




PREFACE 

That Cookery is a Science 
Who can doubt? 

Domestic bliss were 
incomplete without: 

Burton attests that 
"Cookery is become an Art, 

a no'ble Science" 
Conscious of the truth and 

aptitude of this statement, we 
are offering to the puhlic this 
little book of tested recipes, 
favorites in the homes of the 
ladies whose signatures appear. 

The wo~en~' Institute is an 
active organisation in this 
Community and its aim in compil
ing this Cook Book is to provide 
further Funds towards its cam
paign for the Cookshire Cemetery. 





~. 

Cookshire us it is To-d~y 

Cookshiro is now ~n 
incorpor~ted Town, nnd is the 
Chef-lieu or County Sect of 
Compton County. Popul~tion 
1000 mixed , (English & 7rench). 
Arec 2400 Qcres , ~ltitude 700ft 

It is excellently si
tuated for trunsportation f&ci
lities, being n junction bet
ween C.P.l. nnd l:tt:ine Central 
Rnilronds . :Jistc.nce 130 miles' 
from Uontre~~l on C. P. :1 . Me. in
line Montrc~l-Hulifnx, it hus 
good connection J<~rvst c.nd Hest , 
c.nd to Nevv England St[~tes c .. nd 
Atlantic Ports . 

It has a good wnter 
system; with purest wutcr for 
drinking purposef3. Good hunting 
und fishing in vicinity. 
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:-~ins...._1)J):p~~vn:i t j e s 
si t c s -:En r i 1--~~d us L r i e s t o 
hero. Customs Outport. 

and 
locate 

?ower - Unli~it~d - Southern 
CPn2dL POW-.)j eo .. 
Hotels - 11\vo ve.r~r fine 
Br.nks - rwo 
Educ~tion~l - Onu English (High 
School) One French School 
Churches - ~rwo Prot estr:nt, one 
Cu.tholic 
L[~bour - Good supply in immediate 
vie i~1l ty. 
Ho·~- ds - Good - On two Government 
roc.ds to 0uchec [~nd Montre e:,l. 

For information write 

Secretary Treesurer 

Town of Cookshire. 
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SAL1TON LOA? 0~ Ho··--::sn 

~ -t tb·.sps Knolt! Gelatine 1 can pe c.. s 
L can of salmon l cup white sauce 

hard boiled eggs 2 t~sps cold water 

Remove salmon from can und pour 
)Ver it cold water to remove the fat. 
)emove skin and bones and sepur~te 
~nto flakes. There should ne a cup 
. ~nll. ~eason with pep'!)er ~ salt [1.nd 
l emon juice. Chop whites und yolks 
~ f 3 hard boiled eggs, ~eserving the 
; enter slices for garnishing. 

3utter ~ quart mould and arrange 
:: lices of eg:g down the center. Hc.:ve 
~o ady 1 cupful white stock (veal or 
~ ~icken), or 1 cupful thin white 
suuce. Add the gelatine soaked in 
r. he cold water~ w1th th~ salmon, 
~ hopped egg, 1 cup of peas and stock 
r:ut in the mould and set in the ice 
hox. Serve on lettuce leaves with 
~ulad dressing, garnished with the 
remainder of the peas. If liked use 
l cup of diced cucumhcr inst oad of · 
rycas. 

Glt~dys Hunt ~oy 

ZNOX SP~.RKLING GELA'l'I NB improves 

Soups end Gravies 





A l:·~LTL .. £3~3 ~ IN~JER 

1 can of corn 2 egRD 
1 pint milk ± cup butt G! 
S&lt, pepper and hread crum~s 

Place in a baking dish a la~ f;; ~
of c ern then a few 'bread crur:t~:, 
sult, pepper und L few ~its of 
butter. Repeut until the disn is 
full. Be&t thG efgs. add milk 
(w<.:.rmed) pon:r over the corn mj_y-
ture <lllO hake in G. PlOderute OVfll 
about one hour. ~ orve about ten 
minutes after removing from the 
oven. (A Favorite in my family) 

~udora Cook 
OYSTER STEW 

1 pt oyster ~ pt water 
1 quart ~ilk 2 tsps salt 
3 tbsns ~utter \ little pepper 
2 thsps fine crackor crumbs 

Place the oysters with th~ir 
liquor, the water, s~lt, pepper, 
and tha cracker crumbs over a 
rnodertite fire, Heat to ~oiling 
point or until ed~es 0e~in to 
curl then add butter and milkal
rendy hoGted (but not boiled). 
Stir g0ntly with a fork during 
tnu cooking process to insure 
evun cooking. Skim if necessary 
and serve at once • 

.C~.P. Cook 

' . = . ~ it. ... 





SPANISH ST.K/;.K 

3 lbs of top rom1d stoak 
} cup flour Ogilvie's 
1 tsp salt ~epper 
1 large onion ~ can tom~toes 

Cut the steak in small pieces 
and pound in the flour, s~lt and 
popper. Place alternately in a 'b t.;r... n
pot a layer of meat a laye r of 
sliced onion and n l&yur of to~~ to c s. 
Cover with water &nd 'b&ko slowlv 
~hrs. ··· 

1:-I.L. HncKo.y 

13AKED S T ~AK 

1t lbs round steak 
l pint milk 
l tsp S&.lt 

1 egg 
t cup flour 
Peppor 

cut tho rno~t in smell pieces 
:nd pound. Beet lightly th8 egg 
. .;.nn add !CX::ntRE:ii~x:kk:RxfxRHX the 
milk, salt end pepper. Then udd 
gradually the flour beuting until 
smooth and light. Butter u deep 
dish; put the me&t in the dish and 
pour over this th~ b~tter. Bcke ono 
hour .. 

H.L. MccKuy 





JJ u~JC:YF~ON SAIJAD 

1 envelope XTTOX Sparkling 
Gelatine 

l
1

cup cold water t cup su~ar 
l~ cups hailing water 
7 tart &pules 
~ cup ,ea~n nut meats + cup lemon ,juice 
l cup celery, cut in s~all piecof 

Soak gelutine in cold water 
five minutes, and dissolve in 
boiling wntLr . Add lemon juice 
and SUf!&r . 1:Vben mixture hog-ins 
to stiffen, ad~ upples, sliced 
in smull pieces, chopped celery 
r.nn 0rokcn nut r:c;;cts . Tur~1 i.nto 
mold, first dinpcd in cold vvat0r 
Lnd chJ 11 . !\cc ompany v·i t h ma;yo :1-
nc..ise dre'3sinr--. This r.Jixtu:ro 'ik!.~ 
he Bcrved ir cases mnde from 
hright red ~pples . 

KI'JON GL~L.-l r.-, J?,T'.r~ comes in tHo pac -----·- -----
kc-~r::-e ~1 PJ;J\. XTT i:.:nd AC IJJ~TLJ: ... ,1~D 
---~--·-~ -... _. _ -·----------------

( 1 o r'l on }1 1 a v or ) 





PJRFEJTION SALAD 

1 envelope nJOX Sparkling Gelatir 
t cup cold wutor 1 tsp .salt 
} cup mild vinegar _ 
2 
1 
2 

tbsps lemon juice 
cup ca~bago, finely shredded 
cups boiling wator 

t cup sugar 
2 cups c olory, cut in small pi eo ~ 
2 pi~o~to0s, cut in small pieces 
or t cup sweet rod or green peppo· 

Souk gelatine in cold water 
five ITtinutos. Add vinegar, lemon 
juice, boiling water, sug~r, end 
sclt. StrLin, and when mixture 
~eg1ns to stiffmn, cdd remaining 
ingredients. Turn into mold, fir~ 
dipped in cold w~ter, end chill. 
Re~ove to bed of lettuce or endiY 
Garnish with mcyonn~ise dressing, 
or cut in cu~e~, t~nd serve in 
cases m~de of red or groen peppc! 
or turn into rnolds lined with 
c :~ '1nod pir:cnt oe s. A delicious 
nccor1upniment to cold sliced chi :- -· 
ken or Vt.:.t~l. 

Tho ~·2JO.V: .AJ ITYTL.t~-~ ~~D pu,ckage 

CoLtains Lemon Flavoring 





A RECEIPT FOR SA~AD 

To make this condiment your poet 
beggs 

The pounded yellow of two hard 
boiled eggs 

Two boiled potatoes, passed 
through kitchen sieve 

Smoothness and softness to the 
salad give; 

Let onion atoms lurk within the 
bowl, 

And, half suspected, animate the 
whole; 

Of mordent mustard add a single 
spoon, 

Distrust the condiment that 
bites so soon; 

But deem it not, thou man of 
herbs, . a fault 

To add a double quantity of salt; 
Four times the spoon with oil 

from Lucca crown, 
And twice with vinegar, procured 

from town; 
And lastly, o•er the flavored 

compound toss 
A magic soupqon of anchovy sauce. 
0 green and glorious: 0 herba-

ceous treat: 
T'would tempt the dying anchorite 

to eat; 
Back to the world he'd turn his 

fleeting soul. 
And . plunge his fingers in the 

salad-bowl; 





Serenely full, the epicure would 
say, 

"Fate cannot harm me, -I have 
dined to-day.n 

Sidney Smith, 1771-1845 

Miss Ball 

FRUIT SALAD 

cut up and combine any fruit 
desired or available. Canned 
peaches or pineapples, raw apples 
Oranges, bananas, grape fruits, 
dates, etc. Pour over the follow
ing dressing: 

Three tbsps butter 
2 tbsps flour. Mix smooth with 
juice of 1 lemon and 1 orange, 
add 1 cup sugar. Stir until tho
roughly combined and cooked. 
When ready to serve, place whi
pped cream on each serving with 
a few cherries, strawberries, 
raisins, on top for a finish. 

M:rs J.L. French 

Free cook Book Offer in each 

package of KNOX GELATINE 





CHEESE STRAWS 

Half cup grated cheese, one 
cup flour, pinch of salt, half 
cup of butter rub~ed into the 
flour and. cheese. Water enough 
to mix as for pie crust. Roll 
thin, cut in stripes, bake in 
a quick oven. 

Muriel R. Halls 

S 1\LMO:J SOUFYLE 

l cup cooked salmon t tsp salt 
1 cup mashed potatoes t tsp pa-
t cup milk prika 
2 eggs 

Mix salmon with the mashed 
potatoes and add the milk and 
seasonings. Add one egg beaten 
well without separating. Place 
mixture in a well buttered ba
king dish. Separate the yolk 
from the white of the remaining 
egg and beat separately. 

Fold together as for foamy 
omelet. Pile over the fish and 
brown in a moderate oven. 

Mrs S. Wright 

KNOX GELATINE will help the 
delicate child 





CORIDJfE}AL MUFFINS 

l cup cornrneal 
2/3 cup flour 
?; t sp soda 

2t tbsps sugar 
l cup sour milk 
l egg f tsp salt 2~ tbsps melted 

fat 

MErrrBOD: Mix and bake as plain 
muffins. This mixture may be 
cooked in shallow pan as Johnny 
0.:::lk"P _ M'()-r~ Queur mo.y bo o.d.d.cd. ;i£ 
desired. 

M.E. Cromwell 

DATE AND NUT LOAF 

1 cup cut dates 1 tsp soda 
Sprinkle over dates then pour 6ver 

1 cup boiling water and let cool 
1 tbsp lard l egg (unbeaten) 
i cup bDown sugar ~ cup chopped 
l~ cups bread flour nuts 
± tsp salt 

Cream sugar, lard, salt and 
eggs together. Add nuts, then 
dates, last sifted flour. Turn 
into bread pan and bake in slow 
oven one hour. 

K.A. Pennoyer 





-·- _ .... - · 

NUT LOAF 

4 even cups of Ogilvies Royal 
Household Flour 
4 even teaspoons haking powder 
1 tsp salt 1 cup brown sugar 
1 egg well he~t en 
1} cups sweet milk 
1 cup chopped walnuts 
l cup dates cut in pieces 

Place mixture in bread tins, 
allow to rjse for twenty minutes 
before placing in monerate oven. 
"Bake until clone. 

J,""rs. E. J. Planche 

G~J~.HAr B trs."~D 

2~ cups sour milk 
2 thsps molasses 
A little salt 
4 cups Graham Jlour 

~ 
2 cup sugar 
l tsp soda 

Let rise -Q- of &.n hour. 
Ba~{e ~ of an hour. 

H. Wilson 
·~

11

TlY c:.:;TJ ..:~'f! I IJB mu.kes :0esserts, 

s s.lt:.ds, cu~d....:i.es, puddings, etc. 





OATJ .. :EAL 3READ 

2 cups QQtme~l l cup mol~sscs 
2 tsps shortening St.J.t 
l pint boiling w~ter 

Mix c.ltogether . WhGn luko 
wnr~, put ye~st in. Mixxto stiff 
better with white flour, let 
r~ise twice before putting it in 
the dishes. This mckes two lo~-
ves. 

Mrs A. H. z:enney 

NUT 13 R3 /ill 

1 cup chopped walnuts l egg 
l~ cups milk t tsp snlt 
~ cups sifted Ogilvies Flour 
4 tsps bcJtJhng powder 
l t sp brown sugc~r. 

Mrs H.H. Pope 

~ruT BRl~AD 

l egg 1 cup milk 
} cup suger 2~ cups flour 
~ tsps baking powder (scant) 
l cup chopped wc .. lnu t s l t sp sel t 

Let rise for 30 minutes. 

Mrs P.E. Kerridgo 

Desserts ccn be mcde in n short 

time vvith KNOX GELATINE 





l.):qAN" HUF7INS 

l cup sour milk 1 tsp soda 
1 tbsp shortening 3 tbsps sugar 
l/3 tsp salt 1 cup bran 
J_ Cup Ogilvies ~oyal Household 
~lour. 

G.R.G. Mac~ae . 

OA 'T'1\'1E 1\L SCONES 

~ cup Brown sugar 2 tsps balring 
3 cups oatmeal Pawner 
f cup shortening (Butter & Eata) 
2 cups Ogilvies Royal Household 
1~'lour. 

?·:ilk to make a stiff dough. 

Miss A. ~lfac"Jonald 

BR01NN 13R~AD {with roll od oats) 

Make a porridge of 2;cups rolled 
)- ts . (Let cool). Add t cup molcs
::t...s l cup croe,m and mi1k mixed with 

t_ small cup of yeast. Add s:~~ l t 2.nd 
~ufi icicnt flour to make c stiff 
-3:r;onge. Let rise, ndd flonr Lnd 
·:nce.d as white breed. When 1 ight 
:nead and lot rise second time . 
l'pen put in tins, lot r i SG 2.-lld br:J:G 

KNOX stands for Quclity ~n d 

Quantity in Gelatine 





NUT /'_~ R/ti ScrN :3R~~~D 

lt cups Ogilvies ~oyal Household 
Flour 

2 cups Graham flour t cup corn ~eal 
} cup brown sugar 1 tsp salt 
~ ~sps baking powder J cup chopped 
2 cups milk nuts 
l cup ground or chopfed raisins 
t cup molasses 4 tsp soda 

Sift dry ingredients together. 
Jdd nuts and raisins; add milk and 
mix well, then add molasses and 
soda which have been mixed together. 
Bake in two small greased loaf pans 
in moderate oven about 40 minutes. 

Edit h :~ . Wright 

I~.NOX GELLTINE is economical - one 

package makes FOUR PINTS of jell~7 

Babies will thrive on ~10X GELATINE-

!ZED milk. 
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D1~TE B:Et~LD 

~ eggs 2/3 cup sugar 
1 cup sweet milk 1 cup cut up date · 
2 t cups Ogilvies Royal Household 2t tsps baking powder Flour 
Salt 

Bake in moderate oven. 

Clara Osgood 

RAISIN BR r~AD 

3 cups Ogilvies Royal 
4 tsps baking powder 
i cup sugar 

Household fl. · 
1 tsp salt 

1 cup Sun Maid 
1! cups milk 

1 egg 
Seeded raisins 

-:} cup choppes. 
. + nm.ub 

Souk raisins in boiling water fo2 
fifteen minatos, drain und dry. Si:f.; 
flour, salt, baking powder and sugr : 
together, add raisins and nuts, -mix 
hoE:. ten egg with milk and add to flc 1. 
stirring canstantly. Pour into gro£ r 
brev.d pc.ns lot strNnd ten minutes e.n ~ 
bcke in moder&te oven for 4o to 45 
minutes. This m.;:J.kAs two small loavo s 
or ono lc.rge lo[:f. 

Agnes !. • Hurd 

KNOX Gi~IJ .. _TINE solves the problem r 1 

" Yv'hc t to ht:. ve for dessert" 
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NEV f~ ~1 FAII_.~ ?RTJT~ CAZ~c~ 

l? eggs l lb butter 
I lb brown sugar 1 1b raisins 
l llJ Ogil vies :1oyal Hou se~1old 
1 lb currants Flonr 
1 ~ - 1 
--~- l b figs - 2 1 h d at e s 
~ lb citron peel f lh shelled 
± lb lemon peel almonds 
f cup preserved fruit juice 
t cup cold coffee (scant) 
l lemon, juice and g~ated rind 
3 tsps cinnamon l · tsp mace 
l tsp allspice 2 nutmegs 
1 . -
·2- tsp cloves . 

Iv1argaret Cromwell 

DANISH CAI3 

} cup butter l cup white sugar 
2 well beaten eg5s 2 tbsps coca~ 
1 cup sour milk 1 tsp soda in 
1 tbsp vinegar l pinch sa,lt 
1t cups Ggilvies Royal Household 
~ cup walnuts ~lour 
t cup chopped dates . ' 

Trim with T~·rocha iclntr . 

Mrs Arthur Dre:r1nan 

Each packae-e of :KIJOX GELA}lii\E 
maKeS· FOU~1 PINTS of .1 oiLy--





BLUE13E~RY CAKE 

2 tbsps (r3unded up) l&rd o~ 
butter l cup sugar (beat) 

Add 1 egg (beat) 
l cup sour milk 
1 cup blueberries or other fresh 
fruit. 2t cups Ogilvies Roynl 
Household Flour sifted three 
times. 1 tsp soda dissolved in a 
little milk, salt, cinnnrnon, and 
cloves or other spices to suit 
taste. Bake in moderate oven. Mix 
berries with flour. Sift spice 
·.v i th flour. 

Mrs. J.L. French 

CAKE -
1 cup butter 2 cups sugar 
5 eggs ~ cup milk 
3t cups Ogilvies Royal Household Lillour 
l tsp soda 2 tsps cream 
} cup almonds tart~r 
1'

1
lnvor with lemon extract 

ff~ke in long long cracker tin 

Mrs F.E. Kerridge 
Ask your Grocer for IaJOX GEL!1TINE 





SPONGE CAKE 

Eight fresh eggs beat the yolks and whites separately for a few minutes. Add the weight of the eggs in white pounded sugar, beat this with the eggs for half an hour, then take the weight of four eggs of flour to be stirred gently in, the rind of one lemon finely chopped With the juices to be added just before putting the whole into the tins. Bake it in a moderately quick oven. 
woodside 1866 Mrs J.H. Taylor 

ThiR WRR +~~ ~~~o+ Cpo~5o O=hv made in Cookshire by a lady from Hontreal visiting at the home of Mr ~ .. J. French Taylor who was giving a party in her honer. The guests all thought it most excellent, it soon became the most famous Cake and tooL the place of the old time Plum Cake for all pcrties in the village. 

SULTANA CAXE 

~ lb butter 1t cups sugar 3 eggs 3 cups Flour 2 tsps baking pow. i cup milk ~ lb Sultana Raisins 
Citron, lemon rind, grated and esse~ ce lemon. 

Muriel R. Halls 

KNOX GELATINE -Economy with 
Highest Quality 





- ORANGE CUP CAKES 

-} cup butter ~ cu:p sugar 
l egg (well ber.:.ten) t cup ort:u1ge 
juice and grctod rind of juice 
l or&nge l tsp b~king powder 
l sc~nt cup of flour 
Pinch of salt t tsp vnnillu 

~eke 15 to 20 minutes in mo
der<'-te oven. When cool top with 
whipped cre~m nnd or2nge slices. 

Glndys Hunt Roy 

DATE CAICE 

lt cups sugnr, {- brown end t white 
2 oggs 2/3 cup shortening 
2 cups chopped d~tos 
2 tsps ground nutmeg 
1 tsp cinn~mon t tsp cloves 
Sel t -t cup sweet milk 
2 tsps cre~m of tcrt~r 1 tsp sode 
2 cups Ogilvies Plour 

I1.lli'T'HOD: Pl2-ce in bowl in order 
gi vt:n ~vnd ber.~ t thoroughly. BL~ke in 
slow oven. 

Mrs H.H. Pope 

Iarox .. GELATINE solves the problem 

of "Whet to have for dessert?" 





C H 0 C: 01 1\ rrJ;~ CA T(_~ 

Bo!l togethe~ t cup of milk , l 
squar~ Baker's chocolate and yolk 
of 1 erg 1u1til s~oot~ hnd creamy . 
Remove fro~ fire aad ~ioce of but-
t c r "' 1· _,~ E· o +' e 0· a J c u·""' C' u 0'" .. .l c, ,""'"' 

•. ;:j ~- ' . 1:::" C' ' . _;:J >-.; ·t~U. _t ~ 2 LL~"-
Oi milk, It cups 0gilifics Joyal 
Housc~old flour, 1 tsp sodu . Flavor 
with l tsp v~ntll& . 

pqc~TI!-JG 

J.ca~<:o a s::rrup of ~- cup suP.'ur and 
a little wu~or, boil unt1l it treu~. 
thcn turn on the stiff bontcn white 
of 1 eRg t~ nhi3h h&s ~lready been 
added u little sugcr~ 3c&t well en{ 
pour 0~1 cak:J . 

Mabel .8 . Drenno.n 

SFO!TGE CLZE 

Yolks of 5 eggs 2 cups sugar 
2/3 cu, ~ailing wu~er 
2 cu.rs Ogilvics ]o;yal Household fl ·' 
2 tLI!JS hr .. kinf. po·v!d~r A lj_ t tlu s~l (: 
~lr.vor to t::.ut e .. 

I.Jix the SU[!{;.r and yolJ.:ks of og·gs 
wel1 tor::E-;the:;_~ Then cdd 1Joil:tng wa·,_;._ 
Mj_x b.~:,]-: ·~rP-' p0\'.1der t i'lou:c !_~n~5 bP1t 
t'lcrc--t}:r.·-. ~ ~.( ·' to +1.-,-i '::< Vi'll·too o+' e · ~ ,., • . c ~ ... ~ .1. • J • . tU. 1..1 • ~ .1. ._ , ~ o .J.. •. ~ .-. 

bonten stiff, ~ix li~htly . 

Ers Arthur :9rennnn 





EAGL8 r;AXE 

- . .J~ CUp "b::'C)"}V:n Sugar 
...l.. c , , .P 1·. , J ..J • ..~_ c r 2 V I.J l . L G 

1 egg 
1 tsp sodn. 
t ts:p nutm0 r 
1 t sp c iYJ r-:a:-· 
! tsp clov0 ~ 

1 C1~p 8 c,lJ.-:t' rrri.lk 
2 c v .. p ,3 1Jf.1l v~. cs Flour 
l cu·p chouped raisins 

Cream t~e butter and sugar, add 
the ~Acten egg~ Mix the soda with 
the sov .. r · mj_ll:- and add with the fJ.on ~: 
and spices sifted together. Lastly 
add the chopped raisins. Bake 45 
rninates in a moderete oven, I like 
to ~dJ a llttle baking powder to 
inS11re ligntness, but not necessary ( 

Mrs S. Wright 

CAKE TO USE THl~ YOLKS OF EGGS 

2 C'J.n 
] ~;(\) 

Yolks 
...l.. t Q·f) 2 '"-'.t 

8utter 
s·t:~ar 

of-~~ eggs 
soc~a 

I cuu milk 
2 cup Ogllv1es Flou 
l tsp O. T • 
Flavoring 

Agnes A. Hurd 

A KNCX G~LATINE Dessert or Salad is 

Attractive and Appetizing 





l'TE~v~~R FA IJJ C A~ffi 

2 eggs 1 cup sug2r 
} cup milk 1 cup flour 
1 tsp haking pawner l tsp sclt 
1 tsp butter 

Beat eggs, add sugar, 1 cup 
0gilvies ~oyal House hold flour, 
l tsp ~aking powder. Hoat to & 
boiling point, t cup mllk, to 
which has been added one tsp 
butter . 

This cake never fails. 

Mrs John Planche 

SPONG~ CAKE 

1 cup sugar 1~ eggs 
li tbsps corn starch, enough 
Ogi lvi es Royal Ho1~sehold flour 
to fill cup 3 tbBps cold wutcr 
1~ tsps bakinr powder, n little 
salt 1 tsp vunilla 

Beat whites of eggs sepnra
tely. Beat yolks of eggs an~ 
water together and ~dd sug2r gra
dually . Add flour ond ~~kin~ pow
der "beating continually . When 
flour is all in,he~t two minutes 
and fold in the whites last.0~ke 
in moderate oven 35 minutes . 

Mrs ahaddock 





ROYAL FRUIT CAKE 

This is u. 1nrge recipe, making 
three 1Lrge lo&ves, can be kept 
for ~ ye&r or longer. 

5 cups Ogilvies Roy&l Household 

1~ cups ench of 
-fi- cup of mi 1k 
1 tsp sodn 
2 tbs_ps cinemon 
5 eggs 
2 1bs rr_isins 
lt lbs citron 

Flour 
sugcr and butter 
1 cup molasses 
2 tsps each of all
spice &nd cloves 
1 nutmeg 
3 1bs currants 

Bake &bout one hour or longer in 
a slow oven. 

Mrs Hugh Wilson 

CHOCOLATE CAKE 
1 cup milk 1/3 C'Uj;) cococ or 
1 egg yolk beaten chocolcte 
Cook in double boiler. When cool Add 
1 cup sugar 1{3 cup butter 
1 tsp soda disso ved in 1 tbsp 
water 1 tsp vnnillu 
1 1/3 cups Ogilvies Flour 
~ tsr) salt 
Put in beaten white of egg last. 

A.s. Wvo1ley 





CH~ IS ·THAS FRUIT CAKE 

l lb Ogilvies Flour 
l lb brown sugc.,r 
l nutmog 
l tsp Cvllspice 
l tsp cinnc_mon 
3 l bs rr.i sins 
1 lb peel 
l cun molnsses 
l tsp lemon extr~ct 

1 lb butter 
9 eggs 
l tsp soda (dis
solved in hot 
water) 
1 tsp cloves 
3 lbs currants 
1 cup almonds 

Mrs F.E. Kerridge 

LIGHTNING CAZE 

Sift together one cupful of flour 
1 cup sug~r, 1 level tsp b8king 
powder, c.nd r. 1i t tle sr.1 t. Into n 
cuu one third filled with melted 
butter, brec;.k two eggs end fill the 
cnp with sweet milk. Mix, bc.ke, .::nd 
serve wr.rm for lunch or supper. 

Alice T. James 

NUT AJJ:D RAISIN CJJCE 

t cup hutter 1 cup brown sug, 
1 egg 1 cup sour milk 
1 tsp soda 2 cups flour 
1 cup r.·:isins t cup wnliluts 

(chppped) 
t tsp cinnGmon t tsp cloves or 

(or nutmeg if preferred) 
Bnke 25 to 30 minutes. 

Mr s En L ~ ::'-r·c. t c 





CHOCOLATB C.AKE 

2 eggs lt cups sugar 
t cup shortening 1 cup sour milk 
3 or 4 tbsps coooa 
2 cups flour 1 tsp soda 

ICING: 
2 cups sugar 
1/3 tsp soda 

! cup milk 
Small piece soda 

Mrs E.L. Pratt 

MOCHA CAKES 

t cup butter 3 eggs 
1 cr~.p sugar 2 C1:i.ps flour 
1 tsp ~anilla 2 ts})S baking powde\ 
Milk to the thiclmess of an ordi
nary cake say half cup. Bake in 
shallow tins:.When cool, cut in 
small pieces. 
F:r:?OSTING: 
t cup bu:ter 2 cups frosting 

sug&r 
Mix well together, add 

1 tsp vanilla 1 tsp miJk 
Spread on each piece of cake(all

over) and rol!.. in 1 l b of ali;]OVO. 
nut ms.'J.~~s wh1~h have been blanched ... 
bro~ned end rolled fine~ 

Mrs H .. H. Pope 





DOUGHNU'rS 

l cup sugcr 2 eggs 
2 tb2ps lcrd 2 tbsps butter 
l cup sour milk · l tsp sode 
2 tsps croum of tnrtur 
~ tsp su.lt 
Enough Ogilvios Royal Household 
flour to mcke soft dough. 

Mrs L. Darker 

~~XTR1~ DOUGH:'JlJTS 

Be~t t cup sugcr with two level 
tbsps of butter and one l~rge eggo 
Add ~ tsp ecch of salt end ginger, 
1 cup sweet milk, 2 level tsps 
crcnm of t~rt~r end one of sodc 
sifted with enough Ogilvics ]oyal 
Household Flour to make a soft 
dough. Turn on board and roll to 
nbout one third of an inch thick, 
cut out c.~nd fry in hot lc.-.rd. This 
recipe makes about 24 doughnuts. 

Edith Wright 

l~OX ~CIDUL~TED G~L~TINE saves 

the coct, ~-imc ~12d~_bothor of 

squeezing lemo~s. 





BAN3URY TA~TS 

1 cup of raisins chopped 
1 cup white sugar 
Rind and juice of 1 lemon 
2 good sized crackers 

Chop altogether fine. Make 
into small turnovers with pie 
crust. 

Mrs Arthur Drennan 

ROYf .. L FA~JS 

llix nnd sift two cups flour 
and t cup broMJ sutrar. Wash i 
cup butter and work into first 
mixture, using tips of fingers. 
Roll to one third inch in thick
ness, shape with a fluted round 
cutter five inches in di2meter. 
Cut each piece in quarters and 
grease with the dull edge of c 
case knife to represent folds 
of a fun. Brush over with yolk 
of egg diluted with ~ tsp water. 
Bake in a slow oven. 

Bladys Hunt Roy 
KNOX ACIDUL. 'l~PED GEI1A'JliHE - no -----------
bother, no trouble, no squeezing 

Lemons 





ORANGE NUT PUFFS ( 

1/3 cup butter i cup sugar 
2 egg yolks ~ cup orange 
1/8 tsp grated juice 

orange rind li cup flour 
~ cup powdered sugar 
3 tbsps baking powder 
~ tsp salt i cup milk 
} cup walnuts 2 egg whites 
4 cup finely ground walnuts 

1ffiTHOD: Cream the butter, add 
sugar, then well beaten egg yolks 
AH:J O:tAHGE juice. Mix thoro.ughly. 
Sift the dry ingredients together 
and add alternately with the milk. 
Add the chopped nuts, fold in the 
egg whites stiffly beaten and pour 
into greased and floured cup-cake 
pans. Mix the powdered sugar and 
the finely ground nuts and sprinklr 
over tops of puffs. Bake in a mo
derate oven 20 minutes. 

Mrs Burton 

HER1.~ITS 

3 eggs 
1 cup butter 
Small tsp soda 
1 tsp nutmeg 
Flour enough to 

lt cups sugar 
1 cup chopped 

raisins 
1 tsp cinnamon 

roll and cut. 

Muriel R. Halls 





SCOTCH CAKE 

~~ke twelve ounces of good butter 
T~ke of sug2r, half of th2t , 
Then of flour, just tGke the double 
17hct you weighed the butter nt . 

Rub the sugar nnd the butter 
With your fingers on the ~ocrd 
T2king in the-flour by stcges 
As you see it c~n afford~ 

Roll it out upon the tuble 
Or else shape it on the block 
It ' s so easy, when you know it 

Then, you nick it round the edges 
With your finger and your thu~b 
So be sure and have some re~dy 
For my supper when I come . 

Mrs Prntt 

lCNOX GELATINE ndded to milk 

increases its Nourishment by 

about 23% . 





DATE BARS 

3 oggs wGll b octen 
l cup of sugt:l.r 
l cup of chopped nuts 

(Eng1ish Wtvlnuts profored) 
1 cup Ogilvios qoycl Household Flov . 
2 tsps Bnking Po~der 
l tsp vr.:nilln 
l pr:.ckLfe of dnto s 
l tbs, wat or l/8 tsp salt 

Bake in shallow p~n in slow oven. 
Cut in strips nnd roll in powdered 
sugc.r. 

Estelle Frasrier 

CREAM PUFFS 

Malt ~ cup butter in l cup hot 
water ~nd when boiling, stir in 
1 c ·,lp Ogilvies Ji.,lour. Take off the 
stovo &nd cool. When cold, stir in 
3 eggs, one o.t c. tirnG, without beat ·· 
ingo Then stir until thoroughly 
mixodo Drop on buttered tins a piec( 
about the size of a srn~ll egg a few 
ins. np~rt. Bake in quick oven ubou~ 
twenty minutes. 

Mrs F.E. Kerridge 

Try tho KNOX GELATINE Recipes 
rourrcr-i-ntnis-oook 





FRUIT CQOgiES 

lt cup sugar ~ cup molcssos 
1 cup currants 
1 cup butter worked to n cream 
3 eggs well benten 
l tsp sode dissolved in wnter 
1 cup chopped raisins 
1 tsp of all kinds of spice 
'~nough Ogil vies Ro:vnl Eo us ehold 
~~lour to roll. Bo.ke in c. moder :~ t(, 
oven. 

Ellen Cromwell 

BROWNIES 

~ cup butter i cup sugur 
(Be~t well together) 

C) eggs (whites &nd yolks bc['"tcn 
se pc_ r n t e l y) 

~ squares melted chocol~te 
l/3 cup Ogilvies Roycl Household 
~ 1 1 our to which ho.. s be en added & . 

·Jinch of soda w 

} cup walnuts (cut not too fine) 

Bake in c shcllow p~n ~~out 
~0 x 10 inches~ in G modercte 
Jven. Cut in squu~es when neurly 
!Old . 

Et he 1 Gillc.,nder 

.. :NOX GEL.:~ TINE will help tho doli-

cc.te child. 





COOXIES 

4 cups Ogilvies ~oyal Household 
Flour 

1 cup of butter rubbed into the 
flour 

2 eggs (well beaten) 
l cup sugar 2 tsps creum tartar 
1 tsp soda dissolved in 1 thcp 
of water, 1 pinch of salt and 
flavoring. 

Roll thin , cut with a cookie 
cutter and bake in a hot oven . 

A. H. Chaddock 

COOZ:IES 

l cup sugar t cup butter 
2 eggs (well beaten) 
2 cups Ogilvies ~oyal Household 
Floar l tsp soda 
2 tsus cream tartar 
Flav~r with vanilla or nutmeg 

Sift cream tartar soda and 
flour together, then rub ~ in the 
butter . Add sugar 2nd egRs which 
have been well heu ten t of.'et!1ar . 
Flavor. Do not use more flour 
than necessnry when rolling out 
the dough . Bake in a moderate 
oven . 

Mabel E . Drennan 





COOXIES 

1 cup sugar t cup butter 
4- tbsps milk 2 eggs 
2 tsps baking powder 
2 cups Ogilvies Royal House
hold Flour. 

E.M. Cork 

OATMEAL COOKIES 

l cup sugar 1 egg 
l cup lard or butter 
~ cup sweet milk 1 tsp soda 
3 cups oatmenl, remainder in 
Roynl Household Flour. Fluvor to 
tao~o. A 1~~~lo cu1~. 

M. Wilson 

Try KNOX ACIDU~~TED GELAriNE 

with the Lemon Fluvor enclosed 





G INGJ:iJ~ SNJ.PS 

l cup molasses l cup brown sugar 
l cup butter ( l/3 lard) 

(Boil twenty minutes) 
l egg (well beaten) 
1 tsp soda l tbsp ginger 
i tsp salt 

Enough Ogilvies ~oyal House
hold Flour to make very stiff. 
Cut thin. 

M.L. Noble 

WALNUT TEA COOKI ~£3 

l cup butter 2 cups brown sug2r 
2 eggs l tsp soda 
t tsp salt l cup walnuts 
3} cups Ogilvies 3oyal H0usehold 
~lour or (trifle more) 

Cream the butter and sugar end 
add well beaten eggs. Sift flour, 
salt and soda together, cdd 
broken nuts to the mixtu.re and 
then cut the dough in half and 
roll in two long rolls and let 
stand over night in a cool place. 
Slice as thin as possible with a 
sharp knife and bake in a hot 
oven. 

Ethel Gillander 

XNOX GELA'"riNE is Pure - Ask your 
Physlclan 





ChOCOLATE DROP COOKIES 

1 cup sugar t ~up butter 
2 eggs well heaten 
t cup sweet milk 
3 squares chocolate from ~ lb cake 
1~ cups pastry flour ~ tsp vanilla 
! cup nuts walnuts I cup raisins 
2 tsps baking powder ~ tsp salt 

Cream butter, add sugar, add eggs 
and melted chocolate. Then milk, 
vanilla, nuts, raisins mix well; 
then add baking powder and flour. 
Drop by teaspoons on hot butter 
pan and bake in a medium oven. 
Makes about 25 cookies. 

Gertrude Osgood 

PJZANUT COOKIES 

2 tbsps butter 1 tsp B. Powder 
t cup sugar i tsp salt 
1 egg 1 tsp milk 
~ cup flour t cup chopped 
t tsp lemon juice peanuts 
1mTHOD: Cream butter, add sugar, 
beaten egg, then mixed dry ingre
dients. Add milk, peanuts and lemon 
juice. Drop from te2spoon on baking 
sheet one inch ~purt end plsce half 
a pecnut on top of ecch. Bcke in 
slow oven 12 to 15 minutes. 

M.E. Cromwell 





PEACH COBBLER (Two portions) 

1 cup flour 
1 tsp B.Powder 
1/8 tsp salt 
1 tbsp butter 
i cup milk 
f cup water 

3 good-sizes 
peaches 

l/3 cup sugar I tsp vanilla 
4 cup sugar 

Cut the butter into the dry 
ingredients (3.P., salt & flour) 
and add the milk. (The resulting 
dough should be Of biscuit con
sisteney.) Peel and slice the 
peaches, mix well with the sugar 

(1/3 cup) and place on the bottom 
of a baking dish.(not tin.) Pla
ce dough shaped to fit, on the 
top of the peaches. Make hhree 
holes to allow the steam to es
cape. Bake 30 minutes in a mo
der2te oven. Boil the sugar and 
water four minutes. ~nen the 
cobbler hcs cooked for 20 minu
tes, pour the syrup over it and 
cllow to cook 10 minutes. Cream 
may ~e served with the cobbler 
if desired. 





FRUIT PUJUIUG 

One cup fruit juice (either from 
preserves or orange and lemon) 
three level tbsps cornstarch, one 
cup ~oiling water . 

Cook mixture in doul)le hoiler 
until it thickens, then set to 
cool. Vfhen thoroughly cool, add 
stiffly beaten whites of two eggs 
and whip well. 

CUSTAR:D ·TO S~~VE IT "VITH 

Two egg yolks, a quarter cup 
sugar, one and a half cups milk. 
?hicken slightly. 

Muriel R. Halls 

SUET PUDDING 

1 cup chopped suet l cup molasses 
1 cup sour milk 2 tsps soda 
l cup chopped raisins ~ tsp each of 
cloves, ci1mamon and nutmeg. 
Enough flour to make a stiff battero 

Steam five or six hours. 

Agnes A. Hurd 

XNOX GELA.-l:IIJE is the one dessert 

for all appetites 

- -·--- ~ · - ., ....... ~rt~v 





COF~EE 

} envelope Knox Sparkling Gela. t cup milk 2/3 cup sugar 
~t cups strong boiled coffee 
+ tsp salt 3 eggs 
J tsp vanilla 

Soak gelatine in i cup cold 
coffee. Mix remaining coffee, 
milk and i of the sugar and heat 
in double boiler. Add reiT.aining 
sugar, salt and yolks of eggs, 
slightly beaten. Cook until mix
ture thickens. Remove from range 
add softened gelatine, whites of 
eggs beaten until stiff, and va
nilla. Mold, chill, and serve 
with milk or cre~m. If desired, 
line molds with stale cake be
fore p~uring in mixture. 

Gladys Hunt Roy 
TURKISH DELIGHT 

Soak a packn¥e of Knox Gela
tine i hour in 2 cup of cold wa
ter. Put 2 cups granulated sugar 
in a saucepan and add ~ cup water 
and bring to a boil. Add the son
ked gelatine. Boil 20 minutes. Be
fore taking from fire add the gra
ted rind and juice of l lemon and 
l orange. Let boil up once then 
add t tsp of rose extru.ct. Put in 
p~ns to set. Then cut and roll in 
fruit or frosting sugar. Should be 
allowed to set for several hours 
before cutting. 

Mrs S. Wright 





NUT FRAPPE 

~ envelope KNOX Sparkling Gelu-
i cup cold water tine 
1 cup cream ~ cup su~ar 
! cup milk White of 1 egg 
l cup chopped nuts l,cup 
cooked pineapple & strawoerries 

Soak the gelatine in cold 
water 5 minutes and dissolve 
over hot water. Add dissolved 
gelatine to cream, milk and su
gar and fold in beaten white o~ 
egg. When cold, add the pine
apple and strawberries which 
have been chopped in small pie
ces. Serve ice cold in sherbet 
glasses and sprinkle with 
chopped nuts. 

PINEAPPLE SPONGE 

Take one half can of grated 
pineapple cooked up thick with 
two thirds of a cup of sugar. 
Two te~spoonful of KNOX Sparkl
ing Gelatine mixed with a little 
cold water, then add t cup of 
hot wutor stirred into the ge
latine and afterwards into the 
cooked pineapple, set it aside 
to cool. Vi/hip t pint of cream 
and stir all thoroughly toget
her, and turn into rnold. 

Mrs Burton 





EJ\'~.TERGE~TCY PUDI:ING 

Heat to boiling a quurt ccn of 
some kind of frui~, the pan should 
~ot be more thnn hulf full nnfi if 
.rt:; ry thick add G li ttlo boiling 
nm.t e·r- $ Ht .. vo reedy somo smell crec.m 
·) f tr.:.rtar biscuits, put on top of 
lruit ~nd cook nhout 20 minutes 
covered. Drop c bit of butter on 
e~ch ~nd serve with some of the 
fruits . 

Eudorc. Cook 

DATE F~wDING 

1 cup English Walnuts 
l cup sugnr 1 cup d~tes 
2 tbsps Ogilvies Flour 
2 eggs 2 cups milk 
l tsp VQnillc 

Chop dGtes ~nd nuts ~ix 
flour nnd ~~king powier. Be~t 
yolks of egfS. Add. SUR'C.r and 
milk, ndd whites of eGgs stiffly 
beaten. Pour in p~n and bcke in 
moderate oven. 

Ml'S K. 2\. Pennoyer 

Where recipes call for Gelntine 

use JGJOX SPARKLING GEL!~TINE 





CHOCOLATE PLUM PUDDING 

1 envelope KNOX Sparkling 
1 pint milk Gelatine 
l cup cold water 
l cup sugar 
It squares chocolate 
t tsp vanilla ~ cup dates 
l cup seed raisins 
t cup nuts t cup currants 
3 egg whites Salt 

Soften gelatine in cold water 
ten minutes. Melt chocolate with 
part of the sugar; add a little 
milk, making a smooth paste. Put 
~ilk in double boiler. When hot 
add melted chocolate, sugar, 
SRlt, and soaked gelatine. ]e
move from fire; when mixture 
hegins to thicken, add vanilla 
fruit and nut meats, chopped, 
and lastly fold in beaten egg 
whites. Turn into wet mold dec
orated With whole nut meats 
and raisins. Chill• Remove to 
serving dish and garnish with 
holly. Serve with whipped cream 
sweetened and flavored with 
vanilla, or with aacurrant 
jelly sauce. 





ROLY POIY 

J cup suet dissolved with boil
ing water 
2 cups Ogilvies Royal Household 
Flour. 1 tsp salt 
2 tsps Baking Powder 

Mix with milk or water stiff 
enough to roll. Spread with any 
kind of preserves? roll up and 
steam half an hou~. Serve with 
whipped cream or pudding sauce. 

SNOW PTTJJJI~JG 

1 small cup sugar 
3 tbsps corn-starch wet in a 
little cold water. One generous 
~int boiling water. When coo}(ed 
add the whites of 3 benten e~gs 
to a stiff frothi Cook five 
minutes and then add the juice 
of 2 lemons. Serve with this 
sauce. Yolks of 3 egg3, t cup 
sugar, 2 cups of milk, cook in 
double boiler and flavor with 
vanilla to taste, 

Mrs F.E. Kerridge 

Desserts can be made in a short 

time with KlJOX GELATINE 





ORANGE CJ:-T...ARLOTTE 

t envelope nfOX Sp~rkling Gelatine * cup cold wuter f cup boiling weter 
1 cup sug~ . .-:.r 
2 tbsps le~on juice 
1 cup or~nge juice and pulp 
WhiteG of three eggs 
Lc.dy fingers 

Souk gel~tine in cold water five 
minutes W':ld dissolve in boilling 
wc.ter. Add sugo.r, c:-"nd when dissolveo 
ndd lemon juice. Strain, cool sligh
tly and Qdd orange juice and pulp. 
When mixture begins to stiffen be~t. 
end bent thoroug~ly. Turn into mold 
lined with lady fingers. One pint 
whipped crecm may be uued in place 
of whites o~ eggsc 

All you add is _wn.ter and sug8.r--.!.:?_ 

Tho KNOX ACIDULATED package 





.AUI.JT MARY' S PU:0D ING 

1 cr_p suet 
1 c ,~ p r .2 i. si n s 
3 tbsps sugar 
t tsp salt 

2 cups flour 
1 cup water 
2 tsps Baking 

Powder 

Steam two hours • . serve with 
hard sauce or syrup. 

F. Louisa French 

DAT.r~ PUDDING 

1 cup suet 1 cup molasses 
1 cup walnuts 1 cup figs 
1 cup rnisins 1 cup sweet milk 
1 c~p datss 1 tsn sodR 
c:2 c.;u.pB ugilvies Royal Household 

Flour. 

Mix suet, molasses, add milk, 
cho~ped m1ts; flourf etc. Steam 
two hou~s in baking powder cans. 
Th1s recipe will fill four cans •. 

. 0Jst ell e Frasie r 

K1JOX G2Jd .. T IIJ.BJ is measured ready 

for use-two envelopes in each pkg. 
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LEMON SPONG~ 0~ Sl'JOW PUD:DI!TG 

t envelope l~OX Sperklin~ Gelatit cup cold water ne 
l cup boiling water ~ cup su~ar 
~ cup lemon juice Whites of 
2 eggs 

Soak gelatine in cold 
water five minutes, dissolve in 
boilin? water, add sugar, lemon 
juice and grated rind of one 
lemon, strain, and set aside; 
occasionally stir mixture, and 
when quite thick, beat with wire 
spoon or whisk until frothy; add 
whites of eggs ~eaten stiff, and 
continue heating until stiff 
enough to hold its shape. Pile b 
by spoonfuls on glass dish. 
Chill and serve with boiled cus
tard. A very attractive dish may 
by prepared by coloring half the 
mixture red. 

Give lQ~OX GELATINE to Children -

Ask your Physician 





FRUIT SHE~BET 

t envelope KNOX Sparkling 
Gelatine (scnnt me~sure) 
1~ cups sugar 3 cups rich milk 
1 orange 1 lemon 

GrQte the outside of both 
orange and lemon. Squeeze out 
the juice and add to this the 
sugar. Soak the gelatine in 
part of a cup of milk for five 
minutew and dissolve by stnnd
ing in pen of hot wnter. Stir 
lnto the rest Of the milk. 
When it begins to ~reoze ndd 
the fruit juice and sugar. 2nd 
fruit of any kind if desired. 
!his mnkes u large allown~co 
~or five persons~ 

Fl'JOX GELATI1TE is GUAR/""NTEED TO 

Please or money beck 





S?ANISH C:?.EAM 

t envelope KNOX Sparkling Gelatine 
3 cups milk t cup su~ar (~cant) 
3 eggs i tsp s~lt 
1 tsp vanilla 

Soak the gelatine in the milk 

ten minutes. Place over hot water, 
and when gelatine is dissolved add 
sugar. Pour slowly on the yolks of 
eggs slightly bc&t0n, return to 
double boilyr and cook until thick
ened somewhat, stirring constantly~ 
Remove from stove and add salt and 
flavoring, then add whites of eggs 
beaten until stiff. 

Turn into ono largo or individu
als molds, first dipped in cold wa·· 
ter, and place in ice box. 

(This will separate and form a 
jelly on tho bottom and custard on 
top.) If desired, serve with whipp a· 
cream, or slices of oranges or othe 
fruit. A cup of orunge juice may be 
substituted for one cup of milk, ni 
ing it after removing custard from 
tho stove, 

KNOX GELATINE 

The Highest Qu&lity for He2lth 





:n~UlL~ O?IE:TTAL CREAM 

t envelope BJOX Sparkling Gelatine ± cup cold water t pt h~avy cream 
~ cup scalded milk 1/3 cup milk 
2 cup sugar 1/3 cup chopped gigs 
1/\fhi tes of two eggs 
1/3 cup cooked prunes, cut in piece ~ 

Soak gelatine in cold water five 
minutes, dissolve in scalded milk, 
and add SUf-~r. Strain into a bowl, 
set in pan containing ice water, 
an~ stir constantly 11ntil mixture 
begins to thicken; then add whites 
of eggs, ~eaten until stiff~ heavy 
cream diluted with milk and beaten 
nnti1 stiff, prunes and. figs. 'rurn 
into a wet mold, the bottom and 
sides of which are garnished with 
halves of cooked prunes, and chill. 
Remove from mold. to serving dish, 
and garnish with whipped cre&m 
(sweetened and fl~vorod with vanil
la), forced through a pastry bag 
and tnbe, and chopped pistachio nut':: 

For Dainty Delicious Des-

sert s use XIJOX G~LATINE 
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Line a nlate with paste as for 
a custard pie, raising the edge . 
Pill two thirds full with fresh 
raspberries. sprinkle well with 
sugar and place in the oven to bake 
Put l} cups of milk a pinch of salt 
hutter the size of a walnut in 
double boiler to heat . Beat up two 
eggs with 3 tbs?s sugar, 2 tbsps o£ 
flour (level) . Stir into the milk~ 
flavor with lemon or vanilla and -
pour over the berries as soon as y e-_ 
think the crust is baked . Jinish 
with slow cooking until custard se-c:-. 
This pie may be made more elaborat t 
by saving out the whites of one e& ~ 
for meringue and placing a few fre e 
rasp~erries on top . 

Any fresh fruits may be used for 
this pie, also canned fruits but it 
will be necessary to keep out some 
of tne syrup when fruits are very 
juicy. 

E.P . Cook 

See that the name K-N-0 -X is on 

each p£ckngo o~ gelatine you buy 





SOUR C:SEAM PIE 

Malce shell as for custard pie 
and fill with follrowing mixture: 
1 cup sour CY8am 1 cup white sugar 
1 cup ralSLDS (chopped) 
i cup walnu~s (chopp8d) 
Yolks of 2 eggs 2 tsps vanilla 
Pinch of salt 

Bake in moderate oven until near
ly done and cover with meringue 
made with whites of eggs and brown 
in oven. 

Mrs Herbert Chaddock 

ORAUGE PIE 

Two cups milk, juice and grated 
rind of two oranges, three eggs, one 
large cup sugar, two tbsps flour, 
one-fourth tsp salt. Cook flour and 
milk in double boiler, beat yolks, 
add sugar, pour cooked mixture over 
yolks snd sugar~ beating all twice. 
Add o~nngG and rind. Cook ten minu
tes. Cover with meringue. 

Mabel E. Drennan 

Four Separate Desserts or Salads 

from one Package of KNOX GELATINE 





B1_rrr~E~S C 0':.'8H 

B:ro wn a pj_ 8·~; 8 u f ~; 1.~'-t t 2 1~ &.nJ 
"t 0 t h iS 8 d d D. G r_-. :-:,n ·c c; -~~~ -~ ~· or::n 

·l ,CJ"!='lr )r + r---"·r,c• "" . l·nl·l ~r-- -:\ ""1.:·". 1 . , \.AC·c::.., ' I ·- '..._, .: ·.;.:) ~' J. - .n .• · _l , J .r. 

~ b s p of f 1 c. 1..1.1' w~ t :i1 n 1 _;_ :~ t ~u~ r:i i l k • 
. ~-d d t ~ e o ea~ e :;1 7 0 :::.Jr o-: J e~ g ... 
,Jt ir i ::t o hot ~~~1t t er and rrn.hk . 
l)'n ok n:rt 't. il thick ... 
~·T.JAVO~~!,!C~- : :B' J l l baked crust with 
~ixt u~ e . B~at whjt e of egg stiff 
cproa d. over &nd brown in ovon . 

Mrs J . L. French 

S0U~ C~SAE PIE 

~t cups su gar 2 eggs 
1
.2 CU~1S SOUT crea~ 2 CL:.]_:'S rc..isins 

Vanilla and pinch of A&lt 

Mix all together and hake 
~ etween t wo crasts . 

D.ATZ :?IE 

Put in a dou~le boiler 1t cups 
of dates, stoned and ~~t small~ 
with 2 cups of milk 1 &vd 8aok for 
~0 minu t r, s . Then ru ;; tt.re>~. tf·l: a 
si e,. _ _..e r .. nJ. add 2 "t:e 2-:; en e?gs, 1 
cup sugar, and t t8p salt . bake 
in a bottnn crust • 

..Addi e Drennnn 





CARAMEL PIE 

1 cup maple sugar li cups milk 
Heat together 

Beat yolks of two eggs 
2 tbsps melted butter 
2 tbsps Ogilvies Royal Household 

Flour 

Stir into first mixture gra
dually. Cook together for 20 minu
tes. Flavor with vanilla. Make 
meringue of well oeaten whites of 
eggs, brown in a quick oven. 

Georgie Coates 

MAPL;J SUG"_R PIE 

li cups maple sugar melted (thick) 

Custard--1 cup milk, 1 or 2 eggs, 
pinch salt, enough corn starch to 
thicken, teaspoon butter. While 
ooth are hot whip custard into 
thick syrup and whip well. Fold 
into crust and top with whipped 
cream. 

Mrs Jas. Staples 

Where recipes call for Gelatine 

use KNOX SPARKLinG GELATINE 





~RUBAJ'-3 JELLY 

{ cups rhubarb cut in small pieces 
2 cup water, 1 cup sugar, ! cup 
water, 2 tbsps Kno31J Sparkling 
Gelatine. Juice and grated rind 
of one lemon. 

METHOD: Cook rhubarb slowly with 
t cup water and sugar until soft 
hut not broken. Soak gelatine in 
± cup of water 5 minutes. Add hot 
rhubarb mixture, lemon and rind. 
Pour into molds dipped in cold 
water. When firm, unmold and serve 
with cream. 

Ethel M. Gillander 

RHUBARB CONSERVE 

Four large cups rhubarb, 2t 
cups brown sugar, ~ tsp baking 
~HmK«X soda, l cup seedless rai
sins, juice and rind of one orange. 
Wash the rhubarb and cut in ~ inch 
pieces (do not peel it). Add sugar 
soda, raisins, grated orange rind 
and juice, and let it stand over 
night, stirring occasionally dur
ing the evening. Then boil slowly 
for 45 minutes, being careful not 
to break the rhubarb when stirring. 
Seal in jars. This is delicious 
either as a marmalade or as a 
relish with cold meat. 





NA~~T i.ALADE 

3 bitter oranges 1 lemon 
3 pints of water 3 lbs sugar 

Juice of one sweet orange 

cut the oranges and lemon very 
thin , udd the juice and ·water and 
let it st.2nd overnight .. 

Boil throe hours . Add the sugar 
and boil onu hour . 

Miss Ball 

RHU"S.APB MARM/~LLDE 

l l b Wt-~lnuts chopped fine 
4 lbs Rhubarb cut fine 
6 lbs suga:r 
5 lemon rinds 

All m<::.ko s four quc.rt s . 

~..Ii ss MncKay 

Use KNOW GEI.JAiJ:liNE if you would 

be ~ure of Results 





GRAPE FRUIT MA~ULADE 

3 gro.pefruits 
1 lemon 

2 orc.ngas 

Cut nll up ns fine as pos
sible, being suro to remove nll pips. 
Pour over the fruits, elev~n pinta 
of water. Let it stcnd all night, in 
the morning boil herd lt hrs. Add 
10 lba of auger und boil one hour or 
until it jellies when tried. 

Yargaret Oromwell 

l'ILBERT MACAROONS 

1 cup chopped filberts 
1 cup brown auger 
4 small sodn cruckors rolled fine 
2 unbontcn whites of eggs 

Mix all together and bake 
for a few minutes. 

Marguerite Husbands 

DOX .ACIDULATED GELATINE - no bother 

no troublo - no squeezing lomona 





GREEN TQ~1"A TO MINCE I~~EAT 

Chop fine 1 peck green tomatoes~ 
drain off .]"'..lie e, measure it an0_ 
allow aA much clea~ water as t~ere 
was juice (~hrow the juice away). 
Bring to a boil, drain 8gain ~nd 
proceed as the first timer repeat 
t~ree ti~eso Do not add water the 
third time. Add 2 lbs sugar, 2 lbs 
raisins, 2 hAaping cups suet, 2 
tbsps salt. Boil until terder then 
add 1 c~p vinegar. When cool add 
2 tbsps cinnn.mon, 2 tbsps nutmeg 
and 2 tbsps of cloveso 

A. Kirby 

Mil;CE JlfEAT 

lt lbs lean beef cooked until ten· 
der, mince in a food chopper whe~ 
cool. 4 cups cho~ped apples, 2 cups 
s~e ded re,;_ s il1f' c hcrped ~ 2 cups. cu:.r ·
rants, 1 cup chop~cd c~tron, m1x tG-
gether tt.::n add 2 tbE?S sn1 t ~ 2 c,1~~ 
brown curar, l cup chopped beef suet 
l tbs:9 euch grounct clo·p-es, cinnamon, 
and nutmeg. 1 cup strong coffee, l 
cup meat stock, mix ingredients alto
gether end simmer fo~ i hour, stir 
occusion£lly. Fack while hot in ste
rilized j~rs end seclo This recipe 
mckes five pints of Mince Meat. 

Glcdys Hunt Roy 





PICKL ~~s _ .... ND S/_UCBS 

Piaklcs 2nd Sauces must not be 
regcrded es wholly ornamental, or 
:::.s r.ppetizers . In rno.ny cc.ses they 
hr-;.vn t: digestive c:~nd stimulating 
po~or, which is vnlu~ble in pro-
P0 rlJ.· b::',lc.nc e<1 rne~·:ls . We should try, 
thorcforo, to use the right Pickles 
2nd s~uces in their right places. 

R~w Oystors-Qncrted Lemons, Horse 
Rc.di sh Sr.uce. 
Bnkcd Fish-~rnwn Butter, Hollnn
deise Snuco. 
Broiled Fish-l~itre d'Hotel ~utter 
Sr,uce tertc..re. 
Boiled Fish-Egg sc~uce, drc:tw:rj butter 
Hollcnd~ise Scuce, Sauce piquunte, 
Crec..m Snuce. 
Fried Fish-Snuce tcrtnre. 
Ronst Chicken-Bre~d Snuce, Green 
grcpe jelly, gr~pe ketchup. 
Ronst Turkey-CrQnberry jelly, Pic
kled Onions. 
R0nst Gvose-Tcrt apple suuce, Bar
berry Jelly, grape ketchup 
Fried Chicken-Cro~m gravy, grape 
ketchup. 
Roast Duck-Or~nge scuce, currant 
jelly. 
Ron8t Vo~l-T~rncto s2uce, Horse
~~dish s2uce, pickles. 





PICJXL~S LN"J Sl"UCES (continue d) 
Roo.st Mutton---Currsnt jelly, Chow-· chow or ketchup. 
Ronst Pork--Apple sauce, Sour pickl Rocst L~mb-Mint sauce, sweet pickle Ro:-.st Be of-Brown grn .. vy, Horse-rc.ciis pickles. 
Ror:.st Pilot of Ver~l-Mushroom Srluce Ro&st ~enison-o~rberry Jelly Roc.st Qu~il-Currant Jelly, Celery SD.uce. 
Roast Cnnvf'..Sb[~ck :Juck-Blr~ck Current Jelly, Olive Sauce . 
Boiled Mutton-Cnper Seuce. 
Bo ilod t 021gue-sevuce Tcrtnre. 
Corned Boef-Mustr .. rd Piclcle s. 
Pork Scuscge-Apple H~uce, Fried 
J .. pplo s rings. 
Sw e ut b r et:. d s -Set u c e B cc hem e 1 
Lobster Cutlct~3-Snuce to.rtc..re. Broiled Stock-,roitrc d'Hotel Scuce~ 
Ro~st Prnirie Chick0n-Black Current Jelly. 
Boiled Hf~.ckerol-Stewed Gooseberries Any of those s~uces may be made end then trcnsferod to jcrs to be kept rer-.. dy for use c~ll the yec-.. r round. Picl{les should te me de in porcelain or grcnit0wnre, vessels; never in vessels of br~ss, copper or tin, cs the acids often combine with these met£ls forming poisons. 
Vineg~r sliould be the best white wine, Lnd must not be boiled more thGn ~ few minutes us longer boilin~ reduces its strength. 





SWEET APPLE PICKLES 

G lbs sweet apples pared & cored 
) pints brown sugar 
1 quart of vinegar 
l tsp of allspice mace, cim1amon. 

Make a syrup of sugar vinegar 
&nd spices tied in a muslin bag. 
Uook the apples in this syrup 
sticking a clove in each peice a 
.._,~ew at a time. Watch carefully 
t hat they do not cook too much. 
~emove from syrup to jars. Con-

. tinue boiling juice a little 
longer, pour over ~pples and 
se&l while hot. Very ~ood. 

Eudora Cook 

A VERY GOOD DESSERT 

Soak a pound of raisins in 
tepid water half an hour then 
cook slowly until tender, add 
two tablespoons sugar and a 
little lemon juice. Serve with 
small hot biocuit~ ur ro1~s. 

Eudora Cook 

KNOX GELATINE is highest qunli-

ty nnd worth its price 





IJ'.TD I /iN S_1UC:bJ 

2 ripe t omc~ toes 
8 onions 

Boil then t:dd: 
1 oz ginger 
2 lbs brown sugnr 
i cup snlt 

12 c.pplos 
1 lb rLisinE 

t lb mus~c.rd 
2 g2l. Vlneg[~r 

Boil tom2toes, cpplest onions 
~nd raisins chopped fine, one hour 
(or until well cooked) thGn put 
~ hrough colander, add other ingre
:ients . Boil h~lf nn hour, end 
~ottle . Good espoci~lly for cold :nent . 

Mnrgcrot Cromwell 

SWEET PICI'iliES 

4 cups vinegc1-r 4 cups bro~.1n suger 
2 tbsps whole cloves, ~llspice , 
and cinno.mon 
7 lbs fruit, wutermelon rinds, 
apples,ripe cucumbers, (seeded) 

Boil fruit until it cc.n be 
pierced with a strew, put in cnnsT 
boil other ingredients n few mi
nutes, pour over fruit while hot 
nnd set D-Way . 

M . ~.Yllson 

KNOX GEL.:~TINE AIDS THE DIGESTION 

OF OTHER -FOODS 





CHILI SAUCE 

20 large tomctoes 
6 good sized onions 
3 large green peppers 
3 tbsps salt 3 tbsps ginger 
6 tbsps brown sugcr 
2 small tsps cloves 
6 cups vinegcr 

Mesh the torretoes, chop the 
)ni ons 2nd peppers, mix t:.nd boil 
~ntil soft, cool and rub through 
col2nder. Cook to proper consis
tency nnd bottle far uso. Se~l 
vith po.rpffin. 

Eve H. Tcylor 

RHUBA::1B RELISH 

~ quarts of thubcrh chopped fine 
2 qunEts of oniJns chopped fine 
J~ 1 bs of brown sugnr 
2 tsps cinnamon 2 tsps allspice 
~ tsps cloves 2 tsps salt 
7inegar to taste 

Cook rhubcrb and oniJns in 
vinegar twenty minutes, bef)rG 
2dding sugar and spice. Cook one 
hour after c..dding sug:;,r ned spice. 

Mrs Xenney 





LISrs OF ~H 2 S~JFF INGS, SAUCES, 
Al'JIJ GA:nJISH.' G~3 S:JIT.ABL~~ TO 

BE S l~EVED Vv'ITH ~IPF~~RENT FOWLS 

~r:B~~)~Y A~JJ CBICIC££N 

S 'l1UP~-, IN G3 

Plain 
Giblet 
Oyster 
Celery 
Rai8in-and-Nut 
Chestnut 
Sau~Jage 
Fota:t: o 
Apple -·and-prune 
Mushroom 

GJl~lT= SB~S S 

SAUCES 

· ciblet Gravy 
Brown Gravy 
Mushroom Sauce 
Chestnut GravJr 
Cream Gravy 
Bechamel Sauce 

Smnll Red Apples on Drumsticks 
Cnop Frills on Drumsticks 
Necklace of Crenberries 
Sti·ing Cru.nberrtes on Toothpicks 
to rrse as Ornamentcl Skewers 
Parsley 
Celery Tips 





. [; ISTS OF 'rHE VEGETAB:-.JES AND 
JELISH~S SUI-rABLE TO B~ 
3ERVED WITH DIF?E~ENT POWLS 

TUR.K1DY AI\TD CBICI~EN 

\TE GETABLE S 

Irish Potato 
Jweet Potatoes 
Turnips 
1Jnions 
~3 quash 

'1_sparagus 
;elery 
3oiled Rice 

GOOSE 

rri sh Potato 
Jold Slaw 
~~urnips 

REI. ISHii~ S -----
Cranberries 

Spices Grapes 
Spiced Peaches 
Spiced Pears 
Currant Jelly 

Baked Lpples 
Cider Apple 

Jrusseles Sprouts 
r]auliflower 
') quash 

Butter 

)ni ons 





LISTS OF THE STUFFINGS, SAUCJi~S, 
ANJ GARNISH;~s STJITABI.~J;.J ·To 

3E SERVED WITH DIFF~3ENT FOWLS 

GOOSE 

SAUCES 

Giblet Gravy 
'liblet & Mushroom 
Jrown Gravy 

GA5NISHES 

Watercress 
Glazed onions 
Cranberries 

STUF1i1JNGS 

/inpl e-and-rai sin 
Apple-and-prune 
Potato 
Potato-and-nut 
Apple -and-celery 
Sauerkraut 

-
~VIushr o om-and-Chestnut 

DUCK -
S'rUFFINGS GA:::t!·JISH~S 

Potato-and -Nut Parsley 
Jrrushroom Wat ercre0s 
Peanut-and-Cracker Sliced Lemon 

Celery ·~-,rj. t
ters 





LIS~S OF SAUCES. VEGB7ABL~S, AND 
-- ""!{ 2~1 ~"Cq_.~::~r- su-r 'rJ~B:t! ~ · To- TIE---

S~~.::tVF_.D \NIJ1 H D IPE'E2~~NT F10WLS 

DUCK 

SA:JC=:S 
--· ~ -----Or .. lnge 0::.1.~e; a 

S CJU~- A:ppl e Mu::.,rlL:.lade C-d.ded to 

_A -lJf~~-C· Sf.l~lC8 
:r:hi:J:pcd Cream 

C :i1 'J :::· ..!." ~f Sr.~ n:.; e 
G:i:' 2f.il1--C:··c:r8 Sauce 
01 :;_ "'[ (; 2.J. l"L(; f-; 

Cur:,t~r.t- ,L;; ll:r Scuc o 

7ii~G~ r:~:~LB S 

P::;t at o 
FY1ed Hominy T~sh 
P2:·::-~nj PG 
A s·pa:c~:tg~s 
Ce-LL' J.:~r 
G renn P8;J,fi 

To rr.,.l t 8- a1Ll-C el r:;yy s~_:.la d 
Cv.G Li:!·.·~ e :r- gnd.- C r 8 ss ;.~~.~-~~- clrl 
H o;-;1i L.~T ur:.cl Ho r::.i ~~ ;2t ,:::_:;_f) h 

!u::r_. r s 11.c s 

BaJ:ed or~J.ng·es C;'!.rran't t.Tel2.~·i'-
Cider .A;-'})~e 13n~ter !Icrt Apple :::'.S.T/· 





·~ Q1JIVALENT WFIGBi:S AJ.D ].~EASU!-~J~S 
1~ r:: A .s U:qE -·---- ~ ~U IVA:U~ NT -----------
l saltspoon • . .•......• ~ 
4 tsasroon of liquid •• 1 
l t• .... 1. . l ~ 
I. I) 3 YJX 0! 1 (7U. 1 ( • • • •• 2 

i tbs~ (heapi~g) sugar 

2 tbsps 
2 t~sps 
2 tbS]..~S 
~ tbs:ps 
4- tbsuR 

or salt . ••••• 1 
huttor ·· ·~~.~~.1 
grc::.nula.ted sug·a r 
(lGV8l) flour ~
(hec:pin~)flo"J.r l 
() -f 1 ; '1. n:i. a .• • ,. • l 

I 2-;+ tbsps coffee • •••. • • • 1 
~ ·~l -l -~- gl..L .......... .. . .... . . 

l~ gi }} S • • ~ • " • e • • .:> • "' • "' r l 
2 
l~ 

pi11 t s .. .. . " ... ... ~ , .. ., "l 

te~spoon 
tb8p 
ounce 

ounce 
ounce 
1 ounce 
OUrlCe 
C~lp 

v .. p ur 
~iJl 
cunce 
wir..eglass 
i_J:-; :l1t 

([G.u.rt 
gt~ 1l on 

l pint milk or water ~ol nound 
l pint butter ·· ·· ·· ~ c~l p0nnd 

quarts ~··· ·~ · ·· •••u • l 

1 pj_nt granulated SU[-;f:.~r l y.·o ·c.nd 
l pint brown sugar . .. ~ .13 01;nces 
l pint chopped meats 

(tightly packed) ••••• l pound 
1 pint liquid ~ · ·~•o · -~2 cups 
1/3 cup almonds blanch-

ed and chonued " • •l o~nce 
~cup butter, s~1id ~. , ~pound 
l cup c ornmeal •• • •• <, • "G ounces 
l cup raisins ••••• • •• ,.6 OU1JC8S 





~QUIV.ALENT8 W~ IGHTS 4-J\D Jii[SAST.B~£S 

( conttnue d) 

l cup currants ••••• o •• b ounces 
l cup suet (finely 

chopped)~~.4 ounces 
l cup broad crumbs ...... 02 onn.:;es 
l cup bread crumbs, 

(ti~htly packed) .• 4 ounces 
l cup egg whitos or 

YOlks .• ,ooi ~OU~d 
1 cup •••.••.••.•••..•• } ~1nt 
2 cups butter tightly 

packed ·3··~ol noun1 
2 cups grnnula t ed sugar 1 1:0:1~Ll 
2 cups confectioners( 

sugar •. Q V • , • i 
2 cups rico ~ . ·····~·~~l 
~) t cu:-ps oa -::n,oo.l ........ 1 
-3 C

1

.1 1J8 c ornmenl •• " •. !) l 
)~ CUl)S flov_r ····•••c··l 
l r c,, _..., ·~ 1 
t" <A_i.:-'0 •••••••••••••••o 
Jt cups Grah2~ flour •• 1 
:f cups ~olled oats .•. 1 
j ±eggs with shells ••e·l 
: o oggs without shells l 

POUYJJ. 
rou,J.d 
:ponnd 
:t-10unr1. 
~pvr:.nd 

Ql'.!.l~t 

1.1ov.nd 
J)OUDd 

i_jOl."'<.nd 

pound 





MARSHMALLOWS (Candy) 

1 envelope Knox Sparkling Gel a tine 
1± cups water, 2 cups fine granu
lated su~ar.. few grains salt, 1 tsp vanilla. 

Soak gelatine in half the water 
five minutes. Put remaining water 
and SUgar in saucepan, bring to 
the boiling point and let boil un
til syrup Will spin a thread When 
dropped from tip of spoon. Add 
soaked gelati~e and let stand un
til partially cooled then add 
salt and fl&voring. Beat until 
mixture becomes White and thick. 
Pour into granite pans, thickly 
dusted with powdered sugar; hav
ing mixture one inch in depth. 
Let stand in a cool place until 
thoroughly chilled, Turn on a 
board, cut in cubes and roll in 
PWWdered sugar. This recipe makes 
a.bout one hundred marshllll.llows. 

Nuts, chocolate, fruit juices 
in place of part of the water, or 
candled fruits chopped may be ad
ded or the plain ones rolled in 
Brated coaoanut before being 
sugared. Dates stuffed W~th this 
confection are delicious. 

Gladys Hunt Roy 

KNOX GELATINE added to milk in-

creases its Nourishment by 23% 





F.i.l ~~~CH ')1i IlJTI .~S --------------
4 level tbsps KNOX Acidulated Gelat~ 
4 cups rran i-l l ~tsd sugar 
1-2"'- c U1)8 1J o i i .!.11.9 water 

.... ~ 

1 cup cold water 

Soak gelatine in the cold water 
10 minu.tes. Place sugar a:arl boiling 
water on fire and when sugar is dis
solv~d a&d the soqked gelatine and 
boil slowly fifteen minutes. Remove 
from fire and divide into two equ.al 
pay·ts .. 11 0 the on0 p&rt add l tsp uf 
Jche _;.sTYJun .~::.& vor ine; found in sepa::u t 
e~1vc:lo~e and 2 tsps l0mcn extruct ~ 
To t~e o ther part add t tsp Lemon 
.H1J.e\,.oriJ ifr .<nit~ l trp extreot of cinn:; 
men, c~lo ·ves er whu.tsve:: flavor p:re -· 
fe:r-rA'lo If ~)C}.'J G~~T:Jirt is dG3lred ,2 SF 
} t GT· 011l y.. J"-ny col c±:iDg dos i red rr.:2y 
be addsdw Pou~ into bread t1ns, whic ~ 
hGve ~een ~ipped in cold water, to 
the ue-oth o.Z -~ inch. and let stand ...1 . :.:t: ~ 

over nightn Tur~ out, cut in squarss 
nr. ~ ci. ro:l in pow-iered or fine granu-
lated sugar. . 
JJOT:G--If t~no Plain Sp~1rkli.ng packag·e 
is used frdJ trJ·eo tb3ps of lemon 
juice to ta:-ce the pl.s.0e of the Lemo:1 
Pla vori1!9:' D .. nd. lnr.1cn extr~ct when 
making l er"'! :)n d aint ie s .. 





REMINISCENCES 

of Ecrly Cookshire 

Accordinp to tho records in 
Phe possession of descendents 
the Lute John Cook Sr. loft 
his home in ConnGcticut et the 
age of 21 ycers during the 
Fnll of 1795 to mLke ~ ho~e 
under the British FluG. He wr.s 
accompcnied by n :friend 19 ;rrs 
of age who in lc.ter YvLrs 
returned to the ~nited St&teo . 

They proceeded North with 
guns and packs wclking most of 
the way to Northe~n Vermont. 
At the lest Supply st~tion th0y 
replenished their packs with 
sec. b.iscui t or h~ .. rd-t a ct: &mmu 
nition, axes and ~ few smell 
implements. 

They soon entered tho virgin 
forest, where white man had 
never trod; somewhere no&r the 
present site of cc .. :nl:an Vt., and 
m3de their path spotti~g the 
trees with axes (so ns to r3-
tVL:t.-n 1-,~ tl:J.o OCVUJO .i.OLCt,v) C..vC' _L . • .l. 

as the J:~[t ton ~i ver 11 c;t f[ r from 
its source, followed it down to 





the proscnt site of the present 
town of Cookshire~ Just below 
the present town necr the C~P.R. 
S t c. t i on ~ ho found u s t re t c h of 
rnn11y acres covored with rnejectic 
pine nnd sprucG, while the up
lends wure well watered with 
bcbbling springs ~nd decided to 
c,-:.mp on L rise not fer from the 
present home of C.V. Cook. 

Here he cleLred l~_nd seoded 
c.nd built <:~ commodious dwelliug, 
m.~.king :~ hol"Yle to rocei ve his 
wifo the next F<=-11. Ee then pro
v~iled upon twelve of his asso
ciL~tos to join him, nLming their 
little vill.:~ge Cooks-Shire which 
wn8 chcn~ed ~fter his de~th in 
1~19 to 6ookshire. 










