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FOREWORD 

"Learn first thoroughly the economy of the kitchen. the 
good and bad qualities of PVery common article of food. and the 
simplest and best modes of their preparation. 

To be a good cook means the knowledge of all fruits. herbs. 
balms and spices. and of all that is healing and sweet in field and 
groves; savoury in meats. It means carefuln{)ss. inventiveness. 
watchfulness, willingness and readiness of apphance. It means the 
economy of our great-grandmothers and the science of modern 
chemists; it means much testinrr and no wasting; it means English 
thoroughness. French art. and Arabian hospitality; it means. in 
fine. that you are to see that everybody has something nice to 
eat.'' - Ruskin. 

The success which has attended our efforts in compiling this 
Cook Book indicates that another volume of "Tried and proved 
favourites" will be added to your kitchen library. 

The rec!·pes which are included are not necessarily original. 
but are the result of practical experience. They have been gathered 
from a large circle of friends. whose associations with St. John 
t!~e Fuangelist Church have made them willing and happy to 
be contributors to a "Shawinigan Falls Cook Book". 

The Committee feels that the Cook Book is not lacking in 
variety, and that the selections given are particularly suitable to the 
housewife of to-day. who prides herself in being capable of answer­
ing the many calls of a community. 

We are indebted to the "Better Homes and Gardens" Cook 
Book for their courtesy in permitting us to use recipes from their 
book. and we take this opportunity of expressing our ~ppreciation. 

THE COMMITTEE. 

December 1936. 



CHURCH OF ST. JOHN THE EVANGELIST 
SHAWINIGAN FALLS, Que. 

'rhc first C'lnueh of England serviees to he hel<l in Shawinigan Falls 
ae1·onl ing- to our n'(•orcls, were in the ,vear 1900. The Reverend -wm. Barton 
\\'as the Pr;est in Charge, and he held serviel'S iu various private houses. 
'l'h<' eongrc.'gaticns at that time varied from four to ten. 

In that year the Shawinigan Water & Power Company donated a 
pan·<•1 of land for the building of a chureh and rector)'. Work was hcgun 
011 the d1nreh and the first st'rvice was hrlcl in it in Feuruar.v 1901. The 
1·011gT<'gations in<·n'asNl to a maximum of 38. 

At tht' same time st>rYiees were being eonducted at Radnor ForgPR, 
lly the R('Y. Philip Callis. The Challic<' and PattPn use<l in our Communion 
:,..:p1•,·i<'<'S at tht• pn•sp11t time are thos0 whid1 wt'r<' in use at the chu?'eh 
of Hndnor l•'orgcs, and Wl'l'l' presented tq that drnreh in nwmory of thl' 
work of two la_v readers, Mr. Bell and Mr. Comstock. 

Mr. Barto11 oc.-easionall_v assiste<l at the services at Raclnor Forges, 
:111d also at Gr:rnd0s Piles and Maekinaek. No services are eonductecl at 
t IJ('S(' plaees now, all(l the reeords ar0 in our possession. 

ThP ehurc-h was alt<'r<'<l and renovated in 1932, during the incumbency 
of th(' R('Y. ,J. W. Harrison. The basement was c:onverted i11to a church 
hall, l'lt>drfr h<•ating was installed and the exterior was tased in stonP. 
'l'hl' hnilding ii;; now jn Yl'l'_\' good tondition an(1 spats about 120 people. 

LIST OF INCUMBENTS 

'rh" H<>,·. William Barton 
Cl. K Wt•agant ... 
,J. 0. \Vard ..... 
H. ('.('affin 
Owl'll Lt•wis 
. ~ orman A now 
C. G. Stevens 

1900-1903 
1903-Hl05 
1905-1907 
1907 .. ] 908 
1908-191~ 
1912-1914 
1914-1916 

Thr R<'v. II. W. Sykes 
Owen Le.wis 
Norman R. Ward 
R. I van Ross . 
,J. W. Harrison. 

'' S. W. Williams . 

191G-19Hi 
1916-1917 
1917-1918 
J 918-1918 
1918-1933 
1933-



GRACES BEFORE MEALS 

FOR CHILDREN 

God is loving, God is Good; 

And we thank Him for our food. 

2 For all the strength we have 

To run and leap and play; 

For health and food and loving care; 

We thank Thee, Lord, to-day. 

7 

G. B. R. E. Sunday School Lessons. 

:Mrs. K R. Williams. 

3 For what we are about to receive, may the Lord make us 

truly thankful. 

4 For these and all His other mercies, God's Holy Name be 

blessed and praised. 

5 Benedictus benedicat, per Jesus Christum Dominum Nostrum. 

6 Pro his beneficiis, Te Deum laudamus. 

7 God bless these gifts to our use, and ourselves to His service 

for Jesus Christ's sake. 

8 God bless our Church, our King, and this our home, and 

give us peace in Christ. 

9 God bless these gifts and make us thankful, through Jesus 
Christ Our Lord. 
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BEVERAGES 

6 lemons 
4½ lhs of sugar 

l oz. citric acid 

LEMON SYRUP 

1 oz. tartaric acid 
½ oz. Epsom salts 
3 pints boiling water 

Squeeze and cut up rind of six lemons. Add sugar and other 
ingredients. Add boiling water, let cool, strain and bottle. 

Mrs. F. H. Andrews. 

LOGANBERRY WINE 
package seeded rnisins 

2 lh. brown sugar 
3 oranges (juice) 

JH'('} of OllC 

1 ean loganberries 
1 veast cake 
2 quarts of warm water 

Let this ferment for about two weeks. Strain and bottle. 
Makes about 3 quarts. 

Mrs. A. E Scott. 

GRAPE JUICE 
JO lhs blue grapes 

Cover with water and boil until well crushed, then strain as 
for jelly.' Add water to make six quarts. To every quart of liquid 
add ½ Th sugar. Boil ½ hour and bottle while very hot. If pre­
ferred quite sweet, add more sugar. 

A Friend. 

CLARET PUNCH 
quart colcl water 

½ cup raisins 
~ inch pieces of cinnamon 

lemon rind 

1 % cups orange juice 
1/:1 cup lemon juice 

1 pint claret wine 

Put raisins in cold water. Bring to a boil. Boil 20 minutes 
Strain. Add sugar, cinnamon, lemon rind. Boil 5 minutes. Add 
juices. Strain and cool• Then add wine. 

Juice of 5 lemons 
:i rups of sugar 

Mrs. E. H. Act011. 

MINT CUP 

3 cups of water (boiling) 
1 handful mint 

Stand overnight. Strain and bottle. When needed add to 
gingerale, half and half. 

Miss Florence Murray. 



THREE FRUIT PUNCH 

2 cups sugar 
2 cups water 
2 cups orange juice 
1 cup grape fruit juice 

½ cup pineapple ,iuiee 
2 c·ups shn'<lcled pineapple' 
2 l>0ttl<'s gingC'ral<.'. 
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Boil two cups sugar and two cups water for ten minutes. 
Cool. Add two cups of orange juice. One cup grapefruit juice, 
one half cup pineapple juice, 2 cups shredded pineapple. Add two 
bottles gingerale just before serving. 

Mrs. J. I. McWilliams. 

RASPBERRY VINEGAR 

4 quarts rasphC'rric>s to 1 quart Yi1wg·ar 

Let stand four days, then strain. To each pint of juice add 
1 pound of sugar, and boil for 20 minutes. Bottle and keep in 
dry cool place. 

Mrs. D. M. Fraser. 

DANDELION WINE 

1 quart Dandelion blossoms, goocl measure. 

Put one gallon boiling water over same and leave for 24 
hours. Strain on the following mixture: 

Finely cut 3 oranges and 3 lemons. 

Mix with 4 lbs white sugar. Leave for 48 hours. 

Dissolve ½ cake Fleischman' s Yeast in 1 ~ cup lukewarm 
water. Put into above mixture. Let it work one week. After. 
strain; and bottle. Cork loosely until working ceases. It takes 
some time to clear. 

Mrs. ,John Oman. 

GRAPE JUICE 

1 hasket blue grapes (10 lbs) ½ pint water 

Pick over and wash grapes. Then boil five minutes in the 
water. Crush well. Put in a bag and let drip, do not squeeze baq. 
Add I cup of sugar to each cup of juice. Boil five minutes. Bottle 
nd seal. Sterilize bottles before using. 

Mrs. R. H. MacDonald. 

ORANGEADE 

Rind of four oranges grated 
--1- ll>s white sugar 

Let stand 12 hours and bottle. 

3 pints of lioi1ing wa.tC'r 
2 oz. C'itric aei<l 

A Fricn<l. 
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LEMON SYRUP 

:! pints of hoiling ,vater 
-> lbs sugar 
4 grated rinds of lemons 
:2 l'gg wJii(t'S 

G lemons (juice 0111?) 
:2 oz citric aeicl 
1 oz. tartaric acid 

1/~ oz. Bpsom salts 

When cool add the whites of 2 eggs and stand 24 hours. 
Bottle and seal. Sterilize bottles before using. 

RASPBERRY ACID 

To 5 lbs of fruits, dissolve 2 ½ oz. of tartaric acid in a quart 
of water and pour over fruit. Let stand 24 hours and then strain 
through jelly bag. To each pint of juice add I¼ lbs of sugar 
and then let it stand until sugar is melted. When adding sugar 
add I teaspoon salicylic acid. About 5 boxes of raspberries makes 
5 lbs. 

A Friend. 

SEASONAL WINE 

Put into large pot 
~ gallons of water 
~ lhs of white sugar 

4 oz. bruised ginger 
rinds of G oranges 

3 lemons 

Boil gently for one hour. Put into crock to ferment with ½ 
Th raisins. When fermentation has ceased add ¼ oz. isinglass. 
Bottle m sterilized bottles and let stand for some time until clear. 

Mrs. John Oman. 

SPICED LEMONADE 

--1 h'mons (Rind of 1 lemon) 
J eup of sugar 

11 ,~ eups of water 

3 whole cloves 
½ teaspoon dnnamon 

Cook until sugar 1s dissolved. Add water to taste. 

Mrs. E. H. Acton. 

DELICIOUS FRUIT DRINK 

eup or more of ripe straw berries piC'kc<l oYer and waslwd 
:2 ripe bananas sliecd as thin as possible 
l pineapple subdivided into cuhcs 

The fruits are carefully mixed together, so as to keep their 
shape. A laqe lump of ice placed in the punch bowl and the fruit 
place around. Sweeten to taste with thin syrup made of sugar and 
water. Pour on 2 quarts of soda water or strong lemonade. If 
lemonade is used let aside one hour before serving. 

E.J. W. 



LEMON SYRUP 

:} oz. <'itrit: aei<l 
oz. 1artarit-

% oz. Epsorn s;tlts 
4 1C'mo11s juit·c· and rind 

or Jtnt·c of five lemons 
.) ll>s granulated sugar 
~: piuts of l>oiling \\"at <'r 
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Dissolve all in a little boiling water. Stir until dissolved and 
bottle. One or more tablespoonsfuls in glass with ice water i-; 
sufficient. Mrs. c. R. Wark. 

RASPBERRY VIN1::GAR 

To 4 pints of ripe raspberries allow a pint and a halt of vine­
gar. Bruise the fruit in a large bowl. Pour the vinegar over and co­
ver it, let stand for three days. Put in a bag and drip overnight, 
do not squeeze bag. To each pint of juice, allow ¾ Th of sugar. 
Heat and stir occasionally until it boils. Let it boil for three 
minutes. Strain through muslin. Bottlr when cold. 

:Mrs. J. S. \Vhytt•. 

LEMON SYRUP 

,J uin• of J ~ lemons, 
(let stan1l overnight) 

Rind of six lemons 

Make a thick syrup by cooking 5 pounds of white sugar to 
I pint of water. Cool. Strain Juice and squeeze oil from rind 
into syrup. A tablespoon in a glass of water is sufficient for a drink. 

.Mrs.E. H. Acton. 

RED RASPBERRY AND CURRANT CUP 

n1pful of red rasp})('rrips 
t·upful of n·d <·urrants 

•> n1pfuls of boiling water 
enpful of sugar 

% l'llpful of orange juice 
~:: eupful of lemon juice 

n1pful of tt>a i11fusio11 

Crush the raspberries and currants thoroughly and strain 
through a cloth, then pour the boiling water carefully over the 
seed pulp and strain again. Add the sugar and cool. When ready 
to serve add the orange and lemon juice, and the tea infusion and 
pour over cracked ice. Two slices of fresh sliced cucumber added 
to the chilled mixture, then removed, imparts a novel tang to the 
drink. 

B. H. G. 

CLARET CUP 

J,ottk Claret 
IJuttlt• soda or ~-kltzl'r 
glass Curacoa 
Peel of one lemon cut thin 

Sugar to tas1 e 
~'- fpw slil·t•s of t'Ut·nmher, 
remove cucumber aft!·r fiv1' 
minutes . 

.Mrs. \Vm. Dawbarn. 
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BASIC CHOCOLATE SYRUP 

1 cupful of sugar 
~~ cupful of cocoa 
% cupful of hot water 

I i11 :·,1 of r-titk d1nH•lY•nr, 

~ tablespoonfuls strong coffee 
1 teaspoonful of vanilla 

¾ teaspoon of salt 

Blend the sugar and cocoa together. Add the hot water and 
cinnamon and simmer for I O minutes. Cool, remove the cinnamon 
stick, then add the coffee, vanilla and salt. Cover and store in a 
cold place until needed. It will keep indefinitely. 

B. H. G. 

APRICOT WINE 

To 6 lbs prepared apricots allow 3 lbs sugar and 3 quarts 
water. Select sound ripe apricots in choice condition, wipe them 
carefully, stone and cut in quarters and then weigh. Put the sugar 
and water into preserving kettle (granite is preferable), bring to 
boiling point and skim when necessary. Then put in the apricots 
with some of their pits and let them simmer gently until very 
tender. Strain the liquid into an earthen ware vessel through dou­
ble thickness of cheesecloth, cover and let stand overnight. Next 
day pour into clean dry bottles, add a lump of sugar to each, and 
cork tightly. Keep in cool dry place and in about 6 months the 
wine should be ready for use. (Note) Leftover apricot pulp makes 
a good jam with a little additional sugar 

ORANGE WINE 

To 26 medium sized oranges allow 2 gallons boiling water 
and to each gallon of liquor 2 lbs sugar- Wipe the oranges well and 
cut in slices, removing the seeds. Put in large container and pour the 
boiling water over. Cover and let stand for a week, stirring fre­
quently. Then strain through a jelly bag, measure and add sugar as 
directed above. When dissolved, pour all into a cask and when it has 
ceased to ferment bung tightly. In 4 months it will be ready to 
bottle. 

RASPBERRY WINE (fast) 

To each quart raspberry juice allow I Th best sugar and 
white wine in proportion of 2 quarts to each quart clear raspberry 
juice. Raspberries should be fully ripe and dry, and picked at 
mid-day. Crush fruit, well with masher, let stand one day then 
strain through jelly bag. Measure juice and pour into stone jar, 
and add sugar in above proportion. Stir well, cover and let stand 
3 days. Then pour off clear liquid, measure, and to each quart 
add 2 quarts white wine. Bottle at once and wine is ready in one 
week. 
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GINGER WINE 

To each gallon water allow 3 ½ lbs sugar , 2 oz. whole gin­
ger, 2 lemons, 1 bitter orange, 1 ~ Th raisins and a little yeast. Wipe 
lemons and orange and peel off their yellow rind as thinly as 
possible. Bruise the ginger and tie it loosely in a muslin bag . Use 
either Demerara or loaf sugar or half and half. 

Into a large preserving kettle put sugar. orange and lemon 
rinds and ginger, with about one fourth of the water. Dissolve 
slowly over low heat, then simmer gently for 1 hour, skimming 
when necessary. Then pour all into earthenware crock and add 
remaining water, cover and let stand 24 hours . Next day add the 
strained lemon and orange juice and stir in l 1_ cake brewer's yeast. 
Split raisins and put into cask and pour liquid over them reserving 
a little for filling up. Stir well every day and keep filling up until 
fermentation stops - about 10 days. Tighten bung and leave 4 
months before bottling. If wine becomes cloudy tie 1 teaspoon 
gelatin in muslin bag and let it hang in wine 1 month. 

CHERRY WINE 

To each quart cherry juice allow ½ Th sugar. 

Small black cherries are best. Gather when fully ripened, 
wipe carefully and remove stems. Put into large vessel and mash 
them without breaking the stones, cover and let stand 24 hours. 
Drain well through hair sieve, pressing through all the juice. 
Measure juice and add the sugar as directed above. Cover and let 
stand until next day; stirring occasionally until the sugar is 
dissolved. Pour into wine cask that will just hold it covering the 
bunghole lightly. When fermentation ceases, bung tightly for 
3 months. Then bottle. 

A Friend. 

COFFEE MAKING 

BOILED COFFEE ( serves three to four) 

11~ rupful eoffec 
1,2 cupful of cold water 

4 eupfuls of lJOiling ·water 
% cupful of cold water 

Mix the coffee and cold water together in the coffee pot: 
add the boiling water and boil for three minutes. Let settle for 5 
minutes and add the second half-cupful of cold water. Strain 
and serve. 

PERCOLATED COFFEE 

Allow 2 tablespoonsfuls of coffee to each cup. Add the re­
quired amount of boiling water ( 1 cupful to 2 tablespoonfuls of 
coffee) put the container of coffee in place, and allow to percolate 
until colour shows desired strength. 
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BOILED COFFEE WITH EGG 
1 egg ½ eupful of cold water 
1 cupful eo:ffec 6 cupfuls of boiling wat0r 

Beat the egg without separating and mix with the coffee, 
adding the cold water. Turn into the pot and add the boiling 
water, stirring as the water is added. Bring the coffee to a boil and 
cook for 1 minute. Remove to a warm place and let stand for 3 
minutes. Strain and serve. 

DRIP COFFEE 

Pre -heat the pot. It may be set in a warm place for several 
minutes before using or it may be placed in a pan containing hot 
water. 

Use a finely ground or pulverized coffee , for it gives a more 
rapid and nearly complete solution of the fiavor -giving substances. 

Allow at least 1 tablespoonful of coffee for every cupful of 
water and an extra tablespoonful for the pot. Many individuals 
like stronger coffee than this makes. It is suggested that ½ cupful 
of the finely ground coffee to 5 cupfuls of boiling water. 

Make certain that the water boils, then pour it over the 
ground coffee. If the water is measured before it is boiled, allow 
an extra cupful for evaporation. The dripping process should not 
last longer than 2 mintes. Long dripping at a lower temperature 
increases the bitter taste and decreases the delightful :flavor and 
aroma. 

Strain and serve the coffee atonce. If there must be a delay 
in the serving, keep the coffee piping hot, but do not let it boil. 

TEA 
To make good tea: 

Use freshly scalded china or earthenware teapot. 
Use freshly drawn and boiled water. 
One teaspoon tea to one cup boiling water. 

Pour enough boiling water on leaves to cover. Infuse three 
minutes. Add more boiling water until tea pot is three quarters full. 
Do not boil. Place near heat or cover with tea-cosy. 

BEEF TEA 
1 lb round steak 2 cups cold water 

Remove all fat from ·meat 2 nd cut in small pieces. Put in top 
part of double boiler and add cold water. Allow to stand 15 
minutes to draw out juices. Pt.t cold water in bottom part of 
double boiler and cook slowly two hours. Strain and season with 
salt. Mrs. R. H. MacDonald. 



BREADS 

BOSTON BROWN BREAD (steamed) 

1 <·up <·orn nH'al 
J <'Up flour 
1 <'UP Gn1ham or Whole Wh<•:1 : 
1 teaspoon salt 

¾ tPaspoon soda 

-> <·ups sour 111ilk 01· \\·ann watp1• 
ma\· h<• suhstitut<·d 

::J nip rnc;l:1ssl'S 

Sift soda and salt with flour , add other dry ingredients- Add 
liquids slowly to avoid lumps. Pour into buttered mold and steam 
three to four hours. Cover with wax paper and adjust cover. Coffee 
tins make good molds. 

).Jn;. R. II . .Mad>o11:ild. 

BROWN BREAD 

<·up molasses 
,, s<·ant eups Hour 1nilk 

fraspoon soc1a 
1.{? tC'aspoon salt 

1 <·up C:raliarn flour 
2 rups <·or11nw:1l 

Few raisins to tast" 

Sift soda and salt with flour, add other dry ingredients. Add 
liquids slowly to avoid lumps. Pour into buttered mold and steam 
three to four hours. Cover with wax paper and adjust cover to fit 
tightly. 

Mrs. H. F. Cook. 

BROWN BREAD 

1 cup fine cornmeal 
l eup Graham flour 
l cup Bread flour 

:;1 tablespoons soda 

1 teaspoon alt 
¾ cup molass<'s 
~ cups sour milk or buttermilk. 

Mix and sift dry ingredients. Add molasses and milk, mix 
thoroughly. Pour into buttered molds and steam 3 ½ hours. 

Mrs. J. E. Weir. 

BANANA BREAD 
¼ cup butter 
1 cup sugar (scant) 
2 eggs 
3 large bananas 

mashN1 with fork 

2 cups flour ( cant) 
1 teaspoon soda 

~2 teaspoon salt 

Cream butter and sugar, add beaten eggs. Add banana. Sift 
dry ingredients and add to creamed mixture. Bake slowly one hour 
in buttered loaf pan. 

Mrs. C. W. Drummond. 
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BROWN BREAD 
:~ nips rolk,l oab, 
:~ eups boiling ·water 
~ trnRpOOllS salt 

ta hlespoon Crisc-o 

1 nip molasRes 
1 veast c-akc 
1 ~-up warm water 
G nips white flour (Fin• Hosl'R) 

Pour boiling water on oatmeal. add salt, Crisco, and molasses. 
Use half of cup of water to rinse molasses cup, leaving balance for 
yeast cake. Let above mixture stand until lukewarm, then add yeast 
and flour. Allow to rise overnight, in morning put in well buttered 
bread pans with wooden spoon. Let rise in pans until light. Bake 
slowly. This makes two loaves. Approximate oven temperature 
250 to 300 degrees. 

Mrs. Prank Lawrcn~c. 

BUCKINGHAMSHIRE LARDY CAKE 
lb llough (just finishcu rising) 

3 oz. turrants 
¼ teaspoon allspiee 

3 oz. sugar 
G oz. lard 

Knead the dough and flatten it out with rolling pin. Then 
spread shortening over dough, adding currants, sugar and spice. 
Roll dough up ,flatten it out again and slash it on top with knift? 
Place in a buttered pan and let it stand in warm place for tet1 
minute s. Bake in fairly quick oven, lowering the heat as it :finishes 
baking. Lardy cake should be eaten the day it is made. 

½ cup sugar 
1 egg 
1 cup milk 

~frse. T. Barclay. 

DATE BREAD 
2½ cups flour white or graham 

4 teaspoons baking powder 
1 heaping cup stoned dates 

Combine ingredients in bowl in order given. Mix lightly 
and bake in moderate oven in buttered loaf pan. 

3 
l½ 

2 
2 
2 

Mrs. F. J. Drummond. 

DATE BREAD 
tups ehop1w<l elates 1 egg 
eup boiling water 
cups hrown sugar 
teaspoons soda 
tablespoons butter 

1 teaspoon Yanilla 
2 %, cups flour 

1 teaspoon salt 
1 eup ehoppccl walnuts 

Chop dates and cover with boiling water. Add sugar, butter 
and soda. Allow to cool. Add b,~aten egg. Sift dry ingredients and 
add to mixture with vanilla and walnuts. Bake in a very slow 
oven. This makes 2 loaves. Mrs. w. c. Bean. 
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DATE BREAD 
¼ cup butter 
¼ <·up shortening 

1 <·up sugar 
1 cup chopped nuts 
l teaspoon cinnamon 

1 lemon (grated rind and juice) 
2 cups flour 
1 teaspoon soda 

½ cup boiling water 
1 cup chopped dates 

Cream shortening adding sugar. Dissolve soda in boiling 
water. allow to cool. Sift dry ingredients. Combine and add re­
maining ingredients. Bake in buttered loaf pan for one hour. 

Mrs. R. E. Allen. 

DATE AND NUT BREAD 

1 ½ cups flour 
1 cup white sugar 

1/t, lb. dates 
1 egg 

¼ teaspoon salt 

Butter size of walnut 
I cup chopped walnuts 

½ teaspoon soda 
1 ½ teaspoon baking powder 

Cut dates in small pieces, add soda and boiling water. Add 
butter and sugar; when cool add unbeaten egg and vanilla. Mix 
thoroughly. Add dry ingredients sifted twice. Add nuts last. 
Bake in moderate oven. May be baked in baking powder tins if 
desired. Mrs. R. Healy. 

ENTIRE WHEAT BREAD 

B cups scalded milk 
% cup brown sugar or 
½ cup molasses 
1 tea.spoon s~lt 

I yeast cake dissolved in ¼ cup 
of lukewarm, water 

4:% cups coarse entire ,vheat 
flour 

Add sweetening and salt to scalded milk. Cool. When luke­
warm add dissolved yeast cake and flour. Beat well. Cover and 
let rise to double its bulk. Cut down and turn into buttered bread 
pans half full. Allow to rise and bake in medium oven. 

Mrs. Angus Smith. 

GERMAN CHRISTMAS BREAD 

2 cakes compressed yeast 
1¾ cups milk 
71/2 cups bread flour 
½ cup sugar 

2 eggs 
~ teaspoons salt 

½ cup butter and lard mixed 
¼ cup chopped citron 
½ cup chopped almonds 
1 cup raisins 

½ teaspoon grated lemon rind 

Heat milk, add shortening, sugar and salt; cool, and add 
fruit, and eggs beaten lightly, and yeast cakes which have been 
softened in ¼ cup warm water. Add the flour, which has been 
sifted; mix, and knead gently. Cover bowl and let rise until the 
bulk is doubled; cut down and let rise again. Make into loaves and 
bake in moderate oven about 50 minutes. Mrs. A, E. Scott. 
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GRAHAM BREAD 
½ cup molasses 
½ cup sugar 

1 ½ cup sweet milk 
1 cup white flour 
2 cups graham flour 

1 egg 
½ teaspoon salt 

2 teaspoons baking soda 
1 teaspoon cream of tartar 

Mix egg and sugar. Add milk and molasses, then the drv 
sifted ingredients. Put in buttered loaf pans and bake one hour. 

Mrs. H. R. Ross 

GRAHAM BREAD 
4 eups Graham flour 
1 cup brown sugar 
1 teaspoon baking soda 

1 teaspoon salt 
2 cups sour milk or 
buttermilk 

Mix all dry ingredients well. Lastly add 2 cups sour or but­
ter milk. Bake slowly one hour in buttered pans. 

Mrs. C. B. Bradley. 

GRAHAM DATE BREAD 
1 cup white flour 
2 ('ups graham flour 
1 cup brown sugar 
1 teaspoon baking powder 
1 teaspoon soda 

1 cup stoned dates 
1 cup raisins 

1/2 cup chopped walnuts 
2 cups sour milk 

Mix and sift all dry ingredients well. Pit and cut dates and 
raisins. Add with nuts, after adding sour milk. Bake in buttered 
loaf pans in slow oven ¾ to one hour. 

Mrs. F. Bush. 

GRAHAM BREAD OR PUDDING 
1 cup molas cs 
1 cup sour milk 
2 cups graham flour 

1 cup seeded raisins 
1 saltspoon salt 
1 teaspoon soda 

Add sour milk to molasses. Sift dry ingredients and ad<l, 
also raisins. Steam four hours in buttered coffee tins. Can be served 
hot with hard or lemon sauce. Sliced cold for bread is delicious. 

Mrs. C. Drummond. 

NUT BREAD 
1 ½ cups white flour 
1 ½ cups Graham flour 
½ <'up hrown sugar 

Small piece of butter 
2 teaspoons baking powder 

Pinch of salt 
1 cup chopped walnuts 
1 egg 

Milk to make stiff batter 

Sift dry ingredients. Combine with remaining ingredients. 
Bake in two buttered loaf tins, 

Mrs. M. Marchant. 



WET MIXTURE 

2 cups milk 
1 egg 

NUT BREAD 

DRY MIXTURg 

1 cup sugar 
4 cups flour 
1 teaspoon salt 
4 teaspoon baking powder 
1 cup broken walnut meats 
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Mix dry ingredients and stir in milk and eggs. Allow to rise 
in warm place for half an hour in a buttered and floured loaf tin. 
Bake in moderate oven for one hour. This makes one large loaf 
or 2 small ones. 

Mrs. J. F. Ellis. 

OATMEAL BREAD 

2 cups rolled onts 
1 tablespoon lard 

% cup molasses 
• ] tahlei!poon salt 

3 <'Ups boiling water 
8 cups flour 
1 vcast cake 

~· J cup warm water 

Pour boiling water over rolled oats, lard, molasses and salt. 
Cover and let stand I or 2 hours. Add I yeast cake which has 
been dissolved in 1/4 cup warm water and flour to make a stiff 
dough. Let stand overnight. Cut down and make into loaves on 
a floured board. Put loaves into well buttered bread pans. 
Let rise until double in bulk. Bake in moderate oven one hour 
(approximately 300 degrees). This makes 4 small loaves. 

Mrs. R. H. MacD011ald. 

ORANGE BREAD 

2 large oranges 
Cold water 

% cup white sugar 

Cut in fairly small pieces yellow rind of oranges. Add cold 
water and cook until tender and only rind is left, - no juice. Add 
sugar. Stir and cook until clear and candied. Cool. (May be done 
the day before) . 

beaten egg 
% cup sugar 
3 sm. tablespoons melted butter 
1 t·up milk 

% teaspoon salt 
Canrli('<l orange peel 

2 ½ cups bread flour 
2 kaspoons haking pow1kr 

Sift baking powder with flour. Mix altogether thoroughly 
and bake slowly in buttered bread pans. Increase heat when nearlv 
done. Slice and butter when cold. 

Mrs. A. E. Parker, 
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ORANGE BREAD 
Peel of three oranges 
c·up white sugar 

~ eggs 
I <·up milk 

3 cups flour 
3 teaspoons baking powder 
1 teaspoon salt 

Grind peel of oranges and boil in water until tender, and 
water is nearly boiled away. Sift dry ingredients, add to beaten 
eggs and milk. Add orange peel. Bake very slowly for one hour. 
Make two small loaves. Mrs. ,f. I. McWilliams 

I eup orange peel 
l <·up water 

ORANGE BREAD 

2 cups sugar 

Two oranges make pint of orange syrup. 
1 <:up orange syrup mixture 1 cup sweet milk 
I egg :1 cups sifted flour 

:;; ('ups sugar 1 teaspoon salt 
1 tablespoon butter ~ teaspoon baking powder 

Put orange peel through grinder. Soak in salt and water. 
Drain. Add 1 cup water and 2 cups sugar, cook for ½ hour. Add 
this orange syrup mixture to remaining ingredients, Sift dry 
ingredients together. Bake in medium oven in buttered loaf pans. 

Mrs, D. C. David&on, 

PLUM BREAD 
2 lbs fiour 

% lb currants 
1/i lb raisins 

11;1 lbs sugar 
Dash of nutmeg and salt 

¼ lb lard 
¼ lb butter 
3 oz. ha.king powder 
2 eggs 

Milk 

Sift baking powder and flour together. Cut in shortening; add the 
other ingredients, add well beaten eggs; milk to make not too soft 
a batter. A little flavouring, lemon or almond essence are good. 
Bake about 1 Vi hour in well buttered loaf pan. This bread impro­
ves with keeping. 

Mrs. A. E. Ducker 

RAISIN LOAF 
~ eggs 

% cup ,vhite sugar 
2 cups flour 
2 teaspoons baking powder 

½ teaspoon salt 
½ cup milk (approximately) 
1 cup raisins 

Add sugar to well beaten eggs. Sift dry ingredients together, 
add milk and raisins. Bake one hour in slow oven. 

Mrs. A. C. J enk.ill8on. 
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SODA BREAD 
2 large breakfast cups of flour 
~ tablespoons sugar 

Pinch of salt 
J teaspoon <·ream of tartar 

1 teaspoon soda 
¾ rup currants or raisins 

._ our milk to make stiff dough 

Sift dry ingredients into large bowl. Add fruit, then enough 

sour milk to make a stiff dough. Form into a cake and criss cross 

top with knife dipped in flour. Bake in hot oven for ½ hour or 

more. Test with skewer before removing from oven. Do not cut 

while hot. When cool slice thin and butter. 

Mrs. T. E. Strong. 

VIRGINIA CORN BREAD 

3 cups <'Ornmeal 
cup flour 

3 <'ups sweet milk 
1 tablespoon shortening 

1 teaspoon salt 
2 tt>aspoolls baking powdPr 

3 <'ggs 
1 tablespoon sugar 

Sift all dry ingredients together into a large bowl. Cut in 

the shortening, cold. Add the well beaten eggs and milk. Bake in 

buttered pans in oven for 30 to 40 minutes. Hot oven• 

Mrs. H. Shirt. 

WHITE BREAD 

% <·up lukewarm water 
1 teaspoon sugar 
l veast cake 
1 jlint scalded milk 
'> tablespoons shortening 

1 pint water 
2 tablespoons sugar 
1 tablespoon snlt 
;{ (Jtrn.rts siftpd flom 

To 1,-z cup lukewarm water add 1 teaspoon sugar and yeast 

cake, stand until dissolved. Add shortening to scalded milk. 

Add 1 pint of water to cool. - add sugar and salt, then add the 

yeast, stir well, then flour to make a stiff dough, or, until 

it ceases to stick to the bowl. Cover and let rise in warm place. 

free from draughts for about three hours or until it has doubled in 

bulk. Knead down and let rise for another hour or until it has 

doubled in bulk. Cut down and mold into loaves. Place in well 

buttered loaf pans and allow to rise until it has doubled in bulk. 

Bake 50 to 60 minutes in a moderately hot oven. This will make 

4 small loaves or 3 large ones. 



22 

ROLLS 
ICE BOX ROLLS (CLOVER LEAF) 

½ cup sugar (scant) 
½ cup Crisco or lard 
~ cups boiling water 
3 eggs 
1 heaping teaspoon salt 

2 y0ast eakes (dissolved) 
1/1 cup lukewarm water 
1 teaspoon sugar 

Flour enough to make a 
stiff dough 

Cover sugar and Crisco with boiling water. Cool until luke­
warm, stirring until dissolved, add well beaten eggs, salt and sugar. 
Dissolve yeast cakes and add. Add flour enough to make a stiff 
dough. Stir with wooden spoon until you can stir no more and 
then knead. Put into buttered bowl and let rise in refrigerator until 
the next day. Every day cut with knife or knead to let our air. 
About 5 hours before you wish to bake, take out some dough and 
put 3 balls the size of a walnut into each section of a buttered 
muffin tin. Leave in a warm place to rise. Bake in a hot oven. 
This dough will keep for at least a week but must be cut down 

Mrs. E. R. Williams. 

ICE BOX ROLLS 

2 c·ups milk scnlc1e<l 
½ eup butter 
11:.i cup lard 
1 scant cup sugar 
1 cup hot mashed potatoes 

1 yeast cake dissolved in 
lukewarm water 

2 eggs 
1 tablespoon salt 

Flour 

Add shortening to milk, cool until lukewarm, add sugar and 
eggs beaten together. Then mashed warm potatoes and yeast 
dissolved. Salt. Flour enough to make a stiff dough. Put into large 
bowl and place in ice box until next day. Take out amount re­
quired for rolls. Form into rolls and let rise about three hours. 
Bake in quick oven for half an hour. Dough is good for thrre 
days. 

Mrs. H. R. Ross. 

PARKER HOUSE ROLLS 

2 cups milk (scalded) 
1 yeast cake 
1 tablespoon sugar 

1 tablespoon butter 
1 dessertspoon salt 

Flour 

Scald milk. Dissolve yeast in lukewarm water and add to 
scalded, cooled milk. And remaining ingredients. Flour to make 
a stiff dough. Knead and let rise until double in bulk. Knead again 
and make into rolls. Let stand about one hour and cook in oven 
about 400 degrees for 20 to 25 minutes. These rolls can be started 
at 9 a.m. and be ready for 3 p.m. 

Mrs. D. C. Davidson. 
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TWO HOUR TEA ROLLS 

1 yeast cake 
½ cup scalded milk 
½ cup lukewarm water 

3 cups bread flour 

2 tablespoons butter or lard 
1/:? teaspoon salt 
1 tablespoon sugar 

Scald milk with shortening and allow to cool until luke~ 
warm. Dissolve yeast and sugar in lukewarm water. Add flour and 
salt. Knead on floured board, roll slightly and cut with biscuit 

cutter. Fold over. Place in buttered pans and allow to rise two 
hours. Bake ten minutes in quick oven. 

2 cups scalded, milk 
2 tablespoons sugar 
1 teaspoon salt 
4 tablespoons butter 

Miss Marjorie Farquhar. 

ROLLS 

When cool, add: 
1 dissoh'ed ycnst cake 
3 <·ups Hom: 

Beat thoroughly, and let rise until light, then cut down 

again and add enough flour to knead. Let rise again. Knead, pat and 

roll out to one-third thickness, cut with biscuit cutter, brush over 
half of each roll with melted butter. Fold over and press edges to­
gether. Place in buttered pan ½ inch apart, cover and let rise until 

light. Bake twenty minutes in hot oven. 

Mrs. Angus Smith. 

BUTTER ROLLS (with baking powder) 

4 cups flour 
~ teaspoons baking powder 
1 teaspoon salt 

2 tablespoons hutter 
1 beaten egg 
1 pint milk 

Sift flour, salt and baking powder together. Rub in butter 
and add beaten egg. Mix with milk as soft as possible. Roll out. 
Cut with 1 ~2 inch diameter cutter, and dip in melted butter. Fold 

over and bake quickly at 475 degrees 12 to 15 minutes. 

Mrs. F. Kottmeir. 

ROLLS 

Scald Dissoh·c 
2 cups milk and pour over 
2 oz. butter 

1 yeast cake (in lukewarm milk) 
4 cups flour 
1 teaspoon salt 

Knead lightly. Let rise about two hours, shape into small 
round buns, and put into greased pans and let rise until twice their 
size (about one hour). Bake twenty minutes. Hot oven. 

Mrs. J. Atkins. 
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CARAMEL ROLLS 
1 cake compressed yeast 

½ cupful warm water 
¾ cupful sugar 

1 ¾ cups milk, scalded 

1 teaspoon salt 
1 cupful shortening 
2 eggs 
5 to 6 cupfuls white flour 

Break yeast into small pieces and put in ½ cupful of warm 
water with 1 teaspoonful of sugar. Scald the milk. Put sugar, salt, 
and shortening into a large bowl and pour the hot milk over and 
add the beaten eggs. When this is cool, add the yeast and flour, 
using more flour if necessary. Let rise 3 to 4 hours in a warm 
place. Then take the dough and roll ½ inch thick as you do for 
cookies. Spread with butter, brown sugar, and cinnamon, roll and 
form into a ring. Save out a little dough for center of roll. Then 
into an iron frying pan put a layer of brown sugar and little bits 
of butter. Place the ring in the pan. Cut with scissors so that the 
roll looks like a row of cinnamon rolls. Place the dough you have 
reserved in the center of the ring. No part of the brown sugar 
should show. Let rise, and bake in a moderate oven 300 to 350 
degrees. When baked, turn the roll over. 

B. H. G. 

MUFFINS, BAKING POWDER BISCUITS, 
WAFFLES, GRIDDLE CAKES 

HINTS IN MUFFIN MAKING 

Mixing: Special care should be taken to avoid overstirring 
for muffins are more easily ruined by this than by any other 
means. Do not attempt to stir or beat a muffin batter until it is 
smooth. A good muffin batter will look lumpy. Just a few 
seconds' overheating makes the muffin batter rise to peaks and 
be full of holes. 

Baking: Muffins are usually baked in a hot oven 425 
degrees for 25 minutes, or until the crusts are golden brown. This 
differs of course when the leavening agent is not baking powder, 
then muffins are usually started at a lower temperature and heat 
increased. 

B. H. G. 



25 

MUFFINS 
BANANA MUFFINS 

1 heaping cup fiour 
211~ teaspoons baking powder 

2 heaping tablespoo.1s brown 
sugar 

11.'i teaspoon salt 
¼ teaspoon cinnamon 

¾ teaspoon nutmeg 
½ cup raisins 
l tablespoon melted shortening 
1 egg 

¾ cup mashed banana 
¼ cup milk 

Mix in order givrn and bake in well buttered muffin tins 
about 10 minutes. 

Mrs. H. S. Neeld. 

APPLE MUFFINS 

2¼. cups sifted pastry :flour 
2¼ teaspoons baking powdf': 
½ teaspoon salt 
¼ teaspoon cinnamou 
¼ teaspoon nutmeg 

4 tablespoons butter or shortening 
1h cup sugar 

1 egg 
1 cup milk 
1 cup finely chopped apple 

Cream butter, add sugar. Stir in well beaten egg and then 
flour sifted with other dry ingredients; and milk. Fold in apples. 
Fill buttered muffin pans two-thirds full and sprinkle top of bat­
ter with more sugar mixed with a little cinnamon and nutmeg. 
Bake 20 or 25 minutes in a hot oven ( 400 degrees). 

Mrs. E. R. Williams. 

BANANA MUFFINS 

1 cup :flour 
1 teaspoon baking powder 

½ teaspoon salt 
¼ teaspoon soda 
2 tablespoons sugar 

1 egg 
2 tablespoon sour milk 
2 tablespoon m.elted shortening 

cup sliced bananas 

Mix first five ingredients. Mix egg well beaten with milk, 
shortening and bananas until the bananas are broken up. 
Combine with dry mixture. Stir only long enough to dampen all 
the flour. Bake in well buttered muffin pans at about 400 for 30 
to 35 minutes. 

Mrs. E. R. Williams. 

CORNMEAL MUFFINS 

1 ('UlJ cornmeal 
1 cup white flour 
4 teaspoons baking powder 

111 cup sugar 

¾ cup milk 
1!2 teaspoon salt 
2 eggs 

I,i cup butter 

Sift dry ingredients. Add milk, then well beaten eggs. Butter 
last. Bake in hot oven. 

Mrs. F. H. Andrew■. 
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1 cup flour 
¾ cup cornmeal 

l egg 
½ cup sugar 

CORN MUFFINS 

1 teaspoon baking powder 
%. C'Up milk 
½ tablespoons butter 

Pinch of salt 

Mix flour, baking powder and salt. Add cornmeal and then 
the liquid. Melt butter and mix with sugar. Combine ingredients, 
stirring well, lastly add the well beaten egg. Bake in moderate 
oven in buttered gem pans. 

Mrs. D. M. Fraser. 

CORNMEAL GEMS 

Butter size of a small egg 
1/.i, cup sugar 
1 egg 
1 teaspoon salt 

1 cup thin sour cream 
1 cup cornmeal 
1 cup flour 
1 teaspoon soda 

Cream butter and sugar, add well beaten egg. Then cornmeal 
and flour sifted together, and when well mixed, add soda. Bake 
in buttered gem pans in rather slow oven to begin with; increase 
heat after they have risen. Cook until nicely brown. If required 
for breakfast, gems are greatly improved by mixing the night 
before and adding soda in the morning. 

~f: cup hutter 
1 egg 
2 cups flour 

Mrs. W. Nish. 

DATE MUFFINS 

½ teaspoon salt 
:y.b cup milk 
½ lb date's 

2 teaspoons bn.ki11g powder 

Add beaten egg to creamed butter and sifted dry ingredients 
alternately with milk, then dates cut in small pieces. For sweet 
muffins sift 1/-+ cup sugar with dry ingredients. Bake in buttered 
muffin tins about 15 minutes. Hot oven. 

1 cup white flour 
1 cup graham flour 
1 cup milk 
1 egg 

Mrs. D. R. Wilson. 

GRAHAM GEMS 

4 teaspoons baking powder 
4 tablespoons melted butter 

¾ teaspoons salt 
¼ cup sugar 

Beat egg well, add melted butter, then sifted dry ingredients 
alternately with milk. Bake in hot oven for 20 minutes in buttered 
gem pans. For sweet muffins, 4 tablespoons brown sugar is added 
with dry ingredients. 

Miss Florence Murray. 



GRAHAM MUFFINS 

1 cup graham flour 
1 c>up white :flour 

v~ cup sugar 
l cup milk 

1 traspoon salt 
l to 3 tablespoons - melted hnttC'r 

4 teaspoons baking poml<'r 
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Mix and sift dry ingredients, adding milk gradually, egg'­
well beaten and melted butter. Bake in hot oven in buttered muffin 
pans for 25 minutes. 

Mrs. F. II. An<lrews. 

QUICK MUFFINS 

21/i rups pastry flour 
4 t<>aspoons baking powder 
2 tablespoons sugar 

V.! teaspoon salt 

1 egg 
1 rup milk 
3 tablespoons mC'lted huttC'r 

Mix flour, baking powder, salt and sugar and sift into a 
large bowl. Beat the egg until foamy, turn milk into egg, add 
melted butter. Combine wet and dry mixture as follows: Turn 
wet ingredients into the dry and stir as vigorously as possible, 
until the dry ingredients. are just dampened. This will take about 
10 to 20 seconds and the batter will look lumpy. Avoid over stir­
ring. Dip the batter into buttered muffin tins filling each section 
about two-thirds full. Bake 20 minutes at 425 degrees. Remove 
muffins from tins as soon as they are done and serve at once. 

Mrs. E. R. Williams. 

WHOLE BRAN MUFFINS 

1 <'np sifted flour 
31/:.! teaspoons baking powrler 

;{ tablespoons sugar 
1,~ traspoon salt 

3/J rup milk 
1 cup whole bran 
1 well beaten egg 
3 tahlC'spoon rneltC'<1 lmttC'r 

Sift flour once, measure add baking powder, sugar and salt. 
Sift again. Pour milk over bran mixture, add flour and butter, 
stirring as little as possible. Bake in buttered muffin pans in hot 
oven 20 minutes. 

3 rups :flour 
1 <'UP sugar 

1;1 lh butter 
1 C'gg 

Mrs. F. H. AndrC'WS. 

ROCK BUNS 

3 teaspoons baking pow<1C'r 
1 cup of currants 

Milk 

Sift dry ingredients, cut in shortening. Beat egg in cup fill 
to the top with milk. Drop on buttered pan in spoonsful and bake 
in hot oven. 

Mrs. C. F. Masters. 
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DUTCH APPLE CAKE 
2 cups si.ctecl flour 
3 teaspoons baking powder 

½ teaspoor. salt 
½ cup sug;tr 
¼ cup shortening 
1 egg 

% cup milk 
1 ten.spoon vanilla 

1/ 2 cup brown sugar 
1 teaspoon cinnamon 

:rutmeg 

Sift dry ingredients. Cut in shortening. Combine well beaten 
egg with milk and vanilla and add to dry mixture. Spread in shal­
low pan. Peel, core and cut into thin wedges three or four apples. 
Press these in overlapping wedges into the dough. Dot the top 
with small pieces of butter. Sprinkle with ½ cup light brown 
sugar that has been mixed with I teaspoon cinnamon and a little 
nutmeg. Bake at 400 degrees about 30 minutes or more. 

Mrs. E. R. Williams. 

VARIATIONS OF DUTCH APPLE CAKE 
2 eups flour 
3 teaspoons baking powder 

½ teaspoon soda 
¼ teaspoon salt 
2 tablespoons sugar 

3 tablespoons Crisco and 
butter mixed 

¾ cup sour milk 
1 egg 

Sift dry ingredients, cut in shortening, add milk and egg well 
beaten. Spread in buttered pan. Cover with sliced peaches pressed 
into the dough. Sprinkle with sugar and cinnamon, dots of butter. 
Cover with another pan the same size and bake in hot oven about 
30 minutes, removing cover long enough to glaze peaches. Serve 
warm with cream. Mrs. E. R. WilliaIDB. 

DATE SCONES 
2½ cups flour 

4 teaspoons bakillg powder 
½ teaspoon salt 
3 teaspoons sugar 

4 tablespoons buttPr 
2 eggs 

1f'2 to l cup milk 
1 eup dates 

Make into dough as for biscuits and bake in moderate oven 
about 20 minutes. 

Mrs. H. S. Reid 

TEA BISCUITS 

2 <·ups flour 
1 1 cup sugar 

1 tablespoon baking powdPr 
1/4 cuv water 

½ teaspoon salt 
3 tablespoons hntter 
1 egg 

1/1 cup milk 

Sift flour, sugar, baking powder and salt. Break in butter. 
Beat egg. Mix lightly. Turn out on floured board; cut and bah 
in hot oven, 15 minutes. A Friend. 



PEANUT BUTTER BISCUITS 
2 cups :ftour 
2 teaspoons baking powder 

% teaspoon salt 

4 tablespoons shortening 
4 tablespoous peanut butter 

:.!{1 cup milk 
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Mix and sift dry ingredients. Cut in butter and shortening. 
Add milk. Mix well. Drop by spoonfuls on buttered baking sheet 
and bake in hot oven 15 minutes, brushing with melted butter 
during baking. 

Mrs. E. R. Williams. 

PEANUT BUTTER BISCUITS 

~ cups flour 
4 teaspoons baking powckr 
J teaspoon salt 

tablespoon sugar 
8 tablespoons 1wauut butter 

% cup milk 

Mix and sift dry ingredients. Add peanut butter and work 
with pastry blender. Add milk to make soft dough. Turn out on 
floured board and knead lightly to coat outside evenly with flour. 
Roll ½ inch thick and cut with floured biscuit cutter. Place on 
buttered pan and bake in hot oven. 

Mrs. R. II. Ferguson. 

CHEESE PINWHEELS 

Make your favourite biscuit dough; turn out on well floured 
board; roll ½ inch thick. Spread with I cup grated cheese, and 
sprinkle with salt and paprika. Roll as for jelly roll. Cut into ¾ 
inch slices, place on greased baking sheet. Bake in hot oven for 
15 minute . 

Mrs. H. C .• ,,.oeld. 

GRIDDLE CAKES 
2 cups flour 
2 teaspoons baking powder 

½ teaspoon salt 

1½ cups milk 
2 eggs 
3 tablespoons butter 

Sour milk is better than sweet milk. In th2 t case add ½ 
teaspoon soda for each cup sour milk. Buttermilk may be used 
also, using a little less. Bake on hot griddle. 

Mrs. E. R. Williams. 

WHOLE WHEAT GRIDDLE CAKES 

2 eups whole wheat flour 
4 teaspoons baking powder 

½ teaspoon salt 
13/t cups milk 

2 eggs 
1 tablespoon d1ortening 
1 teaspoon me lasses 

Mix in order given and bake on hot griddle. 
Mrs. H. 0. Neel d. 
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GRIDDLE CAKES 
2 cups flour 
3 teaspoons baking powder 
2 tablespoons sugar 
2 eggs 

Butter size of a walnut 
Pinch of salt 

1½ cups milk 

Mix in order given and bake on hot griddle. 
Mrs. H. F. Cook. 

GRIDDLE CAKES 
1¾ cup :flour 
½ teaspoo.n salt 

3 teaspoo_ns baking powder 
2 eggs • 

1½ cups milk 
1 tahlespoon shortening 
1 tablespoon molasses 

Mix and sift dry ingredients. Add beaten eggs, milk, short­
ening and molasses. Bake on hot griddle. 

] pint ·flour 
1 cup milk 

Mrs. Il S. N ecld. 

POPOVERS 
3 eggs 

Beat vigorously for at least 5 minutes. Pour into hot greased 
muffin tins or custard cups. Bake one half hour in hot oven, 
decreasing heat as popovers brown. 

A Friend. 

SALLY LUNN 
1/4 cup sugar 

3 tahlespoon butter 
2 eggs 
2 cups :flour 

3 teaspoons baking powder 
½ teaspoon salt 
1 cup milk 

Mix sugar, butter and eggs and beat until light. Sift flour, 
baking powder and salt together and add. Beat. Add milk and 
beat well. Turn into buttered biscuit pan and bake in a quick 
oven (about 425 or 450 degrees). Serve hot. 

Mrs. V. S. Lambert. 

WAFFLES 
2 cups flour 
~ teaspoons baking powder 

½ teaspoon salt 

l1/2 cup milk 
3 eggs 
4 tablespoons butter 

Sift flour, baking powder and salt, add egg yolks and milk, 
continue beating, add melted butter and well beaten egg whites. 

Mrs. E. R. Williams. 



1 egg 
1 cup milk 
1 cup flour 

POPOVERS 

1 teaspoon mdtcd butter 
1 teaspoon haking powder 

Bake in hot oven for 20 minutes. 
A Friend. 

CANDY 
BUTTERSCOTCH 

3 tablespoons Molasses 
2 tablespoons white sugar 

1 tablespoon hutter 
1 ta blcspoon ·water 
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Boil together until stringy, stirring to keep from sticking 
to pan. Stir in pinch of soda just before taking off stove. Put on a 
well greased plate. When cool cut into squares. 

Mrs. E. H. ~kM ullt•11. 

FRENCH CARAMELS 

2 lbs granulated sugar 
2 cupR molasses 

½ lb Baker's chocolate 

2 cups milk 
l/4 lb butter 

When all these ingredients have melted and are boiling 
hard add: 

1 heaping tablespoon flour stirred to a smooth 
paste in ½ cup cold milk. 

Stir all the time while adding slowly or it will go to the 
bottom and burn. Boil until it hardens in cold water. After taking 
from the stove add 1 tablespoon vanilla extract. Pour on to but­
tered pans and as soon as cool enough mark off into squares. 

:Mrs. E. R. Williams. 

COOKED COCOANUT ROLLS 

2 cups sugar 
1 cup corn syrup 

¾ teaspoon salt 

1 cup s",'eet milk 
2 tablespoons butter 

Cocoanut 

Cook together the sugar, corn syrup, salt and ½ cup of 
milk. When the soft ball stage is reached ( 2 3 4 degrees) add the 
other ½ cup of milk and the butter. Boil, stirring constantly until 
the mixture forms a medium-hard ball (240 degrees) when tested 
in cold water. Pour in a thin sheet onto an oiled pan or candy slab 
When partly cool sprinkle generously with cocoanut. When cold 
begin at the edge and roll candy into a long, tight roll. Let stand 
until quite firm, slice thinly, and place on oil paper. If the candy 
is hard to cut, warm it slightly. 



UNCOOKED COCOANUT ROLLS 
For uncooked cocoanut roll. stir together one-third cupful 

of corn syrup, ¼, teaspoonful of maple flavoring, ½ cupful of 
raisins, 12 maraschino cherries, chopped, and 1 cupful of moist 
cocoanut. This makes a stiff loaf. Roll in powdered sugar, chill 
in the refrigerator and slice. 

3 cups brown sugar 
Nuts 
Cream 

B. H. G. 

MAPLE CREAM 

Salt 
Vanilla 
Butter size of a walnut 

Moisten brown sugar with cream. Add pinch of salt. Boil 
until you can mould in water. Stir until thick. Add nuts and 
vanill~ and pour into buttered tins. 

Mrs. H. S. Roid. 

BROWN SUGAR FUDGE 
3 lbs brown sugar 
1 cup sweet milk 

¼ lb butter 

Boil 10 minutes. Add slowly 1 can condensed milk. Stirring 
constantly for 20 minutes. Remove from heat. Add nuts and 
vanilla, 

Miss Elsie Eliott, 

SUCRE A LA CREME 
1 cup cream 1 cup maple sugar 

Break maple sugar in small lumps, Combine sugar and cream 
and boil until it forms soft ball whrn t ied in cold water. Add 
nuts if desired. Remove from stove, pour on buttered platter and 
stir the wrong way. 

2 cups maple sugar 
1 cup white sugar 

A Friend. 

MAPLE CREAM 

¾ cup of cream 
1 cup chopped nuts 

Cook until it threads and then add 1 cup of chopped nuts, 
and beat until creamy. Pour on greased tin. Mark in squares. 

A Friend. 

HALLOWEEN TAFFY 
2 lbs brown sugar 

¼ cup vinegar 
¾ cup molasses 
¼ lh butter 

Cook until a hard ball forms in water. Add nuts if desired. 
Ione Hay. 



MOLASSES PEANUT BRITTLE 

J rup white sugar 
1 cup molasses 
J tablespoon vinegar 

~ eups shelled peanuts 
1 tablespoon butter 

Vanilla 
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Boil without stirring until hard ball forms in cold water. 
Place shelled peanuts in bottom of buttered cake pan and pour 
hot molasses over. Cool. Break off in pieces. 

Mrs. J. , . Wh~·te. 

PEPPERMINT CREAMS 

:.! cups white sugar ¼ teaspoon cream of tartar 
1.li rup boiling water 

When mixture comes to a boil add cream of tartar. Keep 
covered while boiling, about 5 minutes - or until it forms a soft 
ball when tried in water. Then take from fire and add six drops 
of oil of peppermint and colouring if desired; beat or stir until it 
comes white and drop on waxed paper or on a buttered plate. 

Mrs. H. Law. 

DATE AND PEANUT ROLLS 

l eup stoned dates 1 teaspoon salt 
1 eup peanut butter 111 cup ro11fcetio11er 's sugar 

Put dates through food chopper. Add peanutbutter and salt. 
Mix and roll into small balls, then cover with sugar. Put on 
plate to dry. 

Mrs. J. I. McWilliarns. 

MAPLE CANDY 

:.! nips brown sugar 
1, ~ <'UP sour cream 

½ kaspoo11 vanilla 
1/2 kaspoo11 nearn of tartar 

Boil until soft ball can be formed, and then beat until of 
right consistency. Pour on buttered tins, and when cool mark into 
quares, 

Mrs. D. 1-f. Fraser, 

SHORT CUT FUDGE 
~ sc1 uarc Ull wcctened 

<'hoc.olate 
<·an Eagle Brand Condensed 
... filk 

½ cup date 
% cup walnut. 
4 cups ieing ugar 

Vanilla 

Melt chocolate in double boiler, add milk, stir until thick. 
Remove from fire, add vanilla and stir in 2 cups icing sugar. Add 
dates and walnuts, then add other 2 cups icing sugar. Pour on 
greased platter. Mark in squares. 

Mrs. M. Keating. 
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ORANGE STRAWS 

Cut orange peel into strips with scissors. Put into cold water 
and boil 20 minutes. Change water and boil 20 minutes. Change 
water again and boil 20 minutes, making three boilings. 

1 cup orange juice and 1 cup sugar. 
Put orange juice, sugar, and orange peel in saucepan and add 

enough water to just cover ingredients, and boil until it spins a 
thread. Drain. Roll in granulated sugar and place on platter to dry. 

Mrs. If. C. Xccld. 

KROKAN 

~ oz. butter 9 oz sugar 
S oz. almonds 

Mix together butter, blanched and coarsely cut almonds, and 
sugar in frying pan. Stir from bottom, being careful not to burn. 
When nicely browned in colour empty onto a big flat platter which 
has been rinsed in cold water. Cut immediately in squares and 
oblong pieces. 

Mrs. Stangeland. 

DIVINITY FUDGE 
3 cups granulated sugar 
1 c-up Karo or Corn Syrup 

1/2 eup water 
2 egg whites 

1 teaspoon vanilla 
l teaspoon salt 

¼ cup chopped mixed nuts, or 
mixed candied fruits 

Combine corn syrup, sugar, water and salt, boil until when 
tried in water it is brittle (300 degrees). Beat egg whites stiff, 
and gradually beat in boiling syrup. Beat until it begins to stiffen. 
add vanilla, fruits or nuts, and beat again until of creamy consist­
ency. Pour onto buttered pan. When cold cut into squares. 

Mrs. E. R. McMullcn. 

QUICK SPANISH FUDGE 
ean Bagle Brand Condensed 
milk 
tablespoon butter 

•> l'Ups brown sugar 
~ oz. c h rrrics ( c h oppcd) 

3 squares J!,ry's unswecfrnt><l 
chocolate 

2 oz. flak<>d almonds (hro\\'ll<·, 1 \ 

1 teaspoon essence of einnamon 

Melt chocolate in top of double boiler. Add milk. Cook 5 
minutes stirring constantly until mixture thickens. Remove. Add 
butter and cinnamon. Work sugar into mixture. Add almonds 
and cherries. Mold into greased pan. Mark and chill. 

Mrs. R. Winsor. 
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CHOCOLATE FUDGE 

Put 2 squares Baker's Chocolate in a pan over a slow fire to 
melt. Add 1 cups granulated sugar, 3 tablespoons corn syrup, ¾ 
cup milk. 1 tablespoon butter. 

Boil until it forms a soft ball when tried in water. Cool 
slightly and beat until creamy. Pour onto buttered tins. Cut into 
squares. 

Mrs. II. S. Reid. 

BURNT ALMONDS 

~·~ lh almonds ( helled) 
½ lb ieing sugar 

3 oz. water 

Put almonds, sugar and water in pan. Boil slowly 
until dry. Then stir it again until it becomes soft and glazy. 
Empty on plate and separate while still warm. 

Mrs. Sta11gda111l. 

POPCORN BALLS 

S q un rts popped corn Soila 
l <·up molasses l.:i tnp whitL> sugar 

Do not add any water. 

Boil syrup until it hardens (not brittle) in water. The lac;t 
thing before removing from stove add 1 4 teaspoon soda to improve 
color. Pour over corn. Mix well and make into balls. 

~ eups white sugar 
1 ..! 1·up vinegar 

Mrs. R. Winsor. 

VINEGAR KISSES 

Piece of butter size of 
walnut 

Cook until very stringy. Allow to cool. When cool enough 
pull until of a creamy white consistency. Twist, cut into desired 
lengths. Place on buttered pan to cool. When cool wrap in waxed 
paper. 

Mrs. K R. fr11ulh·11 

SPICED NUTS 

Use unblanched Jordan Almonds-or unblanched or blanch­
ed nuts. Brazil nuts must be blanched. 

Plunge nuts into deep fat (365 degrees) or pan fry in oil. 
Drain on brown paper. Sprinkle with a mixture of 2 teaspoons 
mixed spices to every one teaspoon salt. 

Mrs. R. Winsor. 
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SUCRE A LA CREME 

No. 1 

:1 n1pR hrnwn . ugar 
J ½ cups ri<'h crram 

1 ta hlP, poon corn syrup 
Yanilla 

Mix altogether with exception of vanilla. Cook at medium 
heat until soft ball form'> between .fingers. Remove from heat, add 
vanilla, and stir to a creamy consistency. Pour on buttered platter. 

~ ('lip, hro"·n sugar 
1 ½ cup sour cream 

No. 2 

¾ trnspoon soda 
Yanilla 

Add soda to sour cream and proceed in same method as above . 
. J. G. 

MINT WAFERS 

~ rups white sugar ½ c·up hoiling wntcr 
¼ teaspoon cream of tartar 

Boil 6 minutes. Stir until creamy. Flavor with peppermint, 
cinnamon or wintergreen, using coloring if desired. 

Mrs. \V. C. Bea 11. 

UNCOOKED FONDANT 

1 ¾ c·ups iC'ing sugar, si.ftC'cl 
1/2 traspoon Ya11illa 

1/ 1 cnp Eagle Bran<l RwcPtP11c'1l 
Conclrnsccl Milk 

Blend sifted icing sugar gradually into milk, using fork. Add 
vanilla and continue mixing until smooth and creamy. 

For variations in Fondant, add 4 tablespoons Baker's Co­
coa to sugar. Use between nut halves, or for stuffing dates. Use 
various colorings, flavourings, nuts, chopped fruits. etc. ~hapin~ 
into desired form. and allowing to harden before serving, 

Mrs, E. lt McMull ll 

FRUIT SQUARE 
½ lb. rai ins ½ lb. almonds (bla1tc·ht>d) 
½ lb. currants ½ lb. ·walnuts 
½ lb. dates ½ lb. figs 

Grind all the above ingredients together and mix well. Pack 
tightly and leave for two or three days. Cut in squares and roll 
in powdered sugar. 

Mrs. J. I. McWilliams. 
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POT A TO FONDANT 

Take a cooked potato the size of an egg. Put through ricer. 
Slowly add one pound, or perhaps slightly more sifted icing sugar 
until you have a creamy fondant. Use as a date filling, between 
the halves of walnuts, or mould into balls. For variations add 
coloring , any sort of essence, cocoanut or crushed nuts . 

Mrs. B. G. Woo<l. 

MOLASSES CANDY 

~ <·ups molasses 
:v1 nip sugar 

1 f: r u p hutfrr 

Cook all togeth2r. stirring until sugar is dissolved. After su­
gar is dissolved and boiling point is reached, boil until crnd y will 
form a hard ball in water- approximately 25 minutes. Pour into 
well greased tin. When cool enough to handle. pull until porous 
and light colored, using tins of fingers and thumbs. Cut into 
small pieces using scissors. Wrap in wax paper. 

~ <·ups hro"·n sugar 
1 ~ eup evaporated milk 
~ ta hkspoons butter 

:Mrs. II. Ross. 

PENUCHI 

tC'aspoon ,·r111illa 
1, ~ fraspoon sa It 

] c•up <-hOp]W<l llllts 

Cook sugar and milk together in a saucepan. stirring until 
sugar is dissolved. Continue to cook slowly, stirring constantly 
until 2 3 6 degrees is reached, or until mixture forms a soft ball 
when tested in cold water. Add butter, cool slightly, add vanilla, 
salt and nuts and beat until creamy. Pour into greased pan and 
when cold cut in squares. 

l\frs. W. D. Mosher. 

SPANISH PENUCHI 

4 n1ps brown sugar 
1 eup cream 
1 cup chopped walnuts 

Lump of hntter Rizc of an rgg 
Yanilla 

Boil ingredients, stirring constantly until it forms a soft ball 
when tried in water. Remove from fire and add nuts and :flavour­
ing. Stir until it becomes creamy or doughy and pour into greased 
pans. Cut in squares. Chopped raisins, dates, prunes, figs, orange 
pee 1, etc. make a variety. 

Mrs. E. II. Aeton. 
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PEANUT BUTTER CANDY 

2 cups sugar 
1 cup milk 

Butter size of an egg 

2 heaping tablespoons 
Peanut Butter 

Boil 10 minutes or more or until it makes a soft ball in cold 
water. Take from fire and add two tablespoons peanut butter. 
Beat until edge becomes firm, then put in greased pan or platter. 
When cool, cut in squares. 

'Irs. II. C'. Xcc1<1. 

SAL TED ALMONDS 
1 lb. almoncls 

Put almonds in boiling water and blanch. Dry thoroughly 
in towel. Put 2 or 3 teaspoons butter in a pan. Melt. Add almonds. 
Stir well. Put in a slow oven until almonds become a pale brown 
in color. Remove and sprinkle with salt. When cool place in jars. 
These will keep crisp and nice for some ime. 

Mrs. B. G. Woocl. 

TURKISH DELIGHT 

~ }p\·el tablespoons Knox 
kparkling Gelatine 

½ <·np to1d water 
~ ~ 1·np boiling water 
~ <·nps granulated sugar 

Grated rind of one oran gP 
.T uice of one lemon 
.T uice of one orange 

½ cup chopped nut meati:; 
Colouring if desired 

Soak gelatine in cold water five minutes. Put sugar and boil­
ing water in saucepan and heat to boiling point. Add soaked gela­
tine. Let boil 20 minutes. Add :flavourings and colouring, strain, 
add nuts and turn into a pan ( at least two inches deep) and 
( which has first been rinsed in cold water). Let stand until firm. 
Remove to a board, cut in cubes and roll in powdered sugar. 

Mrs. E. R. McMulkn 

CAMPING and PICNIC 
MENUS 

SUGGESTIONS AND MENUS FOR CAMPING 
AND PICNICS 

To begin with, it is wise to avoid too great a variety of 
foods. Children will lose their appetites if they see an unusual 
array of different things to eat, - choose simple foods that main­
tain proper balance as it is quite as important that a picnic meal 
contain all the necessary food elements as any other meal. The 
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carrying properties and serving qualities of picnic foods must be 
considered, too, because usually one plate must answer for all 
courses. Travel light, as the restfulness of a picnic meal is spoiled 
by having to handle too many boxes and bottles. 

Fruit and tomatoes are easy to carry and easy to serve. 

Sandwiches hold first place in picnic menus and they can be 
highly nourishing. Vary the breads and choose the fillings with 
thought for their nutritive value. Chopped raw vegetables ( carrots 
are very good), jellies, cream cheese, cottage cheese, dried fruits and 
nuts that have been put through food chopper, minced meats and 
peanutbutter an make suitable fillings. 

Hard-cooked eggs, plain or stuffed with finely chopped veget­
ables moistened w;th mayonnaise are wholesome and satisfying. 
They help to supply the vitamins often lacking in the average 
picnic lunch. 

Always end your picnic meal or your lunch for a hunting or 
fishing trip with a sweet. Small jars of strawberry or raspberry 
jam, orange marmalade, pieces of maple sugar, chocolate and 
marshmallows are sustaining and stisfying. 

Large thermos jugs are inexpensive, light in weight and easily 
carried. Filled with cold milk, tomato cocktail or lemonade it will 
furnish a refreshing drink for the entire crowd during the outing. 

When the day is cool. fill the thermos jug with a stew and 
serve with bread and butter. 

.:\I rs. R. II. Ferguson. 

TABLES OF SERVINGS PICNIC STATISTICS 

1 large cake 1 0" diameter serves 16 persons. 
1 loaf of sandwich bread makes 24 sandwiches cut in half. 

Two-thirds cup creamed butter will spread same and 1 pint sand­
wich filling will fill same. 

1 quart salad will serve eight persons. 
I pound of cold boiled ham or baked ham will serve 

6 to 8 persons and 
1 pound of meat loaf \vill provide for about the same num­

ber. 
1lrs. R TI. Prrguson. 

BACON AND EGG SCRAMBLE 

Bacon 
Eggs 
Brl'tl<l buttered 
Apple Jelly 

Sweet 
Camw<l corn mav hr. suhs­
titnte<l for eggs • 
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SPAGHETTI SCRAMBLE 

Cannecl Spaghetti with 
tomato or cheese sauce 
Pork sausage (parboiled 
at home) 

Bread an cl butter 
Jam 
Bacon mav be substitutC'd 
for sausages. 

HAMBURGER PATTIES 

Hamburgers 
\Vax !Jeans 
Bananas 

Cold boiled potatoes 
Cookies 
Lemonade 

Mix hamburgers as for frying at home, into patties wrap in 
waxed paper. Place in package with potatoes and a piece of short­
ening. Fry hamburgers and when nearly done, add potatoes and 
brown. Serve wax beans cold as they are refreshing and thirst 
satisfying. 

HOT DOG MENU 

\Vcincrs 
B n t frn 1 <l Rolls 
Tollsk<l marshmallows 

Wax Beans or 
Fresh 'fomato<'S 
T<':t 

Place weiners in cold water at home and bring to boil. Pack 
Toast over omp fire and place between buttered rolls adding a 
small amount of relish, onion or mustard. 

SAUSAGE SCRAMBLE 

Pork s:rnsagc•s 
Pi<·kk<l lH1 Pls 
Biseuits 

Canne<l Corn 
Peanut Buttc>r 
Lt>monade 

Put sausages in cold water and bring to boil at home. Place 
in wax paper with small piece of shortening. Brown or fry over 
campfire and add canned corn. 

Mrs. R. II. Ferguson. 

PICNIC SUPPER (for 20 people) 

2 rold chickens ( cut into 
large pic>ces) 

1,~ to =; 1 <'Ohl boiled ham 
Potato salad (with maron­
naise) 
Potato salad (with boiled 
dressing) 
Rmall jar of pickles 
Fruits iii season 
P('ad1t-s, hananas, plums 
('offep (~O cups or mon') 

10 or 12 sliced tomatops 
18 devilled eggs 

Lettuce 
, mall jar pickles 
Large jar olives 
Bread and butter or 
Bread and butter sandwiches 
Bxtra mavonnaisc and 
dressing • 
Cream and sugar 
quart milk 

~frs. E. R. Williams. 



SAUSAGE SUPPER 

~ lbs susage (pure pork) 
Tomatoes, small and firm 
C:up <'nkcs bakrd in paper 
cups 
Brca,l and hutter 
Lettuce (Boston) 

( for 12 people) 

Mavonnaisc 
Mustard 
Lcrnona<l<' 
Pruit 
Relish 
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Parboil sausages at home. Fry until nicely browned. Set in 
refrigerator to cool. Butter two loaves of bread. Split sausages in 
two, put together again and wrap in wax paper (individually or 
several together). Cut head of lettuce into six portions. Wrap in 
wax paper. If possible pack in tin box with ice. Serve sausages 
cold as sandwiches or eaten "as is". Lemon syrup is more advanta­
geous to carry and can be easily diluted. 

BAKED BEAN MENU 

IIollll' !J:1kP<l lwa.ns 
Dill pickles 
Butfrn•d Ro1h; 
Rlic-P<l Hpanish onions 

Boilr<l cln•ssing 
Cabhage and pinrapph- s:tlnd 
Fruits in senson (watl'rnwlon) 
Cookies 

Prepare onions as follows which renders them easily digested 
and delicious. To be packed in glass jars and kept in cool place 
until ready for use. Slice Spanish onions thin, sprinkle with brown 
sugar over every layer. Add Cider Vinegar ( or may be diluted 
with water) to cover. May be served with baked beans or between 
buttered rolls. Shred cabbage (select firm and green head) add 
shredded pineapple. Add pineapple juice to boiled dressing. Mix 
with salad ( sparing} y). Pack in glass jars and keep in cool place 
until ready for use .. To ensure beans being kept hot. Wrap several 
thicknesses of newspapers around bean pot. 

EGGS A LA ST. MAURICE 

Take as many hard boiled eggs as you need. Shell them, and 
dry thoroughly, dip in a little flour, then cover each egg with raw 
sausage meat, dip in egg and bread crumbs and fry in deep fat. 

:Mrs. Wm. Dawbarn. 

CAMP MENUS 

Corn scallop 
Lettuce and Tomato Salad 

Brown Bread 
Ice Cream 

Egg and Tomato Salad Brown Bread and butter Sanwichec; 
Iced Tea 
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Cream of Tomato Soup 
Rice pudding 

Fish Cakes 
Tea. 

Tomato Scallop 
Bluberries and cream 

Crackers 
Cocoa 

Bran Gems 

Brown Bread 
Tea 

Cream of potato soup Graham Bread 
Peach shortcake or Peaches and Cream 

Tea. 

Macaroni and Cheese 
Pineapple Cookies 

Brown Bread 
Iced Tea 

Pickles Creamed crab-meat 
Rolls Fruit Salad 

Eggs baked in potatoes 
Watermelon 

Macaroni with tomato 
Any fruit in season Cake. 

Hot rolls 

Rolls 

A FriC'nc1. 

SIXTEL SUGGESTIONS FOR COLD HAM PLATES 

1. Sliced ham. Cole Slaw. Tomatoes. Olives and Pickles. 
2. Ham <,andwiches, with devilled eggs, Potato chips. 
1. Cold Ham, Asparagus tips, Radishes and Spring onions. 
4. Cold Ham. Chutney. Jellied vegetable salad. 
5. Jellied Ham. Lettuce. Tomatoes. Salad dressing. 
6. Cold Ham Loaf. Mixed Vegetable salad. Pickles. 
7. Cold baked Ham. Cumberland Sauce. Cucumber Salad. 
8. Potato salad with diced ham, mustard pickles, sliced toma­

toes. hard boiled eggs. 
9. Sliced ham. Cabbage and apple salad. 

10. Cold ham. Cheese. Stuffed eggs, Cole slaw. 
1 l. Sliced ham. Cold sausages, green salad. 
] 2. Ham, chicken, and swiss cheese club sandwiches. Stuffed 

tomatoes. 
13. Sliced Ham, Tomatoes stuffed with chopped raw vegetables. 

Potato salad. 
14. Sliced Ham, Egg Salad, Lettuce, Tomatoes, Rolls. 
15. Cold Ham, Cottage Cheese, Peaches preserves. 
16. Minced ham sandwiches, Tomato jelly salad, Cucumber 

salad. 11rs. Peter .:\lurphy. 



Chr stmas Party Menus 
f or Youn g Childre n 

CHRISTMAS TABLE SUGGESTIONS 
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I. In the ccn ter you might have a mound of pbpcorn 
to repr1..sent snow, with a toy Santa Claus and sleigh riding gaily 
over the top, and at each place a little green bayberry candle for 
luck and a sprig of holly. 

2. In the center place cotton wool sprinkled with imitation 
snow. The cotton wool can be pulled apart to form drifts. At 
either end place a small pine tree decorated. Place at each place a 
red carboard star with a green gum drop, holding a small red 
candle. 

CHRISTMAS COOKIES 

1/2 t·up shortening 
J eup ofsugar 

Cirnh'rl ri~Hl of one orange 
1 egg 

1/'..! cup orang<' ,ini(·<· 
~½ cups flour 
2½ teaspoons baking pow,!Pr 

Mix in order given, alternately the orange juice, and flour, 
which has been sifted at least twice with baking powder. Chill. 
Use a little more flour for rolling if necessary. Cut in star, dia­
mond and crescent shapes. Sprinkle with coarse granulated sugar. 
DecorJte with halved almonds, raisins and candied fruit or frost 
them. Bake in moderate oven (about 360 degrees). 

CHRISTMAS FRUIT CAKE (Light) 

~:! <'U]) butter 
l enp sugar 

~:! nip r:1isi11R, S('< 1de<l :nul 
<' ltoppt'(l fiiH' 

t c•gg whites 

:) h'vd h•aspoC)JlS lJ:tking ])O\\'dl'r 

~~ nip milk 
~ OUIICCS citron cut fill(' 

~f: tup of walnut· eut i11 pit1 tl'" 

2 cups flour 

Cream butter, add sugar gradually. Beat egg whites to a 
stiff froth a:id add. Sift flour and baking powder together, at 
least twice, and add to first mixture alternately with the milk Add 
fruit and nuts. Bake in greased paper lined loaf pan in moderate 
oven. Use any frosting. 

JELLY CAKE 

:) t1ggs 
1 <·up flour 
I t t 1 aspoo11 haki11g powder 

1 cup powdered sugar 
i3 tablespoons milk 

Pinch of salt 

Sift flour. salt and baking powder together thoroughly. Beat 
wbitcs and yolks of eggs separately. Mix sugar with beaten yolks 
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and add sifted flour, stirring gently, then add whites of eggs and 
milk. Mix thoroughly and pour into three jelly cake tins and bake 
for fifteen minutes in a hot oven. When cold spread with currant 
jelly, place layer on top of the other and sift powdered sugar 
on top. 

CANDY CANES 

Put in saucepan 2 cups sugar, ¼ teaspoon cream of tartar 
and 1 cup of '.•.'ate,... Bring to boiling point and boil without stir­
ring to 3 0 5 degrees or until it begins to discolour on edge of 
saucepan. Pour on oiled marble slab or platter, cut off a small 
portion, colour red, and keep in warm place. Pull remaining candy 
as soon as it can be handled, flavouring with few drops of oil of 
peppermint. Pull out into a long strip and flatten it. Pull the red 
piece out to the same length and lay on top. Hold over the stove 
or in front of oven and pull as quickly as possible into thin stripes 
and twist so the strips will be spiral, or shape into canes, baskets, 
ribbons, curls and balls. Other colours and flavours can be used to 
secure variety. 

HOLIDAY FRUIT PASTE 

½ lt) dates 
% Th figs 
~·:! It> raisins 

½ Th sliced citron 
1 tablespoon currant jell_v 

1
1~ c:up pow<1erec1 sugar 

Stone dates, pull the figs apart. Mix well with raisins and 
sliced citron and run all together through chopper. Add jelly 
Press firmly into a shallow pan to about three fourths of an inch 
thick. Cut in squares and roll in granulated or powdered sugar. 
These are especially good for children. 

CHOCOLATE CARAMELS 

~ ~~ tablespoons butter 
I nip lnown sugar 
;i s<ptan's ehoeolatc 

2 cups molasses 
½ cup milk 

1 tC'a poon vanilla 

Put butter into pot, when melted add molasses, sugar and 
milk. Stir until sugar is dissolved. When boiling point is reached, 
add chocolate, stirring constantly, until chocolate is melted. Boil 
until when tried in cold water a firm ball may be formed with th-­
fingers. Turn into a buttered pan and let cool and mark into 
squares. 

Egg Sandwiches 
Cream Cheese Sandwiches 
Sunwheat Biscuits 

Strawberry Sherbet * 

Chocolate Milk 

* 'l'hi~ ('an he• madt> from ,foll~· pow<lcr b~· bt>ating thoroughly an<l th<'n 
freezing. A c·npful of nusht>tl strawbl'nips will impron' flavour. 



Egg Sandwiches 
Peanut Butter Sandwiches 
Jam Sandwiches 

Tomato and Lettuce Sandiwches 
Cream Cheese Sandwiches 
Arrowroots Tarts: 

Two McCormirk ,\rrowroot hisn1its with jam lwh,·ct>11 tht>lll and tliin (•oatin~ 
of plain ieing on top. 

Plain Cake with Chocolate Icing Tomato Jelly on Lettuce 
Ice Cream Egg Sandwiches, Jam Sandwiches 
Lemonade Marble Cake - Chocolate Milk 

Ice Cream 
McCormick's Assorted Red Seal Biscuits 

Games for Children 
TREASURE HUNT 

A small prize is hidden somewhere in the room. Each guest 
is given a slip of paper with his name written on it and is told 
to put them were they think the treasure is hidd_en. The player 
whose card is nearest the treasure wins it. 

KISS HUNT 

A large number of candy kisses are hidden about the room. 
The guest who finds the most candies in a given length of time i'> 
the winner. 

MUSICAL PILLOWS 

Played in the same way as Musical Chairs, with pillows and 
cushions placed in a row on the floor instead of chairs. 

BROO I DA CE 

One guest has a broom with which she dances in a circle 
made by couples dancing round. When the music stops, everybody 
changes partners, while the person with the broom drop it and 
tries to get a partner before the others pair off again. 

TREASURE HUNT 

A small prize and a series of clues are hidden about the room. 
The guests are then told the first clue which helps them to find 
the second, which will lead them to the third, etc., until the treasure 
is found. The clues should be very simple, as: "In a box near a 
lamp", or "under a chair near a window". 
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BLINDFOLD DRAWING 

This is a variation of Pin the Tail on the Donkey. The hos­
tess should have ready a number of large sheets of paper ( one for 
each guest) with the outline of a head drawn on each. These can 
easily be made by tracing a picture from a magazine advertisement 
and as many copies as needed can quickly be made by the use of 
carbon paper. Straight lines should be drawn to indicate the eyes, 
nose and mouth. The guests are allowed to study the outline for 
a few moments and are then blindfolded, given a pencil and told 
to draw in eyes, nose, mouth and hair. The one which has these 
features closest to the positions indicated by the straight lines wins. 

CONSERVES 
RHUBARB JAM 

(i Ths rhubarb 
;; lr)s white sugar 

2 lemons 
1 Th figs 

Cut rhubarb into I1z inch pieces. Stir in sugar. Let stand 
overnight. In the morning add juice of 2 lemons and peel, chopped 
fine, and 1 Th of figs, chopped fine. Boil slowly 3 to 4 hours until 
thick. Put into jelly glasses and seal. 

Mrs. E. H. Acton. 

MARROW PRESERVES 

Ripe marrows to be kept a few weeks to allow sap to dry out. 
Peel thickly and throw away seeds. To every six pounds of pulp, 
which have been cup into cubes, allow five pounds of sugar and 
two sliced lemons. Let stand 24 hours, then set in preserving 
kettle with 2 oz. of bruised ginger and one dram of chillies tied in 
piece of muslin. After cooking one hour take spices out and boil 
until clear. Stir frequently. Seal with wax. 

Mrs. II. l1,. 'ook. 

PEACH CONSER VE 

:~ doz. peaches 
1 lemon (juice and rind) 
1 orange (juice and rind) 

S½ eups sug:i r 
1 hottll' of l'1·rto 

Peel peaches and chop :fine. Add sugar and fruit juices. Bring 
to boil and keep boiling hard for 5 to 8 minutes. Remove from 
stove and add one bottle of Certo and stir for 5 minutes. Skim. 
Bottle hot. Seal with wax. 

Mrs. R. E. Allen. 



BLACK CURRANT JAM 
1 rup eurrants (hlatk) 
1 rup water 

:2 l'll}l :ugar 

-
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Boil currants and water until berries are soft, add heated su­
gar and boil three to five minutes. 

11rs. }'ra11k La\\Tl'Jll•P. 

RHUBARB MARMALADE 
-t ms rlrnharh 
--1: ms sugar 

'.2 larw' ora11ges, .ini<·<' a 11d rin,1 
1 1·np <'hOp]H1,l walnuts 

Boil oranges until tender. Boil altogether for about an hour. 
Then add walnuts. Seal with wax. 

SCOTTISH RHUBARB JAM 

Select red, tender stalks of rhubarb, it need not be peeled. Cut 
in to half inch lengths, cover with an equal weight of sugar. Let 
stand overnight. For each three pounds of fruit add the grated 
rind and iuice of one lemon. Boil one half hour after boiling point 
is reached. Then let simmer very gently another half hour. An 
ounce of blanched shredded almonds may be added. 

11rs. ~\ . .11mikittridc 

GRAPE CONSER VE 
3 ms grapes 
3 lbs sugar 

2 oranges 
1 cup "·alnut 

Pulp grapes and boil the pulp to separate seeds. Put all of 
the oranges excepts the seeds through the meat chopper. Boil 
ingredients until thick enough. Add the nuts just before removing 
from heat. Seal with wax. 

~In,. E. H. Williarns. 

UNCOOKED CRANBERRY CONSERVE 
1,~ lt) nan berries put through 

('<Hase meat grinder 
1 1:! cups sugar 

1 orang<> jniee and rind 

Mix but do not cook. Will keep a week in the refrigerator. 
l\Ir·. E. If. ,\don. 

GRAPEFRUIT MARMALADE 
o rap(1 fruits :: l<'lllOllS 

:i sWl'l't orangl's 

Cut finely across grain. To I pint of fruit add 2 pints of 
water. Let stand twenty four hours. Boil slowly 2½ hours. Let 
cool. To every pint of mixture add I½ pounds of sugar. Boil. 
quickly for one hour. Mrs. F. C. Barlow. 
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ORANGE MARMALADE 

3 Ths bitter oranges (1 doz.) 
1~ Ths sugar 

9 pints of water 

Cut oranges in half. Take seeds and pulp out on a lemon 
squeezer. Cut skins very thin. Put pulp and seeds in 3 pints of 
water and skins in remainder. Let stand for twenty-four hours. 
Strain pulp well and add liqEid to skins. Boil hard ¾ of an hour 
in a large kettle. Dip strained pulp and seeds in pot while boiling. 
Add sugar as soon as properly dissolved, divide into two kettles 
( which makes it boil better). Boil both hard for about 15 minu­
tes. To try jelly, put a little in saucer and let cool. Rub over top 
with finger and if it wrinkles it will jell. 

Mrs. R. II. Mat·Donald. 

FRUIT CONSERVE 

u tb • ruh barb or less cut up 
finely 

1 !t) ec<l l css raisins 
1 1t> currants 
1 padrngc stoned dates 

111 lh shPllccl nub; 
1 Th figs 
3 oranges 
3 lemons 

Put everything except rhubarb through smallest knife of food 
chopper. Weigh all ingredients rhubarb included. Allow 1 Th of 
sugar to a Th of fruit. Stir well. Allow to stand all night. In mor­
ning stir well again, put on to boil, - boil 20 minutes stirring 
constantly. Put in sterile jars and seal. 

Mrs. L. II. Roht•rtH. 

MINCE MEAT 

4 !trn raw meat (thoppccl) 
round steak 

-P;:1 !t) s suet (chopped) 
~~ peck sour apples ( ehoppcd) 
5 Th s hrown sugar 
1 pint molasses 
4 Th s stoned raisins 
2 Ths currants 

%, Th citron ( not too fine) 

~ tnl>kspoons Halt 
G lcmo11s (.iuiC'e of all) 

pulp and IH'Cl of two 
choppt'<l fine 
, picc to taste (:l or -1- table­
spoons each of dm1amon, 
cloves, nutmeg, all picc and 
mace) 

Have round steak and suet chopped at your meat market. 
Put in a large pan and rub sugar thoroughly through meat and 
suet, - this ensures the safe-keei:ing of ingredients. Add remaining 
ingredients. Mix tho:.-oughly. Keep in crock in a cool place. Re­
quires no cooking. Add any extras and 'sticks' when making up 
pie. Extra juice might be added when mixing all together, from 
canned fruits, - pineapples preferred, - maraschino cherries. 

Mrs. D. L. Macdonald. 



7 lt>s grapes 
4 Ths white sugar 

SPICED GRAPES 

~ tablespoo11s cloves 
1 pint vinegar 

~ tablespoons cinnamon 
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Pulp grapes and cook pulp to remove seeds. Put through 
colander. Add sugar, vinegar and spices. Boil for b hour after 
coming to the boil. Put in sterile jars and seal. 

Mrs. ,Tames Ro hertso11. 

MINCE MEAT 

7 lt>s apples ½ Th mixrd peC'l 
') 
,) ms eurrants Juiee and rind of ~ orang-PH 

3 lt>s raisins Juice and rind of 2 lemOllH 
4 lt) s brown sugar ~Ii Th spi<'CS 
3 Ths suet (eloves an<l cinuamon) 

Peel, core and mince apples. Mince suet. Mix altogeth<.>r and 
wet with boiled cider or brandy. Heat through thoroughly. 

Mrs. F. C. Barlow. 

MINCE MEAT 

3 n> s suet (chopped) Rind and juice of 2 h•mo11s 
:{ Ths currants 2 1:r)s hrown sugar 
1 }l) sultanas 2 oz. titron peel 
1 lb valencia raisins (halved) 2 oz. lemon pePI 
4 fi>S ehopped apples ,, oz. orange pcd 
2 nutmegs (grated) 1 Gill Brandy 

11/2 lbs beef 

Cook beef and mince fine. Peel, core and chop apples Mix 
all remaining ingredients together. When making pies add a few 
blanched almonds. (Meat optional). Mrs. Wm. Dawbarn. 

MINCE MEAT 

1;~ lb suet 1 lemon, JU1Ce and grated rind 
1 Th large seeded raisins 1 orange, juice and grated rind 
J Th seedless raisins 2 level teaspoons allspice 
1 Th currants 1;~ teaspoon nutmeg 

1 % Ths brown ugar % Th peel (mixed peel) 
1 L~ Ths sour apples 1 ~ wine glass brandy 

Cook suet in double l .)iler one hour; allow to cool and chop 
fine. Cut and mince raisins, currants, apples and mixed peel. Add 
remaining ingredients. Mix thoroughly. Mrs. G. Ulaxtou. 

CRANBERRY RELISH 

1 Th cranberries (uncooked) Rind of one orangl' 
Juice of two oranges 2 cups white sugar 

Wash cranberries and dry thoroughly, - put berries and 
orange rind through mincer, add sugar and orange juice. Mix well 
before serving. Mrs. MacLean. 



50 

COOKIES 
DROP COOKIES 

FRUIT DROP COOKIES 
SUGAR COOKIES 

• ., c·up mcltc<1 hutter 
c·np sugar, brown or white 

2 eggs 
1~ c-up <'Ol'll syrup 
1/, • c·up sonr milk 

11, ~ eups c·orn flakes 
ma_v hr a<1<1c<1 

1 teaspoon ·o<la 
~~ tea poon salt 

2 ~:! nips pastr:v flour 
1 teaspoon <'innamon, allspitc 

anc1 cloYc 
lt) <latrs, C'Ut finr 

1 ltJ walnut , C'nt fine 

Cream butter with sugar. Add eggs well beaten. Add corn 
syrup, soda dissolved in sour milk, and all dry ingredients sifted 
together. Drop by teaspoonsful on greased baking sheet and bake 
in moderate oven. 1lr!-\. Frank Lawr<.'n<·P. 

BUSTER BROWNIES 
1 :! c·up b:1ttl'r, slig-htly mdtc,<1 

<·up sugar 
\ ruh the two together) 
rg-g ~'olk 

2 eups flour 
2 teaspoons baking powder 

1 <'Up <'hopped nuts 
1 C'up chopped raisins 

:y1 cup sweet milk 
2 squares Baker's chocolat<• 

(melted) 

Rub butter and sugar together, add liquids, and all drv 
ingredients sifted together. Add melted chocolate last. Drop m 
small portions on buttered pan and bake in moderate oven. 

Mrs. A. MunkittriC'k. 

LITTLE CRISP CAKES 
1 , 11> flour 1 1 lt> hutt<>r 
11 lh ground ri<-r 1 egg 
11i rt, sugar 1 teaspoon hakiug pow<lPr 

Mix all the ingredients well together. Place in teaspoonfuls 
on baking sheet about two inches apart, and bake until crisp. 

Mrs. ~\. C. IremongPr. 

OATMEAL COOKIES 
2 <'Ups oatmeal 
2 <'lll)S flour 

<'UP white sugar 
1 cup butter 

2 teaspoons crram of tartar 
1 teaspoon soda 

Pinch of salt 

Rub to crumbs and moisten with warm water. Drop by 
teaspoonfuls on baking sheet and bake in moderate oven. 

Mrs. H. K. Morrison. 



GINGER DROP CAKES 

1 egg 
½ eup sugar 

1 eup molasses 
~/r~ (* U}) shorte11i11g 

3 cups flour 
1 teaspoon soda 

% cup lukewarm watc>r 
1 teaspoon gingt>r 
1 teaspoon eim1amon 
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Drop off spoon on buttered pan. Bake in moderate oven 

Mrs. H . .I!'. Cook. 

BOSTON COOKIES 

1 eup butter 
1 eup brown sugar 
1 eup eurrants or small raisins 

Xutmcg to taste 

2 eggs 
2% <'ups flour 

1 teas poo 11 of sorla d ir•rno l n•!l i 11 

a little boiling water 

Drop by spoonfuls on buttered tins and bake about fifteen 

minutes. 
Mrs. If. Shirt. 

BROWN COOKIES 

=;, nip shortening eup clat('S 
2 teaspoons soda (small) I) eups flour 

cup nuts eup sugar 
2 eggs 1½ teaspoons allspi<-c 

1/2 teaspoon salt l½ teaspoons clovl's 
1~ cup raisins 1 teaspoon cinnamon 

Cream shortening and sugar beat in eggs. Mix flour with 

spices, soda and salt. Add dates, raisins and nuts. 

Mrs. F. Bush. 

CHERRY NUT BALLS 

½ lb butter 
½ cup sugar 
2 l'ggs (yolks only) 

2 ½ cups flour 
l teaspoon baking powder 

Pinch of salt 
1,1:i cup of finely hrnkell 

nut meats 
¾ cup cherries 

Cream butter, add sugar gradually, add egg yolks and beat 

well. Sift in flour and baking powder. Mold small pieces of dough 

into balls and dip tops of these in unbeaten egg whites, then roll 

in nuts. Place on greased baking sheet, garnish each with a cherry. 

Bake in moderate oven 3 75 degrees for 15 to 20 minutes. 

Mrs. Albert Webb. 
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DATE MACAROONS 
~~ cup butter 
1 ('Up brown sugar 
2 eggs W('ll heafrn 

1 tl) dates well cut up 
11:.? ltJ walnuts 
1/2 <'UP flour 

Mix in order given and sprinkle flour over dates. Mix well. 
Roll in lots of cocoanut. Bake 15 minutes. 

Mrs. G. Claxton. 

LEMON COOKIES 
1, ~ nip sliortening 
~~ rnp 8ugar 
1 pgg 

1 ½ ('U])S flour 
1 teaspoon hakillg powder· 

1 ·:.! ('Up raisill8 
½ cup walnuts 
1/2 fraspoon lemon jujce 
1/4 teaspoon nutmeg 

Roll in balls and press with fork on greased baking sheet. 
Bake in moderate oven. 

11I1s' Elsie Elliott. 

ROCK CAKES 
Th white flour 

(i oz. butter an<l shortening 
(mi.xl'<l) 

(i oz. white sugar 
Milk to make H stiff dough 

6 oz. raisii~s & currants, mixl'<1 
2 eggs 
2 teaspoons baking powder 

Salt a,nd spices to taste 

Sift the flour into bowl. Rub in the butter and shortening. 
Add the sugar and fruit, baking powder, etc. Beat and add the 
eggs and milk. Drop the mixture in rough lumps upon a greased 
baking sheet and bake in fairly quick oven 3 7 5 to 400 degrees for 
about 20 minutes. 

Mrs. Henry Pike. 

CHOCOLATE COOKIES 
('Up Lrown sugar 
egg 

1~ <.:up butter 
2 squares chocolate 

cn,am sugar and egg 
together 
Melt butter and choeolate 
togt'ther 

Stir above combinations together, add: 

½ cup milk 
1 ½ cups flour 
½ tea poon so(1a Flom and soda sifted twi<.:c 
1 teaspoon vanilla 

Mix well. Drop by teaspoonfuls on buttered pan. Bake in 
hot oven. Ice with chocolate icing. 

Mrs. E. H. Acton. 



Bri11 g to a lJoil: 
¼ cup butter 

l c.:up water 

CHEESE PUFFS 

Remove from fire and atlcl: 
% e;up flour 
½ <'UP grated d1cese 
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Cook for three minutes stirring constantly. Cool, and beat in 
two eggs one at a time. Drop teaspoonfuls on a greased baking 
sheet and bake 3 5 0 degrees until very firm. 

Mrs. C. S. Saunders. 

GINGER DROPS 

3 cups flour 
7a cnp IJeef dripping 

l c.:up (scant) brown sugar . 
l c.:up molasses 

1 ~ enp warm water 

l f'g·g 
1/i teaspoon salt 
1 teaspoon baking soda 
l teaspoon Ui11gt•r, <·in11amon, 

and cloves 

Mix dry ingredients together. Combine with creamed ingr­
edients. Drop by teaspoonfuls on a greased baking sheet. Bake 
10 minutes. 

1liss Flon' n<·e 11nrra,\·. 

COCOANUT PUFFS 

3 egg whites 
1 cup sugar 

1 tablespoon <·ornstard1 
Coeoanut 

Put whites of eggs in top part of double boiler. (Be sure that 
the water is boiling in bottom of double boiler). Beat stiff, add 
sugar. Cook this 10 minutes. Add as much cocoanut as the mixture 
will take. Drop by teaspoonfuls on cookie pan and bake in rather 
slow oven. 

Mrs. \Vm. Dawbarn. 

DATE AND COCOANUT MACAROONS 

:~ <•gg whites (stiffly beaten) 
1 eup white sugar 
J tablespoon cornstarch 

eup date (finely ehoppetl) 
Co<·oauut to thi<·ken 

Cook egg whites, white sugar, cornstarch and dates in double 
boiler for fifteen minutes. Add cocoanut to thicken. Drop by teas­
poonfuls on baking tin and bake in very slow oven till a golden 
brown. 

Mrs. J. I. Me Williams. 

LACE COOKIES 

1 t'.Up rolled oats 
I eup sugar 
~ tablespoonfuls flour 

1, 1 t,•aspoon salt 
~ 1 t<'a. poon baking powder 

egg beaten 
~~ eup ml'lted hortening 
~:.? teaspoon va11illa 
% teaspoon almond ext rad 
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Cream shortening, sugar, add egg. Add salt flavouring and 
rolled oats. Sift dry ingredients together and add. Beat thoroughly. 
Drop by teaspoonfuls on buttered sheet. Bake 10 minutes in 
moderate oven, 350 degrees. Remove from pan while warm. 

Mrs. G. Benson. 

MOLASSES COOKIES 

% <·up Crisco 
scant cup brown sugar 
cup molasses 
teaspoon soda in ½ cup 
warm water 
1 egg 

1 teaspoon each salt, cin namo11 
and ginger 

1 tablespoon vinegar 
3 cups flour 
1 cup raisins 

Mix. Drop by spoonfuls on buttered pan. Bake in hot oven. 
Mrs. C. S. Saun<l(•rs. 

DATE AND ALMOND COOKIES 

~ egg whites 
n:u;h of salt 

l <·up i<·ing sugar 

1 cup almonds 
J cup dates 

Flavouring 

Beat egg whites until stiff, add salt. Add sugar gradually, 
put almonds and dates through food chopper. add with flavouring. 
Mix altogether, drop on greased baking tin. Bake 7 to 10 minutes 
in slow oven. 

PEANUT 

% rnp peanut butter 
1,1i <·np butter 
½ (·up brown sugar 

l egg 

Mrs. A. Taylor. 

COOKIES 

½ cup white sugar 
1 cup flour 
1 teaspoon soda 

Cream peanut butter with butter, add sugar (brown and 
white). Add egg well beaten. Measure flour and sift with it the 
soda. Add to first mixture and blend thoroughly. Drop mixt1.1re 
one teaspoonful at a time on a well greased cookie sheet. Press 
down each cookie with a four tined fork- - press a second time 
so creases are at right angles to those made first. Bake 10 minutes at 
3 5 0 degrees. 

Mrs. R. H. MarDonal<l. 

BAKED MERINGUES 

a eggs 
~ teaspoons baking powder 

11,'J cups white sugar 
¼ teaspoon vanilla 

Beat whites of eggs stiff and dry. Fold in 2/ 3 of the sugar. 
Sift remaining sugar with baking powder and fold into first mix­
ture. Add vanilla and drop on plain paper by spoonfuls. Bake in 
slow oven one hour. Mrs. W. C. Perry. 



RAISIN OATMEAL COOKIES 
1 cup seedless raisins 

1/2 nip shortt>ui11g 
l rup sugar 
•> t1 g·gs 
l fraspoon ('innamon 

~'.! cup milk 
1% cups oatmeal (rolled oats) 
1 ½ cups flour 

I t0aspoon soda 
½ teaspoon salt 
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Wash raisins in hot water and drain. Cream shortening with 
sugar then add beaten eggs and milk. Combine with oatmeal, 
raisins, and mix well. Add flour sifted with soda and cinnamon. 
Beat thoroughly. Drop onto greased pans and bake about 12 
minutes in a moderate oven ( 3 5 0 to 3 7 5 degrees F.). Makes 
about 3 dozen medium sized cookies. 

., eggs 
c·np white sugar 
tahlC'spoon hutfrr 

.\ Friend. 

PORCUPINES 
enp clatt>s 

1 nip w:d11uts 
1:! It> ('Ol'O:tllllt 

Cut and stone dates and chop walnuts. Cream sugar and 
butter well. Add well beaten eggs gradually. Add dates and mix 
well before adding walnuts. Drop small spoonfuls into cocoanut 
and roll into balls. Place on greased baking sheet close together 
and bake in moderate oven. 

c·up sugar 
•> eups flour 

. lrs. '\Y. R .. ld'ollHC'll. 

ROCK CAKES 
•> p<TO'S 

1 t~:~;poon Yanilla 
:2 ~:! nips fruit: raisins, currants, 

nuts 
2 tablespoons butter 

~1:.i teaspoon salt 

oven. 

:2 te:ispoo11s baking po,vclPr 

Drop from a spoon to greased baking sheet. Bake in moderate 

Mrs. T. J. Mullin. 

MACAROONS 

~~ e up sugar 
:{ <'Ups rolled oats 
1 teaspoon salt 
1 teaspoon baking powder 

1 teaspoon vanilla 
:2 tahlespoo11s huttc•r 
1 egg hcatL'll wc•ll 

Mix dry ingredients, egg and vanilla. Drop by spoonfuls on 
greased baking sheet. Bake in medium oven. 

Mrs. H. Y. Morrison. 
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PECAN COOKIES 
3 eggs 

1 ½ cups sifted brown sugar 
3 tablC'spoonfuls flour 

½ cup pecan nuts 

Beat eggs stiff, fold in sugar which is added gradually, as well 

as the flour and nuts. Drop by spoonfuls on buttered baking sheet. 

Bake at 350 degrees I 5 minutes. No top heat. 

A Friend. 

CHOCOLATE DROPS 

2 cups white sugar 
4 eggs 

1/4 teaspoon salt 

2 tablespoons chocolate, melted 
1 teaspoon baking powder 

(scant) 

Combine ingredients. Drop from a teaspoon on a floured 
pan and bake. 

Mrs. H. E. Shirt. 

CHOCOLATE DROP CAKES 
1h eup melted shortening or 

tooking oil 
4 tablespoons cocoa 
1 nip lirown sugar 

~·~ ('Up weet milk 

¼ teaspoon soda 
½ teaspoon salt 
1 teaspoon baking powder 
2 cups flour 
1 teaspoon vanilla 

Mix in order given. Sift dry ingredients three times. The bat­

ter should be stiff enough to stand up when dropped from a teas -

poon. Bake on a cookie sheet. Ice with following icing when cool. 

Icing: 
1 cup icing sugar 
1 teaspoon vanilla 

1 tablespoon cocoa 
1 tablespoon butter 

Enough hot coffee for spreading consistency. 

Mrs. C. S. Saunders. 

BACHELOR'S BUTTONS 

1 cup butter 
1 eup brown butter 
1 egg (well beatPn) 

21/:i cups pastry flour 

1 teaspoon baking soda 
1 teaspoon salt 
1 cup chopped nuts 
1 cup cocoanut 

Cream butter with sugar. Add egg. Add flour, soda and salt 

which have been sifted together three times. Add nuts and cocoa­
nut. Mix well. Drop by teaspoonfuls on well greased cookie pan. 

Bake in oven 3 25 degrees about I 5 minutes. 

Mrs. E. R. McM ullen 

) 



ALMOND COOKIES 

2 hard cooked egg yolks 
% nip hutter 
1/4 <·up granulated sugar 
1 cup sifted all purpose flour 

1, 1 teaspoon kmon ext rad 
2-t blanehed almonds 

(pPc-ans ('an be use<l) 
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Sieve the egg yolks into the butter which has been creamed. 
Add the sugar gradually creaming meanwhile adding flour and 
extract. Chill well. Roll into balls about 1 inch diameter and 
arrange on a buttered cookie sheet. Press nut into each cookie and 
bake in fairly hot oven 3 7 5 degrees about 10 minutes. Makes 
about 24 cookies. 

.Miss Elisie Elliott. 

SAL TED PEANUT COOKIES 

~ <·ups sa ltecl peanuts 
2 cups cornflakes 

~ egg whites beaten stiff 
1 eup sugar 

Beat eggs stiff, adding sugar gradually. Add remaining 
ingredients. Drop off teaspoon upon wax paper on baking sheet. 
Cook 1 0 minutes 3 0 0 degrees. 

Mrs. H. F. Cook. 

FRUIT SQUARES AND FRUIT DROPS 
COLOMBO ALMOND SQUARES 

1,{? <'UP butter 
1 <'UP sugar 
2 egg yolks 

Pinch salt 

teaspoon baking pow<l('J' 
~G teaspoon Yanilla 
1 tPaspoon almond flavouring 

11 2 rups flour 

Cream butter, sugar and eggs, add dry ingredients and flavour­
ing. Beat whites of eggs stiff and add to this 1 cup brown sugar. 
Spread over shortbread foundation and sprinkle one cup almonds 
chopped and blanched over egg whites. Bake for 20 minutes to 
one half hour in moderate oven. Cut in squares. 

Mrs. F. Bush. 

CHOCOLATE BROWNIES 

(i ta hkRpoons melt c<l Crisco 
I <·up white sugar 
•> <'ggs well heat<'n 

~~ <·up flour 
'' sqnan's of choeolatP 

~ tablespoons boiling water 
~:: teaspoon salt 

1 rup chopped ·walnuts 
1 teaspoon Yanilla 

Spread thin in greased pan. Bake in slow oven 3 0 minutes. 
Cut while warm. 

Mrs. George Morrison. 
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ALMOND SQUARES 

Bottom : Top ~,fixture 
11~ cup butter 
~:! c·up brown sugar 

l ½ cups :flour 
1 teaspoon vanilla 
2 egg yolks 

~ egg whites beaten stiff 
2 level eups brown ugar 

Almonds, blanced, and 
split in half 

Cream butter and sugar and add egg yolks one at a timr•. 

Add vanilla, flour sifted. Mix well and spread thin on bottom of 
pan. Put on top mixture and sprinkle blanched almonds to suit. 
Bake slowly in a moderate oven about 45 minutes until golden 
brown. Cut in squares. .:\frs. f'. R. Wark. 

CHINESE CHEWS 

!-\ift flour and then measure: 
,"j tablespoons. 

Ni ft n seeond time 'With : 
2 teaspoo11s l,aking powder 

1 lh chopped dates 
1 <:up walnuts 

:: ,l cup white sugaT 
¼ teaspoon salt 

1 teaspoon vanilla 
:i eggs (unbeaten) 

Combine all together. Bake in oiled shallow pan in moderate 
oven 45 minutes, 3 25 degrees. Cut in squares and sprinkle with 
powdered sugar. :Mrs. E. R. Me ::\1 nJlc,11 

DATE AND NUT SQUARES 

2 heaping tablespoonful flour 
:2 fraspoons baking powder 

r1es t'rt. poon melted 
shorfrni11g 
l•'Janmring to taste 

J cup chopped dates 
1 cup <'hopped walnuts 

¾ cup white sugar 
2 eggs 

Stone dates. Cut up. Mix in other ingredients. Cook m 8" 
by 14" pan. Medium oven. Cut in squares. 

Mrs. Wm. Dawbarn. 

PINEAPPLE SQUARES 

1 ~ 1 cups flour 
V1 teaspoon salt 

1 tablespoon sugar 
1 teaspoon hakiug powder 

•) bi b1<'spoonful huttN 
1 egg 

Milk 

Enough milk to make a biscuit dough. Roll and put in large 
shallow pan spread with pineapple marmalade. Put following 
mixture on top : 

2<'nps cocoanut 
1 cup white sugar 

1 tablespoon butter 
1 egg 

Bake in medium oven. Cut m finger lengths while warm. 
Plo Quilliams Hebert. 



DATE BARS 

3 ('ggs well beaten 
1 ('ll]) sngar 
l c·up walnuts ( chopped) 
1 enp iiour 
:2 teaspoons baking powder 

1 teaspoon Yanilla 
l paeka 0 e ates 
J tablespoon wafrr 

1/4 t('aspoon salt 
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Bake in shallow pan in slow oven. Cut in strips and roll m 
powdered sugar. 1fr.;;. ,\. 11unkittriek. 

VANITY FAIR 

;{ ('ggs 
1 n1p white sugar 
1 eup rhopped nuts 
1 nip d1opped dates 

:: ta hl<>spoons flour 
1, ~ fraspoon haking powdrr 

1 h'aspoon Yanilla 

Bake 20 minutes or more. Serve with whipped cream or cut 
in strips and dust with powdered sugar. ~1rs. 'l' .. J. ~Iullin 

PEANUT SQUARES 

~~ ('llp liuttrr or shorte11ing 
l <·up 1Jrow11 sngar 
1 egg 

~~ <'up peanuts ,·hoppe<l 
or gTourn1 

<'Up sift('d flour 
½ teaspoon salt 
1 tc•aspoon baking pow<h'r 
1 tpaspoo11 Ya nil la 

Melt butter, blend in sugar. Remove from heat and cool to 
lukewarm. Add unbeaten egg and mix well; add flour which has 
been sifted with salt and baking powder. Beat until smooth, then 
stir in broken peanuts and vanilla. Bake 25 to 30 minutes in a 
moderately slow oven (325 degrees). Cut in squares while warm. 

Miss Enitl Richardso11. 

ALMOND BALLS (Uncooked) 

I tt> almo1Hls (11ot hla11('hed, 
put through minecr) 

1-t- oz. glad~ C'lwrrics (put 
tlirough mineer) 

Blend with one beaten egg. Add enough cocoanut to hold. 
About ~ 4 1b. Roll into balls. Roll balls in granulated sugar. 

M:rs. Haroltl Audn•ws. 

CHINESE CHEWS 

('\l}> clatPs (eut up) 
nip \\·al11uts (<'ut up) 
<'llj> sugar 

::, <·up flour 

teaspoon lrnking powder 
¼ teaspoon salt 
3 eggs 

Mix dry ingredients then put in nuts and dates, add beaten 
eggs. Spread in cake tin one half inch deep. Bake thirty minutes in 
moderate oven. Cut in squares. Then roll in p9wdered sugar. 

Mrs. 0. Clnxton. 
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FUDGE SQUARES 

3 tablespoons shortening 
1 cup white sugar 
1 egg 
1 cup flour 
1 teaspoon baking powder 

1 1 cup milk 
2 squares chocolate 
1 cup chopped walnuts 
1 teaspoon vanilla 

¼ teaspoon salt 

Cream shortening, sugar, add egg. Add sifted dry ingredients. 
Melt chocolate, add with flavouring and walnuts. Bake in baking 
sheet. Cut in squares while warm. 

Mrs. George Morrison. 

KOTA RAJAS 
(with lemon filling) 

1 :¼ cup cracker crumbs 
½ cup granulated sugar 
a,~ cup flour 

1 teaspoon baking powder 
1½ tablespoons milk 

1,:! cup butter 

Cream butter and add sugar gradually. Add part of sifted 
flour with baking powder, add milk, cracker crumbs and the re­
maining flour. Spread ¾ of this mixture in a buttered pan. Place 
lemon filling on top and then spread the rest of the mixture on top 
of filling. Press down and bake in a moderate oven. Strips of 
blanched almonds may be put on top if desired. Cut in squares. 

Mrs. P. Bush. 

SNIPDOODLES 

1 rup granulated sugar 
l tablespoon butter 

% rup milk 
1 egg 

1 cup .flour 
1 teaspoon baking powder 
1 teaspoon cinnamon 

Spread thinly in oblong pan and when nearly done, sprinkle 
with sugar and finish baking. Cut in squares, and remove from 
tin. 

Mrs. H. Shirt. 

PINEAPPLE SQUARES 

Pirst mixture : 1 tablespoon butter 
1 cup flour 1 tablespoon sugar 
1 teaspoon baking powder 1 ½ eggs 

Beat three eggs and use half. Spread mixture out to fit pan. 
Cover with layer of crushed pineapple. 

Second mixture : 
1 cup sugar ~ eups shredded cocoanut 

1 ½ eggs tablespoon melted butter 

Cream butter and sugar. Add eggs and cocoanut. Spread on 
first mixture and bake, in a moderate oven. Cut in squares. 

Miss Enid Richardson. 
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MARSHMALLOW BALLS ,._,, 

22 marshmallows cut in four. Put into bowl, pour over ½ 
cup cream, let stand overnight. Add 1'2 cup thinly sliced dates, 
1/2 cup of sliced almonds. Chill. Make into balls and roll balls in 
fine graham cracker crumbs. Mrs. llarol<l Andn•ws. 

SURPRISE SQUARES 
l·'in,t part: 

11:! ('Up butter 
1 <'np l>rrn<l flour 

1 ~ teaspoon salt 

Rub altogether. Pat firmly into rather large cake pan. Bake 
rn medium oven until done. 

Sp<•oncl part 
l 1/2 eups brown sugar 

1 cup chopped walnuts 
~~ c·up <'O('Oanut 

~ tahh'spoons flom 
fraspoon baking powd<•r 

0 unbeaten eggs 
~(; t0aspoo11 nrnma 

Mix and beat thoroughly. Put on top of the baked and cooled 
first part. Bake until the second part is done .. Bake in medium 
oven. Cut in squares when cool. Mr'l. R Parker. 

FRUIT MACAROONS 

1 <'up fruit sugar 
1 ta hlespoon <'Ornstarch 
R egg whites 

1 1 teaspoon irnlt 
1/2 teaspoon almoncl essl'Jt<·<· 

Mix fruit sugar and cornstarch thoroughly. Beat whites of 
eggs well, gradually adding sugar and cornstarch beating continu­
ously. Cook 15 minutes in double boiler, adding salt and almond 
essence. Mix: 

1 cup <'hopped almonds 
1 cup cornflakes 

1½ cups cocoanut 

11.> cup chopped dates 
1,4 cup chopped cherries 

(crystallized) 

Add to first mixture when cooked. Drop by spoonfuls on a 
well greased pan which has been generously sprinkled with corn­
starch to keep macaroons from spreading. 

Mr'l. L. H. Rolwrts. 

FRUIT DROP COOKIES 

eup sugar 
1/2 cup butter 
~ eggs 

] 1;. nip flour 
1 eup raisins 
1 cup walnuts (put raisins and 
walnuts through meat chopper) 

72 teaspoon Rocla <1issoln'tl in a 
little warm water 
t0aspoo11 einnamon 
tC'nspoon doves 
A little nutmeg 

Mix and drop from teaspoon on greased baking sheet. 
Mrs. F. G. Barlow. 
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FRUIT MACAROONS 

1~ eup shortening 
::~ eup sugar 
~ ta hlcspoons milk 

1 % <'up flour 
1/t tPaHpoon salt 
1 tcaspoon lrn,king powder 

½ <'UP ehoppecl nuts 
1/2 rup c·a11<lic'd dwrries ( eut up) 
1 eup gratcd coeoanut 
1 tenspoon almornl extract 

Whites of 2 eggs 

Fold the egg whites in the last thing and bake at 3 5 0 degrees 
until delicately browned. Makes about 40. 

Mrs. D. L. ~1ae<lonal<l. 

OATMEAL DATE SQUARES 

2 eups flour 
~ cups rolkcl oats 

] 1, :.! rups brown sugar 
1/2 teaspoon salt 

¾ cup shortening 
1 teaspoon socla, 

Date filling 

Remove lumps from sugar. Add rolled oats. Sift in flour, 
salt and soda. Work in shortening with finger tips until well 
blended. Press one half this mixture firmly and evenly over the 
bottom of a baking pan. Spread with date filling. Sprinkle remain­
ing dough over top. Press down slightly. Bake slowly until firm 
and brown, about 30 or 40 minutes. Cool, cut in squares. 

Date filling: Prepare one pound of dates cut in pieces; add one 
half cup of water and one half cup of sugar - stew slowly until 
the dates are soft. Mr . D. Page. 

CHOCOLATE BROWNIES 

2 squares melted chocolate 
Vi Th butter 
½ eup brown sugar 
1h eup white sugar 
2 eggs (unbeaten) 

¾ cup :flour 
1/~ teaspoon alt 
½ cup chopp('(l walnuts 
½ teaspoon baking powcler 

Melt chocolate and butter in saucepan. Stir in sugar. Add 
unbeaten eggs. Beat vigorously. Add flour and salt. Mix well. Add 
nuts. Put in a buttered pan ( 8" x 8") and bake in slow oven, 
325 degrees, 25 minutes. 

Mrs. B. R. l\frMullt·11. 

CHOCOLATE CRUMBLES 

1 squan' clark swcetcnccl 
chocolate 

2 cups cornflak('S 
1; 1 cup cocoanut 

Shred chocolate and melt on direct heat. Remove from heat 
and add cornflakes and cocoanut. Shape with two spoons on waxed 
paper. 

Mrs. F. H. Andrews. 



LEMON CRUMBLES 
l =;'1 cups cracker crumbs 

:½ ('Up flour 
% nip <·o<·oanut 
::; 1·up butter 

% <:Ul_J sugar 
traspoon milk 
tcaspooll baking pow1ll'r 
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Mix well with hands. Put one half mixture in pan. Then 
cover with the following: 

1·up sugar 
.J ui('C and rind of one lemon 
t•gg 

teaspooll ('ornstarl'h 
nip water 

Boil in double boiler until thick. Cover filling with remaining 
crumbs. Bake in medium oven until light brown. Cut in squares 
when cool. 

~lrs. E. R. )le:\Inllt•11. 

OATMEAL SQUARES 
:; <·nps oatmt>al 
1 1·up brown sugar 

1/:.! eup l>uttcr 
Pin 1· h of soda 

Mix and pat in greased cake pan and cook until it bubbles 
up. Mark in squares then turn out after cooling slightly. 

1\1 iss Elsie Elliott. 

ROLLED COOKIES AND DOUGHNUTS 
GINGERSNAPS 

nip molasses 
1,~ eup shortening 
1~ fraspoon salt 

3 cups flour 
1 teaspoon soda 

2 teaspoons ginger 

Heat molasses and shortening. Cool. Mix and sift dry ingredients 
and add to first mixture, thoroughly chill. Toss on floured board 
and roll very thin. cut and bake on buttered pan. These may be 
decorated with candied cherries or cocoanut. 

Mrs. II. P. Cook. 

OATMEAL COOKIES 

3 nips rolled oats 
•l 1·ups Hour 

1·11p huttt'r nn,l lnnl or ris('o 
nip sugar 

~:.! cup wat1'r 
~~ traspoo11 socla 
1 ~ t paspoon salt 

Rub flour, sugar and oatmeal together with shortening. Add 
water in which soda has been dissolved. Use a little flour in rolling 
and bake very slowly. 

Mrs. W. C. Bean. 
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PINWHEEL COOKIES 
1 ~ c·up shortening 
1 :.! rup white sugar 

Yolk of 1 cg~ 
square m1 wcetene<l chocolate 
(melted) 

1½ cups flour 
3 tnhl<-Rpoo11s milk 

1/'..? t <':tRpoon haking pow<l<'r 
lfi fraspoo11 salt 

Cream shortening, add sugar gradually, add yolk of egg and 
milk. Sift dry ingredients and add to mixture. Divide dough, add 
chocolate to one half. Roll out white mixture, then the chocolate 
mixture the same size, place chocolate on top of white. Roll like a 
jelly roll and put in ice box overnight, cut in slices and bake in 
oven 400 degrees for 12 to 15 minutes. 

Mrs. ,T. I. MeWilliamK. 

OLD FASHIONED GINGER SNAPS 

1 ½ rups hro"·n sugar 
1 eup hutkr 
1 eup molasses 

Flour to roll thin. 

3 rggs 
2 teaspoonfuls socln 
:1 teaspoonfuls ginger 

Mrs. W. C. Perry. 

SPLENDID COOKIES 

~ eups sugar, brown is best 
1 rup hnttrr (heaping) 

½ cup sour milk 
1 teaspoon soda 
Roll rather thick. 

1 rup ehopped raisins 
3 eggs 
1 teaspoon carh clove , nutmeg­
and cinnamon 

Mrs. H. E. Shirt. 

ICE BOX COOKIES 
3 ½ cups flour 

1 teaspoon soda 
1 cup nuts chopped fine 
1 cup shortening 

¼ teaspoon salt 
2 eggs 
2 cups brown sugar 

Cream shortening and sugar. Sift dry ingredients. Add well 
beaten eggs to sugar and shortening, then flour and then the nuts. 
Roll and put in ice box overnight. Slice thin. Bake 3 5 0 degrees. 

Mrs. W. . Perr~·. 

CHEESE AND APPLE JELLY COOKIES 

1 cup flour 
1 square butter ( 1/2 cup) 

1 pae kagc cream cheese 
(well mixed) 

Roll out thin, cut, place ai:ple jelly on one piece, cover with 
another and pinch edges. Bake in hot oven for ten minutes. 

Mrs. H. F. Cook. 



GINGERSNAPS (Icebox) 

n1p molasses 
<'UP hrown sugar 
l'Up shortening 
teaspoon soda 

About 4 cups flour 
½ teaspoon ginger 
1,,~ teaspoon allspice 
½ teaspoon doves 
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Melt shortening. Add soda dissolved in a littl~ molasses. 
Sift dry ingredients together, add to .first mixture. Cool. Then 
form into roll and chill. Slice very thin. 

Mrs . . T. M<' D. Brntt. 

OATMEAL COOKIES 

2 <'ups fine oatmeal 
2 <'ups flour 

<'lip shortening 

('Up brown sugar (sift c<l) 
1 teaspoon salt 
J tPaspoon soda 

Mix well and cut into cookies or into triangles like oat cakes. 
Bake in slow oven. Mrs. W. A. ~ ~ish. 

MOLASSES COOKIES 

'1 1 eup Crisco 
<'Up brown sugar 
egg 

1 1,1:! <'ups raisins 
1 teaspoon each of gingrr, 

<·innamon, and salt 

eup molassrs 
fraspoon soda dissoln•<l in 

% <'UP warm water 
3 ('Ups flour 

Cream shortening and sugar, add egg, molasses, dry ingred­
ients sifted together, alternately with soda, flour and raisins. Mix 
well and bake in hot oven, 12 minutes. 

:Mrs. Frank La wre11<·c. 

SPICY GOODIES 

% cup butter 
1 cup brown sugar 
1 egg 

½ teaspoon nutmeg or cinnamon 

1 teaspoon baking soda 
1 teaspoon cream of tartar 

1 ½ cups flour 

Mrs. Latremouille. 

Mix until stiff. Flatten small piece in hand, place nut on top 
Place on greased sheet and bake in slow oven until they are a light 
brown. Mrs. Latremouille. 

GINGERSNAPS 

<·11p brown sugar 
2 <'ups molasses 

],']our 
Allspi<-e, doves and salt 

1 cup butter and lanl or C'riseo 
2 dessertspoonful soda 
3 dessertspoonful ginger 
1 dcssPrtspoonful d1111amo11 

Put all ingredients into molasses ( with the exception of flour) 
and let come to boil. When cool, add flour to make a very stiff 
dough. Let stand overnight in refrigerator. In morning roll out 
and bake. Mrs. W. C. Bean. 
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~ (·ups 
~ ('llP 
,) ('llj)S 

4 rggs 

ugar 
huttc>r 
flour 

WHITE COOKIES 

2 tea poo11s soda 
4 fraspoo11s ncam of tartar 
1 teaspoon salt 

Cream butter and sugar, add well beaten eggs. Dry ingredients 
sifted together. Flavour to taste. Roll out and bake. Use as little 
flour as possible to roll out. 

Miss Flon'11(·c 11urra,v. 

OATMEAL COOKIES 

('ll}l hrnwn sugar 
,i 1·ups flom· 
•l (•ups rolk<l oats 

1,~ (·np lrnttt>r 

1,:! cup CriS('O or lard 
J h'aspoo11 soda ( dissoh'P1l in 

1
1 eup hot water) 
Pineh of salt a]l(l litth• vanilla 

Cream sugar butter and shortening. Add dry ingredients 
and soda last. Put small piece on greased pan, dip fork in flour 
and press flat. Place small piece of cherry on top. Small pieces of 
peel, pineapple. red and green cherries, etc., may be put on top for 
variety. 

Mrs. C. R. Wark. 

FILLED COOKIES 

t'Up sugar 
% e11p butter 

l egg 
Plour to roll 

Filling: 
1 cup chopped ra1srn 

1 ~ cup ugar (white) 

~:! cup milk 
1 fraspoon oda 
I) teaspoon. cream of tartar 
1 teaspoon vanilla 

1 tablespoo11 flour 
½ cup water 

Mix in order given. Place filling between cookies. 
Mrs. W. C. Perry. 

GINGER SNAPS 
1 cup ·ugar 
1 egg 

·• ('Up shortt>ning 
1 cup molasses 
1 heaping tc>aspoon ginger 

Flour (approx. 2 to 3 cup ) 
1 tea poon salt 
1 teaspoon oda 
2 teaspoons vinegar 

Beat up sugar and egg, then stir in melted shortening to 
which has been added the molass~s and ginger. Add sifted flour and 
salt. Add flour enough to form a rather stiff dough. Put soda into 
the vinegar and add to the mixture, just before putt:ng in the last 
of the flour. Roll very thin and cut. Bake in moderate oven. 

Mrs. A. C. Iremonger. 



RICH CHEESE CAKES 

2 oz. vellow cream cheese 
½ cup· butter 

1 ½ cups flour 
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Cream together butter and yellow cheese. Work together 
well. Sift and measure flour and add gradually. Chill well. Roll in 
sausage shape roll. Slice l/4 of an inch in thickness. Chill again, 
bake in slow oven, 300 degrees F. about 25 to 28 minutes. 

Mrs. TI. C. N"celtl. 

CREAM CHEESE COOKIES 

2 paekagos (3 oz. each) cream 
ehccsc 

¼ cup sugar 
Pineh of salt 

2 cups flour ½ eup butter 

Cream butter, cheese and sugar. Add salt and flour. Roll, put 
in wax paper for 12 hours in refrigerator. Cut off in thin slices. 
Spread chopped almonds, or cinnamon and sugar on top. Bake 
until slightly browned. Oven 400 degrees. 

3 eggs 
1 eup brown sugar 
1 cup white sugar 

11,~ eup hot butter 

Mrs. W. R. McConnell. 

ALMOND SLICES 

2 tcaspoo11s cinnamon 
2 teaspoons so<la 

¼ cup blanched almonds 
5½ cups Swansdown flour 

Mix in order given. Chill overnight. Slice in thin slices and 
bake in hot oven. 

1 eup sugar 
2 eggs 
1 cup sour milk 

Mrs. Alex. Taylor. 

DOUGHNUTS 

1 teaspoon soda 
Pinch of salt 

3 tablespoons melted butter 

Beat the eggs then add the sugar and beat until very light. 
Add melted butter. Add milk and soda, salt and flour to roll. 
Cut and fry in deep fat. 

eup brown sugar 
1/:.i enp shortening 
1,~ rnp butter 

Mrs. H. F. Cook. 

DATE COOKIES 

½ cup hot water with 
½ teaspoon soda dissolve(l iu 1t 

2 cups rolled oats 
2 cups flour 

Salt 

Roll very thin with plenty of flour on board. Cut with 
cookie cutter and put filling of dates in between and bake in moder • 
ately hot oven. 
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Filling 
1 m dates :;1i ('Up sugar 

1/2 cup water 1/2 lemon (juice) 

Boil together . 
Mrs .. J. Tclesphorr Martin. 

BUTTERSCOTCH COOKIES 
1 <·np butter 
'.2 nips hrown sugar (siftr<l) 
2 ('ggs 
2 <'ups <'hoppr<1 walnuts 

2 1, :1 <·ups flour 
½ t0aspoon salt 

1 teaspoon soda 
2 fraspoons vanilla 

Cream butter and brown sugar, add egg just slightly beaten. 
Sift flour, salt and soda. Combine ingredients, adding vanilla last. 
Nuts should be dusted with flour before adding to mixture. Mix 
dough until light and creamy. Flour squares of waxed paper, roll 
dough into cylinder shaped rolls with hands. Wrap each roll in 
waxed paper and leave in icebox over night; slice quite thin and 
bake in a moderate oven until golden brown. For a smaller quan 
tity make half this recipe. 

Mrs. W. D. 1Ioshcr. 

OATMEAL COOKIES 
<·ups flour 
<·UJJ oatrnc•al or 
fine rolkd oats 

1 <'UP sugar 
1 1, ~ cups shortening 

1 ~,2 rups sour cream, or mill· 
~ eggs 
1 teaspoon haki.ng 8od:i 

% teaspoon salt 

Use little flour for rolling, roll quite thin and cut with 
cutter. Bake in moderate oven on well greased pan. 

Mrs. T. E. Strong. 

CHOCOLATE DOUGHNUTS 
¼ rup lmtter 

11 , ('upful suo-ar 
2 eggs . 

P,:1 squares melted chocolate 
1 cupful sour milk 

4 cupfuls flour 
1 teaspoon soda 

1 teaspoon cinnamon 
14 teaspoon salt 

1 ½ teaspoon vanilla 

Cream the butter, add sugar gradually, while beating cons­
tantly; then add eggs well beaten, the melted chocolate, the sour 
milk and the flour which has been sifted with the soda, cinnamon 
and salt. Add the vanilla and enough flour to handle the mixture. 
Toss on slightly floured board, knead slightly, pat and roll ¼ 
inch thick, shape with a doughnut cutter, first dipped in flour. 
Fry in deep fat and drain on brown paper. 

B H. G. 



DOUGHNUTS 
2 eggs 
1 cup sugar 
~ tablespoons melted butter 
1 ('Up buttermilk or sour milk 
1 lev0l teaspoon soda dissolved 

in buttermilk 
level teaspoon soda 

2 level teaspoons cream of 
tartar 

1 level teaspoon ginger 
11 t, tt•aspoons salt 

Dash of n utnwg 
4½ cups flour 

Sift I teaspoon soda with remaining dry ingredients. 
Mr'l. K. Y. Gow. 

MOLASSES DOUGHNUTS 

1 cup molass('S 
1 cup sugar 
1 cup sour milk 
3 tablespoons melted lrntfrr 

•) t>ggs 
large teaspoon so,la 
teaspoon salt 
Flour 
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Dissolve soda in sour milk, and add to well beaten eggs with 
molasses and sugar. Add enough sifted flour to mould on floured 
baking board. :::\1rs. R . .\. Wisdom. 

FOOTBALL DOUGHNUTS 

From the above mixture, the 'holes' are moulded and stretch­
ed into shape resembling a football. Fry in deep fat, and when 
cool, ice with confectioner's frosting in smallest icing tube on upper 
side of doughnut, to imitate the lacings on a football. 

DOUGHNUTS '-" 

~ Pggs 
I l·np sugar 
:i <lt>SSl'rtspoons rneltc<l buttrr 
1 ('lip sour milk 

r'lour to mak0 soft <lough 
easil~· handled about 4 % <'Ups 
teaspoon soda 
tt>aspoon salt 

% h'aspoon 1rntmeg 
% teaspoon ·i1111amon 

Beat eggs until light. and sugar and beat well, then the melted 
butter and the sour milk. Add the sifted dry ingredients. 

Mrs. H. II. Ma<· Donald. 

SHORTBREAD 
CHERRY CAKES (Shortbread style) 

1 cup huttcr 
=
11 <'UP brown sugar 

1 p,,·,y Yolk 
2 c~ps • siftrd flour 

Halved maraschino cherries or candied cherries. 
Cream one cup butter well. Work in three quarters cup 

brown sugar and cream together for five minutes. Beat in the yolk 
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of one egg and gradually sift in the flour, kneading the mass with 
hands until soft and pliable. Then form into small balls and press 
with a fork. Press half cherry in center of each cake and bake at 
3 25 degrees until crisp, but not browned. 

l\frs . . T. I. McWilliams. 

DREAM CAKE 

1/:.! cup butter ] cup flour, mix well, pack in 
tin 8 hv 8 inches. 

Bake ten minutes in moderate oven. Mix: · 

½ cup chopped dates 
l cup brown sugar 

½eup walnuts 
½ eup cocoanut 

2 eggs 
1 teaspoon flour 
J teaspoon baking powder 

Pinch of salt 

Spread over shortbread foundation, - bake in moderate 
oven until firm. Mrs. Cl. Claxton. 

PARSON'S CAPS 

Make a short crust paste with: 
2 cups flour 

1/:.? eup butter 
2 egg yolks 

1 dessertspoon sugar 
Pinch of salt 
Little water 

Roll as for pastry. Cut in round 2½ inches in diameter. Put 
one teaspoon of stiff jam, jelly or marmalade in center. Take up 
sides and press together making little three cornered hats. Brush 
with milk and sprinkle with granulated sugar. Bake in hot oven 
45 0 degrees. (Will keep). Mrs. W. R. MtCom1cll. 

SHOR TB READ ( easy to make as it is not rolled) 

I eup huttcr 1 egg yolk 
1/:.! eup brown sugar (generous) 2 cups flour 

Mould to shape size of small walnut. Place pecan nut on top 
and bake slow 1 y. 

Mrs. C. B. Bracllcy. 

SHORTBREAD 

1h Th butter 
½ cup corn starch 
% cup pulverized sugar 

2 cups flour 
Salt 

Bake in slow oven. Can be pressed on bottom of inverted 
pan and cut in l" x 2" strips after baking. Can be rolled and 
cut also. 

Mrs. C. R. Wark. 
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SHORTBREAD 

6 oz. flour 6 oz. shortening 
3 dessertspoonfuls ground rice ~ ta hlespoonsfuls <'astor sugar 

b.,ew gla<'{> l'herri<'s an<l small pi<'<'<' of nng-Plil':i 

Sieve the flour with the ground rice. Mix the sugar and shortening 
together, then work in the flour and rice. It is easier to mix short­
bread with the hands than with a spoon. 

When well mixed into a lump, work it until smooth, and 
then press out to one large or two small rounds with a rolling-pin. 

Decorate the edge by pinching it with your thumb and :fingers, 
and prick the top. 

Put a few small pieces of glace cherry in the centre, then place 
the shortbread on a tin and put in a very moderate oven to bake. 
It will take about three-quarters to an hour to cook. It is better to 
put the angelica on after the shortbread is baked, as it is apt to 
become discoloured when heated. .:\lrs. n. <.. \\'ood. 

SHORTBREAD 
1 Th butter •

1 tahkspoo11s l'l'C'am 
1 % cup whit sugar 

1 egg 
·> nips flour (m'll siftC'd) 

Cream butter, add sugar gradually and knead thoroughly. 
Add well beaten egg and cream. Add flour gradually. Roll in small 
rolls, wrap in wax paper and place in refrigerator for the night. 
Next morning, slice and cook for 20 minutes in moderate oven. 

~lrs. ll. ,\hhot-Nmith. 

BERLINERRINGS 
~ c•gg yolks 
~ <'gg yolks (har<l boilecl) 
:{ oz. sugar 

1, :! lt) flour 
½ lh huttc-r 
~ 1•µ;g whit<'s 

\\Tash butter in cold water. Crush hard boiled yolks with 
fork and add to beaten yolks. Stir well. Add sugar, then work in 
alternately flour and butter. Roll out and make rings. Dip in egg 
whites and sprinkle with coarse sugar. Bake light brown in warm 
oven. .:\lrs. Nt:rngPland. 

SHORTBREAD 

1 Th butter ~or~ nips flour (approximatt>ly) 
l 1fi cups brown sugar (sifted) 

Cream butter thoroughly, add sifted brown sugar gradually 
and knead until you can roll on floured board. Cut in finger 
lengths. Sprinkle with sugar. Cook in slow oven. This requires 
thorough kneading of all ingredients. :-.1 n,. I I. :-;, Ifrid. 
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SHORTBREAD 
1 cup icing or brown sugar 
1 Th butter 
4 cups flour 

¼ teaspoon salt 
½ teaspoon vanilla 

Cream butter thoroughly, add sifted sugar gradually. Knead 
thoroughly. Add sifted flour, mix; roll out to desired thickness. 
Criss-cross with tines of silver fork dipped in flour. Cut into fancy 
shapes. 

A Friend. 

DESSERTS 
CUSTARD (for the sick) 

~ egg yolks 
:l tPasvoons sherry 

1 teaspoon sugar 
1/s tC'aspoon salt 

Cook over boiling water until it starts to thicken. Remove 
from heat and beat for smoothness. 

).frs. ,J. TelC'sphore Marti11. 

FIVE MINUTES' PUDDING 

½ <·np ground rice 
1 G <·up fruit sugar 

I C'gg 

½ eup flour 
1 teaspoon baking powder 

.Tam 

Mix thoroughly the four dry ingredients, add egg well beaten. 
Bake in a flat buttered pan. Bake in hot oven for five minutes . 
When cooked spread with jam, - roll, - and serve with custard 
or cream. ::\frs. R. L. Dcsrno1H1. 

DELICIOUS DESSERT 

+ c•ggs 
1 <'llP sugar 

8 soda biscuits (rolled fine) 
1 cup choppecl walnuts 

Separate eggs. beating yolks well. Add sugar, cracker crumbs 
and walnuts to yolks. Fold in stiffly beaten whites. Bake in two 
layer pans. Served with whipped cream between and on top. 

Mrs. W. C. BC'an. 

MOUNTAIN DEW PUDDING 

1 pint milk 
~ egg yolks (beaten) 
4 na<'kl'rs (rolk<l fi nc) 

3 teaspoons sugar 
1/.-, teaspoon salt 
3 tPaspoons cocoanut 

Mix ingredients in order given. Bake 20 minutes in moderate 
oven. Add beaten egg whites just before removing from oven 
Return to oven and brown. Mrs. H. F. Cook. 
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CHRISTMAS PLUM PUDDING 

½ Th beef suet 
1,{? ltJ 8ll:~ar 
1/i Th stoned raisins 
1/i m sultanas 
½ llJ <'llrrants 
4 c'ggs (wt>ll beaten) 

1 ~ Th brPad ('rumhs 

2 oz. flour 
2 tablespoons brown sugar 
6 sweet and 6 hitter almo11ds, 

blanched and shreclcll'fl fiiwly 
1 teaspoon 11 utmeg grah•d 
2 oz. eall(liPd lpmon aiHl 

<·itron pt'<'l, mim·Pr1 

Shred beef suet and mix with a little flour and salt to prevent 
sticking. Mix all ingredients thoroughly after which a wineglass of 
brandy is added. Let this stand from five to six hours, then add a 
cupful of milk. Put in molds and boil. for three hours. Sufficient 
for five or six persons. 

2 t'ggs 
2 oz. sugar 

\11 oz. gelatine 
~or3 drops ,T:rnilla 

from A Friend in La Tuque. 

NOWEGIAN CREAM 
~1 pint warm wat<>r 

Apric-ot ,Jam 
Cream (whippPrl) 

Dissolve gelatine in water. Separate whites from yolks of 
eggs. Beat yolks with 1 oz. sugar for 5 minutes. Beat whites up 
stiffly, then add 1 oz. sugar and beat well for 5 minutes. Add :fla­
vouring. Pour into crystal dish. When set, spread thinly with 
apricot jam and decorate with whipped cream. The success of this 
cream depends upon the time for beating stated in this recipe. 

:2 oz. flour 
1 % oz. sng:n 

I oz. buttt'r 

11rs. F. W. 8kinow. 

CANARY PUDDING 

egg 
½ t('aspoon haki11g pow,1<'1' 

Milk to moisfrn 

Cream butter and sugar together until smooth. Add egg well 
beaten. Sift in dry ingredients as lightly as possible, adding milk 
gradually until the mixture drops readily from the spoon. Pour 
into a well greased mould. Steam for one hour. Serve with jam or 
custard sauce. Sufficient for 3 to 4 persons. 

Mrs. ITcnr~T Pike. 

SUMMER PUDDING 

Line a crystal dish with slices of stale bread, removing the 
crusts. Stew 1 tb fruit, red currants and raspberries are preferable. 
Sweeten to taste and pour the fruit and juice over the bread .. Build 
up in layers and place plate over top to assist in moulding. When 
cold serve with whipped cream or custard. 

Mrs. T. Bar<·lay. 
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SPICED COTT AGE PUDDING 

Cream together: 
½ cup shortrning 
1 cup sugar 

'' tnh]('spooiis honPy 

Mix: 
1/j teaspoon each cloves, cinna­

mon 
1 teaspoon baking soda and if't 

with 2 cups sifted ancl meas­
ured flour 

¾ cup water 

Beat in water alternately with flour. Bake in a flat buttered 
pan for one hour at 3 25 degrees. Serve with honey sauce. 

Mrs. C. , '. Saunclcrs. 

CHOCOLATE BREAD PUDDING 

2 eups di.ce,l fresh hr0a<l 4 tablespoons butter 
B ('ll]lS milk ½ teaspoon salt 
1 egg I teaspoon vanilla 

1f: eup sugar ~ squares Baker' chocolate 

Slice bread in one inch thickness. Dice with crusts ( or can be 
removed). Cook in double boiler with milk until well blended. 
Melt chocolate over hot water and add to milk and bread. Mix 
well. Beat egg. add hot mixture to egg. Bake in buttered pudding 
dish set in pan of hot water for about 40 minutes. Temperature 
3 25 degrees. Serve with h:1rd sauce. 

Mrs. E. Leight Hebert. 

BAVARIAN CREAM (Serves 12 persons) 

(·an piH<'apple (shre,l<1ed) 
nq, sugar 

1 pint sweet cream 
% box or 1 envelope gelatine 

Divide and pour half the juice of pineapple on sugar and half 
on gelatine and dissolve. Put sugar and juice portion on stove to 
boil, until it becomes of syrup consistency. Set aside to cool. Mix 
with the gelatine. Have cream beaten stiff. Mix ingredients together. 
Cool and serve. 

SP 

1 tablespoon gelatine 
1 1 c·up eolcl ·water 

~=Yi cups milk 
3 <>gg whites and )"Olks 

Miss Plorence Murra.,·. 

ISH CREAM 
11:! teaspoon vanilla 
l/4 teaspoon salt 
½ cup sugar 

Soak gelatine in cold water. Scald milk in double boiler and 
cool. Pour slowly over egg yolks. Return to double boiler, add 
gelatine and stir until dissolved. Add sugar and cook until thick. 
Cool and add whites of eggs beaten stiff. Pour into sherbet glasses. 
and set too cool. 

A Friend. 



ORANGE PEKOE BAVARIAN CREAM 

11:tkP BnY:1ri:111 CrC'nm, scalding 
\\· i t li l~ iilk 

11, :.! tl'nspoous <lry orang(' 
tea 

75 

:2 do\·1•s (hah•,l ri11<1 of 011(' orang·<' 

Strain. Omit vanilla. 
Mrs. 1N. R. Md:onnall 

GLORIFIED CUSTARD 

1 eup <·O<·oanut 
15 or 16 marslimallo"·s 

:{ 1·ggs 

3 tahlcspoons . ugar 
1 pint milk 

, alt and flavouring 

Place one half of cocoanut in greased baking dish. Cover with 
marshmallows cut in halves. Sprinkle with remainder of cocoanut. 
If desired add pineapple marmalade or any thick jam. Beat eggs, 
add sugar, salt and scalded milk, and flavouring. Pour over mix­
ture. Bake in buttered pudding dish set in pan of hot water. Bake 
in moderate oven until custard sets. 3 25 degrees. Serve cold. 

Mrs. V.l. C. BC'an. 

APPLE PUDDING 

4 to .i apples 
1 <·up sugar 

1 :.! 1·up sugar (to sprinkle) 

3 tablespoons butter 
1 cup flour 

Salt 

Crumb all this together well. Place pared, cored and sliced 
apples in buttered pudding dish. Sprinkle with sugar. Add crumb 
mixture. Bake about one hour in moderate oven. Serve with cream 
and sugar. Rhubarb or peaches may be used in place of apples. 

Mrs. C. Wcd<lcll. 

PINEAPPLE UPSIDE DOWN CAKE 

4 tablc'Rpoons Criseo 
1 c·up liro\Yn sugar 

1 No. 2 can slirC'<l pineapple 

Melt Crisco in bottom of dee cake pan, add sugar. Blend 
thoroughly and spread over bo pan. Arrange pineapple 
slices over sugar - a cherry in c of each slice. Cover with 
following batter and bake in oven 3 5 0 degrees about 30 minutes. 

Battn: 
I ' ! c·np Cri.sro 
::~ c·up sugar 

1 c•gg· 

1 ½ cups flour 
1 teaspoon baking powder 

% cup milk or pinC'apple juice 
1, ~ tPnspoon snlt 

Blend Crisco, sugar and egg. Add sifted dry ingredients 
alternately with liquid. Bake m moderate oven. and turn out on 
serving plate for serving. 

Mrs. W. R. l\fcC01rncll. 
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MERINGUE DESSERT 
egg whites 
cups white sugar 
tnl>l<>spoo11 vinegar 

teaspoon vanilla 
Whippe(l neam 

Beat eggs stiff. Ad other ingredients slowly. Cook ¾ hour 
in slow oven. Can be baked in layer pans or pyrex pie plate. Cool• 
Top w1 fruit and rve with whipped cream. 

}frs. H. A. Lawn'11cl'. 

CARROT PUDDING 

<·np grated carrot 
nip grated potato 
<·up suet (cut :fine) 
c-np white sugar 

~~ t<>nspoou salt 

c: np stoned raisins 
1 ½ cups flour 

1 teaspoon baking pow<lc 
(heaping) 

1 egg 
l teaspoon ginger 

1 ~ tea.spoon tinnamon 

Mix in order given. Steam four hours slowly. Serve with 
wme sauce. 

• Mrs. \V. .Mueller . 

I FIG PUDDING 

~~ <·Up Cr i."ltO 
L:.! <·up sngar 

•> <·Up'i finp <lr-v hrt'ad <·rnn1hs 
11 1 <·up • '<•n 1,kd milk 

.l <•g-gs 
,-1 p flour 
fraspoon lwking pow<l<'r 

½ tC'aspoon . alt 
~,1 tNtspoou <"innamon 
½ tea. poon t love 
1,~ tc•a poon nutnwg 
~:.! cupful ehopped figs 
~~ c:npfnl sultana raisins 

Blend shortening with sugar. Add eggs well beaten. Soak 
bread crumbs in scalded milk. Add remaining ingredients. Steam 
three hours. 
rl11 Mrs. }'. Lnw1·e11t·c. 

Ii 

RICE KRISPI 
-l apples 
~ <·ups Ric-l' Krispies 
;~ eggs 

APPLE PUDDING 
1 <:up milk 

l,;: enp sugar 
Xutmeg to ta te 

Arrange alternately in buttered baking dish, layers of Krispies 
and thinly sliced apples, sprinkle with sugar, nutmeg, and small 
pieces of butter. Begin with apples, end with Krispies. Over the 
top pour the well beaten eggs combined with milk and sugar. Serve 
with cream. Bake 3 00 degrees -• - 40 minutes until custard is set. 

Mrs. P. G. Kottmcicr . 

• 
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LEMON SAUCE PUDDING 
tablespoou shortening 
rup sugar 

2 ta hkspoous well sifted ~ur 
2 eggs • 

<'Up milk 
Jpmon / 
Gratc>,l rin,l ai! r1 jui('(' 
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Cream shortening and sugar, add flour. Then lemon, beaten 
egg yolks with milk. Then fold in well beaten egg wl)ttes. Cook 
in baking dish set in pan hot ater. Bake in moderate O\'en. Wh n 
cooked the batter will iorm a cake on top, making a pudding 2.nd 
sauce in one dish. Oven .3 5 0 degrees. 

CABINET PUDDI G 
(·up sour milk 
Rmall tC'aspoon so<la 
,·11p 111olasses 

., eggs 

• 
<·ups flour 

1 .i (·up tliopp<'d sul't 
('ll)) raisins • 
f'ii111,1moi1 a11d •·lo\·<·s to tast(' 

Beat eggs welJ, add molasses and soda dissolved in sour milk. 
Flour fruit. Add remaining ingredients. Steam two hours. 

• Mrs. H. E. Rl1ir1. 

1 rup t n pioc-a 
1 cup sugar 

TAPIOCA ICE 

1 pi1w:qqilP <·hoJ)pt•<l 
• ( or <'H11n01l) 

Soak ta11ioca overnight. Put on tovc and w.hen boiling hot. 
add sugar. Boil until clear. Pour mixture over pineapple. Put in 
mold. Serve cold with cream and sugar. 

I 
Miss Florence Murray. 

TRIFLE 

Cut up stale sponge cake in good sized pieces. Moisten with 
sherry and olace in the bottom of a glass dish. Pour strawberry 
jam over cake. Then a rich boiled custard, then cake, continuing 
in layers. Cover with whipped cream and cherries. -

1~ nip ln1tt<'r 
1 :! <'lip molasst>s 
½ rup milk 

1 egg 

1Irs. W. MuellC'r. 

STEAMED PUDDING 

11-:! <·up flour 
1,2 teaspoon soda 

1 teas oon salt 
1 eup 1, sins 

Steam three hours. Serve with any good liquid sauce. 
Mrs. D. L. Macdonald. 
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COCOANUT PUDDING 

Cook il1 clouhlc hoilcr: 

1 pillt milk 
;; 1miall soda hisn1its 
1 d('SS<'rtspoon sugar 

Sca1<1 and a<l<l: 
1 lH'aping <'UP shred<l<'d 

('O<·o:1 nut 
1 1 <'Hspoon vanilla 

Rmall pie<'<' of l>uttc' r 
BPat<'n )'Olks of two eggs 

Cool< until thick. Then put in butterrd baking dish in pan of 
hot water and bake until firm. Make a meringue of egg whites and 
brown. Serve with hot maple syrup to which a piece of butter 
bas been added. Pudding is served cold and sauce hot. 

l\Irs. II. S. La wn'11<'<'. 

MAPLE CUSTARD 

'I'o 1 h<' sliglitl_,, ht'ate11 ;\'Olks of 
:1 <'ggs, acld 

11i eup maple S)'rup 

Tkat w<:11, a<l<l: 
~ 1•11pR milk also 

whites of eggs bcah-11 stiff. 

Put in baking dish and set m pan of hot water and bake 
an hour in a slow oven. 

Mrs. H. S. Reid. 

STEAMED FIG PUDDING 

1t) figs 
½ Th beef suet 
4 cups bread crumbs 

:vl cup sugar 

2 eggs 
½ cup milk 
4 large tablespoons flour 

2 teaspoons baking powder 

Put figs through food chopper. Mix suet with the bread 
crumbs, add figs and sugar. Stir in eggs which have been well 
beaten. Add milk. Flour with baking powder. Put in greased mold 
and steam for three hours. Serve with lemon sauce. 

Mrs. L. H. Roberts. 

CHOCOLATE RICE MERINGUE 

~ <:ups milk 
1 '1 eup rire 
111 teaspoon salt 
V: rup sugar 
1 tablespoon butter 

½ teaspoon vanilla 
1 square melted chorolafr 

112 cup sPedcd raisins 
4 egg whites 

½ cup heavy cream 

Cook rice in double boiler with milk and salt until soft. Add butter. 
sugar, chocolate, vanilla and raisins. Cut and fold in the whites 
of eggs and cream beaten stiff. P::mr into buttered baking dish and 
bake I 5 minutes. Cover with meringue made with the whites of 
two eggs, four tablespoons powdered sugar and ½ teaspoon va-
nilla Brown in moderate oven. Mrs. D. L. Macdonald. 



GRAPENUT PUDDING 
2 1 :2 nips "·a tt,r 

3 tablespoons minute tapio<'a 
I c·up hrow11 sugar 
1 <·np grnpcnuts 

1 :.! c·np \\':Jl1111ts, nit {fol' 
1 ~ <·np raisins 

1 fraspoon Yanill:i 
Ralt 
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Cook tapioca in water until clear. Add other ingredients 
while hot and set away to cool. Serve with whipped cream. 

B1•at up: 
~ <'g1.;s or 4 yolk<; 

tablespoon sugar 
Rlrnke of salt 

:i appl<'s 

~frs. R. II. 11ad)on:dd. 

APPLE FRITTERS 

1 <·up Y<•r.,· warm milk 
(rlo 11ot hoil) 

~ c·1zp<; Aour 

l traspoo11 haking J>O\\'dt•1· 

Beat up e~~ or 4 yolks. adding sugar, salt, and cup of warm 
milk. Stir well. Add flour sifted with baking powder, then add 
neeled and cut apples. Put in by tablespoons in hot Crisco or 
Jewel Shortening and cook until browned. Drain on brown paper. 
Serve warm or cold with maple syrup. This also makes a nice 
supper or luncheon dish. 

Mrs. L. H. Roberfa 

STEAMED MOLASSES PUDDING 
eg-g- nf <·up flour 

}~ <'np molasses ½ teaspoon salt 
1 teaspoon soda 1 <'Up raisins 

½ cup water 2 tablespoons melted butter 

Beat egg, add molasses. Dissolve soda in water and add to egg 
mixture. Sift dry ingredients. Flour raisins, and add melted but­
ter. Fill greased pudding mold 3i full. Cover tight! y and steam 
I¼ hours. Serve with lemon or any hard sauce. 

Mrs. A. C. Jenkinson. 

STEAMED CHOCOLATE PUDDING 
egg 

½ eup ug-ar 
1 teaspoon butter 

% c·np milk 
<'up flour 

1 teaspoon baking pow<ll·1· 
1 square <.:hocolate 

1,~ teaspoon Yanilla 
~~ teaspoon salt 

Beat egg, add sugar and butter melted, beat well. Add melted 
chocolate, milk and flour to which has been added the baking 
powder. Steam 1 hour. Serve with whipped cream or hard sauce. 

Mrs. R. H. MacDonald. 
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GRAPENUT PUDDING 

c:up grapenuts 
~ tablespoons rocoanut 

Butter size of an egg 

1 pint s wect milk 
½ cup sugar 
2 eggs 

Soak grapenuts in hot water, enough to cover. Beat yolks of 
eggs well, add other ingredients and add to grapenuts. Beat whites 
of eggs stiff and fold in. Bake 20 minutes. Serve with whipped 
cream. 

Mrs. R. H. Mac:Donal<l. 

RAILROAD PUDDING 

<'Up water 
('Up molasses 
<'Up raisins 
c·up suet 

1 lemon jui<'c 
1 tcaspoo11 sorla 
2 cups driNl hrca(l <·ru1uhs 

Flour 

Combine ingredients. Dough must be firm enough so that it 
can be held on spoon. Steam three hours. Serve with hard sauce. 

1frs. B. A. Wisdom. 

UNUSUAL RICE PUDDING 

(i o ✓,. <·ooki11g figs 
11,{i o ✓,. sugar 
1 ½ pints milk 

:i o ✓,. ri('c 
1 ½ oz. nwtton suet 

Xutmcg 

Stalk, wac;h and cut up the figs . Wash the rice and put it in 
a pie-dish with the sugar and fi';s. Mix together and stir in the 
milk. Grate the suet finely and mix in. Then grate a little nutmeg 
on top of the pudding. 

Leave to soak for two or three hours, then put into a warm 
oven to cook, letting it simmer gently. It will take about one and 
a half hour. 

Serve hot or cold. If cold, sprinkle with desiccated coconut. 
Mrs. B. G. Wood. 

CREAM PUFFS OR CHOCOLATE ECLAIRS 

cup boiling water 
½ cup butter 

4 eggs 
1 cup flour 

Put butter and water in saucepan and place over fire. As soon 
as boiling point is reached, add flour all at once and stir vigorously. 
Remove from heat as soon as mixed. Add unbeaten eggs one at a 
time, beating until thoroughly mixed. Shape mixture (for eclairs) 
4 inches long and 1 inch wide with pastry tube or knife. Bake 
25 minutes in moderate oven 3 7 5 degrees. Cut with scissors on 
side and fill with cream :filling. Ice with chocolate icing. 

Mrs. K. V. Gow. 
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CREAM PUFFS 

1/4 lb flour 8 oz. water 
½ Th butter 4 small eggs 

Bring water and butter to boiling point. Take off heat and 
add flour. Put back on heat for a few minutes. Remove and add 
eggs one at a time. Drop from dessertspoon to buttered sheet and 
bake slowly in oven 425 degrees. 

Mrs. Sta11gcla11<l. 

PLUM PUDDING 
•) Ths bread cruml>s 2 tablt>spoons flour 

1% fl)s suet ½ teaspoon nutmeg 
l¼ lbs large raisins ½ teaspoon einnarnon 

l tb eurrants 1 fraspoou allspiee 
% !t) mixed peel 1 wine glass brandy 
½ lb almonds 1 eup orange juiee 

11;:i lbs brown sugar 2 table poons lemon _jui(0
(' 

11/:.! Ths seedless raisins 1 teaspoon grated orange rind 
·1 eggs 

Crumble stale bread (soak crusts in water, squeeze dry and 
crumble). Mince suet, slice peel. blance and cut almonds, raisins 
cut in halves. Mix all dry ingredients, let stand over night. Add 
liquids in the morning, put in greased basins or molds. Cover 
with thick buttered paper, tie down with a cloth. Boil seven hours. 

Mrs. G. Claxton. 

MARMALADE PUDDING 

2 eups bread crumbs 
1 cup chopped suet 

% teaspoon soda 
1 tablespoon flour 

¾ cup sugar 
2 tablespoons marmalade 

Milk 

Moisten with milk and steam in greased mold for two hours 
or longer. Same pudding may be used with raisins and currants or 
figs ( add one egg and peel with figs) . 

FROZEN 
ICE 

1 ~, nips top milk 
2 eggs 

½ cup sugar 
1 tablespoon flour 

~1r •. H. F. Cook. 

DESSERTS 
CREAM 

% tt>aspoo11 salt 
% pint t:rpam or 

evaporated milk 
2 teaspoons vanilla 

Scald milk, beat egg yolks adding sugar and flour. Combine 
with hot milk and cook on low heat until mixture coats spoon 



82 

like thin custard. Cool. Beat egg whites until stiff, add salt and 
fold into custard, adding vanilla. Pour into tray and freeze to 
mush. Remove from refrigerator and fold in whipped cream and 
freeze. 

Mrs. Colin Colqnhoun. 

LEMON CREAM SHERBET 

1 pint milk 
1 <·up sugar 

1,~ pint cream 
Ora tccl rin <1 of 011 c lemon 

Juice of 2 lemons 
2 egg ·whites 
•) tabk poons ugar 

Add sugar to milk and allow to dissolve. When thoroughly 
dissolved add lemon rind and juice, stir while adding. Turn into 
freezer tray and freeze about one hour. Beat egg whites adding 
two tablespoons of sugar. Whip the cream to thick custard consist­
ency, combine with the egg whites, add to frozen mixture and mix 
lightly, return and freeze , requires no stirring. 

Mrs. A. E. f:ko1 t. 

BANANA MARLOW 
;rn marnhrnallows eup mashC'<l hananas 
::; <·up l>oilillg wafrr 1 ~:! tup cream (whipped stiff) 

1 1al,lPspoon lemon juitc 

Melt the marshmallows. Add banana pulp and lemon juice. 
Cool. When cool and slightly thick combine with cream whipped 
stiff. Pour into tray and freeze. 

Mrs. Colin Colquhou11, 

CHOCOLATE ICE CREAM 

1 tan Eagle Brand Condensed 
milk 

~ squares of chocolate 

1 cup cold ,Yater 
½ pint of cream 
1 teaspoon Knox Gelatine 

Melt milk and chocolate in double boiler. Stir. Add gelatine 
that has been soaked in a little cold water to the hot milk and cho­
colate. Add remainder of water. Let cool. Add cream which has 
been whipped. Freeze. 

Flo Quilliam Hebert. 

MARSHMALLOW DAINTY 

~~ Th marshmallows 
1 cup cream 

11 '.! tablcspoolls sugar 

2 ~ups diced fruits, (bananas, 
pineapple and strawberries or 
any other) 

Cut marshmallows into small pieces. Add cream whipped 
with sugar. Add fruit. Set in refrigerator or a cool place for 1 ½ 
hours. 

Mrs. R. H. MacDonald. 
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LEMON ICE CREAM 

2 eggs 
% cup sugar 
% <'Up light corn syrup 

1½ ('Ups milk 

1;,~ cup heav:v cream 
V1 cup lemon JUH'e 
1 teaspoon grated kmon ri1ul 

Beat eggs until very light. Add sugar gradually, beating until 
mixture is rather thick. Combine with corn syrup, milk, cream, 
lemon juice and rind. Pour into freezing tray. When frozen, 
remove to chilled bowl and whip until mixture is light and 
creamy. Return to refrigerator and freeze until firm. 

Mrs. A. C. Jcnkii1so11. 

MAPLE PECAN 
1.-:i i.iarshmallowH 
% eup maple syrup 
1/2 <'UJ> water 

½ pint whippc<l c·n•am 
l½ tahlcspoonH lemon jui(·<· 
% eup pceans 

Melt marshmallows, maple syrup and water in double boiler. 
Let cool. Add remaining ingredients. Freeze. 

Mrs. E. H. Acton. 

COFFEE MARLOW 
~O marshmallows 8hakp of salt 

I <·up str-ong coffee ~:i pint whipped c•r(•am 

Melt marshallows and coffee in double boiler. Let cool. Add 
whipped cream. Freeze. 

Mrs. E. H. Acton. 

PARADISE PUDDING 

pat kage Lemon J ello 
J % cups boiling water 

1, ~ eup blanched almonds 
(browned in the oven) 

{i la<l? finger crushed 
1~ teaspoon almond flavouring 

1 cup heavy whip1;ing· (·r<'am 
18 marshmallows ( cut fine) 
12 maraschino cherries 
112 cup sugar 

Shake of salt 

Dissolve jello and sugar in boiling water, - while cooling, 
crush with rolling pin t e browned almonds - cut up cherries 
and marshmallows and crush the lady fingers. When jelly is cold 
and siightl y thick beat with egg beater until like cream, then add 
almonds, marshmallows, cherries, lady fingers and salt. Add 
the whipped cream put in mold and chill. Serve with flavoured 
and sweetened whipped cream. 

Mrs. L. H. Roberts. 
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TOASTED COCOANUT BISQUE 

2 tablespoo11s quiek tapioca 
1/~ teaspoon salt 
2 cups scalclecl milk 

cupful whippt>cl erC'am 
1 ~~ teaspoons vanilla 
½ eup sugar 

G tablespoons light corn s;vrup 
2 tabkspoo11s sugar 
2 C'gg ,vhites 
2 tahlespoons sugar 
1 cup cocoanut toaste'cl and 

crumblec1 

Add tapioca and salt to milk and cook 15 minutes in double 
boiler until tapioca is clear. Add sugar and syrup and continue 
cooking and stirring until sugar is dissolved. Cool and strain by 
stirring ( not rubbing) through strainer. Add sugar to egg whites 
and beat until stiff. Fold into tapioca mixture. Fold in cream, va­
nilla and cocoanut. Turn into freezing tray and freeze as rapidly 
as possible. Makes 1 quart. 

Mrs. R. H. MacDonald. 

Fillings and Icings 
DELICIOUS ICING 

-i Pgg· whites 
2 tablespoons water 

1/4 ka<;poon salt 
1/4 teaspoon cream of tartar 

31/2 cups sifted confec-tionns' 
sugar 

1 :! tt>aspoon almond flavouring 

Beat egg whites and 2 tablespoons water stiff but not dry. 
A.dd salt. cream of tartar and the sugar. Using a Dover egg beater. 

1frs. R. II. Ft'rguson. 

FILLING FOR BUTTER TARTS 

cup bro,n1 sugar 
Butter size of an egg 

¼ cup milk 
2 teaspoonfuls vinegar 

=v1 cup raisins 
1 egg 

Nutmeg 

Mix sugar, butter, raisins, add egg well beaten, the vinegar 
and the milk last. 

\( c·up sngar 
1 !: c-np flour 
1/4 fraspoon salt 
2 eggs 

Mrs. W. C. Perry. 

CREAM FILLING 

2 cups scal(k(l milk 
1 tcaspo011 vanilla or 

lemon flavouring 

Combine sugar flour and salt, add eggs well beaten and the 
scalded milk. Return to double boiler and cook fifteen minutes. 

Mrs. Frank Lawrence. 



CHOCOLATE MOCHA FROSTING 

2 heaping cups of pulverizt><l 
sugar 

1~ C'Up huttC'r 

1 teaspoon vanilla 
-~ ta hlespoons <·oC'oa 
i t:i b1<•spoo11s strong <·offee 
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Pour hot coffee on butter and add sugar and cocoa. Beat until 
light, holding bowl in pan of hot water for a while, then finish 
beating without hot water. This recipe is for a large acke. 

Mrs. E. R. McMnlh 11. 

LEMON CAKE FILLING 

1 lemon (juice and rind) 
1 cup sugar 

1 C'gg bC'atrn 

('ll]) boiling watrr 
l bhl<'spo01d'nl ('orn Rtarl'h 

Combine lemon and sugar, add egg well beaten. Add boiling 
water. Dilute cornstarch in a little cold water. add to mixture and 
cook in double boiler until clear and thick. 

Miss Vlol'l'IH'<' "'.\Im-ra)·. 

ICING FOR ORANGE SPONGE CAKE 

Mix thP jnirC' of one orange' with 
4 ('Ups of ici11g sugar 

Butter size of an <'gg 
~ t:1bl(•spoo11s of <·n•am 

Rin<1 of two orangc•s 

More cream may be added if mixture is too thiick. 
11rs. Corndins. 

FUDGE FROSTING 

large <'HP brown su~ar 
11;1 nip C'ream 

1 1{? sqtrnrc•s BakC'rs Chocolate' 

'' heaping tahlC'spoons huttC'r 
Vanilla 

Combine sugar, cream and grated chocolate. Cook until soft 
ball forms in water. Remove from fire and add vanilla. Beat to 
a cream. "'.\1rs. E .. \. WadlPigh. 

QUISSET FROSTING 

:2 nips white' sugar ::t <·up milk 
BnttN size of an C'g;g 1 tc>aspo011 Yanilla 

Boil 15 minutes and add v2nilla. Beat until thick enough to 
spread. Ice between layers of Quisset cake and on top. 

1 1~ tahlespoons buttC'r 
:~ ta hlespoons coffee 

1fois Effip .J. Bothm,]1. 

MOCHA ICING 

l 1/:? tabkspoo11s <'oc-oa 
] % ('ll])S ('OllfrdiolH'l'S' sugar 

Melt butter, add other ingredients. 
:Mrs. J. Latrcmouilk. 
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FILLING FOR BAKEWELL TART 
½ cup sugar 
1.,~ cup butter 
1 cup pastry flour 

2 eggs 
Raspberry Jam 

Cream butter and sugar. Beat in one egg and half the flour, 
beat in a second egg and the remainder of flour. Spread jam over 
the pastry which has been put in either a large tin or tart tins. 
Spread with mixture. Bake in a hot oven 45 0 degrees for 10 
minutes, reducing to 400 until done. May be served with whipped 
cream as a dessert or plain for afternoon tea. 

Mrs. W. R. McConnell. 

LEMON CHEESE 
Th sugar 

111 1b butter 
Ii (•ggs 

Grated rind of 2 lemons :llld 
juic·c of 3 

Cook butter, sugar, lemon rind and juice in double boiler until 
sugar is dissolved. Beat eggs and add. Stir occasionally until thick, 
- do not boil. Keeps indefinitely. Use either for lemon tarts or 
filling for cake. Mr . D. L. Ma('<lonalcl. 

CREAM FILLING 
:r~ C'llp sugar 
1{: ('Up flour 
1 ~ tPaspoon salt 

2 eggs 
2 cups scalded milk 
1 traspoon vanilla 

Mix dry ingredients. Add eggs slightly beaten and pour on 
gradually the scalded milk. Cook 15 minutes in double boiler, 
stirring constantly until mixture thickens. Cool and flavour. 

Mrs. K. V. Gow. 

CHOCOLATE CONFECTIONER'S FROSTING 
1 ~:! cups i('ing sugar (sifted) 

Boiling eream 
2 tahlespoon cocoa 

Add to sifted sugar and cocoa combined, boiling cream to 
make of spreading consistency- Flavour with coffee or vanilla. 

Mrs. K. V. Gow. 

UNCOOKED ORANGE ICING 
Grated rind of one orange 
tablespoon orange juice 

½ teaspoon lemon juice 

1 egg yolk 
Iring sugar (sifted) 

Add grated rind to mixed Jutces, let stand 15 minutes. Mix 
with slightly beaten egg yolk and add icing sugar to make of 
spreading consistency. Mrs. H. S. Reid. 



FUDGE FROSTING 
2 squares chocolate 
1 cup sugar 
1 tablespoon flour 

1/:: cup milk 

2 tablespoons butter 
~ 1 teaspoon vanilla 

Pinch of salt 
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Melt chocolate over hot water , add sugar, flour and salt. Add 
milk slowly. Cook until it spins a thread, add butter and vanilla. 
Cool. Beat to a spreading consistency. 

INCH HIGH ICING 
2 cups sugar 
,'5 tablespoons water 

111 1 c>aspoon <·ream of tartar 

1 teaspoon vinegar 
2 egg ·whites 

Mix sugar, water, cream of tartar until dissolved. Cook until 
hair forms. Pour in 1 teaspoon vinegar. Allow to stand while 
beating whites of two eggs. Pour syrup on eggs. Beat until cool 
and of spreading consistency. 

BOILED FROSTING 
3/:: cup sugar 
1 egg white 

3 <lessertspoons cold wat<'l' 

Cook in double boiler six minutes, beating constantly. 
Mrs. E. II .. \don. 

Fish, Chicken, Game 
and Dressing 

FISH DRESSING 
cup stale bread crumbs 

~, C'.H]) melted butter 
1~ teaspoon salt 
~~ teaspoon pepper 

1 teaspoon onion minced 

1 teaspoon parsle:y 
1 fraspoon capers 
l fraspoon pickles (mincrd) 

F'Pw <lrops of lemon jni<'c 

Mix all ingredients thoroughly. 
M:rs. W. R. McConnr]l. 

LEMON SOLES WITH SHRIMP 
1\s man~T lemon oles as 1·equire<l, 

1 (':lll shrimp 
2 tahlespoons butter 

11,2 cups ·whitr sa ucr 
Reaso11 in g·s 

Dice shrimps. Place shrimps on lemon soles, dot with butter. 
Season. Roll up and stand on end in buttered oven proof dish 
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Cover with milk sauce and dot with butter. Bake for 1 hour m 
moderate oven. 

Mrs. Wm. Dnwharn. 

FISH BAKED IN TOMA TO 

lt> haddock fillets 
tin tomatoes 

2 tablespoons slirc>d on-ion 

:5 ta bl c>spoon s flour 
Ralt and pepper 

4 tablespoons butter 

Put haddock in greased baking dish. Mix flour with some 
of the tomato juice, add remainder of tomatoes and onions. Season 
highly. Pour over fish and dot with butter. Cook in oven 400 
degrees 35 minutes. Mrs. Donald Baillit>. 

HALIBUT A LA CONTANT 

o thin slicc>s of salt pork 
3 thin slices of onion 
3 sprays of hay leaf 

2 tablespoons butter 
2 tabkspoons flour 
2 sliet>s of halibut, J ½ '' thiek 

Place salt pork in buttered baking pan with sliced onion and 
bay leaf. Arrange halibut over salt pork and spread over fish the 
butter and flour creamed together. Dot with butter and small thin 
slices of salt pork. Bake 20 minutes in moderate oven. 

A Friend. 

POT A TO STUFFING FOR DUCK 

3 l'UJJS hot mashed potatoes 
11/1 eups soft bread crumbs 

111 tl•aspoon pepper 
11 ~ tt>aspoons sage 

G tahlcspoons mdtccl butfrr 
3 tablespoons finc>ly rhoppc>d 

onion 
1 ½ teaspoon salt 

Combine in order given. Beat well. Sufficient for a 5 Th duck. 
Mrs. H. S. Reid. 

OYSTER STUFFING FOR TURKEY 

1 quart bread crumbs 
1 egg 
l pint oysters chopped fine 

2 tablespoons butter 
1 teaspoon sage 

Seasonings. 

Mix altogether and use to stuff either turkey or chicken. 
Mrs. B. G. Wood. 

DIGESTIVE CHICKEN DRESSING 

1 cup chopped onion 
l cup chopped cel~ry 
1 cup ehoppcd carrots 

¼ cup water 
¼ cup butter 

Mix al together. Can be used to stuff chicken or placed in pan 
and baked with chicken. Mrs. H. S. Reid. 



POT A TO STUFFING 

1 % (·ups ma hcd potatoes 
1, ~ eup bread crumbs 

ta bl(•spoon ouion juin' 
t (':tspoo11 savory 

Mix all ingredients together. 

teaspoon sugar 
~ t(•aspoorn, lemon juitP 
~ tabh'spoons mclfrd butt ('I' 

~alt an<l pc•pper to tasfr 

CHICKEN DRESSING 

Xo. 1 
1 <·up c·ra('kcr cruinhs 1:: nip boiling watc>r 

1:: ('l!Jl })lltt(>r Salt :rncl pepper 
Powclerc<l sage, summer sn \ or.v 01· marjora 111 
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Melt butter in water, pour over crackers to which seasonnings 
have been added. 

Xo. ~ 
1 <·up <·r:t('ker numhs 

1/i <·up ml'lt0d hut t<•r 
Rage 

Salt 
Pc•ppN 
<·up s<•alde<l milk 

Melt butter in milk, pour over cracker crumbs to which sea­
sonings have been added. 

Xo. :) 
-l <·ups stale bn•ad er urn hs 

=; 1 nip 11H•lfrd butter 
Salt and pepper 
'fh.vnH•, or an;v fine h<'rhs 
1n·0f('IT('<l 

11rs. G. Balko. 

DRY CHICKEN DRESSING 

:{ <·ups <lr,v brc•ad trumbs 
•> tablespoons minc:ed parsle;v 
:{ tablPspoons butter 

Na vor~r ancl th;vmc 

8alt a11d pepper 
rnin<'cd onion 
lemon jufre an<l ri11<l 

½ cup butter 

Dry bread crusts in oven, then put through mincer. Brown 
onion in butter, add co bread crumbs, and remaining ingredients. 
As you stuff fowl, put dots of butter in with each tablespoonsful 
of dressing. 

chicken 
}~lour 
Egg 

Mrs. J. a • Whyte. 

CHICKEN (Southern Style) 

Bread numbs 
Butter 
Rcasonings 

Cut up chicken and boil until nearly done. Take pieces of 
chicken and dip in flour, egg and finely ground bread crumbs. 
Place in well buttered baking dish. Dot generously with butter. 
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Brown in hot oven, then cover and cook slowly until tender. About 
one hour. 

Mrs. H. C. :N" eeld. 

CHICKEN CUSTARD 

½ cup hrra<l trumbs 2 egg yolks 
1, (·Up d il't>tl <·ekry 1 teaspoon onion juic-c 
~~ nip milk 1 cup diced c-hickrn 
I:! ('Up vn·am Dash of salt 

Beat egg yolks, add liquids and remaining ingredients. Put 
in buttered baking dish and place in pan of hot water. Bake in hot 
oven until set. 

Mrs. W. C. Perry. 

EAST INDIAN CHICKEN 
% cup chopped chicken 
~:.! nip chopp<•<l ham 
1 ~ cup white sauce 

1 teaspoon curry pow<lcr 
Paprika an<l alt 

Combine curry powder with flour in making white sauce. 
Add remaining ingredients, heat altogether and serve on squares of 
buttered toast. 

Mrs. B. G. Wood. 

JELLIED CHICKEN 

Line a pint bowl with slices of hard boiled eggs; fill bowl 
with chopped cooked chicken that has been seasoned with salt, 
white pepper. celery salt and melted butter. Pour over it 1 cup 
of stock in which 1 tablespoon gelatine has been dissolved. Set on 
ice to chill. 

~fr . B. G. Wood. 

SAVOURY CHICKEN 

tt) onion. 
d1ickcn tut in pic<'.c 
tablespoon butter 

1/i <· up hrt>a<l trmn hs 

1h pint milk 
Salt and pepper to tasfr 
A few dove 

Simmer for one hour. Serve with boiled rice. 
Mrs B. G. Wood. 

ROAST CHICKEN 

Dress, clean, stuff and truss a four or five pound chicken. Rub 
with salt and pepper and place in roasting pan. Rub into a paste 
3 tablespoons butter and two tablespoons flour, which is rubbed 
over the breast and legs of fowl. Dredge bottom of pan with flour. 
Place in a hot oven and when flour is browned, baste with ¼ cup 
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of butter melted in ½ cup boiling water. Reduce oven heat and 
baste every 10 minutes until chicken is done. If water dries from 
bottom of pan. add more. A 4 tb chicken requires 1 ¼ hours to 
roast. 

GRAVY: Pour off the liquid from the pan in which the 
chicken roasted. Let this settle, remove 4 tablespoons of the chicken 
fat and place back in the pan. Heat and add 4 tablespoons flour. 
When these have cooked and browned together add a little at a 
time 2 cups of broth in which the giblets have cooked. Season with 
salt and pepper. Put giblets through food chopper and add to 
the gravy. 

Mrs. G. Balko. 

FRICASSEE CHICKEN 

Cut up a 5 tb fowl in neat pieces as for fried chicken. Put 
the chicken in a kettle, cover with boiling water, cook slowly until 
tender, adding about 2 teaspoons salt the last half hour of cook­
ing. \Vhen tender, remove from the stock and coat with seasoned 
flour. Saute in fat until golden brown on all sides. Simmer the 
stock until reduced to 21 2 cupfuls. Thicken with 3 tablespoons 
of flour which have been mixed to a smooth paste with cold water. 
Add ! 2 cupful of sweet or sour cream. Arrange pieces of chicken 
on hot platter. Pour the hot sauce over all. Garnish with halves 
of hot biscuits or dumplings. 

Mrs. G. Balko. 

CREAMED CHICKEN 

Divide cold cooked chicken into large pieces. Add to a white 
sauce made from all milk or half milk and half chicken stock. Put 
in ramekins with buttered bread crumbs on top, place in oven to 
brown light! y. 

SAVORY CHICKEN 

I Rix pomul C'hicken or fowl 
1 dozen small onions 
~ Ktalks of c·elery 
~ ml'd i um sized carrots 

1 teaspoon salt 
3 cupfuls strained tomatoes 
J tablespoon butter 

Cut chicken into neat pieces. Dredge with well seasoned flour 
and saute in butter until well browned on both sides. Place in a 
deep casserole and place around in the onions which have been 
peeled, celery cut into inch pieces, and carrots sliced. Sprinkle all 
with the salt and then pour the strained tomatoes over the top. 
Dot the surface with butter, cover tightly, and cook in a 3 5 0 de­
grees oven until the chicken and vegetables are tender, the time 
required being 2 1 

2 to 3 hours. Serve with steaming rice. 
Mrs. G. Balko. 
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CHICKEN CROQUETTES 

2 cupfuls cold chopped chicken 
1 cup thitk whit(' sauc·c.' 

Nalt :i n<l pt•pper 

Minted parsley 
Ccll•ry salt to taste 

Have sauce very cold. Mix carefully. Shape. Roll in crumb, 
egg, crumb again and fry in deep fat. Mrs. G. Balko. 

CHICKEN TURN OVERS 

Chop until very fine some cooked chicken, season highly. Add 
a little finely minced ham, moisten with its own gravy or cream. 
Roll out trimmings of puff paste or any good pastry and cut into 
rather large rounds, moisten the edges slightly. Lay a tablespoonfull 
of mixture on one-half of each round of the paste, fold the other 
half over it, press the moistened edges closely together and bake in 
a quick oven. These turn-overs can also be fried in hot fat. When 
fried, they are called Rissoles. :Mrs. G. Balko. 

QUICK CHICKEN STEW 

2 n1ps diced cold potatoes 
2 eups clieed cold thicken 

½ teaspoon salt 
1 frm;poon parslC'y 

1,'$ h'aspoon paprika 
2 eups thickened chicken graYy 
2 cups boiling water 
1 onion minced :fine 

To potatoes and chicken add salt and paprika. Dilute chicken 
gravy with boiling water, add onion, simmer until tender. Then 
add to chicken and heat thoroughly and serve. Sprinkle with pars­
ley before serving. Left over peas, carrots and string beans may be 
added. Dumplings may be made and arranged around edge of 
platter. 1lrs. H. S. Reid. 

CHICKEN BAKED IN MILK 

Cut roasting chicken into pieces suitable for serving, ( the 
skin and bones can be saved for soup). Dip pieces in egg beaten 
with little milk which is well seasoned and then in mixture of 
half flour and half sifted bread crumbs. Place on a well greased 
baking pan, season highly, dot with butter, and add just enough 
milk to cover bottom of pan. Cook in oven 300 degrees 2 or 2h 
hours. Move chicken several times during the baking to prevent 
sticking, and adding a little milk from time to time, so that the 
meat keeps moist and yet the crumbs on top get crisp and brown. 
The gravy left in pan when chicken is baked can be put through a 
sieve and reheated before serving with chicken. Serve on platter 
garnished with halves of apricots and parsley. This method can 
also be used in baking veal chops. The success of this method is the 
addition of the milk a little at a time. Mrs. Donald Baillie. 



DEVILED TURKEY 
Nlil-P ldt OYN turkrY 
llH'climn sized onion • 

~ gr('<'n peppers ( s<'<'<k<l) 
minced 
fraspoo11 ehoppt'<l parslc;v 

l (',lll tornato SOlljl 

4 ta hh•-;poo11<; lmth>r 
1 <·np mwd1l'Oom: (optional) 
2 tahk ·poons flour 

('llj) \\',d('J' 
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Chop onions and green peppers fine. brown in butter. add 
mushrooms and parsley. When thoroughly mixed add flour and 
stir until smooth. Add tomato soup and water stirring continuous­
ly. Serve as sauce with turkey which has been heated in oven with 
2 tablespoons butter. ,\ 1<,ril'11d. 

MOCK DUCK 

•> ms mi1H'('1l strak <>gg sllg·htl_v l><•nh 11 
1~ tt> fat salt po1k (minced) SC'asoni11g-s 

nip hn•a<l erumhs 

Mix altogether and use 3~ of this mixture to line buttered 
pyrex dish or bread pan. Fill centre with forcemeat made with: 

largp Spanish onion 
(parl>oi.lcd and minced) 

~ cups crumbs 

tal>lPSjlOOll S:t~I' 

2 tahl<':sJH>o11s lmttn 
Scasonings 

Mix and season. Place inside lining of steak loaf. cover with 
remaining steak mixture. Cover with butter..:d paper. Place in pan 
containing water and bake one hour in brisk oven- Turn out on 
platter. to serve cut in slices. ~ln,. B. c:. Wooa. 

wl1ih• on ion 
~ gr<'<'ll peppers 

tahl<'spoon fnt 
1 ,·an tomato soup 
1 t n hl<'spoon flour 
1 tPaspoon salt 

CREOLE TURKEY 
1 teaspoon sugar 

fi or 8 skimwd musl1rooms 
½ teaspoon choppP<l pa rsl<·.,· 
1 '.! fr:ispoon c-l10p]H'<l C'hin·s 

Col<l turkC.'' slil-Ps 

Make a sauce as follows: Slice very finely the onions and 
peppers. Heat thornughly in a frying pan with the fat and brown 
for 1 minutes. Add tomato soup and flour. Season this with the 
salt and SUQ;ar. When this is all blended together. add the mush­
rooms sliced. chop-.,rd parsley, and chopped olives. Slice the turkey 
as evenly and as attractively as possible. Place a row of slices over- . 
lappir.g each other in a flat baking dish, moisten with a little 
melted butter and heat thoroughly. On a large platter, put a sauc~ 
boat or bowl and fill with the sauce. Arrange the heated turkey 
slices around the sauce boat, garnish with celery leaves and pimento 
strips. Mrs. G. Balko. 
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FAVORITE CAKE RECIPES 
BUTTER CAKES AND CUP CAKES 

CHERRY CAKE 
1/2 Th butter 
1 cup sugar 
4 eggs 

~ L'l ('ups flour 

½ teaspoon baking powder 
1/2 teaspoon salt 

1 Th cherries 
½ Th peel if desired 

Cream butter and sugar well. Beat until sugar is well dissolv­
ed. Add eggs one at a time, continue beating. Add dry ingredients 
sifted three times. Then cherries which have been halved or quar­
tered . Bake 1 ¾ hours at 3 00 degrees. 

Mn;. E. Leight Hebert. 

CREAM COFFEE CAKE (with filling) 

½ eup butter 
I~~ eup sugar (scant) 

l traspoon salt 
4 teaspoons baking powder 

% cup milk 
2 eggs 
2 cups flour 

Cream butter add sugar. Beat well. Add eggs well beaten. 
Sift dry ingredients and add alternately with milk. Bake in a but­
tered tube pan. 

FILLING 
I cup cold coffee 
1 cup sugar 

% teaspoon salt 

l tablespoon eornstan·h 
1 cup whipped cream 

Boil sugar, coffee and salt Add cornstarch diluted with cold 
water. Boil ten minutes until thick. Stir constantly. When cool 
and just before serving whip 1 cup cream and add to it. 

Miss A. E. Richardson. 

MYSTERY CAKE 

½ cup butter 
l½ cups sugar 

Grated rind of ½ orange 
1 egg and 
1 yolk 

¼ teaspoon salt 

2½ cups flour 
l <'Up mi]k 
4 teaspoons Ro~·al Baking 

Powder 
1 ½ squares unsweetened 

('hocolate (melted) 

Cream butter, add sugar and grated orange rind. Add beaten 
egg yolks. Sift all dry ingredien~s and add alternately with milk, 
lastly fold in one beaten egg whfre. Divide the batter into two 
parts. To one part add the choco: ate. Put by tablespoonfuls, altern­
ating dark and light batter into three greased layer cake pans. Bake 
in moderate oven 20 minutes. 
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FILLING AND ICING 

;{ tablc1 spoo11s hnttC'r melte<l 
3 c·ups ronfrrtioiwr 's sugar 
2 tahl0spoons orange juir0 

egg whitr 

Gratp1l rin1l of ~~ orangt' a1Hl 
pulp of on<' orange 

3 squart'S of nnswel't('nt•d 
rhoeolat0 

Put butter, sugar, orange juice and rind into bowl. Cut pulp 
from oranQ"e. removing skin and seeds, add. Beat altogether until 
smooth. Fold in beaten egg white. Spread this icing on layer used 
for top of cake. While icing is soft sprinkle with unsweetened cho­
colate shaved in fine pieces with sharp knife. use 1 ~ a square. To re­
maining icing add 2h squares chocolate, which has been melted. 
Spread this thickly between layers and on sides of cake. 

11rs. U. <'. Copping. 

SOUR CREAM CHOCOLATE CAKE 

('ll)I sugar 
1h nip huttc'r 

1 Pgg 
•) s<1uares 1reltc-<1 diocolate 

% tPaspoon so1la in 
1{, (·up c•rpam~· ·our milk 

1 ~~ c·nps flour 
1/J. eup hoili11g water to mak,· 

a thin rnixhtn' 

Cream butter and sugar, add egg well beaten, and ingred:cnts 
m order given. ( Sift flour three times). Bake in moderate oven. 

Mrs. E. H. Adon. 

GUM DROP CAKE 

lt~ 

1 
2 

::~ 
lfi 

•l 

cup butter 
C'UJ) ugar 
egg 
c-up sweet milk 
t<'aspoon salt 
('\tps flour (Five Roses) 

1 full fraspoon baki11g powdt•r 
~~ teaspoon almond extrad 
% Th raisills 
1 Th gum drops (green, reel 

and yellow) 

Cream butter and sugar, add eggs and beat well. Add dry 
ingredients sifted together. Add milk alternately with flour. Quar­
ter gumdrops ( or cut fine) and roll in flour. Add to above mix­
ture, then raisins also rolled in flour. Bake 1 ½ hours in moderate 
oven in loaf pan. ~1r . ··w. c. B<',lll. 

SW ANSDOWN FLOUR CAKE 

% c-up hnttl>r 
1 nip sugar 
3 <'g!.(· ?Olks "·ell beaten 

1 ~ rnp milk 
1 teaspoon vanilla 

2 ('Ups sifted Swansclowu Flour 
~ teaspoons baking powder 

~( tC'aspoon salt 
3 <'gS; whites . tiffly lH~at<>u 

Mix in order given. Sift dry ingredients three times and add 
alternately with milk. Bake in moderate oven. 

Mrs. F. H. Andrews. 
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QUISSET CAKE 
% C'Up huttcr 

11, ~ eups white sugn r 
:{ <>gg )'Olks well beaten 

1;1 tup milk 
1 11~ (•up flour 

1 teaspoou baking powder 
( ht>api ng) 

() tahl r spoo11s (kn•l) grated 
<'hOl'Olate i11 

'' tablespoons se:d<ling milk 

Cream butter and sugar well. add yolks well beaten, and milk 
slowly. Sift dry ingredients three times and add alternately with 
the beaten 3 egg whites. Add melted chocolate last. Makes three 
layers. Frost with Quisset Cake Frosting. Miss Effie Bothwell. 

BANANA CAKE 
% cup butter 
1 rup sugar 
1 rgg 
'' large lrnnanas 
l t c•aspoon socla 

• 
•> tahlespoo11s hot water 
3 ta blrspoolls milk 

1 ½ ('Ups flour 
1 teaspoon baking powder 

(heaping) 

Cream butter and sugar, add egg well beaten. Sift dry ingr 
edients and add. Mash bananas. Mix soda with water and pour 
over bananas, whip until white. Add to batter. Bake in oven 300-
:, 25 degrees ¾ to one hour. ~1rs. P. Hadler. 

:2 tablespoons butter 
nip iting sugar 

7 tn hlespoons milk 
11

1~ c·ups flour 

MOCHA CAKE 

3 h•,·d fraspoons haki11g 
powder 

2 eggs (whites) 

Mix in order given with dry ingredients sifted three times. 
Ice with following icing: 

tablespoon cream 
" tablespoons butter 

traspoon Yanilla 
Sugar to right consistency 

1 traspoon almo11 <1 extraC't 
~~ lt) almonds shellccl, 

browned and minced 

Cut cake in squares, cover with icing, and roll in almonds. 
Mrs. T. .T. }folle11. 

CHOCOLATE CAKE 
% tup huttc>r 
2 cups brown sugar 
2 eggs 

cup sour milk 
0 tups Fives Roses Flour 

1,:.! ('11)1 ('OC'O:t 
1 teaspoon soda 
1 traspoo11 yanilla 

1i teaspoon salt 

Cream butter with brown mgar (sifted). Add eggs one at a 
time unbeaten. Sift dry ingrec ients together three times. Add 
alternately with sour milk. Bake in moderate oven. 

Mrs. K. Stangeland. 



LITTLE DATE CAKES 

2 tablespoons buter or 
shortening 

1 cup boiling water 
1 cup elates finely cut 

Combine and let stand until cool. 

1 cup sugar 
1 cup nutmeats 
1 teaspoon soda (level) 

J teaspoon vanilla 
1 % cups flour 
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Sift flour once and measure, add soda and sift three times. 
Combine egg and nut meats to the date batter. Add flour and blend 
well. Add vanilla. Bake in small paper cups, in moderate oven for 
25 minutes. Do not allow paper cups to touch each other. 

Miss Florcnec Murra.v. 

SOUR CREAM LEMON CAKE 

2 eggs 
1 cup sugar 
1 <'Up sour cream 

1.li fraspoon salt 
1 tablespoon lemon juice 

2 tablPspoons grated lemon rin<l 
2 cups flour 

teaspoon baking powder 
1,,1 tC'aspoon baki11g sorla 

Beat eggs and add sugar, beat well. Sift dry ingredients three 
times and add alternately with remaining ingredients. Beat well 
three minutes. Bake in slow oven for 30 minutes. 

Mrs. Albert Webb. 

LIGHTNING CAKE WITH FROSTING 

1/:i soft butter 
1 rup sugar 

% cup milk (not cold) 

1 egg 
1 ¾ cups cake flour 
¼ teaspoon salt 
1 teaspoon vanilla 

Sift flour once before measuring then sift again and add to it 
1 ~ teaspoon salt, then sugar and baking powder. Sift. Fill measur­
ing cup with 2 3 cup milk that is not too cold, fill to the top with 
1 3 cup of soft butter. Add these with one unbeaten egg to the 
flour mixture and vanilla. Beat vigorously for three minutes and 
pour in to buttered pan and bake for 2 5 to 3 0 minutes at 15 0 
degrees. 

Frosting: 
3 tahkspoons melted butter 
.'5 tablespoons brown sugar 

2 tablespoons top milk 
1/2 cup shredded ('O('Oanut 

Spread this over cake while it is still hot in pan and place 
under broiler flame turned very low, until icing bubbles and be­
comes golden. This must be watched as it takes only a minute or 
two. 

Mrs. R. Bartlett. 

.. 

• 
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CHOCOLATE CAKE 
1 tablespoon huttl'r 
1 l'Up sugnr 
1 rup milk 
1 egg 

2 quares unswcatened 
ehorolafr 

1 <'Up flour 
1 kvel teaspoon soda 
1 teaspoon va11illa 

l/4 teaspoon salt 

Melt chocolate in double boiler over slow heat, add butter. 
Take from fire and add sugar until well dissolved, adding a little 
of the milk. Put unbeaten egg in remainder of mil~. Sift dry 
ingredients together three times. Put all ingredients together, add 
vanilla. Stir only enough to mix. Do not beat. Bake in slow oven 
)00 degrees about 30 minutes. 

1 ~ nip huttpr 
:;;, <·up snQnr 
~ C'gg .volks 

::, <·up milk 
1~ teaspoon so<ln 

Mrs. A. R. Meldrum. 

SPANISH BUN 

1 t<>aspoo11 nC'am of tartar 
11/:! <·ups flour 

1 tC'aspoon cloves 
1 tr:i. poon rinnamo11 

1~ teaspoon nutmC'g 

Cream butter and sn~ar slightlv, add I egg yolk at a time 
and cream after each addition. Add spices and dry ingredients sifted 
together. Add a little milk alternately with dry ingredients. Bake 
in medium oven. 

Frosting for above cake: 

1 11:! <'nps hro"·n sugar 
1 e·gg white 
3 tablespoons rold water 

Beat over boiling water for seven minutes. Remove from fire, 
add vanilla and spread on cake. 

Mrs. Raymond Wilson. 

ORANGE CUP CAKES 
-1 tablespoons butter 
1 <'UP sugar 

% cup milk 
1 egg 
~ rups flour 

~ teaspoons hatnng powder 
1 ~ teaspoo11 salt 

1 teaspoon orange juire an<l 
grated rind of one orange 

Cream butter and sugar slowly, add milk and beaten egg. Sift 
dry ingredients together and add to mixture. Add juice and orange 
rind. Bake in paper cups, 325 degrees. 

Frosting: 
1 egg white %. cup red currant jelly 

Beat white of egg stiff. Add jelly slowly and continue beating 
until stiff. Spread on top of cakes when cold. 

Mrs. W. C. Perry. 
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ICE WATER POUND CAKE 

½ eup butter 
2 eups sugar 
1 eup ice water 
3 C'ups flour 

3 eggs 
1 tC'aspoo11 baking pow,ler 

(heaping) 
Almoncl, ros<:>watf'r or 
lemon flavouring 

Cream butter and sugar. Then add beaten egg yolks and beat 
well. Add water and sifted dry ingredients. Whites of eggs beaten 
stiff. 

Miss Plon'11ee Murra,v. 

SPECIAL CHOCOLATE CAKE 

½ eup butter 1 tablespoon vinegar 
2 l'UpS brown sugar 1 teaspoon vanilla 
2 whole eggs or 4 yolks ¼ teaspoou salt 

eup milk 2 cups pastry flour 
l ,'G ('lip boiling water ½ teaspoon soda 
4 squares chocolate 1 teaspoon baking powd<>r 

Cream the butter with half the sugar. add eggs, add other balf 
of sugar. Melt chocolate in water and cook until thick. Sift dry 
ingredients three times. Mix milk, vinegar and chocolate together. 
add alternately with dry ingredients. Bake in moderate oven . 
3 5 0 degrees. 

Special Icing: 
2 cups sugar less 4 tablespoons 
2 egg whites 

6 tablespoons water 

Cook over boiling water, beating all the time for 7 minutes. 
Add ½ teaspoon baking powder and pinch of cream of tartar. 

Mrs. E. H. Acton. 

FUDGE CAKE 

egg 
eup sugar 

1 1 eup butter or shortening 
2 level tablespoons cocoa 

¼ ten.spoon salt 

tea poon soda di solv(•d in 
½ cup sour milk 
1/4 eup boiling watt>r . 

1 teaspoon vanilla 
1 ½ eups flour 

Mix in order given and bake in 2 layer cake pans well but­
tered. 

FILLING FOR CAKE 

nip boiling water 
., , eup sugar 

1 teaspoon vanilla 
1 tablespoon cocoa 

1 tablespoon butter 
1 tabh1 spoon <·orn stareh 

1liluted in 1/:.i eup <·old wat(•r 

Cook until thick, stirring continually. Spread on cake when 
cool. 

Mrs. Elizabeth Young. 
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GUM DROP CAKE 

1 rup butter 
1 cup sugar 
2 eggs 

rup mi.lk 
•) eups flour (Fin' Rose's) 
~ t(,aspoons baking powder 

½ Th rolourcd gum drops rut 
in pieres and floured with 

2 tahle poons flour 
1
1~ tea poon almo11 <1 
½ teaspoon lemon essell ec 

Cream butter and sugar, add well beaten eggs. Sift dry 
ingredients three times. Add alternately with milk. Add gum drops 
carefully. Bake in tube cake pan at 300 degrees for one hour slow­
ly. 

Miss Effie Bothwell. 

CHOCOLATE CAKE 
•> eggs 
~ (·1tps l>rnwn sugar 

% c·up hutt ('r 
1~ eup C'oc·oa 

eup sour milk 
~ rups flour 
1 tt>aspoon so,l:i 
2 teaspoons vanilla 

Mix in order gm~n. Bake 20 to 25 minutes. This makes 
quite a large cake, when cake is warm, cover with cut marsh­
mallows. Spread over with chocolate icing. 

Mrs. F. Bush. 

WALNUT CHOCOLATE CAKE 
C'Up btown ugar 

% C'Up butter 
2 eggs 

'it rup sweet milk 
½ cup melted chocolate 
1 ~ cup chopped walnuts 

2 cups flour (scant) 
¼ teaspoon salt 

1 teaspoon soda 
2 teaspoons cream of tartar 
1 teaspoon vanilla 

Cream butter and sugar, add well beaten eggs. Sift dry 
ingredients three times which is added alternately with milk and 
chocolate. Add walnuts. Bake in two layers and ice with Caramel 
Frosting: 

% C'up butter 
l C'up molasses 
1 egg 
1 teaspoon ginger 

A Friend. 

GINGERBREAD 

1 teaspoon soda 
½ cup brown sugar 
~ eups flour 
1 rup boiling water 

Mix sugar, butter and egg well. Molasses with soda added to 
it. Sift dry ingredients well and lastly add boiling water. Bake 
40 minutes in moderate oven. 

Mrs. F. W. Skirrow. 
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HOT MILK CAKE 

2 eggs 1 teaspoon baking powc1er 
<'UP sugar 1/1 teaspoon salt 

½ c·up milk ~'J teaspoon ]C'mon or vanilla 
~ tahlC'spoons melted butter extract 
1 eup flour 

Add sugar to well beaten eggs. Beat. Sift dry ingredients three 
times together and add to eggs and sugar. Add hot milk with 
melted butter (heated together) and :flavouring. This is a good 
plain white cake suitable for any kind of icing. Can also be used 
for Cottage Pudding and served with Muscavado Sauce. 

Miss Effir Bothm•ll. 

GOLDEN CAKE 

1 <·up butter 
I½ ('llJ)S sugar 
% eup ndlk 
½ fraspoon salt 
3 <·ups pastry flour 

~ 11:! teaspoons baking powder 
tea.-poon vanilla 

•) whifr:-; of (•ggs 
.i rolks of <'gg·s 

Cream butter, add sugar Cream well. Add yolks of eggs well 
beaten and beaten whites one at the time, then sifted dry ingredients 
which have been sifted three times. alternately with milk. Bake 
300 degrees 1 hour and 20 minutes. 

!\frs. E. L<>igltt lklH•rt. 

BANANA LOAF CAKE 

~) eggs 
1 enp ,,·hitc sugar 
8 tal>lPSJIOOllS SWP<'t milk 

~1 ,1 <•tq,H flour 

1 teaspoon S<Hla 
:1 bananas mashe<1 with fork 

1 1 (·up nuts (•lwppPd 

Mix ingredients in order given and bake in moderate oven• 
:\lrs. R. E. ~\llp11. 

1:np butter 
1 ½ eups sugar 

;3 C'g'g yolks 
1 nip milk 

BUTTER CAKE 

:2 1 :! cups flom 
~ teaspoons haking pow1lC'r 
~ t>gg whit<·s 

1 ~ teaspoon ,·anilla 

Cream butter. Add sugar and cream well together. Add yolks 
of eggs well beaten. Sift dry ingredients three times and add alter­
nately with milk. Add whites of eggs beaten stiff. Bake in medium 
oven. 

:Mrs. II. C. X l'Cl(l. 
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DELICIOUS DEVIL CAKE 
1 cup grated chocolate 

½ cup milk 
1 cup brown sugar 

1 teaspoon vanilla 
Yolks of two eggs 

Stir together and cook slowly over hot water until well 
blended. Set aside to cool. 

Batter: 
1 cup brown sugar 

½ cup butter 
2 cups flour 

½ rup sweet milk 
Whites of 2 eggs 

1 teaspoon baking soda 
( dissolved in little hot water) 

Cream butter and sugar together. Add milk. Sift dry ingre­
dients together three times and add alternately with whites of eggs 
beaten stiff. Add chocolate custard. Stir. Lastly add I teaspoon 
soda dissolved in a little hot water. Bake thirty to forty minutes 
in moderate oven. 

Mrs. Frank Lawrence. 

DEUCE CUP CAKES (and Chocolate Cup Cake) 
\:1 nip butter 

l c-up sugar 
~ eggs 

11:.! teaspoon salt 

1 ½ cups Swansdown flour 
1 ½ teaspoons baking powder 

½ cup milk 
1 teaspoon vanilla 

Cream butter and sugar. Add well beaten eggs, with milk 
and dry ingredients sifted three times. Add vanilla. Beat well 
together. Bake about I 5 minutes in hot oven. For chocolate cup 
cakes add 2 squares melted unsweetened chocolate. 

Mrs. E. H. Arton. 

GINGER BREAD 
1 egg 
4- tablespoons sugar 
4 tablespoons molasses 
~ tablespoons butter (melted) 
4 tablespoon sweet milk 

4 tablespoons sour milk 
1 cup flour 
1 teaspoon ginger 
1 teaspoon soda 

l/4 teaspoon salt 

Melt butter, add sugar and egg well beaten. Sift dry ingre­
dients three times, add alternately with milk. Bake in gem pans 
or small square pan. 

Mrs. R. H. MacDonnl,1. 

STANDARD BUTTER CAKE 
1/: enp butter 
¾ c-np granulated sugar 
3 eggs 

eup flour 

2 teaspoons baking powder 
l/4 teaspoon salt 
½eup milk 
½ teaspoon vanilla 

Cream butter and sugar well together and add eggs well beaten. 
Sift and measure flour and sift several times with remaining dry 
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ingredients. Add to first mixture alternately with milk, beating 
after each addition. Add vanilla. Bake in moderate oven, about 
45 to 60 minutes in square or loaf pan , or 25 to 3 5 minutes in 
layer pans. 

FROSTING FOR STANDARD BUTTER CAKE 

~ cups brown sugar 
1 2 enp ·water 

'.2 tahl(.>Rpoons <'rC'am 

Boil until this forms a soft ball in water. Remove from 
fire and add cream. Beat until :firm enough to spread on cake. 

Bdt.Y \Yilso11. 

BANANA CAKE 

~2 c-np butter 
1 % tnps white sugar 

1 nip banana pulp 
~ eggs unbeaten 
•> nips flour 

I:.! ('ll]l SOUi' l'l'(':llll 

fraspocrn so,la di. irnlYl'<l 
in neam 
tC'tl8]Hl0ll Y:llli1Ja 

Cream butter and sugar . Sift flour and measure. Mix in order 
given. Bake in loaf pan in slow oven for one hour. 

11rs. Philip Holli<la.,·. 

TWO EGG CUP CAKES 

1 {: <'UP butt(.>r 
cup sugar 

:2 eggs 
1 ~ tup milk 

1 ~:i tups siftpd flour 
1 ~2 tC'aspoon baking powckr 

1 teaspoon Yanilla 

Cream butter, add sugar gradually and cream until light and 
fluffy. Add unbeaten eggs one at a time beating well after each 
addition. Sift dry ingredients three times and add alternately with 
a small amount of milk. Beat after each addtition until smooth. 
Bake in greased cup cake pans 20 to 25 minutes. Moderate oven. 

l\lrs. Il:ll'old .,\n1ll'<'WS. 

APPLESAUCE CAKE 

~~ t·up butter 1 cup dates 
1 ('Up brown or white sugar 1 <'UP walnuts 

11 {, t·ups unsweetened apple sau<·e ~ teaspoons soda 
:2 egg beaten }:? teaspoon <'innamon 
~ <'ups pastry flour 1/i teaspoon cloves 

eup raisins 1 tcasopoo11 Yanilla 

Mix in order given with dry ingredients well sifted. Bake in 
oven at 3 25 degrees for 45 to 60 minutes. Cover with butter 
icing made with grated rind of 1 lemon and juice of 1 orange. 
This cake is rich and keeps moist and fresh for a long time. 

Mrs. G. II. Uhurch. 
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DATE CUP CAKES 
% cup Jewel shortening or 

butter 
cup sugar 

2 eggs 
1~ n1p milk 

2 cups flour 
3 teaspoons baking powder 

¼ teaspoon baking soda 
1 cup dates chopped 
1 c-up 1rnts chopped 

Cream shortening well. Add sugar gradually with eggs well 
beaten. Sift dry ingredients three times and add alternately with 
milk a little at a time. Add dates and nuts last. Bake in moderate 
oven. Either in gem pans or paper cups. Mrs. E. Leight Jklwrt. 

DATE AND NUT CAKE 
eup l>utter 
<· up brown sugar 

:2 rggs 
h•aspoon baking pow<lcr 

% teaspoon salt 
1 teaspoon soda 

1 teaspoon cim1amon 
2 cups flour 

1/:.1 cup broken walnuts 
1 m dates cut up 

½ cup warm ·water 

Mix in order given with dry ingredients well sifted. Bake in 
moderate oven. Mrs. M. Keating. 

GRAHAM CRACKER CREAM CAKE 
tahlcspoon butter 
nip Eagle Brand 
('ondensed Milk 

1 pgg 
1 <·up finely roll<'<l graham 

nackers 

1 seai1t teaspoon baking pow<lrr 
% t<>aspoon salt 
1,1:! teaspoon vanil1a 
½ rnp rhoppe<l nuts 

Melt butter add to condensed milk, then add well beaten egg 
yolk. Roll graham crackers and add with baking powder and salt 
to first mixture. Mix well. Add vanilla and nuts. Lastly fold in 
stiffly beaten egg white• Turn into well greased angel food pan 
( small size) , bake in moderate oven 3 5 0 degrees for 2 5 minutes or 
until well set. Can be baked in any sized pan, butter pan well, 
and when cake is cold, spread with whipped cream well :flavoured 
and sweetened. Mrs. L. H. Roberts. 

1 cup sugar 
½ eup butter 
% cup milk 

1 % cups flour 

ALMOND CAKE 

2 teaspoons baking powder 
Whitrs of four eggs 

1 teaspoon almond extrn.rt 
1 eup almonds (blanch<'<l) 

Cream butter and sugar, add milk alternately with flour 
which has been sifted with baking powder four times. Add whites 
of eggs beaten stiff. Sprinkle with chopped almonds and bake 
about 40 minutes. Mrs. R. H. MacDonald. 



MACAROON CAKE 
½ cup butter 
~~ eup sugar 
1 c-up flour 
1 tt>aspoon baking powder 
l teaspoon corn starch 

Yolks of 3 eggs 
3 tablespoons milk 

Dash of salt 
~Ii tPaspoon vanilla 
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Cream butter and sugar thoroughly, add well beaten egg 
yolks. Sift dry ingredients three times and add alternately with 
milk to creamed butter and sugar. Pour in buttered pan. Top with 
the following: 

3 egg whites stiffly beaten 
1/2 cup sugar 

l teaspoon cornstarch 
11/:? tups eoeoan ut 

Add ingredients slowly to beaten egg whites. Bake m slow 
oven for 40 minutes. ;\lrs. F. C. Barlow. 

SOUR CREAM CHOCOLATE CAKE 
11~ nips light brown sugar 1 teaspoon vanilla 

1 teaspoon soda ~·~ <·up lrnttcr 
:i <•ggs (separated) 
1 <·up sour <'rc'n ru 
~ nips flour 

1 teaspoon baking powder 
l eup grated chocolate 

1
1~ traspoon salt 

Cream butter and sugar, add yolks of eggs well beaten. Melt 
chocolate over hot water and add to mixture; mix and sift baking 
powder, soda, salt and flour several times to thoroughly mixed 
soda. 
Add to first mixture alternately with sour cream. Add vanilla and 
fold in whites of eggs beaten stiff. Bake in two layers in a 
moderate oven. :Mrs. W. D. Mosh<'r. 

CRUMB CAKE 

% <'UP butter 2 cups flour 
~ nips brown sugar 

Cream butter and sugar well and sift in flour gradually. 
Cream thoroughly altogether. Save ¾ cup of this mixture for 
top of cake: 

('gg 
=}~ ('lip milk 
~~ nip flour 

3 teaspoons baking powder 
1 tea poon cinnamon 

Beat egg and add to first mixture. Sift dry ingredients three 
times with the exception of cinnamon. Add dry ingredients altern­
ately with milk. Pour into a well buttered pan, add cinnamon to 
crumb mixture which was taken out, sprinkle over the top of 
cake. Bake in moderate oven. Mrs. A. Munkittriek 
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BOILED RAISIN CAKE 

1 cup raisins :; 1,:.! cnps eold water 

Boil twenty minutes. Drain off one cup of water and cool. 

('IJ'O' 

1 ~ c·~p huttcr 
l c•up white sugar 
:1 tablC'spoons molasses 

11i tC'aspoon ginger 

1/2 teaspoon cinnamon 
l/4 teaspoon nutmeg 

216 cups flour 
1 t<'aspoon soda 

Cream butter, add sugar and beaten egg. Then the molasses 
and the cup of water . Sift dry ingredients together three times and 
add. Fold in raisins. Bake in moderate oven. 

SULTANA 

~~ Th well washed butter 
1, ~ lb powdered sugar 
u egg yolks 
(i <'gg whites 

Mrs. C. F. Masters. 

CAKE 

3 scant cups :flour 
1 t<'aspoon baking po"·<ler, lev<'l 

Lemon :flavouring 
m sultana raisins 

Cream butter and sugar thoroughly, adding sugar gradually, 
add 1 olks of 6 eggs, one at a time. Beat well. Sift dry ingredients 
three times. Fold in flour. Flour sultanas. Add whites of eggs 
beaten stiff (not dry) and then the sultanas. Line pan with but­
tered paper and bake one hour at 300 degrees. 

Mrs. W. Kenny. 

APPLESA UCE CAKE 

¼ nip shortening 
1 tup sugar 
1 cup appksauee 
~ c·ups pastry flour 

kaspoo11 dnnamon 
I tPaspoon dov<'s 

1 cup seC'ded raisins ( chopped) 
1 teaspoon baking powder 
1 level teaspoon soda 

( <lissolv<'d in a little watPr ) 
Dash of nutmeg and salt 

Cream shortening and sugar, add apple sauce. Add soda 
dissolved in a little water. Sift dry ingredients three times and add. 
Add raisins. Bake in buttered pan in moderate oven. 

Mn;, Annie R. Bulman. 

CHOCOLATE MARBLE CAKE 

~~ <'Up butter 
1 eup sugar 

=;, c·up milk 
11 ~ nips flour 

tablespoon flour 
Whites of four eggs 

1 fraspoon vanilla 
% teaspoon salt 
2 teaspoons Baking Powcler 

1, ~ teaspoon Baking Powder 
1 % i.;quares Bak<'rs' Chocolate 

Cream butter and add sugar gradually, then add milk 
alternately with flour mixed and sifted with two teaspoons of 
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baking powder and salt, - whites of four eggs beaten stiff, then 
vanilla. 

Divide mixture and to one-half of the mixture add melted 
chocolate and 1 tablespoon flour and ½ teaspoon baking powder. 
Drop by spoonfuls, 1 dark part and 1 light part, in a well greased 
cake pan and bake in moderate oven. Mrs. H. S. Lawren('c. 

DANISH COFFEE CAKE 

2 cups hreacl flour 
3 ½ teaspoon baking powder 

11: rup shortening 
2 unbPaten eggs 

For top: 
l tahlespoon sugar 

¼ <'Up milk 

½ teaspoon salt 
½ cup milk 
1

1 cup sugar 
1 :1 cup Sultana raisins 

Blanched almonds 
Citron peel, finely shaved 

Sift flour, salt, and baking powder. Cut in shortening 
(Crisco). Mix sugar with eggs. Make a depression in centre of flour, 
pour in eggs, then milk and raisins. Mix well. Spread in 9" x 9" 
greased square pan. Brush top with milk, place pieces of citron 
peel fine! y shaved in rows across; pressing them in so they will 
stick. Sprinkle with sugar and chopped almonds. Bake in 400 
degrees oven about 30 minutes. Serve hot with butter. 

:Mrs. Donald Baillie. 

RIBBON CAKE 
•) cups sugar 

~2 ('Up butter creamed well 
4- eggs bPaten until light 
1 l'Up milk 
:J nips flour 

Take out % of receipe, add: 
1 ckssertspoon molasses 

1 ~ tt>aspoon dnnamon 

2 teaspoons cream of tartar 
teaspoon soda 
t(•aspoon vanilla 
Beaten whites of eggs last. 

% teaspoon cloves, allspiee 
and nutmeg 

\[1 ('Up raisins cut fine 

Bake in three layer cake pans and put together with lemon 
or jelly filling. 11rs. R. H. MacDonnM. 

:1 t>ggs 
:;~ c·up sugnr 
1 l'U}) flour 

SPONGE CAKES 
SPONGE CAKE 

1 teaspoon baking powder 
Plavouring 

1(1 cup boiling water 

Separate yolks from whites of eggs. Beat sugar in yolks, add 
dry ingredients well sifted. Add beaten egg whites last. Cook 
15 to 20 minutes. A Friencl. 
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HOT MILK SPONGE CAKE 

4 eggs (whites and ?Olks 
(bra ten separa tel:v) 
thrn C'Om hint'([: 

2 cups ugar 

2 cups flour 
l teaspoon baking powder 
1 cup boiling milk 

1;~ teaspoon lemon :flavouring 

Whites and yolks are beaten separately, then combined, add 
sugar beaten in gradually, then flour sifted with baking powder. 
Add boiling milk at the very last. Flavor with lemon. (Beat hard 
after sugar is added). Bake in very slow oven. 

Mrs. H. C. Neel cl. 

SUNSHINE CAKE 

.'5 c•ggs 
1 nip sugar 

% <'UP wat<>r 
,J uiee of half orange 
c·up Rwans<lown flour 

1 teaspoon cream of tartar 
Pinch of salt 

1 teaspoon almond or 
vanilla flavouring 

Beat whites of eggs until stiff. Beat yolks well. Meanwhile 
boil the sugar and water until it threads. Pour slowly over whites 
and beat for I O minutes. Add beaten yolks, the flour and cream of 
tartar sifted three times. Add salt. Beat until smooth. Add the 
orange juice and flavouring. Pour into an ungreased tube pan and 
bake in a moderate oven 40 to 45 minutes. For an oven with heat 
control set at 300 or just slightly under. 

Mrs. J. F. Wickenden. 

SPONGE CAKE 

~ eg-g whites 
;{ pgg :'Olks 
1 nip sug·ar 

11:i cup milk 
1 cup flour 
~ h'aspoons baking powder 

Separate whites from yolks. Beat whites of eggs until stiff, 
add yolks unbeaten. Add sugar gradually and beat well. Add dry 
incredients and mi!~. Bake twenty to twenty :five minutes. Oven 
just under 400. 11rs. Frank Lawrence. 

!RENE'S 

eup Swansdown flour 
(sift <l before measuring) 
Rift 3 times with 

:2:1 teaspoon cream of tartar 

CAKE 

6 egg separated 
11/2 eups sugar 

1 :2 <·up water 

Boil sugar and water until it hairs. Beat whites until stiff. 
Pour over sugar syrup. Beat well- Beat yolks until lemon coloured. 
Combine. Add lemon and vanilla flavouring. Bake about 45 
minutes in tube pan in slow oven. ~1rs. E. H. Acton. 



CHOCOLATE ROLL 

4 eggs 
~ tablespoons cocoa 

1 :! eup white sugar 
1 :! teaspoon Yanilla 

Ralt 
eup cream 
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Separate eggs. Peat yolks with cocoa. Beat whites of eggs with 
sugar, vanilla and salt. Combine. Bake on buttered brown paper 
in pan. Oven 3 5 0 degrees. Remove from pan. Whip cream and 
spread on cake. Roll like jelly roll. 

ORANGE SPONGE CAKE 

:5 (•ggs 
~ rups sugar 

~:! <'Up water 
,Tuiec of one orange 

0 rat<'<l rrn<l of a11 orange 
~ (·up8 flour 

J 11 fra:-;poon baki11g pow<IPr 

Separate eggs. Beat yolks well. Add sugar gradually and beat 
vell. Add water and orange juice, and grated rind of orange. Add 

dry ingredients well sifted. Add whites of eggs beaten stiff. Bake 
for 40 minutes in oven at 3 7 5 degrees. This cake should not be 
eaten until the day after it is made. 

frs. T. Cornt-liuH. 

JELLY ROLL 

2 egg 
:½ cup sugar 
1 cup less 2 tablespoons 

pa try flour 

1,11 tea poon salt 
4 table poons hot water 

½ teaspoon lemon flavouri11g 
1 % teaspoons baking powder 

To the well beaten yolks add half the sugar and beat well. 
Then add the boiling water and the rest of the sugar and beat hard. 
Add fh.1r sifted with dry ingredients, then fold in the stiffly 
beaten whites and pour into a shallow pan lined with buttered 
paper. Bake in 15 0 degrees oven until straw coloured and then 
turn out O'l a damp cloth. Cut off edges. Spread with jelly and 
roll as quickly as possible. 

ORANGE SPONGE CAKE 

Yolks of six C'ggs 
(·up sug·ar 
tahl<'spoon lemon juiee 
White's of six {'g/.fs 

<·up flour 
J ~ teaspoon salt 

Grated rin<l of % h•rno11 

Beat yolks until thick and lemon coloured, add sugar gra­
dually and continue beating, using egg beater. Add lemon juice, 
rind and whites of eggs beaten until stiff and dry. When whites are 
partially mixed with yolks remove beater and carefully cut and 
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fold in flour mixed and sifted three times with salt. Bake one hour 
in a slow oven (begin at 350 degrees then reduce heat for last half 
hour of baking) in an angel cake pan. When done, invert pan on 
cake cooler and allow the cake to cool in the inverted pan. Frost 
thinly with orange butter frosting. 

Mrs. George Balko. 

SPONGE CAKE 

4 eggs 
1 rup sugar 
1 rup Swansdown flour 

1 1 :.: traspoons haking powder 

1/t teaspoon salt 
4 tablespoons eo1'l water 
1 teaspoon of any prefcrrr<l 

extrad 

Beat the yolks of the eggs until they are thick. Add sugar 
slowly. Beat until sugar is well dissolved. Then add cold water and 
flavouring. Sift flour, baking powder and salt together three times. 
Add to mixture. When thoroughly mixed, fold in the well beaten 
whites of four eggs. Put in ungreased tube pan and bake in very 
slow oven. 

Mrs. W. C. Bean. 

HOT WATER SPONGE CAKE 

~ eggs 
1 cup sugar 
1 cup flour 
1 teaspoon baking powder 

l/4 traspoon salt 
10 teaspoons boiling wafrr 
½ tea poon vanilla extract 
1/2 teaspoon almond 0xtrnd 

Separate the eggs; beat whites stiff. Add yolks, continue beat­
ing, add the sugar gradually, then the flour (sifted five times J with 
baking powder and salt. Add boiling water and extract. Bake in 
angel cake pan at 350 degrees, lowered to 300 degrees for 45 minu­
tes. 

Mrs. G. Benson. 

DELICIOUS SPONGE CAKE 

3 eggs 
1 cup sugar 
1 large tablespoon cold water 

1¼ cups flour 
1/2 teaspoon baking powder 

(level) 

Beat eggs until thick and lemon coloured, add sugar gra­
dually and beat again thoroughly. Sift baking powder with flour. 
Stir in cold water and lightly mix in the flour. Flavour with a 
few drops lemon essence. Butter pan liberally and dust with as 
much granulated sugar as will adhere to the buttered surface. Bake 
in medium oven from 25 to 35 minutes. Standing pan on an 
asbestos mat or heavy pie plate. Put brown paper around outside 
of tin having the paper higher than the pan the cake is in. This is 
to keep cake from burning and helps it to brown nicely. 

Mrs. L. H. Roberts. 



111 

JELLY ROLL 
3 eggs well beaten 

% rup sugar 
2 tablespoon water 

% n1p flour 

1 ~:! teaspoons baking pow(ler 
1 teaspoon Yanilla 

% teaspoon salt 

Beat eggs well to which water has been added. Add remain­
ing ingredients and bake in pan lined with buttered brown paper. 
When cooked invert on damp cloth, cut sides, spread jelly and roll. 

_jfrs. II. F. Cook. 

ANGEL CAKE 
1 ½ <•ups egg whites 
11/., ('ups sugar 

1 rup flour 

1 1 :! t<'aspoons ('rc•am of tartar 
~1,'., t:ihle,q>oonR <·old w:ifrr 

1 teaspoon :flavouring 

Beat eggs (to which cream of tartar, salt and water have been 
added) until stiff but not dry. Add 1 cup sugar gradually. Sift 
remaining ½ cup sugar with flour four times. Bake one hour in 
very slow oven. 

Mrs. R. H. Mac DonaM. 

SPONGE JELLY ROLL 

3 eggs 
1 cup granulated sugar 

111. rup rola water 
1 rup pastry flour 

1 t<'aspoon baking powder 
¼ teaspoon salt 
~ teaspoons hot melted hutkr 
1 teaspoon lemon extract 

Sift dry ingredients together three times, add to well beaten 
eggs and sugar. Add remaining ingredients. Fold in flour. Bake in 
moderate oven. Use any jelly or filling and roll while warm. 

Mrs. D. L. Mae<lonald. 

ALMOND AND WHIPPED CREAM CAKE 
G ('ggs 

lf:! Th icing sugar 
~:! ttJ almon<ls put through foo1) 

(·hopper, kaYe bro,yn ski.ns 0,1 

Beat eggs, add sugar gradually, then add nuts and beat for 30 
minutes if using hand beater, and 15 minutes if electric beater. 
Put into well buttered and floured layer cake pans and bake in 
slow oven 45 minutes. Cool and spread ½ pint whipped cream 
:flavoured with almond essence, between layers and on top of cake. 
This also makes a lovely dessert. 

Mrs. L. H. Roberts. 
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WHIPPED CREAM CAKE 

~ eggs beaten separately 
Combine and beat 

~\.cld: 
1 rnp sugar and beat well 
1 eup sweet cream beaten stiff 

1 ½ eups Swansdown Flour 

1 t('aspoon cream of tartar 
½ teaspoon soda 
Y:? teaspoon salt 

Add: 
1 teaspoon vanilla 

Beat eggs separately, combine and beat, add sugar and beat 
well. Add sweet cream beaten stiff. The dry ingredients which have 
been sifted together four times. Add vanilla. Bake in greased 
cake pan in moderate oven. :Mrs. R. H. ::viac·Do11al<l. 

FRUIT AND SPICE · CAKES 
FRUIT CAKE 

l ~ eggs 
l ½ Ths butter 
1 1/2 Th s brown sugar 

1 Th sultana raisins 
3 Ths eurrm1ts 
7 oz. dtron peel 
7 oz. lemon and orange 

peel (mixed) 
Th seeded raisins 

] ½ Ths flour 
1 tablespoon baking pow,lrr 

½ ('Up molassPs 
2 teaspoons cinnamon .,,,,. 
1 teaspoon allspi<'e .., 

½ teaspoon cloves 
1 grated nutmeg 

½ teaspoon salt 

Cream butter with sugar then add eggs well beaten and mix 
in order given. Bake in slow oven 1 hour after steaming two hours. 

• 

%, lo butter 
1 ½ Th sugar 

5 eggs 
1 pint sour cream 

1 :ri Th s flour 

Miss Vida McDougall. 

MADISON CAKE 
¾ lo raish1 s 
½ Th citron 
1 teaspoon soda 
1 teaspoon H utml·g 

Cream butter with sugar add well beaten eggs. Dissolve soda 
in a little sour cream. Sift dry ingredients and mix well with re­
maining sour cream. Bake three hours in (/1'"'-.v oven. 

Mrs. H. R. Cornelius. 

CHRISTMAS CHERRY CAKE (Excellent) 

1 small cup white sugar 
1 1 Th butter 

3 eggs 
2 cups flour 

Juice and rind of 2 lemons 

1 slightl.v rou11cleJ. teaspoon 
baking powcler 

½ cup or more candied clicrril'H 
(halved) 

Cream butter and sugar, drop each egg in separately. Beat 
well after each addition. Sift dry ingredients well. Add with re-
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maining ingredients. The batter will be very stiff. Spread with 
knife in buttered pan. Bake in slow oven for an hour. 

~!'rs. R. H. Ferguson. 

TOMA TO SOUP CAKE 

~ tahlespoous lrntter 
1 egg 
1 eup sugar 
1 <'an tomato soup 
1 teaspoon baking powder 
1 teaspoon soda 
1 teaspoon cloves 

2 teaspOOllS cinnamon 
1,4; teaspoon salt 
1 cup bread flour 
1 eup stoned dates 
1 cup raisins 

¼ cup chopped walnuts 

Cream butter with sugar add egg well beaten. Sift dry ingre­
dients well. Flour fruit. Add in order given. Bake in moderate 
oven. Mrs. 1''. C. Barlow. 

PEPPER CAKE 

2 eggs 
1 cup of molasses 

·• eup sour eream 
½ ClJ't~ brown sugar 
:Y1 cUi> butter 

1 eup raisins 
~ teaspoons cinnamon 

% teaspoon nutmeg 
1/1 teaspoon pepper 
2 cups flour 
1 teaspoon baking powder 

Cream butter with butter and eggs well beaten. Flour raisins. 
Add remaining ingredients with flour which has been sifted well. 
Bake in two la Kand ice with boiled icing. 

Ione Hay. 

SOUR CREAM CAKE 

~ eggs 
cup sugar 
eup ridi sour cream 

111:! eups flour 

1 teaspoon soda 
1/1 teaspoon gromul <!loves 
1 eup raisins 

Beat eggs well add sugar and cream. Sift dry ingredients three 
times. Flour raisins. Beat carefully for a few minutes. Bake slowly 
for an hour. 

~~ eup butter 
1 eup sugar 
,) <.\ggs 

½ cup cold water 

Mrs. H. J!'. Uook. 

NUT CAKE 

J 11:i ('UfS flour 
l1/2 teaspoons baking pow<!Pr 

::i l'UP -..v:iJnuts 

Cream butter and sugar together, add well beaten eggs. Sift 
dry ingredients three times and add alternately with cold water. 
Bake ½ hour at 350 degrees. Mrs. F. H. Lawrence. 
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1 cup butter 
2 cups sugar 
1 eup warm milk 
4 Pggs 

FRUIT CAKE 

1 tablespoon brandy 
1 cup raisins 
1 eup eurrants 

1;~ Th mixed peel 
1 1;~ teaspoons haki.11g powder 

1 teaspoon Yanilla 
1 mnll bottle Marasehi110 

eherries 
3 cups flour 

Cream butter with sugar. Add yolks well beaten. Sift dry 
ingredients three times. Flour fruit, add whites of eggs well beaten. 
Add ingredients. Bake in slow oven 1 ½ hours. 

Mrs. S.vdney Williams. 

PLUM CAKE 

(i eggs 1 <:up flour (for flouri11g fruit ) 
1:? Th brown sugar 1 Th seeded raisins 
½ m butter 1 Th S('cdkss raisins 
~~ <'Up molass('S l m sulta11as 
½ teaspoon soda dissolYccl in ½ Th almonds 

hot water 1/2 th <· herries 
1/2 Th flour 1/2 teaspoon cinnamon, dove· 

1 wineglass brandy or and nutmeg 
grape juice 1/2 teaspoon salt 

Cream butter, add sugar and beat well. Separate yolks from 
whites. Add yolks well beaten. Sift dry ingredients well. Flour 
fruit with I cup flour. Add remaining ingredients. Bake in slow 
oven 250 degrees three to four hours. Mrs. C. Weddell. 

LIGHT FRUIT CAKE 

1/2 lo butter 
l cup sugar 
3 eggs 

1/2 cup warm water or milk 
1 cup maraschino cherries 

1 Th sultana ra1s111s 
l teaspoon vanilla 

½ Th citron peel 
1 teaspoon baking powder 

2¼ cups flour 

Cream butter and sugar, add eggs well beaten. Sift dry 
ingredients three times. Flour fruit. Add remaining ingredients. 
Bake about two hours in a slow oven. 

Mrs. M. S. Campbell. 

WHITE FRUIT CAKE 

½ Th butter ½ Th currants 
l½ cups sugar ½ Th raisins 

3 eggs ¼ Th mixed peel 
1 Th flour ½ Th chopped almo11<l 
2 teaspoons baking powder 1 teaspoon vanilla 
1 cup milk 

Mix flour and butter with hands as for pastry and add all 
the fruit (previously floured). Lastly add eggs and milk. Bake in 
slow oven for one hour. Mrs. Raymond Wilson. 



SPICE CAKE 

~½ cup butter 
1 cup sugar 

2 cups flour 

Rub to crumbs. Take out 1 cup of crumbs. 

1 teaspoon soda dissolved in 
1 eup sour milk 
1 egg 

1 teaspoon cloves 
1 teaspoon cinnamon 
1 cup raisins 
1 cup nuts 
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Beat egg and milk and dry ingredients sifted three times and 
remainder of first mixture. Bake in square buttered pan 8" by 6" 
and then sprinkle the cup of crumb mixture on top just before 
putting into oven. Bake in moderate oven. 

Mrs. C. B. Bradle.v. 

ORANGE CAKE 

½ eup butter 
1 eup sugar 
1 eup sour milk 

½ teaspoon soda 
1 tc>aspoon baking powder 
1 eup dates 

1 cup raisins 
1 eup walnuts 
1 egg 
2 cups flour 

Grated rind of 1 orang<' 

Cream butter and sugar. Add beaten egg. Flour fruit. Dissolve 
soda in sour milk. Sift dry ingredients three times and add with 
remaining ingredients. Bake 5 5 minutes. Juice of one orange for 
frosting plus ½ cup sugar (granulated). Pour on as soon as re­
moved from oven. This cake much better the second day. 

Mrs. 0. C. Weary. 

IT IS A PORK CAKE OR FRUIT CAKE 

1 lo fat salt pork chopped :fine 
(no meat) 

1 ½ pint boiling water poured onit 
Whc>n cool add: 

1 cup cooking molasses 
2 cups brown sugar 
2 cups raisins 
2 cups currants 
1 cup chopped walnut meats 

1 Th mixed ped (oranw•, 
lemon and citron) 

6½ cups Five Roses Plour 
1 teaspoon cinnamon 
1 teaspoon allspice 
1 teaspoon cloves 
1 teaspoon nutmeg 
1 heaping tablespoon baki11g 

soda 

Mix in order given. Flour fruit. Sift dry ingredients three 
times. Makes two large cakes. Bake in slow oven 25 0 degrees three 
to four hours. 

Mrs. C. R. Lindsey. 



116 

% eup shortening 
2 rups hrown sugar 
:~ eggs 
1 rup sour milk 
2 rups flour 

1 ~ teaspoon salt 

SPICE CAKE 

1 t easpoon soda 
:Vi t 0aspoon cream of tartar 
2 teaspoons cinnamon 
1 teaspoon cloves 
1 teaspoon nutmeg 

Cream shortening, add sugar and eggs well beaten. Sift dry 
ingredients together three times. Bake in large buttered pan, in 
moderate oven. 

Miss Effie Bothwell. 

PEEL CAKE 

1, ~ eup butter 
1 (·up sugar 
~ eggs 

=;-; nip milk 
2 cup flour 
1 teaspoon baking powder, larg-0 

1 cup peel rut fine 
½ cup ,vhite sultana raisins 

1 teaspoon vanilla 
Little grated rind of lemon 

Mix in order given. Bake in slow oven 1 hour. 

1:rs. C. R. Wark. 

LUNCH CAKE 

2 rups butter ( one of lard 
if preferred) 

3 eggs 
1 pint milk 
3 teaspoons baking powder 
3 cups broi.Yn sugar 

7½ cups flour 
l Th raisins 
2 Ths currants 

¼ Th peel 
2 teaspoons flavouring 

Mix in order given. Flour fruit. Sift dry ingredients three 
times. Bake in bread pans for three hours. This makes three loaf 
cakes and is really a white fruit cake and will keep indefinitely. 
Line pans with buttered brown paper. 

Mrs. H. F. Cook. 

PORK CAKE 
lo fat salt pork 
tb rnisins 

% Th eitron or currants 
·> rups :flour 

4 rups brown sugar 
1 tablespoon soda 
1 tablespoon cinnamon 
1 pint strong coffee 

The fat salt pork to be weighed and chopped fine. Then pour 
over this the hot boiling coffee. Simmer a few minutes before add-­
ing any of the other ingredients. Remove from heat. Cool. Add 
floured and cut fruit. Bake three hours in pan lined with buttered 
brown paper. Cover top with paper (loosely). 

Mrs. H. E. Shirt. 



117 

CHRISTMAS CAKE 

1 Th butter 1 lb sultanas 
1 Th sugar 2 Ths citron peel 
1 Th flour 1 c:up molasses 
3 Ths black ra1sms ] bottle cherries 
l Th currants 1 Th dates 
1 sn1all glass grape or 1 teaspoon ginger 

currant jelly 2 teaspoons c:innarnou 
n eggs 1 teaspoon cloves 
1 teaspoon soda dissolved in 1 teaspoon nutnwg 

½ eup of water 2 teaspoons salt 
cup grape juire 

Cream butter and sugar, add beaten eggs, molasses, salt, spices 
and half of flour. Sift remainder over fruit which has been prepar­
ed and soaked in grape juice. Add a little at a time to batter, lastly 
add soda. Cook for four and half hours in pans lined with paper. 
Place pan of water in oven. Slow oven. ~\In;. Harold Andn'ws. 

ROY AL COFFEE SPICE CAKE 

½ cup butter 
1 c:up sugar 
2 eggs 

½ cup strong coffee 

2 eups flour 
1 ~2 teaspoons baking pow<l0r 

2 kaspoous mixed spil·('S 

Cream butter and sugar, add yolks of eggs well beaten. Then 
coffee. Sift dry ingredients three times. Add whites of eggs beaten 
stiff. Bake in layers in a moderate oven. 20 to 30 minutes. 

Mrs. Latremouilk. 

WHITE FRUIT CAKE 

~ c:ups white sugar 
:;4 Th butter 

li eggs 
}~ cup milk 
1/:2 t0aspoon soda 
4 eups flour 
1 tl'aspoon baking powder 

teaspoon c:ream of tartar 
½ tb blanc:hcd almonds 
1/:2 Th citron 

l ½ tb sultanas 
l fraspoon each of vanilla, 

lemon and almond cxtraets 

Cream butter and sugar. Add eggs well beaten. Sift dry ingre­
dients three times add alternately with other ingredients. Flour 
fruit. Bake two or three hours in slow oven. .Mrs. P. Raclky. 

SOMERSET HOT CAKE 
1 Th apples 1,:! Tu short0ning 
l egg 1 cup brown sugar 
2 oz. sultanas ½ cup milk (sour, if possihlP) 
1 n1p golden syrup l tl'aspoon einnainon 
1 teaspoon soda ¼ teaspoon uutmpg 

15 oz. flour I tl'aspoon salt 

First peel and core the apples. Stew in golden syrup until 
tender. Rub shortening into flour, adding sultanas, sugar, salt and 
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spices. Mix well. Beat egg, add milk and soda, add above ingredients, 
and finally apples and syrup. Bake in buttered pan in hot oven for 
40 minutes. Can be eaten either hor or cold. Mrs. T. Barclay. 

WHITE FRUIT CAKE 

1 cup white sugar 
1 cup butter 
:i eggs 

Juice of one orange 
12 crystallized cherries 

1 ½ slices crystallized green 
pineapple 

1 slice crvstallized red 
pineapple 

5 oz. ground sweet almonds 
=¼ cup sultana raisins 
2 cups all purpose flour 

½ teaspoon baking powder 

Cream sugar and butter well, add eggs well beaten, juice of 
orange. Cut cherries and pineapple in small pieces. Sift and measure 
flour, add ½ teaspoon baking powder, add to above mixture. Pour 
into well buttered and floured loaf pan and bake in oven 290 
degrees one hour, have brown paper over top of cake for this 
hour, remove paper and bake cake ½ hour longer, test to see if 
cooked. Elements in different stoves vary, so bake cake in low oven 

1 cup sugar 
% eup butter 

1 tablepoon molasses 
~ eggs 
1 ('Up sour milk 
1 teaspoon soda 

Mrs. L. H. Roberts. 

SPICE CAKE 
1 teaspoon cinnamon 
1 teaspoon nutmeg 

½ teaspoon cloves 
l½ cups flour 

1 cup raisins 

Cream butter and sugar well. Add well beaten eggs and mo­
lasses. Soda dissolved in sour milk. Sift dry ingredients together 
three times. Add alternately with milk. Flour raisins and add. 
Bake in moderate oven 45 minutes. Mrs. II. s. Reid. 

FRUIT CAKE 
~ Ths raisins 12 eggs 
2 Ths currants ½ cup wine 
1 Th almond blanched and split ½ cup brandy 

% Th citron 2 teaspoons cinnamon 
¼ Th lemon peel 2 teaspoons cloves 
¼ Th orange peel 2 teaspoons allpice 

1 Th sugar 2 teaspoons mace or nutmeg 
1 Th butter 1 scant tC'aspoon baking powdC'r 
1 Th flour 

Steam three hours and bake one hour in very slow oven. 
Cream butter and sugar add eggs beaten until light, add spices, 
liquids and flour (sifted with baking powder). Add fruit. Pour 
into pans lined with wax paper or without. Cover with wax 
paper and then heavy brown paper tied down securely. Remove 
paper before baking. Mrs. R. H. MacDonald. 



% tt> flour 
% Th butter 
1,,:, m sugar 
1/2 Th seedless raisins 
l:.! m eurrants 
% Th citron 
~ slires pincappl<' 

1/~ In eh('rriC' 

FRUIT CAKE 

~-i to almonds 
2 oz. walnuts 
H eggs 
1 teai:,poon almon<l <'SSC'l1<'<' 
1 tC'aspoo11 mix<'cl spite' 
1 teaspoon socla 

1 ~ c-up orange ,iuic·c• 
½ teaspoon salt 
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Cream butter and sugar thoroughly and eggs well beaten. 
Brown flour slightly in oven. Slice citron and pineapple, halve the 
cherries, almonds blanched and cut in halves , and chop walnuts. 
Add remaining ingredients the orange juice last. Line large pan 
with several thickness of buttered paper. Put cake mixture evenly 
in pan. Oven 350 for 1 

2 hour; 300 for one hour, 250 to finish . 
Requires approximately three to three and half hours baking. 

:\frs. (}. Claxton. 

WHITE FRUIT CAKE 

1 Th flour :~ tabkspoons milk 
1 Th white sugar •l tC'aspoons L>aking pow<kr 
l Th butter ,Juiee ancl rind of an orange• 
1 Th sultanas 2 tablespoons brandy 

1/:.! lb almonds 1 Th elates 
1/:.! Th citron 1~ Th c- herrics glacl• 

8 eggs ~~ tt) c·oc·oanut 

Cream butter well adding sugar gradually. Blanche almonds, 
shredding them. Flour all fruit. Add one egg at a time beating 
well after each addition. Combine remaining ingredients, sifting 
dry ingredients together. Line pans with brown buttered paper. 
Bake in slow oven three to four hours . 

.Flo Quilliams TkhC'rt. 

DIRECTIONS FOR STEAMING FRUIT CAKE 

In steaming fruit cake, cover with wax paper, then with 
heavy brown paper tied down securely. Remove papers before 
baking in slow oven. ote-Keep water boiling. 

Mrs. R. H . . MaeDonald. 

HOUSEHOLD HINTS 
Cornstarch should be kept tightly covered. It is preferable to 

empty contents in glass jar with a cover that fits tightly. Many 
cooks have failures in using cornstarch according to quantity given 
in recipe and it has been found that it is very often due to corn­
starch not being kept tightly covered. 
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Beef suet rendered and strained and used with butter makes 
cookies very superior in taste. 

In cleaning silver, add amonia to silver powder instead of 
water. 

To clean windows, add about ½ cup kerosene to the water. 
It keeps the flies away, also makes them brighter. 

To make potatoes chips crisp: After cutting the potatoes, 
washing and drying them, dust with flour, and fry in deep fat. 

To make a good silver cleaning paste: 
I cake Surprise soap (shaved fine) 
I cup water (lukewarm) 

3 lbs whiting. 

Mix all together and put in glass jars. Will keep. 

TWENTY USES FOR THE LEMON 

Two or three slices of lemon in a cup of hot, strong tea will 
cure a nervous headache. 

A teaspoonful of lemon juice in a cup of black coffee will 
relieve a bilious headache. 

The juice of half a lemon in a cup of water on awakening 
is an excellent liver corrective. 

A dash of lemon juice in plain water makes a cleansing tooth 
wash, not only removing tartar, but sweetening breath. 

A lotion of lemon juice and rose water will remove tan and 
whiten the skin. 

An old fashioned remedy for croup is lemon juice, honey and 
alum. 

After the juice is extracted, the rind dipped in salt, it cleanses 
brass beautifully and conveniently. 

It also removes unsightly stains from the hands. 
Tea is greatly improved by the addition of a slice of lemon, 

either iced for summer's use, or as Russian tea on a Winter's day. 
To have clothes beautifully white slice an unpeeled lemon 

in the water when boiling. 
Lemon juice and loaf sugar are good for hoarseness. 
Lemon juice with olive oil is considered far superior to vine­

gar for salad dressing. 
Outward application of the juice allays irritation caused by 

insect bites. 
A refreshing drink is made by adding a freshly beaten egg 

to lemonade, and the same mixture when frozen, makes a deli­
cious drink. 
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If when boiling sago or rice, a teaspoonful of lemon juice is 
added , the kernels will be whiter and of a more delicate :flavour. 

We all know the value of lemon juice and salt for removing 
rust stains from white goods. 

Tough meat may be made tender by adding a teaspoon of 
lemon juice to the water in which it is boiled. 

A lemon rinse after the shampoo removes soap residue and 
gives the hair a delightful sheen. 

For flavouring cookery lemon juice is unexcellend. 
Slices of lemon garnish fish of all descriptions. 

Hints on Waterless Cooking 
If you have had food , especially vegetables, cooked by the 

" waterless" method , no doubt you were favourably impressed 
by the fine flavour and appetizing colour of the food thus prepared. 

There are a number of these utensils on the market. In 
choosing your cookers just be sure that they are made of the 
specially heavy cast or pressed aluminum suitable for this purpose 
- and that they are the size best suited to the needs of your 
family . 

Two things are important; fill the cooker as full as possible, 
to create more steam, and a well-fitting cover to conserve it. Thus 
you retain all the natural flavour of food. 

Prepare vegetables as usual; turn heat high and leave until 
steam fills the vessel, or when a drop of water on cover evaporates 
at once, then turn heat low and finish cooking until tender. 

When one is first experimenting with this method of cooking, 
it is advisable to use a tablespoon or two of water to prevent burn­
ing of food, as it takes a little experience to know just when to 
turn the heat down to low. 

Green leafy vegetables, such as spinach, are easily cooked 
waterless; drain after washing and pack tightly in cooker. 

Carrots are particularly good cooked this way, also cabbage, 
cauliflower, beets, etc. Place a few leaves of the vegetable, or lettuce 
leaves in the bottom of cooker - and then fill with vegetables, 
cover tightly. For fresh green peas, cover the bottom of the cooker 
with pods. Cook Hubbard squash with rind and remove after. 
Onions slice or cook whole. Potatoes cooked in their jackets and 
then put through the special vegetable ricer, sold with the water­
less aluminum, gives this much-abused vegetable a new flavour. 

Meats and fowls may be roasted on top of stove. First pre­
heat cooker, test heat with a piece of butter, when brown, put in 
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meat turning often and braising on all sides. Keep cooker uncover­
ed during braising, then cover tightly and cook until tender. 

A little experience will convince you that the less you remove 
~oyers during cooking the better - thus you conserve steam and 
JUlCeS. 

Apple sauce is delicious made by this method. Wash apples 
well, quarter them , pack in cooker and cook until tender, remove 
from fire and put through vegetable ricer. The skins and seeds, etc. 
will remain in ricer; and the apple sauce will have a delicious 
:flavour and colour. Sweeten to taste. 

You will remark no doubt , that no mention has been made 
of seasoning. This is often left to the individual at the table, as 
foods cooked by this method retain their natural mineral salts and 
flavour and seem to require very little added seasoning. This is 
of course a matter of individual taste. 

Mrs. A. R. Meldrum. 

Luncheons and Supper Dishes 
ENGLISH MONKEY (Luncheon Dish) 

l eup stale crumbs 
l <'Up milk 
1 tahkspoon butter 

½ teaspoon salt 
a Ii tt le cayenne 

½ cup mild cheese 
(cut in small cubes) 

1 egg 

Soak bread crumbs fifteen minutes, melt butter in milk, add 
cheese and when cheese has melted, add soaked bread crumbs and 
egg slightly beaten. Add seasoning, cook two minutes and pour 
over toasted squares of bread. 

Mrs. H. F. Cook. 

LUMBERJACK MACARONI 

½ Th maearoni (2 <'Ups uncooked) 
:~ quarts boling water 
1 tablespoon salt 

2 eups grated cheese 
½ cup Worcestershire Sauce 
¼ cup Chili Sauce 
=¾_ ('up melted butter 

Cook macaroni until tender in boiling water to which salt 
has been added. Drain well. Have large platter very hot. Spread 
the cooked macaroni on the platter, sprinkle with cheese, Worces­
tershire sauce and Chili sauce. Pour hot melted butter over all. 
Mix with two forks until sauce is creamy. Serve at once. 

Mrs. W. C. Bean 



ROMAN HOLIDAY 

¼ cup Crisco 
1 onion chopped 

% cup grated C'11ecsc 
2 cups eooked spaghetti 

tt) ham burger 
teaspoon salt 

'lH tC'aspoon pepper 
1 ½ enps c-anned tomatoes 
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Fry onions in Crisco. Add meat and seasonings. Cook 5 
minutes. Make a layer of spaghetti in baking dish. Add meat mix­
ture and drippings. Then add another layer of spaghetti. Pour in 
tomatoes. Sprinkle with grated cheese. Cover dish. Bake in 
moderate oven (3 5 0 degrees F.) 3 5 min. Remove cover. Bake 
I O minutes longer. ~\ Friell(l. 

ONIONS AND KIDNEY 

.Boil as many Sp.rnish onions as you require, take out the cen 
ters. Fill with chopped lamb kidneys, add pepper and salt. Replace 
the onion top. Dust with flour and dot with butter. Bake in pyrex 
dish until cooked. :11rs. Wm. Dawharn. 

GOULASH 

1/2 tt> lean minced beef or pork 
1 tan red kidney beans 
1 (·an tomato soup 

~~ grern pepper 
1 medium sized onion 

Remove seeds from pepper, mince with onion and fry in 
butter. Add minced meat and fry until brown. Add beans and 
tomato soup. Season to taste. This serves eight people. 

Mrs. Thibault. 

SALMON LOAF 

ean salmon (or 1 Th c·o1d 
flaked salmon) 

1 <'gg (beaten) 
3 tal>lC'spoons milk 

Cracker nurnhs to stiff<'n 
or bread crumbs 
tablespoon butter 
Pepper and salt 

Mix all well and form into a loaf in baking pan. Cover with 
buttered crumbs. Bake until golden brown. Can be used hot or 
cold. If cold, serve on lettuce with mayonnaise dressing. 

:Mrs. C. R. Wark. 

CORN AND BACON 

1 <·an corn Scasonings to taste 
2 <'ggs beaten 

Put corn in buttered casserole add eggs well beaten, also 
seasonings. Cover the mixture with slices of bacon. Cook in 
moderate oven until bacon is done and whole is heated through. 

Miss Plon'11<·e M. 11unay. 
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CALIFORNIA CHICKEN 

11/:.? rups carrots diced 
1 ½ cups potatoes diced 

11:.? cup onions rl1oppecl 
1 cup eanued peas 
1 medium cnn tuna fish 

2 cups milk 
4 tablespoonsful butter 
4 tablespoonsful flour 
1 teaspoon salt 

Boil carrots and onions together in small amount of water. 
After 15 minutes add potatoes and cook until tender. Make a white 
sauce of the butter, flour, milk and salt. Add peas to the other 
vegetables. Break tuna fish into pieces not too small. In buttered 
casserole put layer of vegetables, the white sauce and tuna fish until 
all is used. Cover with buttered cracker crumbs and cook until 
crumbs brown. Mrs. W. C. Bean 

FISH CHOWDER 

l)~ lli salt pork diced 
1h lli fresh filet of :fish 
1 carrot 
1 potato 
1 onion 

1 pint of milk 
1 egg 

A few drops of Lea & Perrin 
sauce 

Render salt pork ( cut in thin slices) and remove solid part. 
Add vegetables, cut in cubes with water enough to cover. When 
cooked add fish and let s:mmer until well done. Add milk and 
when it comes to a boil remove from fire and add beaten egg in 
which a little milk has been added. L. ~ P. sauce and seasonings 
last. Mrs. J. Telesphore Martin. 

POT A TO AND MEAT PIE 

Potatoes Sesaso11ings to taste 
2 llis minrecl beef, Hamburger 

Put layer of raw potatoes sliced thin in a deep dish, then layer 
of raw beef with seasonings. Continue until dish is full then pour 
sufficient water to cover. After first hour of baking make a good 
crust and cover. Bake in hot oven. Mrs. R. E. Allen. 

MACARONI AND CHEESE CROQUETTES 

21/2 tablespoons butter 
11;1 cup flour 
1 cup milk 

112 cup macaroni 

¼ tC'aspoon salt 
% package cream cheese or 

grated strong cheese 
Few grains cayenne 

Make cream sauce add cheese and stir until well blended. Cook 
macaroni until tender. Drain. Add to the cheese sauce and let stand 
until cold. Form into balls or cutlets, roll in breadcrumbs, then 
egg and breadcrumbs, and fry in deep fat to a golden brown. 

Mrs. M. E. Fielclerr. 



SALMON CROQUETTES 

1 can salmon 
2 teacupfuls cold. boiled 

potatoes 
1 <:up hrea<l erumbs 

11~ teaspoon mustard 

~ onions 
2 eggs 
1 fratup vinegar 

C'a.n'lll1C pepper to tastl' 
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Toast the bread until bone dry and roll very fine . Mince 
onion fine. add salmon flaked in small pieces, seasonings to taste . 
Egg well beaten. Potatoes well mashed. Add vinegar. Form into 
croquettes, roll in egg and crumbs and fry in deep fat. 

Mrs. H. Shirt. 

SAVOURY HEDGEHOGS 

1 Th steak 
1,,-; Th ham 
~ thick slices of white bread 

Worcester Sauce 

1 onion 
1 egg 

½ cup rice 
Seasonings to tast e 

Soak bread in cold water ( remove crusts). Drain off wa­
ter. Mash with fork add to minced meat with minced onion. Beat 
egg well. Form mixture into croquettes, roll in egg and in washed 
rice. Put in Pyrex casserole with half a can of Heinz Tomato Soup. 
After one hour in a slow oven, add rest of soup and cook ¾ hour 
more. Serve with peas. 

Mrs. F. W. Skirrow. 

STEAK CASSEROLE 
2 Ths raw minced steak 
1 can corn 
1 <·an tomato soup 

Cracker crumbs 
Butter 
Seasonings 

Place steak in casserole, add seasonings. Pour over can of corn 
and then can of tomato soup. Cover with cracker crumbs and dots 
of butter. Bake in moderate oven about ¾ hour. 

A Friend. 

LIVER AND BACON 

1 ½ lt) s liver ( calves or lamb) 
½ Th ha<:on or salt pork 

½ Th onio1rn 
Salt and pepper to taste 

Slice liver and pork or bacon in small pieces. Slice onion fine 
Put alternate layers of each in deep pie-dish. Cover with cold water, 
bake in moderate oven 1 ½ hours. When cooked, thicken well with 
a mixture of flour and water for gravy. Allow sufficient time for 
flour to cook. N.13. Do not have oven very hot as dish dries out. 

Miss Florence Murray. 
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1 Th hamburg steak 
1 Th sausage meat 
2 well heaten eggs 

MEAT LOAF 

2 handfuls of breadcrumbs 
1 small can tomato juice 

Salt and pepper 
'.2 or 3 small onions chopped 

Mix all well together. Place in greased loaf tin. Put strips 
of bacon or salt pork on top. Bake one hour in fairly hot oven. 
Pour off excess fat and serve hot or cold. 

Mrs. W. C. Bea 11 

SAUSAGE CASSEROLE 

4 to S raw sausages 
~ la rgr 011im1s C'Ut in 

i-,mnll picecs 

Bisc·uit dough 
Mustard 

1 can tomato soup or 
1 can spaghetti and tomato 

Fry sausages and onions together. Butter casserole, add sausa­
ges and onions with dash of mustard for flavour. Pour over above, 
can of tomato soup or can of spaghetti and tomato. Dot top with 
spoonfuls of biscuit dough. Bake. 

A Friend. 

KIDNEYS ON TOAST 

4 1 am b kidneys 
1 onion 

Parsley 

Toast 
½ teaspoon KitC'he11 Bouquet 

Seasonings 

Soak kidneys in salted cold water for about two hours. 
( 2 teaspoonfuls salt to 4 cups of water). Slice down through 
center. Remove membranes. Brown onion. Dice kidney, roll in 
flour, and brown with onion. Simmer on low heat and add a 
little water from time to time. Add Kitchen Bouquet and season­
ings. Have sufficient gravy. Serve on points of toast. Garnish with 
parsley. Kidneys should not be allowed to simmer longer than 
20 minutes. 

Mrs. ,T. S. Whyte. 

AMERICAN CHOP SUEY 

.1 Th hamburg steak 
+ or 5 slices salt pork 

or bacon 
2 onions 

1 cup cooked macaroni 
1 <'an tomatoes or 
1 can vegetable soup 

Render salt pork ( cut in thin slices). Add minced onions. 
Brown well. Add hamburg steak, seasonings. Simmer in casserole 
about ½ hour. Serve with hot rolls. 

A Friend. 

Sixteen Suggestions for Cold Ham Plates, on page 42. 



1 Th shin of l>cef 
1 pig's foot 

11/:! pints of water 

BEEF MOULD 

~ hard hoikd eggs 
Ma<'c CloYe::; 
Salt to taste. 
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Boil beef and pig's foot until quite tender when it can be 
beaten up with a fork, then add the spices to the gravy and boil 
for twenty minutes. Line the mould with slices of egg, put in the 
meat and fill up the mould with strained gravy and leave until cold . 

..\lrs .. Jack .\ndrl'\\'S. 

TOMA TO AND EGG DISH 

Large 1·ipe tornato<.'s 
Eggs, as many as required 

3 sli('CS of ha<·on 
8easoningt-; 

Remove top of each tomato with a sharp knife and scoop 
out the pulp carefully with a spoon. Season inside of tomato 
with salt and pepper. Arrange tomatoes in a well buttered oven 
proof dish. Break 1 egg carefully into each tomato and bake in ::i 

hot oven until eggs are set. Put the pulp in a small pan and cook 
with butter, seasonings and bacon minced in cubes for ten minutes. 
Pour over tomatoes before serving hot. 

~lrs. A. C. ,fruki11:,;011. 

HAM SOUTHERN STYLE 

1 thi('k slice of ham 
1 tPaspoon mustard 

¼ cup l>rown sugar 

2 cups m,ilk 
Nwel't potatoes (-1: to 5) 

Wipe ham. Spread the surface with mustard, and sugar. 
Place in buttered baking dish, add two cups milk and bake in 
moderate oven, about 1 ½ hours. Boil tomatoes, arrange in slices 
over the ham. Sprinkle with brown sugar, dot with butter, pepper 
and salt. Continue cooking until potatoes are glazed in appearance. 

A Friend. 

BOSTON BAKED BEANS 

Pick over 1 quart Pea or Yellow eved Bean 
¾ Th fat pork • 3 tablespoons molassl'S 

1 tablespoon salt Onion 
1 teaspoon mustard Boiling ,vater 

Soak beans overnight in cold water. In morning drain, cover 
with fresh water, cook until skins burst. Drain and put in pot. 
Add salt pork in one piece which has been cut through rind every 
half inch. Bury in beans leaving rind exposed. Add salt, mustard, 
molasses and boiling water to cover. Bake about eight hours. An 
onion put in bottom of pot is an improvement. Serve with Steam~ 
ed Boston Brown Bread. 

Mrs. R. H. MacDonald. 
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SPAGHETTI 

1 ttJ minced beef 
1 Th onions milleccl 
1 tin tomato past(, 
1 choppcn green pepper 

1 can mushrooms 
4 doYPS garlic (if desirccl) 
3 tahlespoons olive oil or fat 
1 box spaghetti 

Heat fat, brown the meat and onions. Add tomato paste and 
other ingredients. Enough water to simmer slowly for two hours. 
Cook the spaghetti about 45 minutes. Drain immediately, cover 
with the sauce and grated cheese. Serve very hot . Serve with Cole 
Sla w and French bread. 

Mrs. R. Hirsch. 

CHEESE SUPPER DISH (OR LUNCHEON) 

3 tablespoons butter 
4 tablespoons flour 
1 cup milk 
4 egg yolks 

4 egg whites 
1 teaspoon salt 

1¼_ cups grated cheese 

Melt butter, add flour, add milk slowly. Cook until smooth. 
Then add egg yolks lightly beaten, salt and cheese. Set aside to 
cool. Then add whites of four eggs beaten stiff. Turn into buttered 
dish and bake 25 minutes in moderate oven. 

Mrs. Annie R. Bulman. 

CORN FRITTERS 

1 cup corn 
1 cup :flour 
1 teaspoon baking powder 

1~ teaspoon soda 
¼ teaspoon salt 

2 teaspoons sugar 
% cup sour milk 

(approximately) 
1 egg 

Scrape either raw or cooked corn from cob, taking care to 
break up kernels so as to extract milk. Sift dry ingredients and add 
to scraped corn. Add milk. Quantity will depend on amount of 
milk in corn. Add well beaten egg. Fry in frying pan in fairly 
deep fat. When bubbling turn ◊ver and brown on other side. Serve 
HOT. 

Mrs. E. R. Williams. 

CORN CRUMBLE 

i eups soft bread crumbs 
2 tablespoons melted butter 
1 can corn 

Sl'asonings to taste 
~l eup thick sour crean1 

Toss soft bread crumbs into melted butter. Allow to brown 
slightly. Season. Sprinkle a buttered casserole with crumbs, pour 
in a layer of corn, and build ·ap ending with buttered crumbs. 
Pour in cream. Dot with butter. Place casserole in pan or hot water 
and bake in moderate oven. 

Mrs. W. C. Bean 



HAM TRIFLE 

:{ c·11ps <'Old ehopprcl ham 
;{ l1anl boiled eggs 
.'i so<la crackers 

3 <•ups milks sau<·P 
1 traspoon minced parsll',v 
1 t<>aspoon mustard 
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Blend flour, butter and mustard in making milk sauce. Add 
minced ham, soda crackers and eggs cut into eighths. Pour in but­
tered casserole dish and bake in pan of warm water for half an 
hour in moderate oven. 

:M.A. B. 

DIGESTIVE FRANKFURTERS 

Wash frankfurters well. Have water in pot boiling. Add 
3 tablespoons Cider Vinegar, bring water to boil. Add frankfur­
ters slowly, keep water boiling. Boil until frankfurters split. Drain 
in colander. Place cover on colander and put colander over boiling 
water where the steam can keep frankfurters hot until served. 

LAMB 

:i <'lips ehopp<'<l l'ookcd lamb 
'.2 <>gg whites heatcu stiff 
1 traspoon ehoppe<l onion 

SOUFFLE 
(i tahkHpoons hntt<·r 
(i tahlcspoo11s flour 
2 <'Ups milk 

Cook onion in butter, add flour, and the 2 cups of milk. 
Season highly. Add lamb and allow to cool before folding in egg 
whites. Put in greased baking dish and cook 3 5 0 degre:?s 
about 3 4 hour, raising heat at end of baking time to brown top 
if necessary. 

Mrs. W. I. Bishop. 

Meats and Meat Loaves 

BATTER AND DUMPLINGS 
GALANTINE OF BEEF 

11~ Th cooked beef 
2 slices fried bacon 
1 fraspoon Bovril 
2 thin slices brown bread 

½ pint water 
1 oz. gelatine 
1 1>in<'h powdered herbs 

Pepper 

Mince beef, bread and bacon. Dissolve gelatine in cold water, 
add other ingredients. Simmer five minutes, stirring well. Pour into 
a mold. T urn out following day. Serve on lettuce. 

Mrs. Wm. Dawbarn. 
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BEEF ROLL (Prize winning recipe) 
1 Th stc>ak (beef) 

1,/i Th brown bread 
1 teaspoon Bovril 

Dash of ma('e or nutmeg 
if desired 

2 oz. fat bacon 
1/i. teaspoon salt 
1/ 2 teaspoon pepper 
1 egg 

Mince steak, bacon bread together. Put into bowl, add Bovril 
and other ingredients, bind with egg. Make into a roll. Wrap in 
floured cloth and steam 1 ½ hours. Serve cold. 

Mrs. Wm. Dawbarn. 

STUFFED STEAK WITH SAUSAGE MEAT 
Th steak 

% Th sausage meat 
2 oz. dripping 

Have steak all in one piece. Pound. Place sausage meat over 
steak. Roll up and tie. Put in roasting pan, dust with 
flour, salt, pepper and dripping. Bake ¾ hour, basting often. Serve hot. Make gravy with Oxo. 

Mrs. Wm. Dawbaru. 

BAKED HAM (12 or 15 Th ham) 
Soak ham in cold water 24 hours. Drain. Add fresh cold water to cover and 

I cup vinegar 
1 cup molasses 
1 Th brown sugar 
1 tablespoon mustard 
1 teaspoon red pepper 

1 teaspoon ground cloves 
1 bunch herbs 

(thyme, savory, etc.) 
1 onion 
1 carrot 

Simmer (not boil) until tender. Let cool in same water 24 
hours, take out, skin, score fat and stick in whole cloves and pat in brown sugar. Brown in quick oven. 

Mrs. Mary Mecum. 

SAVORY VEAL CUTLET WITH VEGETABLES 
;J medium onions 
2 tablespoons fat 

~Ji lt>S vral ('utlets, alJout 
J 11., inches thick 

1 ·~ cup flour 
1 teaspoon salt, Paprika 

¾ sour cream or 
¾ cup water 
1 tablespoon vinegar 
6 medium potatoes 
2 bunches carrots 

Slice onions and brown in fat - flour the cutlet and brown 
well with the onions. Season with salt and paprika and add sour 
cream. Place potatoes and carrots cut in eighths around and over meat. Cover closely and bake for two hours. 

Mrs. R. H. MacDonald. 



GARDEN ROAST 

1 1, ~ ms flank steak 
~ ta l>lt•spoons s hortcning 
G mC'dium potatoes 
~ (·ups white onions 

hu nr h sliced carrots 
1 % tea spoon salt 
¼ t('aspoon pepper 

1 rnp boiling water 

131 

Spread steak with bread stuffing. Roll and tie up and brown 
in shortening. Put into baking pan, season, add water. Cover and 
bake in slow oven one hour. Add vegetables before mut is finished 
cooking. Bake until all are tender. Uncover 10 minutes before 
serving to brown. 

Stuffing : 

1"rv: 
· i mi n <'l'<l onion in 
~ tahl<'spoons shortening 

Add : 
2 cups soft bread rrumps 
~ tah1Pspoo11s w:nm wa!Pr 

½ tC'aspoon salt 
Dnsh of p<'ppcr and 

1/i teaspoon thyme 

Sweet red or green peppers may be placed on top of meat 
roll last ! 2 hour of cooking. Mrs. R. II. J<'prgusoH. 

DRESSED PORK TENDERLOIN 

Select two or three pork fillets according to size. 

Bread dressing: 
Bn•ad crumbs 
Butter 

Rn.vourv 
Salt a~d pcpp<'r 

Remove membrane from fillets. Lay them on the table as 
one end is smaller than the other. Arrange fillets so that a broad 
end of one is next to small end of the second. Sew them carefully 
together with cord, so as to have a flat piece of meat. Add season­
ings to bread crumbs, add pieces of butter to hold it together. 
Place the dressing down middle of fillets and sew outer edges 
together to form a loaf. Dressing must be packed in tightly, so as 
to form a solid roll. Spread butter on top and sides of roll. Cover 
pan with brown paper and cook in medium oven until meat is 
tender. About one hour. This loaf cuts better cold. 

Mrs. L. II. Roberts. 

LIVER 

Wash liver and slice, removing veins and membrane. Dip each 
slice in boiling water and put at once into frying pan in which 
there is hot melted butter or bacon fat. Cook about ten minutes. 

If dried liver is not allowed,-prepare liver as method above. 
Brush with melted butter or cooking oil. Place under broiler and 
cook 10 to 15 minutes, turning slices over during cooking. 

Courtesy Joyce Memorial Hospital. 
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CITY CHICKEN COUNTRY STYLE 
2 li)S veal steak, 1 1 :.! inches in thickness 
2 Ths pork steak, 11/ 2 inches in thickness 
1 egg. BrPa<1 crumbs. Seasonings. Akewers. Butter. 

Cut meat into cubes. Alternate veal and pork on wooden 
skewers. Roll in egg, and dry bread crumbs. Brown in skillet 
(with butter) turning over each skewer to brown eve:ily. Place in 
roasting pan with a little water. Cover. Remove cover during last 
half hour of cooking to brown. Serve hot with gravy. Place 
vegetables around meat in platter. Oven 3 7 5 degrees. 

Mrs. J". S. Whyte. 

MEAT LOAF 
1 ~~ m.., (·ltoppe,l ro1111(1 ~frak 

~/( lt> chopped veal 
1 me<1ium sized onion (minced) 
1 <'UP soft hrcad <'n1mhs 

] 1/i teaspoons salt 
½ teaspoon pepper 
1 egg 

Mix all together ·and bake in greased pan for 45 minutes. A 
can of tomato soup poured over it while cooking greatly improves 
the flavour. 

Mrs. H. S. Reicl. 

VICTORY MEAT LOAF 
l11:! ms round steak 
¼ Th veal 
¼ Th fat salt pork 
1 medium sized onion 

½ green pepper 
1 egg 

• 
1 cup soft bread crumbs 
1 tablespoon minced parsley 

1¼ teaspoon salt 
l;J teaspoon pepper 
¼ teaspoon paprika 

Put steak, veal and salt pork through the meat grinder to~ 
gether. Add other ingredients, and mix thoroughly. Form loaf. 
Place in greased pan and bake at 400 degrees F., for 45 minutes. 
Serve hot with gravy made from the juices in the pan. The loaf 
is equally delicious served cold. 

Mrs. D. L. Macdonald. 

BOILED HAM 

Take off rind from leg of smoked ham. Rub with about one 
cup of brown sugar. Put in iron kettle with two cups cold water. 
let simmer slowly, about thirty minutes to the pound. When well 
done remove from water, stick with cloves and bake slowly one 
hour. Water must be added while boiling. 

Mrs. H. F. Cook. 
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STUFFED PORK CHOPS 

Select six pork chops cut 11.-2 to 2 inches thick. From the side, 
cut a slit in the middle to form a pocket. Fill this with a bread 
dressing using the following proportions: 

1 ½ eups soft bread crumbs 
11~ tup chopped celery 
~·'i cup chopped olives 

l teaspoon salt 
1/t teaspoon pepper 

1 small onion chopp<'d 
2 tablespoons bacon fat 

¼ to 11~ cup water 
Paprika 

Lightly brown the onion in the bacon fat. Add to the bread 
crumbs celery, onions, olives, salt and pepper and paprika. Moisten 
with water and mix thoroughly. Skewer the chops with tooth 
picks after dressing has been placed in pockets. Salt and pepper 
the meat then brown it carefully on both sides. Cover and cook 
slowly until tender. Turn two or three times during the cooking 
( about one hour). Make a gravy of the fat in the pan allowing 
a half cup of water and 1 tablespoon of flour to each tablespoon 
of fat. Season with onion juice, Worcestershire sauce, salt and 
pepper. 

.Mn;. W. R. ~leCom1t>ll. 

HUNGARIAN DISH 

~ Ths leg pork 
2 large onions 
3 tea poons paprika 

ean tomatoes 
SC'asoning-s to taste 

Mince onions thinly and fry until golden brown in fat or oil. 
Cut pork in cubes. Add to onions with other ingredients. Cover 
and cook slowly. This does not require to have any water added 
for first half hour, as the meat should cook in its own juice and 
the juice of the tomdtoes. About every fifteen minutes add 2 table­
spoons water until cooked. Before serving ~dd 2 tablespoons of 
cream to the dish. Serve very hot with hot rice. 

Mrs. Martha Dale Popham. 

PORK CHOPS FLORENTINE 

Dredge with flour and season with salt, pepper as many chops 
as you need to serve. Sear both sides of chops until browned, 
reduce heat and cook for 30 minutes. Arrange a layer of hot cooked 
spinach in a shallow baking dish and arrange the chops on it. 
Add 2 egg yolks beaten in to 2 cups medium white sauce, pour 
over the chops. Sprinkle with grated cheese and brown in oven. 

Mrs. Martha Dak Popham. 



PHILADELPHIA SCRAPPLE (Pork and Cornmeal) 

2 Th s cooked pork 
½ Th cooked liver 

1 Th corn meal 

1 tablespoon salt •• 
11~ t easpoon pepper 

Savory and sage to taste 

Save the liquor in which pork has been cooked, and add 
water to make 4 quarts, and stir the cornmeal into it. Cook until 
thick, stirring constantly, add the pork and liver which have been 
finely ground and boil 15 minutes longer stirring constantly. Sim­
mer 30 minutes longer, stirring constantly, or set the pan in bot 
water and let cook 1 hour. Pack in bread pans to cool, and when 
ready to use, slice and sprinkle with flour and fry until brown. 
This is delicious served with catsup or chili sauce. 

Mrs. H. C. Neel<L 

CHINELLE 

ii Ths beef steak 
2 Ths bacon (not too fat) 

Soft rrumbs of 2 Th loaf 
3 eggs 

1 large onion 
½ pint milk 

Pepper and salt 

Wipe the meat with a clean cloth wrung out of cold water. 
Trim off neatly. Remove rind from bacon. Mince the two together. 
Mince onion and heat in milk to almost boiling point. Mix alto­
gether. Butter a mold put in mixture and steam three hours. Re­
move cover at once but do not turn out until next day. Serve with 
sliced cucumbers. A 5 Th shortening pail makes an excellent 
mold for this receipe. 

Mrs. Wm. Dawharn. 

PATE DE FOIE GRAS 

1 calf liver 
~ ½ Th s fresh pork steak 

1 head of celery 
5 large onions 
3 cloves garlic 

Bay Leaf 

2 tablespoons minrccl parsley 
1 tt>aspoon salt 
1 teaspoon pepper 

Thyme 
5 eggs 

½ Th salt pork 

Wipe meat and trim. Put liver, meat, celery, and onions 
through medium knife of chopper. Add seasonings, then the well 
beaten yolks of eggs. Fold in the whites of eggs beaten stiff. Line a 
deep casserole with paper thin slices of salt pork and bay leaf, altern­
ating around bottom and sides of dish. Have bay leaf upright on 
sides of casserole .Pour meat in carefully so as to keep the salt 
pork and bay leaf in place. Place in moderate oven and cook slowly 
from three to four hours, - after first half hour of cooking, place 
cover on casserole until :finished baking. Set aside to cool. Pass knife 
around edges before turning out so as to have a perfect pate de 
foie gras. Mrs. J. S. Whyte. 
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BAKED PORK CHOPS 

Sear pork chops and place flat in roasting pan which has been 
greased. On top of each chop place a whole slice of onion, with I 
level teaspoon rice over this. Place over each a generous helping 
of tomato pulp and sprinkle with salt rnd pepper. Bake in oven 
a r 3 7 5 degrees for about one hour. 

Mrs. Mauri<:e Gauthier. 

DUMPLINGS 

2 cups flour 
:{ teaspoons baking powder 

Salt and pepper 
% cup sweet milk 

Mix and sift dry ingredients. Add milk. Drop by teaspoon­
fuls into liquid for 12 minutes, placing them close! y together. 
Keep cover on tightly. This is good dumpling to cook in vegetable 
soup and served as a little extra. 

.Mrs. R. H. MacDonaM. 

DUMPLINGS 

2 cups flour 
3 teaspoons baking powder 

Salt and pepper 
=_¼ <:up sweet milk 

Mix and sift dry ingredients. Add milk. Place cover on bowl 
and let stand at least two hours before using. Drop by teaspoonfuls 
into liquid. Cover closely and steam for 12 minutes. 

Mrs. J. S. Whyte. 

YORSHIRE PUDDING 

2 eggs ¾ cup flour 
1 cup milk ¼ teaspoon salt 

Beat the eggs thoroughly then add about half the milk, next 
add the flour, sifted twice, then add the rest of the milk. Bake in 
hot fat from a roast of beef, but not with the beef. Cook 
25 to 35 minutes at 350 to 375. Do not open the oven door for 
the first 20 minutes. 

Mrs. A. C. Iremongt>r. 

YORSHIRE PUDDING 

2 eggs 
1 cup sweet milk 

1/~ cup flour 

½ tC'aspoon salt 
I tablespoon fat 

Combine ingredients. Add fat piping hot. Bake in hot 
fat from roast beef, but not with roast. Bake 25 to 35 minutes. 
Serve with Roast Beef. 

Mrs. Burgess. 
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PIES 

PASTRY 
FILLINGS 

PIE MAKING SUGGESTIONS 

It is possible to use all-purpose flour satisfactorily, 
although cake flour does give a particularly flaky crust. 

Pastry made with cooking oil has a soft, crumbly texture 
while that made of fat or solidified shortening is of a more flaky 
consistency. 

It is recommended using a pastry blender for making crust 
because it speeds up the process and at the same time keeps the 
pastry cool. 

In making pie crust be sparing of the amount of water. Re­
member that too much water makes a tough, hard crust. 

Roll out pastry to ½ inch thickness, making it nearly 1 inch 
more in diameter than the pie pan it is to cover. For example, a 
circle of pastry approximately 10 inches in diameter fills a 9 inch 
pie pan nicely. To lift pastry from the board, fold in half, lay 
fold across the middle of pie pan, and unfold the top layer to fill 
the pan. 

To make the fluting you may use either a fork or the thumb 
and first finger of the right hand. In making a 2-crust pie, always 
moisten the top edge of the under crust before putting on the top 
crust. 

The following are the favourite pie crusts and pie fillings. 

BASIC PLAIN PASTRY 
Enough for a two-crust pie of medium size 

J ½ cupfuls flour 
½ teaspoonful salt 
½ cupful shortening 

Ice water or cold water 
(About 5 tablespoonfuls) 

Method No 1. Sift the flour and salt together. Add· the 
shortening and cut into the flour until a coarse granular or crumbly 
mixture is formed. Do not mix too fine. Add the water table­
spoonful at a time until the mass may be gathered together in one 
lump. Divide the dough into two lumps, one a trifle larger than 
the other unless a thicker top crust is preferred. Roll the larger 
one on a floured board and place in the bottom of the pan, press, 
fitting it closely so that no air bubbles remain beneath. The sur­
face may be left plain, brushed with white of egg, or thick cream 
and sprinkled with sugar. 
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Plains Pastry No 2. Use the ingredients as given for Basic 
Pastry. Sift the flour and salt together. Cut in one-half the short­
ening. Add enough water to make a dough.Roll to ½ inch thick­
ness and sprinkle with the remaining shortening crumbled into 
bits. Fold the edges over to meet in the center, forming a triangle 
or square, and roll to fit the pan as directed above. 

INFALLIBLE PASTRY 

Pour 1 '1 cup boiling water over ¾ cup shortening. Beat to 
a cream. Mix in 2 cups bread flour sifted with: 

1 t(•aspoon baking powder 1 teaspoon salt 

Roll thin and use like regular pastry. May be used at once 
or kept in refrigerator until needed. .MrR. r. R. Raun<l<'rA. 

PLAIN MERINGUE 

:2 egg whites 118 teaspoonful salt 
:2 to ·l tablespoonfuls sugar ¼ teaspoonful flavoring 

Beat the egg whites until they are foamy and white and 
almost, but not quite stiff enough to hold their shape. Sprinkle 
the sugar and salt over the surface, add the flavoring, and continue 
beating until the mixture is stiff enough to hold a point. Spread 
immediately over the pie filling, being careful to bring it to the 
crust around the edge of the pie. Brown slight! y in a slow oven 
(300 degrees) for 15 minutes. Thorough mixing of the sugar into 
the egg whites and slow baking insures a 'meringue that holds its 
shape and cuts nicely. 

PEACH PERFECTION 

k To. 2 Can or 
8 ~:.? <'ups cooked sliced peaches 
l ~'i ta hlespoous cornstarch 

l tablespoon sugar 
l tablespoon lemon juice 

~ teaspoons butter 
Few grains salt 

¼ teaspoon almond extract 
Heavy cream, whipped 

Drain peaches. Measure 1 ¼ cups juice. Mix cornstarch with 
sugar add to peach juice. Cook, stirring until clear and thick. Re­
move from heat, add lemon juice, butter, salt, almond extract. 
Add peaches. chill; filled baked tart shells. Garnish with cream. 

(i oz. butter 
~ <·ups sugar 

Mrs. H. S. LawTence. 

LEMON CHEESE 

3 lemons rind and juice 
3 eggs 

Cook in double boiler to the thickness of honey. Have the 
water boiling before starting to make the Lemon Cheese. 

Mrs. Wm. Dawbarn. 
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FILLING FOR DATE TARTS 

2 egg yolks 1 teaspoon flour 
% teaspoon salt 1 cup sour cream 

1 cup white sugar 1 cup shopped dates 

Beat egg yolks add salt, sugar, flour. Mix thoroughly. Beat 
in sour cream and fold in dates. Line small tart tins with pastry 
and fill 2 3 full of mixture. Bake in oven 3 7 5 degrees until brown. 
Beat the whites with 1 teaspoon of sugar and put on top. 

Mrs. H. K. Morrison. 

CHEESE STRAWS 

2 oz. butter 
2 oz. flour 
2 oz. bread crumbs 

2 oz. cheese grated 
½ teaspoon salt and 

eayenne pepper (mixed) 

Mix these ingredients into a paste and roll it out a quarter 
of an inch in thickness, cut it into narrow strips. Lay them on a 
sheet of paper and bake for a few minutes. Serve cold but very 
fresh. Bake five minutes. 

Mrs. W. Mueller. 

RHUBARB CHIFFON PIE 

2 tablespoons butter 
2 tablespoons flour 

l 1/.1 ('Ups sugar 
~/i teaspoon cinnamon 
2 eggs 

I % to 2 cups thick unsweetened 
rhubarb sauce 

½ cup shredded pineapple 
(optional) 

1 tablespoon chopped candiccl 
ginger 
Grated rind of one lemo11 

Cream butter and sugar, add yolks well beaten and flour, 
then remaining ingredients. Fold in 2 stiffly beaten egg 
whites. Bake in uncooked pie crust for 45 minutes. Serve with 
whipped cream. 

Juice of 2 lemons 
2 eups sugar 

Yolks of 3 eggs 

Mrs. I. Robertson. 

LEMON PIE 

4 tablespoons Five Roses Flour 
Piece of butter 

Stir the above ingredients together with a little cold water. 
Add three cups of boiling water and bring to a boil. Remove from 
stove and put in two baked crusts. Beat the whites of the eggs, 
add sugar and spread on top of pies, and brown meringue in slow 
oven. 

Mrs. G. C. Copping. 



1 cup Quaker oats 
½ cup sugar 

1 cup :flour 

ALMOND TART 

Pinch of baking soda 
1 teaspoon almond essence 

½ teaspoon vanilla 
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Mix together with a little melted butter. Line a tin or oven 
proof plate with pastry and cover well with jam. Spread the above 
mixture on top of the jam and bake. This is very nice made into 
individual tarts. Mrs. R. L. Desmond. 

BUTTER SCOTCH PIE 
(Filling) 

Melt 2 rounded tablespoons butter 
Add 2 rounded tablespoons :flour 
Ad<l 1 cup brown sugar 

(caramelize) 

Add 1 ¼ cups milk 
Add 2 egg yolks 

Cook until thick in double boiler. 
Meringue: Whites of two eggs beaten stiff and a 2 table-

spoons of pulverized sugar. Cook slowly. Miss A. E. Rich:.mlson. 

CUSTARD PIE 

2 cupfuls milk 
2 whole <'ggs and 1 egg yolk 

:1,:-- cupful sugar 

¼ teaspoon salt 
¼ teaspoon nutmeg 
l/:!teaspoon vanilla 

Bake- in oven 400 degrees for 20 minutes. Then bake at 300 
degrees for 25 minutes. Heat milk in the top part of a double 
boiler, mix eggs, sugar, salt, etc. Then pour hot milk on slowly, 
put in pie paste and bake as above. Miss A. E. Ri<'harclso11. 

PINEAPPLE PIE 

3 eggs 
1 c-upful sugar 
I cupful sweet cream 
1 tablespoon butter 

1 small can grated pineappl<' 
2 tablespoonfuls of cornstarr 11 

or :flour 

Separate the eggs, beat the yolks slightly, add all other ingre­
dients and cook in double boiler until thick. Fill two baked crusts 
with this mixture, and spread with a meringue made of the three 
egg whites. Brown in a slow oven. B. H. G. 

LEMON PIE FILLING 

Rinds and juice of 3 lemons 3 eggs (yolks) 
~ cups sugar 1 teaspoon butter 

Stir altogether and boil to the consistency of strained 
honey. Put in baked pie shell. Cover with meringue made with 
2 egg whites. Brown meringue in slow oven. Mrs. D. Cassidy. 
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LEMON CHIFFON PIE 

Beat yolks of 4 eggs. 

A<1<l 3 tablespoons lemon juice 
nncl eook m1 til creamy 

Add ½ tablespoon Knox Gelatine 
dissolved in a little cold 
water 

Beat 4 eggs whites very stiff. Beat in slowly ½ cup sugar 
and the cooled lemon mixture. Put in a baked pastry shell and 
chill for several hours. Cover with whipped cream before serving. 

Mrs. C. S. Saunders. 

RAISIN PIE (Filling) 

cup ra1srns (or 2 cups) 
½ tup brown sugar 
8 tablespoons lemon juice 

J ~ teaspoon salt 

1½ cups water 
3 tablespoons corn starch 
2 egg yolks 

Put the sugar, raisins and water on the stove to boil. Then 
mix cornstarch, salt, egg yolks and add boiling mixture to this. 
Cook until thick, pourinto baked shell. Add a meringue made of 
the 2 egg whites beaten stiff and brown in slow oven. 

Mrs. R. E. Leonard. 

RAISIN - NUTS SUPREME 

~~ cupful butter 
l eupful sugar 
4 eggs 

1 cupful raisins 
1 cupful broken walnut meats 
] teaspoon vanilla 

Cream the butter and the sugar together. Add the eggs un­
beaten 1 at a time, beating each one into the mixture thoroughly. 
Add the raisins, nutmeats and vanilla. Pour into a pastry lined 
pie pan and bake 40 minutes. Have the oven very hot, 450 degrees, 
for the first 10 minutes, then reduce to a moderate heat, ( 3 25 
degrees) and bake 30 minutes. A meringue may be added if 
desired in which case use 2 whole eggs and 2 yolks in the filling, 
reserve the other two egg whites for the meringue. 

Courtesy B. H. G. 

RHUBARB PLAIN PIE 

3 cups chopped rhubarb 
1 tablespoon flour 
1 cup brown sugar 

Juice of ½ lemon 
½ tablespoon butter 

Wash and remove strings from rhubarb. Line a pie plate 
with short pastry. Mix sugar and flour spread half over pastry, 
arrange rhubarb sprinkled with lemon juice. Cover with remainder 
of sugar, dot with butter. Cover with criss-cross pastry ( cook 3 0 
minutes). Serve with cream or custard sauce. 

Mrs. I. Robertson. 
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ORANGE PIE 
1 cup sugar 
1 rup milk 

.Tui<·0 an,l pulp of ~ orallgl'H 

Yolks of 3 eggs 

Stir the eggs w • th sugar and a little of the grated orange peel, 
with a tablespoon of butter. Add milk. then orange. Bake with one 
crust. When pie is cool make a meringue of egg whites well beaten 
with sugar. Return to oven and brown slightly : 

Mrs .. \. 11unkittril'k. 

PUMPKIN PIE ( for one pie) 
1 % eups c-ookcd pumpkin 

7:1 eup sugar (scant) 
l fraspoon ginger 
2 eggs 

1 1,:! <·ups milk ( ri<'h ) 
1 tablespoon molass<•s, g<'ll('ro11:-; 

Salt, nutnwg 

Add sugar. molasses, ginger and salt to pumpkin. Heat slow­
ly for a few minutes. Remove from fire and when nearly cool add 
part of milk. Beat eggs slightly, add remaining milk and combine 
mixtures. Strain. Put in uncooked pie shell. Start at hot oven and 
reduce heat slowly. Cook carefully, - as you have an egg and 
milk mixture , which requires slow cooking and pastry which 
~equires a hot oven. Grate nutmeg over pie, just before putting 
m oven. 

Mrs. D. L. Macdonald. 

DATE PIE 
1 eup stoned dates 

Cover with milk and let boil 
2 egg yolks 

½ cup sugar 
1 teaspoon cornstarch 
1 tahlespoon water 

Add milk and dates slowly to well beaten egg yolks. Add 
sugar and cornstarch dissolved in a little water. Put in baked pie 
shell, making meringue of egg whites and 2 tablespoons sugar. 
Brown slowly in oven. 

Mrs. F. C. Barlow. 

MOCK CHERRY PIE 
1 cup cranberries 
1 cup sugar 
1 rup seedless raisins 
1 tablespoon :flour 

~1? cup boiling water 
Small piece of butter 
Vanilla 

P1ck over cranberries, and wash. Combine flour and sugar. 
Add boiling water gradually. Add cranberries and raisins and cook 
slowly for ten minutes. Add flavouring and butter. Pour in baked 
pie shell. 

Flor Quilliams Hebert. 



142 

CHOCOLATE PIE 

Sift together : 
1 rup white sugar 
2 tablespoons cornstarch 
~ tablespoons cocoa (Iona) 

1/4 teaspoou salt 
2 eggs 

Vanilla 

Add to above 2 cups boiling water. Stir constantly in double 
boiler until cooked. Remove from fire. Add yolks of 2 eggs well 
beaten. Return to heat and cook until a smooth mixture-add tea­
spoon vanilla and 2 tablespoons butter. 

Put into a cooked shell. Make a meringue of 2 egg whites 
and four tablespoons or sugar. Brown in a slow oven. 

Miss. E. Bothwell. 

LEMON PIE 

] 1/2 tablespoons cornstarch 
1 <'Up boiling water 
1 teaspoon butter 

Grated rind of 1 lemon 

3 tablespoons flour 
% <'upful sugar 
2 egg yolks 
4 tablespoonful lenwn juie<' 

Blend the flour, cornstarch and sugar, add boiling water and 
stir and cook in double boiler until all taste of raw starch is gone, 
not merely until thick. Gradually add this to beaten egg yolks. 
return to double boiler and cook until egg thickens. Remove from 
heat. add butter, juice and rind. When slightly cool, pour into 
cooked pie crust. Top with meringue made of two stiffly beaten 
egg whites and four tablespoons sugar. Brown in a slow oven, 
2 7 5 degrees F. 

Mrs. W. D. Mosher. 

BUTTERSCOTCH PIE 

l cup brown sugar 
2 tablespoons cornstarch 
2 egg yolks 
2 tablespoons flour 

1 cup milk 
¼ teaspoon salt 

1 teaspoon vanilla 
2 tablespoons butter 

Combine as for lemon pie. Add butter and vanilla after 
filling is cooked. Top with meringue. 

2 cups scalded milk 
3 eggs 
1 cup sugar 

Mrs. W. D. Mosher. 

CUSTARD PIE 

1 teaspoon vanilla 
Dash of nutmeg 

Beat the eggs with the sugar and vanilla; add scalded milk; 
mix thorough! y - pour into uncooked pie crust. Sprinkle top of 
custard with nutmeg. Bake in a moderate oven. 

Mrs. D. Page. 



CREAM PIE FILLING 
% cupful sugar 
~~ cupful flour or 
3 tablespoons cornstarch 

l/2 tC'aspoon salt 

1 ½ c-upfuls sc-alclccl milk 
~ l'gg ,volks 
~ tC'w,poons buttC'r 

Flavoring 
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Combine the sugar, :flour or cornstarch and salt; stir in hot 
milk gradually; cook in double boiler, stirring until thick; con­
tinue to cook over boiling water until there is no starchy taste. 
Beat egg yolks slightly and stir a little of the hot mixture into 
the eggs then put in main mixture. Cook a minute or two; add 
butter and the :flavoring (vanilla or other extract or grated rind of 
orange or lemon). Pour into baked pie shell. Top with meringue 
or whipped cream. 

Mrs. W. 1'Iosher. 

COCOANUT CREAM FILLING 

Fold half a cupful of cocoanut into the cream filling and 
scatter toasted cocoanut over the surface or put on a topping of 
meringue or whipped cream. 

Mrs. W. :\foshn. 

BANANA CREAM FILLING 

Fill the baked shell with alternate layers of cream filling and 
sliced bananas, sprinkled lightly with lemon juice and powdered 
sugar. Top with whipped cream or toasted cocoanut. 

Mrs. W. Mosher. 

CHOCOLATE CREAM FILLING 

Make the cream filling, using one cupful of sugar; melt two 
ounces of chocolate over hot water and beat into mixture. Cover 
with meringue or whipped cream, 

1/ 2 Th dates 
l½ cups milk 

1/2 cup sugar 

Mrs. W. Mosher. 

DATE PIE 

l/4 teaspoon salt 
,2 eggs 

Line pie plate with pastry. Clean and pit dates. cut 
in pieces and spread a layer on bottom of pastry. Beat the eggs, 
and the sugar, salt and milk, pour mixture over dates and bake 
in moderate oven until firm. Chill and top with whipped cream. 

Mrs. W. D. Mosher. 
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PUMPKIN PIE (for medium sized pie plate) 

1 good cup pumpkin (canned) 
3 eggs well beaten 

:¾ teaspoon vanilla 
½ teaspoon each of cinnamon, 

nutmeg and allpsice 
1/J_ teaspoon cloves 

½ cup brown sugar 
1 heaping tablespoo11 melted 

butter 
Dash of salt 

% cup milk (scant) 

Beat eggs well, add pumpkin, melted butter, salt and vanilla. 
Add spices to brown sugar. Stir well. Add to pumpkin mixture, 
lastly add milk. Cook in slow oven one hour. 

Mrs. L. II. Roberts. 

DATE SCOTCH PIE 

:,.; <·up hrow11 sugar 
11,, tPaspoon salt 
3 tablespoons flour 
3 tablespoons cornstarch 
~ cups hot milk 

2 eggs (separnte<l) 
2 tablespoons butter 
1 teaspoon vanilla 
1 cup coarsel.v cut dates 

1/:! rup pecan halves 

Mix brown sugar, salt, flour and cornstarch. Stir slowly into 
hot milk. Cook until thick, stirring frequently. Add beaten egg 
yolks. Cook one minute longer. Remove from heat. Add butter, 
dates and vanilla. Cool partially. Then fold in stiffly beaten egg 
whites. Pour into baked pie shell. Arrange pecans on top. Then 
cover, if you wish with this Caramel Glaze. 

Melt ½ cup granulated sugar very slowly in heavy skillet, 
stirring constantly. When sugar caramelizes, add 1 4 cup hot water. 
Stir and bring to boil. Cool slightly, pour over top of filling. 

Mrs. W. D. Mosher. 

SOUR CREAM PIE 

1 cup thick sour cream 
1 cup brown sugar 

½ cup raisins 

1 teaspoon cloves 
1 teaspoon cinnamon 
3 eggs 

Beat eggs slightly with spices; beat in sugar and cream 
add raisins cut in small pieces. Pour into uncooked pie shell. Bake 
slowly in moderate oven. 

Mrs. Annie Bulman. 

APPLE PIE 

Make any good pie crust. Line pie plate. Cut up 4 or 5 apples. 
Combine with: 

11/4 cup sugar 1 teaspoon lemon juice 
1 teaspoon butter 

A little grated lemon rind. Sprinkle top with nutmeg. Cover 
with upper crust and bake 40 to 45 minutes in a moderate oven. 

Mrs. H. S. Reid. 
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HEAVENLY PIE 

Mash two bananas or put thru potato ricer - add 1--:z cup 
white sugar. 1 ~ teaspoon salt: add unbeaten whites of 2 eggs. Beat 
ingredients together until stiff; add H teaspoon almond extract . 
Pour into a slightly cooked pie shell. Bake in a very moderate oven 
until a golden brown. May be served with whipped cream. 

Mrs. D. Page. 

CHOCOLATE COCOANUT PIE 

Make plain or puff pastry pie shell as desired. 
Fillinq: Heat I square Baker 's unsweetened chocolate in 

double boiler. When melted , add gradually 2 cups milk, then 1 
level tabkspoo-i.s corns'"arch disc;olved in a little of the milk: !-'1 
cup gra!lulated sugar. pinch of salt and I teaspoon vanilla . 

Boil for 1 5 minute<; stirring constantly. Remove from stove 
- allow to cool slightly, then pour into baked shell. Sprinkle 
shredded cocoanut on top at once, or allow to cool and become 
firm , then cover with whipped cre:im. ::.rrs. E. R. 11e11ulle11. 

COCOANUT CUSTARD PIE 

1,~ 1t> eoroanut 
1 pint milk 
3 rggs 

½ c•up sugar 
Pinch of salt 
Nutmeg to taste 

Mix well and put in an unbaked pastry shell. Bake slowly 
until custard is set, 

Mrs. H. C. N cold. 

PORK PIE (ENGLISH) 

½ Th lard 
1 Th flour 
1 traspoon salt 
1 teaspoon baking powder 

½ pint milk 

2½ lbs pork (minced no too finr) 
2 teaspoons salt 

½ teaspoon pepper 
½ cup water 

1 teaspoon gelatine 

Mix flour, salt and baking powder. Boil milk and lard to­
gether. Make a depression in flour and pour in boiling liquid. Mix 
well. Knead and turn on flour board. Roll out for size required. 

Mince steak, not too fine, and add remaining ingredients. 
Place pastry in bottom of pie plate, build up sides well and presc; 
down to fit pie plate securely. Fill with meat and place pastry over 
top, press well around edges. Make an incision in center, brush 
pie over with beaten egg. Cook in moderate oven 3 5 0 degrees for 
2 ! 2 hours. Cool in pie plate. 

Remove rind of pork and simmer with odd pieces in two 
cups water with a little seasonings. Reduce liquid, to one cup and 
dissolve into gelatine. When pie is cold pour liquid through 
incision in pie to make jelly. Mrs. Nellie Claxton. 
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PICKLES 
For best results, only fresh vegetables and fruits should be 

used m making pickles, preferably none over 24 hours. 

ALLERTON PICKLES 
:: pints tomato pulp 
l nip chopped celery 
-! tablespoons chopped 

red pepper 
4 tablespoons chopped onion 
4 table poons sugar 

6 tablespoons mustard seed 
1 tablespoon grated nutmeg 
1 ta hlespoon cinnamon 

½ teaspoon cloves 
2 cups vinegar 
4 tablespoons salt 

Wipe, peel and chop ripe tomatoes, there should be three 
pints. Add remaining ingredients and stir until thoroughly blend­
ed . Put in a stone jar and cover. Let stand at least one week before 
using. This uncooked mixture will keep six months. 

Mi·s. Irving Smith. 

BOTTLED BEANS 
t· ups heans prepared as 
for serving 

1/2 cup salt 
1/1 cup sugar 

Cover with warm water. Bring to a boil. Boil 12 minutes. 
Pack beans in sterilized jars; cover with bean water. Seal. When 
using cook until soft. If too salty change water. 

A Friend. 

CORN RELISH 
6 ears tender rorn 
6 green peppers 
4 red peppers 
2 quarts tomatoes (½ ripe) 
2 tablespoons salt 
~ teaspoons mustard 

1 teaspoon tumeric 
1 pint cucumber· 
+ large onions 
1 pint sugar 
1 pint vinegar 

Chop quite fine, boil corn 2 minutes. Cut kernels from corn, 
soak all together until vegetables are tender ½ hour then rapidly 
for 5 minutes. Add corn last. 

Gretchen Elliott. 

CHIU SAUCE 
~+ ripe tomatoes 
4 onions 
~ green peppers 
3 tablespoons salt 
1 tablespoon cinnamon 

½ tablespoon cloves 
½ tablespoon allspice 

1 ½ cups sugar 
1 pint vinegar 

Peel tomatoes and onions and chop fine, add the other ingre­
dients and boil slowly for three hours. 

Mrs. Charles Weddell. 
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AUNT ELLA'S PICKLES 

~3 eurnmbcrs ( 4 quarts) Alum size of walnut 

Soak cucumbers in brine, strong enough to float an egg 2 
weeks. Cover with cloth. When scum begins to form wash cloth 
every morning. After two weeks cut cucumbers in pieces. Let stand 
overnight in alum water. Heat following liquid to boiling and 
pour over cucumbers four successive mornings. 

quart vinegar 
., cups white sugar 

tablespoon ground cloves 

2 large sticks cinnamon 
2 hlades of mace 

Grcteht'n Elliott. 

INDIAN PICKLE 

Peel 113 large ripe tomatoes 
PC('l 1~ good sized sour apples 
J>pcl merlium sized onions 

2 nwrlium sized bunches 
of t·elery 

Chop onions, tomatoes, apples and celery very fine. Add: 

1,:! eup fii1e salt 
1~ teaspoon pepper 
~ tablespoons ginger 

2 tnhlespoo1ls mustard 
3 1t)s white sugar 

Add vinegar until you see it m contents. Boil three hours, 
slow 1 y, stir often. 

A Friend. 

TOMA TO PICKLE 

I peck green tomatoes, 6 large onions. Mix these and throw 
over them 1 teacup salt. Let stand overnight. Next day drain 
thoroughly and boil in 1 quart of vinegar 2 quarts of water for 
20 minutes. Then take: 

4 quarts vinegar 2 teaspoons allspice 
2 Th s brown sugar doves, mustard and ginger 
2 teaspoo1ls cinnamon 

Boil 15 minutes. 
Mrs. .l!'rank Lawn'll<'L'. 

UNCOOKED CUCUMBER PICKLE 

1 gallon vinegar 
i <'Ups sugar 

1 cup mustard 
1 enp l,;:tlt 

Mix well. Put into large crock and add small cucumbers. 
Cucumbers may be added from time to time till crock is filled. 
Ready to eat about the end of November or December. 

Mrs. Charles Weddell. 
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CHIU SAUCE 
12 red tomatoes 

6 apples 
1 hunch celery 
2 reel peppers' 
2 green peppers 

onion 

1 t easpoon ginger 
½ teaspoon allspice 
3 teaspoons cinnamon 

1 ¾ cups sugar 
1 tablespoon salt 
3 cups vinegar 

Cook I ½ hours and bottle hot. 
Mrs. Grant Copping. 

HOME MADE H.P. SAUCE 
~ stt-ac·nps vinegar 

tablespoon molasses 
tablespoon sugar 
tablespoon flour 

½ teaspoon salt 
1 ~ teaspoon mustard 

1 teaspoon mixed spices 
Cayenne and pepper to taste 

Put all into a saucepan adding flour carefully, stirring to 
avoid lumps forming. Bring to a boil and cook for a few minutes. 
This will make 1 pint but can be doubled. Will keep well, if kept 
corked. 

Mrs. M. E. Fielder. 

LADY ROSE MUST ARD PICKLE 
1 quart big onions choppocl 
] c1uart cucumbers chopped 
J quart little onions chopped 
l quart cauliflower chopped 
1 quart celery chopped 

4 large apples peeled an<l 
ground (added after mixturo 
has stood overnight) 

3 red peppers 

Put all through chopper. Add I large tablespoon salt. Let 
stand overnight. Drain in the morning and add apples. Mix dry 
ingredients with a little vinegar and add to rest of vinegar which 
has been heated to boiling. Add chopped ingredients and seal. 

3 pints white vinegar 
G or 7 cups granulated sugar 

% cup mustard 

1 eup :flour 
1 heaping teaspoon tumcric 
2 oz. mustard seed. 

Mrs. R. Beck. 

LUNCHEON PICKLES 

,-.., large cucumbers 
:1 l:ll'ge onions 
~ 07.. mustard seed 

2 teaspoons tumeric powder 
Vinegar 

Slices as for tables, put in salt and water overnight. In the 
morning drain well. Add 1 cup brown sugar, boil until clear and 
tender. Add tumeric enough to make rich colour. 

Mrs. Frank Lawrence. 
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NINE DAY PICKLE 

4 quarts small cucumbers (gherkins) . Put cucumbers in a 
stone jar. Add 1 cup salt dissolved in 2 quarts boiling water. Let 
stand for three days. Drain and bring brine to boiling point. Pour 
over cucumbers, and again let stand for three days. Drain, wipe 
cucumbers and pour over them 1 gallon of boiling water in which 
1 tablespoonful of alum has been dissolved . Let stand for six 
hours . Then drain from alum water and pour over them the 
following syrup: 

1 ½ quarts pickling vinegar 
4 lt> s hrown sugar 

3 oz. mixed spices in 
muslin hag 

Bring syrup to boiling point, and pour it over the pickles. 
Repeat for three consecutive days, then bottle. 

Mrs. ·w. C'. BC'all. 

PEPPER RELISH 

2 cupfuls red sweet pep1wrs 
2 cupfuls green pepper 
2 cupfuls onions 
2 cupfuls celery 

2 tablespoon<, salt 
2 <·upfnls vinegar 

eupful sugar 

Put peppers and onions and celery through food chopper. 
Cover with boiling water, simmer 10 minutes. Drain off water. 
Add salt, vinegar and sugar and boil slowly until desired thick­
ness. 

12 ripe tomatoes 
I 2 apples 
6 onions 
:} eups sugar 

Boil till tender. Seal. 

RELISH 

A Friend. 

1 cup vinegar 
2 teaspoons salt 

% teaspoon mustard 
% teaspoon black pepper 

Dash of red pepper 

Mrs. H. E. Shirt. 

TOMA TO PICKLE 

12 tomatoes ~ cups vinegar 
3 apples 2 teaspoons salt 
1 celery teaspoon ginger 

1% cups white sugar teaspoon allspice 
2 large onions 2 tea.spoons cinnamon 

Cut all the vegetables in small pieces, add the vinegar and 
all other spices. Bring to a boil and let boil slowly for about two 
hours. 

Mrs. Albert Webb. 
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4 Ths plums 
3 cups sugar 
1 pint vinegar 

Cook until thick. 

SPICED PLUMS 

l t C'a spoon cinnamon 
l tN1spoon allspicC' 
1 t<>a spoon elovC's 

Mrs. Frnnk LawrC'nc-C'. 

RIPE CUCUMBER PICKLE 

6 quart cucumber '.2 t easpoons alum 

Peel cucumbers, cut lengthwise and remove seeds. Put 2 
teaspoons alum to 1 quart water. Add cucumbers. Heat slowly for 
two hours. Remove, chill in ice water. Make syrup of the follow-
wing: 

2 Ths sugar 
1 pint vinegar 

2 pn<'lrng<'s pickling spil'C' 
( tiec1 in muslin hag) 

Let boil five minutes, then add cucumbers, boil 10 minutes. 
For three mornings in succession drain syrup off cucumbers, bring 
to boiling point and pour over cucumbers, letting them remain 
in syrup overnight. After putting in jars, add a few whole cloves 
and a little stick cinnamon. 

~Irs. W. C. BC'an. 

TOMA TO RELISH 

2 spanish onions boiled 1 fraspoon each salt, cinna-
until soft rnon and clo-vC's and peppC'r 

1 can tomatoes ½ cup sugar 
½ cup vinegar 

Boil fifteen minutes and seal. Note. Strain onions before 
Jdding tomatoes. ::\frs. ('. R. Wark. 

RAW CHOPPED PICKLE 

1 quart celery 
1 quart ripe ·cucumbers 
1 quart green tomatoes 
1 quart onions 

1 small cabbage 
1 large cauliflower 
6 rC'd peppers (sweet) 

Chop. Mix well together and sprinkle with one cup salt. 
Cover mixture with boiling water. Let stand for one hour and 
drain. 

2 quarts malt vinegar 
2 tablespoons mustard seed, 

tumeric powder 

1 cup flour 
3 eups white sugar 

Cook sauce mixture fifteen minutes. Have raw mixture ready, 
pour sauce over it, mix and bottle. Use coarse cutter in chopper. 

Mrs. C. R. Wark. 



WINTER CHIU SAUCE 

3 rans tomatoes 
l large onion 
2 apples 
G stalks celery 

½ cup brown sugar 
I teaspoon salt 

½ teaspoon cayrnnc 
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Cut the apples celery and onion in fine pieces. Add cayenne. 
salt, sugar and tomatoes. Bring to a boil, cook fifteen minutes. 
Then bottle. :Mrs. 1:. l•'ipldrl'. 

SWEET CUCUMBER PICKLES 

6 quarts cucumbers 
l quart vinegar 
1 tablespoon cinnamon 

tablespoon clove's 
3 cups hrown sugar 
1 dessertspoon salt 

Peel cucumbers, remove seeds. Cut in finger lengths. Cook 
until transparent and soft. Mrs. R. H. Mad)onald. 

THOUSAND ISLAND PICKLES 

Peel and slice green cucumbers enough to measure 1 quart 
after slicing. Add 1 large onion and 1 large green sweet pepper, 
each sliced, and ¼ cupful of salt. Let stand three hours, then 
drain. Heat together 1 pint of vinegar, ½ teaspoonful of mustard 
seed, and 1 cupful of brown sugar; let come to a boil and add 
to the vegetables. Let boil up again, then stir in 1 

4 teaspoonful 
of powdered tumeric and seal in hot glass jars. 

B. II. (;. 

MUST ARD PICKLES 

1 quart tiny green tomatoes 
1 quart large green tomatoes 

2 or 3 heads cauliflower 
6 green peppers, diced 
1 pint to 1 quart tiny onions or 
1 pint larger ones quartered 

and sliced 
pint large cucumbers sliced 

1 pint midget cucumbers 
1 gallon vinrgar 

~~ 1t) grouncl mustard 
~ ('ll}lfuls flour 
~ cupfuls sugar 
2 tablespoonfuls tumeril· 

½ cupful salt 
\'inegar to make a pasfr 

Quarter and slice the large tomatoes, and break the cauli­
flower into flowerets; dice the peppers, and quarter and slice the 
large onions. Slice the large cucumbers. Add all of the vegetables 
but the cucumbers (both large and midget) to the gallon of vine­
gar, let come to a good scald, and remove the vegetables. To this 
vinegar add the mustard, the flour, the sugar, the powdered tumeric 
and the salt, which have all been mixed together with enough 
vinegar being gradually added to make a smooth paste. Let boil 
up, stirring, add the vegetables, including cucumbers, bring again 
to boiling, and seal in jars. More vinegar may be added if needed. 

B. H. G. 
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PICCALILLI 

½ peck ripe tomatoes 
1,~ peck green tomatoes 

(or 1 peck of green tomatoes 
and no red) 

12 red peppers 
12 green peppers (or 24 green 

peppers ahd no red) 
12 small onions 

3 stalks celery 
:½ cupful salt 
2 quarts vinegar 
:1 Ths brown sugar (and 2 extrn 

eupfu1s if preferred) 
1 tabkspoonfu1 mustard see<l 
l tabh'spoonful whole cloves 
1 tablespoonful stick cinnamon 

Put the peck (2 gallons of tomatoes), the peppers, the 
onions, and the celery thru the chopper. Add the salt, and let stand 
overnight. In the morning drain. Make a syrup of the vinegar, 
the brown sugar, the mustard seed, the cloves, and the stick cinna­
mon. Scald the syrup and add it to the chopped mixture and 
simmer, after it has been brought to boiling for 35 minutes. 

B. 11. G. 

CORN RELISH 

dozrn ears of corn 
srna11 eabbage 

2 rPd peppers 
teaspoon tumeric 

2 quarts vinegar 

2 c-nps white sugar 
¾ Th mustard 
3 large onions 

½ cupful salt 

Cut kernels from corn. Add to other ingredients and boil one 
hour before adding tumeric powder. 

Mrs. R. H. MacDonnl<l. 

GREEN TOMA TO MINCE MEAT 

4 quarts green toniatoes 1 tal>lespoon salt 
2 lns hrown sugar 1 eup vinegar 

lt> raisins 1 teaspoon each of einnamon 
enp suet and cloves 
Molasses to taste ½ teaspoon nutmeg 

Chop tomatoes and drain off juice. Cook half hour and drain 
again. Chop half the raisins and the suet. Mix ingredients, add 
molasses and vinegar to taste. Cook slowly six hours and seal hot. 

Mrs. R.H. MacDonald. 

CELERY SAUCE 

12 ripe tomatoes 
3 heads celerv 
3 good sized • onions 
~ dC'sscrtspoonfuls salt 

1 teaspoon cinnamon 
1 cup white sugar 
1 red pepper 
1 pint cider vinegar 

Chop all fine and boil three hours. 
Mrs. M. R. Strong. 



WINTER SALAD 

1 quart green tomatoes 
1 quart onions 
1 head cabbage 
1 bunch celery 
2 rPd peppers 

½ gallon pickling vinegar 
½ oz. celery seed 

l ½ Th brown sugar 
1/2 oz. tumeric powder 
½ cup flour 
½ cup salt 
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Remove seeds and pith from pepper and mince flesh. Chop 
all other ingredients and add ½ cup salt and let stand overnight. 
Mix sugar, flour, celery seed, and tumeric with vinegar. Boil 5 
minutes and add ingredients. Cook until tender ( it is preferable 
to make a paste with a little vinegar and add to the remaining 
vinegar). 

Mrs. R. II. 1'facDonald. 

BEET PICKLE 

1 <"UP vinegar 
1 cup sugar 

1 cup water 
1 teaspoonful salt 

Boil to syrup, cut beets while hot after boiling until tender. 
fill heated jars and cover with syrup and seal. 

Mrs. II. F. Cook. 

CHIU SAUCE 

9 large tomatoes 
2 large onions 
1 green pepper 

% cup sugar 

1 cup pickling vinegar 
1 ta hlespoon salt (lt>vl'l) 

½ teaspoon each of cinnamon, 
mustard and cloves 

Chop onions, tomatoes and peppers. Add sugar and boil 
until thick, add vinegar, salt and spices and boil five minutes. Seal 
in hot glass jars. Cover with wax. 

Mrs. H. F. Cook. 

RED TOMATO PICKLE 

1 dozen large red tomatoes 
G good sized onions 
2 t'ups brown sugar 

~ gn•en peppers 
1 red pepper 

1 cup white wine vinegar 
1 teaspoon salt 
1 small teaspoon pepper 
1 teaspoon mixed spice 

A little cayenne pepper 

Put peppers through mincer, and slice onions finely. Cut 
tomatoes into slices and mix with other ingredients and boil stead­
ii y for three hours. 

Mrs. D M. Fraser. 
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MUSTARD PICKLE OR SPANISH PICKLE 

2 pints small white onions 
(peeled) 

2 pints snrnll <-ncumbers, cut 
2 pints green tomatoes, cut 

1 head of cauliflower, broken 
into small flowerets 

4 red pepper~ chopped 
(throw seeds away) 

Let stand ( except peppers) in following brine for a few 
hours. ½ cup salt to every 2 cups hot water. Drain. Cook until 
barely tender in equal parts vinegar and water. Drain. Make the 
following dressing: 

4 <:ups ·white sugar 
1 cup flour 

(i tablespoons mustard 
1 tablespoon tumeric 

Mix smooth with a little vinegar and stir into 1 ½ pints or 
more white wine vinegar. Stir until it boils. Mix with the pickle. 
Seal hot in jars. Cover with paraffin. If desired a little hotter, 
one may add some black pepper or a little white mustard seed. 
Vegetables may be chopped or broken into small pieces. 

Mrs. E. Parker. 

BREAD AND BUTTER PICKLES 

6 quarts medium sized cucumbers cut in ¼ inch slices. Sprin­
kle with a generous handfal of salt. Allow cucumbers to soak for 
three hours; then drain, but do not wash. 

ComlJine: 
4 cups cider vinegar 
1 eup ·white sugar 
1 tablespoon mustard seed 
] tablespoon celery seed 

¼ teaspoon tumeric 
½ teaspoon white pepper 
1/2 tf'aspoon alum 

Boil vinegar and spices together five minutes. Add cucumbers 
and cook 10 minutes or until tender. Stir carefully so as not to 
break slices. When partly cooked add 9 whole cloves tied in muslin 
bag. Bottle in sterile jars. • 

Mrs. W. ,T. KraemN. 

INDIA CHUTNEY 

L> large sour apples 
:2 green peppers 
1 cup seeded raisins 
:2 good size<l onions 
1 quart vinegar (pickling) 

2 cups brown sugar 
2 tablespoons mustard seed 

(white) 
2 tablespoons ground ginger 
2 tablespoons salt 

Pare, core and chop apples, onions and peppers from which 
seeds have been removed. Add raisins and vinegar, put in preserving 
kettle and simmer two hours. Add sugar and seasonings and cook 
slowly for one hour. Seal in jars whik hot. 

Mrs. H. S. Reid. 



10 lbs ripe tomatoes 
3 onions 
2 sweet red peppers 
l eup vinegar 

Xi, cup sugar 
2 teaspoons paprika 

KETCHUP 

1 teaspoon mustard 
1 teaspoon celery seed 
1 teaspoon cloves (whole) 
1 teaspoon allspice (whole) 
1 tablespoon salt 
3 pieces stick cinnamon 
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Wash vegetables. Slice. Remove the seeds from peppers. Cook 
vegetables for 3 0 minutes. Then press through a fine sieve. Boil 
the pulp for 30 minutes or until somewhat thick. Add remaining 
ingredients ( cloves and cinnamon tied in muslin bag). Boil the 
mixture until thick, stirring frequently. Bottle in sterilized jars 
and store in cool place. This will yield about 2 quarts. 

Mrs. T. Bar<·la~·. 

SWEET PICKLES 

4-½ tos apples 
--11:1 lts green tomatoes 

u large white onions 
l quart vinegar 
4 lbs brown sugar 

3 or 4 sticks cinnamon 
1 oz. allspice 
1 oz. pepper 

(Spices tied in two hagR) 
1 tablespoon salt 

Slice tomatoes and onions. Pare and quarter apples and stick 
each portion with a few cloves. Bring vinegar, sugar and spices to 
a boil, add apples, tomatoes and onions and cook together until 
tender. Store in crock. Mrs. D. L. Maeclonalcl. 

TOMA TO CHUTNEY 

4 tos ripe tomatoes 
l fi> parcel and e hopped apples 
3 finely ehoppe<l medium onions 
1 pint cider vinegar 
2 tablespoons salt 

~ cups brown sugar 
1 cup seeded raisins 
J teaspoon mustard 

½ teaspoon cayenne pepper 

Chop vegetables, then the apples. Combine ingredients and 
cook until Chutney is thick and clear. Seal in hot sterile jars. 

Mrs. H. C. Xecld. 

RED AND GREEN PEPPER SAUCE 

2 dozen sweet red peppers 8 onions 
•> dozen sweet green peppers 

Remove seeds from peppers and put peppers and onions 
through medium knife of meat chopper. Cover with boiling water 
and let stand I O minutes. Drain. Cover again with boiling water 
and when boiling, drain. Add: 4 cups vinegar, 3 cups sugar and 
salt to taste (about 2 tablespoons) and I tablespoon celery seed 
(optional). Boil 15 minutes and pour into jars. 

Mrs. Margaret Mecum. 
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RELISH FOR FRANKFURTERS 

24 large onio11s 6 green peppers 
1 head cauliflower 1 cup chopped onion 
1 small head of cabbage 

Put all through food chopper, using a medium knife. Sprin­
kle with ½ cup salt, mix well together and allow to stand over­
night. In the morning drain. Heat the following to which you add 
the above: 

1 quart Yincgar (pickling) 
1 cup water 
2 Ths white sugar 
'.2 tablespoons pickling spices 

(ti<'cl in muslin bag) 

I tablespoon celery seed 
1 tablespoon mustard seed 
1 cup flour 
1 teaspoon tumeric 

Blend flour and tumeric with a little vinegar and add to re­
maining vinegar. Heat. Stirring constantly. Add remaining 
vegetables and simmer until tender. Stir often as the pickle cooks 
so that it will not burn. More sugar may be added if desired. 

15 large tomatoes 
3 peaches 
1 tablespoon salt 
3 pears 
2 cups white sugar 

Mrs. J. S. Whyte. 

FRUIT SAUCE 

3 good sized onions 
1 pint vinegar 
2 tablespoons mixed pickling 

spices tied in muslin bag 

Peel all fruit. Put through medium knife of food chopper. 
Add to vinegar, sugar and salt. Boil for I½ to 2 hours. 

Mrs. James Robertson. 

SAUCES 
MEAT SAUCES 

THE MAKING OF SAUCES 

Sauce-making plays an important part in cookery, the success 
of many dishes depending almost entirely on the way the sauce is 
prepared. A little more time and care given to the sauce will make 
all the difference. 

The three most general faults in sauces are that they are 
lumpy, not well seasoned, or else not cooked sufficiently. 
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WHITE SAUCE 

This is the foundation of many other sauces, and it nuy be 
medium or thick. 

The proportions to use: 

For a medium sauce: 2 tablespoons butter and 2 table­
poons flour to 1 cuP of milk. 

For a thick sauce (for coating): 2 1,; tablespoons butter 
and 1 3 cup flour to 1 cup milk. 

The method of making the sauce is to melt the butter in a 
saucepan, stir in the flour and mix tog 0 ther until well blended. 
Then add the milk (if adding HOT milk, add it gradually) and 
stir until the sauce boils and thickens. Season to taste and let 
the sauce boil gently for at least five or six minutes. 

Mrs. B. G. Wood. 

PARSLEY SAUCE 

Add 1 flat tablespoonful finely chopped parsley to ½ pint 
white sauce. 

CHEESE SAUCE 

Add 3 or 4 tablespoons finely grated cheese to ½ pint white 
saute, and stir until melted, 

EGG SAUCE 

Allow 1 hard-boiled egg to ½ pint white sauce. Chop up the 
whit2 and mix into the sauce. The yolk rub through a strainer, 
( this is usually sprinkled on top of the sauce). 

ANCHOVY SAUCE 

Add sufficient anchovy essence to flavour the sauce. About 
1 teaspoonful to ½ pint white sauce. As the essence is salt, 
do not add salt to this sauce. 

CAPER SAUCE 

A small bottle of capers will be sufficient for 1/2 to ¾ pint 
sauce. They may be chopped coarsely or cut in halves. 

SHRIMP SAUCE 

Add a few picked shrimps and just a little anchovy essence 
to white sauce. 
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MAITRE D 'HOTEL SAUCE 
Make half a pint of white sauce, and just before serving add 

two flat teaspoonfuls chopped parsley and a squeeze of lemon 
juice. For special purPoses a little cream may be added. 

HOLLANDAISE SAUCE 

Make half a pint of white sauce adding a little extra butter. 
When the sauce has boiled sufficiently cool it a little and beat in 
the yolks of two eggs. Cook for a few minutes without boiling. 
add a squeeze of lemon juice before serving. 

Mrs. B. G. Wood. 

HORSERADISH SAUCE 

•) ta l>kspoo ns horseradish, 
(grated fin ely) 
l'.;ult , pepper, and mixed 
mustard 

2 dcssertsvoonfuls white 
vinegar 

:.¼ cup cream 

Mix the horseradish with the vinegar and add seasoning to 
taste. Whisk the cream until quite thick, and mix in gradually. 

1 pint milk 
1 oz. butter 

Seasoning 

BREAD SAUCE 

1 onion 
}.,c w cloves 

1 cupful breadcrumhs 

Peel the onion and stick with a few cloves, then put imo a 
saucepan with the milk and butter. 

Bring slowly to the boil, then leave at the side of the fire until 
the milk is well flavoured. Now bring again to the boil and stir in 
the breadcrumbs. 

Stand the pan at the side of the fire, or in a double boiler, 
to allow the crumbs to swell. 

Remove the onion, season the sauce and make thoroughly hot 
before serving. A little cream may be added if liked. Serve with 
Chicken or Turkey. 

Mrs. B. G. Wood. 

RAISIN SAUCE 

1/-! cup brown sugar 
1 taLlespoon flour 

% cup water 
½ cup seedless raisins 

111 teaspoon salt 
1
11 cup orange juice 
3 tablespoons lemon juiec 
1 tablespoon butter 

Combine sugar and flour. Add water and bring to boiling 
point. Add salt, orange and lEmon juice and raisins. Boil five 
minutes and add 1 teaspoon butter. Serve with ham. 

Mrs. W. R. McConnell. 



BREAD SAUCE 
Can be served with any Game 

2 cups milk 
A slice of onion 
Dash of cayenne 

1 ('Up brC'ad crumbs 
Seasonings 

1 tablespoon butkr 
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Boil milk in double boiler, with slice of onion. Strain out 
onion. Add bread crumbs dried in the oven. Add piece of butter. 

.Mrs. H. E. Shirt. 

CUMBERLAND SAUCE 

1 teaspoon dry mustard 
l teaspoon paprika 

½ teaspoon ground ginger 
Pinch of salt 
(-hated rind of one orange 

2 tablcspOO!lS oraugc JUH'C 

1 tablespoon lemon jufrc 
Dash of eayennc 

% rnp cmTaut· jelly 

Combine all ingredients except jelly which you add la'it. 
Serve with ham preferably. Mrs. Peter Murph,v. 

SAUCES FOR PUDDINGS 
SAUCE FOR PUDDINGS 

Whipped Cream Sauce 

Beat the yolks of two eggs, add 1 cup icing sugar, 1 teaspoon­
full vanilla. Fold in one cup of heavy cream which has been 
whipped stiff. Mrs. L. II. Roberts. 

VANILLA SAUCE 

1 eup powdered sugar 
1 ~ cup butter 

1 teaspoon vanilla 
1 cup milk 

Cream butter and sugar, add vanilla and gradually the milk. 
Place in double boiler and stir until the sauce is creamy. No longer. 

M:rs. II. S. R<>id. 

LEMON SAUCE 

1 cup sugar (granulated) 
1 large tablespoon flour 

8hake of salt 

~ rups boiling water 
1 lemon 

Mix together and moisten with cold water. Add boiling 
water, let boil until thick. Before removing from stove add the 
grated r:nd and juice of one lemon. Piece of butter size of an egg. 
This is much improved in appearance by adding a few drops of 
vegetable colouring, - either green or orange, using colouring 
scantily. One half cup of whipped cream may be added before 
serving. Mrs. L. H. Roberts 
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MOLASSES SAUCE 

To each cup of molasses add 2 tablespoonfuls of butter. 
Bring carefully to the boiling point and cook three minutes. 

Mrs. L. H. Roberts. 

HONEY SAUCE 

To serve with Spiced Cottage Pudding 

% cup cream whipped 
1/:J ('Up honey 

1 teaspoon lemon juice 

Whip cream and add honey with lemon juice. 
Mrs. C. 8. Saun(kn;. 

CHOCOLATE SAUCE 

Cook: 
:.! squares Baker's Chocolate 
I tahlcspoo11 sugar 

1 'l~ ('Ups milk in double boiler 
(G minuteB) 

Add: 
1 teaspoon rornstare h 

diluted with 
l/4 rup milk and cook JO minute:'! 

Melt I Vi tablespoon butter, ~{ cup powdered sugar and cook 
until well caramelized. Add to first mixture and flavour with 
vanilla. Mrs. Il. S. Reicl. 

STRAWBERRY MERINGUE FOR CAKE PUDDING 

1 cup crushed strawberries 
% cup sugar 

1 ogg white 
1 teaspoon lemon juice 

Beat egg stiff. Combine other ingredients in meringue. 

½ cup brown sugar 
½ cup cream 

A Friend. 

HONEY SAUCE 
½ cup honey 

Boil together for few minutes until well dissolved. 
Mrs. ,T. S. Whyte. 

CARAMEL SAUCE FOR STEAM PUDDING 

1 cup brown sugar 
2 tablespoons butter 
1 cup boiling water 

1 tablespoon corn starch 
Vanilla 

Melt sugar, stirring slowly. Take away from direct heat, add 
butter. Return to heat and add 1 cup boiling water, then cornstarch 
diluted in a little cold water, beat until thick. Cook and add vanilla 
to taste. A Friend. 



1 c-up sugar 
1/2 cup butter 

HARD SAUCE 

2 eggs beaten scparatel.v 
Vanilla 
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Cream butter and sugar thoroughly. Add yolks of eggs beaten 
separately, then the stiffly beaten egg whites. Add flavouring. 

Mrs. S. A. Wisdom. 

LEMON SAUCE TO SERVE WITH 
SPONGE CAKE 

1 t·up sugar 
;-; tai>IespoOllS Swansdown flour 
1 egg 
I teaspoon grate<l rin<l (lemon) 

1/:1 cup lemon juice 
% c-up water 
2 teaspoons butter 
1 eup whippe<l cream 

Combine flour and sugar in double boiler, add slightly beaten 
c9;g, lemon juice water and butter. Keep stirring constant! y. Cook 
10 minutes. Chill. Fold in lemon rind and one cup of whipped 
cream. Pour over sponge cake. 

:\-1 rs. Il. 1◄'. Uook. 

FOAMY SAUCE 

~ c'gg whites 
I nip sugar 

1 ('Up l,oili11g milk 
.Tuic-e of one lc'mo11 

Beat the whites of eggs until foamy, but not dry; add th~ 
sugar gradually; beat well. Add the milk and lemon juice slowly. 

M.A. B. 

MUSCAVADO SAUCE 

:~ c-ups brown sugar 
1 cup cream 

Boil until well dissolved. 

¼ teaspoon salt 

Miss Effie Bothwell. 

WINE SAUCE 

cup boiling water 
tablespoon cornstarch 

% ('Up butter 
1 ('Up fruit sugar 

1 egg 
1 saJtspoon nutmeg 

½ cup wine (Sherry or Port) 

Dissolve cornstarch in a little cold water, stir into boiling 
water. Rub butter to a cream adding sugar gradually, then egg well 
beaten and nutmeg. When cornstarch has cooked 10 minutes, 
remove from heat, add wine, pour the whole mixture into butter, 
sugar and egg and stir until well mixed. 

M.A. B. 
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CHOCOLATE SAUCE 
4 squares Baker's chocolate 
4 tablespoons sugar 

1 scant cup hot water 
1/'.! eup cream 

Melt chocolate over hot water add sugar and stir until smooth. 
Add water gradually; boil slowly for ten minutes. Remove from 
heat. Add ½ cup cream. 

M.A. B. 

BUTTERSCOTCH SAUCE 
1 cup brown sugar 

1/t <'Up hutter 
1 tablespoon flour 

1 <:up water (1Joili11g) 
Salt 

Blend sugar and flour together. Melt butter and add sugar 
and flour; cook until well caramelized then add water. 

Mrs. R. H. MacDonald. 

SALADS 
SALAD DRESSING AND MAYONNAISE 

SALAD SUGGESTION 

Equal amount of shrimps, celery and pecan nuts, mixed with 
any desired salad dressing and served on lettuce leaves. 

LUNCHEON SUGGESTION 

Firm tomatoes peeled and cut in two crosswise. Spread cut 
surface with chopped ham, thin slices of cheese or bacon, or finely 
chopped onion or chives and parsley. Season and place under the 
broiler until just heated through. 

Mrs C. S. Saunders. 

CRISP SUMMER SALAD 
1 package lemon J ello 
~ cups l1oiling water 
1 teaspoon salt 
1 teaspoon vinegar 

1 cup diced cucumbers 
J <'UP re<l rauishes, slieet1 thin 
1 cup young onions, sliced 

Dissolve J ello, add salt and vinegar and chill. When slight! y 
thickened, fold in vegetables. Turn into molds and chill until 
firm. U nmold on crisp lettuce and serve with mayonnaise. 

Mrs. F. Lawrence. 



JUNE SALAD 

1 cup unmixed Cottage chN'S(.' 
~ tahh•spoons thick 

sweet cream 

1 <'Up strawberries 
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Wash cheese and season lightly with salt. Beat in cream and 
add strawberries which have been cut in halves. Arrange on hearts 
of lettuce and serve with whipped cream dressing. 

Mrs. BurgcH8. 

CANTALOUPE CUPS 

Scoop out ripe cantaloupes with a ball cutter. Make water­
melon balls with same cutter. using a well-ripened watermelon. 
Chill thoroughly. Scallop the halves of cantaloupe or cut edges in 
1•oints. Fill with the cantaloupe and melon balls and cover with 
cold French dressing. 

\frs. J. F. Ellis. 

HARD BOILED EGG SALAD 

Hard boiled eggs quartered . Grated raw carrots. Grated raw 
beets and a bit of onion on lettuce leaves, dressed with either 
Russian or Mayonnaise. 

Mrs. F. Lawrcn<'c. 

PINEAPPLE BUNNY SALAD 

On crisp lettuce leaves lay a ring or two of pineapple. Stand 
two asparagus stalks ( canned) upright. Lay ripe tomatoes and 
green olives around it and serve with French dressing. 

Mrs. J. F. Ellis. 

FRUIT SALAD 

2 cans Libby's Fruit Salad 
% lt) grapes 

or 10 marsl1mallows 
1/i pint wliip1w<1 nt'am 

Cut fruit. grapes, and marshmallows fine. Pour juice off fruit 
sal.1d. Put cream in just before serving on lettuce leaves. Serves 4 
people. 

Mrs. F. Lawrence. 

ORANGE AND ONION SALAD 

Arrange thin slices of California oranges, peeled and thin 
slices of Spanish onion on a bed of lettuce leaves and dress with 
French dressing. 

Mrs. H. G. Hayden. 
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ROAST BEEF SALAD 

1/1 cup Mayonnaise 
1 tablespoon vinegar 

½ cup cookcc1 potatoes, diced, 
1,~ traspoon prepared horse 

radish 

¼ teaspoon salt 
Dash of pepper 

2 eups cooked string beans 
1 cup cooked roast beef, dice cl 

Paprika 

Blend mayonnaise, vinegar, salt, pepper and paprika. Com­
bine with potatoes, beans cut lengthwise, then crosswise into ¾ 
inch pieces. Chill until ready to serve. Add horseradish and beef 
and toss lightly together. Serve on crisp lettuce with radish roses. 
Serves 6 people. Mrs. F. Lawrence. 

BEET AND CUCUMBER SALAD 

Arrange thin slices of pickled beets and thin slices of cucum­
ber on lettuce leaves. Serve with French dressing. 

Mrs. J. F. Ellis. 

STRING BEAN AND TOMA TO SALAD 

Cut small tomatoes in half crosswise, remove centers and 
chill cups. Chop cooked green beans into small pieces and mix 
with equal parts of celery. For every cup add 2 tablespoons chopped 
green pepper and two chopped olives. Blend with a little mayon-
naise, arrange on lettuce. Mrs. J. F. Ellis. 

JELLIED ORANGE AND CABBAGE SALAD 

1 package lemon gelatine 
1½ cups water 

1 tablespoon vinegar 

1 ½ cups orange, diced 
1½ cups cabbage, (shredded) 
½ cup diced celery 

Dissolve gelatine in boiling water and cool quickly. When 
very cold add other ingredients and pour into individual molds. 
When fiirm unmould on lettuce and serve with creamy mayon~ 
na1se. Mrs. F. Lawrence. 

CABBAGE SALAD 

Cabbage, pine~ipple and marshmallow. Combine with ½ 
cup mayonnaise, and ¼ cup whipped cream. 

DUCHESS SALAD 

Wash large red apples and polish well. Cut in ½ inches 
wedges and dip in pineapple juice. Peel grapefruit and remove sec­
tions from skin. Arrange three wedges of apples alternately with 2 
grapefruit sections on lettuce. Dress with a little sweet French dress­
ing just before serving. 

Mrs. F. Lawrence. 



FRESH FRUIT SALAD 
1 cup pineapple 
1 cup grapes or cherries 
1 banana 

Lettuce 

1 pint fresh strawberries 
11:: ITJ marshmallows 
1 cup fruit salad dressing 

½ cup walnut meats 
l cup whipped cream 
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This salad may be varied if desired. Cut pineapple size of 
grapes. Stem strawberries keeping a few for garnishing. Peel and 
slice banana. Cut marshmallows in four. Combine all fruit and put 
in refrigerator to chill (not freeze). Whip cream. Add one half 
cream to salad dressing. Add nuts to fruit mixture and arrange 
individual servings on lettuce leaves. Add salad dressing and top 
with whipped cream. Garnish with strawberries. 

11rs. F. La wn'nee. 

CREAM SLAW 

One half cup whipped sweet cream. Two tablespoons sugar 
and four of vinegar. Beat well and pour over about one quart of 
cabbage, previously cut fine and seasoned with salt. 

Mrs. H. Rhirt. 

PEAR MACAROON SALAD 

Drain 1 tan of Bartlett pears. To 1 package of cream cheese 
add 2 tablespoons of mayonnaise. Spread Vi pear with this mix­
ture and place on the other Vi pear. Roll in crumbled macaroons. 
Garnish with a maraschino cherry. Serve on lettuce, with raisin 
or nut-bread sandwiches for lunch or Sunday night supper. 

RECEPTION SALAD 

package lemon gelatine 1~ cupful eeler?, cut fine 
.Tuire from large can of 2{1 cupful walnut meats, cut finp 
nushecl pineapple 1/2 pint whipping erenm 
C'rush0d pineapple from ean % teaspoon salt 

2 eream cheese, mashed with 1 small can of pimentos 
Mix the gelatine with the pineapple juice, which has been 

boiled. When it begins to jell add the other ingredients in the 
order given, and allow the mixture to stand in individual molds 
until set. If for a reception, and not to be served individually. 
shape in any attractive fancy mold. Serve on crisp lettuce. 

DELICIOUS CABBAGE SALAD 

Chop 1 pound of crisp cabbage very fine and mix with it 3 
tablespoonfuls of raisins and 2 apples, cored and cut in small 
pieces. Mix with a dressing made of 2 mashed bananas moistened 
with 10 tablespoonfuls of orange juice, or mayonnaise dressing 
may be used if preferred. 
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AMERICAN BEAUTY SALAD 

6 medium sized beets 
½ Th cottage cheese 
l/4 teaspoon pepper 
½ teaspoon paprika 

Salt 
2 tabkspoons cream 

LC'ttuce 
Ma;vonnais<' 

Wash the beets and cook in salted water until tender. Re­
move the skins and scoop out centers. Season the cottage cheese 
with pepper and paprika and add salt to taste; moisten with the 
cream, then fill the beets with the mixture. Serve with mayonnaise. 

DELICIOUS SHRIMP SALAD 

2 <'ans shrimps 
J small bunch of <'clerv 
n small pi<'kles • 

3 hard cooked eggs 
Paprika 

1 sweet green pepper 

Clean and flake the shrimp. Cut the celery and pickles into 
small pieces and the eggs into halves lengthwise and then crosswise 
into small pieces. Mix all and chill. Make a dressing of the fol­
lowing: 

½ <'upful water 
2 tahl<'spoons butter 

% c-upful vi11 egar 
1/~ cupful sugar 

2 eggs 
l/2 teaspoon mustard 

J teaspoon flour 

Boil together the water, butter, vinegar and sugar. While this 
is cooking, beat the eggs well and add to them the mustard and 
flour. Stir into the eggs the first mixture, beating well. Put over 
the fire again and stir until thick. Chill, and when ready to serve 
mix with the shrimp and arrange in a nest of lettuce leaves. Sprin­
kle lightly with paprika and garnish with narrow strips of green 
pepper. 

Courtesy "Better Homes & Gardens". 

SUPPER SALAD 

2 cups boiling water 
1 package Knox gelatine 
~ ('ups cooked or canned beef 
6 tablespoons mayonnaise 

4 hard cooked eggs 
½ teaspoon Worcestershire ~auc<' 

4 hard cooked eggs 
Head of lettuce 

Dissolve gelatine in cold water, add boiling water and stir 
until dissolved. Cool in refrigerator. Put corned beef and lettuce 
through meat chopper. Add mayonnaise and Worcestershire sauce 
and eggs. Combine with gelatine. Pour into buttered ring and 
chill until firm. Unmold. Fill center with shredded cabbage and 
raw carrots which have been marinated in French dressing. Gar­
nish with lettuce and unpeeled scored and sliced cucumbers. Serve 
with mayonnaise. 

Mrs. A. C. Jenkinson. 
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TUNA FISH SALAD 
2 rans tuna fish flaked 
1 can red salmon flaked 
8 apples chopped fine 

1½ cupfuls celery cut fine 

l dozen sweet pickles, <'hoppe<l 
1 teaspoonful salt 
1 <'npful mayonnaise 

Mix all of the ingredients lightly and serve. Some add cooked 
noodles to a salad of this nature, simply a .matter of taste. 

B. H. G. 

POT A TO SALAD 
I quart diced cooked potatoes 
~ har<kooked eggs, di<'ed 
] me,lium size onion 

choppNl fine 
cupful eelery, chopped 

<'upful salad dressing, (half 
boiled <ln's.-i ng and half 
ma)·onnaise) 
Ralt and prpprr 

Cook the potatoes. Cool and dice. Add the eggs. onion and 
celery, and moisten with the salad dressing to suit the taste. Season 
with salt and pepper. Diced cucumbers or a d~ced cooked beet may 
be added. Chopped stuffed olives, green peppers, or pimiento adds 
zest. 

V ARIA TI ONS FOR A STUFFED TOMA TO SALAD 

Cut a slice from firm uniform size red tomatoes. Scoop out 
the center with a teaspoon. Salt lightly and turn up-side down in 
a cold place to drain 30 minutes. Stuff with any of the following: 

Any combination of cold cabbage salad, or vegetable salad. 
Cooked and flaked fish or cubed fowl with diced cucumbers. diced 
celery, and diced stuffed olives. Moisten with mayonnaise or 
French dressing and garnish with mayonnaise and minced parsley. 

Lima or kidney beans, rinsed and combined with chopped 
green pepper, onion, and diced celery or shredded cabbage. Moisten 
with French dressing and garnish with sweet pickles and sections 
of hard-cooked egg. 

Cottage cheese seasoned with chopped parsley, minced onion. 
and a small amount of thick sour cream. Garnish with mayonnaise 
and radish roses. 

Drained and cooked peas, tiny cubes of cheese, diced sweet 
pickles. and shredded cabbage. Moisten with French dressing. 

Courtesy of "Better Homes and Gardens". 

CORN SCALLOP SALAD 
1 ean <'Orn 

Halt and pepper 
l pint milk 
2 eggs 

Make custard of milk and eggs well beaten. Pour over corn 
and bake until well set. After it is cool put on lettuce leaf and serv~ 
with salad dressing. Mrs. L. H. Roberts. 
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CHEESE SALAD 

1 can crushed pineapple 
1 pkg. cream cheese McLaren's 
1 scant eup sugar 

Juice of ½ lemon 
Small pint cream whippcc1 
envelope Knox Gelatine 

Boil sugar and pineapple 5 minutes and while still hot add 
lemon juice - cheese and gelatine dissolved in a little cold water. 
Allow to set. Whip in cream and set again. Cut in squares. 

Mrs. Wm. Boultenhouse 

JERSEY SALAD DRESSING 

.Juice of one orange Scant cup of sugar 

.Tuice of one lemon 1 egg 

Beat egg and sugar together, add juices. Cook until very thick. 
Cool and add whipped cream - one cup for whole recipe or as you 
wish to use it. Mrs. E. R. Williams. 

WHIPPED CREAM DRESSING 

% cup whipped cream 
1 tablespoon powdered sugar 

1 '~ tPaspoon salt 

3 tablespoons lemon juice 
l/4 teaspoon paprika 

Whip cream until firm. Fold in remaining ingredients and 
serve at once. Mrs. Burgess. 

MAYONNAISE 

1 ('gg 
1 c-up rnazola, oil 
1 tPaspoon salt 

½ teaspoon mustard 
1/2 teaspoon sugar 
1 tablespoon vinegar 

Beat egg well, then add the oil gradually, beating all the 
time. After oil is added beat in other ingredients• 

Mrs. 0. C. Weary. 

FRUIT SALAD DRESSING 

~~ cup canned pineapple or 
orange juice 

1/i enp lemon juice 

1/:} cup sugar 
¼ teaspoon salt 
2 beaten eggs 

Mix well and cook in double boiler. Stir until it thickens. 
Cool then whip about ¾ cup sweet cream and beat into mixture. 
Chill. Mrs. E. Parker. 

BOILED SALAD DRESSING 

3 eggs lH'aten ½ cup vinegar 
1 <·up cr('am or milk 3 tablespoons sugar 
1 large teaspoon mustard 

Cook in double boiler until thick as cream. 
Miss Florcnee Murray. 



3 eggs 
¼ teaspoon nrnsta1·d 
3 desscrtspoon sugar 

MAYONNAISE 

1 teaspoon cornstarch 
½ <'UP vinegar 

Pineh of salt 
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Make in double boiler. Beat well with egg beater first, then 
stir with spoon until it thickens. Add cream as required when 
desiring to use. 

Mrs. E. MeMullen. 

HORSERADISH CREAM DRESSING 
1 ~ cupful heavy cream 
3 tablespoonfuls vin<'gar 

¼ teaspoon salt 

Few grains of pepper 
2 tablespoons grated horse­

radish root 

. Beat the cream until it begins to thicken; then add the vine-
gar gradually while continuing to beat. When the mixture is stiff, 
add the seasonings and fold in the grated horseradish. 

Courtesy "B. H. & G." 

GLENN FRENCH DRESSING 

Fod each serving use 1 teaspoon sugar, sprinkle this well 
with salt and paprika and use enough Worcestershire sauce to mois­
ten. Add oil until it forms a stiff paste. Thin with vinegar. 

Mrs. E. R. ·Will iams. 

BOILED DRESSING 
1/i tablespoon salt 

l tl1 aspoon mustard 
:.? tablespoons sugar 

Pew grains cayenne 
l 1/2 tablespoons flour 

2 eggs 
I½ tablespoons m<'lt<'<l lrntfrr 
% cup milk 
1/l <'UP vinegar 

Mix dry ingredients, add eggs slightly beaten, also butter 
milk and vinegar slowly. Cook in double boiler until mixture 
thickens, stirring constantly. Mrs. D. L. Macdonal<1. 

SALAD DRESSING 

Into double boiler, put 3/4 cup white wine vinegar (scant). 
Fill cup with water. Butter size of a small egg. Cook long enough 
to melt butter and heat vinegar. Into a bowl, mix: 1 cup sugar, 
I dcssertspoon (rounded) flour, 1 teaspoonful mustard and shake 
of salt• Stir well. In separate bowl beat two eggs well. Gradually 
beat dry ingredients into eggs. When vinegar is hot pour into vine­
gar and stir well for a few minutes. When mixture starts to cook, 
keep stirring to avoid lumps. If curdles, beat with egg beater. 

Mrs. L. II. Roberts. 
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SALAD DRESSING FOR FRUIT SALAD 

.Tui<'c of 3 oranges and 2 lE>mons 
½ cup vinegar 

2 eggs well beaten 
1 level dessertspoon cornstarch 

Mix cornstarch with sugar. Add slowly to well beaten eggs, 
add remaining ingredients. Mix thoroughly. Cook in double 
boiler, stirri:ig constantly until it thickens. Cool. Fold in whipped 
cream before serving. Mrs. E. H. Acton. 

FAMOUS CANADIAN SALAD DRESSING 

3 <'ggs beat<:'n until light 
1 can Eagle Brand sweetened 

Conclensed Milk 

1 teaspoon salt 
1 teaspoon mustard 
1 cup vinegar 

Beat the first four ingredients vigorously for a few minutes, 
add the vinegar, stir well and set aside for a few hours to thicken. 
This dressing will keep for weeks. 

FRUIT SALAD DRESSING 

1 cup whipped cream. Add 4 to 5 tablespoons ( or to taste) 
of Canadian Salad Dressing. 

Mrs. A. R. Meldrum. 

SALAD DRESSING 

2 eggs 
1/ 1 cup sugar (generous) 

J heaping tablespoon flour 
1 teaspoon mustard 

½ teaspoon salt 
¼ cup white vinegar and 

fill with water 
Lump of butter 

Mix well together, cook stirring constantly until it thickens. 

RUSSIAN DRESSING 

To above add chili sauce, chopped onion, chopped celery, 
olives and gherkins to taste. 

VEGETABLE DRESSING FOR SALAD 

2 egg yolks 
1 teaspoon honey 
1 cup oil 
2 tablespoons lempn juice 

¼ cup pimento 
¼ cup minced green peppers 
2 tablespoons minced onion 

Add honey to egg yolks, beat until lemon colored. Add one 
half cup of oil slowly, beating constantly• Add 1 tablespoon lemon 
juice then one half cup of oil, then another tablespoon lemon 
juice then one half cup of oil, then another tablespoon lemon juice, 
beating constantly. Add minced vegetables last. Serve on lettuce 
or use for sandwiches. 

Mrs. E. H. Acton. 
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FRUIT SALAD DRESSING 

½ cupful soft cream cheese 
(white) 

¼ cup whipping cream, whipped 
1/2 teaspoon lem.on juice 

1,-1 cupful tart red jelly Dash of salt 

Cream cheese, add jelly and whip. Add to whipped cream 
and lemon juice and salt. Serve with fruit salad. 

MAYONNAISE 

1/ 3 cup flour. Add gradually 1 cup warm water. Put into 
double boiler. Cook and stir until thick. Into a large bowl put 
the following ingredients in order given: 

1 cup oil (olive 0-r Wesson) 
1 teaspoon salt 

½ teaspoon mustard 
Pinch of red pepper 
or paprika 

Yolks of two eggs, not beaten 
2 scant tablespoons vinegar 
2 scant tablespoons lemon juice 

Pour in boiled flour mixture and beat constantly for 5 
minutes with an egg beater. Mrs. E. H. Acton. 

SANDWICH FILLINGS 
TOMA TO FILLING 

l can tomatoes 
:2 cups sugar 

1 lemon sliced thin 
A little salt if desired 

Simmer until thick. Rub through sieve and cool. 
Miss .Plorcncc Murra.'-'· 

ST. MAURICE FILLING 

½ cup butter ½ cup sugar 
1 c-akc cream cheese 

Cook in double boiler until melted. Add: 

1 cup vinegar 
3 beaten eggs 
3 teaspoons mustard 

1 teaspoon salt 
1 small tin pimento ( cut finely) 
2 green peppers 

Olives and sweet pickles may be added if desired. Bottle 
and keep in a cool place. Mrs. W. C. Bean 

HAM AND CHIU 

l•'or one loaf bread, 
2 cups minced ham 

~~ l'Up Chili sauce 
2 tablespoons meltc<l butter 

Blend altogether. 

1/ 2 cup minced dill pickl<'s 
' 7 pickled w:qnuts 

1 tup mayonnaise 

Mrs. ,T. S. Whyte. 
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SANDWICH COMBINATIONS 

Equal parts of finely cut nuts and grated cheese, with salad 
dressing. 

Equal parts of grated cheese and olives cut fine, mixed with 
mayonnaise. 

Equal parts of cream cheese and pimiento. 
Ham, veal or sweet breads sliced thin or minced fine, with 

hard cooked eggs cut fine. 
Beef or tongue chopped fine, with Worcestershire or horse­

radish sauce. 
Raisins and nutmeats chopped fine with moistened grape juice. 
Nasturtium blossoms and stems, and bread and butter packed 

in a box overnight to perfume the bread- Use fresh blossoms bet­
ween the layers of buttered bread. 

Crushed maple sugar with thick cream, with whole wheat 
or nut-bread. 

Marmalade and chopped nutmeats on white bread or sponge 
drops. 

Sardines (split and boned) lemon juice, and paprika. 
Peanuts chopped and salted, with salad dressing, on white 

or whole wheat or nut bread. 
Minced chives with Swiss cheese on rye bread. 
Cut fresh bread while warm, spread with a sweet mixture, 

roll up, and tie with white ribbon. 
Chopped green peppers with mayonnaise. 
Fresh, crisp lettuce with mayonnaise. 
Cold chicken or lobster, chopped, seasoned, and moistened 

with lemon juice or salad dressing. 
Preserved Canton ginger in thin slices, with plain bread and 

butter. 
Cold chicken, lettuce, sliced ripe tomato on white bread. 
Alternate about 6 layers of white bread and graham bread. 

Use nut or fruit filling, and slice across. 
One third cupful of chopped dates to 2/ 3 cupful of chopped 

apples, mixed with salad dressing. Cut in various shapes. 

HOT SANDWICHES 

Chicken liver with brown sauce, on toast. 
Hot fried oysters with tartar sauce, on brown bread. 
Club House - lettuce, chicken and hot bacon with mayon­

naise on fresh! y made toast. 
Caviar, onion juice, lemon juice on toast. 
Combination - chicken, tongue, bacon, fresh tomato, and 

lettuce, with mayonnaise dressing, on freshly made toast• 
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DATE AND HONEY SANDWICH 

Grind 12 stoned dates in chopper. Add 1 
4 cupful finely 

chopped or ground nutmeats or peanut butter. Work to a Paste 
with honey, and spread between thin slices of buttered, steamed 
brown bread. 

Courtesy of "Better Homes and Gardens". 

SOUPS 
Soup-making is one of the most versatile of culinary accom­

plishments, as well as one of the easiest. 

SUPPLIES FOR SOUP MAKING 

CEREALS 

Barley. pearl barley, rice, tapioca, macaroni, spaghetti, ver­
micelli. 

CONDIMENTS AND SPICES 

Allspice, celery salt, cloves, mace, onion salt, paprika, white 
pepper, black pepper, red pePper, curry powder, Worcestershire 
sauce. 

HERBS 

Bay leaf dried, thyme dried, majoram dried, parsley fresh. 

BASIC RECIPE FOR BROWN SOUP STOCK 
Rhin of beek (about 2 lbs) 

3 q~arts cold water 
2 tablespoonfuls sale 
4 whole cloves 

A few sprigs of parsley 
½ cupful canned tomatoes 

1, :2 cupful diced carrots 
1 ., cupful diced onions 
1/2 cupful diced turnip, potato, 

or a combination of the four 
¼ teaspoonful sugar 

Pepper to taste 

Remove the greater portion of the meat from the shin and 
cut into neat small cubes. Brown the cubes lightly in a hot skillet. 
Crack the shin bone in several places, put into a kettle and cover 
with th~ cold water. Add the browned meat and let stand 1 hour 
before cooking. Add the seasonings and vegetables and simmer 
slowly for four hours. This soup may be served hot as it is, or 
strained, and served; or it may be chilled, the fat removed, and 
used as a consomme or basis for other soups. 



SPLIT PEA SOUP 

1 ½ eups split peas 
~ •<J_uarts ,,.ater, more as desired 
J onion 

¾ Th lean pork 
1 lnrgc potato grated 

Balt and pepper 
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Wash peas and soak overnight in cold water. In morning 
drain off and cook with the water, onion and pork. Half and hour 
before serving add grated potato and seasoning. This needs three 
hours to cook. Cook slowly. Mrs. Thibault. 

VEGETABLE SOUP 

J quart sto<:k 
1/: cup carrots 
1/2 ('Up turnips 
¼ cup parsnips 
1/1 eup cabbage 

1 onion 

1 pint boiling water 
Pepper 
Balt, Celery salt 

1 tablespoon rice ( <'Ooked) 
1 cup stewed tomatoes 

Put stock in soup pot. Cook vegetables in water until soft, 
add to stock with seasonings and cooked rice and strained tomatoes. 

Mrs. G. Spratt. 

MEAT STOCK 

•> Ths hcef shank a11<l bone 2 doves 
l½ quarts of cold water ½ bav leaf 

1 medium rmion sliced Dash of pepper 
3 celerv stalks l teaspoon salt 
1 teaspoon celery seed or ¼ cupful rolled oats 
1 sprig parsley Vegetables (diced) 

Soak bones and meat in cold water for 15 minutes- Bring to 
boil and simmer one hour. Cool and clarify - strain if desired. 

Mrs. R. H. Ferguson. 

MOCK TOMA TO BISQUE SOUP 

4 rups water 
1 can tomatoes 
1 slice on ion 

¾ cup rolled oats 
Salt and pepper to taste 

Simmer all together for two hours, then strain through a fine 
se1ve. l\frs. L. II. Roberts. 

SCOTCH SOUP 

3 Ths mutton (forequarter) 
2 quarts rold water 

Bring to a boil, then add: 

1 onion 
¼ cup diced carrots 
¼ cup diced turnip 

½ tablespoon salt (to taste) 
Pepper 

½ small cabbage (shredded) 
2 tablespoons barley 

Mrs. H. S. Reid. 



174 

VEGETABLES FOR TASTIER SOUPS 

Carrots, celery, onion, turnip, salsify, leeks, chives. 

To give character to cream soups, season them with a small 
quantity of minced parsley and onion. The onion requires cook­
ing; the parsley only one minute in the steaming liquid. Save 
your coarse celery leaves, dry them, and store to use them for this 
purpose, either with the parsley or instead of it. These seasonings 
will make a very different kind of cream of celery, carrot, pea, 
spinach, peanut , mushroom, salmon, potato and other soups. 

Courtesy of "Better Homes and Gardens". 

CREAM OF CELERY SOUP 
:{ cups celery cut in inch pieces 
2 cups boiling water 

½ teaspoon salt 
2 tablespoons flour 

2 tablespoons buttt'r 
2 cups milk 

1h teaspoon pepper 

Wash and scrape celery and cut into inch pieces, add water 
and cook until very sof~ and tender; rub through seive. Heat milk 
in double boiler, and add milk to celery- Melt butter, add flour 
and seasoning, and mix with soup. 

Mrs. G. Spratt. 

CREAM OF CORN SOUP 
1 can corn 
1 cup milk 

l teaspoon grated onion 

Heat together, strain and add to the following white sauce. 
2 tablespoons butter, 2 tablespoons flour, 2½ cups milk. 

Melt butter, add flour and blend well. Add milk and stir 
constantly until thick. Season to taste. 

Mrs. Alex. Taylor. 

CREAM OF TOMA TO SOUP 
½ ean or pint tomatoes 
2 teaspoons sugar 

¼ teaspoon soda 
1 teaspoon salt 

Pepper 

1 quart milk 
1 slice onion 

¼ cup :flour 
~1t cup butter 

Stew tomatoes and sugar, strain, add soda and seasoning. 
scald milk in double boiler with one slice onion. Add flour well 
blended with buttzr. Cook thoroughly. Remove onion from milk. 
Combine mixtures, adding tomato to milk slowly, strain, serve 
at once in hot dish. 

Mrs. G .Spratt. 
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~ rups peas 
11:! Th salt pork 

Reasonings 

PEA SOUP 
3 quarts cold water 
1 onion 

Pick over and soak peas in cold water overnight. (If this 

has been overlooked, peas can be put on to boil in cold water in 

the morning with ¼ teaspoon baking soda). Boil until the upper 

skin breaks. Put in colander and run cold water (at low pressure) 

through them. Put peas back in pot with cold water, the salt pork 

in one piece and whole onion. Bring to boil and cook at moderate 

heat, adding water gently from time to time. Season to taste. 

Serve with croutons. Mrs. J. S. Whyte. 

POT A TO POT AGE 

I ½ c-ups mashed potatoes 
-t tablespoons butter 
~ tablespoons flour 

1 ½ cups milk 

2 tablespoons mi11ee<l 011ion 
11/2 c-ups eanned co11sommr 

Reasonings. 

Make a milk sauce of butter (in which onion has been 

browned) flour and milk. After it is well cooked, add consomme 

and mashed potatoes. Season well. Strain through a fine sieve. 

Mrs. Donald Baillie. 

TOMA TO AND CUCUMBER SOUP 

1 lt) fresh or canned tomatoes 
'.2 o ✓•• lean ham 

carrot 
1 onion 

A little celery 

l½ pints stodc 
Seasonings 
Milk 
Cornstarch for thiekcnrng 
Cucumber for garnish 

Put the skinned tomatoes, ham, carrot, onion and celery into 

the stock, then simmer for 1 ½ hours. Strain off liquor and thicken 

with cornstarch diluted with a little milk. A small teaspoon of 

sugar brings out the flavour in the tomatoes, also extra salt is 

required. Garnish with rings of cucumber and serve with small 

fingers of toast. Mrs. Martha Dale Popham. 

APPLE AND BARLEY SOUP 

1 Th apples 
2 onions 
1 pint water . 
1 heaping de sertspoon 

<.;Ornstar<.;h 
1 pint white stock, or 

half milk and half water 

A little butter 
1 tablespoon sugar 

Salt 
1 oz. pearl barley 

Salt, pep:per 
Dash of nutmeg 

Peel, core, slice apples and onions• Cook in water until pulpy, 

press through sieve, return to saucepan, season, sweeten and thicken 

,/ 
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with the flour and butter. Wash barley and simmer two hours. Put 

through sieve and season, - add to the apple and onion mixture. 

Sprinkle with celery salt and serve with cream. 
Mrs. Martha Dale Popham. 

CANNED TOMATO SOUP 

2 pecks tomatoes 
1~ medium sized onions 
2 bunches of celery chopped 
2 tablespoons minced parsley 

2 cups flour 
1/1 tPaspoon red pepper 
2 cups sugar 

½ cup salt 
½ cup butter 

Cook the first four ingredients well and strain. Melt butter 

add flour gradually, then strained mixture; add remaining ingre­

dients. Boil 10 to 15 minutes, stirring constantly. Seal in sterilized 

jars (Boil in hot bath 10 minutes. Seal). 
Gretchen Elliott. 

VEGETABLES 
SUCCOTASH 

1 can Baby Lima beans 1 can Corn 

Heat slowly. Do not boil. 
Mrs. H. S. Reid. 

HARVARD BEETS 

6 medium sized beets 
1/:.! cup sugar 
l tablespoon cornstarch 

1 1 cup water 
½ cup vinegar 

Salt 

Cook beets; remove skins and slice. Make the sauce by cook­

ing sugar, cornstarch, water and vinegar together for five minutes, 

or until clear and no taste of cornstarch remains in sauce. Pour 

over the beets and let stand a few minutes before serving• 
Mrs. W. C. Bean 

CANDIED SWEET POTATOES 

4 nH'dium sized sweet potatoet 
1 nip brown sugar 

Orated ·orange rind, optional 

;{ tablespoons Lutter 
½ cup \\·ater 

Boil the potatoes until about half done; peel then slice length­

wise. Put a layer of potato in a greased baking dish, sprinkle with 

brown sugar and orange rind if used. Dot with butter. Proceed 

until dish is filled. Add the water. Bake ¾ hour in slow oven. 
Mrs. W. R. McConnell, 
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CARROT RING 
1 ½ cups cooked carrots 
½ cup bn'ad crumbs 
3 well bC'atcu egg ,volks 

1/2 eup milk 
1 :i tup liquid from carrots 

1 teaspoon grated onion 
1 teaspoon salt 

1/4 teaspoon pepper 
¼ teaspoon paprika 

Mash cooked carrots: add bread crumbs and well beaten egg yolks, milk and liquid from carrots, and remaining ingredients. Lastly fold in three stiffly beaten egg whites. Turn into a greased ring-mould. Set in pan of hot water. Bake in moderate oven one hour. Fill center with a creamed vegetable. Peas are nice. 
Mrs. II. Britnell. 

DUTCH RED CABBAGE 
l medium n•d cabbage 
-1 tablespoons chopped onions 
..J. tablespoons butter 

4 good sized tart apples 
Salt and pepper 

Shred cabbage and cook in boiling salted water five minutes. Drain. Cook onion in butter five minutes, add cabbage and thinly sliced apples. The seasonings. Cook about 30 minutes or until apples are soft. An iron skillet is preferable for cooking. 
Mrs. W. I. Bishop. 

MUSHROOM SUPREME 
1 ~ o. ~ can tomatoes 
1 small onion 
1 teaspoon salt 

1/ teaspoon pepper 
¼ teaspoon paprika 

:l tablespoons butter, fat or oil 
J Th mushroom 
1 can peas 
2 tablespoons flom 

Toast 

Combine the tomatoes with the onion, chopped fine, the salt, pepper, paprika and fat in saucepan. Cook slowly about ½ hour, chopping the tomatoes fine while cooking. Peel and slice the mush­rooms, and add to the tomatoes, together with the peas. Cook I 0 minutes longer, and then thicken with the flour, which has been mixed to a smooth paste with water. Heat well and serve on toast. 
STRING BEANS WITH SOUR DRESSING 

quart string beans 
1 canned pimento 

% ('Upful cream 
2 tablespoons vinegar 

½ teaspoon salt 
1/4 teaspoon pepper 
¼ teaspoonful paprika 

String the beans, cut them in halves crosswise, and slit them once lengthwise. Cook until tender, but not too soft. Rinse with cold water, crisp slightly, and chill. Shred pimiento, and mix it with the beans. The dressing with the cream beaten with the vine­gar to which the seasonings have been added. This may be served hot or cold. 



CARROTS A LA PRINTEMPS 

] (•upful carrot strips 
1 rnpful turnip cubes 
3 tahh'spoons butter, fat or oil 
~ tablespoons flour 

Dash of pepper 

2 <'npfuls milk 
1/2 tablespoon kn\on jui('<' 

1 teaspoon hccf extrad 
11:: tcaspon salt 

Chopped parsk.v 
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Steam the carrots and turnips until tender, and cover with 
the following sauce: Melt the fat, add the flour, salt, pepper and 
cook until bubbling, and add milk slowly. Stir constantly until 
it boils . Add the lemon juice and beef extract; sprinkle the whole 
with chopped parsley and serve. 

Courtesy of " Better Homes and Gardens". 

LIMA BEAN'S AU GRATIN 

;~ % (' UJIH ('()Oke(l lima heans 
( <lrit' <l hcans, soaked mul then 
(·ookecl in boiling salted wa­
ter until tender) 

:5 tablespoons butter 

2 <'Ups milk 
Ralt a11d pepper 

,-; tablespoons flour 
½ cup grated strong th('t'S(' 

Melt butter, add flour and the milk. When well cooked, add 
~ 2 cup grated strong cheese, salt and pepper. Put alternate layers 
of beans and sauce in greased baking dish. Sprinkle with bread 
crumbs, dot with butter. Cook in 45 0 degrees oven 10 to 15 
minutes, until heated through, and crumbs are brown. Serve with 
bacon. 

.Mrs. Donald Baillie. 
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~ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ With thr complimrnts of ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

:~ RP HEBERT :I: 
❖ • • ♦:♦ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Shawinig-an's own store since 1£'03 ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ! 
❖ ❖ 
❖ t 
❖ ¥ 

❖ * ❖ i i 
❖ t 
❖ ¥ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ QUALITY MERCHANDISE ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ REASONABLE PRICES ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

❖ * ❖ ❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Fifth Street Telephone 912 ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Shawinigan Falls, Que. ❖ 
❖ ❖ 
❖ ❖ 
♦:♦ tt• 
❖ ❖ 
❖ ❖ 

f i 
~•❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ t 
: ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ,.a;;;-.,;?"'!''\"'!!!~=,.__ ❖ 

❖ ❖ 
❖ ~fii.l==-,_ ❖ 
❖ MOST HOUSEKEEPERS ❖ 
❖ ❖ 
❖ ❖ 
❖ PREFER ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ __ _,___ ❖ 

:I: "Wear-Ever" :f: 
❖ -------- ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Because of its Superior Cooking Qualities ❖ 
❖ ❖ 
❖ ❖ 
❖ Safety, Durability, and Beauty. ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
~ A 
~ ~ 
❖ ❖ 
❖ ❖ + Leading hospitals and sanatoriums, ❖ 
t t 
): whose business is health, equip their :t 
~1€ kitchens with "WEAR-EVER". i 

♦:♦ 
♦:♦ 
❖ 

~ WEAR·EVER ❖ 
❖ ❖ t ~~~ ❖ 
i ~~~ : 
:I: ALUMINUM :t 
❖ ~~~ ❖ ❖ __ ... ❖ 
❖ ~ ❖ 
❖ ❖ 
❖ TRADE MARK ❖ 
❖ ❖ 
❖ Hade In Canado ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Manufactured in Canada by ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

:!: ALUMINUM GOODS LIMITED :!: 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

: 1 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 







High Twist Sheer 

CHIFFON 
STOCKINGS 
for DAYTIME 

-

eautifu i 
Free from 

s HEER and lovely-to look 
at - and their high 

twist construction makes 

them outwear ordinary 

stockings many times 

overl Tiny seams, small 

French heel . . . no run 

that starts above can pass 

the gold stripe. 3 thread 

chiffon. 

SOLD BY MAISON RENNERT 
18, 5th Street The Exclusive Ladies' Store 

187 

Phone 254 
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t•❖❖❖❖❖❖❖❖❖❖❖❖❖♦❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
~ ❖ 
t ❖ 
~ a 
❖ ~ 
❖ ❖ 
❖ ~ 
❖ ❖ 
❖ ~ 
·:· i♦ 
::: :t 
❖ ❖ 
♦:♦ •l--
·:· 

♦:. 
::: With tl1e <!<>rnpli1uc11t8 ol' ; 

i f . ., 

❖ ; 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

: t 
❖ ❖ 
❖ ❖ 
❖ ❖ 

i ABOUD STORE i 
❖ ❖ 
❖ ❖ 
❖ Established 1910 ❖ 
❖ ❖ 
: ❖ 
❖ i 
❖ * + ❖ ❖ 

f Sole agents for the "HOUSE OF STONE" l 
❖ t 
❖ Made-to-Measure clothing in Men's Suits and Overcoats. i• 
❖ ~ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

❖ * ❖ ❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Holeproof Hosiery ❖ 
❖ ❖ 
❖ ❖ 
❖ for Ladies and Gentlemen. ❖ 
❖ ❖ 

; * 
❖ ❖ 

❖ * ❖ ❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Telephone 379 Shawinigan Falls, Que. ❖ 

i t 
❖ * ❖ ❖ 
❖ ~ 
❖ ❖ 
❖❖❖❖+++++++++ff++❖+¼+❖•l-+++❖.H+❖❖❖❖❖❖❖❖❖❖❖+<St❖++++♦❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖, 

i ❖ 
❖ t 
❖ ¥ 

i t 
❖ ❖ 
❖ t 
❖ ¥ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ With the complimenh, of ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

❖ M AVOUP •:• ❖ ❖ 
❖ • ❖ 
❖ ❖ 
❖ ❖ 
❖ GENERAL MERCHANDISE ❖ 
❖ ❖ 
❖ ❖ 
❖ READY-TO-WEAR ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

ft * ft ❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
:!: QUALITY SERVICE FAIR PRICES :!: 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

❖ * ❖ ❖ ❖ 
+ ❖ 

i i 
❖ ❖ 
❖ ❖ 
❖ ❖ 

:I: Established 1914 Phone 723 Fifth Street :f: 
❖ ❖ 
❖ ❖ 
❖ Shawi.nigan Falls, Que. ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
ft t 
t ❖ 
~ A 
~ ~ 

❖ i 
t+++++++++++++++++++++++t+++ ~•+❖+❖++❖❖❖❖❖❖❖ff❖+++++ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖1 
•!• ... ~ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ In women's endless "War Against Dirt", Beatty ❖ 
❖ ❖ :!: ELECTRIC WASHERS, IRONERS, CLEANERS :!: 
❖ and POLISHERS ❖ 
❖ ❖ 
❖ are most efficient and effective weapons. t 
❖ ~ 
❖ ❖ 
❖ ------- ❖ 

❖ ❖ 
••• BEATTY Washers and Ironers wash and iron clothes at a great I 
•!• sav:ng of laundry bills. BEATTY Electric Cleaners and Polishers •• 
:; keep upholstery, floors and rugs free of dirt. ~: 

❖ - - ----- ❖ 
❖ ❖ 
❖ ❖ 
❖ Ask for a demonstration of our new Beatty Automatic Ironer. ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

:~ BEATTY BROS. LIMITED :!: 
❖ ❖ 
❖ ❖ 
❖ ❖ 

j
❖ Serving Householders since 1874 ! 

❖ 
Telephone 1173 P. Vachon, Agent Shawinigan Falls :!: 

+ ❖ 
❖ 

~~•*❖❖❖❖❖~+i❖~~~•❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖5~~❖❖❖❖❖❖❖❖❖❖❖❖{: 
❖ 
❖ 

1 
i 
❖ 
•:• 

i JOHN F. WICKENDEN ! 
+ ❖ 

i
i GENERAL OONTRACTOR S: 

•i 

i 

i 363 St. Fran~ois-Xavier St.~ Telephone 1906 i 
:!: i 
❖ ❖ :!: Three Rivers, Que, t 
t ~ 

t ........ ++++++++••++--••++•+••++•++++•• ... I 
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t❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖1 
¥ ¥ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ • ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

:~: ALBERT GIGAIRE, LIMITEE J 
❖ ❖ :!: Sawn Lumber. - Building Materials. :I: 
:!: Marchands de Bois et Materiaux de Construction. l: 
❖ - - - - --- ❖ t i .. ♦ 

::: Entrepreneurs Generaux General Contractors :;: 
.. ♦ 

❖ f 
•}• En Gros et Detail. - Wholesale and Retail. ~. 
; ❖ 
¥ ~ 

❖ ------- ❖ 
: t 
♦ ~ ¥ ~ 

❖ ❖ 
:~ Ste. Cecile Street Telephone 328 :!: 
t ❖ 
❖ f 
♦:♦ --- - - --- - -- ---- c---,---,-----,-.,.--,,--,--,---,--,-,--,---,-,------,-,-----,--,------, .i 
t❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~❖ 
¥ a 
❖ ~ 
t ❖ 
; ❖ 
¥ ~ 

t ❖ 
¥ ❖ 

t t •t With the compliments of :♦ 
l I 
t ❖ y ❖ 
; ❖ 
! ❖ 
: ❖ 
; ❖ 
! ❖ 
~ ❖ 

❖ A FRIEND + : ! 
❖ ~ 
❖ ❖ 
❖ ~ 
❖ ❖ 
❖ ~ 
❖ ❖ 
t • ❖ ; ❖ 
¥ ❖ 
❖ h 
♦ ♦ 

; ❖ 
y ❖ 
... ❖ 

t ❖ 
~ a 

t i 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖++t➔❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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t+++++++++++++++++++❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 

❖ 1 
: + 
t ❖ 
❖ Compliments of e :t 
❖ ~ 

t ❖ 
~ ~ 

❖ ~ 
+ ~ 
t ❖ 
~ ~ 

❖ ~ 
t ❖ 
~ ~ 

t ❖ i: Shawinigan Foundries Limited :i: 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
f e Shawinigan Falls, Que. :i: 
~ ❖ 
❖ ❖ 
♦:♦ •:• 

❖ + 
❖ + 
t t 
+-,---,-- ------------------~-~------------- ~ 
Y❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖•r~❖❖❖❖❖❖❖ 
❖ t 
:t .... 

~: t 
~ ~ + t 
t ❖ 
~ ~ 
♦•♦ : 

❖ + 
f GARAGE LAMBERT t 
• +!. 

* I❖ ♦:♦ 

❖ 
❖ 
♦:♦ 

❖ SERVICE SUPPLIES 
•!• 
❖ ♦ 

❖ "BUICK" "FORD" ❖ 
❖ ❖ 
❖ ~ 

❖ ❖ 
❖ ❖ 

❖ (g] ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

:I: Fourth Street Telephone 143 ~I: 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ 
1 ❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+.~❖❖❖♦❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ t 
❖ ; 
❖ ~ 
+ t 
❖ ¥ 
❖ ❖ 
❖ i 
f ❖ 
J. S. JANNA ❖ 
+ ❖ 

+ * ❖ ❖ 
❖ £ ~ 
❖ ~ ~ 
t f 
❖ ❖ 

*❖ + We specialize in CORTICELLI, PATON & BALDWINS + 

t BEE HIVE WOOLS :t 
• ❖ 
+ ❖ 
+ ❖ + ~ + ~ i 
i '¥ i 
* i + ~ i Tamarac Avenue Telephone 479 .; 
❖ ❖ i ❖ 
❖ * ❖ . ❖ + ►lt•:••!••l••!••!••!••!••!••!•tt••!••!••!••!•❖•!••!••!••l-t•!••J.+++•Jt•lt•!•t?••lrt•!• .,. ❖•!••!••!• •!••:• •:• ...... • .. ••• ~•• ••• ·• ~ ••◄ ... ... ❖ 

+ t + ~ 

i T. A. GILBERT i 
+ ❖ f O P T I C I A N and O P T O M E T R I S T ❖ 
+ i 
❖ Accurate eye examination now possible with new Precision Instru- ❖ 
❖ ments. Save your sight by having your eyes examined yearly I i without the discomfort of drops. ± 
.j. Muscular imbalances require more than glasses alone for correction. ❖ 
+!. Today progressive refractionists are taking an additional step,- ❖ 
❖ Orthoptic Training! The new Wottring Rotoscope corrects muscular ❖ 
~+· ~.i~ imbalances. We are equipped to give these treatments. .t. 

::: Ask for a demonstration. • 
❖ ------- t 
:t Visitez mes bureaux, vous y verrez les instruments les plus perfec- ::: 
•!• tionnes pour 1 'exam en de la vue, et pour donner les traitements t 
:t musculaires pour les yeux Et cette visite vous demontrera toute ::: 
•!• !'importance apportee aux soins de vos yeux ainsi qu'a la confec- •:• 
.. tion des verres employes a remplir mes propres prescriptions ainsi .. 
♦., ~ 
• que celles de Messieurs les Oculistes, qui me seront apportees et • 
♦:♦ 1 t ♦:♦ ❖ pour remp acer out verre brise. ••• 
❖ ------- ❖ 

:t Heures de bureau-Office hours: 9 a-to 5, Soir-Evening: 7 a-to 9 :!: 
❖ t 
::: 50, 5th Street Telephone 688 Sha winigan Falls ::: 
❖ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~#~❖+(~~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖+tfo❖❖+-t-❖❖❖❖❖❖❖❖❖❖❖❖❖❖~➔❖❖~~~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ • 
❖ 
❖ 
❖ 

t 
♦•♦ 

♦:♦ 

❖ 
❖ 
❖ 
❖ 
❖ 
♦:♦ 

•!• 
❖ 
❖ 
•l• 
❖ ... . ; 
❖ 
♦:♦ 
❖ 
❖ 
❖ 

:t 
❖ 
❖ 
❖ 

i 
:t 

\Vith the compliments of 

The Shawinigan Printing Co. Limited 

• 
J . E . PREVOST, M a nager 

• 
161, 4th Street Phone 421 Sha winigan Falls 

i❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~ 
i 
:t 
❖ 

:t 
❖ 
❖ 
❖ 

MAKE 

❖ 
❖ 

I 

❖ ~ 
:!: "ROYAL HOUSEHOLD" FLOUR + 
❖ t 
❖ ~ 

❖ YOUR t 
❖ ~ 
❖ ❖ i HOUSEHOLD FLOUR tl~ 

❖ 
•!• 

: I 
❖ 

:t THE OGILVIE FLOUR MILLS COMPANY, LIMITED t 
:!: i' ❖ MONTREAL 
♦:♦ 
♦:♦ 

•!• 
♦•♦ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 



iOO 
❖❖++❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖* 

I ❖ 
❖ t 
❖ ¥ 
~ SAFE MILK FOR BABIES. ❖ 
$ t 
~ ¥ 
~ ❖ 
❖ t 
+ SHAWINIGAN DAIRY ·t 
! ❖ 
❖ Georges Trudel, Manager •i• 
~ ¥ 

❖ t 
❖ Agent for "Moonbeam" and "Hadoma" Cheese ·t 
❖ ; 
~ ------- ¥ 

:! Distributors of ''VI-C·O" :I: 
:t (Chocolate yeast milk, vitamins B and G) 't 
❖ - ------ t 
❖ ; 
❖ PASTEURIZED Y 
❖ ; 
.t• MILK CREAM BUTTER CHEESE ••• 

i.j. "DELICIA" ICE CREAM i 
❖ 
❖ 
•!• 

❖ ! :i: St. Cecile St. Telephone 232 •!• . ~ 

❖ ❖ 
+ :----:----:---:-:----:----:---:-,------:----:---:-c---:-:---:-:-:----:--:--:--:----:---:-:-----:--:---c-:---:---c----:--:----:---:--:-..,.......,.. .... 

Yi~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖¼ 

♦ ❖ 
♦ ❖ 

♦:♦ 

❖ 
❖ 

I SHAWINIGAN MARKET ! 
I 29, Fifth Street :!: 

.... 
•:♦ The largest assortment of food in Town. i• 
y ~ 

+ + 
❖ ❖ 
+ ♦:♦ :t MEAT and GROCERIES BEER and PORTER :t 
•t• Fresh Fruits and Vegetables Received Daily. +t• 

i Prompt Del very I 
t ---- ❖ 
❖ : 
+ '' PEEK FREAN'' BISCUITS. ❖ 

f 29, Fifth Street Telephones: 1122-1123 i t ❖ 
l An independent store operated by A. Pelletier. l: 
t t 
~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖+❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖$+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ~ 
❖ i 
t ❖ 
¥ ~ 

t ❖ 
).: With the complin1ents of f 
❖ ~ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ t ❖ 
:t AUDITORIUM THEATRE :~ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ -and- ❖ 
❖ ❖ 
t ❖ 

! ROXY THEATRE t 
t ❖ 
¥ ~ 
❖ A 
❖ ❖ 
❖ ~ 
t ❖ 
¥ ❖ 
❖ ❖ 
j: Shawinigan Falls, Que. :t 
❖ ❖ 
❖ + 
•!• + ~ - --------------------- ~-,------------------+ +❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+++++++++++++++++ 
t ❖ ! ❖ 
♦ ❖ 

:t i 
:i: JOSEPH BOUVETTE 1 
I SALON MORTUAIRE FUNERAL PARLOR * 
❖ t 
=!= • I ♦:♦ 

♦•♦ ~. Service - AMBULANCE - Service 
♦:♦ 

♦•♦ •t• Established in 1900 Telephone 75 • 
❖ + 
♦:♦ + 
❖ ❖ 
❖ ❖ 

:~ FLOWERS FOR ANY OCCASION i 
❖ ' ' The pick of the Garden' ' ❖ 

h t 
~: Salon de Fleurs SHA WINIGAN Flower Garden ❖ 
❖ ❖ 
❖ Specializing in floral tributes. + 
❖ ❖ 

:{: Madame J. BOUVETTE TELEPHONE 75 :t 
❖ + 
~ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~~•❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+ 
ft ❖ 
~ ❖ 
~ ❖ 
❖ t :!: WHEN YOU ARE THIRSTY •t 
❖ ; 
:t ASK FOR + 
❖ t 
❖ ❖ 
5: CHEVALIER & LAROSE + ❖ ❖ 
ft ❖ 
~ ❖ 

:i: SOFT DRINKS ~: 
❖ t 
~ y 

:i: JAMAICA DRY GINGER ALE SWEET ORANGE, t 
~ ❖ 
.:. ETC. •lt 

: i 
:l Authorized Bottler • of Coca-Cola. 1• 
♦:♦ 
♦:♦ 

♦•♦ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ t :!: Telephone 76 60 Mercier Street ❖ 

ft-----------~ ❖ ±❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+I+ 
♦:♦ 
♦:♦ 

:!: Renovate for Permanence 
:!: with CONCRETE j 
❖ ❖ 
❖ ❖ ••• Give your home new beauty by modernizing with ❖ 
•!• permanent, money-saving concrete. Whatever t :!: improvements you are planning - new walks, ::. 
❖ new steps, new basements, new driveways - the ❖ 
••• will last longer, require less upkeep and give :t :!: greater resale value to your property when built i• 
•!• with concrete. •t 
:i: ALL-CANADIAN JI: 
❖ Everything that goes into concrete - cement, 
~: sand and gravel, crushed stone, reinforcing bars 
❖ and fonn lumber - is Canadian and helps keep ❖ 
❖ your fellow-citizens on payrolls. Advocate con- ❖ 
❖ ❖ ❖ crete for every type of construction. ❖ 

1 Canada Cement Company Limited i 
❖ ❖ 
❖ Canada Cement Company Building ❖ 
❖ ❖ 
❖ Phillips Square Montreal ❖ 

:!: Sales Offices at MONTREAL, TORONTO, WINNIPEG, CALGARY f 
~ ~ 
~ ❖ 
❖❖❖❖❖~-~·~~❖{-}❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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t❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
; t 
+ X 
❖ s ❖ :~ inger Sewing Machine Company :t 
t ❖ 
¥ ~ 

❖ Hemstitching - Repairs J. t ❖ 
:; ELECTRIC AND TREADLE MACHINES :t 
t ❖ 
; i 
❖ + 
❖ Station A venue Tel. 672 Shawirug· ~n Falls + t ❖ 
¥ ~ 

t++❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖❖❖+++❖❖❖❖+++++❖❖❖❖ 
; ❖ y ❖ 
¥ A 
❖ Simmons Beds and Mattress - Connor Washers - Findlay Stoves ;. 
! ❖ 

+ ❖ 

1: JOS. DROLET, Limited :t 
❖ ;. 
❖ FURNITURE ❖ 
❖ ~ 
❖ ;. i• RCA VICTOR Radios - Curtains, Rugs, Oilcloth •lo 
; i 
❖ Fifth Street Tel. 176 Shawimg· an Falls -t• t ❖ 
¥ ~ 

❖ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖❖❖❖❖❖❖❖❖~ ❖ 
❖ ❖ 
❖ + 
:i: HERARD & LEBLANC :t 
❖ ~ 
❖ ~ :i: TEINTURIERS - NETTOYEURS - PRESSEURS t 
❖ DYERS - CLEANERS - PRESSERS ❖ 

❖ CLEANTEX PROCESS + ! t 
.:. Articles called for and delivered. J.. 
❖ ❖ 
❖ ❖ 
:!: Fourth Street Tel. 583 Shawinigan Falls :t 
❖ + 
♦:♦ + 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+++❖❖❖+❖❖❖+❖❖•+ 
❖ ❖ 
❖ ❖ 

:! Garage IMPERIAL Garage i 
❖ ❖ 
••• "PACKARD" ❖ 
~ ❖ 
+ ♦ 

:t: SALES AND SERVICE ❖ • ♦ 
~ ¥ :i: SERVICE DAY AND NIGHT - SERVICE JOUR ET NUIT l: 
~ ❖ 
♦:♦ ·t 
5: L. E. Tardif, Proprietor Telephones: 35 and 59 ❖ 
~ ❖ 
♦:♦ ·~ 

❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ 
❖ ❖ 

:!: DA VIDSONS :!: 
❖ ❖ ❖ Home-made Jams, Jellies, and Marmalades are pure, wholesome and ❖ 
❖ delicious. Made from sugar and fruit only. For sale in Shawinigan ❖ 
❖ Falls, at ❖ 
❖ ❖ 

l CENTRAL CASH STORE t 
t ❖ ._.. -AND - ❖ 

❖ ❖ 

:t J. H. CLERMONT :I: 
+ ❖ ❖ Made by Alex. Davidson, Wesmount, Que. ❖ 
+ ❖ 
(• • ♦ ♦ ~ +. t, ♦ ♦:-. 
❖ ~YY+Y~ ❖9❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖{ ❖ 
❖ ❖ 
❖ ❖ 
❖ Make your rendez-vous at ❖ 
t. ❖ 
¥ ❖ 
❖ ❖ 
❖ ❖ 
:t THE GREY CAT RESTAURANT :I: 
❖ ❖ 
❖ ❖ 
❖ Under new management ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ Tamarac Avenue Nick Javallas, Proprietor ❖ 
t t 
:❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ 
❖ ❖ 
❖ With the compliments of ❖ 
❖ ❖ 
t ❖ 
~ ❖ 
❖ ❖ 

~: J. H. CLERMONT :!: 
❖ ❖ 
❖ ❖ + Butcher ~ Grocer ❖ 
t i 
❖ ❖ 
❖ ❖ 
❖ Established lCOO Telephone 45 ❖ 
❖ ❖ 
A ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~ ❖ 
~ ❖ 
I ~ 
X .:. i CENTRAL CASH STORE t 
=~ QUALITY MEATS AND GROCERIES :f: 
i A Clean Store - A Clean Stock A Prompt Service •!• I A Square Deal. :!: 
·r ·:· 

l

•• We thank you for your patronage. •t ::: 
•!• 

Telephones : 253 - 260 Georges Terriault, Prop. ::: 

❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖! 
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❖❖❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
+ ❖ 
❖ ❖ 
❖ With the compliments of ❖ 
❖ ❖ 
❖ ❖ 

~: "Le Petit Cafe des Chutes" :I: 
❖ ❖ 

•:• est situe a - is situated at ❖ 
❖ ❖ 
❖ ❖ 

:: HOTEL SHA WINIGAN :I: 
❖ ❖ t We cater for Banquets. - Meals served at moderate prices. :I: 
❖ ❖ t Fifth Street A. Racine, Prop. :I: 
❖ .+ 
++++❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~ ❖ 
❖ ❖ 
+ ❖ 
+ BUY YOUR BOOKS AT ❖ 
❖ ❖ 
❖ ❖ 

t RACETTE'S ~: 
~ ❖ 

t SPBCIAL PRTCBS TO BOOK CLl BS :t 
❖ ❖ 
❖ 0 1 di 1·b • h 200 b k 1 d. l ❖ ❖ ur en ng 1 rary wit oo s a ways at your 1sposa ❖ 

❖ at a nominal rental charge. ❖ 
❖ ❖ 
❖ ❖ 
❖ 55 Station Avenue Tel. 832 ❖ 
❖ ❖ 
+ ~ 
❖❖❖❖+❖+++❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖t + 
❖ ❖ 
❖ ❖ 

:!: BLACKBURN RADIO SERVICE :1: 
❖ ❖ 
❖ REPAIRS ON ALL MAKES OF RADIOS ❖ 
❖ ❖ 

❖ ------ ❖ 
❖ ~ 

t ❖ 
• .. • TUBES TESTED FREE ❖ 
❖ ❖ 
❖ ------- ❖ 

:!: t 
t ❖ 
•·· 68 Fourth Street Telephone 1036 Shawinigan Falls ❖ 
❖ ❖ 
❖ ~ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ 
❖ ❖ 
❖ With the compliments of ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ J GRANT C. COPPING :i: 
❖ General Contractor ❖ 

i i i ♦•♦ J 46 George Street - - - Telephone 510 i 
+++++++++++++++++++❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 



_t❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~~}❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ ❖ With tlie comJ)liments of ❖ ❖ ❖ t ❖ ~ ❖ t J.-0.-S. BRUNET ::: t ❖ 4 COAL DEALER ; ❖ ❖ ❖ ❖ ❖ ❖ ❖ QUALITY A~D W'EIGIIT G T~\IL\~ TTEED ❖ ❖ ❖ ❖ ❖ ❖ ~ ❖ Telephone 179 Shawini~ an Falls, Que. + t❖++++~+++~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~- y ~~ • ♦ ',r ♦ ♦ ♦ ♦- -♦ • • • ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ + ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ ♦ + • ♦ ♦ • +,i..♦ ❖ ❖ ❖ ❖ + SAUVAGEAU'S BOOK STORE. ❖ ❖ ❖ ❖ ❖ :!: Magazines, Newspapers, Cigaret es, Tobacco, Ciryars, :f: 

~: Stationery, Sheet Mus~c, Musical Instruments, :I: 
~: Sporting Goods. Specialties: McCall Patterns. :!: ❖ ❖ + ❖ ❖ STEWART WARNER RADIOS ❖ ❖ ❖ ❖ ~ ❖ Fifth Street - - - Telephone 7 4 7 :!: t ❖ +❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 6 ~ ❖ A + Everything a H.ardware Store should carry is at •:• 

i i t EDOUARD - BEAUDRY x t + ~• Ferronnerie - Quincaillerie ••• ❖ ❖ ❖ ❖ ; Also a complete line of paints. 1: ❖ y t y + Fifth Street Shawinigan Falls. ::: 
: 

ft 1··❖❖❖❖❖❖❖❖;:;;~··:···::;~:;··❖❖❖❖❖h❖¾I 
! LUMBER DEALERS i 
+ Complete stock of Sashes - Panels - Doors - Mouldings. ❖ + t ❖ Prompt Deliveries. Courteous Service ·:♦ 

i Established in 1906. - - Telephone 65 I ! ❖ +++++++++++++++++++++++++ff❖❖❖❖❖❖❖❖❖❖❖❖❖~~}❖❖❖❖❖❖❖❖ 
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++++❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖1 
❖ ¥ 
❖ ❖ 

:t QUALITY - STYLE - FIT :f: 
t These outstanding features when you buy your shoes at :i: 
♦ • 

i PELLETIER & CIE :i: 
❖ ¥ 

❖ M 1 i+ ❖ Ask to see Invictus, Strider, urray Hee Hugger •t 
❖ ¥ 
❖ Dr Locke Shoes. ❖ 
❖ ❖ 
+ Perfect fitting m all sizes. ❖ 
❖ ❖ 
❖ Fifth Street Telephone 836 ❖ 
❖ ❖ 
❖ ❖ 
++++❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+ 

❖ ❖ 
❖ ❖ 

l With the compliments of :t 
❖ ❖ 
❖ ❖ 
t ❖ 
T ❖ 

i -- ···- i 
i COIN.51EME ET TAMARAC COR.FIFTH ANDTAMARAC i 
¾ LOUISA.CYR,Ptt.B.PR0P. TEL. 1000•296 f 
❖ S HAWINIGAN FALLS, QVE. ••• 
❖ t 
+ T 
f❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖•~~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖y 

❖ T 
t With the Compliments of 
❖ 

l Dr. PAUL JULIEN 
f Eye, Ear, Nose and Throat specialist. 
❖ t Specialiste pour les yeux, oreilles, nez et gorge. 
~ 
❖ 

J Fifth Street - - - Telephone 355 : 

·1~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~1 •· ·•· TTT ·•· ·•·TT ·• TT + +· • · +· • · ♦ ♦ T-r.+-...,. +· ♦ + ♦ ·• +· ♦ ♦ + + + + + + + + + + + + + + + + + + + 
♦ 

With the Compliments of X 
·*· f I X 

i F. W. WOOLWORTH Limited ! 
i t 
i I 
t : 
+ ♦•♦ 
++++++++++++++++++++❖❖❖♦❖❖♦❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖t X t ♦ ♦ ~ ¥ i: A. MAILHOT :i: 
~ ❖ 
.:. SHOEMAKER ·t• 
❖ ; A ¥ 
.:. Shoes called for and delivered at no extra cost. ❖ A ❖ 
❖ ---- t 
:!: WORK GUARANTEED :i: 
❖ ---- y X ❖ •!• Fourth Street Telephone 794 t 
t X ❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ 
❖ CLEAi\"IXG PRm:H::,lXG ❖ 
❖ ❖ 

:I: Tailleur VALET SERVICE Pressage :i: 
❖ ❖ 
❖ ❖ ❖ Specialite: Reparation generales. ❖ 
❖ ❖ ❖ Let us do your repairing. We know how to do it right. ❖ 
❖ ---- ❖ ❖ ❖ 
❖ Georges Demers, Proprietor ❖ ❖ ❖ 
❖ ---- ❖ :I: Tamarac A venue Telephone 567 :!: 
❖ ❖ 
❖AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA~AAAAAAAA❖ ♦:♦ ♦ ♦ ♦ ♦ ♦ ♦ + + ♦ ♦ ♦ ♦ ♦ ♦ ♦ + ♦ + + + ♦ ♦ ♦ ♦ + + + + ♦ ♦ + + + ♦ + ♦ ♦ ♦ ♦ •• ♦ ♦ ♦ + + + ♦ i:1'.♦ 

t f X t * TOILET LAUNDRIES * 
·.r. ~ii . Seven Laundry Services 
♦:♦ 

•:• --- fllnd - ~ ♦:♦ "" ♦,~♦ 

:i: Three Dry Cleaning Services. :f 
❖ ---- t ❖ ~ 
❖ t 
:~ Three Rivers, Que. Telephone 2340 J 
~ 1 
t+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~+•❖❖❖❖❖❖❖❖❖❖❖Y ¥ y 
❖ ❖ 
❖ t :t J. S. DUCHARME ::: 
❖ ❖ 
❖ Electrical Contractor ❖ ❖ ❖ 
❖ ❖ 
❖ ---- ❖ :!: All kinds of Electrical Work, Installations, Repairs. :!: 
t: Electrical Fixtures and Supplies. :!: 

:I: Fourth Street Telephone 630 i * ± ♦+++❖❖❖❖❖❖.+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖~~~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ 
❖ ❖ 

:!: GROCERIES OVELTIES :!: 
♦:♦ ♦:♦ 

❖ ❖ 

❖ RED STAR ❖ ♦:♦ • ♦:♦ 

♦:♦ ♦:♦ 
♦:♦ ---- ♦:♦ 

:I: Goods by the yard Lingerie - Pictorial Patterns. :!: 
♦:♦ ---- ❖ 
❖ ❖ t Fourth Street Telephone 445 t 
¥ ¥ 

t The Misses Pruneau. t 
•::: ~: 
t~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~ , 
¥ ~ 
❖ ❖ 
❖ ❖ 

:!: W. LEMAY :!: 
❖ ❖ 
❖ SHOE REPAIRING - CALLED FOR AND DELIVERED ❖ 
❖ ❖ 
•!• ♦:♦ 
❖ ---- ❖ 
❖ ❖ 
❖ Established m 1919 ❖ 
❖ ❖ 
❖ ---- ❖ 
❖ ❖ 
❖ ❖ 

:!: Fifth Street Telephone 880 :!: 
❖ ❖ 
t❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~ t 
¥ ¥ 
❖ ❖ 
❖ ❖ 

:!: NATIONAL Sc to $1.00 Stores, Limited :!: 
❖ ❖ 
❖ John Salhany, Manager ❖ 
❖ ❖ 
❖ ---- ❖ 
❖ ❖ 
❖ A large assortment of ❖ 
❖ ❖ 

• ❖ Toys, Clothing, Small Wares, China, Etc. ❖ 
❖ ❖ 
❖ ---- ❖ 

❖ ❖ 

:I: Fifth Street Telephone 993 :I: 
❖ ❖ 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~❖ :t: .. ............................................... ·t 
:1. DRINK "JAFCO" FOR HEALTH ::: 
t ❖ 
·:♦ Buy it at your Grocery Store. 5: 
:f Try it for all kinds of Cakes and Desserts. :!: 
❖ ---- ❖ 
❖ ❖ 
❖ Good for Children and Good for You. ❖ 
❖ ❖ 
❖ ---- ❖ 
❖ ❖ 
• c'l'tCanu+actured in Shawinigan Falls hJ; ••• 
::: IJ' ♦:♦ 
•!• JAFCO PRODUCTS t 
❖ p. O. Box 263 Sha winigan Falls y 
f l 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖.+❖❖❖❖++++•Ho++++++❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ t EAGLE CAFE t 
❖ ❖ 
❖ ❖ ❖ N. Y. Choy, Proprietor ❖ 
❖ ❖ 
••• Le Rendez-Vous des The Best Place in Town ❖ i: gourmets. to Eat. ~i 
❖ 
♦:♦ i Fifth Street - - Telephone 685 - 1212 ! 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖{~•❖❖❖❖❖❖❖❖~! 
♦:♦ ~· :· i• ♦:♦ +:t 
·:♦ ❖ ❖ 

::: CHARLES DHO, :I: L. G. BELAND :!: i• -tit• ♦:♦ 
~ I ❖ ❖ ❖ nc. ❖ ❖ 
❖ ❖ J 11 W t h • • .,-❖ ❖ ewe er a c repa1nng ❖ 
+ Gents Furnishings ❖ ❖ :!: ~: our specialty ; 
❖ ❖ ❖ 
❖ ❖ ❖ t ❖ ❖ 
•:♦ 53-a, Tamarac A venue ❖ 53-a, Tamarac A venue ❖ V ❖ ❖ 
❖ ❖ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+❖❖❖❖❖❖❖❖ 

:!: For all local news items read l ❖ ❖ 

i The SHAWINJGAN ~. i 
1 ,~tan~n~J!Jl 1 
I If you are not already a subscriber, SUBSCRIBE NOW. i 
:i: $2.00 per annum. i + D.R. Wilson, Proprietor. Tel. 1300 ❖ 
~ ❖ 

t❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖i +_.+ T 

❖ + :!: Telephone 980 52 Tamarac Street l 
:I: Mrs. EVA THIBEAULT i 
~ t ❖ BEAUTY PARLOR v ❖ ❖ 
❖ ❖ 
❖ Let us take care of your Hair-Dressing. ❖ 
❖ ❖ :!: We also specialized in :!: 
:!: GLANDFL01 S SKIN TREATMENT. :~ 
❖ Satisfaction guaranteed. ❖ ❖ ❖ 
❖ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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+++++++++++++❖❖❖❖❖❖+++#+❖❖❖❖❖❖❖❖❖❖❖❖++❖+++++++❖❖❖ 
❖ ❖ :!: With the Compliments of l 
:!: LOUIS ROUSSEAU :~ 
❖ ❖ 
l: HARDWARE 1: 
❖ WHOLESALE AND RETAIL ❖ 
i ti ❖ 

❖ Agent for C-1-L Paints and Varnishes .. ~ 
❖ + 
~: Specialty: Auto Glass. t 
j: Telephone 427 130, St. Mark Street t 
❖ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖{~~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ ± ❖ 
.~ Telephone 398-w Private: 420 l 
❖ ❖ 
❖ ❖ t La Cie de Bois et Charbon, Ltee :~ 
❖ ❖ 
❖ BUILDING SUPPLIES ❖ 
❖ ❖ 
❖ ❖ 
❖ t 
❖ Materiaux. de Construc,tion en General • .,. 
❖ ❖ 
❖ ❖ 
❖ Lucien Bourassa, Manager 161, Station Ave. + ❖ ❖ 
❖ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ ❖ ________ _,_______________________ ❖ 

❖ -------------------- ❖ ❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 

:!: COMPLIMENTS :!: 

i i 
❖ - OF - f : I ❖ 
❖ 
❖ 
❖ ❖ 
❖ ❖ 

+ A FRIEND t :!: I 
❖ + 
❖ t 
❖ ~ 
❖ ❖ 

❖ -------------------- ❖ ❖ ---------------------------- ❖ ❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖¼❖❖❖+❖+.t•+❖❖❖+❖+❖❖❖❖❖❖❖ t t :t MUSICAL STUDIO :f 
~ ❖ 
❖ THERESE TRUDEL RACHEL TELMOSSE t :!: Licensed Music Teacher Vocal Training {: 
❖ FIFTH STREET TELEPHONE 308 T ❖ ¥ 
~ ❖ 
~~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~~•❖❖❖❖❖❖❖❖❖❖❖❖❖~ ❖ 
~ ❖ :I: WHEN YOUR RADIO NEEDS EXPERT ATTENTION CALL :i: 
I J. A. BELLEMARE :I: 
❖ RADIO SPECIALIST ••• + ~ + FOURTH STREET - TELEPHONE 972 •t• 
~ t 
f~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ ; I ; 
:}: MISS ALMA GIASSON :!: 
❖ DRESSMAKER ❖ 
❖ ❖ 
❖ COUTURIERE A DOMICILE t 
:t 316a, ST. MARC STREET SHAWINIGAN FALLS ::: 
❖ ❖ 
t~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖~~~❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖{ t 
❖ ❖ 
•!• T A X I DAY AND NIGJIT T R u D E L ♦:♦ :i: SERVICE :i: • ♦ :!: Special r ates for regular customers. i 
❖ • FIFTH STREET TELEPHONE 1102 - 1103 ❖ 
❖ ❖ 
t❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ t y ¥ 
~ t 
:}: ·w ith the Compliments of + 
t + ¥ ❖ 

:~: Boulangerie MORIN Bakery :~ 
❖ ❖ 
❖ ❖ 
:i:•:••!••!••!••!••!••!••t••!••!••!••!••!••!••!••t••!••t..,t••:••!••!••!••!••!••t•~••l+•t••! .. H••t•❖tt•~••:••:••:••:••:••!••:••!••:••!••!· :~ 
❖ ❖ :t J. R. I. LAFRENIERE :t + JEWELLER - WATCHMAKER f ::: t 
❖ ❖ :i: TAMARAC AVENUE TELEPHONE 105 :t 
❖ ❖ t ❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ ; t ::: E. LANDREVILLE ::. 
❖ TAILOR - FURRIER ❖ ❖ ❖ 

:!: Miss M. LANDREVILLE :!: 
❖ ❖ ❖ HAIR DRESSER ❖ 
❖ 39 STATION AVENUE TELEPHONE 151 • ❖ 
❖ ❖ 
❖ . ❖ 
❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖+~~~+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
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❖❖❖❖❖❖❖❖❖❖❖+❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖❖ 
❖ ✓ 
❖ ❖ 
♦:♦ ----------------------------------, ♦:♦ 

~ ❖ 
❖ ♦:+ 
❖ ❖ 
❖ ' ❖ 

i CONTENTS t 
! ❖ .ft ♦:♦ 

+ ❖ .... GRACES BEFORE MEALS. ❖ 
❖ ❖ .... BEVERAGES. ❖ 
❖ BREADS ❖ 
❖ ❖ 

!
• Rolls. ❖ 

Muffins, Baking Powdn Bi~!'lli :s , ❖ 
y ~ ~ Waffles, (}ri<ldle Cakes. 

i 
* ❖ 
t 
♦•♦ 

❖ 
+ t 
❖ 

I 

CAXDY. 
CAMPI.XG A.XD PH'XIC 11EX ( r s. 

CHRISTMAS PARTY ~rnxrs .\ X j) 

POR YOU:\'G CIIIL1mgx. 
CO.XS imVES. 
COOKIES. 

DEHSBRTS. 

Drop Cookies. 
Fruit l>rop C_ookieH 
Pruit Sq.uan's all([ Fruit i>1 o; s. 
Rolled Cookies n 11d J>o11 g· h11 uh; . 
:Shortbread. • 

l'.,rozen Des~crts. 
P I LLlNGS AND ICI:N'GR 
l◄'IRH, CHICKEX, GAME A \"l) n1n.:~SJ.:\U. 
fA VOl'RI TE CAKE RECIPES. 

Butter Cakes and Cup Cakl'~. 
Sponge Cakes. 
Spice aud Fruit Cakes. 

H OUSEHOLD HINTS . •• 
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~ . 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ t 
❖ ¥ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ t 
i ASBESTOS ~ 
❖ ❖ 
❖ ❖ 

:!: IN THE HOME :i: 
❖ ❖ 
❖ ❖ 
❖ T~AOE M.A.AtC T~AOE M.A.AK ❖ 
❖ ❖ 
❖ ❖ 

i f 
❖ + 
❖ BEA G'rI.B1 CL DECORATIVE W AL'rILES ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
❖ LUNCHEON AND 'rABLE MNrs * 
❖ 
❖ 

:!: HANGE AND BOILER COVER8 t 
* ❖ ❖ ❖ 
❖ 8TOVE AND FPRNACE LINING CEMEN'rS ❖ 
❖ ❖ 
❖ ❖ 
❖ ❖ 
~ t ❖ y 
❖ • y ❖ ~ 

❖ t ❖ ~ 

t r 
~ y 
❖ ❖ 
❖ ❖ 
~: ATLAS ASBESTOS COMPANY :I: 
❖ ❖ 
•:• LIMITED ❖ 
; X 
l: Manufacturers of Asbestos Goods, Packings, ~: 
❖ ❖ 
~ ❖ + Pipe Coverings, etc. ❖ 
❖ ❖ 

It * 
♦:♦ 
♦:♦ 
♦:♦ 

!i: 110 McGill Street - - - Montreal, P.Q. f 
;. 
❖ 
♦:♦ 
♦:♦ 
❖ 

❖❖❖❖++++++++++++++++++++++++++++❖♦❖❖❖❖❖❖❖❖+#+++++ 
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