup sugar 
Melt butter and chocolate, then add sugar, cornstarch and salt. 

Add this mixture to the heated milk and cook until thick. 

CHOCOLATE DESSERT 

::\Irs. J. L. Young 

1 pint boiling water ~ dessertspoons cocoa 
~ tablespoons flour Small piece of butter 
1 cup white sugar Salt 
l\Iix flour, sugar, cocoa, butter and salt and mix with a little cold 

water left from the pint. Stir till it thickens. Take from the stove. 
Add a few chopped walnuts and ½ teaspoon vanilla after it is cooled. 
Serve in custard cups. 

4 cups scalded milk 
5 eggs 
½ cup sugar 

CARAMEL CUSTARD 
Mrs. Coyne 

½ teaspoon salt 
1 teaspoon vanilla 

Put sugar in a frying pan, stir constantly over hot part of range 
until melted to a syrup of light brown color, add gradually to milk. As 
soon as sugar is melted in milk, add mixture to eggs slightly beaten, add 
salt and flavoring, then strain in buttered mould. Bake as custard. 
Chill and serye with caramel sauce. 

BAKED CUSTARD 
l\Irs. J. C. Webster 

Custard for four:-
3 eggs ~ tablespoons of sugar 
3 cups of milk 
Beat the eggs with the milk in an agate dish, add the milk (hot) 

slowly. Set dish in another containing hot water and bake 15 or 20 
minutes. Serve cold with fig sauce. 

Custard may be steamed if pref erred. 

½ cup tapioca 
1½ cups cold water 
1 teaspoon vanilla 

FIG TAPIOCA 
Mrs. W. Paget 

% cup brown sugar 
% cup chopped figs 

Soak tapioca over night in water, then add sugar and figs and cook 
in double boiler one hour. Turn into mould and when cold serve with 
cream. 
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LEMON SNOW 
Mrs. Seccombe 

2 tablespoons cornstarch 
2 cups water 

1 cup of sugar 
Juice and rind of 2 lemons 

1 tablespoon of butter 
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Cook 10 minutes. Strain and add whites of two eggs beaten stiff. 
Serve cold with sauce made from:-

1 pint milk Yolks of 2 eggs 
1 dessertspoon of cornstarch 

RICE MOULD 
Mrs. J. ,J. Vaughan. 

I cup rice 2 quarts boiling water 
1 heaping tablespoon salt 
Put rice and salt in boiling water and boil hard for 20 minutes, drain 

in colander, pour cold water through rice until water runs clear. Leave 
rice in colander until perfectly dry, (about 20 minutes). When rice is 
cold, mix into it a pint of firmly whipped cream, sweetened to taste. 
Put in a mould and place on ice. When ready to serve, remove from 
mould and serve with hot maple syrup, that has been boiled until a 
little thick. 

RICE DAINTY 
Mrs. W. Paget 

½ cup cooked rice ½ cup·sugar 
½ cup pieces of pineapple ½ cup cream beaten stiff 
Mix rice. sugar and pineapple, fold in cream and serve in glasses. 

PRUNE DELIGHT 
Mrs. Edwin Long. 

Soak one pound of large prunes over night. Cook until soft, take 
out stones and put a marshmallow in each prune, roll in powdered sugar 
and chopped blanched almonds, serve with whipped cream. 

APPLES IN BLOOM 
Mrs. W. Paget 

8 red apples Grated rind of ½ lemon 
I cup sugar Juice of 1 orange 
Cook the apples in boiling water until tender, turning often. Have 

the water half surround the apples. Remove skins carefully, that the 
red color may remain, and arrange in serving dish. To the water add 
sugar, rind and juice. Simmer until reduced to one cup; cool arid pour 
over apples. Serve with whipped cream if desired. 

PORCUPINE APPLES 
Mrs. R. D. Hume 

Pare and core apples and let stand about an hour. Place in steamer 
and steam until tender. Cut blanched almonds in sticks and stick 
apples all over. Fill apples with whipped cream and place cherry on top. 
10 
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APPLE PRALINE 
Jirs. W. Paget 

4 apples 1 cup water 
¾ cup sugar ½ cup blanched almonds, 
8 level tablespoons sugar chopped fine 
Core and pare apples: dissolve the sugar in the water and cook 

five minutes. In this syrup cook apples until tender. Remove to a 
serving dish. Stir constantly while cooking the eight tablespoons of 
sugar and the almonds over a hot fire until sugar becomes caramelized. 
Turn nuts and caramel into apples, taking care that none falls on the 
dish. Have the syrup in which the apples were cooked boiled until 
thick and pour around apples. When cold serve with cream. 

STEAMED APPLES 
Mrs. H. F. Gooderham 

6 large apples 
1 cup water 
Juice of I lemon and grated 

rind 

¾ cup sugar 
I cup cream 
Maraschino cherries 

Boil water, lemon and sugar 10 minutes. Pour over apples after 
they have been pared and cored but left whole. Steam till apples are 
soft. Take apples out carefully. Let cool, :fill centres with whipped 
cream and Maraschino cherries. 

APPLES IN ORANGE JELLY 
M. Paget 

I cup of orange juice 
1 tablespoon of lemon juice 
4 apples 

I cup granulated sugar 
2 drops fruit coloring (red) 

Cook orange, lemon juice, sugar and coloring about two minutes. 
Peel apples and quarter and cook in syrup until tender, care being taken 
that they do not break. Remove apples to a dish and cook syrup until 
it begins to jelly. Pour over apples and when cold serve with whipped 
cream. 

HEAVENLY HASH 
Mrs. Clifford Sifton, Jr 

I pint whipped cream candied cherries 
25 marshmallows 1 cup chopped nuts 
1\Iix marshmallows broken in small pieces with whipped cream. 

Let stand on ice several hours, then decorate with candied cherries and 
serve ice cold. Nuts can be added to the mixture. 

GRAPE NUT PUDDING 
Mrs. Wm. Dobie 

1 package of lemon jelly 
¾ cup of sugar 
2½ cups of hot water 
Juice of one lemon 

1 cup of grape nuts 
1 cup of raisins 
I cup chopped nuts 

Let it get real cold and serve with whipped cream. 
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MARSHMALLOW DESSERT 

Mrs. W. E. Ireland. 

1 can pineapple cut in cubes 
1 pound walnuts 
1 pint whipped cream 

1 pound marshmallows cut in 
pieces 
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Take half of whipped cream and add 3 tablespoons sweet mayon­
naise, pour this over the pineapple and mallows and let stand two hours. 
When ready to serve add nuts and put remainder of cream on top. 
Decorate with cherries. 

PINEAPPLE PUDDING 

Mrs. Allan Withers 

1 cup sugar 1 tablespoon butter 
Yolks of ~ eggs 2 tablespoons cornstarch 
Stir all to a cream and add one pint of boiling water. Let cool 

until it thickens. Place a layer of pineapple in a dish. Pour the mix­
ture over this. Beat whites, add a little sugar, spread over top and 
brown. Serve cold. 

PINEAPPLE PUDDING 
Miss Ethelwyn Acton. 

¾ cup of quick or minute A little salt 
tapioca I large can sliced pineapple 

1 cup of granulated sugar 
Drain off the pineapple juice and add to it enough cold water to 

make four cups. Put in a double boiler with the tapioca, sugar and 
salt. Cook until clear, stirring frequently. Put the pineapple through 
the food chopper and add to the cooked tapioca. Serve cold with 
whipped cream and garnish with cherries. May be served in a large 
dish or individual glasses. 

STUFFED DATES 
Mrs. Bertram Blackwell 

1 pound dates 
½ cup chopped walnuts 
½ cup boiling water 

½ cup of brown sugar 
Juice of 1 lemon 

Take dates, stone and fill vacancy with chopped walnuts. Add 
hot water, sugar and lemon juice and stew on stove until dates are soft. 
Cool and serve with whipped cream. 

ORANGE ICE 

Mrs. Seccombe 

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

Mrs. G. Cecil Moore 

1 quart of milk ¾ cup of :flour 
1 cup brown sugar 
From one quart of milk, take enough to blend ¾ cup of flour 

thoroughly. Let the remainder of the milk come to a boil and then 
pour it on the flour, stirring it well. When smooth turn it_ back into 
the saucepan and let it boil until it thickens. Meanwhile in another 
saucepan let one cup of brown sugar melt and brown, letting it burn 
according to ta_ste. Into this pour the boiling milk a_nd flour and let 
all boil well together. Strain and pour into a mould. When cold 
serve with cream. 

STRAWBERRY SHORT CAKE 

-:\Irs. G. Cecil Moore 

fl cups of flour 4 teaspoons baking powder 
½ teaspoon salt 1 tablespoon sugar 
¼ cup butter ¾ cup of milk 
Mix dry ingredients, sift twice, work in butter with tips of fingers, 

and add milk gradually. Toss on floured board, divide into two parts. 
Pat, roll out and bake twelve minutes in a hot oven in buttered ro·und 
layer cake tins. Spread each part with butter, sweeten strawberries to 
taste. Place on back of range until warmed, crush slightly and put 
between and on top of short cake. 

TORTONI 

Mrs. W. H. Baker 

¾ cup sugar 1 teaspoon vanilla 
¾ cup water 1 pint cream, (whipped) 
3 eggs, beaten separately 1 dozen stale macaroons 
Boil the sugar in the water till it threads. Pour the hot syrup 

gradually on to the eggs, beating until cool, thick, and creamy. Add 
flavoring and then the whipped cream. Grate the macaroons, put 
haJf the crumbs in the mould, turn in the tortoni, then the rest of. the 
crumbs. Pack the mould in ice and salt and let stand four hours. 

BISCUIT TORTONI 

Miss Margaret Waller 

For two quart freezer. Half quantities for one quart freezer. 
½ pound grated macaroons 1 tablespoonful sherry wine 
1 egg ½ teaspoonful almond extract 
½ cup sugar ~ cups double cream 
:\Iix macaroons •with beaten egg, add sugar, cream (stiffi.y beaten), 

sherry and extract. Pour into freezer and allow to stand four hours. 
Use equal quantities ice and salt for packing. 

Arrange lady fingers in box shapes on ice cream plates· and tie in 
place with narrow ribbon. Fill with the biscuit tortoni and decorate 
with small flowers the same color as ribbon. 
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1 cup of maple syrup 
I pint whipped cream 

MAPLE PARFAIT 
Mrs. R. S. Coryell 

Yolks of 4 eggs 
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Heat syrup to boiling point, pour over yolks of eggs slightly beaten, 
and cook over hot water as a soft custard. Remove from fire and when 
cold fold in whipped cream. Turn into mould and pack in ice and salt 
and let stand four hours. 

ICE BOX CAKE 
Miss Edith Henderson 

'2 squares of Bakers' chocolate ½ cup s'Ugar 
¾ cup water 
Cook in double boiler, stirring constantly. Add gradually 4·yolks 

of eggs(beaten). Cook until smooth custard and cool. Then add one cup 
of sweet butter creamed with one cup of icing sugar. Add to first mix­
ture, and last the stiffiy beaten whites of four eggs. Line a mould with 
two dozen lady :fingers and fill with the mixture. Put in the ice box 
over night and serve with whipped cream, cherries, nuts, etc. 

PARADISE PUDDING 
For two quart freezer. 
1½ cups orange juice 
¾ cup grape fruit juice 
½ cup granulated sugar 
2 cups double cream 
Pink roses 

Half quantities for one quart freezer. 
2 teaspoons vanilla extract 
¾ cup chopped pecan nut meats 
½ cup powdered sugar 
Few drops red color 

Dissolve granulated sugar in orange and grape fruit juices and turn 
into freezer using usual quantities ice and salt for packing. Beat up 
cream, add vanilla, nuts, sugar and red color. Mix and pour on top 
of fruit juices. Let stand three hours. Turn out on to a pretty tray 
or flat dish and decorate with roses. · 

MAPLE WALNUT MOUSSE 
Mrs. Harry H. Love. 

I pint cream 2 teaspoons gelatine 
1 cup maple syrup A few chopped walnuts 
Whip cream, bring sugar to a boil. Pour this on the gelatine 

which has been soaked in cold water. Beat this until it is a froth and 
cold. Mix with the cream, add the nuts, and pour into a mould. Cover 
and_seal well, pack in ice and salt for 2 hours. 

ORANGE MOUSSE 
Mrs. F. W. Willoughby. 

I cup sugar Juice of 5 oranges 
1 cup water Juice of 1 lemon 
1 · tablespoon gelatine 1 pint whipping cream 
Soak gelatine in a little cold water. Boiil sugar and water 3 minutes. 

Pour over gelatine. Stir well, add fruit juices and cream beaten stiff. 
Turn into a buttered monld, cover and pack in salt and ice -for 4 hours. 
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VA~ILL.\. AND LEMON PARFAIT 

For one quart freezer. Double quantities for two quart freezer. 
½ cup granulated sugar 1 cup whipped cream 
½ lemon 1 tablespoonful powdered sugar 
½ cup water 1 teaspoon yanilla extract 
3 egg whites Cigarette wafers 
Into small saucepan put sugar, water and strained lemon Jmce, 

bringing to boiling point and boiling quickly five minutes. Beat up 
whites of eggs to a stiff froth, pour syrup on them, beating continually. 
Cool and fold in cream, powdered sugar and vanilla extract. Pour 
into freezer packed with equal quantities of ice and salt. Ripen for 
40 minutes and serve in parfait glasses with cigarette wafer on top. 

STRAWBERRY FRAPPE 

Mrs. G. Cecil Moore 

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

A WINTER DESSERT 
Miss Isobel Ross 

Whip cream and flavor to taste, put in a mould and stand outside 
where it will freeze. When frozen cover with nuts, preserved ginger 
and candied fruits; add another layer of whipped cream, set outside 
again, and when this is irozen- your dessert is ready to serve. 

DESSERT FOR HOT DAYS 
Mrs. Wm. Dalton 

Add whipped cream to crushed fruit, such as strawberries or rasp­
berries. Use fruit sugar to sweeten and let stand three or four hours 
packed in ice and salt. 

1 pint milk 
l ½ cups sugar 
1 tablespoon flour 
1 teaspoon vanilla 

ICE CREAM 
l\liss Ethelwyn Acton 

1 egg 
Salt 
1 quart cream 

Put milk and sugar in double boiler, mix egg, fl.our and salt well. 
add hot milk gradually. Cook for 10 minutes in double boiler. When 
cool add cream and vanilla. Freeze. This will serve 12 people gen­
erously. 
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!Some Special Puddings i: 
[.,__.,..__.._,, ....... .-. .......... .__.,.__,,__.,__.,._. 

BREAD PUDDING. i 
Soak 1 pint of fine. breadcrumbs µi , 

1 pint .of fresh, whole milk for one apples, and then over all pour ½ cup• 
,hour, then stir in 3 well-beaten egg- of cold water. Bake half an hour, or 

yolks, :L'- cup sugar, 2 tablespoons until apples are done and the top 1s 
72 nicely browned. This is nice · wit.11 

Jn'3lted butter, 1 teaspoon soda dis- plain or whipped cream. 
i~olved in a little boiling wate:-, a Pudney. 
fpinch of salt, and· 1h teaS'poon grated 

1

, QUICK PUDDING. 

'.nutmeg. rol~ in. lightly the stiffly One-third cup white sugar 1-2 cup 
hN1.ten wlirtes <l!: 3 e_ggs. _Bake it in s;weet milk, 1-2 cup •misi~, 1 cup 
:~ well-.i!'eased puadmg drsh for % , flour, 1 teaspoon baking powder. Stir 
hour, or until it.' is well browned./ well. 
serve it hot with .-vanilla or lem:m • Sauce: One cup brown sugar, 1 

, tablespoon butter, 2 <;ups bolling. water. 
sauc'i'!. or cream. Breezy B:-ae. Pour sauce over batter and bake in 

a hot oven . 
. APPLE CRUMB. 1 T,his is very quickly made as t~ 

Slice a nfoe layer Q<r m'>re of apples) sauce is made at the same time as the. 
uf the bottom of a pudding: <ilsh andi pudding. This amount serves four• 

Coralline. 
1/2 cup sugar, salt, and 1 ½ te!{spoons ALBERT PUDDING. 

mix some granu1atoad suga:r'with-tb'em; people. 
Then mix together 1 cup "t'Iour, a. good I 
pak,in,g powder. Work in a good 
tablespoon. of. butter unti~ the mix- Six ounces butter_, 4 ounces white 
ture is crumby. ,Pour th!S .over the sugar, 3 eggs (wh1tes only, beaten 

light), 1-4 cup milk, rind of one lemon 
(grated), 6 ounces flour. 1 small tea­
spoon baking powder. 

Coffee Sauce, to be eaten with it: 
Yolks of 3 eggs, 1-4 pint cream or 
milk, 1-4 pint strong coffee,· 2 table­
spoons white· sugar. Beiat .this quickly 
,over a. brisk fire, but do not let 1t 
boil. To tell when cooked, blow on it; 
if the froth does not break,. it is done. 

,(h-annie Belle, 



SAUCES FOR DESSERTS 
VANILLA CREAM SAUCE FOR STEAMED PUDDINGS 

Mrs. Avern Pardoe, Jr. 

½ cup of butter 8 tablespoons cream 
I cup of fruit sugar-creamed ½ teaspoon vanilla 
Put mixture in bowl over hot water and stir-constantly until creamy. 

Serve hot. 

PINEAPPLE SAUCE 

Mrs. C. E. L~ngley 
½ cup pineapple juice ½ cup lemon juice 
½ cup sugar 2 eggs 
Mix juice and sugar and add to beaten eggs. Cook m double 

boiler. Serve hot or cold. 

I egg 
I cup sugar 

CREAM PINEAPPLE SAUCE 

Mrs. Allan Withers 
I tablespoon cornstarch, ( good 

measure) 
I cup pineapple juice Juice of I lemon 

I cup whipped cream 
Mix well, boil until thick, cool, and beat in whipped cream. Serve 

cold. 
HARD SAUCE 

Mrs. H. F. Gooderham 

½ cup butter I½ cups powdered sugar 
Cream together and when light add the well beaten white of one 

egg. Flavor with lemon juice and nutmeg or cinnamon. 

HARD SAUCE 

Mrs. W. F. Willoughby 

¼ pound butter White of I egg 
I cup fruit sugar I teaspoon vanilla 
4 tablespoons boiling brandy or whiskey 
Cream butter, add sugar and cream well, then brandy (slowly), 

beating 5 minutes. Then egg and vanilla. 

MOLASSES PUDDING SAUCE 

A. K. P. 

I large tablespoon butter (melted), 2 tablespoons flour mixed with 
the butter, to this add I cup of boiling water, 1 tablespoon of black 
strap molasses, ½ teaspoon of vanilla, I½ cups of sugar, ¼ teaspoon 
of grated nutmeg, juice of 2 lemons. 

1 
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CREAM PUDDING SAUCE 

Bring two-thirds of a pint of cream slowly to boil; set in a stewpan 
of boiling water. When the cream reaches boiling point add half a cup 
of granulated sugar, then pour slowly on the whipped whites of two 
eggs. Season with vanilla. 

WHIPPED CREAM SAUCE 
Mrs. Walter Barrett 

¼ pound butter well creamed 
½ teaspoon vanilla 

1 cup powdered sugar 
¼ pint whipped cream 

BROWN SUGAR SAUCE 
Mrs. D. K. Elliott. 

2 tablespoons butter 1 small teaspoon cornstarch 
½ cup brown sugar 1 cup hot water 

Boil all together and serve hot. 

LEMON PUDDING SAUCE 
Mrs. D. K. Elliott 

1 dessertspoon cornstarch 1 cup white sugar 
1 dessertspoon butter 1 egg 
1 cup boiling water Juice of ½ lemon 
Beat butter and cornstarch till smooth, add water and let boil. 

Add egg (well beaten,) then sugar and lemon. Boil together. 

BRANDY OR SHERRY SAUCE 
Mrs. Bertram Blackwell 

1 cup icing sugar 
2 tablespoons sherry or 
1 tablespoon brandy 
Salt . 

1 egg 
1 teaspoon vanilla 
1 teaspoon soda 

Add sugar gradually to beaten egg yolk, then add stiffly beaten 
egg white, salt, vanilla and sherry or brandy and just before serving 
fold in stiffly beaten cream. 

FOAM SAUCE 
Mrs. A. McCormick 

¼ cup butter 1 cup powdered sugar 
~ egg whites ½ cup boiling water 
½ cup sherry or 1 teaspoon of vanilla 
Beat butter to cream. Add gradually the sugar and beat until white. 

Then add one egg white unbeaten. Beat mixture well. Then add the 
remaining well-beaten egg white. Beat altogether until very light. 
Just before serving, add the boiling water and the sherry or vanilla and 
stand in boiling water over fire, stirring until very frothy. Serve im­
mediately or it will lose its lightness. 
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PUDDING SAUCE (Uncooked) 

Mrs. S. Cleaver 

155 

Combine fruit juice or maple syrup with whipped cream and stiffly 
beaten white of egg. 

PEACH SAUCE 
4 large mellow peaches 1 even tablespoon cornstarch 
½ cup sugar · 1 cup cream 
½ cup water 2 egg whites 
Pare and stone peaches put in saucepan with sugar and water. 

Stew until tender. Press through colander. Put cream to boil in 
double boiler. Moisten cornstarch and stir into the boiling cream. 
When thick, beat in the peaches and stiffly beaten egg whites. Serve 
cold. 

FIG SAUCE 
Mrs. J. C. Webster. 

1 pound cooking figs Juice of half a lemon 
Very little sugar 
Cut or chop the figs rather fine. Put in a double boiler and cover 

with water. Simmer slowly until tender. Add the lemon juice and 
sugar and let cool. 

CARAMEL SAUCE 
Mrs. Coyne. 

½ cup sugar ½ cup boiling water 
½ teaspoon cornstarch 
Melt sugar as for caramel custard, add water, simmer ten minutes, 

add cornst3:rch. Cool before serving. 

BOILED CUSTARD 
Miss Sara Mc Cully. 

1 cup milk Sugar to taste 
1 egg Salt 
1 teaspoon cornstarch Vanilla 
Boil milk, add sugar. Dissolve cornstarch and ad<;l to milk and 

sugar. Boil for a minute. Beat egg thoroughly and add boiling mix­
ture to egg, stirring constantly. Serve hot or cold. 
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.GINGERBREAD 

One egg,· ¼ cup sugar, ½ cup molasses, %, cup shortening, 
½ cup hot water, 2 cups pastry 'flour, 1 teaspoon cinnamon, 1 tea­
spoon ginger,· 1 teaspoon soda, ½ teaspoon salt. 

Beat egg until light, beat in sugar, and add molasses. Melt short­
ening in hot water and add. Sift pastry flour with seasonings, com­
bine mixtures, beat well and bake. If in individual tins baka 12 to 
15 minutes at 400 degrees F. If in layers bake about 20 minutes at 
375 degrees 'F. · 

FEATHER CAKE. 
Tlll'ee-que.rters cup of white sugar 

and butter size of egg creamed to­
gether. Add 1 eg,g a.nd beat well. Then 
add 2-3 of a. cup of milk alternately 
wiith 1 ½ cups of flour (sifted), with 
2 teaspoons baking powder and a 
pinch of salt. Vanilla. Bake 2C to 25 
minut,es in moderate oven. 



CAKES 
"A good rule at parties (to keep up a Mercurial air) is to come 

in ·at supper." 

1 cup white sugar 
½ cup butter 
2 eggs 
½ cup milk 
1 teaspoon vanilla 

FOUNDATION CAKE 

Mrs. J as. Acton. 

1 ½ cups flour 
2 teaspoons Magic baking powder 
Pinch of salt 
½ cup cornstarch 

Cream butter and sugar, add unbeaten eggs, milk, flour, to which 
has been added, salt, cornstarch and baking powder and vanilla. This 
is a good foundation for layer or plain cake with any kind of filling or 
icing. If baked in two layers 15 minutes in moderate oven, if one layer 
h1ice the time. 

1 cup sugar 
½ cup butter 
2 eggs 
½ cup milk 
1 ½ cups flour 

STANDARD CAKE 
),fiss Jean Fla velle 

1 ½ teaspoons Magic baking 
powder 

½ teaspoon salt 
I teaspoon vanilla 

Cream butter and sugar; add unbeaten eggs, milk, sifted flour with 
baking powder and salt and vanilla. Bake in moderate oven, 15 min~ 
utes. This is suitable for layer cake with any kind of filling or icing. 

PA VORITE CAKE 
)frs. Avern Pardoe 

¾ cup butter 1 cup milk 
2 cups sugar 3½ cups flour 
4 eggs 5 teaspoons ::Hagie baking powder 
Mix ingredients in order given and bake in large pan in moderate 

oven. 

SPONGE CAKE 
Lady Sifton 

1 teacup of powdered sugar 3 eggs 
½ teaspoon cream of tartar ¼ teaspoon soda 
1 teacup fine flour Juice and grated rind of a lemon 
Cream yolks of eggs with sugar until very light, then add lemon 

juice and rind. Sift cream of tartar and soda with flour. Beat whites 
of eggs until stiff, and add to mixture, being careful not to stir any more 
than necessary, then very carefully fold in the flour. Bake '20 minutes 
in shallow tins. 
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SPONGE CAKE 
Mrs. G. Cecil Moore 

4 eggs % cup boiling water 
2 cups flour ½ teaspoonful salt 
2 cups fruit sugar 1 teaspoonful vanilla 
2 teaspoons Magic baking powder 
Beat yolks and whites separately. Add sugar to yolks, then boiling 

water and flour which has been sifted with baking powder and salt. 
Lastly whites and vanilla. Line pan with greased paper, baking in slow 
oYen about thirty minutes. 

6 eggs 
2 cups sugar 

SPONGE CAKE 
::\Irs. H.F. Gooderham. 

2 cups flour 
2 teaspoons Magic baking powder 

2 tablespoons of milk 
Beat yolks of eggs, add sugar and beat again, add fl.our and baking 

powder, alternately with milk. Lastly add beaten whites and flavoring. 
Bake in moderate oven about 30 minutes. 

4 eggs 
1 cup sugar 

BOILED SPONGE CAKE 
Miss G. A. Gooderham. 

½ cup flour 
A little salt 

Flavoring to taste. 
Beat eggs separately, then beat well together. Boil sugar and 

water until it threads. Add slowly to eggs while hot. Beat for 
fifteen minutes, then add flour and mix well. Bake in a slow oven for 
¾ hour. Sprinkle top with sugar. 

SPONGE CREAM CAKE 
Mrs. H.F. Gooderham. 

3 eggs, whites beaten separately ½ cup fl.our 
1 cup sugar 3 tablespoons boiling water 
2 teaspoons Magic baking powder 
To well beaten yolks add sugar, water, fl.our sifted with baking 

powder and lastly beaten whites. Bake in two layers and fill with 
cream filling. 

CREAM FOR FILLING 

1 cup milk 
I½ teaspoons cornstarch 
1 teaspoon of vanilla 

I egg 
A pinch of salt 

Bring milk to boil, add cornstarch which has been mixed with a 
little cold milk. then well beaten yolk to which sugar, salt and vanilla 
has been added. Cook until thick and when cold spread between cake. 
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HOT WATER SPONGE CAKE 

Mrs. J. C. Webster 
Yolks of 2 eggs 
1 cup sugar 
1/s cup hot water 
¼ teaspoon lemon extract 
Whites of 2 eggs 

1 cup fl.our 
1 ½ teaspoons of Magic baking 

powder 
¼ teaspoon of salt 

Beat the yolks until thick, add half the sugar gradually and 
continue beating. Then add water, the remaining sugar, lemon extract, 
the stifBy beaten whites of eggs. and the fl.our mixed and sifted with the 
baking powder and salt. Bake twenty-five minutes in a moderate oven 
in a buttered and floured shallow pan. 

Yolks of 4 eggs 
1 cup sugar 

CREAM SPONGE CAKE 

Mrs. Dalton 
1 ½ teaspoons Magic baking 

powder 
3 tablespoons cold water ¼ teaspoon salt 

Whites of 4 eggs 1 ½ tablespoons cornstarch 
Flour 1 teaspoon lemon extract 

Beat yolks till thick and lemon colored, add sugar gradually, con­
tinue beating, using a Dover beater, add water. Put cornstarch in a 
cup, fill the cup with fl.our, mix and sift cornstarch, fl.our, baking powder 
and salt, and add to first mixture. When thoroughly mixed add whites 
of eggs beaten till stiff, then add flavoring. Bake in a moderate oven 
thirty minutes. 

3 eggs 
1 cup sugar 

ORANGE SPONGE CAKE 
Miss Alice Hughes 

~ tablespoons of cold water 
1 cup fl.our 

1 tablespoon orange juice 
Rind of 1 orange 

1 teaspoon Magic baking powder 

Beat eggs separately then put together and beat again, then add 
sugar, orange juice, orange rind, water and fl.our sifted with baking 
powder. Bake in two layers in moderate oven 15 to 20 minutes. 

ORANGE CAKE 

Mrs. P. F. Grand 

1 cup brown sugar 1 cup raisins . 
½ cup butter 1 cup sour milk with 
2 eggs 1 teaspoon baking soda 
1 orange put through meat 2 to 2½ cups fl.our 

chopper 1 teaspoon baking powder 
Cream butter and sugar. Add other ingredients in order. Bake 

in large tin in a slow oven about 40 minutes. 
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ICING 
Three cups icing sugar, piece of butter size of a walnut, rind of one 

orange and enough juice to make the right stiffness. This is enough 
for filling and icing. 

. HUCKLEBERRY SHORT CAKE 
Mrs. W. H. Baker 

1 egg 1½ cups fl.our 
½ cup sugar 2 teaspoons baking powder 
Butter size of an egg ½ teaspoon salt 
¾ cup milk 1 cup fresh, dry huckleberries 
Mix together thoroughly the egg, sugar and butter, add other in­

gredients, and lastly the huckleberri'es. Bake in a moderate oven and 
eat hot with butter and sugar. 

LEMON CAKE 
J.E. E. J. 

I cup sugar . 1 ½ cups fl.our 
½ cup butter 2 teaspoons Magic baking powder 
½ cup milk '2 lemons grated rind and juice 
2 eggs 3 tablespoons currants 
Cream butter and sugar, add milk, eggs, fl.our sifted with baking 

powder, currants and lemon juice and rind. Bake in moderate oven in 
single pan. 

WALNUT CAKE 
Miss Jessie Goodman 

2 cups sugar I cup milk 
I cup butter 3 cups fl.our 
3 eggs 3 teaspoons Magic baking powder 
I pound walnut meats broken up 
Beat sugar, butter and eggs until light. Add other ingredients and 

beat until smooth. Bake this in 2 loaves in a moderate oven about 25 
minutes. 

2 cups fine sugar 
¼ cup butter 
I cup sweet milk 

ALMOND CREAM CAKE 
Mrs. H. F. Gooderham. 

3 cups flour 

½ teaspoon of vanilla 

2 ½ teaspoons Magic baking powder 
Whites of 4 eggs, beaten very light 

Mix in order given and bake in a moderate oven. When cold 
cover with one cup cream whipped with ½ cup powdered sugar, blanched 
almonds and a little vanilla. 

MOLASSES CAKE 
Miss May Denne 

1 cup molasses A little ginger and cinnamon 
1 even teaspoon soda dissolved in a little warm water 
½ cup milk ¼ cup butter and a little salt 
Enough fl.our to make a soft batter. · Pour the soda into the molas-

ses and stir until it foams, then add the other ingredients. Serve hot 
with whipped cream. 
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MOLASSES CAKE 

:\Irs. K. A. Davenport 

½ cup sugar I teaspoon baking soda 
2 tablespoons butter ½ teaspoon cloves 
Y2 cup molasses ½ teaspoon cinnamon 
½ cup sour milk ½ teaspoon ginger 
I egg 2 teacups flour 
Dissolve soda in one tablespoon boiling water, add to the molasses. 

Add creamed butter and sugar, then beaten egg, spices, and lastly milk 
and flour; beat well and bake in layer tins. Make filling of ½ cup 
cream thickened with icing sugar until of desired consistency. 

½ cup butter 
I cup sugar 
½cup milk 
Vanilla 

WALNUT CAKE 

Miss Hughes 
2 cups flour (pinch of salt) 
2 teaspoons Magic baking powder 
Whites of 4 eggs 

Put a layer of the batter in a pan, then a layer of raisins and wal­
nuts, one cup of each chopped fine, then the remainder of batter. Bake 
in a moderate oven and when cold. ice with buttered icing sprinkled 
with chopped walnuts. 

:\IOLLY CAKE 

:\Irs. J. L. Young 
½ cup butter 
½ cup white sugar 
½ cup sweet milk 
½ cup shredded cocoanut 
Vanilla 

½ cup shelled walnuts 
I cup flour 
2 teaspoons Magic baking powder 
Whites of 3 eggs(well beaten) 

Cream butter and sugar, add other ingredients in order. Bake in a 
moderate oven ab.out 20 or 25 minutes. 

I cup sugar 
½ cup butter 
2 eggs 
½ cup milk 
Vanilla 

WALNUT CAKE 

Mrs. P. F. Grand 
½ cup chopped raisins 
I cup chopped walnuts 
2 cups flour 
2 teaspoons Magic baking powder 

Cream sugar and butter add other ingredients in order given. Bake 
in a moderate oven about 25 or 30 minutes. 

1 cup white sugar 
1 cup brown sugar 
Whites of 2 eggs 

ICING 

½ cup water 
1 teaspoon vanilla 

Boil sugar and water until it threads then add slowly to the well 
beaten whites and flavor. Beat until stiff and put between layers and 
ice cake. 
11 
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NUT CAKE 

I cup butter 
I cup sugar 
3 eggs 
I cup milk 
Vanilla 

Mrs. J as. Acton. 
2 cups of flour 
2 teaspoons ::\Iagic baking powder 
I cup chopped walnuts 
Salt 

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

NUT CREAM ICING 

1 cup sour cream ½ cup chopped nuts 
1 cup white sugar 
Boil cream and sugar together until it ·makes a soft ball when 

dropped in water. Add nuts and beat until thick enough to spread. 

BELFAST CAKE 

Mrs. A. J. Philip 

I cup brown sugar 2 cups sifted Graham flour 
½ cup butter 1 cup sifted white flour 
I egg 1 teaspoon soda 
I cup sour milk ½ teaspoon salt 
I cup chopped raisins or dates ½ nutmeg (grated) 
Cream butter and sugar, add remaining ingredients. Put in a 

buttered pan and bake in a moderate oven for 20 or 30 minutes. 

SPICE CAKE 

Mrs. Frank W. Scott. 
2 cups brown sugar 
½ cup butter 
½ cup milk 
4 eggs 
I teaspoon nutmeg 

2 cups flour 
1 ½ teaspoons Magic baking 

powder 
2 teaspoon cinnamon 
I teaspoon ground cloves 

Cream 'butter and sugar, add milk and yolks of eggs, then flour, 
baking powder and spices and when well mixed the whites of 2 eggs, 
well beaten. Reserve the other 2 whites for the icing. Bake in two 
layers in moderate oven. 

FRUIT LAYER CAKE 

Mrs. Seccombe. 

½ cup butter 
1 cup brown sugar 
2 eggs 
I cup chopped raisins 
¾ cup sour milk or cream 
~Iix ingredients in order given, 

moderate o\'en about 25 minutes. 

1 teaspoon soda 
l½ cups flour 
1 teaspoon ground cinnamon 
1 teaspoon ground cloves 
½ cup chopped nuts 
and bake in layer cake pans in a 
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GINGER CAKE 
Lady Sifton 

¼ pound butter I¼ pound sugar 
2 eggs 1 large tablespoon treacle 
1 teaspoon ground ginger 1 teaspoon ground cinnamon 
½ teaspoon carbonate soda ½ pound flour 
A little lemon peel A little hot milk 
Beat butter and sugar to cream, add eggs well beaten, ginger, 

treacle and soda dissolved in a litte hot milk Then add flour and 
lastly lemon peel. Beat well and bake in moderate oven for one hour 
or rather more. 

If preserved ginger is cut up and added as fruit, and the ginger 
syrup used instead of treacle, it makes a lovely cake. Almonds may 
also be sprinkled on the top before baking. 

GINGER LAYER CAKE 
Mrs. P. F. Grand 

½ cup butter ½ cup molasses 
½ cup sugar ~ cups flour 
2 eggs 1 teaspoon soda 
½ cup buttermilk or sour milk 1 teaspoon ginger 
Cream butter and sugar, add eggs and beat well. Add other in­

gredients in order given. Bake in layer tins in a moderate oven. Ice 
with boiled icing to which a teaspoon of ground ginger has been added. 

BUTTER CAKE 
Lady Sifton. 

½ pound flour ½ pound brown sugar 
½ pound butter ½ pound chopped almonds 
2 teaspoons ground ginger 2 eggs 
Cream butter and sugar, add flour, ginger and eggs. Sift a little 

Magic baking powder with the flour. Spread mixture on well greased 
tin with knife, sprinkle with almonds, and bake about½ hour. 

RAISIN CAKE 
Mrs. H. F. Gooderham. 

2 cups white sugar 
1 cup butter 
1 cup cold water 
4 eggs, well beaten 

4½ cups flour 
3 teaspoons Magic baking powder 
2 cups raisin1i-

Cream butter and sugar, add water and beat with a Dover beater. 
Add eggs and raisins to which 1 cup of flour and 1 teaspoon of baking 
powder has been added. Then add the remainq.er of flqur and baking 
powder. Put in a buttered pan and bake 1 hour in a moderate oven. 
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BOILED RAISIN CAKE 

Mrs. R. D. Hume. 

½ cup butter 
1 cup brown sugar 
1 egg 
1 cup raisins 
½ cup water (poured off raisins) 

l½ cups fl.our 
1 teaspoon soda 
½ teaspoon cloves 
½ teaspoon cinnamon 

Boil raisins in enough water to cover. Pour off liquid after boiled, 
saving½ cup. Cream butter and sugar and add remaining ingredients. 
Bake in a moderate oven. 

FRUIT SPICE CAKE 

Miss Hughes. 

l½ cups sugar 
½ cup butter 
½ cup sour milk 
1 teaspoon soda 
1 teaspoon each of cinnamon 
and cloves 
Cream butter and sugar, add 

moderate oven 30 to 40 minutes. 

½ pound raisins 
¼ pound peel 
3 eggs 
3 cups flour 
1 pound currants 

other ingredients and bake m a 

CRUMB CAKE 

Mrs. Charles Hutchinson. 

2 cups flour 
1 cup sugar 
¾ cup butter 
1 cup raisins 
1 cup currants 
¾ cup sour milk 

1 egg 
1 teaspoon ginger 
1 teaspoon ground cloves 
½ teaspoon nutmeg 
1 teaspoon soda 

Rub fl.our, sugar and butter together to crumbs. Reserve 1 cup 
full for top of cake. Add the other ingredients to the remainder and 
put in a single pan, sprinkling the cup full of crumbs on top. Bake for 
30 to 40 minutes in a moderate oven. 

CRUMB CAKE 

Mrs. Harold Firstbrook. 

l½ cups white sugar 
2 cups flour 
2 teaspoons Magic baking 

powder 

2 tablespoons butter 
2.eggs 
½cup milk 

Mix dry ingredients with fingers (not too fine.) Reserve ½ cup. 
Add milk and well beaten eggs to remainder of dry mixture and beat 
well. Put in cake tin and sprinkle with the ½ cup dry mixture. Bake 
for 25 minutes in a medium hot oven. 
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DATE LOAF CAKE 
Mrs. Wallace Seccombe. 

1 pound stoned dates 1 ½ teaspoons Magic baking 
1 pound shelled pecans powder 
1 cup sugar ¾ teaspoon salt 
1 cup fl.our 4 eggs 
1 teaspoon vanilla or brandy 
To well beaten yolks of eggs, add sugar and mix well with 

chopped dates and nuts. Add fl.our with baking powder salt and flavor­
ing, then fold in well beaten whites. Bake as a loaf 50 minutes in 
moderate oven. 

DATE CAKE 
l\Irs. Jas. Acton. 

1 cup brown sugar 1 cup sour milk 
¾ cup butter ½ teaspoon soda 
2, eggs l½ cups fl.our 
1 pound stoned, chopped dates 
Cream butter and sugar, add eggs well beaten then the remaining 

ingredients, rolling the dates in a little extra flour before adding. Bake 
in a buttered pan ½ hour in a slow oven. 

¾ cup butter 
1 cup brown sugar 
2, eggs 
¾ cup sour milk 
¾ pound walnuts 

DATE CAKE 
Mrs. Wm. Dalton. 

1 teaspoon soda 
1 teaspoon vanilla 
2, cups flour 
1 pound dates 

Cream butter and sugar, add well beaten eggs, sour milk and soda, 
vanilla, dates, walnuts and sifted flour. Bake in loaf tins in slow oven. 

DELICATE FRUIT CAKE 
Mrs. F. L. Purkis. 

1 cup brown sugar 
½ cup butter 
Yolks of 4 eggs 
1 cup of currants and 

raisins mixed 
1 teaspoon cloves 

1 teaspoon soda dissolved in 
½ cup sour milk 
l½ cups flour 
1 teaspoon cinnamon 
1 teaspoon nutmeg 

Cream butter and sugar and add other ingredients in order and 
pour the mixture in a deep buttered tin. Make a Delicate Cake with 

¾ cup white sugar Whites of 4 eggs 
½ cup butter 2 cups of fl.our 
1 cup milk 2 teaspoons Magic baking powder 
Flavoring 
Cream butter and sugar,add milk, fl.our, baking powder and flavor­

ing. Lastly fold in the well beaten whites of eggs and pour on top of 
the dark fruit mixture. Bake in a slow oven about 40 or 45 minutes. 
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FARMER'S FRUIT CAKE 
Mrs. Withers. 

l½ cups butter 
1 cup brown sugar 
½ cup golden syrup 
4 eggs 
1 cup raisins 
½ teaspoon ginger 

1 cup currants 
I½ cups flour 
1 teaspoon Magic baking powder 
1 teaspoon cinnamon 
1 teaspoon allspice 

Cream butter and sugar, beat in eggs, reserving the white of 1 egg 
for the icing. Mix in other ingredients, dredging an additional 2 table­
spoons of flour over the fruit. Bake in a moderate oven about 45 
minutes. 

POUND CAKE 
Mrs. James Acton. 

2 scant cups white sugar 3 cups flour 
1 cup butter 3 teaspoons Magic baking powder 
1 scant cup milk 1 teaspoon vanilla 
4 eggs Pinch of salt 
Cream butter and sugar, add well beaten eggs, then milk, flour 

sifted with baking powder, salt and vanilla. Bake in slow oven 40 to 
60 minutes using deep square pan. Candied cherries cut in pieces may 
be added to the mixture. 

SULTANA CAKE 
Mrs. W. Hughes. 

1 pound butter 1 teaspoon Magic baking powder 
1 pound sugar 1 pound sultana raisins 
9 eggs ½ pound citron peel 
Juice and rind of 1 lemon ¼ pound shelled almonds 
l ¼ pounds flour ¼ pound candied cherries 
Cream butter and sugar, add 1 yolk of egg at a time, then the rind 

and juice of lemon, then half the flour sifted with baking powder and 
salt, half the beaten whites of eggs, the rest of the flour and balance of 
whites of eggs. Dredge the fruit with flour and add last. Cook three 
hours in slow oven in deep square pan and if gas is used place a pan of 
water in oven. 

SODA FRUIT CAKE 
Mrs. W. Dobie. 

l ½ pounds flour ½ pound su~r 
½ pound butter 4 eggs 
¾ pound raisins ½ pint milk 
3 ounces candied peel ½ ounce soda 
Rub flour and butter together, add sugar, raisins and peel. Beat 

yolks of eggs and add milk which has been warmed to dissolve soda. 
Add this to dry ingredients and fold in well beaten whites of eggs. Bake 
in slow oven 2 hours. 



6 ounces butter 
6 ounces sugar 
10 ounces fl.our 
4 eggs 

CAKES 

DUNDEE CAKE 

Mrs. Wm. Heaney; 
Belfast, Ireland. 

6 ounces currants 
4 ounces sultanas 
2 ounces peel 

1 teaspoon Magic baking 
powder 

2 ounces almonds 
Essence of lemon 
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Cream butter, sugar and lemon. Beat eggs, and add alternately 
sifted fl.our and baking powder. Add fruit and half of the almonds 
(chopped). Mix lightly and put into tin. Split the rest of the almonds 
and cover the top of the cake, laying them flat, dust with sugar, stand in 
a second tin. Bake 1 ½ hours. 

DUNDEE CAKE 
Mrs. C. A. Starr. 

1 pound butter 1 pound sultana raisins 
1 pound white sugar (2 cups) 5 level cups fl.our 
Yolks of twelve eggs, beaten Whites of twelve eggs, (beaten 
1 pound citron peel thinly sliced separately) 
Cream butter and sugar till light then add egg yolks. Mix fl.our 

and fruit together and add. Lastly fold in the whites of eggs beaten. 
Line tin with wax paper and bake in moderately hot oven. 

FRUIT CAKE 
Mrs. W. H. Baker. 

1 pound granulated sugar 1 nutmeg 
1 pound butter 1 dessertspoon cloves 
1 ¼ pounds sifted fl.our 2 pounds raisins 
1 dozen eggs beaten separately 2 pounds currants 
½ cup molasses 1 pound peel 
1 teaspoon soda ½ pound blanched almonds 
½ ounce cinnamon ½ teaspoon salt 
Add the butter to the sugar, then one pound of the fl.our, yolks of 

eggs, the soda dissolved in the molasses, and the spices. Stir thoroughly 
with hands then add the fruit, the peel being mixed with the remainder 
of fl.our. Add the whites of eggs and the salt, put into greased tins and 
bake four hours. 

SPANISH BUN 
Mrs. Cromwell Gurney. 

2 cups brown sugar ½ teaspoon ground cloves 
¾ cup butter 1 small teaspoon soda dissolved in 
3 eggs 1 cup sour milk 
1 teaspoon cinnamon 2 cups fl.our 
Cream butter and sugar, add the yolks of eggs and other ingredients. 

Lastly fold in the beaten whites of 2 eggs, reserving I ·white for frosting. 
Bake in a moderate oven about 30 minutes. 
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SPANISH BUN 

Mrs. W. N. McEachren. 

¾ cup butter 2½ cups flour 
2 cups brown sugar 2 teaspoons Magic baking powder 
3 eggs I teaspoon mixed pastry spice 
I cup sweet milk I teaspoon cinnamon 

Mix ingredients in order given, reserving the whites of 2 eggs for 
frosting. Bake in a moderate oven about 30 minutes. 

3 pounds raisins 
3 pounds currants 

CHRISTMAS CAKE 

Mrs. Jas. Acton 

I pound brown sugar 
I pound flour 

½ pound shelled almonds 
½ pound mixed peel 

I pound melted butter 
½ cup molasses 

I dessertspoon salt 
2 dessertspoons mixed pastry 

spice 

I cup fruit juice or brandy 
10 eggs 

Chop raisins, currants and peel, blanch and cut almonds, m1xmg 
with flour, salt and spice. Add sugar, melted butter, molasses, fruit 
juice and lastly eggs, two at a time, not beaten, mixing well with the 
hand or in bread mixer. Cook in lined buttered Christmas cake pans 
m very slow oven for 6 hours. 

CHRISTMAS C .\KE 

:Mrs. S. R. Parsons. 

1 ½ pounds stoned raisins ½ pound brown sugar 
1 ½ pounds currants I teaspoon cloves 
½ pound citron 2 teaspoons cinnamon 
I cup blanched almonds ½ grated nutmeg 
I teaspoon Magic baking Yolks of 6 eggs 

powder Whole of one more 
I pound flour I small cup milk 
½ pound butter I small cup molasses 

Cut up fruit and nuts, dredge with ½ pound flour which has been 
mixed with baking powder. Cream butter and sugar, add spice, then 
eggs, then milk and molasses, mixed together. Add another half pound 
of flour, then fruit. Bake two hours. 

FROSTING 

Whites of 2 eggs ½ teaspoon cmnamon 
½ cup brown sugar 
Beat whites stiff with brown sugar and cinnamon, spread on cake 

and return to oven and brown slightly. This cake is best when eaten 
hot. 
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CHRISTMAS CAKE 
Mrs. John McCammon. 

1 pound of butter· 1 teaspoon cinnamon 
1 pound sugar 1 teaspoon ground cloves 
9 eggs 1 wine glass brandy or fruit juice 
1 pound raisins 1 pound flour 
1 pound currants Pinch salt 
1 pound mixed peel 1 teaspoon Magic baking powder 
½ pound shelled almonds ½ pound shelled walnuts 
Cream butter and sugar, add beaten yolks of eggs, fruit, spice, 

brandy, baking powder sifted with flour and salt and lastly whites of 
eggs well beaten. Bake in large pan (lined with well buttered paper) 
in very slow oven 4 to 5 hours. 

SUNSHINE CAKE 
Mrs. Coyne. 

7 eggs (5 yolks, 7 whites) ½ teaspoon cream of tartar 
1 cup sugar sifted Almond and lemon flavoring 
1 small cup fl.our 
Beat whites on a platter very stiff with the cream of tartar, fold in 

the sugar gradually, the well beaten yolks and flavoring. Lastly fold 
in the fl.our and don't stir. Bake in a tube pan. 

SUNSHINE CAKE 
Miss Jessie Goodman. 

1 ¼ cups fl.our 
1 cup white sugar 
1 cup milk heated to boiling 
Salt and flavoring 

3 teaspoons of Magic baking 
powder 

Whites of ~ eggs beaten stiff 

Mix in the order given and bake in a tube pan in a slow oven for 
40 minutes. 

WHIPPED CREAM COCOANUT CAKE 
Mrs. J. Kirkpatrick. 

4 ounces butter 
Grated rind of half an orange 
1 cup sugar 
3 eggs 
1 small cup milk 
1 large cup fl.our 

3 level teaspoons Magic baking 
powder 

1 teaspoon vanilla 
1 teaspoon rose flavoring 
½ cup cornstarch 

Cream butter, adding grated rind of orange, then sugar, working 
well in, well beaten yolks of eggs and milk. Sift together fl.our, baking 
powder and cornstarch and stir in gradually; lastly, the well beaten 
whites with vanilla and rose flavoring. Bake in well buttered jelly tins 
in quick oven. 

FILLING AND ICING 
¾ pint whipping cream 
8 tablespoons icing sugar 
1 small fresh cocoanut 

½ teaspoon vanilla 
½ teaspoon rose fl.a voring 

To well whipped cream add sugar and flavoring and cover top and 
sides of each layer and sprinkle with grated cocoanut. 
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SOUR CREAM CAKE 
Mrs. J. C. Webster. 

1 cup thick sour cream 
1 egg 

1 cup sugar 
½ teaspoon of soda 

2 cups flour 
Put cream, egg and sugar all into the mixer at once, being careful 

not to pour the sugar directly on the egg. Give a few vigorous stirs. 
Add flour and soda, which should be dissolved in a little of the cream 
reserved for that purpose. Flavor with vanilla if desired. To be 
successful this cake must be baked with the greatest care in a slow oven, 
giving it a chance to rise very evenly at the start. 

WHIPPED CREAM CAKE 
Miss. 

2 tablespoons butter 
l½ cups sugar 
1 egg 
½ cup fl.our 

E. W. Evans. 
½ teaspoon Magic baking 

powder 
1 teaspoon vanilla 

Cream butter and sugar; add beaten egg, add flour sifted with 
baking powder and vanilla. Bake in two layers in moderate oven. 

FILLING AND ICING 

2 tablespoons chocolate 
2 tablespoons boiling water 
1 teaspoon vanilla 

¾ cup sugar 
½ pint whipped cream 

Melt chocolate in boiling water, add vanilla and sugar and when 
cold add whipped cream and spread on layers. 

ANGEL CAKE 
Mrs. H. F. Gooderham. 

¾ cup butter 2 teaspoons Magic baking powder 
2 cups white sugar 1 cup cornstarch 
1 cup milk Whites of 7 eggs 
2 cups flour 1 teaspoon vanilla 
Cream butter and sugar, add milk, flour sifted with baking powder, 

cornstarch, vanilla and lastly fold in whites well beaten. Bake SO to 
40 minutes in slow oven. 

MOCK ANGEL FOOD 
Mrs. P. F. Grand. 

1 cup sweet milk scalded in 
double boiler 

1 cup sugar 
Whites of 2 eggs beaten stiff 

1 cup flour 
3 teaspoons Magic baking 

powder 

Sift flour, sugar and baking powder, add to the milk, then add the 
whites of eggs and flavor with vanilla. 
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FRESH COCOANUT CAKE 
Mrs. C. A. Starr. 
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¾ cup white sugar 
2 large tablespoons butter 
Pinch of salt 

3 eggs, reserve 1 white for icing 
1½ level cups flour 

Vanilla 
2 large teaspoons baking powder 
Milk from 1 fresh cocoanut 

Cream butter and sugar until smooth, add salt, vanilla and un­
beaten eggs. Beat well with spoon and add sifted flour and baking 
powder and milk cocoanut with enough sweet milk added to make 
creamy batter. Bake 15 minutes in moderate oven. 

FILLING AND ICING 

1 cocoanut peeled and grated 
2 cups white sugar 

1 cup water 
White of 1 egg 

Few drops vanilla 
Boil sugar and water until it forms soft ball when dropped in cold 

water. To well beaten white of egg add boiled. mixture and continue 
beating until cool. Add vanilla and cocoanut and spread on cake, 
reserving a little grated cocoanut to sprinkle on top. 

½ pound flour 
2 eggs 
3 ounces butter 

SEED CAKE 
Lady Sifton. 

½ pound castor sugar 
½ cup of milk 
Lemon peel 

2 teaspoons Magic baking 
powder 

1 teaspoon car a way seeds 

Beat butter and sugar together. Sift baking powder with flour. 
Beat eggs well and add to them the milk. Add milk and eggs to creamed 
butter and sugar, then add flour, to which the lemon peel and caraway 
seeds have been added, and bake in moderate oven. 

1 cup sugar 
2 eggs 
1 cup flour 

JELLY ROLL 
Mrs. Jas. Acton. 

1 teaspoon Magic baking powder 
Rind of ½ lemon, grated 
¾ cup boiling water 

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

Mrs. W. H. Baker. 

4 eggs ½ cup potato flour 
1 cup granulated sugar 1 teaspoon Magic baking powder 

Beat whites of eggs to a stiff froth. Cream the yolks and sugar, 
then add the whites. Beat well together, then fold in carefully the 
potato flour with the baking powder stirred in. Use a wire spoon­
shaped egg beater. Bake from 25 to 40 minutes in a moderate oven. 

EGGLESS CAKE 

Mrs. Withers. 

1 cup brown sugar and ½ cup butter 
2 cups flour 
1 large cup of sweet milk and 2 teaspoons baking soda, or 
1 cup sour milk and 1 teaspoon baking soda 
1 ½ cups of seeded raisins ½ teaspoon allspice 
1 teaspoon ground cinnamon A pinch of mace 
½ teaspoon cloves A pinch of salt 
Cream butter and sugar; add other ingredients and bake in slow 

oven 1 hour. 

4 eggs 
¼ pound fruit sugar 
2 tablespoons coffee 

MOCHA CAKE 

Mrs. Fudger. 

¾ cup boiling water 
2 ounces pastry flour, (a little 

less of bread flour) 
2 teaspoons Magic baking 

powder 
2 ounces cornstarch 

Beat sugar and yolks of eggs together, put on stove in double 
boiler, beating all the while, from three to five minutes until sugar is 
melted. Then remove and continue to beat until thick and stringy. 
Pour boiling water slowly through coffee and strain with cheesecloth. 
Then add four tablespoons of coffee essence and one of boiling water to 
mixture. Fold in flour, cornstarch and baking powder, which should 
be mixed together. Lastly fold in (gently) whites of eggs stiffly beaten, 
with a pinch of salt. Place in slow oven and cook from 20 to 30 minutes. 

ICING FOR MOCHA CAKE 

Mrs. Fudger. 

¼ pound butter 1 tablespoon coffee essence 
½ pound icing sugar ½ cup almonds 
Cream butter for fifteen minutes, then add gradually, icing sugar, 

(which must be sifted,) creaming for fifteen minutes more. Mix in coffee, 
which must be made very strong by boiling the remainder of essence 
from cake with coffee grounds, Blanch and brown almonds, chop fine 
-and sprinkle on cake. 
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FUDGE CAKE 

Mrs. P. F. Grand. 

l½ cups sugar l¾ cups flour 
½ cup butter ½ cake of chocolate dissolved in 
2 eggs ½ cup of hot water 
½ cup milk 2 teaspoons Magic baking 
Vanilla powder 
Cream butter and sugar, add eggs and milk, then the baking powder 

with flour. Flavor and add melted chocolate. Bake about 25 minutes 
in a moderate oven. 

FUDGE CAKE 

Mrs. G. Cecil Moore. 

1 ½ cups brown sugar 
½ cup butter 
½ cup sweet milk 
½ cup flour 
2 eggs 
Vanilla 

5 level tablespoons cocoa 
5 tablespoons milk 
1 cup flour 
2 level teaspoons Magic baking 

powder 

Cream butter and sugar, add eggs, milk and flour then mix with 
5 tablespoons of cocoa which have been boiled with 5 tablespoons of 
milk and cooled. Add to this flour sifted with baking powder and 
vanilla. Bake in two round cake pans in moderate oven. When cake 
is cool split each layer and add filling. 

FILLING 

½ cup white sugar 1 cup hot water 
I rounding tablespoon cocoa I dessertspoon butter 
I heaping tablespoon flour Vanilla 
Mix dry ingredients, then add hot water and ·butter and cook until 

fairly stiff. 

2 cups brown sugar 
½ cup butter 
1 cup sour milk 

CHOCOLATE CAKE 

Miss Alice L. Hughes. 

2 eggs 
2 cups flour 

1 teaspoon soda dissolved 
in milk 

¼ pound unsweetened chocolate 
1 teaspoon vanilla 

Cream butter and sugar, add yolks of eggs, then sour milk in which 
the soda has just been dissolved, then the flour and when well mixed, 
the chocolate, which has been melted over the kettle with three table­
spoons of water. Next the white of eggs well beaten and the vanilla. 
Bake in 2 layers in moderate oven. 

FILLING 

Cut in small pieces, walnuts, dates and preserved ginger and mix 
with enough chocolate icing to spread between layers. 
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CHOCOLATE ICING 

¼ pound Baker's chocolate Small tablespoon butter 
4 tablespoons water 1 teaspoon vanilla 
Add chocolate and butter to water and melt over kettle. When 

melted remove from kettle and add enough icing sugar to make thick 
enough to spread on cake. 

CHOCOLATE CAKE 

Mrs. A vern Pardoe. 
1 cup sugar ¼ teaspoon ground cloves 
½ cup butter ½ cup cold water 
2 eggs 1 cup flour 
¼ cup dry cocoa 3 teaspoons Magic baking powder 
1 teaspoon cinnamon Pinch salt 
Cream butter and sugar, eggs, cocoa, spice, water, sifted flour, salt 

and lastly whites well beaten. Bake in single layer in moderate oven. 

CHOCOLATE CAKE 
Mrs. Harold Firstbrook. 

1½ cups sugar ½ cup milk 
½ cup butter 1¾ cups flour 
4 eggs 1 teaspoon soda 
¼ cup cocoa or chocolate 2 teaspoons cream tartar 
5 tablespoons boiling water 1 teaspoon vanilla 
Cream butter and sugar, add yolks of eggs, cocoa dissolved in 

boiling water, milk, flour, soda and cream tartar, vanilla and fold in 
well beaten whites. Bake in two layers in moderate oven. 

FILLING 

1 cup sugar White of 1 egg 
½ cup boiling water ½ cup stewed prunes cut in 
½ cup chopped almonds pieces 
Boil sugar and water until it forms a soft ball in water. Then pour 

over the beaten white of egg, beating all the time. Add the prunes and 
nuts and stir a few times and put between layers. Ice with a butter 
icing. 

COCOA LA YER CAKE 
Miss Bruce Fraser. 

2 cups brown sugar l½ cups flour 
½ cup butter 1 cup sour milk 
2 eggs 1 teaspoon soda 
¼ cup cocoa 1 teaspoon vanilla 
Cream butter, sugar and eggs, then add 1 cup flour, cocoa, soda 

dissolved in sour milk, vanilla and remainder of flour. Bake in two 
layers in moderate oven. 
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DEVIL'S FOOD CAKE 

Mrs. Amy. 

I½ cups white sugar 
I½ cups milk 
½ cake chocolate or 
5 tablespoons cocoa 
2 teaspoons vanilla 
2 eggs 

2 cups flour 
½ cup hutter or shortening 
1 teaspoon baking soda 
3 tablespoons boiling water 
½ teaspoon salt 
2 heaping teaspoons baking 

powder 
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Boil together for 5 minutes ½ cup sugar, 1 cup of the milk and the 
cocoa or chocolate. Stir often, remove· from flre, add vanilla and set 
aside to cool. Beat butter and rest of sugar to a light cream, add eggs 
well beaten and beat for 2 minutes. Add the rest of the milk, the soda 
dissolved in the boiling water, chocolate mixture, salt, baking powder 
and flour. Mix carefully and bake in three layers in a moderate oven. 

DEVIL CAKE 

Mrs. Rush. 

1 cup brown sugar 2 cups flour 
½ cup butter 1 teaspoon soda (even) 
3 eggs (yolks only) Pinch of salt 
½ cup sweet milk 1 teaspoon vanilla 
Cream butter and sugar, then add beaten yolks and milk. Then 

mix soda, salt and flour sifted and vanilla. In another dish mix:-

1 cup brown sugar ½ cup sweet milk 
2 squares of melted chocolate 
Add milk to melted chocolate and then put in sugar. Mix both 

batters together and bake in two or three layers. lc.e with boiled 
white icing. 

DEVIL CAKE 

Mrs. H. F. Gooderham. 

¼ pound grated unsweetened 
chocolate 

1 cup cold water 

1 cup sugar 
1 egg 
Flavoring 

Mix chocolate, water, sugar and well beaten egg. Cook in double 
boiler until it thickens. Flavor and cool. 

½ cup butter Chocolate mixture 
1 cup sugar 2½ cups flour 
2 eggs 2 teaspoons Magic baking powder 
½ cup sweet milk 
Cream butter and sugar, beat eggs and add. Mix in remaining 

ingredients and bake in two layers in a moderate oven. 
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DEVIL CAKE 
:\Irs. Wm. Dalton. 

2 cups brown sugar 1 teaspoon soda 
½ cup butter 2 teaspoons cream of tartar 
2 eggs ¾ pound chocolate (put in cup 
½ cup sweet milk and fill with (hot water) 
2 cups flour Pinch of salt 

- ,Cream butter and sugar add other ingredients and bake in a 
moderate oven for 25 or 30 minutes. 



A Neighbor's Recipe 
SOFT GINGERBREAO. 

Otie cup sugar, 1/~ cup mol~es, 
1 ~2 cup sour n;1ilk, 2½ cups flour, 

½ cup butter (scant-can be 
mixe<l with shortening), 2 eggs, 
l teaspoon soda, 1 heaping tee.­
spoon ginger. 

Bake in a moderate oven. 
This is delicious. 

Ronaele. 

CHERRY ROLY POLY 
2 cups flour .. 
½ teaspoon salt 
3 teaspoons baking powder 
1-3 cup shortenin 
2-3'cup milk · 

1 

3 cups red cherries, :canned 
1 

½ cup sugar · 

j ¼ teaspoon spice 
: Method: Prepare tne dough as 

/ :~fr bal_dng P(>wder biscuits, ot' the 
' . our, salt, baking Powder, shorten-
1 Ing and milk. Pat ½-lrch tnfok. 
!I Sp~ead. with cberrles, sprinkle sugar 

i 
a.n. spice over top, and roll up like 

.. 
jelly roll.. Pres_s· .edges firmly_ togeth-. 
er. Place the. roll in greased baking 
pan, . score the .top with a -11cissors 
W<>,rk.UJ,i_it l,Aiq sll~# '8r conveni~D,Q~-
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CHOCOLATE :cup CAKES 
½ cup shortening 
1 cup sugar 
¾cup milk 

2 ~ggs 

2 cu,ps pastry flour (or 1¾ cups 
bread flour) 

2 teasl)oons Magic Bakins Powde~ 
¼ teaspoon salt 
¼ teaspoon soda 
1 teaspoon vanilla e,xtract 
2¼ squares unsweetened 

chocolat.e 

Cream shortening, add sugar 
slowly; add well-beaten egg yolks. 
Sift dry ingredients together and 
add, alternately with milk, to 
first mixture. Add vanilla and 
melted chocolate; fold in egg 
whites beaten stif(, Put into 
greased muffin tins and bake in 
moderate oven at 3-75Q F. about 
25 •~inutes, Cover with chocolat~, 
icina. 

·CA'KE''A LA MODE. 
One and one~half cups sugar, one­

J.'ia.lf cup butiter. Cream I wall; _then 
add, alternately, two cups 1

• bf· _pastry 
flow,, well sifted, with two ,.teaspoons 
of baking powder, and tluiee-fQurths 
cup of milk. Laatly, · foitl• in .. bee-ten 

1 Whites of three eggs. · Bake m, in.di- t 
vidual moulds or cake rings; fill centre · 
wi!th vanilla ice-cream, und cover' with I 

: hot ·chooqla:te sauce. f 
1

1 

• . V a~lla. Ice-Cir .. ,imi: ·Bea_.~ o:.1e piJ?t. of i 
double c·ream·•and one ,mt of Bmgle ! 

' orea,m until ftUffy, not stiff. Add one 
cup of granu~ sugar and one table-I 
si»on of Vani)la, · and !ree'ze. · 

Hot Chocolate Sauce: Melt two 
squaa·e\S o! · chccoJa,te with one-half 
pint of cre'<Hn· and a Sinall lump 9! 

butter. Cook about ten imjnutes in 
double boiler. Add 01;1e cup of s,:'.Tlll" 
iand a :\)inch 0:f sialt. Cook again for 
about ten r.u.nutes. Remove from fire 
·and beat for five minutes. This sauce 
can be made any tirna and re-heated. 
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FROSTINGS-FILLINGS 
"I'm quite ashamed-'tis mighty rude 
To eat so much-but all's so good!" 

BOILED WHITE ICING 
Mrs. Bertram Blackwell 

Whites of i eggs ~ cups white sugar 
½ cup water 
Dissolve slowly the sugar and water, and boil until it hairs three 

times. Beat the whites of eggs on a large platter and add syrup slowly, 
beating all the time. Be sure it is cold before using. 

BOILED ICING 
Miss Bruce Fraser. 

1 large cup icing sugar White of I egg beaten stifily 
5 tablespoons of boiling water 
Boil sugar and water slowly until it threads. Cool partially and 

add gradually to the beaten egg. Continue beating until the mixture 
is of proper consistency to spread. If chocolate icing is desired add 
melted chocolate to taste after the egg has been beaten in. 

½ cup brown sugar 
½ cup white sugar 
Vanilla 

BOILED ICING 
Mrs. F. L. Purkis. 

3 tablespoons of boiling water 
Whites of ~ eggs beaten stifily 

Boil sugar and water until it threads. Beat into the whites of eggs 
and continue beating until it is of consistency to spread. Add vanilla. 

MILK FROSTING 
Mrs. Avern Pardoe. 

1 ½ cups sugar 1 teaspoon butter 
½ cup milk ½ teaspoon vanilla 
Melt butter, add sugar and milk, stir, heat to boiling point, and 

boil without stirring for 13 minutes. Remove from fire and beat until 
the right consistency to spread, then add flavoring and spread. 

I cup white sugar 
¼ cup boiling water 
1 teaspoon vanilla 

BOILED ICING 
Mrs. James Acton. 

Whites of ~ eggs 
½ tea~poon cream cff tartar 

Boil sugar and water until it hairs, then pour slowly over stiffiy 
beaten whites to which cream of tartar has been added and vanilla. 
Beat until creamy. 
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BOILED ICING 

Mrs. Henry F. Gooderham. 

1 cup sugar White of 1 egg 
3 tablespoons boiling water Vanilla 
Boil sugar and water until it hairs, add to the well beaten white 

of egg. Beat until thick, add flavoring. 

MARSHMALLOW ICING 
Mrs. Allan Withers. 

1 cup white sugar ½ pound marshmallows 
¼ cup water 
Boil sugar and water until it hairs, then add marshmallows and 

beat well. 

COCOA MOCHA ICING 

Mrs. Bertram Blackwell. 
1 cup of icing sugar 1 tablespoon butter 
I tablespoon cocoa I½ tablespoons strong coffee 
I teaspoon vanilla 
Cream sugar, butter and cocoa together and add vanilla and_hot 

coffee. 

BUTTER ICING 
::\1iss Alice Hughes. 

1 cup icing sugar 2 teaspoons vanilla 
3 tablespoons butter 
Mix with knife into a cream and spread on cake. 

ALMOND ICING 
Mrs. Fudger. 

I pound sweet almonds I pound powdered sugar 
A little rose water Whites of 4 eggs 
Blanch the almonds and moisten with rose water. When dry 

pound to a paste in a mortar, gradually moistening again with rose 
water. When fine and smooth beat gradually into other ingredients. 
Put on the cake very thick, and when nearly dry cover with plain icing. 

CARAMEL ICING 
Mrs. J. L. Young. 

2 cups brown sugar 1 tablespoon butter 
½ cup cream or sweet milk ½ teaspoon vanilla 
Boil till it drops slowly, but do not let it string. Stir a little to 

prevent curdling. Take from stove, add ½ teaspoon vanilla and beat 
until creamy. 



FROSTINGS-FILLINGS 

CARAMEL FROSTING 

Mrs. H. F. Gooderham. 

1 cup brown sugar ¾ cup milk 
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Boil until it threads, add a piece of butter the size of a walnut. 
Stir until right thickness to spread. 

CARAMEL ICING 

Mrs. A vern Pardoe. 

1 cup brown sugar I tablespoon butter 
3 tablespoons cream 1 tablespoon vanilla 
Boil all ingredients 2½ minutes, take off stove and beat until 

thick enough to spread. 

MAPLE SUGAR FROSTING 
l½ cups maple sugar White of one egg well beaten 
Boil sugar, in just enough water to keep from burning, unti] brittle 

then pour on to the egg. 

MAPLE ICING 
Mrs. H. F. Gooder ham. 

Boil 2 cups maple syrup for 10 or 15 minutes, then beat to a con-
sistency to spread on cake. · 

CHOCOLATE FROSTING 

2 squares chocolate 
1 teaspoon butter 
¾ teaspoon vanilla 

Mrs. J. C. Webster. 

3 tablespoons hot water 
Confectioner's sugar 

Melt chocolate over boiling water, add butter and hot water. Cool 
and add sugar to make of right consistency to spread. Flavor with 
vanilla. 

ICING FOR SPANISH BUN 
Miss Laura Tyner. 

1 cup brown sugar Whites of 2 eggs 
Beat egg whites sti.fHy, add the sugar. Spread on cake and brown 

in a quick oven. 

ORANGE ICING 
Miss Violet Hughes. 

3 cups icing sugar I orange 
1 tablespoon butter 
Cream sugar and butter, add rind of orange, then juice gradually 

being sure to only add enough to make the right consistency to; spread. 
This quantity is enough for both filling and icing. 
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BANANA PEANUT FROSTING 

Miss Florence Herington. 

1 pound large salted peanuts ¼ pound butter 
1 banana Icing sugar sufficient to spread 
Cream banana and butter together, then add icing sugar. Put the 

peanuts through the grinder and add to cake when iced. 
For smaller cakes:-Cut a day old cake into· inch cubes. Spread 

all sides with icing and roll in the chopped nuts. 

JAM FROSTING 
_:\liss Edith Henderson. 

1 cup thick jam White of 1 egg 
Beat together with Dover beater for ten or fifteen minutes. Chill 

before spreading on cake. 

FRESH FRUIT FROSTING 

Miss Edith Henderson 
1 cup fresh berries White of I egg 
½ cup granulated sugar 
Beat together with Dover beater for ten or fifteen •minutes. Chill 

before spreading on cake. Peaches cut in small pieces may be used 
instead of berries. 

STRAWBERRY ICING 

Mrs. Allan Withers. 

I½ cups icing sugar 8 strawberries 
1 tablespoon butter 
Cream butter and sugar, add berries beaten to a pulp, mixing all 

well together before spreading on cake. 

LEMON BUTTER 

Miss Alice Hughes. 

1 cup white sugar Juice of I lemon 
I egg '2 tablespoon of butter 
Mix all together and cook slowly in double boiler for 3 hours. Cool 

before using. May be used for cake or tart filling. 

APPLE CAKE FILLING 

Mrs. W. F. Willoughby. 

~ tart apples grated 
I large lemon, grated rind 

and juice 

'2 eggs 
Sugar 

Boil apple and lemon juice and rind then add yolks and boil again. 
sweetening to taste. When cool spread between cake. 



FROSTINGS-FILLINGS 

FRUIT FILLING 
Mrs. W. H: Phelps. 
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¼ pound finely chopped figs 
Whites of three eggs, stiffly 

beaten 

4 tablespoons finely chopped citron 
4 tablespoons finely chopped 

raisins 
½ cup sugar ½ cup blanched almonds: 

chopped fi:ne 
Add sugar to eggs. Mix in other ingredients and put between 

layers of the cake while it is hot, so that the eggs will cook a little. 

LEMON FILLING FOR CAKE 
::\Irs. H. F. Goode,ham. 

Grated r:nd and juice of 2 cups sugar 
3 eggs ~ lemons 

Butter size of an egg 
Stir over a slow fire until it thickens. 

LE:.\IO~ FILLING FOR TARTS OR CAKE 
Miss Alice Hughes. 

1 cup sugar 1 egg 
1 lemon (juice and rind) 1 cup boiling water 

Let boil and thicken with a little cornstarch mixed with cold water. 

BUTTER SCOTCH PIE FILLING 
Mrs. Bertram Blackwell. 

I½ cups of milk 3 level tablespoons cornstarch 
¼ teaspoon ot salt 2 tablespoons butter 
1 cup of brown sugar ':2 yolks of eggs 

Scald one cup of milk in a double boiler. Stir cornstarch and salt 
with ½ cup of cold milk to a smooth consistency. Then stir into the 
hot milk in double boiler, stirring constantly until smooth and thick. 
Cook butter with brown sugar until the sugar is soft and bubbly through­
out. Do n<;>t cook it to a caramel. Stir the sugar and butter into the 
cornstarch mixture, then add yolks of eggs beaten lightly and diluted 
with a little ot the hot mixture. Use when cooled. 

½ cup sugar 
1 egg 

COCOANUT TART FILLING 

Mrs. Wallace Seccombe. 

1 cup cocoanut 
1 teaspoon vanilla 

Mix together sugar, egg, cocoanut and vanilla. Line small tart 
tins with pastry and drop small teaspoons of raspberry jam in each then 
fill up with mixture and bake. 



UNCOOKED ICING-6 FOR 
CAKES. 

(By Mts. AY'l.m.er Ma,opherson.) 

One aind orie-ha1f oups icing 
SUga,r, one tablespoon f,resh, sweet 

· lbutJter, pinch salt, 'boiling water 
or · miJ:k. Put sugar, butter and 
sailt in bowl, a.nd pour one ta.ble­
s,paon boiling water « milk over : 
sugar, and beat wehl ·for a. minute r ,or ·t. WO. Add more bolling waiter 

f g,radually until of the consistency 

1

'1 r! ~~ easily. Bealt well; .e.nd 

· 1 Coffee Icing: Use hot coffee 
i116tead of water, and add a little 

· va,nilla. 
· St1'11Wber'ry Icing: Use crushed 

· . berrie. s end the hot juice instead 
of W8iter, and add one teaspoon 
lemon juice. 

·. Orange Icing: Use the .grated 
rind of. one small orange, and hot , 

I orange jµioe instead of water. Add 

j ~ a, few cfil!c>P6 of lemon l;1ice a.lso... j 

UNCOOKED SALAD DR~SSING. 

One can evasporated milk, 2 eggs, 1 
melted butter! 1/2 teaspoon salt, ½ 
teaspoon pa.pnka, 1 we.spoon mustard, 
1 cup vinegar or lemon juice. 

Method: Beat eggs, put into milk. 
Mix the rest of the ingredients in the 
vinegar <1T lemon juice, then add the 
egg and milk mixture. Beat hard until 
creamy. M. E. O. 

One cup icing sugar, 1 tablespoon 
melted butter, 1 % teaspoons cocoa, 1 
te.;.spoon v.anilla, 4 or more tablespo:>ns 
of strong coffee. ~tall together until' 

creamy. ' ', --· BOILED ICING. 

\

. - COCOA ICING, 

Put into a double b;:iiler 1 egg 
white, 3 tablespo6ns of water, 7. 
heaping tablespoons of granulat-

1 ed sugar. Boil 7 minutes, beating 
, continuously with rotary beater. 
Remove from, fire, also from b::>t­
tom section of utensil, and con­
tinue beating untJl stiff enough 
to spread. Fla,vor. · 

X. Y. 



COOKIES-FANCY CAKES 
"With these she treats both commoners and quality, 
Who praise, where'ere they go, her hospitality.'' 

PECAN CHOCOLATE WAFERS 

Mrs. Walter Winter. 

2 eggs 
6 tablespoons flour 
¼ cup of cocoa 

¾ cup of sugar 
½ teaspoon of salt 
1 cup chopped pecan nuts 
(or peanuts may be used) 

Beat eggs well. Then beat i:r;i sugar and cocoa mixed. Fold in 
flour and salt sifted, tablespoonful at a time. Add nuts. Drop by 
teaspoonful on buttered tin, placing a half pecan on each. Bake in a 
moderate oven 15 minutes. Remove from tin immediately after taking 
from oven. 

WALNUT WAFERS 

Mrs. 

3 tablespoons butter 
1 cup brown sugar 
1 egg 
1 cup chopped walnuts 
Mix in the order given. 

5 or 6 minutes. 

Walter Bleasdell. 

1 cup flour 
½ teaspoon Magic baking powder 
Salt 

Drop from spoon on buttered tins. Bake 

CHOCOLATE DROP CAKES 
Mrs. Harry Bickle. 

¼ cup butter 1 cup flour 
½ cup sugar 1 teaspoon Magic baking powder 
½ ounce chocolate(melted) ½ teaspoen salt 
1 tablespoon sugar ½ cup chopped nuts 
1 tablespoon boiling water ½ cup candied cherries 
1 egg ½ cup raisins, cut in pieces 
Cream butter, add the sugar. Add the next three ingredients, 

mixed until smooth. Add rest of ingredients in order. Drop from 
spoon on buttered pans and bake 12 to 15 minutes. 

SMALL EMERGENCY CAKES 

Mrs. Douglas Campbell. 

2 tablespoons sugar 
2 small tablespoons butter 
I egg 

2 tablespoons flour 
1 teaspoon Magic baking powder 
2 tablespoons chopped dates or 

raisins 
Cream sugar and butter well and add the rest of the ingredients. 

Use extra small patty pans. This quantity makes one dozen cakes. 
185 
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ROCKS 
Mrs. A. E. Ames. 

l½ cups brown sugar ½ pound dates 
½ cup butter 2 cups rolled oats 
2 eggs 2 cups flour 
3 tablespoons milk or hot 1 level teaspoon soda 

water Pinch of salt 
Cream butter and sugar, add eggs and milk, dates, rolled oats and 

flour with soda and salt. Drop on hot pan and bake in quick oven. 

DATE ROCKS 
Miss Jessie Goodman. 

l½ cups sugar 
1 cup butter 
3 eggs 
1 tablespoon water 
1 pound dates 
2½ cups flour 

1 cup walnuts 
1 cup cocoanut 
½ teaspoon cinnamon 
¾ teaspoon allspice 
1 teaspoon soda 

Cream butter and sugar, add yolks of eggs and water. Cut wal-
nuts and dates in pieces and add with cocoanut and spice, then flour 
and soda and lastly whites well beaten. Drop on buttered pan and 
bake in quick oven. 

TEA CAKES 
Mrs. J. C. Webster. 

1 cup butter 
1 ½ cups brown sugar 
3 eggs 
1 teaspoon 1Iagic baking 

powder 

~ tablespoons hot water 
1 cup chopped walnuts 
1 cup chopped raisins 
3½ cups flour 

Cream butter and sugar, add eggs and beat to a cream, then add 
soda dissolved in hot water, nuts, raisins and flour. Drop small tea­
spoon of mixture in buttered pan. If richer cakes are desired add one 
cup of washed currants. 

FRUIT COOKIES 
-:\Irs. Douglas Henderson. 

½ cup butter 
½ cup sugar 
1 egg 
1 cup flour 
1 teaspoon ~lagic baking 

powder 

½ teaspoon salt 
½ teaspoon cinnamon 
½ cup chopped nuts 
¾ cup currants 
¾ cup raisins 

Cream butter and sugar together, add the other ingredients in order 
given. Drop from a spoon on buttered pan one inch apart. Bake in a 
slow oven 12 to Hi minutes. 
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PEANUT COOKIES 
1Irs. Douglas Henderson. 

2 tablespoons butter ¼ teaspoon salt 
¼ cup sugar 1 tablespoon milk 
1 egg ½ cup finely chopped peanuts 
½ cup flour ½ teaspoon lemon juice 
1 teaspoon Magic baking powder 
Cream butter and sugar together, add other ingredients in order 

given. Drop from a spoon on an unbuttered pan one inch apart and 
place half a peanut on top of each. Bake in a slow oven rn to 15 minutes. 

~A YARRO CAKES 
:Vlrs. Harry Bickle 

1 cup butter 2 eggs (well beaten) 
¾ cup sugar 3 cups flour 
Cream butter and sugar and add eggs and flour. Shape with 

fingers into small balls, put candied cherry or half a walnut on each. 
Bake until a very light brown in a moderate oven. 

CORN FLAKE CAKES 
Mrs. Walter Bleasdell. 

1 cup shortening(½ butter) I½ cups flour 
1 cup white sugar ~ teaspoons Magic baking powder 
2 eggs Salt 
1 tablespoon water 4 cups cornflakes 
Cream butter and sugar, add eggs and water, then flour, baking 

powder, salt and cornflakes. Drop on buttered tins and bake in quick 
oven ten minutes. 

SMALL OATMEAL CAKES 

½ cup butter 
½ cup sugar 
1 egg 
3 tablespoons milk 
1 cup rolled oats 

:Miss Olive Scoley. 
½ cup walnuts 
½ cup raisins 
1 cup flour 
½ teaspoon soda 

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

buttered tins and bake in quick oven. 

FRUIT JUMBLES 
Miss Nellie Pattinson. 

½ cup butter 
1 cup white sugar 
3 eggs 
1 pound dates, stoned 

and cut up 
Mix in the order given. 

in a moderate oven. 

l½ cups flour 
¼ pound ground walnuts 
1 teaspoon vanilla 
1 teaspoon soda dissolved in 
1 tablespoon hot water 

Drop on buttered pan and bake 15 minutes 
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DATE BROWNIES 
Mrs. Harry Bickle. 

½ cup butter 1 teaspoon cinnamon 
I cup sugar ½ teaspoon ground cloves 
2 eggs 1 ½ cups flour 
1 teaspoon soda dissolved in 1 pound dates cut up 
½ cup boiling water 1 cup broken walnuts 
Cream butter and sugar, add other ingredients in order. Drop on 

buttered pan and bake in a moderate oven for 15 minutes. 

OATMEAL COOKIES 
Miss Florence Taylor. 

¾ cup butter and lard 4 cups rolled oats 
1 cup brown sugar 2 cups flour 
1 teaspoon soda dissolved in ½ cup lukewarm water 
Cream shortening, add sugar, soda and water, then oatmeal and 

flour mixed. Roll out Ys inch thick, cut out and bake in moderate oven 
until light brown. 

OATMEAL COOKIES 
Mrs. Ryckman. 

2½ cups Robin Hood oats I½ cups sugar 
2½ cups flour 1 cup Crisco or butter 
Dissolve 1 teaspoon soda in ½ cup lukewarm water. Mix, flavor 

with Yanilla. Roll to wafer thinness. 

BOSTON COOKIES 
Mrs. G. Cecil Moore. 

1 cup butter 3¼ cups flour 
1 ½ cups sugar ½ teaspoon salt 
3 eggs 1 teaspoon cinnamon 
1 teaspoon soda 1 cup chopped nut meats 
1 ½ tablespoons hot water ½ cup currants 
½ cup raisins seeded and chopped 
Cream the butter, add sugar gradually and eggs well beaten. Add 

soda dissolved in hot water, and one-half the flour mixed and sifted 
with salt and cinnamon, then add nut meats, fruit and remaining flour. 
Drop by spoonfuls one inch apart on a buttered sheet and bake in a 
moderate oven. 

½ cup lard 
½ cup butter 
1 cup brown sugar 
1 cup fine oatmeal 
1 ½ cups flour 

DATE COOKIES 
:Mrs. Bertram Blackwell. 

½ cup sweet milk 
1 egg 
¼ teaspoon salt 
3 teaspoons Magic baking powder 

Cream butter, lard and sugar, add beaten yolk of egg, milk, salt, 
oatmeal, baking powder, flour and beaten white of egg, then add suffi­
cient flour to roll out thin and cut. 



2 cups dates 

COOKIES-FANCY CAKES 

FILLING FOR COOKIES 

1 cup brown sugar 
2 cups water 
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Boil half an hour and cool. 
using. 

Spread between cookies just before 

GINGER SNAPS 
Mrs. Withers. 

½ cup butter 2 teaspoons ground ginger 
2 quarts flour A dash of red pepper 
Mix enough molasses to make a hard dough. Roll very thin, cut 

m small cakes and bake until crisp. 

COFFEE COOKIES 
Mrs. R. D. Hume. 

1 cup butter and lard 
1 cup sugar 

I cup molasses 

1 teaspoon mixed spice 
Flour 

1 cup hot strong coffee 
1 teaspoon soda 

Cream butter, add lard and sugar, spice, molasses, soda dissolved in 
hot coffee and enough flour to make stiff enough to roll thin. Cut and 
cook in moderate oven and fill with date filling. 

PLAIN COOKIES 
:\Irs. J. C. Webster. 

1 cup butter 2 eggs 
1 cup white sugar 3 cups fl.our 
3 teaspoons of Magic baking powder 
Cream butter and sugar, add eggs, fl.our and baking powder. Roll 

very thin and bake until light brown. 

1 cup white sugar 
1 cup butter 
1 egg 
Salt 

RICH COOKIES 
Miss E. M'Bride. 

1 teaspoon vanilla 
2 cups fl.our 
2 teaspoons Magic baking powder 

Cream butter and sugar, add eggs, flour, baking powder and salt. 
Roll very thin. Cut in desired shapes and bake in quick oven. 

SHORTCAKE COOKIES 
Mrs. F. L. Purkis. 

1 pound butter I egg 
3 teaspoons lemon extract ½ pound icing sugar 

1 pound flour 
Cream butter and sugar, add well beaten egg, fl.our and lemon 

extract. Turn on board adding enough fl.our until stiff enough to roll. 
Cut in shapes and bake in moderate oven until delicate brown. 
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SHORT CAKE COOKIES 

2 pounds flour 
1 pound butter 
Salt 

Miss E. Smith. 

2 eggs 
¾ pound yellow sugar 

Rub butter and sugar together, then mix in eggs, then flour. Roll 
out, cut with cookie cutter, bake in slow oven. The flour should be 
worked in slowly, the exact amount varies. 

½ cup butter 
1 cup sugar 
1 egg 
I¾ cups flour 

SAND TARTS 
Mrs. Douglas Henderson. 

2 teaspoons Magic baking powder 
White of 1 egg 
Blanched almonds 
1 tablespoon sugar 

¼ teaspoon cinnamon 
l\Iix first 5 ingredients as cookies. Roll ½ inch thick, cut out, 

brush upper side with white of egg, sprinkle with sugar mixed with the 
cinnamon. Split almonds and arrange 3 halves on each cookie. Bake 
on a buttered sheet in a slow oven 8 minutes. 

TRILBIES 
::Hrs. Mitchell. 

2½ cups flour 1 cup butter (or % if some 
2½ cups oatmeal lard is used) 
1 cup brown sugar Pinch of salt 
Sour milk 1 teaspoon of soda 
::\Iix dry ingredients, work in shortening, then add enough sour 

milk to make of right consistency to roll out. Roll very thin, shape 
and}bake in a moderate oven. 

FILLING FOR TRILBIES 

1 pound dates 1 cup water 
¾ cup sugar 
Stone and chop dates and boil with sugar and water until soft. 

2 cups flour 
½ teaspoon salt 

FRUIT ROLLS 
Miss May Denne. 

4 teaspoons ::\Iagic baking 

2 tablespoons sugar 
2 tablespoons butter 
½ cup currants 

powder 
::\lake as tea biscuits. Roll a third of an inch _thick and spread 
with: 
2 tablespoons softened butter 1 teaspoon cinnamon 
½ cup brown sugar ½ cup currants 
1 :-i cup raisins, seeded and cut in pieces 
R<?ll, cut in slices three~quarters of an inch thick, place in greased 

pans with cut surface up and down and bake 15 minutes in a quick oven. 



1 egg 

COOKIES-FANCY CAKES 

LADY FINGERS 
Mrs. B. Foster. 

12 tablespoons flour 
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1 dessertspoon powdered 
sugar (heaping) 

½ teaspoon Magic baking powder 

Beat yolk and white of egg separately, then put together and add 
sugar; add a little grated lemon rind for flavoring. Put brown paper 
on a pan and squeeze batter through a paper cornicopia. They cook 
in a few minutes. When taken out of the oven put brown paper on wet 
table; this loosens them from ungreased paper. Sprinkle with pow­
dered sugar. 

ROLLED ALMOND WAFERS 
Mrs. , V. H. Baker 

Whites of 4 eggs 2 level tablespoons sifted flour 
4 ounces blanched almonds, ½ cup and 2 level tablespoons 

chopped very fine sugar 
Use large eggs; beat the whites about half as much as for a cake; 

beat in the almonds, flour and sugar. Drop on oiled baking sheets and 
spread in square or round shapes. Bake to a delicate amber color in a 
quick oven. At once roll them on the handle of a wooden spoon into 
cylindrical shape. Serve plain or filled with whipped cream. 

DATE CAKES 
Mrs. S. Cleaver. 

2 cups fine oatmeal 1 cup butter (or half butter 
1 cup flour and half dripping) 
l½ cups light brown sugar ½ cup sour milk 
1 small teaspoon soda 2 pound dates 
Mix all but dates and roll thin; cut in strips; spread dates between 

strips and cut in squares. Bake in a hot oven. 

INDIANS 
Mrs. A. E. Giles. 

½ cup butter ½ cup flour 
1 cup white sugar Pinch of salt 
2 eggs % cup chopped nuts 
2 ½ squares melted chocolate 1 teaspoon vanilla 
Cream butter and sugar, add other ingredients in order given. 

Bake 10 minutes in 4ot oven. Cut in squares while hot. 

BELGIAN BISCUITS 
Mrs. A. E. Giles. 

½ cup melted butter 
1 cup brown sugar 
l½ cups flour 
Shelled almonds 

1 teaspoon cinnamon 
½ teaspoon baking soda dis­

solved in a little warm water 

Work ingredients together well. Then make into a roll and put 
in a cool place for 24 hours. Cut in thin slices, put several almonds on 
each slice and bake for 5 or 7 minutes. 
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ALMOND ROLLS 

Mrs. Douglas Henderson. 

¼ cup butter ½ cup bread fl.our 
½ cup fruit sugar ½ teaspoon vanilla 
¼ cup milk ½ cup chopped almonds 
Cream the butter, add sugar gradually and milk very slowly. Add 

flour and flavoring, mix thoroughly. Spread mixture very thinly on a 
flat buttered pan, mark in 3 inch squares and sprinkle with almonds. 
Bake in slow oven until a delicate brown. Draw pan to door of oven, 
turn squares over quickly and roll at once. 

I cup sugar 
3 eggs 
I cup walnuts 
Pinch of salt 

FRUIT BARS 

Mrs. Allan Withers. 

1 package dates 
1 cup flour 
1 teaspoon Magic baking powder 

Beat yolks of eggs and sugar to a cream. Mix in salt, baking 
powder and sifted flour. Add nuts broken in pieces and dates, stoned 
and quartered. Fold in stiffly beaten whites of eggs. Bake in a flat 
pan in a moderate oven. While warm cut in bars and roll in powdered 
sugar. 

DATE TARTS 

:Mrs. Douglas Henderson. 

Whites 0£ 4 eggs 
I¼ cups fruit sugar 
1 teaspoon vanilla 

½ pound shelled almonds 
½ pound dates 

Blanch almonds and stone dates. Put through meat chopper to-
gether. Beat whites of eggs stiff, add half the sugar gradually, beating 
continuously. Flavor, then fold in lightly almonds and dates mixed 
with the remaining sugar. Turn into a shallow buttered pan and bake 
in a slow oven one hour. Cut in bars while hot and remove from pans. 

CURLY PETERS 
Miss _May Denne. 

I½ cups sugar 
1 cup butter 
2 tablespoons molasses heated 
1 teaspoon soda added to 

molasses 
~ eggs 

1 cup chopped raisins 
1 cup chopped walnuts 
1 teaspoon cloves 
1 teaspoon cinnamon 
4 scant cups fl.our 

Cream. but~er and sugar add. soda dissolved in molasses, eggs well 
beaten, fruit spice and flour. Mix well and drop on greased pan like 
macaroons. Bake 10 minutes in slow oven. 



CAKES 

OATMEAL MACAROONS 
Mrs. Henry F. Gooderham. 

'-2 cups rolled oats ~ eggs 
1 cup sugar 1 tablespoon melted butter 
1 teaspoon Magic baking Pinch of salt 

powder 1 tablespoon fl.our 
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Mix together in order given. Drop ½ teaspoon on buttered pan 
well apart and remove from pan while hot. 

COCOA.NUT MACAROONS 
Mrs. Withers. 

½ pound cocoanut Pinch of salt 
Whites of 3 eggs beaten stiff 1 teaspoon vanilla 
½ pound white sugar 1 heaping teaspoon of cornstarch 
Mix cocoanut, whites of eggs and sugar, salt and vanilla and corn-

starch all together. Steam for twenty minutes in a double boiler. Drop 
from a teaspoon on buttered paper and brown. 

FILBERT MACAROONS 
Mrs. Kent Manning. 

Whites of 2 eggs 1 cup filberts 
1 cup sugar 4 soda biscuits 
To the stiffly beaten whites of eggs, add sugar, gradually, then nuts 

which have been chopped and rolled soda biscuits. Roll into balls and 
bake 15 minutes in moderate oven. 

OATMEAL AND COCOA.NUT MACAROONS 
Mrs J. C. Webster. 

2 eggs 1 cup cocoanut 
¾ cup white sugar ½ teaspoon vanilla 
1 tablespoon melted butter ½ teaspoon salt 
2 cups rolled oats 3 tablespoons cornstarch 
1 teaspoon Magic baking powder 
Mix all together in order given. Drop on buttered pans and bake 

in moderate oven until light brown. 

DATE AND ALMOND MACAROONS 
Mrs. Walter Bleasdell. 

Whites of 2 eggs Pinch of salt 
1 cup white sugar 1 pound dates 

½ pound almonds 
To the stiffiy beaten whites of eggs, add salt and sugar, then fold 

in the dates which have been stoned and torn in six pieces, and almonds 
blanched and cut in three. Drop from spoon on buttered pans and 
bake 10 minutes in moderate oven. 
l3 
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COCOANUT M~CAROONS 
Mrs. J as. Acton. 

I pound shredded cocoanut I teaspoon vanilla 
I cup condensed milk Pinch of salt 
:Mix together and drop from teaspoon on well buttered pan. Bake 

in quick oven until golden brown. 

SHORTBREAD 
Mrs. Wm. Heaney, 

Belfast, Ireland. 
6 ounces flour 5 ounces butter 
2 ounces rice flour Pinch of salt 
2 ounces castor sugar Small pinch of soda 
Mix dry ingredients. Knead butter in until smooth. Roll into 

rounds about¼ inch thick. Pinch edges and prick top. Bake in greased 
tin lined with buttered paper, in a very slow oven until a ~le brown 
color. 

SHORT CAKES 
Mrs. R. D. Hume. 

1 cup butter 1 cup sugar 
1 cup lard 6 cups flour 
Cream butter, sugar and lard together until very soft. Add 5 cups 

of flour, leaving the remaining one to use when rolling out mixture. 
Shape into cakes and bake in slow oven until delicate brown. 

FANCY SHORT BREAD 
Miss Ethel W. Evans. 

¾ pound butter 1 pound fl.our 
½ cup sugar Peel of I lemon 
Yolks of 4 eggs ½ cup almonds 
Cream butter and sugar, add eggs well beaten and fl.our. Knead 

until a smooth dough. Tum on board and roll out ¼ inch thick and 
cut into squares. Chop lemon peel and almonds fine and sprinkle on 
squares with a little sugar, baking in moderate oven until a delicate 
brown. 

TEA DAINTIES 
Mrs. J. C'. Webster. 

½ cup butter Whites of 4 eggs 
2 cups fruit sugar I teaspoon lemon extract 
1 cup milk 2 teaspoons Magic baking powder 
Flour to make soft batter (about 2 cups) 
Cream butter and sugar, add other ingredients and beat the batter 

hard for 10 minutes. Put in heated patty pans and bake quickly. Ice 
when cold. 
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ROXBURY CAKES 

Miss Daisy Robertson. 

Yolks of 2 eggs ½ teaspoon cloves 
½ cup sugar 1 teaspoon cinnamon 
¾ cup butter A grating of nutmeg 
½ cup molasses 1 teaspoon soda 
½ cup sour cream or milk ½ cup walnut meats 
I½ cups sifted flour ½ cup seeded raisins 

. Cream butter and sugar, add other ingredients, dissolving the soda 
1n the sour cream. Bake in small tins about 20 minutes in a moderate 
oven. Frost with boiled icing if desired. 

SCOTCH BROWNIES 
Mrs. J. K. Pickett. 

¾ cup butter 
½ cup sugar 
1 egg 
4 tablespoons sour milk 
½ cup chopped raisins 

1 small teaspoon baking soda 
1 cup flour 
1 cup rolled oats 
½ cup chopped walnuts 

Cream butter and suga;r. Add other ingredients dissolving 
soda in the sour milk. Bake in patty tins in a moderate oven. 

DATE AND NUT MERINGUES 

Mrs. H. H. Fudger. 

2 cups white sugar 
Whites of 2 eggs 
2 teaspoons vanilla 

½ pound walnuts 
½ pound dates 

the 

Beat the eggs, add sugar, place in double boiler over boiling water 
for 10 to 12 minutes. Remove from water and add walnuts which 
have been broken into pieces, then dates and vanilla. Mix well and 
drop from teaspoon on buttered baking sheet and cook in moderate 
oven until lightly browned. 

MERINGUES 
Miss Velma Hamill. 

Whites of 4 eggs I¾ cups fruit sugar 
½ teaspoon vanilla 
Beat whites of egg stiff, add ½ cup sugar and continue beating 

until mixture will hold its shape. Fold in remaining sugar and flavor. 
Cover a wet board with paper and press meringue mixture on it, using 
a pastry tube, or shape with a spoon. Bake 45 to 60 minutes in a very 
slow oven. Take from paper and with a spoon carefully remove the 
soft part, then return the meringues to the oven to dry. When cold 
fill with whipped cream, water ice or ice cream. 
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CHOCOLATE KISSES 

1 ounce unsweetened chocolate Fruit sugar 
Unbeaten white of 1 egg 1 teaspoon vanilla 
Melt chocolate over hot water, add a little sugar, the unbeaten 

white of egg and vanilla, then enoug~ sugar t? roll mixture ¼ i~ch thick 
on a board which has first been sprmkled with sugar. Cut with small 
cutter and place on buttered pans 2 inches apart. Bake in moderate 
oven 15 minutes or until well risen. 

NUT KISSES 
Mrs. J.C. Webster. 

Whites of 4 eggs 1 cup cocoanut 
1 cup sugar 3 cups corn flakes 
1 cup broken walnuts 1 teaspoon vanilla 
To well beaten whites add ingredients in order given. Drop from 

teaspoon on buttered pans and bake in moderate oven until light brown. 

CREAM PUFFS 
Mrs. Douglas Henderson. 

1 cup boiling water 1 cup flour 
½ cup butter 3 eggs 
Put water and butter in sauce pan. Heat to boiling point. Add 

flour all at once and stir until smooth. Cook for 1 minute. Cool, add 
unbeaten eggs one at a time, stirring each time until perfectly smooth. 
Chill and drop from tablespoon on buttered tin. Bake in a hot oven 
25 to 30 minutes. When cold make opening in the side and fill with 
cream filling or whipped cream. 

1 cup milk 
½ cup sugar 
Salt 
½l teaspoon vanilla 

CREAM FILLING 
¼ cup flour 
1 egg 
1 teaspoon butter 

Scald milk, mix sugar, flour and salt and add hot milk. Cook in 
double boiler 15 minutes. Add slightly beaten egg, then butter and 
cook 1 minute. Cool and flavor. 

CHEESE CAKES 
Miss Ethel W. Evans. 

1½ tablespoons butter Salt 
1 ½ tablespoons sugar Pinch of Magic baking powder 
1 egg Flavoring 
3 tablespoons flour Pastry 
Jam 
Line a dozen small patty pans with good short pastry. Put in the 

centre of each ½ teaspoon of jam. Beat butter and sugar to a cream, 
add ~eaten egg and flour alternately and lastly baking powder and 
flavormg. Put a teaspoon of this mixture on top of jam in the patty 
pans. Bake in a moderate oven 15 minutes. 
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CANDIES 

These candies, "they rob the Hybla bees, 
And leave them honeyless." 

-SHAKESPEARE. 

FONDANT 

Miss Muriel Larkin. 
3 cups granulated sugar I cup water 
¼ teaspoon cream of tartar 
Stir the sugar, water and cream of tartar together and set over 

very slight heat until melted. Then place over full heat. and stir oc~ 
casionally until it commences to boil. With a wet cloth wipe down the 
sides of saucepan repeatedly. Boil to 238 degrees F. or the soft ball 
degree. Remove from the fire and without jarring the syrup, pour on 
to a platter that has been rinsed with cold water. Do not scrape the 
saucepan or allow the last of the syrup to drip from it. When almost 
cold, stir with a wooden spatula until it turns white and creams. Scrape 
all the cream from the platter and put in a covered bowl, and allow to 
stand 24 hours to ripen. The fondant will then be ready for moulding, 
but is in better condition after several days, providing a dampened 
cloth is kept over the bowl, but which must not touch the fondant. 
In this manner it can be kept almost indefinitely, simply dampening 
the cloth every five or six days. 

HOW TO DIP CANDIES 

Mrs. George Dalton, 

Springfield, Mass. 

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

PEPPERMINT FLATS 

Mrs. George Dalton, 

Springfield, Mass. 

Take desired quantity ot fondant, flavor with peppermint, and if 
desired, color slightly with cochineal. Place in double boiler and allow 
to melt. Drop with teaspoon on waxed paper. These may be coated 
with sweet chocolate. 
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BITTER S""EETS 

Miss ::\I uriel Larkin. 

Take the desired quantity of fondant, flavor with vanilla, and mix 
with chopped walnuts. Mould and drop on wax paper. Allow to stand 
over night and then dip in unsweetened chocolate. 

CHOCOLATE FRUITS, NUTS AND MARSHMALLOWS 

r se candied cherries and pineapple, blanched almonds, half wal­
nuts dates stuffed with walnuts, marshmallows that have been wiped 
free from powder. Cherries may be dipped two together, the pineapple 
cut in triangular pieces. Dip these in sweet chocolate. 

CHERRY CREA:'.\IS 
Flavor fondant with vanilla, roll a candied cherry in a small piece 

of fondant, drop on waxed paper and the following day, dip in sweet 
chocolate. 

FRUIT LOAF 
Take about I½ cups of fondant, flavor very slightly with vanilla 

then work in chopped walnuts, eandied cherries, almonds and pineapple. 
Knead until about ¾ of an inch in thickness, and when set, cut into 
squares. 

CHOCOLATE CARAMELS 

2½ cups granulated sugar 
½ cup butter 
½ teaspoon cream of tartar 
¾ cup corn syrup 

2½ cups whole milk 
(not skimmed) 

I teaspoon vanilla 
½ cup of unsweetened chocolate 
broken in small pieces 

Put the sugar, butter, cream of tartar, I cup of milk and corn syrup 
over the fire. Stir constantly. Allow to boil a few minutes. Then 
very gradually stir in the remainder of the milk, being very careful that 
mixture does not stop boiling while the milk is being added. Have 
ready 2 shallow pans well buttered, and when the syrup has boiled to 
248 degrees F. remove from the fire, add the chocolate and vanilla, stir 
well in, and then turn into the pans. The mixture will require stirring 
every few moments while cooking. It is most important that the candy 
cools very quickly, as otherwise it will turn sugary. When nearly cold 
cut into squares. These squares may be dipped in sweet chocolate, 
and a pleasing variety may be made by adding chopped nuts to the 
mixture when stirring in the chocolate. The caramel may be tested by 
dropping in cold water, and when it forms a hard ball, the syrup is 
sufficiently cooked. 

CREAMED GRAPES OR CHERRIES 
:'.\Iiss Muriel Larkin. 

Flavor f~ndant with vanilla. Cut grapes from bunch, leaving 
small stem, wipe carefully, leave cherries on stem. Roll a small piece 
of fondant, flatten on the palm of the hand, place fruit in centre, stem 
out, and carefully roll the fondant around, place on wax paper and 
when the cream has hardened, place in paper cases. ' 
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POTATO BALLS 

. Take desired quantity of fondant, flavor well with vanilla. }lix 
m chopped nuts. Mould into irregular shapes, roll in cinnamon and 
make eyes with end of spoon. 

CHOCOLATE CREAMS 

Miss Olive Scoley. 
~ cups granulated sugar ½ cup corn syrup 
½ cup cold .water 
Dissolve sugar in water and add corn syrup and boil till it forms a 

soft ball when dropped in cold water; pour this gradually on the stiffi.y 
beaten white of one egg, add a piece of butter size of a large walnut, 
and flavoring, and beat until set. Drop by teaspoon on oiled paper 
then roll in hand, working in a little icing sugar, (nuts or dates may be 
added) let dry and dip in sweet chocolate. 

MARSHMALLOW 
Miss Olive Scoley. 

~ cups granulated sugar I package gelatine 
9 tablespoons water 9 tablespoons water 
Add sugar to 9 tablespoons water and boil to form a soft ball when 

dropped in cold water. Gelatine should be soaking in 9 tablespoons 
water while syrup is boiling. When syrup is ready pour boiling hot on 
gelatine, let stand until cool enough to bear finger, then beat for half 
hour, pour into suitable dish and let stand till firm, cut in squares and 
roll in cocoanut or finely chopped walnuts. 

CANDIED GRAPEFRUIT RIND 
Miss Molly Masten. 

With scissors cut the rind of grapefruit into ½ inch strips, soak two 
hours in salt and water. Throw into boiling water and cook until 
tender, change water 3 times while cooking. To every whole grapefruit 
rind, use I cup sugar and½ cup of water. Make a syrup. ,vhen boiling 
throw in rind, that has been well drained. Turn gas very low, and let 
the rind absorb all the syrup. Stir occasionally with a fork. Keep in a 
tin box. 

CANDIED GRAPEFRUIT RIND 
Mrs. Eden, 

Barbados, B. W. I. 
Take rind of two grapefruit, soak in cold water for 12 hours, chang­

ing water twice. Put in fresh water and boil until tender enough to 
pierce with a straw, then squeeze out all water from the rind. Boil a 
syrup of 3 gills of water and l½ pounds of sugar (3 pounds sugar to a 
pint of water for large rinds), put in the rind and simmer until the syrup 
is all taken up and the rind is clear. Then boil a candy syrup of ½ pint 
water to I½ pounds sugar and pour it hot on the rind. Cover closely 
and leave for a week or ten days, when it ought to be candied, then dry 
in the sun and it is ready for use. The rind should be cut in strips of 
desired size before soaking. 
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GLACE FRUITS AND NUTS 
Mrs. Robt. Hume. 

Use candied cherries, pineapple cut in small pieces, almonds blanched, 
half walnuts, dates stuffed with walnut, figs cut in triangular pieces. 
Boil 3 cups granulated sugar, I cup water, ¼ teaspoon of cream of tartar 
to the hard crack stage of 310 degrees F., or testing in cold water when 
it becomes brittle and will snap and break. When the syrup is cooked 
it will be a light straw color. The saucepan containing the syrup must 
first be plunged into a basin of cold water, to stop the boiling instantly, 
and then set in a pan of boiling water to keep the syrup from hardening, 
which it will do very quickly. It is necessary to have an assistant in 
making glace, and the work must be done very quickly. Have your 
assistant drop the fruits or nuts one at a time into the syrup, and with 
two forks which have been previously heated, lift out immediately and 
drop on buttered platters. 

TURKISH DELIGHT 
Mrs. J. Charles Webster. 

I ounce gelatine (sheet preferred) dissolved in ½ cup cold water. 
I pound (2 cups) sugar dissolved in ½ cup cold water. 
Let sugar and water come to boil slowly, add gelatine gradually, 

and when boiling. Boil for 20 minutes, add juice of one orange and one 
lemon. Let boil up once and strain into tins which have been wet with 
cold water. When thoroughly cold cut in small pieces and roll in fruit 
sugar. I tablespoon of sherry wine, and some chopped nuts or grated 
lemon and orange rind may be added if desired. 

TURKISH DELIGHT 
Mrs. W. B. T. Amy. 

I ounce gelatine I cup cold water 
I pound granulated sugar I orange (rind and juice) 
I lemon I tablespoon rum 
Soak gelatine in ½ cup of cold water for two hours. Put I pound 

sugar and ½ cup of water on to boil. When it comes to the boiling 
point, add gelatine, and boil steadily for 20 minutes, then add juice and 
grated rind of orange, juice of lemon and rum. Wet pan with cold 
water, strain mixture into this. When cold cut into squares and roll in 
fruit sugar. If you wish to colour it, use cochineal. 

RILEY'S TOFFEE 

Mrs. J. K. Pickett. 
2 cups brown sugar 1 cup butter 
5 tablespoons corn syrup I can condensed milk 

. Boil together sl?wly about ~ ~our stirri1;1g constantly. Allow 
mixture to scorch a little, always shrrmg. Try m cold water when it 
hardens, pour into pans and cut in squares. ' 
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TOFFEE 
Mrs. J. E. Potts. 

2 coffee (large) cups sugar ¾ cup water 
2 tablespoons vinegar Butter size of egg 
When boiling add a little vanilla 
Boil until brittle in. cold water. Butter tins and sprinkle with 

nuts, pour in hot toffee. When cold break into pieces. 

1 pound brown sugar 
½ cup butter 

TOFFEE 
Mrs. Avern Pardoe. 

¼ cup chopped walnuts 
Juice of a lemon or 4 table­

spoons of vinegar 
Heat sugar, butter and acid over moderate heat. When mixture 

bubbles, stop all stirring and cool to 270 degrees Fahrenheit ( or the hard 
crisp ball degree). Pour mixture over nuts in pan and cut in squares. 
This quantity makes 10 ounces. 

BUTTER SCOTCH 
Mrs. James Acton. 

I½ pounds brown sugar ½ pound butter 
¼ cup boiling water 
Pour boiling water over butter, then add sugar. Stir until dissolved 

then boil without stirring until it hardens when dropped in cold water 
(about 20 minutes). Pour into buttered tins. 

2 cups white sugar 
½ cup corn syrup 
Chocolate or cocoa 

FRUIT FUDGE 
Mrs. J. K. Pickett. 

1 cup brown sugar 
1 cup milk 

Boil together until it hairs from spoon, then add one tablespoon 
butter and remove from fire. Cool and beat well and just before pour­
ing into pans, add chopped dates, raisins and nuts. 

FUDGE 
Mrs. Robert Hume. 

1½ cups white sugar 
I½ cups milk 
1 ½ cups brown sugar 
Vanilla 

Butter size of walnut or more 
if desired 

½ small cake unsweetened 
chocolate 

Boil until it forms a soft ball in w.ater and beat until it creams. 
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WALNUT CRISP 

::\Iiss Jessie Goodman. 

4 cups white sugar 2 cups walnuts chopped fine 
Put sugar in frying pan and dissolve gradually, stirring constantly 

to prevent burning. When entirely dissolved add walnuts a~d turn out 
on buttered marble slabs (if possible). It hardens immediately. 

DATE FUDGE 
l\Iiss Alice Hughes. 

2 cups granulated sugar ½ cup milk 
Butter size of walnut ¼ pound unsweetened chocolate 
I teaspoon vanilla ¼ pound dates 
Boil four minutes, remove from fire, add vanilla and dates, cut in 

small pieces. Beat until creamy and turn into buttered pan to cool. 

DIVINITY FUDGE 
Miss Olive Scoley. 

~ cups (heaping) granulated 
sugar 

½ cup corn syrup 
Whites of 2 eggs 
Flavoring ½ cup hot water 

Pinch o± salt 
Boil sugar, syrup and water until they form a firm ball when dropped 

in cold water, then pour boiling syrup over whites and beat constantly 
until firm enough to spread. A cup of broken walnuts added just 
before turning out, improves the flavor~ 

DIVINITY CANDY 
~iiss Alice Hughes. 

I cup white sugar ½ cup corn syrup 
I cup brown sugar Whites of 2 eggs 
Vanilla I cup chopped nuts and peel 
Boil until it clicks against side of cup when tried in cold water, then 

add very slowly to the whites of the eggs, well beaten. Add vanilla, 
peel and chopped nuts and beat until stiff enough to drop on buttered 
dish. 

I cup milk 
I cup walnuts 
Butter size of an egg 

MAPLE CREAM 

::\Irs. Hubert Calder. 
4 cups brown sugar 
I teaspoon vanilla 

. Put all ingredients (excepting vanilla and nuts) into a saucepan. 
Boil slowly for about half an hour. It is done when mixture will con­
geal after being dropped into cold water, but must not be brittle. Take 
from fire, add vanilla and nuts and beat until creamy, but not too stiff. 
Pour on buttered plates, and set aside to cool. 
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"'.\B.PLE CREA"'.\l 
Mrs. James .A'.cton. 

2 cups granulated sugar 1 cup brown sugar 
1 cake (½ pound) maple sugar ½ cup boiling water 
½ cup milk ½ cup cream 

~05 

Dissolve all the sugar in the boiling water, add the milk and boil 
quickly for 25 minutes. Before removing from fire, add the cream and 
allow the mixture to stand until nearly cool. Beat until creamy and 
pour into buttered pans to set. · 

1 cocoanut grated 
1/s teaspoon salt 
½ teaspoon vanilla 

COCOANUT CREAM 
Mrs. G. Cecil Moore. 

½ teaspoon cream of tartar 
4 cups granulated sugar 

Pour milk from cocoanut into measuring cup, after straining. Fill 
up cup with cold water. Stir sugar, water and cocoanut milk over 
slight heat until dissolved. When nearing boiling point, gradually put 
in grated cocoanut. Do not stir after boiling has started. Let boil 
until a soft ball can be formed when put in cold water. Pour on to 
buttered platter. When nearly cool beat and then knead for a few 
minutes. 

2 cups brown sugar 
White of egg 
Pinch of salt 

SEA FOAM CANDY 
Mrs. G. Cecil :Moore. 

½ cup water 
I½ dessertspoon vanilla 

Boil sugar and water until a soft ball can be formed in water. Add 
vanilla and salt. Pour on to white of egg beaten stiff, and beat until 
fairly firm. Drop from a teaspoon on to buttered platter. 

PINOUCHI 
Miss Vera Browne. 

2 pounds brown sugar 1 cup milk 
3 tablespoons butter 1 cup pecan nuts 
1 teaspoon vanilla 
Boil the sugar, butter and milk until it forms a soft ball when tested 

in cold water. Take from stove and add nuts and vanilla. Beat until 
quite thick. Pour into buttered pans and cut into squares. 

MEXICAN CANDY 
Miss Lexa Denne. 

2½ cups white sugar ~ egg whites 
½ cup corn syrup ½ cup chopped nuts 
½ cup water ½ teaspoon vanilla 
Boil sugar, syrup and water 3 or 4 minutes. Into stiffly beaten 

whites of eggs beat half of this syrup. Boil remaining syrup to brittle 
ball stage. Pour into the beaten egg mixture and beat until foamy. 
Add :flavoring and nuts, pour into buttered pans. 
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BEVERAGES 
"One sip of this 

Will bathe the drooping spirits in delight 
Beyond the bliss of dreams." 

ORANGEADE 

Lady Flavelle. 
Grated rind of 9 oranges 3 ounces citric acid 
3 ½ pounds sugar 

-MILTON. 

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

GRAPE JUICE 
Mrs. J. B. Coyne. 

10 pounds blue grapes 4 pounds sugar 
Put grapes on to boil with enough water to cover them. Boil 

until seeds separate, put through a colander, then through cheese cloth. 
Let juice get hot, add sugar and let come to boil. Bottle while hot. 

GRAPE JUICE SYRUP 
Miss Alice Hughes. 

20 pounds of blue grapes 6 pounds sugar 
2 quarts water 
Wash grapes and put on to cook with water. Boil until seeds 

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

FRUIT PUNCH 
Mrs. Seccombe. 

6 lemons 6 bottles ginger ale 
6 oranges 3 bottles soda water 
Juice of any fruit (cherry, peach,) etc. 
Do not add ale until all fruit juices are mixed. Sweeten to taste. 

If too strong add either soda or plain water. 

FRUIT PUNCH 
Mrs. G. Cecil Moore. 

9 oranges 
1 cup grated pineapple 
1 ½ cups of tea infusion 
1 cup hot water 
:;\,lix juices, make syrup. 

6 lemons 
1 cup of grape juice 
1 ½ cups sugar 
1 quart apollinaris 

Boil 15 minutes and turn over ice. 
207 
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FRUIT PCXCH 

I grape fruit ~ lemons 
I pint grape juice 2 cups sugar 
2 oranges 2 cups water 
~lake a syrup using boiling water poured on orange an1 !e~on 

rinds, let stand 10 minutes. Dissolve sugar. When cool, add frmt Jmces. 
Pineapple may be used instead of grape fruit. 

FRUIT PUNCH 

1 cup orange juice 
I cup lemon juice 
I cup strong tea 
Sweeten and dilute to taste. 

I cup pineapple juice 
I cup grape juice 

FRUIT PUNCH 

I cup lemon juice or 
lime juice 

½ cup water 

½ cup sugar 
Crushed strawberries or mint 

Make syrup of sugar and water, cool, add fruit juice, ice water and 
strawberries or mint. Let stand a short time before using. 

GINGER CORDIAL 
Miss F. Herington. 

3 drachms essence ginger 
2 drachms essence cayenne 
Get these mixed at the 

drug store 

½ ounce essence of lemon 
½ ounce burnt sugar 
I ounce tartaric acid 

Put three pounds of sugar in four quarts of boiling water. Stir 
until the sugar dissolves, then dissolve the acids in a cup of the water 
and sugar. Pour back and add the other ingredients. Stir well, cool, 
bottle and cork. 

ICED TEA 

Miss Ethelwyn Acton. 
Pot of freshly made tea 
Jug full of ice 
3 tablespoons fruit sugar 

2 lemons 
I orange 

Slice lemons and orange into jug and add sugar. Pour the hot tea 
over this, stirring constantly. Serve in glasses to which ice and a slice 
of lemon may be added. 

RASPBERRY VINEGAR 

Mrs. Davis. 

Cover 4 quarts of red raspberries with vinegar and after standing 
..Z..J. hours, strain. Measure juice and to each pint add six pounds of 
sugar after it has come to a boil. Boil 20 minutes and bottle while hot. 
When using add I tablespoon of syrup to I glass of ice water. 



Cream Puffs 

Dear Homemaker: In the Home­
maker page of March 21, No. 941, I­
read of Kwen Kanazawa's cream- puff 
troubles. I had intended writing her 
1mmediately, but, having not been 
able to get at it, I hasten to do so 
this evening, and I do hope I'm not , 
too late to help her. I myself enjoy 
the Hon1'emaker page and have derived 
much valuable .information and help 
therefrom, and I do so much want to 
help ·her, for I had given up baking 
cream puffs, until just a few weeks 
ago after we had a demonstration at 
our ~titute meeting. Since then 
I've baked them twice, and, oh what 
lovely cream puffs. If Kween Kana­
zawa has given up in despair I would 
urge her to please try just once more. 

Here's the recipe: 
Boil ¾ cup butter with 1 cup hot 

water. Add 1 cup flour, and a. pinch . 
of salt while boiling. (Dump it ln :;.11 
at once, not by bits.) Stir till smooth, 
remove from fire, beat in vigorously, 3 
eggs, 1 at a time, until mixture is 
smooth Drop a d~ertspoonful on a 
pan and bake in oven at 375 degrees. 
You will notice that this recipe does 
not call for setting the mixture in a 
cool place before adding the €gg. I 
don't know whether that's wh!!J; does 
the trick or not, but I know they 
"puff." Now, won't you please try 
once more Kween Kanazawa and 
please let me hear whether your 

· cream puffs puffed? Wishing ~ou, 
:tuck. 

BEVERAGES ~09 
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THE MENU MAKER 

"Always have lobster sauce with salmon, 
And put mint sauce your roasted lamb on. 
Veal cutlets dip in egg and bread crumbs; 
Fry till you see a brownish red come. 
Grate Gruyere cheese on macaroni, 
Make the top crisp but not too bony. 
In dressing salad mind this law, 
With two hard yolks use one that's raw. 
Roast veal with rich stock gravy serve, 
And pickled mushrooms, too, observe 
Roast pork, sans apple sauce, past doubt, 
Is "Hamlet" with the "Prince" left out. 
Your mutton chops with paper cover, 
And make them amber brown all over. 
Broil lightly your beefsteak-to fry it 
Argues contempt of Christian diet. 
To roast spring chickens is to spoil them. 
Just split them down the back and broil them. 
It gives true epicures the vapors 
To see boiled mutton without ca per s. 
Boiled turkey gourmands know, of course, 
Is exquisite with celery sauce. 
The cook deserves a hearty cuffing 
Who serves roast fowls with tasteless stuffing." 

THE )IENU MAKER FOR THE HOUSEWIFE'S KITCHEN 

To make use of t);ie following in the arrangement of a complete and 
properly balanced menu, choose a dish from each section, selecting, in 
every case, one from under the same number. 

1. 
2. 
3. 
4. 
5. 
6. 
7. 
8. 
9. 

SOUPS 

Cream of Celery 10 . 
Cream of Pea 11 . 
Cream of Celery or Potato 12. 
Cream of Asparagus 13 . 
Bouillon 14 . 
Clear Tomato with Macaroni 15. 
Puree 16. 
Cream of Cauliflower 17 . 
Oyster Consomme a la Roy ale 
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Cream of Tomato or Bean 
Cream of Spinach or Peanut 
Cream of Salsify 
Mock Bisque 
Soupe Crecy 
Soupe a la Reine 
Chicken or Consomme 
Clam Bouillon 
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MEAT COURSES 

1. Prime Roast of Beef 8. Veal, Roast, Cutlets, 
2. Fillet of Beef from Sirloin Timbales 
3. Beef a Ia Mode, or boiled, 9. Turkey 

braised or pot roast 10. Chicken, Broiled, Roast, 
4. Porterhouse Steak, braised, Panned, Fricasseed 

broiled or panned 11. Roast Duck 
Sirloin Steak, braised, Goose 
broiled or panned Game Birds 

5. Hambourg Steak 12. Smelts 
Timbales Brook Trout 
Any of the made dishes from 13. Salmon 

Beef 14. Oysters, Patties, Roast, 
6. Mutton, Roast, Boiled, Stewed, Fried 

Cutlets. Lamb, Roast, Boiled, 15. Shellfish and made dishes 
Cutlets therefrom 

7. Heart, Fricasseed, Braised, 16. White Fish 
baked 17. Salt Fish 

Brains, Fricasseed, Braised, 
baked. 

SAUCES-DRESSINGS 

1. Cream of Horseradish Sauce 10. Cream Sauce 
2. Tomato Aspic Brown Sauce 

Mushroom Sauce Oyster Sauce 
3. Tomato Sauce Nut and Potato Stuffing 

Brown Sauce Dumplings 
4. Bearnaise Sauce Asparagus Tips in White 

Parsley Sauce Sauce 
5. Tomato Sauce 11. Potato Stuffing 

Brown Sauce Shad-Roe Croquettes 
Onion Sauce Apple Sauce 
Celery Dressing Currant or Grape Jelly 6. Caper Sauce 12. Sauce Tartare 
Mint Sauce Cucumber Sauce 
Pine Nut Stuffing 13. Sauce Hollandaise 
Tomato Sorrel Sauce 14. Lemon Sauce 7. Brown Sauce 15. Cucumber Sauce Tomato Sauce Parsley Sauce Sage Dressing Sauce Tartare Bread Stuffing 16. Cracker Dressing 8. White Sauce Bearnaise Sauce Ceylon Sauce Sauce Hollandaise 9. Oyster Sauce Maitre d'Hotel Cranberry Jelly Butter 
Chestnut Stuffing 17. Cream Sauce Giblet Sauce Hollandaise ".ild Blackberry Jelly 



1. 

2. 

3. 

4. 

5. 

6. 

7. 

THE MENU MAKER 

VEGETABLES 

Spinach 
Cauliflower 
Cabbage 
Carrots 
Brussels Sprouts 
Parsnips 
String Beans 
Lima Beans 
Spaghetti with Cheese 

Stock Sauce · 
Dandelion Greens 
Sweet-Potato Croquettes 
Rice Croqu~ttes 
Baked Onions 
Baked Potatoes 
Carrots 
Corn 
Peas 
Salsify 
Stuffed Peppers 
Turnips 
Creamed Potatoes 
New Beets 
Corn 
Scalloped Tomatoes 
Beans · 
Eggplant 
Mushrooms 
Rice 
Creamed Onions 
Spinach 
Macaroni 
String Beans 
Creamed Potatoes 
Rice 
Hominy Balls 
Spinach 
Lima Beans 
Beets 
Stewed Celery 
Spaghetti-Cheese Balls 
Artichokes 
Peas 
Cabbage 

8 . Baked Sweet Potatoes 
Escalloped Onions 
Carrots 
Salsify 
Peas 
Vermicelli-Tomato 

9. Sweet-Potato Croquettes 
Creamed Onions 
Carrots 
Mushrooms 
Glazed Sweet Potatoes 
Macaroni-Tomato 
Corn Patties 
Rice Fritters 
Asparagus 
Escalloped Tomatoes 

10. Potato Puffs 
Cauliflower 
Rice 
Peas 
Baked Sweet Potatoes 
Broiled Tomatoes 
Eggplant 
Salsify 
Creamed Cabbage 

11. Potato SoufHe 
Baked Onions 
Lima Beans 
Escalloped Cauliflower 
Stewed Celery 
Hominy 

12. Artichokes 
Escalloped ·Tomatoes 
Rice 
Parsnip Fritters 
Carrots 
Hominy Balls 

13 . Baked Lima Beans 
Creamed Celery 
New .. Beeis 
Corn 
Tomatoes 
Peas 
Rice 
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Parsnip Fritters 
Macaroni 

14. Creamed Mushrooms with 

String Beans 
Spaghetti 
Creamed Turnips 

Sweetbreads 
Corn 
Spaghetti-Cheese Balls 
Tomatoes 
Carrots 
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15. Rice Cakes 
Parsnip Fritters 
White Bean Croquettes 
Macaroni with White Sauce 
Tomatoes and Cress filling 

16. Timbale of Spinach 
Eggplant 
Tomatoes 
Corn 
Asparagus 
Carrots 
Turnips 
Peas 

17 . Creamed Cauliflower 
Hominy 
Salsify 
Rice 
Lima Beans 
Spinach 
Artichokes 

SALADS 

1. Endive, French Dressing 
Chicory, " " 
Walnuts pickled 
Onion 
Cauliflower 

2. Tomato, Mayonnaise 
Lettuce-Apple, ~layonnaise 
Potato-Onion 

3 . Egg-Sardine, 
Lettuce-Tomato, French 

Dressing 
4 . Asparagus, :i.\Iayonnaise 

Endive-Chicory, French 
Dressing 

5. Apple-Nut Salad 
Eggs in Aspic 
Cheese Balls with .Apple­

Celery 
Salad 

6. Lettuce-Tomatoes, 
Mayonnaise 

Dandelion, Mayonnaise, 
Cheese Straws 

7. Mayonnaise of Carrots 
Mayonnaise of .\.sparagus 

8. Endive, French Dressing 
Cucumber, French Dressing 
l\Iayonnaise of .\.sparagus 

9. Celery 
Tomato Aspic 
Lettuce-A pple-X ut 
Pickled Walnuts 
Watercress 

10. Spinach, :\Iayonnaise 
Chicory 
Lettuce Salad with ~ uts 
.\.pple-X ut Salad 
Shrimp Salad 

11 . \Ya tercress 
Walnut Salad 
Spinach 
Celery-Apple 
Cabbage 

1 ~. Olive, Mayonnaise 
Chicory 
Lettuce and Spiced Jelly 

13 . Egg Salad 
Tomatoes, Stuffed with Nuts 

14 . Lettuce-Orange Salad 
Watercress 
Cucumbers 

15. Potato, Mayonnaise 
Bean " 
Waldorf Salad 

16. Lettuce-stuffed peppers 
Endive 
Cucumber 
\Y atercress 

17 . Cucumber Salad 
Onion Salad 
Waldorf Salad 
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RELISHES 

1. Salted Peanuts 10. Concord Grape Jelly 
Raisins Raisins 

2. Olives Almonds 
Salted Almonds 11. Cheese Straws 

3. Wafers Wafers 
Cheese 12. Salted Mixed Nuts 

4. Almonds Raisins 
Rhubarb Tarts 13. Olives 

5. Olives Lemon Jelly 
Radishes 14. Curried Eggs 

6. Cheese Fondu Raisins 
Currant Jelly 15. Grated Apples 

7. Nasturtium Pickles Olives 
8. Salted Pecans 16. Eggs in Aspic 

Grape Jelly 
9. Radishes 17. Date-Nut Sandwiches 

Cheese Balls 
Wafers 
Stuffed Olives 
Salted Nuts 

DESSERTS 

1. Caramel Custard 10. Graham Pudding 
Chocolate SoufHe Hard Sauce 

2. Lemon Cream Cornstarch Stewed Figs 
Rice-Orange SoufHe Apple Cornstarch 

3. Strawberry Compote Caramel Custard 
Floating Island Vanilla SoufHe 
Fig Pudding 11. Lemon Jelly 

4. Banana Shortcake Apple Float 
Pineapple Blancmange Rice-Cherry Pudding 

5. Diced Bananas in Grape rn. Chocolate Cream 
Juice Lady Fingers 

6. Apple Charlotte Sea Moss Farina 
Rice-Orange Compote 
Lemon Cornstarch 13. Angel Pudding 

7. Peach Charlotte Baked Bananas with 
Cup Custard Whipped Cream 
Orange Pudding 14. Pineapple Pudding 

8. Date SoufHe Stuffed Dates 
Orange Pudding Walnut Cake 
Rhubarb with Macaroons 15. Tutti Fru tti 

9. Rhubarb Tarts Caramel Custard 
Raisin Pudding Banana Sandwiches 
Banana Gelatine Dates 
Chocolate Pudding 16. Cream Pie 
Plum Pudding Strawberry Float 

17. Jellied Oranges and 
Pineapple with Spiced 
Layer Cake 
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HELPFUL HINTS FOR THE HOME 

When putting new peas on to boil add a small pinch of baking soda. 
fhis helps to keep them a nice green color. 

A pinch of cream of tartar added to the boiling syrup for icing 
keeps it from getting sugary. 

For thickening the gravy of chicken stew, or clear soup, try sago. 
It takes about ".!O minutes to cook. 

Put a piece of stale bread in cabbage when boiling. This will 
lessen the disagreeable odour which comes from the cabbage . 

.:\la kc sauce for asparagus with same water with which it has been 
cooked. 

Put a little alum in pickles when making. This will make the 
pickles crisp . 

. \ll old vegetables cook in cold water. All new vegetables cook in 
boiling water. 

All yegetables grown underground salt after they are cooked. _\II 
vegetables grown above ground, salt before they are cooked. 

Cranberries and snow apples combine well for jelly. 
To make tender, put a little soda in vegetables. 
In making jelly, boil juice 20 minutes, heat sugar in oven. Then 

stir into boiling juice. Boil all together five minutes. 
In taking out iron rust, sprinkle lemon juice and salt OYer spots of 

rust, then hold over steam. Try spout of kettle for quick service. 
Try putting a little alum in jelly which refuses to jell. 
When in a hurry use a cup or bottle for rolling crackers into crumbs. 
A good housekeeper suggests rolling pie crust or dough out on a 

clean sheet of brown or white paper. Then when baking is finished all 
can_ be gathered up and_ burnt. This saves a lot of cleaning. 

""hen stewing meats put a perforated pie plate at bottom of pot 
to keep meat from sticking. These plates may be bought, but any tin 
plate can be used by simply punching holes in it. 

MEATS 

TI:.UE ALLOWANCE FOR COOKING­
BOILING 

Mutton, per pound ................................. 15 minutes 
Corned beef, per pound .............................. 30 minutes 
Ham, per pound .............................. 18 to 20 minutes 
Fowl, per pound ................................... 15 minutes 

Cod_, per pound ..................................... 15 minutes 
Halibut, per pound ................. _ ............... 30 minutes 
Bass, per pound ..................................... 5 minutes 
Small fish, per pound.. . . . . . . . . . . . . . . . . . . . . . . . 10 to 15 minutes 
Lobster.·····••· · · · • • • • • .. • •................ 30 to 40 minutes 
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VEGETABLES 

Potatoes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 30 minutes 
Asparagus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 to Q5 minutes 
Peas. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 to 20 minutes 
Beans...................................... 30 to 40 minutes 
Spinach. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 to QO minutes 
Turnips. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30 to 45 minutes 
Beets (new).. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30 to 40 minutes 
Beets (old) .......... : ............................. 1 to 2 hours 
Cabbage (shredded). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 minutes 
Cauliflower. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 30 minutes 
Onions (new) .............. · ........................ 30 minutes 
Onions ( old) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 to 1 ½ hours 
Parsnips ............................ : . . . . . . . 30 to 40 minutes 
Green Corn................................. 10 to 20 minutes 
Macaroni. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30 to 40 minutes 
Rice ...................... , . . . . . . . . . . . . . . . . 20 to 25 minutes 

STEAMING 

Takes twice as long as boiling. 

ROASTING 
MEATS 

Beef, sirloin, rare, per pound. . . . . . . . . . . . . . . . . . 8 to 10 minutes 
Beef, sirloin, well done, per pound. . . . . . . . . . . . . rn to 15 minutes 
Beef, rolled, rib or rump, per pound. . . . . . . . . . . . rn to 15 minutes 
Mutton, well done, per pound. . . . . . . . . . . . . . . . . . . . . . 15 minutes 
Lamb, well done, per pound. . . . . . . . . . . . . . . . . . . . . . . . 15 minutes 
Veal, well done per pound. . . . . . . . . . . . . . . . . . . . 18 to 20 minutes 
Pork, well done, per pound. . . . . . . . . . . . . . . . . . . . . . . . 20 minutes 
Venison, rare, per pound. . . . . . . . . . . . . . . . . . . . . . . . . . . 20 minutes 

Chicken, per pound. . . . . . . . . . . . . . . . . . . . . . . . . . 15 to 20 minutes 
Goose, per pound. . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 25 minutes 
Turkey, per pound. . . . . . . . . . . . . . . . . . . . . . . . . . . 15 to 20 minutes 
Duck, per pound. . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 25 minutes 
Partridge. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 25 minutes 

FISH 
per pound. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 to 20 minutes 

BREAD AND CAKE 

Bread, 18 oz. loaf. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 hour 
Rolls . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 to 15 minutes 
Graham Gems .... : . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 30 minutes 
Biscuits .............. -. . • . . . . . . . . . . . . . . . . . . . 15 to 20 minutes 
Cake (plain) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 40 minutes 
Cake (sponge). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 45 to 60 minutes 
Gingerbread . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to ·so minutes 
Cookies... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10 to 15 minutes 
Pie crust. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 to 25 minutes 
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PUDDINGS 
Custard. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 to 20 minutes 
Bread. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30 minutes 
Rice, slow oven .................................. 1½ to 2 hours 

BROILING 
Steak, 1 ½ inches thick. . . . . . . . . . . . . . . . . . . . . . . 10 to 15 m~nutes 
Chops, 1 inch thick . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8 m!nutes 
Spring chicken . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20 to 30 m~nutes 
Small fish... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 to 10 mmutes 

COMPARATIVE MEASUREMENTS 

Four even teaspoonfuls liquid make one even tablespoonful. 
Three even teaspoonfuls dry material make one even tablespoonful. 
Sixteen tablespoonfuls liquid make one cupful. 
Twelve tablespoonfuls dry material make one cupful. 
Two cupfuls make one pint. 
Pse-One teaspoonful soda to one cupful molasses. 

One teaspoonful soda to one pint sour milk. 
Three teaspoonfuls baking powder to one quart of flour. 
One-half cupful of yeast or one-quarter cake compressed yeast to 

one pint liquid. 
One teaspoonful extract to one loaf plain cake. 
One teaspoonful salt to two quarts of flour. 
One teaspoonful salt to one quart of soup. 
One scant cupful of liquid to two full cupfuls of flour for bread. 
One scant cupful of liquid to two full cupfuls of flour for muffins. 
One scant cupful of liquid to one full cupful of flour for batters. 
One quart of water to each pound of meat and bone for soup stock. 
Four pepper corns, four cloves, one teaspoonful mixed herbs to 

each quart of water for soup stock. 
One-quarter pound clear salt pork to a pint of beans for "Boston 

baked beans." 
TEMPERATURES 

Tea Biscuits ........................ 205°-220° C. 
Muffins .. · .......................... 195° 
Bread .............................. 180°-for 10 minutes 

235° -for 15 minutes 
265°-for remainder of time 

Popovers ........................... 240° 
Loaf Cake .......................... 170° -190 
Golden Cake ........................ 135°-165° 
Meringues ......... 1 ••••••••••••••••• 120°-155° 
Deep fat ........................... 170°-200 
Souffles ............................. 135°-10 minutes 

165°-remainder 
ORDINARY TESTS 

Warm oven-hold hand in centre back of oven, count 12-15. 
Moderate oven-hold hand in centre back of oven count 10-12 
Hot oven-hold hand in centre back of oven count 8-10. · 
Very hot oven-hold hand in centre back of oven count 5-8. 
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T O OPEN a Deposit Account 
first make a deposit at the 

D.A. office and when ordering 
supplies from time to time you _ 
need simply write at the head or 
foot of your letter, "Charge to 
my D.A., number so-and-so"­
dispensing with all the bother of 
buying a postal note, or the risk 
of enclosing money. You will 
be given a number to which you 
may charge any subsequent pur­
chase, and a detailed statement 
of purchases is mailed at the end 
of each month. 

-Fourth Floor, Yonge St., 
Main Store. 

~+~T. EATON c<?iM,TED r 
TORONTO AND WINNIPEG 
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Always 

Save the Wrappers 
from 

COMFORT SOAP 
and 

PEARL SOAP 
(A White l\'aptha) 

They can be exchanged for 

VALUABLE PREMIUMS 
Write for Illustrated Catalogue 

COMFORT PREMIUM STORE 
80 King St. West Toronto 
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Domestic 5hortening 
" Better than Butter, Cheaper than Lard" 

IINElflC 
BRAND ;-

•01111111 
· 

111ii· ,,,,1J ~' . ' .. ... ·J,_._1 f~.. ' ~ . ' . . ' lt~ 

· Domestic Shortening is used by particular cooks and 
is a favorite with those housewives who select their 
cooking ingredients with greatest care. 

It is only necessary to use three quarters the quantity 
you would ordinarily use of lard or butter. 

FOR GOOD QUALITY, 
SATISFACTION AND ECONOMY 

USE 
DOMESTIC SHORTENING 

MADE BY 

The Harris Abattoir Co., 
LIMITED 

Toronto, Ont. 
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QUALITY GOODS 
always obtainable at 

Tor onto 's O!!ality Grocers 

R. BARRON, LIMITED 
724-728 YONGE STREET 

Getting Full Nutrition out of FOOD 
MUCH, of course, depends upon the Cooking. But much also depends upon the Keeping. To get full nourishment out of meat, milk and butter, they must be fresh. 

The butcher, grocer and milkman keep them on ice. The food is delivered to the housewife cold. If she puts it in an ice-box, well and good. If not the food will spoil on her hands unless the temperature is 50 degrees or below. 
In a few hours the appetizing flavor is gone, and the longer perishable food is exposed to a higher temperature the more nourishment it loses. 

The housewife who wants to feed the family right, keep them well nour­ished, cannot afford to be without ice at any season of the year. At all times it is imperative to keep the refrigerator well iced. Ice should be taken regularly. 

Telephone Main 86, or Your Nearest Ice Station 

Lalce Simcoe Ice 
LIMITED 

JAMES FAIRHEAD, President. 



THE WIJIODACSIS CLCB COOK BOOK 229 

Wherever 
you live 
in Toronto 

There's a MARTIN 

store not far away. 

Fresh Cured and Cooked Meats, Eggs, 
Butter, Cheese, Canned Products, Tea 

Everything to Stock 

the Larder. 

Unequalled Facilitie's for 
supplying your needs more 
economically and better 

A. MARTIN, LIMITED 
Stores all over Toronto 
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Whether for Cooking or Spreading 

there is satisfaction in every pound of 

Bowes Butter 
Always Fresh. 

Guaranteed of Highest Quality. 

Endorsed by all Leading Grocers 

Bowes Company, Limited 

}AS. H. MILNIIS 
President 

58 Wellington Street East, 

Toronto 

J. H!iRBIIRT MILNIIS 
Vice-President 

J.P. MILNES 
Sec-Treas. 

THE MILNES COAL CO., LIMITED 
HEAD OFFICE 88 KING ST. E. 

Phone Main 5596 (five lines) 

QUALITY-LACKAWANNA 

OUR SERVICE COVERS GREATER TORONTO 
From seven yards. 

Telephone Your Nearest Branch. 
t ______________________ ____. 
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Use MAZO LA OIL for an 
cooking. The beauty of it is that it 
can be used again and again and the 
odor will not carry from one food to 
another. As good for Pastry and 
Cakes as for Meats and Fish. 

It is delicious for Mayonnaise, 
and Salad Dressing. 

Our CROWN BRAND, and 

LILY WHITE SYRUP is the 

standard for table use and cooking. 

THE CANADA ST ARCH CO., Limited 
Factories: 

Cardinal Fort William 
Toronto Office and Warehouse: 275-279 KING STREET, W. 

231 
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./:l tJoid the 
of Trying 

Wear and Tear 
Kitchen Work. 

When you own a Hoosier, you get 
through your work in half the usual 
time. 

You are saved miles of steps each 
day. 

Needless backaches are eliminated 
because there is not nearly so much 
stooping and lifting to do. 

All necessary tools and utensils are 
scientifically- arranged about a big, 
uncluttered work-table. 

Ko matter what kind of a kitchen 
you now ·have-there is a Hoosier to 
fit it. 

Let us tell you how you can buy 
the Hoosirr on such easy terms you 
will never miss the money. 

FURNITURE COMPANY 
211-219 YONGE ST. 

In a world so full of good things it is gratifying 

to be known everywhere as makers of 

Good Paints and Varnishes 
including the famous 

T■.~&MI.& fl 
""'1usEHOLD FINIS~ 
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THAT an earnest effort to pro­

vide a real useful service can 

be appreciated by a community 

is surely proven by the fact that 

we serve more homes than any 

other Dairy in the British Empire. 

We appreciate serving YOU. 

Phone 

WE HAVE A YELLOW WAGON ON 

EVERY STREET---EVERY MORNING 
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ELLIS BROS. 
EXPERT REP AIRING 
We wish to call your attention to the splendid facilities and 

low prices of our Repair Departments. Our expert workmen 
repair 

WATCHES CLOCKS CHINA GLASS 
Replate and repair SILVERWARE and JEWELLERY. 

Remount and remodel OLD JEWELLERY into modern de­
signs. Special attention is given to re-stringing GENUINE 
PEARL NECKLACES and to repairing valuable ANTIQUE 
SILVER and OLD SHEFFIELD PLATE. 

ESTIMATES GLADLY FURXISHED. 

ELLIS BROS., 
LIMITED 

Diamond Importers, Jewellers 
96-98 YONGE ST., TORONTO 

Everyone trying 
the Recipes 
in this Cook Book 

QUAKI:R FLOUR 
QUAKER OATS 

is advised to use the products of the 
Quaker Mills where flour or other cereal 
is called for, in order to secure the best 
results. All Quaker Products are ad­
mittedly the best of their kind produced. 

QUAKER MILLS 
PETERBOROUGH and SASKATOON 

QUAKER CORNMEAL 
TILLSON'S SCOTCH HEALTH BRAN, ETC. 
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Pure-Delicious! 

~tifson!i 
The Chocolates that are Different 

A welcome addition to the 
sweets course at dinner, or 
at luncheons and afternoon 
teas. 

The Ideal Dessert 
The piece de resistance at 
teas, luncheons, parties and 

all social functions. 

~tifson!i 
ICE CREAM 

The Finest Ice Cream Made. 
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Canadian 
Government 

Municipal 
and 

Corporation 

Bonds 
Bought and Sold 

DO.lVl.INION SECURITI:&S 
C02P0'2ATION LI~ITED 

Established 190 I 

26 King Street East ~ , , , , , , , ,,. Toronto 
Canada Life Building , ,,. , ,,. , , , , Montreal 
6 Austin Friars ,,. ,,. ,,. ,,. ,,. ,,. , ,,. London, Eng. 
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"Unbreakable China" 
might easily be another name for SMP Diamond 

or Pearl Kitchen Utensils. They are so dainty 

-and so easy to keep clean and shining-like 

china. SMP utensils are absolutely sanitary. 

They are· lined with porcelain, and porcelain 

does not tarnish, rust, corrode or stain. Neither 

does it taint nor flavor food which comes in con­

tact with it. 

SMP~WARE -is rea11y economical. It is very moderate in 

price and gives many years of satisfactory ser­

vice. 
Diamond Ware is blue and white outside, and 

a11-white inside-with three coats of enamel. 

Pearl Ware is a beautiful pearly grey mottle, 

with two coats of enamel. 
Just try one piece of this dainty china-like 

kitchen ware. You'll be delighted with it. 

You'll know it by the trade mark­

SMP in the pointed shield. 

THESHEET METAL PRODUCTS Co 
0~,~;rgA 

MONTREAL TORONTO WINNIPEG 

EDMONTON VANCOUVER CALGARY 
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~ - -s.a..'W""o,oittl:> . =-if!il•~..,,,., .!} 
--- ·- ~ ·--·- - - ---.. Ii 'I - LORAi/ii 

"' :t :~~~ BAKING 1
1i1 

:I ~~ CIOCOLATI · 01 

1'-
1 

I ''Cl 

~ BAKl#G CNOCO~_A'T-.. \ 

Sold in 

½lb. 

packets 

only 

For Best Results Use the Best 
LORAINE BAKING CHOCOLATE 

Purest Most Concentrated Full Flavored 

5c. and IOc. Bars. 
Eleven Kinds . Give the Children 

Loraine Chocolate Bars 

-their food value is remarkable 
Pure and Wholesome -Good for 
Grown-ups, too. 

OLIVE Oil is both a luxury and a neces­
. sity. For both these reasons, you want 

the best. Any salad can be spoiled by in­
ferior oil. 
As for medicinal use, a hi~hly-refined oil, carry­
ing the lowest percentage of fats, is essential. 
Beaumartin Olive Oil complies with the most 
exacting ~equirements of domestic or medicinal 
use. Insist on it by name. 

From your Druggist or Grocer. 

HAROLD F. RITCHIE & CO., LIMITED, TORONTO. 
Sole Distributors for Canada . · 
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Every Housekeeper 
appreciates the Values of Good Foods. 

Sugars are used in a large way 

in the Daily Menu. 

ST. LAWRENCE SUGARS 
are Products of Finest Quality and 

Pure Cane Only 

239 

ucLU11 HOU.SE OLIVES' ARE 'DE=LU.SCIOU.S,, 

Club House Olives 
are especially harvested and handpicked for us from 
the low land of the world's best Olive Groves. Low 
land Olives assure us of rich, juicy, tender fruit, 
having plenty of meat and a very small pit. 

The preserving of such rich fruit is the secret of 
our success. We have our own artesian wells con­
taining chemically pure water from which we scien­
tifically prepare the brine so necessary in the care of 
choice fruit. 

Club House Olives are good for you. They aid 
digestion and add nutriment to your body, and are 
used by thousands daily as a regular article for diet. 

Club House Olives can be obtained at all grocers, 
in any size from a four ounce bottle to a forty ounce 
bottle. Prepared and packed only by 

GOR~\IAN, ECKERT & COMPANY, LTD., 
London and Winnipeg 
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Be sure and ask for 

ROBERTSON'S 

SCOTCH 

MINTS 

We are the or1g1nators of 
this delightful confection 
and have always kept it 
up to our high standard of 
perfection. This is the 
strongest mint made. 
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Only half quantity needed 
When you use first class ingredients in 

your baking you want first class flavoring 
extract. Shirriff' s is made with the most 
expert skill from Mexican vanilla beans and 
aged for a whole year. When you use 

-:!41 

50% 
only half the quantity of extract is needed. 
The most delicious, most economlcal and 
strongest extract. 

Stronger than 
Government 

Requirements. 
Ask your Grocer for Shirriff's 

A HAPPY THOUGHT 
Writing a graceful letter on a well chosen 

paper is like saying it with a smile. There 
is something so pleasing and so satisfying 
about really good stationery that its use 
is always an added charm. 

Have you seen the 
new shapes. and tints in our 

Social Stationery Department? 

8-14 Wellington St., West, Toronto Ont. 
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Compliments 
of 

IRISH & MAULSON, LI~IITED 
Insurance Brokers 

Traders Bank Bldg., 
Toronto. 

Canada Cement Bldg., 
Montreal. 
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Uniform Heat 
-that's the big outstanding advantage of a Hydro 

Range. Its heat is not subject to fluctuations and 

results are almost certain. 

It provides the cleanest form of cooking, too, no 

soot or smok~ to blacken pans or mar kitchen walls, 

and little or no scouring is required. 

In the Summer time there is the advantage of a 

cool kitchen; the electric range concentrates its heat 

in the oven and heating plates. 

With aJI these advantages a Hydro Range is econ­

omical. The cost of operation is unusually low. 

The Toronto Hydro 
Electric System 

"It's Easy to Change to a Hydro Range." 

243 
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Probably the most useful of 
all household helps · 

By softening water · it reduces labor in washing things 

and saves soap. It dissolves grease and therefore is an 
absolute necessity in the washing of dishes. 

• One or two tablespoonsful makes the bath delightfully 
refreshi ~g. 

I N BATHROOM 
WHEREVER WASHING 

IS DONE 

Snowflake•~====~ 
.. Snowqake Ammonia 

THE hfi.L"smENGTH 

Onirnonia 
S\.LF;S AGENTS: 

---- -- Harold F. Ritchie & Co., Ltd. 10- 18 McCaul St. Toronto 

The Earlscourt Children's Home, 
46 St. Clair Gardens, 

Toronto. 

A temporary home for children while mothers are 
ill or their own homes closed. 

In 9 years over 500 children have been received, of 
whom all but 26 have been returned to their own homes. 

Recent additions have greatly increased its useful­
ness. 

A visit to the home will interest ·you. Your assist­
ance wi11 be welcomed. 

MISS GRACE GOODERHAM 
Treasurer 

REV. PETER BRYCE. 
Chairman of Board 

MISS HATTIE INK.PEN 
Superintendent 
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No 12/73 Casserole 
with Pyrex Ovenware Inset. 

THE STANDARD SILVER COMPANY 
OF TORONTO, LIMITED 

Manufacturers of the highest grade of Electro Plated Ware 

Quality and finish fully guaranteed 

MADISON AVE. NORTH 

CANADA DRY 
AND 

BELFAST 

Always in 
Good Taste 
Serve it to 
Your Friends 

TORONTO. ONT. 

HYGEIA 
•'BEST'' 

BEVERAGES 

~45 
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AFTER EVERY MEAL 
Select your- food wisely, chew it well, 

and-use WRIGLEY'S after every meal. 
Your stomach will thank you. 

TRY THIS 
NEW ONE 

, ·r,- · v. WRIGLEVS 
~--~~\ \- (i lOro•s•NIPSto~.5• 

'•· ' ,' CAND'f COATED PEPPERMINT GU"' .----- , ' ·,,-::vii: ',f71''54,£~~-v 
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tOR ALL RECIPES USE 

DOM IN JON CRYSTAL SUGAR 

:Do M IN 1 ON S U G- A ft Co ~ P-'\ N Y LIM r ,E r> 

C 1-tATl-tAM W It t.LA C.. £ B V R G--
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4% on Deposits 
Subject to Cheque 

\Ye invite you to open a_ Deposit Account with us. 

National Trust Company 
LIMITED 

Capital and Reserve 
$4,000,000. 

Assets Under Administration 
over $102,000,000. 

W. E. Rundle, General Manager. 

BOARD OF DIRECTORS 

Sir Joseph Flavelle, Bart. President. 
E. R. Wood, W. E. Rundle, Herbert C. Cox,-Vice-Presidents 

The Honourable F. W. Harcourt, K.C. 
Sir Edward Kemp, K.C.l\I.C. The Right Honourable 

H. H. Fudger Sir Thomas White, K.C.M.G. Chester D. Massey, LL.D. Harrington E. Walker 
H. B. Walker Miller Lash 
J. H. Plummer, D.C.L. Norman J. Dawes 
The Honourable A. McT. Campbell 

F. H. Phippen, K.C. Kenneth Mackenzie 
H.J. Fuller George W. Allan, K.C. 
T. B. Macaulay Edward FitzGerald 
W. M. Birks Leighton McCarthy, K.C. 
E. M. Saunders Carl Riordon 
Sir John Aird W. H. McWilliams 
James Ryrie George W. McLaughlin 

18 KING STREET EAST 
Montreal 
Saskatoon 

Winnipeg 
Edmonton 

TORONTO 
Regina 

London, England 
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BOECKH'S HOUSEHOLD 
BRUSHES 

249 

These Boeckh Household Assistants are wonderful time, labor 
and worry savers. They make that troublesome dust, etc., disappear 
like magic. 

They are regular Boeckh quality-made of selected materials of 
good lasting quality. 

There are brushes for stoves, walls, floors, ceilings, furniture­
every kind of housework. 

Ask your dealer to-day for the_ particular kind_ you are in need of. 

The Boeckh Company, LTD. 
TORONTO CANADA 

JV akers of Everything in Good 1Jru.shes .since 1856 

Here . 
IS a salad that's 

PURE GOLD JELLY SALAD 
Take contents of package of Pure 

Go]d JeHy-Lemon or Orange- dls­
so]ve with two cups boiling water, add 
cut up assorted fruit, pour into small 
mold and when cold serve on lettuce 
leaves with salad dressing and if pre­
ferred, chopped nuts. 

different 

~-~ 

PURE GOLD MANUFACTURING CO., 
TORONTO WINNIPEG HALIFAX 
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Only one qua,ity 

But many purposes 

"ACADIA" 
SUGAR 

ROY AL ACADIA 
GRANULATED 

ROY AL ACADIA 
BROWN SUGAR 

Excellent for Table or in Kitchen. 

Pure, white, refined. 
Preferred by many for cereals, etc. 

Splendid for flavoring in Cooking. 

ACADIA ICING SUGAR 

Of very very fine texture-"produces a perfect icing". 

For cakes, good cooks prefer Acadia as 1t gives them 

best results. 

FOR AFTERNOON TEA 
ACADIA TEA BLOCKS 

Painty-Delectable-Delightful. Very neat-Very 

attractive-Very pleasing. Most hostesses insist 

on Acadia. 

BUY ACADIA IN PACKAGES 

Thus Assuring Yourself of THE BEST 

Acadia Sugar Refining ~o., Limited 
HALIFAX, N.S. 

Executive Offices-Montreal 

SALES REPRESENTATIVES 

Harold F. Ritchie & Co. Ltd., 10-18 Mccaul Street, Toronto 
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The Shortening 

That Kept Mother Baking 

YES, thousands of housewives continued to bake 
all through the hot summer weather. To know 
of the saving obtainable by using "Peerless" 

Shortening together with the satisfying results pro­
duced makes it a real pleasure to bake. 

"Peerless" Shortening is cheaper than lard or 
butter-goes much further-and makes light, flaky 
pies, and delicious cakes. Sold by the best grocers. 

FREE ! Wr£te for our booklet " Saving 
W£thout Sacrificing." It tells you not only 
how to prepare foods, but also how to buy 
them. Address c/o Adoertis£ng Department, 
Teronto, Ontario. 

Ask your Grocer for 

" Peerless Brand Shortening " 
PREPARED BY 

THE DAVIES COMPANY 
WILLIAM LIMITED 

MONTREAL - TORONTO - SYDNEY - HAMILTON 

~51 
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F. SIMPSON ®. SONS 
HfADQUARTERS FOR THE FINEST TABLE SUPPLIES 

TELEPHONES:-
NORTH 5180 

" 5182 
" 5183 
" 5184 
" 5185 

Fresh fish. Shell fish. Live and boiled 

lobsters. Finest milk fed chickens. Geese. 

Turkeys. Ducks. Finest Domestic and 

Imported fruits. Home grown and Imported 

vegetables. Imported fancy cheese. Home 

made sausage. Fresh flowers and plants. 

Fancy Groceries. All finest quality. 

Absolute Satisfaction Guaranteed 
Prompt Delivery Moderate Prices 

736 YONGE STREET 

The Modern Home 1s 
Thoroughly Complete when Gas is the 
only fuel used for Heating Water or 
Cooking Foods. 

The reasonable terms offered by us on Ranges 
and Water Heaters make it an easy matter to fit 
up your home with these appliances. 

On View at our 

New Display Rooms 
5 5 Adelaide St., East Telephone Adel. 2180 

The Consumers' Gas Co. 
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Is the Essence of all That is Best 
in Tea 

Try Our 

.,To Taste is to Believe" 

Absolute PURITY and 
unrivalled Quality made 

TELFER 
THE BUY-WORD FOR 

Biscuits 
Serve Our 

MOLLY 'O 
PUFF CREAM 
DIGESTIVE 
DUPLEX SODA 
MIXED FRUIT 

DUPLEX CREAM 
PALS 
CREME-FRUIT 
RADIO 
AFTERNOON TEA 
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INGREDIENTS of the highest order 
are always considered an absolute 
necessity when delicious pastries 

are desired, yet how often are the house­
wife's expectations dashed to the 
ground by the stubbornness of a faulty 
range. 

IF you are troubled in this way 
choose your fuel-COAL, WOOD, 
GAS or ELECTRIC then ask to see a 
Gurney. 

There's a Gurney Dealer 

in Your Town 

THE GURNEY FOUNDRY COMPANY 
TORONTO 

MONTREAL - WINNIPEG 

LIMITED 

CANADA 
VANCOUVER 
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CHRISTIE'S BISCUITS 

For 72 years Christies 

have been the originators 

of high grade biscuit 

specialties. Any line that 

bears the Christie Stamp 

has complied with the 

most severe tests and is 

a genuine 

BISCUIT OF QUALITY 

CHRISTIE, BROWN & COMP ANY 
LIMITED 

~55 
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I SIMPSON'S I 

There is a quickness, an effic­
iency and satisfaction, about 
Simpson's Telephone Service 
which has enlisted the daily pat­
ronage of thousands of thrifty 
Toronto housekeepers. With 
the Store's newspaper advertis­
ing program in hand, there is no 
more simple or effective means 
of re-stocking the larder or sup­
plying the family needs than by 
telephoning. At your disposal 
are scores of direct lines for im­
mediate connection with every 
department. 

I HOW TO ORDER BY PHONE I 
For General Merchandise or Inform­

ation call-Main 7841. 
For Groceries and Meats call-Adel 6100 

Adel. 6100 
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