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Frosted A prles |

Have large apples,
remove cores, pecl and put them in
g steamer; steam until  you can
pierce them with a knitting needle.
et away to g€t cool. Beat the
whites ‘of three exus very stift and
add  six ta'bles sugar, dand
frost the apples while warm; then
put them in a hot oven until they
are a light brown. Serve cold.

ons

Peach Leather

Stew as many peachés as you re-
quire, allowing a guarter pound of
sugar to 1 pound of fruit; mash it
as it cooks; when it is
dry enough to spread in a thin
‘heet on a board greased - with
butter, set it out in the sun . to dry;
when quite ~dry it can be rolled up
like leather, wrap up in a cloth
and  will keep perfectly from sea-
son to season.

Bread

Whole Whent Bread (by Request)

up smooth

Soften 1-3 cup compressed yeast

5 cup luke warm  water 2 tea-
spoonsful salt water 214 cups entire
wheat % cup milk1!'y cups bread
flour 14 cup molasses,

1b. Hamburg stean about 1 q
& 1t
Genel‘ill water 1 large or 2 small onions
By piece of butter onions salt and
alsin !nndwh-hc-n for Children’s pepper.
L.‘hup fine 1 cup of raisins lfl" Boil the macaroni first in the
1 cup nuts, preferably lquart of salted water for 20

minutes, then add

a9 “ . done,
3 Groham Griddle Cakes
Itye or GF Avoid cooking the stenk too
or 14 tspn. cream lomg, for it toughens the fihers.—

hours. Lay aside to cool, then skim
joff far, add spaghetti and cook for
not too sour; % hour,

the other in-
gredients and boil till the steak is!

Spaghetti 3Iou|r

Get a shin
ighing about

bone with meat
2 pounds, 1

we-
small

turnip, one ecarrot, one onion, 1
pound of spaghettl.
Cut vegetables in small pieces

and cook with the meat in about 2
quarts of water, Let come to a boil
and then skim carefully, season
with salt, pepper and a dash of
paprika. Let cool slowly for 4

Clam Chowder

25 clams (or 1 qt.) pork

6 potatoes 2 teasp. salt

onion % teasp. pepper

1% 1b. finely cut salt 1 gt. milk
Remove dark part (soft .part) of
lams, Slice potatoes and
hin, put purk into pan and cook a
hort time, add potatoes, onion and

onion

seasoning, also juice of clams.
Cook 2% hours then add clams.
Boil 15 minutes and just before
serving add hot millk, Serve with

oyster crackers..

Fish

Broiled Mackerel

Wash and split the fish down the
back, dust with salt and . pepper,
rub over with butter. Put on a
greased wire boiler and broil flesh
side down. When brown, turn and
brown the skin side. Chop fine 1
ta'blespoon parsley, mash with 1
tablespoon butter (melted) and add
slowly the juice of 1/ lemon. Place
fish when cooked on a hot platter

Method—1D'lace
mol 8, butter
bowl; m thoroughly;
entire wheat
very thoroughly. The dough
not ke quite firm enough to knead
in th2: morning; cut it through
with a knife; turn it over and
over; then  put them into floury-
buttered pans; make smooth with a

yveast, water, .milk.
and salt in bread
then stir in

knife and let it rise until nearly
doubled its bulk. Bake 1 hour, I
bave found - entire wheat bread
made stiff  enough to knead is
very unsatisfactory because it
dries up quickly. 3

This 1 » makes 3 m'.‘dlam
loaves, Norwich, Conn, .

—_— . U

Tomato Soup
I ecan tomatoes 1, pkg. maccaroni

Robust Men Like

BAKER'S
' COCOA

The cocoa’ of high quality.

Baker’s Cocoa
is invigorating,
stimulating
only in the
sense that pure
food i3 stimue
lating, it hasa
dclicious flavor
and zroma, is
a great addition to meals
and a wonderful between
mealsstay, .

Mads Ia Canada By
Vialter Dakcr & Co, Limite]

Established 1720

MILLS AT DORCHESTER, MASS.
AND MONTREAL, CANADA

Booklet of Choice Recipes Sent Free

and white flour, mix pork in a pan.
will [about

and pour . sauce over it. Place
pieces of lemon around it.
o

Muddied Halibut
Try out a couple of slices of salt

Clean and scrape
21, pounds halibut. Cut
halibut into small  chunks about

{114 inches. Put the halibut into the
hot fat. Also add 1 large or 2 small
onfons, Season with salt and pepp-
er to suit the taste. Add to this|
114 pints of water and % cup of |
new milk after thickening has|
heen put in. Let boil  until fish is;
done. 1

Veggz;bles

ASPARAGUS LOAF

Probably every housewife knows {
how to make an egg souflle of some |
sort, and thig is just a revised
version with asparagus added
either canned or fresh asparagus.
| Beat 4 eggs thoroughly, 1 cup full
lof cream gravy, that is, milk thick- |
ened with flour and seasoned well. |
Butter a baking dish and put the |

lingredients all in, and add a cup of;
lasparagus tips and 2 tablespoons

{cf any chopped meat, Whisk it all|

i \up together till fluffy and bake in‘
il a moderate oven for 25 ]

minut
Lsettinp: the baking dish in h
{shallow pan of hot water. To tesi|
when the loaf is done, put a dinner-
knife into it and when nothing |

sticks to the knife, it is done.

Good for variety. To 1 cup milk |
use 2 level tablespoons of flour. |

FRIED CABBAGE

Shave fine 1 small cabbage, boil

until soft in as little water  as
possible. Add 1.2 teaspooa salt, 1
tablespoon vinegar and 2 table-
spoons meat fryings or butter. Fry
until light brown. Serve hot. Thi
will gerve three people.

s

Potato Fritters

They do not soak fal and  are
light. Sift 2  teaspoois ‘h:nkm;':‘
powder and a little salt with 1 13
cups of fiour. add 2 cups of milk, |
stir thoroughly, then add 1 ogg.|
Take warm boiled potato. mash ,mlll
add =alt, pepper and butter; stir
into batter, drop by teaspoons full
into deep hot fat. The fritters_ will
rise an inch and will not drop.

|
BAKED SWRZET POTATOES |

|
Boil and peel the sweet potatoes. |
Slice them,, but not too thin. Put
a layer of sweet potatoes into &
baking dish, then a layer of butter,
sugar and nutmeg apd so on until|
the pan is filled. Cover with sweet |
milk. Tte milk, sugar and butter|
form a rich custard or gravy which |

is delicious.

linto medium sized ¢

manding immediate attention !

Only a strong, healthy body can
stand up to the strain! Only if the
system is supplied with adequate
nourishment can the wife keep up
to the mark from day to day.

*Ovaltine” is theideal beverage for
the busy housewife. It supplies her
with the concentrated nourishment
she needs, in a form that her sys-
tem can assimilate easily and quick-
ly, and without undue digestive
effort. : ;

*Ovaltine” is prepared from ripe
barley malt, creamy milk and fresh
eggs, and retains all the health-

OVALTINE

N TONIC FOOD BEVERAGE

~ Builds up Brain,Tierves,and Body

At all Druggists—50c., 850., $1.50

A. WANDER, LIMITED, LONDON, ENG,
Canadian Office, 455 King St. W., Toronto

Yhe Strain cf Housewor:

WIFE'S first duty is the efficient management of her home. '
And what a task it is! Meals must be served on time—the
children must be cared for—social duties must be performed—
a thousand and one unexpected details keep cropping up, de-

giving, body-building essentials of
these natural, tonic foods. It is
super-nourishment, palatable and
easy to prepare. One cup contains
more nutriment than three eggs,
seven cups of cocoa or twelve cups
of beef extract.

Make “Ovaltine” your daily bever-
age. Drink it at every meal, and
before vetiring. Taken between
meals, too, whenever. you feel tired
and worn out, it will relieve all fa-
tigue and give younew zest for your
work. There’s vitality and health
in every cupful.

BRITISH
—and
used

the
Empire

throughout
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CREAMED POTATO “glices to correspond
CROQUETTE sausages. Sprinkle the apples with |1

Form scasoned mashed pot
rogquettes, Dip |¢
1 crumbs and hour. Serve steax
Place |the casserole.
|..First pierce

in melted ‘butter anc
fry a delicate  brown.
in;nmliutoly in a warm, deep dish,|.
cover with white sauce and butter.
Serve piping hot.

(About eight potatoes for four Lasell.
people is my usual formula).

atoes dark brown sugar, then cover the
asserole and bake slowly for one
ning and spiey 1|1

sausage to prevent'l
'bursting. The acid in the apple| Soak cabbage in cold water 1

gives a good flavor.

|BRAISED DUCK WITtl .URNIPS oy 4

with the | cabbage ed potatoes

1 beets

carrots
ing

cup cold boiled red 1 cup finely
cut celery 12
4 cup pimentoes
cup cold boiled 1 head lettuce

1 cup French dress-

Delicious.——‘hour, drain and add beets, carrots

|potatoes
gether,

and celery. Mix well to-
eason with salt amd”pepp-
1 serve on lettuce leaves. On

TR |2 carrots 1 duck’ ltop put strips of pimento  znd
Meat |2 stalks celery 1 bunch parsley  |serve with French dressing, t0
MARCARONI |2 turnips 2 sups water Iwhich may be added 1 teaspoon of
(italian style) |1 onion Nutmeg, pepper; salt onjon juice.
1 small fowl Grated cheese |4 slices ham | All vegetables should be diced.—
1..| 'IAh. alt pork Salt and pepper | Wash and cut : carrots, = 2.!Lagell.
1 1b. spaghetti or .1 small onion . }sl:\lks celery, 2 turnips, 1 onion in| FRENCH DRESSING
Putl tablespoon lemon juice or

masaroni
1 small can tomatoes

Try out salt pork. add chicken
and onfon cut up and browned, salt parsley,
and pepper, parsley, the tomatoes. | nutmeg,
When tomatoes cook add 1 at.
let simmer slow till done,
Have pan of | Melt
and pan, add 1 dozen

Ithese place

water,
time about 2 hours.
poiling water for macaroni
boil 20 minutes. Be sure to have|turnips and
water  salted to taste.
well, put in deep dish, cov
cheese and sauce. Serve hot.

SMOTHERED SAUSAGE
Cook little link sausages in their
own fat until they are brown. Then
arrange them in a casserole, pour
just a little water over them and
cover thickly with tart npplel

Put on hot  dish

strain over duck.

A bit of parsley large pieces, put them in pan; oni
1|yvinegar, 12 teaspoon salt, 1-8 tea-
spoon pepper into bowl, add
2 cups water, dust With taplespoons oil, beating constantly.
pepper and salt. Lay buttet | Serve very cold.

4 glices ham, then
|quck trussed for roasting, 1 hnuch}

hot led paper over top then cover and
<immer 1 hour or till duck is temler.!
3 tablespoons butter in a
small,
toss until they
Drain | golden brown, When duck is cook-l
er with |ad, remove strings and

turnips around. Season gravy and !

Salad
VEGETABLE SALAD
1 cup finely cut red 1 cup cold boil- cold.

MARQUISE SALAD

peeled
are |ed celery Parsley

skewers, |mix finely cut onion, parsley
and arrange
salt and red pepper, line

celery, add salad oil, a pinch

3

5 fine ripe tomatoes 2 tblspns salad
1-2 cup chopped onionl-2 cup chopp-

Pare tomatoes and cut in half.
and
of

salad

bowl with lettuce, place tomatoes

in it and on each half put table-
spoon mixture, pour on French
dressing, put a teaspoon of may-
onnaise dressing on top, 'serving

[ATABLE FOOD RECIPES FOR' THE UPTODATE HOUSEKEEPER ‘S DALY USE
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