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In Gay Colors!
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Some hae' meat, and canna' eat,
And some would eat that want it.

But we hae' meat and we can eat,
So let the Lord be thankit!

—Burns.

Compiled and Published by
The Members of the

Wildey Rebekah Lodge No. 107
Medicine Hat, Alberta
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Household Hints
The youthful housekeeper is not so very wise,
So let not the older these few hints despise.

Wallpaper Cleaner—Smoky City: 2 cups flour, 2 tablespoons
vinegar, 1 tablespoon salt, 2 tablespoons household ammonia, 1
tablespoon coal oil, half cup warm water. Mix in pan. Cook on
stove until thoroughly cooked. Knead like bread; use as a sponge
to clean wall paper.

To hasten the baking of potatoes let stand a few minutes in
hot water.

Warm jelly glasses before putting in the jelly, or set them in
the sun.

When boiling an old fowl, add a tablespoon of vinegar.

An oyster shell or a marble in the tea kettle will collect the
lime deposit from the water.

After boiling salt ham or tongue, plunge in cold water and
peel.

If the white porcelain of the sink becomes stained, wet it and
sprinkle chloride of lime on it. Let it stand half an hour and it
will become white.

A dash of cream of tartar in egg before beating will make
them stiffer.

A couple tablespoons of vinegar in water boiled on the stove
will destroy the odors from cooking.

Cream that is too thin to whip—add an unbeaten egg white
before whipping.

There is no better disinfectant than sunshine. Let it flood
the rooms which are occupied; let it shine in your bread boxes
and butter jars—the sunshine makes them sweet.

When cooking oatmeal, add a few dates cut in small pieces—
or raisins. The taste will be greatly improved.
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Bread and Rolls
BANANA LOAF—Yi cup butter, 2 eggs, 4 tablespoons sour

milk, % teaspoon salt, 1 cup crushed bananas, 1 cup chopped wal-
nuts, 1% cups flour, 1 cup white sugar, 1 teaspoon baking soda,
1 teaspoon baking powder. —Mrs. Harry Allen.

BISCUITS—3 cups flour, 6 level teaspoons baking powder,
3 teaspoons sugar, 3 level tablespoons shortening, % teaspoon salt.
Sift salt, baking powder, sugar and flour together. Rub in shorten-
ing until like a fine powder. Cut in enough cold water to make soft
dough. Pat out gently on bake-board. Cut with biscuit cutter and
bake in hot oven, 450°. Bake about 10 minutes.

—Mrs. M. H. Megley.

GINGER BREAD—Y-i cup shortening, Yz cup brown sugar,
1 cup molasses, 2 eggs, 1 teaspoon ginger, % cup hot water, 1 tea-
spoon baking soda, 3 cups flour, 1 teaspoon cinnamon, 1 teaspoon
cloves, 1 teaspoon salt. Put shortening, eggs, sugar and molasses
in a bowl and beat well, stir in hot water, add flour, soda, salt and
spices. Mix well. Put in greased pan and bake 1 hour in moderate
oven. ■—Mrs. C. Murray.

FRUIT BREAD—2 cups sifted flour, 4 teaspoons baking pow-
der, % cup sugar, % teaspoon salt, Y-i cup chopped nuts, Y-l cup
candied citron, Vi cup currants, 2 tablespoons chopped cherries,
2 tablespoons chopped lemon peel, 2 eggs, 1 cup milk, 3 tablespoons
shortening. Sift flour, baking powder, sugar and salt. Add fruit
and nuts. Beat eggs and combine with milk and melted shortening.
Add liquids to flour and stir just enough to moisten flour. Pour
into well-greased loaf pan. Let stand in warm place for 10 minutes.
Bake in moderate oven for 1 hour. —Mrs. George Baird.

I Phone 2727 J| BLAIR'S TAXI j
24 HOUR SERVICE

i i
Medicine Hat, Alberta
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DATE BREAD—y2 cup butter, 1 egg, % cup white sugar,
1 cup sour milk, iy2 cups Graham flour, y2 cup white flour, 1 tea-
spoon soda, Y» pound dates, vanilla and some walnuts. Bake one
hour. —Mrs. A. E. Hutchison.

JAM BUNS—2 cups flour, 3 teaspoons baking powder, 2 table-
spoons sugar, y± teaspoon salt, 1 cup shortening. Mix like pastry,
then add 1 egg, 1 teaspoon vanilla, y2 cup milk. Mix well together.
Roll out about as thick as for pie crust. Cut in squares, place dab
of jam on each square, fold corners up. Pinch edges well together.
Bake in gem tins. Mrs. R. W. Armstrong.

ORANGE BREAD—Rind of 2 or 3 oranges. Boil in boiling
water (salted) for 10 minutes. Drain. Cover with boiling water
and boil for 10 minutes. Drain. Take spoon and scoop out as much
of white as you can. Put rind through food chopper. To this add:
iy> cups sugar, x 4 cup boiling water. Cook until thick and clear.
Cool. Dredge with flour. Add mixture to following: 1 cup sugar,
2 eggs, 1 cup milk, y 2 teaspoon salt, 2 tablespoons melted butter,
4 cups flour, 3 teaspoons baking powder. Let rise 1/2 hour and bake
for 1 hour. —Miss J. H. Kent.

MOTHER'S SCONES—3 cups flour, 1 cup sugar, 2 teaspoons
baking powder, teaspoon salt, 1 cup shortening, lard and butter
mixed. Sift ingredients and rub in shortening. Beat an egg in a
cup, fill the cup with milk and mix to a dough after adding 1 cup
raisins. Roll and cut in shapes. ■—Mrs. W. C. Reesor.

; 1| Monarch Theatre Co. Ltd. j
MONARCH — EMPRESS — ROXY THEATRES

| ENTERTAINMENT

Our True Intent Is All \
I For Your Delight I
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Sandwiches
BISCUIT DOUGH SANDWICHES—2 cups flour, 4 teaspoons

baking powder, 2 tablespoons shortening, milk to make soft dough,
2 cups cooked ham, 2 hard-boiled eggs, a little mustard pickle, a
little sweet pickle, salad dressing. Roll out dough and spread on
ham dressing. Roll as for jelly roll and cut with sharp knife. Bake
in quick oven. —Miss Helen Spencer.

CHICKEN AND PINEAPPLE TOAST SANDWICHES—2
cups cooked chopped chicken, y2 cup crushed pineapple (drained).
Mix together and add salt to taste. Combine with 2 tablespoons of
mayonnaise so that mixture will spread. Spread on freshly-made
buttered toast. With this serve potato chips, pickles, olives and
coffee for a delicious snack. —Mrs. A. W. Bell.

SANDWICH SPREAD—Put in double boiler: V 2cup butter,
3 well beaten eggs, 1 cup white sugar, 3 level teaspoons mustard,
1 teaspoon salt. Let cook and add 1 scant cup vinegar, V± pint
cream, x/± pound grated cheese, (2 green peppers or three dill
pickles, 1 small tin pimento put through chopper). Cook well. Will
thicken when cool. —Mrs. R. Parker.

SANDWICH SPREAD—I pint green tomatoes, 2 green pep-
pers (ground), 2 red peppers (ground). Mix peppers and sprinkle
with 1 tablespoon salt. Let stand a few minutes and drain. Put
peppers and tomatoes in a kettle with y2 cup cold water, cook until
thick. Dressing: 1 cup sugar, 2 tablespoons flour, 2 tablespoons
ground mustard, 1 cup vinegar, 2 cups sour cream, 3 eggs, well
beaten. Keep stirring until it comes to a boil and thick. Pour over
first mixture and stir until well mixed. Seal while hot.

—Mrs. R. Worth.

I WHEN IT'S FURNITURE or HOUSE j
FURNISHINGS you DO BETTER at

| BEVEBIDGE'S j
f Second Street - - - Medicine Hat
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Cakes
BROWN SUGAR FUDGE CAKE—% cup shortening, 1% cups

firmly packed brown sugar, 1 egg, 3 egg yolks, 4 squares unsweet-
ened chocolate, 2 1

/4 cups flour, IYo teaspoons baking soda, y tea-
spoon salt, IV2 cups milk, V/ 2teaspoons vanilla extract. Cream
together shortening and sugar, add egg, beat. Add egg yolks one
at a time, beating well after each. Melt chocolate over hot water,
add. Sift together flour, baking soda and salt, add alternately with
milk to first mixture. Add vanilla. Bake in 2 greased layer pans
in moderate oven, 350°, 40 minutes. —Miss F. Thomson.

WHITE FRUIT CAKE—IO eggs, 1 pound butter, 2 cups sugar,
IV2 pounds sultanas, y pound citron peel, 41/. cups flour, y% pound
cherries, 1 pound chopped blanched almonds, 1 cup orange juice,
1 teaspoon lemon juice, pinch salt, yL> teaspoon baking powder.
Break yolks and whites separately. Beat yolks, butter and sugar
half an hour. Add orange and lemon juice, then salt, baking pow-
derand fruit. Mix well and fold in the beaten egg whites last. Bake
in very slow oven. —Mrs. R. W. Armstrong.

CHOCOLATE tablespoons butter, 2 ounces un-
sweetened chocolate, 1 cup sugar, y cup water, 1 cup sifted pastry
flour, Yo teaspoon baking powder, l/-> teaspoon salt, 1 unbeaten egg,
Vi cup sour milk, V 3 teaspoon baking soda, 1 teaspoon vanilla.
Place butter and cut up chocolate in pan of double boiler and heat
until butter and chocolate have melted, then mix in sugar. Stir in
water and combine thoroughly (chill well). Sift flour with baking
powder and salt. Add unbeaten egg to chocolate mixture and beat
well. Add baking soda to sour milk and add dry ingredients to
chocolate mixture alternately with milk, combining after each
addition. Stir in vanilla, turn at once into a greased and floured
pan, Bx6. Bake in slow oven, 325°, about 40 minutes.

—Mrs. E. L. McQueen.

icine Hat Steam Laundry !
COMPANY, LIMITED

j Medicine Hat, Alberta - - - Phone 2005 j

i Launderers .'. .'. Dry CIeaners
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CHOCOLATE CAKE—V/2 cups flour, V/ 2teaspoons baking
powder. Sift three times. 1 cup sugar, y2 cup butter, 2 eggs and
1 yolk, V 2cup sour milk, 2 squares unsweetened chocolate, V2cup
boiling water, 1 teaspoon soda, 1 teaspoon vanilla. Cook in moder-
ate oven. When cool ice with: 2 squares unsweetened chocolate,
4 tablespoons cream or milk, 1 cup sugar. After this mixture
begins to get thick add one well-beaten egg. —Mrs. A. Lamb.

CHOCOLATE NUT LOAF—2 l/2 cups cake flour, y4 teaspoon
salt, 1 teaspoon soda, 1 cup butter, 2 cups sugar, 5 eggs (well
beaten), 1 cup walnuts, 3 squares chocolate, 1 cup buttermilk or
sour milk, 2 teaspoons vanilla. Sift flour once, measure, add salt,
soda and sift 3 times. Cream butter, add sugar, cream until light.
Add eggs, nuts, chocolate and blend. Add flour with the milk.
Bake in loaf pan for 1 hour. —Mrs. W. Bagshaw.

HOT MILK CAKE—I cup fine sugar, 3 eggs, 1 cup pastry-
flour, IY> teaspoons baking powder, V2cup milk, V± cup butter, 1
teaspoon vanilla, pinch of salt. Beat sugar and eggs together with
beater until very light, add flour, baking powder and salt, that have
been sifted together three times. Then beat in milk and butter
which have been heated together to boiling point. Add vanilla.
Bake in moderate oven. —Miss B. Ansley.

j FOR A QUICK, j
TASTY DESSERT j

serve

j FREEZER FRESH j

| ICE CREAM |
I I

ABERDEEN
PHARMACY

\ Phone 3218 I

VISIT

| Black's |
for

! English Bone China =

I Dinnerware, Cups
and Saucers j
and Tea Sets

THE BLACK
HARDWARE
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ORANGE AND NUT CAKE—Y-i cup butter, 1 cup sugar, 1 egg
(beaten), juice and rind of one orange, 1% cups of flour, 1 teaspoon
baking soda, 1 cup dates (cut small), Y-i cup walnuts (cut small),
% cup sour milk. Bake in moderate oven, 350°. While still warm,
mix juice of one orange with Vi cup of sugar and spread over top.

—Mrs. N. Lutes.

UNCOOKED FRUIT CAKE—I cup chopped dates, 1 cup chop-
ped cherries, 2 cups chopped seedless raisins, 1 cup currants, 2 cups
almonds (cut fine), 1 cup shredded mixed peel, 1 cup chopped wal-
nuts, 2 cups chopped candied pineapple, 1 tin condensed milk, 4 tea-
spoons chopped maraschino cherries, 2 cups cut colored marshmal-
lows, Ys teaspoon each: salt, nutmeg, cloves, allspice and cinnamon,
2 cups graham wafer crumbs. Roll graham wafers fine, add salt
and spices to crumbs, add fruit and nuts, mix well, then add con-
densed (not evaporated) milk, mix well. Put into loaf pans lined
with buttered wax paper. Let stand at least one week.

—Mrs. W. A. Rose.

CANDY CAKE—IY> cups brown sugar, % cup butter, 2 eggs,
salt, 3 tablespoons cocoa or chocolate, 1 cup walnuts, 1 cup flour.
Mix and bake in moderate oven' at 350 °. Put on butter icing while
hot. —Mrs. Moore.

EVERYDAY FRUIT CAKE—3 cups flour, 3 teaspoons baking
powder, Y2 teaspoon salt, 1 cup sugar, 1 cup raisins, Vi cup cur-
rants, Y± cup mixed peel, 2/3 cup shortening, 2 eggs, 2/3" cup milk.
Sift together with flour, salt and baking powder. Cut in shorten-
ing, add raisins, currants, peel and sugar. Stir well. Add eggs and
milk. Bake !'/•> hours in oven 325°. —Mrs. M. H. Megley.

11 —n —11—u —ii ppiii.i— ,i

! Revelstoke Sawmill Co.Ltd. j| EVERYTHING FOR A BUILDING j
I We are in position to give you exceptionally j! GOOD VALUES in LUMBER and BUILD- \ING MATERIALS j
j NO MATTER THE KIND OF BUILDING JOB YOU HAVE TO j

DO, WE CAN FIX YOU UP WITH THE RIGHT MATERIALS \
j If it is NEW CONSTRUCTION — We can fix you up with TOP j

GRADES at REASONABLE PRICES! j
i If it is ORDINARY REPAIR WORK — Then we can supply you j

with LOWER-PRICED MATERIALS suitable for your job.
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ORANGE CAKE—I medium orange, washed, and 1 cup of
large seedless raisins. Put both through fine food chopper. Pour
over 1 cup white sugar. Let stand overnight. Next morning add:
Yo cup butter, 2 eggs, 2 cups flour, sifted with 2 teaspoons baking
powder. Bake in layer cake tins in moderate oven. Make orange
filling and ice with butter icing. —Mrs. E. Kanneman.

GOLD CAKE—Measure: 2 cups sifted cake flour. Add: 2
teaspoons baking soda and sift together 3 times. Cream: V2cup
butter or other shortening thoroughly. Add: 1 cup sugar gradu-
ally, creaming until light and fluffy. Add 3 egg yolks, beaten until
thick and lemon colored. Beat well. Add flour alternately with
% cup milk, a small amount at a time, beating well after each ad-
dition. Add: 1 teaspoon vanilla, beat thoroughly. Bake in greased
pan in moderate oven, 350°, for 55 minutes.

—Miss Mildred Harper.

OLD-FASHIONED JELLY ROLL—S eggs, 1 cup sugar, 1 cup
flour, 1 teaspoon baking powder, pinch of salt, flavoring to taste.
Beat eggs until thick, add sugar and continue beating until sugar
is dissolved. Add flour and baking powder which has been sifted
3 times. Bake on cookie sheet 12 minutes in a quick oven.

—Mrs. E. Slater.

MAPLE NUT CAKE—I/3 cup butter, 1 cup brown sugar, 2
eggs, % cup milk, 11/->l l/-> cups flour, 2 teaspoons baking powder,
l/2teaspoon salt, 1 cup chopped walnuts, 1 teaspoon vanilla. Cream
butter and sugar, add well beaten eggs and mix well. Add flour
alternately with milk. Flavoring and nuts. Bake in moderate oven.

—Mrs. George Baird.

_—. —,*

I "MAC'S" |
Next to Monarch Theatre j

I Cigarettes, Tobaccos and Confectionery
j Our Boxed Chocolates Are Always Fresh
j EXCLUSIVE IN PAGE & SHAW'S CHOCOLATES
! Other Lines: Ganong's, Moirs', Smiles 'n Chuckles

ALL LINES OF SMOKER'S REQUIREMENTS
AND LEATHER GOODS

j SUBSCRIPTION SPECIALISTS j
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CHERRY CAKE—I cup butter, 2 cups sugar, 1 cup sweet
milk, 3 cups flour, 4 eggs, 2 teaspoons baking powder, V2pound
sultanas, Y> pound almonds, Yo cup of lemon peel, 1 teaspoon lemon
extract, 1 cup cherries. —Mrs. Ronnenberg.

MADERIA CAKE—V2 pound butter, 1 cup sugar, 4 eggs, 2
cups flour, V2teaspoon baking powder, pinch of salt, cherries. Beat
butter and sugar together, add eggs one at a time, beating well
after each addition, add flour and baking powder (and cherries, if
desired). Bake in slow oven 1 hour. —Mrs. H. Allen.

MACAROON CAKE—V2 cup butter, Yo cup sugar, 4 egg yolks,
1 cup flour, iy2 teaspoons baking powder, 1 teaspoon almond ex-
tract. Place this batter in well greased pan. Beat 4 egg whites
stiff. Beat in 1 cup sugar, 1 cup cocoanut. Pour this over batter
and bake in slow oven, 275°. —Mrs. M. H. Megley.

LEMON CAKE—V2 cup butter, 1 egg, 1 cup raisins, 1 teaspoon
soda, 1 cup brown sugar, % cup sour milk, 1% cups flour, grated
rind of 1 lemon. Bake in moderate oven 45 minutes and while hot
pour over the juice of 1 lemon mixed with x/\ cup brown sugar.

—Mrs. F. Orr.

SPONGE CAKE—2 egg yolks, beat into % cup cold water,
beaten until light, IVt cups white sugar, pinch of salt, flavoring, IVo
cups flour, 1 teaspoon baking powder. Beat the egg whites and
fold into above mixture. Bake in 375° oven for V2hour.

—Mrs. R. McDonald.

SPONGE CAKE—5 eggs, 1 cup sugar, 5 tablespoons cold
water, 1 cup flour, 1 teaspoon cream of tartar, 1 teaspoon vanilla,
Vi teaspoon salt. Beat egg yolks, water and sugar for ten minutes.
Sift flour, salt and add to egg mixture, add vanilla, add cream of
tartar to egg whites and beat stiff. Fold into mixture and bake
one hour in a moderate oven. —Mrs. W. Bishop.

•;• 1
Compliments of

Lcsk's Furniture Store |
j

j MEDICINE HAT j
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Small Cakes and Cookies
ALMOND SLICES—SI/0 cups sifted flour, 1 teaspoon soda, 3

eggs (slightly beaten), y 2 cup brown sugar (firmly packed), 1 cup
granulated sugar, iy2 cups hot melted shortening (part butter if
desirable), 1 cup almonds, blanched, toasted and chopped, or just
chop and put in 1 teaspoon almond flavoring. Sift flour once,
measure, add soda and sift again. Combine remaining ingredients
in order given, then add flour. Mix well, pack tightly in paper-lined
pan. Chill over night. Remove loaf from pan, cut in half and slice
crosswise in thin slices. Place on greased baking sheet and bake
in hot oven 5 minutes. —Mrs. A. E. Hutchison.

BRAZIL FINGER—3 oz. butter, pinch of salt, 1 egg, 1 cup
castor sugar, 1/3 cup milk, x/-> teaspoon vanilla, 2 oz. unsweetened
chocolate, 1 teaspoon baking powder, 1 cup flour, y% cup minced
brazils. Melt butter in saucepan, stir in sugar and egg without
beating. Mix well. Melt and add chocolate. Stir in milk and van-
illa, thenflour sifted with salt and baking powder. Lastly add nuts.
Spread thinly on shallow baking sheet, bake in slow oven 20 to 30
minutes. Cut in fingers 3" by 1"before removing from pan. There
should be about 32. Sandwich together with plain butter or coffee
butter icing. —Mrs. T. Allen.

j Recipe Clipping Holders— j
Each 50e j: Recipe Boxes, metal 95c j

; Loose Leaf Recipe Books— j
Each $2.00

j GREETING CARDS FOR
ALL OCCASIONS

Special Relative Cards j
Get Well and Sympathy jj

Cards
; All ranging from 5c to 25c j

' Brighten up your Home with j
Staunton's Semi-Trimmed

Sunworthy Wallpapers.

MARSHALL'S
BOOK STORE' 621 Second St. — Phone 3633 j

jC.C.M. BICYCLES j
Accessories and

| Repairs \
| THE
I T. HUTCHINSON

CO., LTD.
( "The Friendly Store" |
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ALMOND COOKIES—V2 cup brown sugar, y2 cup white
sugar, \2 cup lard, l/2 cup butter, 1 egg, 1 tablespoon cold water,
iy% teaspoons almond essence, 2 l/2 cups flour, 2 teaspoons cream
of tartar, 1 teaspoon soda. Cream butter and sugar, add egg, then
the other ingredients. Roll in very small balls, place on greased
sheet and press almond or cherry into centre. Bake in moderate
oven until light brown. —Miss I. Anderson.

BUTTERFINGERS—% cup shortening, 5 tablespoons sugar,
1 teaspoon vanilla, 2 cups flour, 1 tablespoon water, 1 cup chopped
walnuts. Cream shortening and sugar. Add vanilla. Add flour
gradually and beat after each addition. Add water and nut meats.
Shape into oblong cookies about the size of a finger or a little
larger. Bake in a moderate oven 350° 15 to 20 minutes. When
cool roll each cookie in granulated sugar. This recipe makes about
3 dozen cookies. —Miss Mary Thompson.

CHOCOLATE CHIP COOKIES—I cup brown sugar, 1 cup
shortening, 1 teaspoon soda, 3 cups flour, 1 cup nuts, V2pound
sweetened chocolate, 1 cup white sugar, 3 eggs, 2 tablespoons hot
water, a/4 to V2teaspoon salt, 1 cup dates. Mix in usual way, put in
chocolate last in fair-sized pieces. Drop by spoonfuls on buttered
sheet. —Miss Isabel Anderson.

COCOANUT MACAROONS—3 egg whites, 1% cups sugar,
pinch of salt, 2 teaspoons cornstarch, about l'Ji cups cocoanut. Beat
the whites of eggs and sugar well, then add cornstarch, stand in
boiling water until the sugar sticks to the side of the pan, using
double boiler. —Mrs. A. W. Bell.

COCOANUT ROCKS—I 1/; cups of rolled oats (fine), y, cup of
flour, 1 teaspoon baking powder, 1 cup of brown sugar (scant), 1
cup cocoanut, 3 tablespoons melted butter, 1 egg. Mix in order
given, sifting baking powder with flour. Drop by spoon on buttered
baking pan and bake in a quick oven. —Mrs. E. Kanneman.

r , *
Dave's Meat Market

QUALITY MEATS
| |
j Phone 3234 634 Third Street j

j FREE DELIVERY j
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CALLA LILIES—3 eggs, % cup sugar, 1 cup flour, 1 teaspoon
vanilla, 1 teaspoon baking powder. Beat eggs to a stiff froth. Add
sugar and flour mixed with baking powder. Beat 2 minutes. Add
vanilla. Drop by spoonfuls on a greased cookie sheet about 3 inches
apart. Bake at 400° about 5 minutes. Remove at once and roll
like a flower. Place with folded side down to cool. Use candied
orange peel for centre and whipped cream tinted green for leaves
and stem. —Mrs. D. Lefever.

CREAM PUFFS—I cup water, 1/3 cup liquid fat, y2 teaspoon
salt, 1 cup flour, 4 eggs. Bring water and fat to a boil and add flour
and salt. Stir until mixture leaves sides of pan. Remove from fire
and cool. Add eggs, one at a time, beating after each addition.
Drop by spoonfuls on oiled sheet. Bake in 450° oven for 15 min-
utes ; then lower temperature to 350 0 for 25 minutes. Make a small
opening and when cool fill with whipped cream.

—Mrs. D. Lefever.

DAD'S COOKIES—2 eggs, V 2cup butter, y2 cup lard, 2 cups
flour, 2 cups oatmeal, 1 cup cocoanut, 1 cup brown sugar, 1 cup
white sugar, 2 teaspoons baking powder, y> teaspoon salt, 1 tea-
spoon vanilla. Mix all together then roll small bits in hands to form
a small ball, then press down with a fork. Bake in a hot oven.

—Mrs. M. Moore.

DATE BARS—2 l/2 cups oatmeal, 2y2 cups flour, 1 cup brown
sugar, l/2cup lard, '/2 cup sour milk, 1 teaspoon soda, '/> cup butter.
Filling forbars: 1 pound dates, 1 cup brown sugar, 1 cup hot water.
Cook well, and spread between cookies. —Mrs. A. W. Bell.

DATE DAINTIES—2 eggs, 1 cup brown sugar, 1 pound pitted
dates, 1 cup broken nuts, cocoanut. Beat eggs, add brown sugar
and dates. Cook over low heat, stir constantly until pastelike. Add
nuts, stir well. Roll spoonfuls in cocoanut. Form balls. Keep cool
till firm. —Mrs. W. Bishop.

* ,For Your Complete Baking Satisfaction
Use

CREAM LOAF FLOUR
f More nourishing and tasty results at a price to suit any budget. 'j Your grocer has it.

Manufactured by
THE GAS CITY FLOUR MILL COMPANY j

Medicine Hat
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CRUMB COOKIES—I cup sifted, dry bread crumbs, % cup
sweetened condensed milk, y± teaspoon salt, ]/2 cup dates, a/4 cup
shredded cocoanut, y± cup chopped walnuts, grated rind of 1 lemon.
Brown the bread crumbs lightly in the oven and combine them with
the remaining ingredients. Drop by small spoonfuls onto a greased
baking sheet and bake in a moderate oven 375° for 10 to 15
minutes. —Mrs. A. Lamb.

DAD'S COCOANUT COOKIES—2 cups flour, 2 cups oatmeal,
1 cup cocoanut, 1 cup butter, l 1 cups white sugar, 6 teaspoons
golden syrup, 1 egg, 1 teaspoon baking soda, V 2teaspoon ginger,y<z teaspoon cinnamon. Rub butter into flour and mix all the dry
ingredients together, add egg and syrup. Mix well. Roll into small
balls about the size of a walnut. Flatten out with a fork. Cook 20
minutes in moderate oven. Leave in pan till cold.

—Mrs. R. W. Armstrong.

CORNFLAKE MACAROONS—2 egg whites, 1 cup sugar, to
which add: 2 teaspoons cornstarch, 1 teaspoon baking powder
(scraped level), 2or 3 cups cornflakes, y> teaspoon vanilla. Beat
egg whites until stiff. Add vanilla, sugar, cornstarch and baking
powder. Then add cornflakes. A few finely cut dates and walnuts
may be added if desired. Bake in oven about 325° for about twenty
minutes. —Miss Mary Thompson.

DROP CAKES— ]/4 cup butter, 1 cup brown sugar, 2 eggs, 2
cups flour, 14 teaspoon salt, 3 teaspoons baking powder (level),
1 cup milk, 1 teaspoon vanilla. Cream butter and sugar, beat in
eggs. Sift flour, baking powder and salt together. Add alternately
with milk. Bake in small muffin tins about 15minutes. Oven 375°.

—Mrs. M. H. Megley.

�—» — . *

,

fSAVE ani Igk \
LEND g;

FOR VICTORY j
j Buy WAR SAVINGS STAMPS Regularly j
| <*T EATON C° IWESTERN

BRANCH STORE
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DANISH cup butter, V2cup brown sugar, 1 egg
yolk (slightly beaten), 1 cup flour, 14 teaspoon salt, 1 teaspoon
vanilla. Cream butter and sugar, add egg yolk, flour and salt. Roll
into small balls, dip in slightly beaten egg white, roll in chopped
nuts, and put in pan and press centre of each in with a thimble.
Bake 15 minutes in slow oven 325°. Fill centre with jam or jelly.

—Mrs. E. L. McQueen.

DATE ALMOND SQUARES—Cook together until thick, 1 cup
chopped dates, Y 2 cup water. Cream until soft, V-> cup butter and
blend in gradually l/ 2 cup sugar. Beat well and add 2 egg yolks;
also add 1 teaspoon vanilla, and combine well, sift, then measure
1V2 cups flour, and re-sift with 1 teaspoon baking powder. Sift and
mix dry ingredients gradually into butter-sugar-egg mixture to
make a stiff dough (it will be necessary to use the hand to work
dough together well). Press into greased pan, making layer about
1/3 inch thick. On dough, spread date paste, made as above. Beat
stiff 2 egg whites. Beat in gradually 1 cup brown sugar. Spread
this meringue over dates, and sprinkle thickly with chopped al-
monds. Bake in moderate oven, 350°, about 50 minutes.

—Mrs. T. Allen.

FILBERT BALLS—V 2 pound shelled filberts, 1 cup brown
sugar, 2 unbeaten egg whites, pinch of salt, 1 teaspoon pure vanilla.
Put the shelled filberts through the food chopper. Add brown
sugar, unbeaten egg whites, salt and vanilla and combine very thor-
oughly. Shape mixture in rather small balls and place on greased
pan. Place in oven at 375° (moderately hot) with the heat turned
off. Bake until very delicately browned (about 20 minutes). The
baked Filbert Balls may be dusted with sifted icing sugar.

—Miss Mary Thompson.

FOR DAY IN AND DAY OUT

| Grocery Values |
YOU CAN'T BEAT

| Graham's Goceteria j
j Aberdeen Street - - - Phones: 3638—3738 j

! 1
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DELIGHTS— y> cup butter, % cup sugar, 2 eggs (unbeaten),
V-2 cup nuts, 2 cups flour, 2 level teaspoons baking powder, 1 cup
raspberry jam. Cream sugar and butter together. Add eggs, flour
and baking powder. Form into round balls. Place in small greased
muffin tins. Press around the edges of the pan. Fill centre with
mixture of jam and nuts. Bake in a quick Oven about 10 to 15min-
utes. When cool these may be topped with whipped cream.

—Mrs. R. W. Armstrong.

GINGER COOKIES—2 cups brown sugar, 2 eggs (well
beaten), 1 cup shortening, 2 heaping tablespoons ginger. Mix above
ingredients and set pan on stove until contents are warm, then add
the following: 3 teaspoons soda dissolved in 2 tablespoons vinegar,
flour enough to roll. Oven 375°. This dough can be made into
rolls, placed in ice box and sliced and baked as needed.

—Mrs. F. Scarlett.

MARSHMALLOW PUFFS—Ritz biscuits, peanut butter,
marshmallows. Spread Ritz biscuits with peanut butter, place a
marshmallow on each and toast under broiler until lightly browned.

—Mrs. H. Allen.

SCHAUM TORTE (MERINGUES) —4 egg whites, 1 cup sugar,
1 teaspoon vinegar, 1 teaspoon vanilla. Beat egg whites until stiff
and dry. Add sugar slowly and continue to beat until all sugar is
added. Then add vinegar and vanilla and drop on brown paper on a
cookie sheet. Bake at 275° for 1 hour. Remove from paper as soon
as they come out of oven. Break top off and fill with whipped
cream and fruit or ice cream. —Mrs. D. Lefever.

I THE COS HOTEL j
COMMERCIAL HEADQUARTERS

| for Kiwanis Club, Business and Professional j
j Women's Club, Canadian Club, Shrine Club . . . j

and the public who care for a home when away j
j from home. j

TOM BASSETT, Proprietor
Medicine Hat, Alberta

—.■.■..■■.-...■■■».,M.,.,.^,.,.,.„»I,.,.,|,4



17

HERMIT CAKES—I cup brown sugar, 1 cup butter, 2 eggs,
1 pound dates (chopped), Yo cup walnuts (chopped), 2 teaspoons
vanilla, 2 cups flour, 1 teaspoon soda in a little sour milk. Drop in
pan and bake in moderate oven till brown, about 7 to 10 minutes.

—Mrs. A. E. Hutchison.

LEMON SQUARES—I cup flour, IV> cups graham wafers,
rolled fine, lA cup cocoanut, 2 tablespoons sweet milk, V-> cup white
sugar, % cup butter. V4teaspoon salt, 1 teaspoon baking powder.
Mix the dry ingredients, work in butter and add milk. Make the
following filling: 1 cup water, 1 egg, 1 cup white sugar, 2 table-
spoons flour, 2 tablespoons cornstarch, 1 lemon, juice and rind. Add
beaten egg after the mixture has cooked well, about 5 minutes be-
fore taking off stove. Spread half of first mixture in the pan,
pressing it down fairly well. Cover with the lemon, when cooled.
Spread the remainder of the first mixture on top. Bake in medium
oven 15to 20 minutes. —Miss F. Thomson.

LEMON COOKIES—iy2 cups white sugar, % cup butter, 2
eggs, 2 tablespoons milk, pinch of salt, 3 teaspoons baking powder,
grated rind of 1lemon, vanilla. Enough flour to make a stiff dough.
Roll and bake. —Mrs. W. C. Reesor.

TUTTI-FRUTTI COOKIES—2/3 cup butter, 1 cup brown
sugar, 1 egg (unbeaten), 2Vk cups flour, 1% teaspoons baking soda,
Vi teaspoon salt, 1 teaspoon almond extract, 1 cup chopped walnuts
or pecans, V2cup chopped cherries. Cream together butter and
sugar, add egg and beat well. Add flavoring. Add dry ingredients
and dredged nuts and cherries. Form in a roll and allow to harden.
Slice and bake on an ungreased cookie sheet in a hot oven.

—Mrs. W. A. Rose.

*—„—.„_, ,_„—„«-.„——_——< —,_„_„_,.*

j CP. R. MEN'S STORE |
North Railway Street j

\ QUALITY CLOTHES that sell for LESS. |
t We carry a full line of j
I FORSYTHE SHIRTS — BILTMORE HATS j

CURRIE SUSPENDERS
| CORNWALL PANTS — RITCHIE SHOES j

Just Walk Across the Track and Save Money!
(Opposite Depot)

*,_„_„_,_„-.„<-.„_„_„.—„<»,_„_„_„_„_.„_„_.„_„_„_„_„_,„■.„_„_„_.*
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NUT SMACKS—I/3 cup butter, 1/3 cup brown sugar, 2 egg
yolks, pinch of salt, 2/3 cup flour, 1 teaspoon baking powder, 1 tea-
spoon vanilla. Spread in a square tin. Mix: 2 egg whites (beaten
stiff), 1 cup brown sugar, 1 cup chopped walnuts. Spread over
first mixture. Bake 20 minutes in a moderate oven.

—Miss I. Anderson.

ORANGE TARTS—Pastry: 2 cups flour, y2 teaspoon salt,
y2 cup icing sugar, 1 teaspoon baking powder, % cup shortening,
1 egg, 1 tablespoon milk (about). Mix and sift flour, salt, sugar
and baking powder. Cut in shortening. Add beaten egg and milk.
Form into balls and press into patty tins. Filling: Juice of 2
oranges, grated rind of 1 orange, V2teaspoon lemon extract, 1 cup
sugar, 1 tablespoon melted butter, 2 eggs. Mix orange juice, grated
rind and sugar. Add melted butter and slightly beaten eggs. Fill
the shells half full and bake in hot 425° oven for 10 minutes.
Reduce temp, to 375° and bake until filling is firm.

■—Mrs. E. L. McQueen.

SUGAR COOKIES—I cup butter, 2 cups brown sugar, 2 eggs,
1 teaspoon cream of tartar, 1 teaspoon soda, pinch of salt, 3 cups
flour. —Mrs. Ronnenberg.

! TOPHAT !
I HEATED TAXISj

Day and Night
Service

25c, 35c and 50c Zones j
i 10c for each stop.

| Phone 3456 j
\ |
f Office at

Nat. Botter's Store
Established 1914 - Medicine Hat j

| Rebekah, Oddfellows and j
j Encampment Emblems, j
j Pins, Buttons, Charms, and j
| Attractive Suggestions for j
j Displaying Emblems. j

| Prices vary sufficiently to I
I be within reach of all. j

We specialize in Past j
• Senior Officers' Jewels, j

! A.B.COOK |
I JEWELER

645 Second Street
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SHORTBREAD BISCUITS— Vi pound butter, 1/3 cup sugar,
1 cup flour. Cream butter, add sugar gradually, then add flour
gradually. This forms into a stiff dough. Pat out until about
'//' thick. Cut into biscuits and bake in moderate oven 30 minutes.

■—Miss Mildred Harper.

WALNUT SLICE—Take 1 cup flour and rub in y2 cup butter
and pinch of salt. Spread in pan. Beat 2 eggs and add 1V2 cups
brown sugar, 3 teaspoons flour, 1 cup walnut pieces, x/2 cup cocoa-
nut, x/2 teaspoon vanilla. Mix and pour on top. Bake in moderate
oven 20 to 30 minutes. Cover with thin icing when cold.

—Mrs. F. Orr.

WALNUT BUTTER COOKIES—% cup butter, % cup brown
sugar, 1 egg, 1 cup walnuts (broken), V 2teaspoon baking soda,
pinch of salt, V2teaspoon cream of tartar, 1% cup flour. Cream
butter and sugar and add unbeaten egg. Add walnuts and last of
all sifted dry ingredients. Work dough until smooth. Roll into
balls and press with a fork. Bake in moderate oven until golden
brown. —Mrs. E. Slater.

jI "APPETITE
! FICKLE? ... j
j Try a

| DYSON |
PICKLE" j

w \
j Dyson's Ltd.

Winnipeg Can. J
i i

I PYREXj
j Cook the Pyrex Way j

I ... in beautiful clean j
j glass baking dishes, j

j VERY LOW PRICES

At The |
| Service j
j Hardware I
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Frostings
FLUFFY BOILED FROSTING—iy2 cups sugar, V2cup water,

V/2teaspoons vinegar, 3 egg whites, few grains salt, 1 teaspoon
vanilla extract. Boil together sugar, water and vinegar to 238 °F.
(or until syrup spins long thread when dropped from tip of spoon).
Beat egg whites stiff, add syrup gradually, beating constantly, until
frosting holds shape. Add vanilla extract.

—Miss F. Thomson.
BROILED ICING—3 tablespoons melted butter, 5 tablespoons

brown sugar, 2 tablespoons cream, % cup cocoanut. Mix all to-
gether and spread on top of cake while it is still warm. Place very
low under broiler and cook until it bubbles all over and turns light
brown. —Mrs. R. Parker.

FLUFFY MOCHA FROSTING—I/3 cup butter, 4 cups sifted
confectioners' sugar, 3y2 tablespoons cocoa, y teaspoon salt, 1/3
cup strong coffee (about), 1 teaspoon vanilla, % cup broken walnut
meats, toasted. Cream butter. Sift sugar, cocoa and salt together.
Add part of sugar mixture gradually to butter, blending after each
addition. Add remaining sugar mixture, alternately with coffee
until of right consistency to spread. Beat after each addition until
smooth. Add vanilla. Spread on cake. Sprinkle nuts on sides.

—Mrs. Ronnenberg.
MOCHA CHOCOLATE FROSTING—2 squares chocolate

melted, 2 tablespoons butter, y2 cup strong coffee, 5 cups sifted
confectioners' sugar. Combine chocolate, butter and coffee. Mix
well. Add sugar gradually until light. —Mrs. W. Bagshaw.

WHIPPED CREAM ICING—4 tablespoons butter (soft), 6
tablespoons icing sugar, 2 tablespoons milk, 2 tablespoons boiling
water, y> teaspoon vanilla. Cream butter and sugar till light and
fluffy. Add milk, cream well until light and thick again. Add boil-
ing waterand beat in same way. Add vanilla and beat again.

—Mrs. E. L. McQueen.

1 —!Carnelli's Shoe Clinic I
Baptiste Carnelli, Proprietor

QUICK SERVICE - - WORK GUARANTEED [

Look at Your Heels .. . Others Do I
632 Third Street - - - Medicine Hat, Alberta j
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Puddings and Desserts
BAKED PUDDING—2 cups flour, V 2 teaspoon salt, 2 tea-

spoons baking powder, 2 tablespoons shortening, 2 tablespoons
sugar, 2 eggs, 2/3 cup milk, 2or 3 apples and cinnamon. Mix dry
ingredients, rub in the shortening, as you would for pie crust, add
the milk, bake in square pan, pare the apples and press the slices
into the dough (on top). Sprinkle with sugar and cinnamon, bake
slowly about y2 hour. Serve with sauce. —Mrs. A. W. Bell.

STEAMED CHERRY PUDDING—I/3 cup butter, 2/3 cup
sugar, Y2 teaspoon vanilla, 2 eggs, IV2 cups flour, 2 teaspoons bak-
ing powder, V2cup milk, IV2 cups cherries, 1 teaspoon salt. Cream
butter, add sugar, vanilla and well beaten eggs, then add dry in-
gredients alternately with milk. Finally add the cherries which
have been drained. Pour into well greased mold, cover and steam
for two hours. Serve with hot cherry sauce, or any other sauce
desired. —Mrs. A. Lamb.

ORANGE PUDDING—Juice and rind of 1 orange, 1 cup water,
1 tablespoon lemon juice, 1 cup sugar, 1 tablespoon butter. Put in
pudding dish and make a batter of: V2cup sugar, 3 tablespoons
milk, 1 scant cup flour, 1 egg, 1 teaspoon baking powder. Beat
batter and drop by spoonfuls in liquid. Bake in moderate oven.
When ready to serve, turn upside down and add whipped cream.

—Mrs. George Baird.

*
_ , , _ — , *

C.-I.-L. PAINTS
j f
j Make Outside Surfaces More Durable and Keep j

Interior Woodwork in Excellent Condition
(

j Sold by f

! Beaver (Alberta) Lumber Limited ji i
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CHRISTMAS PUDDING—% pound raisins, Y2 pound stoned
dates, 1 pound brown sugar, Y\ pound cherries, Y2 pound currants,
Y2 pound mixed peel, *4 pound almonds, Y\ cup milk, 1 cup grated
raw carrot, 1 cup bread crumbs (white), 3 cups flour, 3 fruit rings,
6 eggs (well beaten), 1 teaspoon each cinnamon, allspice, Y2 tea-
spoon grated nutmeg, % pound grated suet. Wash fruit and
spread to dry slowly. Put suet in baking bowl and cream like
shortening. Add sugar, bread crumbs, eggs, milk, carrot. Add
seasonings sifted with the flour and added alternately with fruit
and nuts. Put in 2 bowls and cover with wax paper and steam for
at least 3 hours, then set aside till cold, when they may be kept till
needed. Can be served with your favorite sauce or is lovely served
with whipped cream sweetened. —Mrs. E. Kanneman.

YORKSHIRE PUDDING—2 cups flour, y2 teaspoon salt, 3
eggs (beaten), 2 cups milk, beef dripping. Sift flour and salt to-
gether. To the beaten eggs add a little flour and beat with double
egg beater, then add some milk. Do this until all is used up. Pour
in pan with 4 tablespoons hot beef dripping. Have the fat bubbling
fast before pouring in the pudding. Bake in hot oven, 450°F., for
30 minutes. —Mrs. R. Worth.

ICE CREAM—Scald 11/!l1/! cups milk. Put in measuring cup:
Vi cup sugar, 1 egg yolk, Vi cup milk. Beat well together and add
to milk and cook until thick cream. Cool. Beat egg white until
stiff, add pinch salt and 1 teaspoon vanilla. Add to custard.
Freeze until mushy. Beat Y2 pint cream and add to mushy custard.
Set in freezer and stir twice (half hour intervals) during freezing.

—Mrs. W. Wylie.

„_„_,,_„_„_„_„—„_ —„—„_„_
_

| For — — — j
SMART APPEARANCE j

SNAPPIER STYLES
f MODEST PRICES |
| Shop at |

| The Cinderella Shop j
Second Street
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LEMON PUDDING—I tablespoon butter, % cup sugar. Beat
together, and add: 2 tablespoons flour, rind and juice of 1 lemon,
yolks of two eggs (beaten), 1 cup milk. Beat egg whites stiff and
add to mixture. Bake in pan of water for half an hour.

—Miss Helen Spencer.

PINEAPPLE PUDDING—I% cups scalded milk, 2 table-
spoons cornstarch, 3 tablespoons sugar, 1 cup crushed pineapple,
V\ cup cold milk, pinch of salt, whites of 2 eggs. Mix sugar and
cornstarch with salt and cold milk. Add to scalded milk. Cook 15
minutes, stirring. Add pineapple and beaten egg whites.

—Mrs. F. Orr.

SNOW PUDDING—1 cup sugar, 2 cups water, 2 tablespoons
cornstarch, grated rind and juice of 1 lemon. Cook until thick.
Add beaten whites of 2 eggs. (Save yolks for sauce.) Sauce: 2
egg yolks, 1 cup milk, y± cup sugar, y> teaspoon vanilla. Cook a
few minutes till thick. (Do not boil). Serve cold.

—Mrs. W. Bishop.

} B.W.Wright |
A full line of

j Watches, Clocks and j
Jewelry

! Repairing j
a Specialty

j Sixth Ave. Medicine Hat I

j Electrolux |
I Gas |
| Refrigerators j

Freezes with heat, j

| ANDERSON j
j Service Station j

422 South Railway Street
| Phone 2297 \



—24—

THIRTY-MINUTE PUDDING—V2cup brown sugar, 1 cup
flour, 2 teaspoons baking powder, 1 cup raisins, V2cup milk, pinch
of salt. Mix and spread in pan. Make a syrup of: 2 cups boiling
water, 1 cup brown sugar, 1 tablespoon butter, l /-> teaspoon vanilla.
Pour syrup over batter and bake 25 minutes.

—Mrs. W. Bishop.

FRUIT SHERBET—2 oranges, juice and pulp, 2 lemons, juice
and pulp, 1 banana, mashed, 2 slices pineapple, cut fine, V2cup
pineapple juice, 11/)l1/) cups sugar, 2 cups cold water. Mix and freeze
in tray of automatic refrigerator. (This also makes a delicious
fruit drink.) —Miss J. H. Kent.

PEACH WHIP—2 egg whites, 1 cup sugar, 1 cup peach pulp,
1 tablespoon lemon juice. Drain peaches and mash through a sieve.
Beat egg whites until they stand in soft peaks, then add sugar
gradually and continue to beat until the mixture is very stiff.
Sprinkle lemon juice over fruit pulp and fold this into the meringue,
beating well. Heap into sherbet glasses and chill thoroughly.

—Mrs. H. Allen.

Compliments of

| THE j

j Central j
| Garage |
| * |

Medicine Hat, Alberta

j Chocolate j
! Shop |
! HOME OF HAND-ROLLED j

CHOCOLATES

j We carry the best line of j
j Candy, Ice Cream, Fresh [

Milk and Cream j
Obtainable

j Satisfaction guaranteed or !
| money cheerfully refunded. I

Fourth Avenue — On the Hill
Phone 3311

!»—°—.—,w,.»4
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Pies
BUTTERSCOTCH PlE—y> cup brown sugar, V-i cup golden

syrup, 1 cup water, 2 eggs, 14 teaspoon salt, 3 tablespoons corn-
starch, 2 tablespoons butter, x/> teaspoon flavoring. Mix the sugar,
syrup and half the water. Heat to scalding point, then add corn-
starch moistened in the rest of the water. Cook over hot water
until the mixture is thick and clear, then add the well beaten egg
yolks and cook 2 minutes longer. Remove from fire and add butter
and flavoring. Pour into well baked pie shell and cover with a
meringue made from the egg whites and 4 tablespoons sugar.

—Miss F. Johnson.

LEMON FLUFF PIE—3 eggs, 1/3 cup lemon juice, grated rind
of 1 lemon, 1 cup sugar, 3 tablespoons hot water, *4 teaspoon salt.
Beat yolks of eggs very lightly. Add lemon juice and grated rind,
hot water and salt and V£ cup sugar. Cook in top part of double
boiler until thick. Add V2cup sugar to stiffly beaten egg whites
and fold into cooked mixture. Fill baked pie shell and brown in
moderate oven. —Mrs. E. L. McQueen.—Mrs. E. L. McQueen.

i[li»l»D»D»u»ii».ni».ayl»u»lJ

LADIES !
j Our work is our best j

advertisement.
I Ask your friends about us. j

Expert Workmanship
Reasonable Prices

| FASHION FUR |
SHOP

E. G. Walters, Prop.
615 Third St. - Opp. Safeways j

j Restyling - Relining j
| Repairing j
j Cleaning - Glazing - Storage j

i !I "SING-" E. L. COPE !
{ 535 Third St. — Phone 3448

McClary All-Gas Furnace—the j
Best Air-Conditioning.

i — !
ESTIMATES FREE j
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GREEN TOMATO PlE—iy2 cups tomatoes, peeled and cut
fine, 1 cup white sugar, grating of nutmeg, pinch of salt, 1 egg,
6 soda biscuits, rolled fine, juice of 1 lemon, % cup raisins, butter
size of walnut. Mix all together and make for a double crust pie.

—Mrs. Mason Elliott.

LEMON PIE FILLING—2 tablespoons flour, % tablespoon
sugar, 1 lemon (juice and rind), 2 eggs (separated), 1 cup milk.
Mix and fold in stiff whites of eggs. Bake for 1 hour.

—Mrs. M. Moore.

RAISIN PlE—Make a rich pastry and line a pie plate. Filling:
1 cup boiling water, 1 cup raisins (boil a few minutes), 1 cup white
sugar and 1 tablespoon of cornstarch. Combine and stir slowly
into boiling water, stir till clear, take from stove and add 1 table-
spoonful of vinegar and a good sized lump of butter. Pour in bot-
tom crust and cover with a top crust. —Mrs. C. Murray.

SOUR CREAM PIE—I cup sour cream, yolks of 2 eggs, V2cup
sugar, 1 cup raisins, V2teaspoon cloves, 1 teaspoon cinnamon. Put
all into a double boiler and cook until froth leaves, then add V2tea-
spoon soda. Put in a baked pie crust and cover with stiffly beaten
egg whites with 3 tablespoons icing sugar, Vj teaspoon baking pow-
der. Brown in oven. —Mrs. George Baird.

, , . —„_„.-.——

j Business Phone 2498 - - Residence Phone 3956 j

I Porter's Garage I
HUDSON AND TERRAPLANE

SALES AND SERVICE
j AUTOMOBILE GLASS REPLACED I
| REPAIRS OF ALL KINDS - - USED CAR PARTS

| DUNLOP TIRES — — HUDSON CARS j
Corner Second Street and Maple Avenue - - Medicine Hat, Alberta i

|k« , »„ *
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Supper Dishes
BARBECUED PATTIES—Combine 2 cups cooked chopped

roast beef, 3 cups cooked chopped potatoes, 3 tablespoons minced
onion, Yo cup milk, salt and pepper. Form in circular cakes, dip in
flour, cook slowly in fat, turning to brown on both sides. Pour
over the hot cooked cakes a sauce made by combining: *4 cup
ketchup, 2 teaspoons prepared horseradish, 1 teaspoon Worcester-
shire sauce. Cover, heat 2 minutes. Serves 4.

—Mrs. W. A. Rose.

CHEESE SOUFLE—I4 cup flour, y4 cup butter, 1 cup milk.
Mix together, bring to boil. Add M> cup grated cheese. Then add
yolks of 3 eggs well beaten. Remove from fire and add 3 whites
well beaten. Pour into buttered casserole and bake in pan of hot
waterabout half an hour or until set. —Miss J. H. Kent.

MEAT LOAF—2 pounds round steak, 1 can tomatoes, XA loaf
white bread, 1 egg, \'-> teaspoon salt, V2teaspoon parsley, pinch of
pepper. Put round steak through chopper and have meat fairly
fine. Put meat in bowl, add bread crumbled or grated, then egg,
then part of tomatoes and all of liquid, also add salt, parsley and
pepper. Mix well and put in loaf tin. Add the rest of tomatoes to
the top of the loaf. Bake in a hot oven for an hour, and can be
cooked a little longer if desired. It is nice served hot or garnished
and served cold. ■—Mrs. E. Kanneman.

|"high-n-dryH
I The GINGER ALE that SATISFIES tm \

Children Love It, Too J|| j
| KEEP IT ALWAYS ON HAND! pHj 1
j A Product of *PiB:jij \
j The National Fruit Co. !Medicine Hat ,

.1 !
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MOCH CHILLI CON CARNE—2 tablespoons dripping, 1
onion, 1 pound hamburg, 1 cup boiling water, 1 teaspoon celery
salt, iy2 teaspoonfuls of table salt, 1 tin tomato soup, 2 cups of
boiled rice. Melt shortening and slice in onion, fry until soft. Add
hamburg, fry until brown, stirring to separate meat, add 1 cup of
boiling water, (celery) salt, tomato soup and rice. Boil mixture
together in frying pan 15 minutes. —Mrs. W. Wylie.

CHILLI CON CARNE—I pound hamburg, 1 tablespoon olive
oil, 1 tablespoon chilli powder, 1 small can of kidney beans, 2 tea-
spoons of salt, 1 can tomatoes 1 tablespoon of butter, 4 table-
spoons chopped onion, 1 tablespoon flour, 1 tablespoon Worcester-
shire sauce, 1 green pepper if desired. Heat the butter and olive
oil together in frying pan, add the chopped onion and cook until
tender and lightly brown. Add the chilli powder and the sauce and
stir well. Add the hamburg and almost cover with water, simmer
until tender. Make a paste of the kidney beans, salt, tomatoes,
flour and just enough tomato juice to make it a smooth paste, then
add to the meat mixture. Simmer until the tomato pulp is thor-
oughly blended and almost disappears. Chopped green peppers
may be added with the onion if desired. Serve steaming hot.

—Mrs. W. Wylie.

HAM LOAF—3 pounds minced beef, % pound minced ham,
ll/2 cups bread crumbs, 3 eggs, y2 cup milk, y2 cup tomato juice.
Mix beef, ham and bread crumbs well. Beat eggs and then add with
milk. Add tomato juice last. Place 3 strips of bacon on bottom of
pan to prevent sticking. Pour V2cup tomato' juice over the meat
loaf. Bake 1 hours in moderate oven. —Mrs. E. Slater.

»«.—i»o-i-.—.-■-p-w—.».M,.»..i.Mo.ii.-l»„,...,«

! SocietyBrand Clothes |
j HARTT SHOES - STETSON HATS !

ARROW SHIRTS

\ A. C. Hawthorne & Son Ltd.
234 South Railway Street

"THE STORE FOR MEN"
J 1
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SWISS STEAK—Select a round steak. Wipe with a damp
cloth. Season with salt, pepper and flour. Brown in frying pan.
Place in casserole. Make brown gravy from the drippings in frying
pan. Pour over steak. Drop in 2or 3 whole onions, cook one hour
or until tender. —Mrs. Emily Slater.

OMELET—6 eggs, whites and yolks beaten separately, y> pint
milk, 6 teaspoons (level) cornstarch, 1 teaspoon baking powder,
pinch of salt. Add the whites (beaten to a stiff froth) last. Fry
in a little butter. Serves six. —Mrs. A. W. Bell.

PANCAKES—2y2 cups flour, 4 teaspoons baking powder, 1
teaspoon salt, 3 level teaspoons golden syrup, 2 cups milk, 1 egg,
2 tablespoons melted butter. Mix and sift dry ingredients, beat egg,
add milk and syrup and add to first mixture. Beat thoroughly and
add the melted butter. Drop by spoonfuls onto a well greased hot
griddle. When puffed full of bubbles and cooked on edges, turn
and cook on the other side. Serve at once with syrup which has
been heated. —Miss Florence Johnson.

p_— 1
I Assiniboia Coffee Shop \

AIR CONDITIONED

A PLACE TO MEET AND EAT
IN MEDICINE HAT

HOME COOKED FOODS
MlliO»n«n«n^n«w^i«n»nfcn«.«n«n*.»MDM.M.in»t

iti mmi ■iiJiui im .'mm ii mmn.j ii mmM mmI m miih ijii iij ■■■imijmiim ii »n mm » n Mi l|i

CLARE JEWEL COOKING RANGES
j Gas and Coal Ranges 1
( The last word in beauty and efficiency.

"EVERYTHING FOR THE HOME" j

I J.J. MOORE & SON |
532 Second Street ... Medicine Hat, Alberta j
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SALMON AND RICE DELIGHT—I can salmon (small),
V-2 cup rice, 1 egg, 2 cups milk, bread crumbs, salt and pepper. Boil
rice in salt and water and drain. Flake the salmon and place in
small baking dish, cover with crumbs, and a layer of rice, sprinkle
with salt and pepper, then add another layer of salmon and rice.
Beat egg and milk together. Pour into baking dish, sprinkle .with
salt and pepper. Cover with crumbs and small pieces of butter.
Bake 30 minutes, 350° oven. —Mrs. F. Scarlett.

SPANISH RICE—4 dessertspoons rice, 1 tin tomatoes, 1 tea-
spoon salt, Vi teaspoon cayenne pepper, lard (size of walnut), y2
cup cheese (cut fine), 1 cup water, 1 good sized onion. Cook three
hours in oven with lid on. Stir constantly.

—Miss Mildred Harper.

LIVER EN CASSEROLE—Mince 1 pound calves' liver; add
salt and pepper to taste and a little minced onion; add 3 rolled
crackers. Moisten with water and dot top with butter. Bake in
moderate oven about 45 minutes. —Mrs. H. Allen.

j !
j Open Day and Night - - Opposite C.P.R. Station j

| CITY CAEE
FRESH FRUITS IN SEASON — ICE CREAM
SOFT DRINKS — CONFECTIONERY — TOBACCO

| Medicine Hat Phone 2329 Alberta j

PATTERSON'S DAIRY;
524A Fourth Avenue j

CONFECTIONERY AND ICE CREAM
{ NEW LINES: f
j Magazines, Patent Medicines and Accessories j

Dressings and Supplies at Cut Rates
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Jams, Jellies and Canning
CRANBERRY PUNCH—I pound cranberries, 5 cups sugar.

Boil* till berries are all soft. Strain through a jelly bag and put
back m saucepan. Add 3 cups sugar. Boil 2or 3 minutes. Cool
and then add 1 cup orange juice and V 2cup lemon juice. Bottle.
Use 1 or 2 tablespoons to a glass and add ginger ale.

—Miss Gertrude Bell.

PINEAPPLE AND STRAWBERRY JAM—2 cups crushed ripe
strawberries, 2 cups (one can) crushed canned pineapple, 7 cups
sugar, i/o cup commercial pectin. Use only perfect, fully ripened
berries and crush each berry, add crushed pineapple. Combine
fruit and sugar in a large preserving kettle and bring to a rapid boil,
having a hot fire and stirring constantly. Boil hard for 1 minute,
then remove from fire and stir, pouring in slowly the pectin, con-
tinuing to stir and skim by turns for five minutes (the stirring and
cooling slightly before bottling prevents fruit floating). Put in
sterilized jars and cover with hot melted paraxfin.

—Mrs. Wm. Wylie.

! PALACE BAKERY j
| Corner of Third Street and Division Avenue North

Makers of

| HIGH CLASS BREAD, CAKES and PASTRY j
\ TOAST LOAF — HONEY MILK — DANISH RYE — POTATO j
j CHEESE — and numerous other varieties to choose from. j

! Phone 2266 — Our Driver Will Be Glad to Call. — Phone 2266

j We carry a Complete Line for ALL the family! I
j Ladies', Gents' and Children's Outfitters.

Boots, Shoes and Dry Goods j

I LEWIS BARGAIN STORE j
Phone 3370
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FRUIT MARMALADE—6 oranges, 6 lemons, 6 peaches, 6
pears, 6 apples. Partly skin the oranges. Put oranges and lemons
through grinder. Dice the other fruit. To each cup of fruit add
% cup sugar and cook until thick and tender.

—Mrs. George Baird.

CHOCOLATE MTLK—-1 cup cocoa, 2 cups sugar, 1 cup water,
:/i pound butter, 2 eggs, 1 teaspoon vanilla. Combine cocoa, sugar
and water and boil 3 minutes. Add ]/4 pound of butter and let cool.
Then add 2 beaten eggs and vanilla. This forms a thick syrup.
Keep in a quart sealer. Add 2 teaspoons to a large sized glass of
milk. —Mrs. D. Lefever.

GREEN APPLE JELLY—After you have made green apple
pies, take the skins and cores and cover with water, put on stove
and cook till thoroughly done, then put through a jelly bag, and for
each cup of juice put one cup of white sugar, boil (a full rolling
boil) for twenty minutes, take from stove and put in jars to cool.

—Mrs. Chas. Murray.

MARROW JAM—Prepare the marrows, cut into small pieces.
To 1 pound marrow put 1 pound sugar. Let stand over night. In
the morning add to 20 pounds marrow 2 lemons, cut in quarters
and ten cents worth of root ginger. Bring to boil, let simmer gently
for 4 hours. —Mrs. A. W. Bell.

j I

I Anderson Insurance Agency I
Established 1902 j

I *Experienced Service and
J Reliable Companies for

Every Kind of INSURANCE
|
j Phone 2481 - - - Huckvale Block j
Ii».»o».»d»i»n».aoa l»1»nin-.».«.al».aii»D»i«1«.».«p»mji
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ORANGEADE—4 oranges, 3 lemons, 8 cups white sugar, 2
quarts boiling water, 2 ozs. citric acid (dissolved in 1 cup boiling
water). Grate the rind of the oranges and lemons and add to the
juice, sugar and boiling water. Then add the citric acid. Let stand
overnight. Strain into sealers. Use one tablespoon to each glass
of water. —Miss Gertrude Bell.

STRAWBERRY JAM—2 quarts strawberries, 5 cups sugar,
juice of 1lemon. Wash berries, then hull, cover with the sugar and
lemon juice. Let stand over night, then bring to boil and let boil 8
minutes by clock. Skim, and let stand until cool before putting in
jars. This jam is best made in small quantities.

—Mrs. F. Scarlett.

THREE-MINUTE JAM—Raspberry or Strawberry. 3 break-
fast cups berries and same of white sugar. After looking over fruit
and hulling (if using strawberries put in colander and pour boiling
water over fruit). Let drain a minute, then put fruit in fairly deep
pan and add 1 cup sugar, and mash with potato masher. Put on
stove and boil one minute, then add 2 cups sugar and boil 2 minutes.
Remove from stove and put in sterilized jars and cover with wax.
Time the boil after fruit is bubbling well all over.

—Mrs. E. Kanneman.

I Prairie Products I
j PACKED FOR j

Prairie People |
[ Taber Canning Co., Limited |||||^!

TABER, ALBERTA
ll.P..».l..M......1Mw.......»dW......J..OH.»dBl...|
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Pickles
BREAD AND BUTTER PICKLES—SO cucumbers, not peeled

(about 1 inch through as you have to slice them), 1 quart onions
before sliced, 8 cups vinegar (cider), a small piece of alum, 8 cups
white sugar, 4 teaspoons celery seed, 4 teaspoons mustard seed.
Slice pickles about XA inch thick. Make a brine using a scant half
cup salt and water to cover. Slice onions, sprinkle with salt in
separate bowl. Let both stand over night. Boil vinegar, sugar,
alum and seeds slowly 15 minutes. Add cucumbers and onions.
Heat well. Seal hot. —Mrs. W. Bagshaw.

CELERY PICKLES—3 cups celery (chopped), 30 tomatoes
(peeled), 10onions (chopped), 2 red peppers, 1 green pepper, 2 cups
sugar, 4 cups white vinegar, 5 tablespoons salt. Mix above together
in order given. Boil for two hours and put in sealers while hot.

—Mrs. Wm. Wylie.

| OLIVER'S]
| Dry Goods \
I Specialty Store I
| Featuring I
! Piece Goods, Linens,
j Knitting Wools, etc. j

IT PAYS TO PAY CASH
AT OLIVER'S

j Agent for McCall Patterns j

j Murray's \
i Beauty j
j Studio \

PERMANENT
WAVES

A SPECIALTY

Distinctive styles for j
discriminating j

| tastes. j

Third St. Medicine Hat j
<Ml»ai[»i|!
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CHILLY SAUCE—I basket ripe tomatoes, 8 large onions, 5
small apples, 5 small pears, 4 green peppers, 3 cups white sugar,
1 cup vinegar, 3 level tablespoons salt, 1 teaspoon red pepper, 1 tea-
spoon black pepper, 1 teaspoon cinnamon, 1 teaspoon cloves. Boil
together slowly for two hours. —Mrs. W. Bagshaw.

CHILLI SAUCE—9 large ripe tomatoes, 2 onions, 1 green
pepper, V% cup sugar, 1 cup vinegar, 1 tablespoon salt, 1 small tea-
spoon each allspice, cinnamon, cloves and mustard. Chop onions
and green pepper, add tomatoes cut in pieces and the sugar. Boil
until thick, add vinegar, salt and spices. Boil 5 minutes. Seal in
jars with parowax. —Mrs. A. W. Bell.

PICKLED ONIONS—4 pounds silver skin onions. Pour boil-
ing water over them, then drain and put in cold water, peel. Put in
crock and cover with 1 cup salt, which has been dissolved in 2
quarts boiling water. Let stand 2 days. Repeat again. Wash and
bottle in scalded jars, while warm, add heated white vinegar.

—Mrs. T. Allen.

j When You I
"SAY IT WITH

F.TpWERS"
say it with

! OUE'S i

j HARWARD'S j
j House of FLOWERS j

Phones:| Day, 2231; Nights, 3631-2130 !

�j—.,,— ,—» ——*
THE j

! Darling !
j Dress Shop \

\ "A Store of 'j Youth Jmt~ \
Fashion" J1 iljfc j

and v If Hp
j Moderate ■ j=X\y

Prices \j
.>,—.„—„—.„—.„—„—.,—„—„-.„—„—„—..:.
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PICKLED BEANS—One peck (32 cups) butter beans, cut
small and cook half hour in weak salt and water. Drain well and
add: 3 pints vinegar, 3 pounds white sugar. When boiling add:
2/3 cup mustard, 1 cup flour, 2 tablespoons celery seed, 2 table-
spoons tumeric. Mix into paste with cold vinegar, add to boiling
vinegar. Cook five minutes, stir constantly and bottle.

—Miss Gertrude Bell.

CUCUMBER PASTE—9 cucumbers, 4 onions. Peel cucumbers
and onions and put through mincer. Sprinkle with salt and let
stand over night. Pour off fluid in the morning. Put the mixture
in a pan on stove with the following: 3 cups vinegar, 2V-> cups
white sugar, 1 teaspoon celery seed, ]/o teaspoon mustard seed.
Bring to boil and add a mixture of: T/2 cup flour and water made
into a smooth paste, boil 5 minutes or more. Color with tumeric.

—Mrs. A. Lamb.

We feature - - -
DUTCH OVEN

| LOAF |

| |
| Weston's j
j Bakery |

\ Medicine Hat - Phone 2501 j

THEj BERKLEY SHOP j
Medicine Hat {

j "The Friendly Clothing j
j Shop" j
j LADIES', GENTS' AND !
j CHILDREN'S j

OUTFITTERS j
! You are

Fashioned "Right"
— in —

j BERKLEY SHOP |
CLOTHES

Friendly and Truthful
Sales Help

See Us If You Wish to Be
Pleased!
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Candy
FUDGE—I cup white sugar, 1 cup brown sugar, 14 cup corn

syrup, J/2 cup sweet milk, V4cup melted butter. Boil 6 minutes,
then take from stove and add 1 teaspoon vanilla. Beat till creamy
and add nuts if desired. Pour into buttered pan and mark in
squares. —Mrs. H. Allen.

CHOCOLATE FUDGE—2 cups sugar, 2 squares chocolate,
2 tablespoons corn syrup, 2/3 cup milk, 2 tablespoons butter, 1 tea-
spoon vanilla. Cook sugar, chocolate, corn syrup and milk, stirring
until sugar is dissolved. Cook syrup until it forms a soft ball in
cold water. Remove from fire, add butter and cool. Then add
vanilla and beat until creamy. Pour into greased pan and when
cool cut in squares. —Mrs. George Baird.

BOSTON CREAM—3 cups white sugar, 1 cup corn syrup,
IV2 cups sweet cream. Boil till it forms a soft ball when dipped in
cold water. Cool, add pinch of salt, walnuts and cherries. Beat
until creamy. —Mrs. A. E. Hutchison.

~„•••»<.■«<.—<>•—■(>—■«—<.—■..•o—„_«_-«_„_-„_„_,_<,_„_<—.— _.„_,.j,

| RICHARDSON'S BAKERY |
i B. B. Richardson — Res. Phone 2198 Office Phone 3233 j
| Bakers of

| BUTTER-NUT AND CREAM BREAD j
CAKES — BUNS — PASTRY j

Insist on Richardson's Vienna Oven Loaf
and Vitamin Bl for Health j

Medicine Hat, Alberta
m—.-i«..n-p..-..1.,-w.p.Mi.,w....,M...|i1,.»^
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CREAM TOFFEE—2% cups brown sugar, y2 pound butter,
1 cup corn syrup, 1 can condensed milk. Mix sugar, butter and
syrup together and bring to a boil. Then add the can of condensed
milk and stir constantly until it forms a hard ball when dropped in
water. Pour in buttered dish. —Miss B. Ansley.

PEANUT BRITTLE—SheII peanuts and break in halves or
pieces and put on buttered dish. Melt 2 cups sugar in pan and pour
over peanuts. —Mrs. R. McDonald.

i !
j WOMEN ENTHUSIASTICALLY ENDORSE i
j "LOVE'S" |
j MRS. C.C., WINNIPEG—Their delicious zest adds new interest and i

appeal to the old familiar ways of serving plain desserts,
j LLOYDMINSTER —Mrs. J L.K., Lloydminster, writes: "They are the I

only flavors that really taste after the baking' process is through. |
REGINA—Mrs. W.R.S., Regina, writes: "Recently bought six bottles j

and am delighted. Will add a bottle a week."
I PRINCE ALBERT—Miss V.D., Prince Albert, writes: "They certainly )

proved to be just what they were advertised." j
A Flavor for Every Taste and Purpose.
All concentrated so they save you half.

SOLD IN MEDICINE HAT BY TAYLOR BROTHERS

! LOVE—THE FLAVOR MAN—62-68 Lombard Street, Toronto j

j DON'T SAY .... J
j "DRUG STORE" j

f JUST SAY| "PINGLE'S" |
! When Thinking of |

DRUG STORE REQUIREMENTS \
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j Phone 3720 - - - 630 Second Street j

j FLEMING'S |
THE OUTSTANDING LADIES' STORE

EXCLUSIVE WITH US - - - -• Orient Hose • Billie Burke Dresses• Harvey Woods Lingerie • Grenfell Jackets• Flexees Foundation Garments — _„—,„■»,;,

I 1
j You will obtain better performance from your j
j car by having it prepared for joyous summer j

motoring, at our garage.
Summer Lubrication and Tune-Up. Phone 2379.

I MEDICINE HAT GARAGE j
„—.„—.,,—„«■. „— ,—,H—.H—,H—

—i—,,-.„-^^_„—.,_„__, —„_„_,_,_, <*

I |l H| TAKE YOUR FRIENDS 1

\ T0LUNCH

I IBl NEW CLUB j
| 2§|§ CAFE |
j You'll Love the Delicious Food \

I MEDICINE HAT'S FAVORITE j
| i t

' \/J RESTAURANT

! .. j \ NEW CLUB CAFE !
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Memorandum



Table of Weights and Measures
2 cups butter (packed)—l pound
4 cups flour—l pound
2 cups granulated sugar—l pound
2 2/3 cups powdered sugar—l pound
2 2/3 cups brown sugar—l pound
2 cups finely chopped meat—l pound
9 large eggs—l pound
1 square baker's chocolate—l oz.
3 teaspoons equal 1 tablespoon

16 tablespoons—l cup
2 tablespoons butter—l oz.
7 tablespoons flour—1 oz.
2 cups equal 1 pint
2 pints—l quart
Use 1 level teaspoon baking powder to 1 cup flour,

Abbreviations Used
tsp.—teaspoon
pt.—-pint
lb.—pound
hrs.—hours

tbsp.—tablespoon
qt.—quart
min.—minutes
oz.—ounce



j B; PUR 19 FLOUR B; !
I War Savings BEST War Savings |

Certificates if|lSl| 1" Certificates
| Regularly p

»^^"
> BAKI Regularly j

| When FLOUR is needed in your home . . . don't say "Give me a Jj sack of flour." Say, instead, "Give me 'PURITY'—milled from j
j No. 1 hard washed wheat." |

Don't Hesitate to buy PURITY FLOUR
I with a money-back guarantee.

Milled in Alberta from Alberta wheat.
I Also OGILVIES' ROYAL HOUSEHOLD, FIVE ROSES and \MAPLE LEAF FLOUR

| THE S. E. GUST STORES
MEDICINE HAT - - Phone 2502 - - REDCLIFF !

I Beny & Son Limited j
MEDICINE HAT j

I CHEVROLET - OLDSMOBILE - PONTIAC j
f CHEVROLET TRUCKS - G.M.C. TRUCKS \

j McLaughlin-Buick Caterpillar Tractors j
SALES AND SERVICE

j BODY AND FENDER WORK
DOMINION TIRES AND ACCESSORIES

McCOLL FRONTENAC GASOLINE AND OILS

Telephones: 3009 — 2009
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