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The Largest Supply of Church
Goods in Western Canada

Church banners
Church bells

Chalices

Ostensorium

Framed pictures
Candles

Mass wine

In memoriam picturcs
Statues

Vestments

Flags

Ukrainian Prayer Books
Dook of Gospels

Missals

Cruets '
Menuments
Candle Sticks |
Crosses

Procession crosses
0il stock

Flowers

Censers

Baptismal Foeuts
Sanctuary Lampa
Chandeliers

Gold Chains

Gl Feil'e

Silk in all colors
Pioression pictures
Pews and Chairs
Kivots (Tabernacles)

. —

Pyx
All sorts of Emblems, etc. I

One of the most beautiful tabernacles in

Canada is In the Ukralnian Catholic Church Vestments from 35.00 up.

at Cook’s Creek, Manitoba, Write for samples of material.
Tabernacles— 75.00 and up.

We wish to serve you on the following conditions:

If you are not satisfied, we will return the money.
. Our good are guaranteed to be as represented.
We assure you of first class workmanship.

We send only clean and the newest goods.
Prompt service.

Reasonable prices.

F. J. TONKIN CO. LTD.

Wholesale Church Goods
103 Princess St. Winnipeg, Man.
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® A4 Cook Book containing recipes
tested and proven by the Ukrainian
Ladies’ Good Will Organization and
friends.

Edmonton, Alberta, Canada

MRS. F. MONTAINE,

MRS. M. SAWCHUKEVICH,
MRS. M. MELNYCHUK,
MRS. A. PRYMA,

MRS. A. DEMCO,

MRS. E. ZARSKI,

MRS. E. SWISTOWICH,
MRS. M. BASARAB,

MRS. O. ESAIW.

Committee.



At your - . -

SERVICE

The basis of good-will in business is
Service. The entire personnel of the Treas-
ury Branch system believe in this prineiple
and they are trained to put it into practice.

Provincial Treasury Branches offer a COMPLETE
Financial Service. This includes:
® Current Accounts
® Savings Accounts
® Loans and Collections
¢ Drafts and Moncy [ssued
® Mail and Telegraphic Transfers
® Safcty Deposit Boxes
® Safekeeping of Valuables
® Fire and Life Insurance Businems

Cheques, Grain, Produce Tickets,
etc.,, may be cashed at—

—— PROVINCIAL =—
TREASURY BRANCHES




COOK BOOK

AN APPRECIATION

® We extend our sincere thanks to all our
members and friends who have so kindly
contributed to this collection of recipes.

We also acknowledge gratefully the aid
and co-operation of the advisers, all of
whom we heartily endorse and commend
to your patronage.

We also wish to thank the following
individuals for their eash donations:

Dr. J. Boulanger
Dr. J. Smulski
Dr. N. Onischuk
Mr. J. Basarab
Mr. P. Greszchuk
A & B Groceteria

McNeill’s Van & Storage (Edmon-
ton) Limited

Deayton’s Photo Studios

Mr. S. Pukish, Regina, Sask.
Mr. A. Chomyn

Mr. N. Spachinski
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; VICTORY
TAILORS

H. LYTWYN, Prop.

MADE TO MEASURE CLOTHES

Repairs, Dry Cleaning and Pressing

10567 - 97th Street EDMONTON

EDMONTON SUPPLY CO.

Corner 96 St. and Jasper Ave. Phone 21967

HARDWARE
Tools of All Kinds.
PLUMBING
Pipe and pipe fittings. Bathroom and kit-
chen fixtures. Jacket heaters for any home.
FARM SUPPLIES
Pumps, Well casings, Pump jacks, Tank
heaters.
MACHINERY and SUPPLIES
Sawmill hedgers., Cordwood saws, saw
mandrels, 77, 87, 107, 12 combination and
rip saws,
[ ] [ ] [ ] [ ]
We also sell the famous marvel cleaner—CHAMP

-]



COOK BOOK ]
Bread, Rolls, Etc.

LEMON CORN-BREAD

214 Cups Corn-Meal 1 teaspoonful salt
Pour in 1 pint boiling milk and 1 cup boiling water into corn-meal.
Mash thoroughly with the masher until cool.
Take the rind of a lemon, grind it, and add to the mixture.
Add 4 eggs. Use the white of the 5th egg for the mixture; and the
yoke together with 1 tablespoonful of milk for spreading over the loaf
before placing into oven,

4 level table spoons sugar 1 oz. Fleischman’s yeast (mix
2 tablespoons Corn Starch. continually) Requires 1 hr.
3 cups white flour steady mixture.

Wrap and allow it to rise for !5 hour in warm place .
Make loaves and place into single bread greased pans. Let rise for 1
hour. Then bake in oven (300°F.) for 50 minutes.
Mrs. K. Krushilnigki.

DATE BREAD

1 1b. dates 2 eggs

1 cup hot water 2 thsp. butter
1'% cups flour 1 cup walnuts,

1 tsp. vanilla % cup sugar

1 tsp. baking soda
Chop dates, sprinkle with soda, add hot water, let cool. Add other
ingredients in order given. Set in a warm place to rise 20 minutes. Bake

in moderate oven a little over 1 hour.
Mrs. O. Esaiw, Edmonton.

KOLACHI
2 cakes compressed yeast 15 cup sugar
1 qt. milk 2 tsp. salt
4 cups flour 14 1b. butter
4 egps 1 tbsp. vanilla

Scald milk and cool to lJukewarm. Dissolve the yeast in this and then
add the flour. Beat hard and set aside in a warm place for 2 hours
until the sponge is light and foamy. Then add the well beaten eggs,
the sugar, salt, melted butter and flavoiing. Work in enough flour to
make a fairly stiff dough and knead well. Let rise for about 2 hours—
unti! double in bulk. Then divide into 5 pieces and braid.

OATMEAL BREAD

2 heaping cups oatmeal 2 thsp. lard or butter
14 cup molasses 1 tsp. zalt
2 tbsp. sugar 1 fresh yeast cake

Mix ingredients together, except years. Pour over this 5 cups boiling
water. Stir all together and let it cool. Add yeast cake dissolved in luke
warm water and pour together. Add flour to make a stif dough and
knead. Let rise, punch down and let rise again. Make out into loaves
and let rise. Bake in a moderate oven 1 hour.

Mrs. P. J. Baron, Edmonton.
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FLEISCHMAN'S YEAST BUNS

3 cups boiling water 1 tsp. salt
6 tbsp. butter 1 Fleischman’s yeast cake
% cup sugar 2 cggs, beaten

Put all the first four ingredients in a pan and mix well together.
When cool add the well heaten eggs. Take & cup boiling water, cool
and dissolve the yeast cake. Pour in the pan to the first mixture. Add
enough flour to stiffen. Let rize twice, then shape into buns. Then let
rise again. Bake in hot oven about 20 minutes.

This recipe can be used for doughnuts but let rise once, shape into
doughnuts and let rise again. Fry in hot lard; springle with sugar.

Mrs. Alex Zarowny, Northern Valley.

WHOLE WHEAT SCONES

1 cup white flour l2 tap. salt
4 tzp. baking powder 4 tbsp. brown sugar
14 cups whole wheat flour 3 thsp. shortening

7% cup milk, approximately.

Sift white flour, measure and sift with baking powder, salt and
sugar. Mix in whole wheat flour lightly. Work in fat with tips of fingers,
or with pastry blender. Add sufficient milk to give biscuit consistency.
Turn out onto a floured board. Knead 20 seconds; roll out; cut on the
bias to form diagonals. Place on greased cookie sheet. Brush over tops
with milk, sprinkle lightly with sugar and bake in hot oven from 12
to 1% minutes.

Mrs. P, J. Baron, Edmonton.

ROLLS
2 cups scalded milk 1 yeast cake
14 cup shortening 1 cup lukewarm water
2 tbsp. sugar § or 6 cups flour

2 tsp. salt

Soak yeast cake in water, Put sugar, salt and shortening in a bowl
and add the hot milk. Coeol this mixture to lukewarm. Add the yeast
and enough flour to make a soft but not sticky dough. Turn out onto
floured board and knead. Shape into a loaf. Place in greased bowl.
Let rise until doubled in bulk. Shape into rolls; let rise until doubled
in size. Bake in moderate oven 376 deg. from 15 to 20 minutes.

Mrs. E. Skwarok, Edmonton.

COFFEE BUN
b egg yolks 2 cakes Fleischman's yeast
% cup butter (dissolved in warm milk)
1 cup lukewarm milk 3 cups flour

14 cup white sugar

Cream butter and sugar well, add beaten egg yolks gradually. Then
add yeast and milk mixture and mix with spoon. If dough sticks to
spoon or bowl, add more flour until it does not stick. Sat in eold place
overnight. In morning roll out as for jelly roll, spread with butter and
sugar, sprinkle cinnamon generously, cut like cinnamon rolls and set
to rise in warm place. Let rise until double in zize.

Mrs. M. Sawchukiewich
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POPPY SEED ROLL

1 pint milk 1 fresh yeast cake
1 Ib. butter G egg yolks
1 cup sugar 3 egg whites
1 tsp. salt Grated rind of 1 lemon

Scald the milk and ecool to lukewarm. Dissolve yeast in this and
then add enough flour to make a thick batter. Beat hard and let rise
until light about 2 hours. Then add sugar, salt, melted butter, lemon
rind and the well heaten eggs. Work in enough flour to make a medium
stiff dough. Let rise until double in size. Divide in 2 parts, roll about
14 inch thick and spread with filling. Roll like jelly roll.

Filling

1 Ib. poppy seed 3 stifflly beaten egg whites
£ cup sugar grated rind of 1 lemon

Scald the poppy sceds with boiling water and let stand for 1 hour.
Then put through the finest blade of your food chopper. Add sugar,
lemon rind and beaten egg whites. Mix well. Spread on your dough
and roll like jelly roll.

Mrs. E. Skwarok, Edmonton.

o

WESTERN FURRIERS
AND TAILORS

SUITS AND FUR COATS
MADE TO ORDER

e » o @
Phone 24303
* ¢ o @

10450 Jasper Ave.
Edmonton, Alberta

J. KRYWKO

&
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BUTTER HORNS

";4; eup sugar 4 eggs
1 cup cold milk 5 cups flour
2 Fleischman’s yeast cakes 3% 1b. butter, cold

Crumble yeast in mixing bowl, add sugar and work together until
soft and watery. Add eggs and handle very little— just enough to break
them. Add cold milk and mix again with finger tips. Put flour in and
mix just enough to barely hold together.

Sprinkle cloth with plenty of flour, then put your dough on it. Roll
out about half inch thickness, Dot half part of dough with little pieces
of butter and fold over the other part and roll out. Then fold both
gides to middle and roll again. Do this three times. Cover your dough
s0 it will not dry and put in a celd place for 1% -hours. Cut in small
gtrips and roll, tie into knots and put in greased pans, Let them rise
in warm place, brush them with egg and bake in moderate oven until
nice and brown. When baked brush with honey or ice them with butter
icing and sprinkle with broken walnuts.

Mrs. E. Skwarok, Edmonton.

RICH YEAST TEACAKES

1% cup shortening 5 egg yolks 1 tsp. salt

4 tbsps. sugar 1 cake yeast 1 egg white beaten
Rind of 1 lemon 2 tbsps. lukewarm milk Granulated sugar

1 cup sour cream 3 cups bread flour Candied <cherries

Cream shortening until fluffy. Add sugar and grated lemon rind.
Add beaten egg yolks gradually. Add cream. Soften yeast in the milk.
Add to first mixture. Add flour gradually and beat well. Drop by spoon-
fuls on greased baking sheet, Let rise in a warm place until light and
spongy. Brush with egg white, sprinkle with sugar. Put candied cherry
on top. Bake in moderate oven (375°F.) about 15 minutes.

Mrs, P, Swist.

J. ELCHEN

CUSTOM TAILORS

e
-

Phone 24612

9753 Jasper Ave Edmonton, Alta.

-]
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Cakes

RICH FRUIT CAKE

1 1b. butter 1 tsp. soda
12 eggs 2 1bs. seedless raisins
4 cups flour 1 1b. currants
2 squares unsweetened choco- 1¢ 1b. cherries
late melted 1 Ib. mixed peel
15 tbsp. allspice 2 tbsps. lemon juice
1 Ib. sugar grated rind of 2 lemons
1 tsp. salt 1 cup of grape juice
1 tsp. nutmeg 1% 1b, chopged nuts.
Cream the butter. Add sugar and egg yolks. Cream again.

Sift flour, soda, salt and spices together; leaving a little flour to
dust fruit. Add this to first mixture. Next add fruit, cherries, peel,
nuts, and fruit juices. Fold in the beaten white of eggs and mix well.
Bake in a slow oven of 3256 deg. Test with a knitting needle.

Mr. J. E. Fromant.

DEVIL’'S FOOD CAKE

2 cups flour 2 eggs or 3 egg yolks unbeaten
1 tsp. soda 3 chocolate squares
1% cup butter 1 cup milk

1% cups brown sugar 1 tsp. vanilla

(packed hard)

Sift flour once, measure, add soda and sift all three times. Cream
butter thoroughly, add sugar gradually and beat till fluffy. Add eggs,
beating well after each. Add chocolate and blend. Add flour, milk
beating quickly only until smooth. Add vanilla. Bake in greased pan.
Makes 2—8 12 inch layer pans.

Mrs. O. Zarski, Edmonton.

CREAM SPICE CAKE

1 cup brown sugar 5 cup walnuts

1% cup butter 1 tsp. soda

1 cup sour cream 1 tsp. cloves

3 whole eggs 2 tsp. cinnamon

2 cups flour 3 tsp. allspice
pinch of salt 1% tsp. ginger

1 cup raisins 12 tsp. nutmeg

Cream butter, add sugar, cream well. Add one egg at a time and
cream well. Dissolve soda in sour cream and add to creamed egg
mixture. Have spices, flour and salt sifted, add rajsins and nuts
floured. Then add the rest of flour to first mixture. Bake in loaf pan
% —1 hour. 3560 to 375 deg.

Icing—Caramel 7 Min. Frosting

Put in double boiler 2 cups brown sugar, 2 egg whites, 5 thap. cold

water, 3% tsp. salt. Beat 7 min. over boiling water. Add vanilla and beat.
Mrs. John Karenko, Edmonton.

DARK RAISIN CAKE

% cup shortening 1 tsp. soda
1 cup brown sugar 12 tsp. allspice
2 eges 2 tsp. einnamon
1% cups flour 32 cup sour milk
1 cup raisins
Bake 45 minutes at 350 deg.

Miss Helen L. Fedechko, Derwent.
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13 EGG CAKE
13 eggs (white and yolks beat- pinch of salt
en separately) 2 glasses flour
2 cups sugar 1 tsp. baking powder

1 tsp. vanilla

Mix well together and bake in moderate oven for an hour. Keep
in the pan until cool. When cool slice the top off about as thin as paper,
then spread the cake with jelly. Cut this top slice in length strips

and lay them crosswise on the jelly.
Mrs. S. Deputan, Holden.

DAFFODIL CAKE
1% cups egg white (10 to 12 1 eup flour
eggs) 12 tsp. of vanilla
a2 tzp. ealt 1% tsp. orange extract
1 tsp. cream of tarter 4 egg yolks, beaten until thick
1% cups sifted sugar and lemon colored.

Sift flour once, measure and sift four more times. Beat egg whites
and salt with flat wire whisk. When foamy add cream of tartar and
continue beating until stiff enough to hold up in peaks, but not dry.
Fold in sugar, 2 thsp. at a time until all iz used. Sift small amount of
flour over mixture and fold in carefully; continue until all is used.
Divide mixture into two parts. To one fold in vanilla, to other orange
extract and the 4 egg yolks well beaten. Put by tablespoons into un-
greased angel food pan, alternating white and vellow mixtures. Bake
in slow oven 300°F, 60 to 70 minutes. Remove from oven and invert

pan 1 hour, or until cold.
Mrs. H. Demeo, Edmonton.

PRAIRIE ROSE

Manufacturing Co.

LIMITED

.

<

Factory
9611 - 104th Ave. Edmonton, Alta.
" = s
Manufacturers of

ORANGE CRUSH

and

All Other Flavors
VICTOR BOYCHUK, JOHN MAKOWICHUK — Managers

<@
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JELLY ROLL
% cup flour 3, cup sugar
¥% tsp. baking powder 1 tsp. vanilla
14 tsp. salt 1 cup jelly or jam

4 cgps

Sift flour. Mix flour, baking powder, salt and eggs, and mix in a
double boiler in hot water, adding sugar alternately until it iz thick
and light. Then add vanilla. Pour into a pan. Bake from 12-15 minutes,
in a moderate oven. Bake in a pan lined with greased paper.

Mrs. S. Deputan, Holden.

BANANA LAYER CAKE

15 ¢up butter or’ crisco 1 isp. =alt

114 cups sugar 21z cups flour
3 eggs 3 tsp. baking powder
1 tsp. vanilla 24 cup milk

Cream butter. Slowly work in sugar, beating well. Add unbeaten
eggs, singly, beating well after each. Add flavoring. Sift remaining dry
ingredients and add alternately with milk. Bake in layer tins at 375
deg. about 20 min. Cover with favorite icing and garnish with slices
of banana. (I uge crisco for this cake and Featherlite cake flour or

Swansdown cake flour.)
Mrs. F. Montaine, Edmonton,

BOILED RAISIN CAKE

1% cups raisins 1 cup water
Boil raigins until soft and until water i3 boiled about half away.
Mix together:

2, cup brown sugar 1 tsp. each cloves, cinnamon
% cup butter or shortening and nutmeg
1 egg (beaten) 13 cups flour

14 cup raisin water

Then add raisins to which has been added 1 tsp. soda. Bake in
square tin in moderate oven for 30 or 40 min,

Mrs. Olga Esaiw, Edmonton.

PINEAPPLE ROLL

Mix together 1 cup of sugar and )5 cup pineapple juice. Beat yolks
of 3 egpgs until thick. Add sugar mixture a little at a time, beating well
after each addition. Beat whites until stiff, but not dry. Fold yolk
mixture carefully into it. Sift together 1 cup of cake flour, 1 tsp, baking
powder and % tsp. salt, Fold gently into egg mixture. Pour into paper-
lined and well greased shallow pan. Bake in moderate hot oven 375°F.
about 12 minutes, or until it springs back lightly from touch. Turn out
on damp cloth. Strip off paper, cut away crisp edges. Mix 1 cup apple
sauce and 1 cup drained crushed pineapple. Spread on cake. Roll up.
Cool.

leing

Cream 1% cup butter with 1% cups confectionery sugar until fluffy.
Add 1 egg yolk. Add little by little 2 thsp. syrup drained from erushed
pineapple. Sprinkle roll with toasted cocoanut if desired.

Mrs. John Karenko, Edmonton.
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ICE BOX FRUIT CAKE

2 cups dates, chopped fine 6 tbsps. maraschino cherries
2 cups raisins, chopped fine 1¢ tsp. nutmeg, salt, allspice
2 cups walnuts, chopped fine and cinnamon

2 cups almonds, chopped fine 1 tin Borden’s Eagle Brand
2 cups marshmallows, quart’d milk

1 cup currants 1 box Graham wafers

1 cup mixed peel

Roll wafers, add dates, raisins, walnuts, almonds, currants, mixed
peel and spices. Mix well with hands, add milk and mix thoroughly.
Prepare square pan 8x8x4 lining it with buttered paper. Place in pan
a thin Jayer of mixture pressing in a few quartered marshmallows and
a few cherries. Pack firmly into mixture. Repeat until all ingredients are
used. Cover top with buttered paper and place under 6-10 lbs. pressure.
Store in cool place for about 10 days.

Mrs., Marie Koziak, St. Michael.

RAISIN LOAF

Place 1 cup raisins together with 2 cups of water and boil until
almost dry. Then add 1 tsp. soda in a little hot water.

14 cup butter 1 tsp. cinnamon
1 cup sugar pinch of salt
2 eggs 2 cups flour
Mix in the flour with raisins at the same time, Bake in a =low oven
for 1 hour.
Mrs. F. Pshyk, Innisfree.
&

How Safe Is

Your Home ?

LIGHTNING RODS

J. A. MacARTHUR

Phone 28634
26 Jasper Block Edmonton, Alberta

)
%
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CHOCOLATE CAKE

1% cup crisco or butter 2 ounces chocolate

114 cups white sugar 1% cups Swansdown flour
4 eggs 3 tap. baking powder
3 cups milk 1 tsp. vanilla

Dissolve chocolate in five tablespoons of boiling water. Cream short-
ening and add the sugar gradually. Add the yolks, beat again. Add the
milk, then the melted chocolate and flour. Beat well. Now beat the
whitezs of the eggs to a stiff froth and stir them carefully into the
mixture. Add the vanilla and baking powder. Mix quickly and lightly;
turn into well greased cake pan and bake in a moderate oven (360°F.)
from % to 1 hour.

Chocolate Icing for Above Cake

1 sq. baker’s chocolate 3 oz. Chateau cheese
1 tbsp, butter Icing sugar to thicken.
3 tbsp. milk

Melt butter, add milk and cheese. Heat very slowly until cheese
is melted. Add grated chocolate and melt. Remove from stove and mix
in icing sugar till the icing is right consistency to spread. Add 1 tea-
spoon vanilla. Spread on cake with a teaspoon.
Mrs. N. Woytkiw, Manville.

WALNUT CAKE

114 cups brown sugar 3 tsp. baking powder
3 eggs 1 cup chopped walnuts
% cup milk 5 tsp. salt

21% cups flour 1 tsp. Mapleine

14 cup erisco or butter
Cream shortening and brown sugar. Add yolks of eggs. Sift flour
and baking powder 3 times. Add flour and milk alternately beating
well. Add walnuts, salt and Mapleine. Beat well. Add well-beaten
whites last, folding them in carefully. Bake 1 hour in a moderate oven.
Mrs. N. Woytkiw, Manville.

SOUR CREAM CAKE

1 egg 1 cup sour cream

1 cup brown sugar % cup raisins

1 tsp. cinnamon % cup walnuts
12 tsp, cloves 1 large cup flour sifted in.
1 tsp. soda

Mix dry ingredients, then add well-beaten egg and sour cream.
Mrs. A. Kuzyk, Innisfree.

LIGHT FRUIT CAKE

1. cup butter 4 1b. almonds
14 tsp. salt 1% 1b. mixed peel
1% cup white sugar % 1b. candied cherries
1 cup milk b eggs beaten separately
3 cups flour 1 tsp, lemon extract

1 tsp. baking powder
Add egg whites last. Bake for 2 hours.
Mrs. W. D. Tym, Innisfree.
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NEW FASHIONS . . .

Now, more than ever, when it's smart to be thrifty, penny-
wise women are choosing their clothes at Walk-Rite.

Smarter styles in Coats, Suits, Hats, Dresses, Furs, Shoes,
Bags, Lingerie, Blouses, House Coats and Sports Wear.

VISIT OUR “ECONOMY DRESS SHOP’' —— Smart Styles at
Lower Prices.

—On Lower Floor

10171-3 101st STREET EDMONTON, ALTA.

<

>

DOROSH ELECTRIC
AND DRAFTING

ELECTRIC SERVICE
DRAFTING AND CONSTRUCTION
ESTIMATES UPON REQUEST

10340 - 96th Street, Edmonton Phone 22002
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DAFFODIL CAKE

6 eggs 1% tsp. salt

1 cup fine white sugar 1 cup flour

2 thsp. cold water 1 tsp. cream of tartar
1 tsp. almond, lemon or vanil- 1 tsp. baking powder

la flavoring

Combine egg yolks with % cup sugar and cold water. Beat for 10
minutes., Fold flavoring, remaining % cup sugar and % teaspoon salt
into stiffly beaten egg whites, Sift 12 cup flour with cream of tartar
4 times and fold into mixture No. 2. Sift remaining % cup flour with
baking powder and % tsp. salt and add to mixture No. 1 Drop by
tbep. into loaf or tube pan, alternating mixture No. 1 and 2. Bake in
slow oven.

Mrs. Marie Koziak, St. Michael,

SUNSHINE CAKE

3% cup egg whites 14 cup egg yolks
11 cup sugar 1 cup flour

6 tbsp. hot water 14 tsp. salt

3% tsp. Cream of Tartar 1 tsp. vanilla

3 tsp. baking powder .1 tsp. almond extract

Beat egg whites until stiff enough to hold a teaspoon erect. Cook
sugar and water together to 240 deg. and pour slowly over stiffly
beaten egg whites, beating all the time. Let mixture cool thoroughly
and fold in well beaten yolks., Sift together dry ingredients five times.
Add flavoring and fold lightly into egg mixture. Half fill large tube
tin and bake as angel cake.

Mrz. L. Strilchuk, Round Hill,

SOFT GINGER CAKE

% cup sugar % cup boiling water
1% cup shortening 1 tsp. soda
13 cups flour 1 tsp. ginger

1 egg 12 tsp. salt

12 cup molasses

Cream shortening, sugar and egg. Sift flour, soda, ginger and salt.
Add molasses to creamy mixture. Then add flour together with the
water, Bake in moderate oven 30 min. or until cake separates from pan.

Mrs. A. Kuzyk, Innia_free.

BANANA CAKE

1 cup butter 2 cups sifted flour

1 cup sugar 2 level tsp. baking powder

2 eggs, well beaten Pinch salt

1 tsp. soda dissolved in 4 tsp. 1 cup mashed bananas
boiling water 1 tsp. vanilla

Cream butter and sugar. Add beaten eggs and beat well. Dissolve
soda in boiling water, and add mashed bananas. Sift flour, baking
powder and salt together. Add alternately with mashed bananas to
first mixture. Add 1 cup walnuts.

Mrs, P. J. Baron, Edmonton,
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GINGER CAKE SAUCE

1 cup brown sugar 1 tsp. vanilla
% cup butter Pinch salt
2 heaping tbsp. cornstarch

Mix together and when bhutter is melted add boiling water as
desired. Boil a few minutes only.
Mrs. A. Kuzyk, Innisfree.

TOMATO SOUP CAKE

1 to 2 tbsp. butter 1 can tomato soup

1 cup white sugar 1% cup sifted flour

1 egg 15 tap. ground cloves

1 tsp. baking soda 1 cup dates or raisins (dates
1 tsp. einnamon better)

% cup walnuts

Cream butter and sugar, add egi. Dissolve the soda in a little of
the soup and add alternately with the flour and spices. Add the nuts
and dates. Bake in moderate oven for 1 hour. Tomato soup cake should
be made a few days before it is to be served, as it improves in flavor.

Mrs. A. Cooper, Edmonton.

HONEY DATE CAKE

1 cup dates 3 tsp. baking powder
1 cup boiling water % tsp. soda
13 cup honey 1 egg
% cup brown sugar 1 cup chopped nuts
4 cup butter 2 cups flour

Cook dates with water. Remove from fire. Add honey and brown
sugar. Cream butter, add beaten egg, then add date mixture. Add sifted
dry ingredients and nuts. Bake in a greased pan for 60 minutes in a
360°* oven.

Mrs. M. Luchkovich, Edmonton

PLANTATION MARBLE CAKE

2 cups sifted Swansdown Cake 1 cup sugar
flour 2 eggs, well beaten

2 tsp. baking powder % cup milk

4 tsp. =malt 1 tsp. cinnamon

13 cup butter or other shorten- 3% tsp. each cloves and nutmeg
ing 2 thsp. molasses

Sift flour once, measure, add baking powder and salt and sift to-
gether 3 times. Cream butter thoroughly, add sugar gradually and
cream together until light and fluffy. Add eggs. Then add flour alter-
nately with milk, a small amount at a time. Beat after each addition
until smooth. Divide batter into 2 parts. To one part add spices and
molasses. Place light and dark mixtures alternately, a tablespoon at a
time in greased pan. Bake in moderate oven (350°) 50 minutes or
until done. Cool. Cover with butter frosting and decorate with nuts
and raisins.

Mrs. Raragoski, Edmonton.
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CHOCOLATE ONE EGG CAKE

4 tbsp. butter 15 cup milk

%3 cup sugar 1% cup flour

4 thsap. cocoa 2 tsp. baking powder
2 tbhsp. water 15 tsp. soda

2 thap, sugar 12 tsp. vanilla

1 egg

Cook 2 thsp. sugar, water and cocoa togeiher for one minute.
Cream butter and sugar. Add whole egg and beat. Add chocolate mix-
ture and mix well. Add milk and flour which has been sifted with baking
powder and soda. Add vanilla. Bake in a moderate oven 25 minutes
until the cake shrinks and leaves the side of the pan.

Use your favorite seven minute boiled icing.
Mrs. E. Skwarok, Edmonton.

LEMON LOAF CAKE

2 cups cake flour 1 cup sugar

14 tap. baking soda z 2 eggs

14 tsp. salt 14 cup sweet milk
12 cup butter 11 thsp. lemon juice

Sift, then measure flour. Sift 3 times with baking soda and salt.
Cream the butter until light and lemon colored. Add sugar gradually.
Slowly add the eggs which have been beaten until they are almost as
stiff as whipped cream. Alternately add the dry ingredients and the
liquid, beating until smooth after each addition. Add lemon juice,
blending it in well. Turn into greased loaf pan. Bake. Cover with lemon
filling and top with & recipe of frosting.

Mrs, W, 8. Sereda, Edmonton

SOUR CREAM CAKE

2 eggs 1 tsp. soda

1 cup sugar 1 cup sour cream
1% cups flour 14 tsp. salt

3 tbsp. cocoa 1 tsp. vanilla

Beat eggs until stiff. Beat in sugar a little at a time. Sift all dry
ingredients together and add to egg mixture alternately with sour cream.
Beat well after each addition. Add vanilla and bake 30 minutes in 360°
oven. .

Mrs. P. Swist, Edmonton.

JELLY ROLL
% cup sifted cake flour 4 egg whites stiffly beaten
1 tsp. baking powder 4 egg yolks well beaten
34 tsp, salt 1 tsp. vanilla
3 cups sifted sugar Jelly

Sift flour once, measure, add baking powder and salt and sift three
times. Fold sugar into egg whites—a small amount at a time. Add egg
yolks and vanilla carefully. Fold in flour gradually. Pour into pan 13%
x 83 lined with buitered paper and bake in a hot oven 400 degrees,
13 to 16 minutes. Turn from pan at once onto a cloth covered with
powdered sugar. Remove paper. Quickly cut off crisp edges, spread
Jelly and roll. Wrap in cloth until cool.

Mrs. J. Basarab, Edmonton,
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J. Swyryd & Co.
INSURANCE AGENCY
43 Gariepy Block Edmonton, Alberta
Phone 21642

NOW IS THE TIME TO BUY A

BUFFALO FUR COAT

at the most up-to-date of Ukrainian Furriers
before the prices go up.

We carry a large selection of Muskrat, Hudson Seal,
Racoon, cte., Fur Coats in latest styles.

If your fur coat needs a cleaning, we can do it. We specialize
in dry cleaning. Custom Furrier with seven years' training in
Vienna.

We are the Only Furriers that Handle Buffalo
Fur Coats in Canada

THE DOMINION FURRIERS

10017 - 102nd Avenue, Edmonton, Alta.
A. KOLODKA, Prop. In Business for 16 Years

&
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DREAM CAKE

% cup butter 2 thsp. sugar
2 cups flour

Crumble ingredients together with fingers. Then put into a good
sized buttered pan and bake slowly for 6 minutes. Mix together:

8 cups brown sugar 3 eggs well beaten
1 cup cocoanut 1 tbsp. flour
1 cup walnuts 1 tsp. baking powder

Spread mixture over the first partially cooked mixture and bake
until well set. When cold cover with thin icing (not necessary). Cut

into squares.
Mrs. A. Cooper, Edmonton,

CARRAWAY SEED CAKE

1% 1b. butter 1 tsp. carraway seeds
1 cup sugasr 12 cup milk or water
2 eggs 2 tsp. baking powder or soda

For sultana cake use above recipe and add 1 cup juice and rind

of lemon,
Mrs. P. J. Baron, Edmonton.

MARBLE CAKE

3 cup butter 2 tsp. baking powder

2 cups sugar 6 ege whites

% cup milk 3 squares Bakers chocolate
3 cups pastry flour 4 tbsp. sugar

1 tsp. vanilla 14 tsp. baking soda

14 cup boiling water

Cream sugar and butter, adding sugar gradually. Sift flour and
measure. Add baking powder and sift 3 times. Add flour and milk,
small amounts at a time. Beat after each addition.

SECOND PART: Melt chocolate, add 4 tbsp. sugar and % cup
boiling water and soda and boil gradually down. Add to half of the
white mixture. Arrange brown and white mixtures in the greased
baking pan. Then draw a knife through the cake a number of times
to spread the chocolate mixture. The white part alone makes a nice
white cake.

Mrs. M. Luchkovich, Edmonton.

BOILED RAISIN CAKE

To 2 cups washed raisins, add about 2 cups water and boil until
water is colored. Set to cool,

3 cups flour 1 tsp. allspice
2 tsp. baking soda 2 tsp. nutmeg
1 tsp. cloves 5 cup butter
2 tsp. cinnamon 1 cup sugar
1 cup walnuts 2 beaten eggs

1 cup raisin water
Sift dry ingredients 2 or 3 times. Cream butter, add sugar and
cream well. Add beaten eggs, then raisin water, then dry ingredients,

Mix well and add walnuts.
Mrs. Raragoski, Edmonton.
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RICH FRUIT CAKE (Xmas Cake)

1. butter 2 {sp. cinnanion
cups flaar .. cup brandy or plam juice
Ib. eitron 2 tap. sola dissolved in juice
th. dates 1 Ib. brown sugar
1h. pineapple 1 lbs, raisins
cup molazses or plum juice 10 egis
tsp. nutmeg 1z Ib. almonds
tsp. eloves 12 1b. cherries
tzp. alispice

Cream butter and sugar. Then add eggs well beaten, molasses,
grandy &nd flour. Lastly add the fruit and nuts powdered with a little
our.

- .
B COES - 15 e 1D e

Mrs. Fred Woytkiw, Chipman,

DATE AND NUT LOAF

cups flour

cup sugar

cups sweet milk
cup chopped walnuts
cup chopped dates

o

1 egg well beaten
Pinch of salt

4 tsp. baking powder

1 cup butter

Make batter as for cake. Let rise 20 minutes. Bake in slow oven

for 1% hours, Makes 2 loaves.

Mrz. E. Skwarok, Edmonton.

BOILED ICING

114 cups sugar
4 cup boiling water

Pinch of cream of tartar
2 egg whites

2 tbsp. honey or syrup
Boil sugar, honey and water, adding pinch cream of tartar, until
syrupy. Beat your egg whites until stiff. Pour your hot syrup over
egg whites and beat until nice and thick. Marshmallows may be added
or chopped maraschino cherries and flavored with lemon juice.
Mrs. E. Skwarok, Edmonton.

BOILED ICING
1 cup sugar 2 egg whites
% cup boiling water 13 tsp. Mapleine
Put on stove and boil until it begins to thicken. Beat well 2 egg
whites, add to this Mapleine. Take the sugar and water off the stove,
add beaten whites and beat until consistency of whipped cream.
Mrs. J. Baron, Edmonton.

CHOCOLATE ICE BOX CAKE

4 ozr. Dot sweet chocolate 14 cup water

3 thsp. sugar

Put above ingredients in double boiler and cook until smooth. Beat
4 egg yolks and stir into the hot mixture. Cook 2 minutes longer. Cool.

Beat egg whites and add !% teaspoon vanilla. Mix with choeolate.
Line bowl with strips of plain white cake and pour over half the choco-
late mixture, more cake and balance of mixture. Chill in ice box and

serve with whipped cream.
Mrs. W. Baron, Wildwood.
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FLUFFY CAKE

Beat 2 eggs thoroughly. Add 1 cup sugar and beat again. Sift 1
cup flour sifted with 1 teaspoon baking powder. In the meantime bring
to a boil 1z ecup milk and 1 tablespoun butter. Add your hot milk with
butter to your egg and sugar mixture and beat alternately with flour.
Add vanilla. Bake in moderate oven 45 minutes.

Mrs. E. Skwarok, Edmonton.

STAY-SOFT CHOCOLATE FROSTING

15 cup cocoa 2 cups milk
4 tbsp. cornstarch 1 tsp. butter
112 cups sugar 2 tsp. vanilla
pinch salt

Mix cocoa, corn starch, sugar and salt. Add milk. Cook until thick,
stirring often. Remove and add butter and vanilla. Cool. Arrange
toasted almonds in daisy clusters with yellow gum drop centres.

Mrs. J. Karenko, Edmonton,

WHITE MOUNTAIN CREAM

1% cups sugar 2 egg whites, stiffly beaten
13 tsp. light corn syrup 1 tsp. vanilla

Combine sugar, corn syrup and water. Place over low flame and
stir constantly until sugar is dissolved and mixture boils. Continue
cooking until it spins a thread when dropped from tip of spoon. Pour
syrup in a fine stream over egg white beating constantly. Add vanilla.
Continue beating until frosting loses its gloss and is stiff enough
to spread.

Mrs. P. J. Baron, Edmonton.

DATE LOAF

Add 1 teaspoon soda over 1 cup chopped dates, 1 cup boiling water
and let stand.

Mix 2 tbsp. shortening, 1 cup sugar, 2 cups flour, pinch salt, 1 tsp.

baking powder, 1 tsp. vanilla. Then add date mixture. Bake 1 hour in
moderate oven.

Mrs. A. Macarthur, Vancouver.

ANGEL CAKE
1 cup or 10 egg whites pinch salt
1 cup sugar 1 tsp. cream tartar
13 tap. almond flavoring 2 tbsp. water
12 tsp. vanilla 1 cup flour

Beat egg whites with salt until fluffy but not dry. Then add sugar
2 tbhsp. at a time, beating in slightly until all is used. Then add one
thsp. water at a time and beat well. Add the other tbsp. water and beat
again in a round motion. Then add flavoring and heat. Add flour which
has been sifted 3 times with cream of tartar and fold in lightly 2
tbsp. at a time. Bake half hour in very slow aven and then raise heat
for last half hour. Do not open oven during first half hour of baking.

Mrs, W. Czech, Vegreville.
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CHOCOLATE CREAM DESSERT CAKE

2 cups sifted cake flour 1 egg and 2 egg whites un-
¥% tsp. soda beaten

14 tsp. salt 2 to 4 squares unsweetened
3 cup butter chocolate, melted
1% cups sugar 1 cup milk

1 tsp. vanilla

Sift flour once, measure, add soda and salt and sift togeether 3 times,
Cream butter, add sugar, gradually, and cream together until light
and fluffy. Add egg and egg whites one at a time, beating thoroughly
after each, Add chocolate and blend. Add flour, alternately with milk,
a small amount at a time, beating after each addition until smooth.
Add vanilla., Bake in 2 greased 9 inch layer pans in moderate oven
350 deg. 30 min. or until done.

Split each layer in half to make 4 tiers. Spread chocolate whipped
cream between layers and on top of cake, arranging a cup surface of
cake against a baked surface to avoid slipping of layers, Chill in re-
frigerator about 2 hours before serving.

Chocolate Whipped Cream

Combine 2 squares unsweetened chocolate, % cup sugar, dash salt
and 3 tbsp. water. Bring to a boil and boil gently 3 minutes, stirring
constantly. Add gradually to 2 well beaten egg yolks, beating until
well blended. Cool. Whip 1! cups heavy cream with 1 tsp. vanilla. Fold
in cooled chocolate mixture. Chill in refrigerator about & hour or
until thick enough to spread. All measurements level.

" Mra. W. Sereda, Edmonton.

Kingsway Lumber Company
Limited
Lumber and Building Supplies
Telephone 24310

“A BOARD OR A CARLOAD"”

Operated by i
Etter - McDougall Ltd. Retail Yard
With Milla at Cor. Kingsway and 101st St.

- BRULE and WINFIELD
BRULE and W] EDMONTON, Alta.

O aram o

6 g
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CHERRY CAKE

1 lb. butter or % butter, 3% 4 cups flour
lard 1 1b. cherries
10 epgs 1 tsp. baking powder
2 cups white sugar pinch salt

Blend butter and sugar, adding the eggs one by one. Stir in the
flour. Put cherries in last. Bake 2 hours in a moderate oven,

Mrs. A. Pryma, Edmonton.

SUNSHINE CAKE

8 eges 1 tsp. vanilla
1 cup sugar 1 tsp. baking powder
4 thsp. water 1 cup flour, pinch salt

Beat egg yolks well and let stand, then beat whites well and add
34 cup sugar, 2 thsp. at a time until used up. Pour in water one tbsp.
at a time and then add yolks and vanilla. Sift one cup flour, baking
powder, salt and % cup sugar 3 times. Blend in at last 2 tbsp. at time.

Bake 1 hr. in slow oven.
Mrs. W. Czech, Vegreville.

SULTANA FRUIT CAKE

13 cupz butter 14 cup milk

1% cups white sugar 4 cups sultana raisins
6 eggs 14 cup citron peel
3 cups flour 1 cup cherries
1 tsp. baking powder 1 cup nuts

Blend butter and sugar. Beat eggs separately. Soak rai¥ins in
water the night before and boil a few minutes in the morning; cool
and dry thoroughly. Beat in remainder of ingredients, Bake 21 hours

in a moderate oven.
Mrs. A. Pryma, Edmonton.

HONEY CAKE
6 egps 2 tsp. baking soda
2 cups sugar 2 cups tea
2 cups honey 1 tsp. each cinnamon and
cups flour cloves

6

14 cup Mazola oil

Mix eggs and sugar. Add honey and oil. Dissolve soda in tea and
add alternately with flour which has been sifted with the cinnamon and
cloves. Bake in a well greased pan sprinkled with little flour. Slow

oven 1% hours,
Myrs. Rosalia Lapchuk, LaMacaza, LaBelle, Que.

POPPY SEED CAKE

% cup poE?y seed 2 cups sifted flour
% cup mi 2 igp. baking powder
3, cup butter 1 tsp. vanilla
1% cups sugar 4 egg whites, well beaten

Sosk poppy seed over night in milk. Cream butter and add sugar,
then add milk and poppy seed. Add dry ingredients and then egg whites.
Bake in large pan or layers. If layers, bake 26 minutes in 376°F. oven.

Mrs. F. Montaine, Edmonton.
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HONEY CAKE

1% cup butter 21 cups cake flour

1 cup sugar 152 cup sweet milk

1 cup honey dash of einnamon
6 egs or B if large pinch salt

1 tsp. =oda

Cream buiter, add sugar and eream well. Stir in honey and then
add well heaten egg yolks. Sift the dry ingredients 3 or 4 times and
add to mixture alternately with milk. Lastly fold in well beaten egg
whites. Bake in slow oven 1 hour, 300 deg.

Mrs. Helen Sokoloky, Vegreville.

DELICIOUS HONEY CAKE

1 cup haoney 'a cup boiling water, scant
3 cup sugar with 1 isp. baking soda dis-
1% ¢cup mazola oil solved in it
3 cggs 1 tsp. vanilla
21 cups flour 1 tsp. lemon flavoring
2 level tsps. baking powder

Cream sugar and oil, add well beaten yolks of eggs and mix. Add
honey then boiling water with soda and mix after each addition. Add
flour and baking powder which have been sifted two or three times,
then the flavorings and lastly the beaten whites of eggs. Bake in moder-
ate oven one hour or a little longer. Be careful not to have too hot
an aven because the honey burns so easily.

Mrs. M. Raragosky, Edmonton.

WELCOME TO . . .

YORK HOTEL

® Modern Comfort—Low Cost
® Weekly and Monthly Rates
® Once Tried — Always Satisfied

10401 96th Street, Edmonton Phone 25263

L4
e,
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CHEAP FRUIT CAKE

1 cup white sugar 14 cup mixed peel
1 cup butter 1 eup raisins

2 eggs 1 cup currants

2 cups flour 1 tsp. soda

1 cup walnuts 1 tsp. cinnamon

Cook 2 apples with % cup water, 13 cup sugar. Mash and cool them.
Cream your sugar and butter together. Add beaten eggs and beat well.
Add cooked apples and soda. Sift flour with cinnamon and add to above.
Add mixed fruit and mix well together. Bake in well greased pan. Bake
in moderate oven 21¢ hours.

Mrs. A. Bachynski, Punnichy, Sask.

LADY BALTIMORE CAKE

1% cup sugar 3 tsp. baking powder
15 cup butter 4 egg whites
3 cups Swansdown cake flour pinch salt, vanilla

1 cup cold water
Cream butter, add sugar, mix well. Sift flour, measure, sift 3 times
with baking powder. Add water and flour alternately. Fold in stiffly
beaten egg whites. Add vanilla and pinch of salt. Bake in zlow oven
300 deg. 35 minutes or more.
Mrs. T. Zarski, Edmonton.

WHITE FRUIT CAKE

12 cup butter 15 1b. almonds
1! cup sugar 14 1b., mixed peel
1 cup milk L2 Ib. cherries
3 cups flour 1 1b. sultana raisins
1% tsp. salt 5 epys
1 tsp. baking powder 1 tsp. lemon extract

Cream butter and sugar. Add well beaten yolks. Sift 2 cups flour
with baking powder and add to sugar mixture alternately with milk.
Mix third cup of flour with fruit. Blanch and chop almonds. Add lemon
extract and mix well. Add fruit and lastly add stiffly beaten egg whites.
Line pan with paper and bake in slow oven for 2 hours.

Mrz. A. Bachynski, Punnichy, Sasgk.

COTTAGE CHEESE TORTE

2 lbs. cottage cheese 6 fresh eggs
14 1b. butter (melted) 2 cups sugar
2 oranges (juice and grated 1 tsp. salt
rind) 1 Ib. Graham wafers

Mix butter, sugar and cheese. Cream well. The cheese should be
pressed through a fine sieve. Add orange juice and rind. Add well
beaten egg yolks and miv well. Beat egg whites dry and add to mixture.

Roll wafers fine and add 2 thsps. melted hutter. Mix well. Butter
oblong pan, then add a little more than half of graham wafers on
bottom and sides of pan. Add cheese mixture, sprinkle remainder
wafer erumbs and bake in moderate oven.

Mrs. M. Hawryluk, Winnipeg.
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MARTHA WASHINGTON DEVIL'S FOOD CAKE (3 eggs)

4 squares unsweetened choco- 14 tsp. aalt
late 32 cup butter or shortening
1 cup sugar 4 cup sugar
1% cup buttermilk 3 eggs well beaten
21 cups sifted cake flour 1 cup buttermilk
% tsp. soda 1 tsp. vanilla

Melt chocolate over boiling water. Add 1 cup sugar and % cup
buttermilk. Stir over boiling water until sugar is dissolved. Cool. Sift
and measure flour. Add baking powder, salt and soda and sift again.
Cream butter thoroughly, add ¥ cup sugar gradually and cream well.
Add eggs and beat. Add 4 flour mixture. Add chocolate mixture and
blend. Add remaining flour alternately with buttermilk, a small amount
at a time, beating thoroughly after each addition. Add vanilla. Bake
in greased pan (15x9x2 in.) in moderate oven 350 deg. 30-35 minutes
or until done. Cake may be cut in half and put together as a 2 layer
cuke. Ice with favorite frosting.

Mrs. M. Strashok, Edmonton.

MOCHA CAKE

Blend together 3 egg yolks, beaten well, and 1 cup sugur. Add %
cup strong coffee. Then add 1'% cups sifted cake flour and 2 teaspoons
baking powder. Fold in beaten whites of 3 eggs. Bake in 2 layer pans
or tube cake pan.

Mrs. C. Chichloski, Edmonton,

2

Fashion Tailors

SUITS AND OVERCOATS TAILORED TO
MEASURE

10357 97th Street — Edmonton Alta.
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PRUNE PLATSOK

2% cups flour 5 egg yolks (use whites for
3 tsp. baking powder meringue)
4 tbsp. butter 1% cup sugar

12 cup sweet cream

Mix ingredients together and line oblong pan. Cook 1% lbs. prunes.
Drain and remove stones. Make a mush and flavor to taste with sugar
and spices. Spread prune mixture on dough. Beat egg whites dry and
add % or %% cup sugar. Spread meringue on top of prunes, Bake in
slow oven.

Mrs. M. Hawryluk, Winnipeg.

SPICE SPONGE CAKE

14 egg yolks 2 tsps. baking powder

1 cup sifted gran. sugar 3 egg whites, beaten stiff

1% tsp. cloves 1 cup walnut meats chopped
1 tsp. cinnamon fine

14 cup sifted flour 1 tsp. almond extract

% tsp. salt

Beat the egg yolks with a rotary beater. Slowly add the sugar and
beat the mixture 16 minutes. Sift the flour, salt, baking powder to-
gether and fold into the beaten yolks. Add nuts and flavoring, fold in
the stiffly beaten egg whites. Pour into an angel food tin and bake in
a 326 degrees oven about 55 minutes. Sprinkle cake with powdered
sugar or use your favorite frosting. Do not grease tin.

Mrs. K. M. Krushilnicki, Edmonton.

FRUIT CAKE
1 cup butter 1% 1b. citron peel
2 cups sugar 14 1b. blanched almonds
6 eggs 1% 1b. red cherries
4 tzp. baking powder % 1b. green cherries
2% cups flour 1 tap. vanilla
1 tin crushed pineapple 1 tsp. almond extract
1 1b. bleached raisins % cup wine or fruit juice
1 Ib. shredded cocoanut

Bake 2% hours.
Mrs. P. Litwin, Edmonton.
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Cookies

RICH COOKIES

1'% cup butter 1 tsp. baking soda
1'z cup brown sugar 1 tsp. vanilla

2 eggs pinch salt

1 tbsp. cream of tartar 312 cups flour

Make a soft dough. Roll in the hands like a marble. Then put in
a pan and press with & fork. Bake in a hot vven.

Mrs, 8. Deputan, Holden.

RECEPTION DAINTIES

2 cups flour 1 egy beaten
2 thsp. sugar (heaping) 2 to % cup milk
1 cup butter 1 tsp. vanilla
14 tsp. malt
1 tsp. baking powder (heap-

ing); Mix with pastry, then
add

Roll out as for cookies, cut in squares and place in gem pans. Put
small teaspoon jam or jelly on each and fold corners over and pinch
well together. Bake like tarte.

Mrs. M. Sawchukiewich, Edmonton.

DR. J. VERCHOMIN DR N.D. HOLUBITSKY

Res. Tel. 25884 Tel. Res. 84488
Tel. Office 24543

Physicians and Surgeons — X-Ray

207 - 208 Union Bldg., 10023 - 102 Ave.
Edmonton. Alberta
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PORCUPINES
1 cup brown sugar 1 cup peanuts or walnuts
1 thsp. butter 1 cup dates
¢ epgs 1 cup corn flakes or little more

Cream first three ingredients. Add dates and nuts, Take full palm
of cocoanut. With open palm full of cocoanut in centre put teaspoon
of mixture and close, press together hard. Put in greased pan and bake.

Mrs, O. Zarski, Edmonton.

WHITE COOKIES

1 cup sugar 13 tsp. vanilla

1 cup butter 2 cups flour

2 epgs 1 tsp. cream of tartar
2 tsp. sweet milk 15 tsp. baking soda

Bake in a hot oven.
Mrs. S. Deputan, Holden.

HONEY COOKIES

1 cup sugar ¢ tsp. salt
1 cup honey 3 cups flour
3 eggs 1 tsp. vanilla

2 tsp. baking soda (disgzolved)

Mix and leave over night. Make balls and flatten in palm of hand.
More flour may be needed when ready to use.
Mrs. F. Montaine, Edmonton.

OATMEAL COOKIES

1 cup white sugar 3 cup cocoanut

1 cup brown sugar 1% cup flour

1 cup butter 1 tsp. baking soda

1 egg 1 tsp. baking powder
134 cup rolled oats 1 tsp. vanilla

Sift flour with baking ‘!;owder and soda. Mix all ingredients together.
Take about 1 teaspoon of dough into hand and roll it in palm. Press
down with fork. Bake in hot oven § minutes.

Mrs. H. Demco, Edmonton.

CARAMEL SQUARES

& cup butter 1 tbsp. baking powder
15 cup sugar 1% tsp. salt
2 eggs 1 tsp. vanilla

1% cups flour

Cream butter, add sugar, mix well, add egg yolks. Add flour which
has been sifted with baking powder and =alt. Add vanilla. Spread mix-
ture evenly on a greased pan. Bake in a moderate oven until lightly
browned—about 26 minutes.

Spread with the following mixture.

2 egg whites (stiffly beaten) 1 cup nuts

1 cup brown sugar

Return to oven. Bake until mixture is slightly browned—about 30
minutes. Cut in bars or squares.

Mrs. S. Deputan, Holden,
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Amby Lenon

YOUR PERSONAL ATTENTION FLORIST

“ART IN FLOWERS"

[ ] L ] L [ ]

Flower Phone 21262

10349 Jasper Ave. Edmonton, Alta.

Rourke & Hamilton

PLUMBING AND GASFITTING
CONTRACTORS

11408 - 95th Street Phone 72842

-
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MOLASSES COOKIES

1 cup sugar 1 tsp. baking soda
1 cup molasses % cup boiling water
1 cup butter or shortening pinch salt

1 egg 1 tsp. ginger

Add enough flour to make a soft dough. Bake in a hot oven.
Mrs. S. Deputan, Holden.

BRAN COOKIES

% cup butter 1 tsp. lemon extract
1 cup brown sugar 1% cup flour

2 eggs 1 cup bran

14 cup sour milk 1 tsp. soda

1% cup molasses pinch salt

1 tsp. ginger '

Mix together. Place in muffin tins and bake 30 min.
Mrs. F. Pshyk, Innisfree.

DOUGHNUTS

Heat 2 pints cream to lukewarm and let cool. Soak 1 Fleischman’s
yeast cake in a little warm water. Beat 10 egg yolks until foamy and
add 8 tbap. sugar a little at a time. Add yolka to cream and yeast mix-
ture. Lastly add 1 tsp. salt, vanilla and lemon flavoring. Beat thoroughly
and add about 15 cups flour. Mix to a smooth, soft but not tough dough.
Knead in 5 tbsp. melted butter. After it has risen place on floured
board. Handle dough very lightly. Cut into shapes. To insure further
lightness let the doughnuts rise again for about 4 an hour.

Fry in boiling lard or mazola for best results. Dip in granulated
sugar. When cool store in a crock. These should be the lightest dough-
nuts you have ever eaten.

Mrz. J. Kolmatycki, Innisfree.

' COCOANUT SLICE

2 cups flour 1 thsp. milk
1 tsp. baking powder 1y tsp. salt
3% cup butter 1 egg

Roll this mixture out until % inch thick. Put in pan and spread
with jam. Spread the following on top:
1 egg 1 tsp. vanilla
14 cup sugar 2 cups cocoanut
Butter size of a walnut

Bake 26 minutes in a moderate oven.
Mrs. A. Kuzyk, Innisfree.

APPLE CRUMBLE SQUARES

Mix 3 cup butter, one cup flour and % cup sugar to erumb con-
sistency, Add lemon rind. Line a cake pan with half of this mixture. For
centre filling slice two nice juicy apples mixed with a little sugar and
cinnamon. Sprinkle a little lemon juice. Then add rest of crumbs on
top. While warm cut into small squares. Sprinkle icing sugar over
generously, Nice eaten same day.

Mrs. M. Sawchukievich, Edmonton.
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SOUR CREAM COOKIES

1 cup shortening 1 tsp. soda

2 cupe sugar 4 cups flour

3 eges 1, tsp. salt

1y izp. baking powder 1 eup sour cream

Cream Lhe shortening and sagar. Sift the flour with the =oda, baking
powder and salt. Add the eream and the flour alternately. Roll out on
a floured board and cut into shapes. Bake at 375 deg. for 10 to 15 min.

Mis. M. Luchkovich, Edmonton.

ALMOND DROP COOKIES

12 Ib. butter 2 tsp. eream of tartar

% eup brown sugar % tap. salt

% cup white sugar 15 lb. blanched almoonds, chop-
1 beaten egg ped

2 cups flour 1 tsp. almond flavoring

1 tsp. soda sifted with flour

Make batter in the evening and let stay over night. In the morning
make into balls, size of marbles, and press down with half an almond.

Mrs. E. Skwarok, Edmonton.

POP OVERS

3 eggs well beaten, then add 1 cup cold milk. Beat together with
eggs. 1 tsp. salt and 1% cups flour beaten with egg beater for 3
minutes, Pour into well greased muffin tins and bake in hot oven.

Muriel Maciborsky, Falun.
'

J. C. EASTON PHONE 21574 R. C. EASTON

With the Compliments of

EASTON

Furniture Store

“The House of Furniture Bargains”

Cor. 99th Street & 101A Ave. Edmonton, Alta.

[<]
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CLIFFORD TEA COOKIES

2 cups brown sugar 1 cup dates
1 cup butter 1 cup nuts {(chopped fine)
1 tsp. soda 3 cups flour

Roll in long strips and let stand over night in a cool place. Cut in
the morning and place them about % inch apart. Bake in a hot oven.

Mrs. M. Basarab, Edmonton.

LADY FINGERS

¥4 cup sifted cake flour 14 cup powdered sugar
1 whole egg 2 egg whites stiffly beaten
2 egg yolks

dash salt Y tsp. vanilla

Sift flour once, measure and sift again 8 times. Combine whole egg,
egg yolks and salt and beat until thick and lemon colored. Fold sugar
gradually into egg whites and continue beating until mixture stiffens
again. Fold in egg yolk mixture and vanilla, then flour. Shape in oblongs
4% x 3% inches on ungreased paper in baking pan. Bake in moderate
oven 376 deg. 12 minutes.

Mrs. Raragoski, Edmonton.

BUTTER COOKIES

1 cup butter 2y cups flour

1 cup granulated sugar 13 tsp. vanilla

1 tap. cream of tartar ‘2 tsp. lemon extract
2 eggs 1% tsp. soda

Cream the butter, add sugar and beat well. Add beaten eggs, then
sifted dry ingredients. Chill dough over night. In morning roll thin on
lightly floured board. Cut, sprinkle with sugar, Bake on greased tin
8 to 10 min, 375 deg. oven. If less flour used cookies crisper.

Jenny Tkachyk, Hallow Lake.

COCOANUT COOKIES

1 cup shortening 2 cups flour sifted

1 egg well beaten 14 tsp. baking powder

1 cup light brown sugar 1 cup shredded cocoanut
4 tsp. salt 1 tsp. vanilla

Cream butter, beat in sugar, add beaten egg. Add sifted dry in-
gredients. Blend entire mixture. Roll % inch thickness. Place on
floured board. Use floured cutter. Bake 8 to 10 min.

Jenny Tkachyk, Hallow Lake.

RICH COOKIES

1 cup brown sugar 2 tsp. baking powder
1% cup butter 2 tsp. vanilla

1 egg 3 cups flour or less

1 tsp. soda 4 tbsp. milk

For rolling use less flour. For drop cookies use 3 cups. Roll thin
and cut with cookie cutter, leave one plain and cut other with doughnut
cutter. On plain put jam and place the one with hole on top. Bake on
greased tin 10 to 15 minutes.

Mrs. Fred Woytkiw, Chipman.
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Boychuk Tractor Parts Ltd.

Used Tractors and Parts for All Makes

Crankshafts Ground, Connecting Rod Bearings
and Mains Rebabbitted and Fitted

COUNTRY WORK AND ORDERS RECEIVE
PROMPT ATTENTION

Phone 27042
10315 - 96th Street Edmonton, Alta.

4

+

Grand Hotel

All Rooms Remodelled, Redecorated
and Refurnished, with Bath, Shower
and Telephone

® Phone 24196 e

103rd Street and 103rd Avenue Edmonton
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DROP COOKIES

4 cup butter 14 tsp. cinnamon
12 cup brown sugar %4 cup chopped nuts
1 egg L4 cup raisins (seedless)
1 cup flour 14 tsp. salt
1 tsp. baking powder 1 tsp. baking powder

Cream butter and sugar. Add well beaten egg. Sift flour, baking
powder and salt. Add chopped nuts, raisins and flour and drop from

a spoon on greased pan,
Mrs. P. J. Baron, Edmonton.

JEWISH COOKIES

6 eggs, well beaten 6 thsp. mazola oil

6 tsp. sugar Pinch salt

Beat eggs until light. Add sugar and beat well. Add mazola and
beat again. Add sufficient flour to make a drop dough batter. Oil pan
with mazola oil and drop by teaspoonful on pan about 1% inches
apart. Put in hot oven 400 deg. and bake until they turn light—about
20 min. Then lower heal to 250 deg. and bake until done—about

another 45 min,
Mrs. A. Maik, Edmonton.

WALNUT SLICE

1 cup flour 14 tsp. salt

2 tsp. baking powder 1 egg
1 eup shoriening 1 tsp. vanilla
1 tsp. sugar 3 tbsp. milk

Roll like pastry. Cover bottom of cake tin and bake in slow oven
for about 15 min.

Filling
1% cups brown sugar % cup cocoanut
2 bealen eggs 1 cup nuts
4 tbsp. flour (level) 1 tsp. baking powder

Mix in order given. Pour on baked crust and bake slowly until
light brown. This may be iced when cool. Cut in squares.
Miss Nancy Zavowny, Northern Valley.

ICE BOX ROLLS
1% 1b. Graham wafers (crushed) 4 cup nuts
4 bananas (mashed) 13 lb. quartered marshmallows
% cup chopped dates
Mix altogether with orange juice to make a compact roll. Shape
evenly. Roll in wax paper and chill overnight. To serve cut in slices

and garnish with whipped eream.
Mrs. P. Greschuk, Edmonton.

MELTING MOMENTS "(Dainties)
15 1b. butter 12 cup corn starch
1 cup icing sugar 11, cups flour
Have butter soft, cream well. Add sugar and cream extra well,
Add cornstarch and flour, Mix well together and drop in small lumps

on floured tray. Bake 10 to 15 min. in medium oven.
Mrs. M. Sawchukievich, Edmonton.
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DOUGHNUTS
2 eggs 1 tbsp. melted butter
1 cup sugar 13 tsp. salt
1 cup milk . 2 tsp. nutmeg
2 level tsp. baking powder 2 cups flour

Beat eggs (ill light, adding sugar gradually. Sift together flour,
salt, baking powder, and nutmeg. Add to beaten eggs and sugar alter-
nately with milk and melted butter. Roll out the soft dough, cut with
cutter, drop in boiling fat and fry a golden brown. Roll in sugar if
desired.

Mrs, Steve Deputan, Holden.

PERSIAN SWEETS

1 cup dates 1 cup candied cherries
1 cup raisins 14 cup candied peel
1 cup nuts Figs if desired

Put through grinder. If a little dry moisten with a little honey.
Knead well and form into small balls. Sprinkle with sugar.

Mrs. M. Luchkovich, Edmonton.

CHEESE THINS
4 cup butter 1% cup pastry flour
14 1b, cheese white or yellow Jam, nuts
Blend butter and cheese together. Work in flour. Chill. Roll out
thin. Cut in small form. Put together with jam. Brush with egg white
and sprinkle with nuts. Bake in a quick oven.

Mrs. M. Luchkovich, Edmonton.
& $

Diamond Beauty Salon

Experts in Permanent Waving --- Finger

Waving and Marcels

Phone 28315

10645 - 97th Street, Edmonton
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ROLLED MUFFINS

2 cups flour % cup brown sugar
315 level tsp. baking powder 1 egg
pinch salt 12 cup milk

2 tbsp. butter

Mix like for tea biscuits. Roll about % inch thick. Spread with
paste 4 tbsp. butter and % cup brown sugar. Roll like jelly roll and
cut into 12. Bake in greased muffin tins.

Mrs. John Karenko, Edmonton,

FILLED COOKIES

21 cups flour 1 cup brown sugar
3 tsp. baking powder 1 egg, well beaten
% tsp. salt 1 tsp. vanilla
24 cup butter 14 cup milk

Do in a form given like a pie pastry and stir in egg and milk last.
For filling use dates or other filling desired. Fill before baked.

Mrs. W. D. Tym, Innisfree.

DROP COOKIES

1 cup sugar 4 tbsp. milk

2 thsp. butter 12 cup chopped nuts

1 beaten egg £ cup raisins
1% tep. soda 14 tsp. salt

1 tsp. cream of tartar Flour to make soft dough

Cream butter and sugar. Add egg. Dissolve sroda in milk. Flour
raisins and nuts. Sift together salt, cream of tartar and rest of flour.
Add to mixture. Drop 2 inches apart on buttered pan. Bake until
light brown.

Mrs. J. Kolmatyski, Innisfree.

DATE AND NUT BARS

1 cup sugar 3 eggs
1 cup nut meats 1 1b. dates chopped fine
1 cup flour 1 tsp. baking powder

Pinch of salt
Combine egg yolks and sugar. Mix dry ingredientz and add to egg
yolks. Then fold in egg whites well beaten. Spread mixture as thin ar
possible in cookie pans and bake until a golden brown. Cut in squares

while hot.
Mrs. George Woytkiw, Banville.

BUTTER BUDS

1 cup shortening 4 tsp. baking powder
1 cup brown sugar 214 cups flour

2 epggs 1 tzp. salt

2 tsp. vanilla

Cream shortening; add sugar gradually; then eggs well beaten. Sift
2 cups flour with baking powder and salt. Combine mixtures and add
flavoring. Should be about the same texture as soft cookie dough. Add
other half cup of flour if necessary. Press through pastry tube or mark

with fork. Bake in oven 350 deg. F.
Mrs. P. J. Baron, Edmonton.
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HONEY COOKIES

2 cups brown sugar 1 tsp. salt

2 cups white sugar 1 tsp. cloves

3 cups honey 1 tsp. cinnamon
2 cups crisco 1 tsp. allspice

6 eggs 15 tsp. nutmeg
2 tbsp. baking soda 1 cup sour milk

Mix salt and baking soda with sour milk. Cream sugar, honey and
crisco. Add beaten eggs and spices. Add milk and flour alternately
using enough flour to make a medium dough. Let dough stand for
3 or 4 hours. Form into balls. Press down with a fork. Bake in a
moderate oven.

Mrs. M, Luchkovich, Edmonton.

PRUNE COOKIES

2 cups cooked prunes 13 cup water

% cups butter or shortening 312 cups flour

1 cup sugar—3 eggs 1% tsp. baking soda

1% cup molasses or honey 15 tsp. salt

8 cups quick cooking rolled 2 tsp, vanilla
oats

Cut prunes in small pieces. Cream butter or shortening with sugar.
Add eggs and beat well. Add molasses or honey and water and beat
again. Add flour which has been sifted with salt and baking soda and
mix well. Add rolled oats and prunes. Mix again. Drop by spoonfuls on
greased pan. Bawe in moderate oven,

Mrs. E. Skwarok, Edmoanton.

HONEY COOKIES

1 cup augar 1 cup honey
2 eggs 1 tsp. ginger
1 tsp. soda Flour

Beat eggs well and add sugar, then honey. Stir thia up. Then add
ginger. Add flour and soda. Make a sofi dough. Take enough to form
small balls. Flatten them down. Bake until golden brown.

Icing for Honey Cookies

1 envelope gelatine 14 tsp. salt
% cup cold water 1 tsp. vanilla
1 cup sugar 1% cup boiling water

Boil sugar in hot water until it spins thread. Pour cold water in a
bow! and sprinkle gelatine on top. Add hot syrup (o dissolve gelatine.
Add salt and flavoring. Beat well. Put cocoanut on the top of the
cookies.

Mrs. P. J. Baron, Edmonton.

PECAN JUMBLES

% cup butter 1% cup brown sugar
1 egg, well beaten 2 cups flour
1 tsp. baking soda % 1b. broken pecans (1 cup)

Cream butter and sugar thoroughly. Add egg and beat well. Add
nuts and sifted dry ingredients. Chill. Drop with teaspoon on unbuttered
baking sheet. Press down with fork. Place pecan on each cookie. Bake
375 degrees from 12 to 15 minutes.

Mrs. P. Greschuk, Edmonton.
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PIE CRUST CUP CAKES

2 cups flour pinch of salt
1 egg, well beaten 1 tap. vanilla
3 tsp. baking powder 1 cup butter

2 tbsp. white sugar 1% cup milk

Sift flour, sall and baking powder. Blend the butter. Beat the egg
and add the sugar, milk and vanilla. When well mixed add to first
mixture. Roll thin and cut in rounds. Put in small muffin tins, drop %
tsp. of jam into each and a teaspoon of the following filling: beat 2
eggs well and combine % cup of sugar, 1 thsp. melted butter, 1 cup

of cocoanut. Bake 20 minutes.
Mrs. H. Demco, Edmonton.

COCOA BRAN COOKIES

¥} cup sugar - | S
34 cup shortening 2 eggs

2 tbsp. baking powder 14 cup cocom

15 tsp. salt 1 tsp. vanilla

% cup fine bran 1 cup flour

Cream shortening and sugar; add eggs (unbeaten) and beat thor-
oughly. Add vanilla, then the bran. Sift the remaining ingredients and
add to the first mixture. Drop by spoonful and bake in moderate oven

for 10 minutes.
Mrs. P. J. Baron, Edmonton.

KISSES
Whites of 3 eggs well beaten. Stir in 1 cup of fine sugar. Put on stove
over boiling water and stir until light. Remove from stove. Add 1 table-
spoon of corn starch, 1 thsp. vanilla, % lb. cocoanut. Drop on buttered

pan and bake until golden brown.
Mrs. P. Greschuk, Edmonton.

DELIGHTS
% cup sugar 2 cups flour
% cup butter 2 level tsps. baking powder
2 eggs, unbeaten 1 cup raspberry jam

1% cup nuts

Cream sugar and butter thoroughly. Add eggs, flour and baking
powder. Form into balls. Place in small greased muffin tins. Press
around the edges of the pan. Fill centre with mixture of jam and
nuts. Beke in quick oven about 10 or 15 minutes. When cool, top

with whipped cream.
Mra, P. Greschuk, Edmonton.

TEATIME DAINTIES

1% cup butter 2 eggs
1 cup flour 1 tbsp. milk
1 tsp. baking powder 14 tsp. salt

Mix aa for cookies, then roll thin and cut into small rounds. Place
on cookie pan and make the following filling:
2 egg whites beaten stiff. 1 cup icing sugar, 1 tsp. melted butter and
2 cups fine cocoanut. Drape macaroon filling around the edge of cookie
centering each with a dot of jelly. Bake in slow oven.
Mrz. P. J. Skrypnyk, Vegreville,
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GEORGIA CAFE

PLACE FOR GOOD EATS

9711 Jasper Avenue - Edmonton

WHEN TIRED OF COOKING — VISIT US!
WE SPECIALIZE IN SUNDAY DINNERS

Zavick Bros., Props. Phone 28277

National Grain Co.
Limited
706 McLeod Building
EDMONTON - - ALTA.

Phone 28323
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MOUNT ROYAL CHOCOLATE COOKIES
Temj. 375° F. — Time 10-12 Mins. — 60 Cookies)

15 cup butter 1 teaspoon baking powder

% cup brown sugar 2 tablespoons milk

% cup white sugar 1% teaspoon vanilla

1 egg well beaten 1% cup chopped nut meats
1% cups sifted flour 1 bar (8 oz. size) Fry's Dia-
14 teaspoon salt mond Semi-Sweet Chocolate

Cut this chocolate bar into small pieces approximately % to %4 inch
square. Cream the butter until soft, add sugar and well beaten egg.
Sift the flour, measure, add the baking powder and salt and sift together
twice, then add the sifted flour alternately with the milk to the butter
mixture, beating until smooth after each addition. Then add the chop-
ped nut meats and the pieces of semi-sweet chocolate and flavour with
vanilla. Drop by half teaspoons on greased cookie sheet and bake.

Mrs. N. Onischuk, Edmonton,

POPPY SEED COOKIES

1 cup butter 14 tsp. soda
1 cup sugar 2 eggs, well beaten
2 tbsp. cream % cup poppy seed or currants

Cream butter with sugar. Add well beaten eggs and cream. Sift
flour and soda. Put encugh flour to make soft dough. Roll and cut with
cookie cutter.

Mrs. P. J. Baron, Edmonton.

SUGAR BISCUITS
2 eggs, 15 cup sugar and mix together half hour one way, Add %4
cup flour and mix well. Drop from spoon on greased pan and bake in
hot oven. Before putting in the oven leave them in a pan for 1 hour
until they get dry. Then bake.
Mrs. J. Korenda, Edmonton,

BACHELORS' BUTTONS

1 cup butter 1 tsp. salt
1 cup brown sugar 1 cup finely chopped nuts
1 egg 1 cup cocoanut

21 cups pastry flour 2 cup cherries, if desired
1 tsp. baking =oda

Cream the butter thoroughly. Add sugar gradually and continue
creaming until light and fluffy. Add heaten egg. Sift flour and measure.
Sift again with soda and salt. Combine with the first mixture and stir
in the chopped nuts and cocoanut. Drop the stiff batter from a teaspoon
onto a greased baking sheet, forming balls, the size of a small walnut.,
Bake in a moderate oven 3256 deg. until a delicate brown—about 15
minutes. This makes about 7 dozen cookies.

Mrs. J. Melnychuk, Edmonton.

COCOANUT MACAROONS
Two egg whites beaten stiff. Add one cup granulated sugar. Cook
in double boiler until crust forms. Add 2 heaping teaspoons corn starch,
stir constantly. Add 134 cups cocoanut, % tsp. vanilla. Drop by spoon-
ful on greased pan and put cherries on top. Bake in oven until slightly

brown.
Mrs. M. A. Prokopchuk, Edmonton,
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ROSETTES

10 eggs—6 whole, 4 yolks 1 thsp. sugar
1% cup sweet cream pinch salt
2 tsp. vanilla

Beat all together and add enough flour to make a soft dough. Leave
half an hour to set at room temperature. Roll as for pie shell and cut
in 1 inch squares or round shapes. Then place one square on top of
anoiher and press down the centre only with finger tip. Split corners
with a knife and drop into hot lard. Ends curl up to form rosettes.

Mrs. S. Semotiuk, Vegreville.

PEANUT BUTTER COOKIES

15 cup butter Pinch galt

% cup white sugar 15 cup peanut butter
1% cup brown sugar 1 egg

1 tsp. soda 1% cup flour

1 tsp. vanilla
Make balls in hand and flatten out with a fork dipped in cold water.

Bake for 10 min. at 350 deg.
Mrs. W. Smolyk, Edmonton.

PUFF PASTRY

1 1b. flour, add water. Make dough as if for cheese dumplings. Mix
very well. Roll out the dough leaving a thicker portion in the middle.
Take 1 lb. butter, mix well and form into a ball. Put this into the
middle of your dough. Take one side and roll, take other side and roll,
do likewise with all four sides. Now put in refrigerator and chill thor-
oughly. Roll all sides again. Repeat 3 times, and chill after each rolling.
Cut into desired squares and put jam or apples in centre. Bake for 30

minutes in 3756 deg. oven.
Mrs. W. Smolyk, Edmonton.

CREAM PUFFS

1 cup water 15 cup Mazola oil
1 cup sifted flour 4 eggs
%4 tsp. salt

Bring water and Mazola to a boil. Add flour and salt and cock until
mixture leaves sides of pan. Remove from fire, cool and add unbeaten
peges one at & time, beating thoroughly after each egg iz added. Bake
16 minutes in a hot oven, reduce heat to moderate and continue baking
20 to 25 minutes longer, fill with whipped cream or cream filling.

SOUR CREAM COOKIES

2 cups brown sugar 14 tsp. nutmeg

1 cup shortening 1 tsp. soda

2 eggs 4 tsp. baking powder
1 cup sour cream 5% cups flour

Cream shortening. Add brown sugar. Then add well beaten eggs
one at a time. Add sour cream with nutmeg, soda and baking powder.
Mix in flour and drop from spoon on greased pan and bake in oven
400 deg. until golden brown. Nuts or mixed peel may be added.

Mrs. P. H. Miskew, Mundare.
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PASTRY TARTS

2 cupz flour 4 tsp. salt
1 cup butter 1 egg
2 thsp. sugar, heaping 1 tsp. baking powder

Mix above ingredients and roll out as for pie. Line muffin tins. Pare,
slice and cook apples. Add sugar to taste. Fill pastry lined mufiins with
cooled apple mixture and put a top on each muffin, slit in middle. Bake.

Mrs. J. Wilson, Edmonton.

TARTS
1 cup brown sugat
14 cup currants 1 thsp. butter
2 eggs handful walnuts

Make pastry as for pie. Roll and line muffin ting and fill with above

ingredients.
Mrz. E. Skwarok, Edmonton.

CHEESE COOKIES (Perishke)

% 1b, pkg. Velveeta Cream 1% ]b. butter
cheese 2 cups flour

Cream cheese and butter well, then mix in the flour. Blend well.
Place dough in cool place overnight or 2 hours in refrigerator until
real hard. Then roll dough out on floured board real thin; then cut in
aquares and place jam in centre and fold over in triangle, pressing
edges well together. Bake 12 min. in hot oven 375 deg. Pineapple jam

{2 excellent filling for these.
Mrs. J. Pryma, Edmonton.

PRUNE SHORTBREAD

1% cups flour - 1 cup butter
1% tsp. soda 1 cup brown sugar
1 tsp. baking powder 1% cups course oatmeal
14 tsp. salt Prune filling

Sift dry ingredients. Rub in butter with tips of fingers. Add sugar
and oatmeal. Mix well. Spread half of mixture in greased pan 8x14.
Pat lightly. Cover with prune filling, then cover with remaining erumbs,
Bake 35 min. in moderate oven. When cold cut in squares.

Prune Filling
1 Ib. prunes % cup prune juice
% cup sugar (white or brown)
Boil prunes until well done. Remove stones. Add sugar and prune

juice. Mix well,
Mrs. O. Demco, Edmonton.

SHORT BREAD COOKIES
2 tbsp. corn starch Y2 cuap icing sugar
1 cup butter 3 scant cups flour
Work corn starch and sugar into creamed butter. Then gradually
knead in flour. Roll out and shape. Bake in moderate oven 20 minutes
or more, until light fawn in color.
Mrs. George Pillott, Edmonton.
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SWEDISH PASTRY

1% cup butter
1. cup brown sugar 1 cup flour
1 egg yolk, slightly beaten 1 egg white

Cream butter and sugar well. Add egg yolk, then flour. Roll in balls.
Dip in egg white (not beaten) and roll in erushed walnuts. Press in
centre. Bake b minutes in slow oven. Remove and press down centre
again and bake for 10 or 16 minutes longer. When done fill centre with
jam before serving.

Mrs. 0. Demco, Edmonton.

LEMON SLICES

14 cup sugar 1 egg yolk
1 cup butter rind of lemon
2 cups flour juice of % lemon

Place ingredients in bowl in the order mentioned. Mix well. Roll
on a floured board. Cut into long narrow strips. Brush with beaten
 egg white and sprinkle with finely crushed peanuts or almonds. Bake
in moderate oven.
Mrs. Catherine IPetaske, Edmonton.

SNOW DROPS

Beat until creamy 7% cup butter; then add 6 tbsp. confectioner's
sugar. Stir in and blend well 2 cups cake flour, 1 cup walnuts {(or pea-
nuts), 2 tsp. vanilla, 1 tap. water, Chill until firm enough to shape with
fingers. Form into small date-shaped pieces. Roll in confectioner’s sugar
as soon as removed from oven. Time in oven 10-12 minutes. Oven
temperature 400 deg. F. Makes 60 drops.

Mra. M. Strashok, Edmontion.

N. ANDREW

TAILOR

Ladies’ and Gents’ Distinctive Clothes
Hand Tailored

High Grade Repairing, Alterations, Etc.
REASONABLE PRICES

NAKONECHNY ANDREW, Prop.
10144 - 101st St., Edmonton, Alta. Phone 21746
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ALMOND CRESCENTS

2 cup sugar 2% cups flour
1 cup butter 14 cup ground almonds
1 egg yolk

Blanch almonds and grind on fine knife of meat chopper. Combine
all ingredients and mix lightly together, as for pie crust. Chill dough
until hard. Cut off pieces the size of a walnut and form into little
‘erescents as long as index finger. Bake in moderate oven. Mix % cup
icing sugar and 1 tap. cinnamon and roll while hot.

Mrs. P. Litwin, Edmonton.

Soups

LIVER SOUP

1 Ib. veal liver 24 tbhsp. flour
2 egps salt to taste

-
Grind liver and add eggs, flour and salt. Pour the mixture into a
greased hot frying pan and spread it % to 3% inch thick. Then fry on
both sides. Cool and dice. This may be added to ready cooked and
seasoned chicken or beef broth. When broth is ready put the diced
liver into it and bring to boiling point. Serve immediately.

Mrs. M. Bociurko, Edmonton.

CONSOMME
4 lbs. beef shank 4 carrots
b gts. water 13 lbs. cabbage
4 tap, salt 1 parsnip
1 bay leaf sprig parsle y
pinch mixed spices 1 1b. celery
1 onion 14 turnip

Bring above ingredients to a boil. Then simmer slowly for 4 hours,
May be served clear or with cooked rice.

CREAM OF TOMATO SOUP

2 cups tomatoes 2 cups milk

1 slice onion 2 tbsp. flour
1 tsp. sugar 1p tsp. salt

1% tsp. soda little pepper

Boil the tomatoes and onions gently for 15 minutes. Then press
through strainer into a bowl. Melt 2 tbsp. butter in saucepan, add the
flour, stir until smooth. Add milk and stir constantly until it boils, Add
salt, pepper and sugar. Stir the soda into the strained tomato and add
it gradually to the thickened milk and serve at once.



46 COOXK BOOK

CREAM OF TOMATO sOuUP

1% cups milk 3 tbsp. butter
1% cups canned tomatoes pinch soda
2 thsp. flour 13 tsp. salt

Warm milk, Warm tomatoes. Add warm milk to tomatoes. Melt
butter in small pan and add flour. To the tomatoes add pinch of soda.
Then add the flour mixture. Season to taste.

Mrs. H. Saik, Edmonton.

BEEF SHANK BONE souUpP

3 lbs. beef shank 2 tsp. salt
2% qts, water
Let bone soak half hour before cooking. A bone with marrow make=s
delicious soup. Cover with more water and let simmer for 3 hours.
Strain the skum. Never boil. Add vegetables: onions, carrots, celery.
Tomatoes may be added if desided.
Mre. R. Stoyko, Edmonton.

MARROW BALLS

Cream 2 cup marrow with tablespoon of cold water. Add 1 egg
well beaten, 1 tsp. salt, 1 tsp. chopped parsley and about % to % cup
dried bread crumbs,

Make balls about size of walnut, roll in flour and flatten in palm
of hand. Drop gently into simmering soup and cock 10 minutes. Balls
should rize to surface when done.

Mrs. R. Stoyko, Edmonton.
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Clean-Rite Cleaners

Dry Cleaning, Pressing, Tailoring,
Alterations, Etc.

CALLED FOR AND DELIVERED FREE
Prompt and Eflicient Service

5546 - 111th Ave., Edmonton Phone 71355
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GEFILTE FISH

1 Ib. pickerel fillets 1 tbap. fine bread crumbs
1 1b. whitefish fillets salt and pepper

1 medium onion 1 tsp. sugar

1 egg 2 tbsp. water

Put fish fillets through the food chopper with the onion. Then add
the remaining ingredients and mix together thoroughly. Form into
small balls and flatten slightly.

Cover the bottom of a deep kettle with slices of onion, one piece
of celery, chopped, one small carrot sliced, salt and pepper and about
2 cups boiling water. Cover and cook steadily for about 11 hours,
Tt may be necessary to add more water from time to time, but toward
{;)he last allow the liquid to cook away and set the pan in the oven to

TOWDN,
Mrs. Frank Montaine, Edmonton.

SALMO N LOAF

1 cup flaked cooked salmon 14 tsp. onion juice
1 cup stale bread crumbs soak- 2 egg yolks, beaten
ed in 1 cup scalded milk 1 tsp. lemon juice
1 tsp, salt 2 stiffly beaten egg whites
1 tbsp. shortening folded in last

Mix in order given. Bake in well greased and crumbed pan.
Mrs. Landly, Wildwood.

PIKE OR HALIBUT IN CREAM SAUCE

Wash and arrange fish in baking dish 2 or 3 inches apart; one
layer and sprinkle with lemon juice and pour water to cover. Place
in oven for 30 minutes or until the fish swells and bubbles are formed.

In the meantime take 2 heaping tbap. flour and 2 tbep. butter. When
butter is melted put the flour in and then about 3 cups hot milk .Stir
until thick. Salt to taste. Take fish out and pour water off. Pour cream
sauce over it. Sprinkle with 1 cup grated cheese and then rolled soda
crackers. Put back in oven for 10 to 16 minutes.

Mrs. H. Demco, Edmonton.

OYSTERS CREAMED ON TOAST

1 pt. oysters salt and pepper
115 cups milk 14 cup butter
% cup cream 4 eup flour

lemon juice to taste

Heat oysters until the edges curl. Strain off the liquid. Heat the
milk. Heat the oyster liquid and skim. Melt butter, sift in the flour, stir
and cook together. Add hot milk and oyster juice all at once, whisking
until it is8 smooth and thick. Add the eream to the oysters and season.
Serve on hot buttered toast.

Mrs. P. J. Baron, Edmonton.
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FISH CUTLETS

1 1b. fresh fish boned, white or cod, 1 cupful white bread, a little
milk or water, 2 eggs, salt and pepper.

Soak bread in a little milk or water for 2 or 3 minutes. Squeeze
the liquid from the bread and put both fish and bread through food
chopper using a fine knife. Add well beaten eggs and season to taste
with salt and pepper. Mix well and shape into 8 or 10 cutlets, or other
desired forms, Roll in sifted dry bread crumbs and fry in butter or
cooking oil, turning on both sides. Serve hot with well seasoned tomato
sauce,

Tomato Sauce

1 ¢an tomatoes 1 tsp. salt
1 grated onion 1 tap. pepper
1 tbsp. butter 2 tbsp. flour

Stew the tomatoes with the salt and pepper, onions and butter for
at least 35 minutes. Before serving stir in 2 tbsp. flour and cook §
minutes longer, keeping it from scorching. Pour around fish and serve
at once. Baked potatoes should accompany this dish.

SCALLOPED SALMON

Separate 1 can red salmon, Make white sauce with 1 cup milk,
134 thsp. butter, 1% tsp. flour, salt and pepper. Put fish in casserole,
add I cup peas and pour on white sauce. Cover with bread erumbs, dot
with butter. Bake 30 minutes.

SALMON ROLL

2 cups flour 4 tablespoons shortening
4 teaspoons baking powder 1 egg
14 teaspoon salt 12 cup milk

Sift first 3 ingredients, add shortening and mix well with fork. Beat
egg and to it add milk to make % cup. Add to flour mixture. Make soft
dough. Roll out on floured board making square aprox. 8 x 8 inches,
14 inch thick.

Spread dough with the following mixture:

1 tin salmon (1% cups) 2 tsp. finely chopped onion
4 tbsp, milk 1 tbsp. chopped parsley (may
2 tbsp. lemon juice be omitted

Roll, same as jelly roll. Bake in hot oven 426° for 30 minutes. Cut
in 1% inch slices. Serve with medium sauce to which 1 or 2 hard
boiled eggs have been added.

Mrs. Sereda, Edmonton.
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Meat Dishes

BAKED STUFFED SPARERIBS

8 1bs. pork spareribs 2 tbsp. minced onions
1% cups soft bread crumbs % tsp. powdered sage
2 tbsp. bacon fat 1 can tomato juice

Salt and pepper to Laste 1 egg

Season crumbs, rub in dripping and egg. Stuff and tie spareriba.
Brown in frying pan, season, transfer to baking dish. Pour in tomato
juice, cover and bake from 45 to 60 minutes in moderate oven 350°.
Season and thicken liquid.

Mrs. J. Baron, Edmonton.

SPANISH STEAK

2 lbs. steak 1 can peas
6 small onions 1 clove garlic
1 green pepper 1 can tomatoes, drained

Brown steak thoroughly. Remove from pan and in its place simmer
the onions, green pepper and garlic for 6 minutes. Place the meat in
a heavy pan and spread the onions and green pepper over the top.
Add tomatoes, cover and simmer until meat is tender, Twenty minutes
before serving add the peas, Lift carefully from the pan and serve
with the vegetables on the top and & border of rice or potatoes.

Mrs. M. Basarab, Edmonton.

STEAK AND KIDNEY PIE

2 1bs. round steak 1 1b. kidney
2 large carrots 1 onion, 1 parsnip

Cut steak and kidney into small pieces. Boil for about 20 minutes.
Cut up carrots, onion and parsnip {celery may be added) and place
with meat. Season to taste. Let simmer for about an hour. Place in a
casserole. Make a pie crust for the top and bake until crust is done.

Mrs. J. Baron, Edmonton.

BAKED VEAL CUTLETS

1 b, cutlets 2 tbsp. chopped green Farsley
3 medium onions few fine leaves of dill if de-
1 medium green pepper sired
3 large ripe tomatoes 1 cup bread crumbs
3, cup chopped celery, stalk salt and pepper

and leaves hot water

8 tbsp. lard, half butter

In a medium sized casserole melt fat. Cover bottom with 1 onion
sliced. Put on a layer cutlets, about 4 medium sized ones. Add salt
and pepper. Then sprinkle about helf cup bread crumbs. Slice half
of the second onion to cover bread crumbs. Add half of the celery,
green pepper, tomatoes. Add another layer of cutlets and repest until
all vegetables are used up. Dot with butter. Pour enough water to
half fill casserole. Bake in moderate oven until meat is tender, about

1 hour.
Mrs. H. Saik, Edmonton.
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BEEF CROQUETTES

Chop bits of cold meat very fine. To 1 cupful chopped meat add
half cup cracker erumbs, 1 egg, salt and pepper and a little sage. Mix
together with hot water or meat gravy. Make into little cakes and fry

in a hot butitered pan.
Mrs. P. J. Baron, Edmonton.

GOULASH

1 tbsp. lard 1 tsp. red paprika
2 Jarge onions chopped and salt

fried
2 lbs. lamb or veal or chicken

Fry onions on lard until brown. Cut meat in pieces and put into
onions. Add paprika, and salt and simmer for 15 minutes. Then put
into a stewing pot. Cover with water and let simmer until meat is
almost done. Add about 6 potatoes or more, cut into quarters and add
a little more water to almost cover the potatoes. Cook until done.

If dumplings are liked, omit the potatoes. Cooked rice is a very
good substitute for potatoes.

Dumplings

1 cup flour, 2 eggs, milk.
Add milk to make a thick batter. Drop by spoonfull into the stew
and boil for a few minutes.

Mrsa, J. Korenda, Edmonton.

DAIRY POOL

MILK AND CREAM

MAKE GOOD THINGS EXTRA DELICIOUS
o

'
)

Try These Popular Products Today!
®

Northern Alberta Dairy Pool Ltd.

Phone 28104 - - The Co-operative Dairy
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VEAL OR PORK CUTLETS OR PORK TENDERLOIN

Searon with salt and pepper. Dredge in flour then in beaten egg with
a little milk. Then dip in bread crumbs. Fry in lard. They are lovely.

TEXAS HASH
2 Jarge onions sliced %4 cup uncooked rice
2 green peppers cut fine 1 tsp. chili powder
3 tbsp. shortening 2 tap. salt
1 1b. hamburg 14 tsp. pepper
2 cups canned tomatoes

Fry onions and green peppers slowly in shortening until onions
ure yellow. Add hamburger and saute until mixture falls apart. Add
tomatoes, rice und seasonings and mix. Pul in large casservle, cover
and bake in moderate oven 375° 45 minutes until done. May also be
cooked over low heat on top of stove. One cup uncooked spaghetti,
macaroni or noodles may be used instead of & cup rice.

Mrs. G. Skwarok, Edmonton

VEAL STEW

2 onions fried in butter or 1 Ib. veal or more
lard
Slice onions and fry. Cut meat in smal} pieces and fry with onions.
Add water to cover the meat. Simmer until meat is almost done. Add 1
can catsup, 1 cup sour cream, 1 egg beaten with sour cream, salt
and pepper. Brown a little flour on butter or lard, add a little water to
make gravy and add to meat. Let come to boil and =erve.

Mrs. J. Korenda, Edmonton.

Pleasure!

No home so truly pleasant
as that which has a good

piano.

I

Crescent Furniture Co. Ltd.

10154 101st Strect — Edmeonton
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Supper Dishes

CHIL! CON CARNE

3 cups brown beans 3 lbs. celery

1 lb. bacon 2 tsp. cayenne or chili powder
2 lbs. beef 1 can tomatoes

2 cups chopped onions 1 can catsup

4 tbsp. butter

Soak beans over night. In morning cover beans with water and
bring to a boil, then let simmer slowly for 3 hours. Chop bacon fine
and fry. Add to beans. Chop beef fine and fry in butter, then add to
beans. Fry onions in butter until brown and add to beans, Add tomatoes
and catsup and mix well. Salt to taste. Mix chili powder with juice
from beans and add to beans. Add chopped celery to beans. Mix all
ingredients well with beans. Thiz chili con carne can be sealed in
sterilized sealers.

Mrs. F. Rudzik, Ryecroft.

DEVILLED ECGGS

Boil eggs until hard. Take off shell and cut in half. Then take out
the yellow part and mix mustard, salt, pepper and a little chopped
onion, parsley and vinegar with it. Put back in white part.

FLUFFY OMELET

6 eggs, separated 14 tsp. pepper
% tsp. salt 115 thsp. fat
6 tbsp. milk or water

Beat egg yolks until thick, add liquid, salt and pepper. Beat egg
whites in another bow! until stiff and dry and fold into yolk mixture.
Melt the fat in the pan and tip it slightly to grease side and bottom.
Pour in the omelet and spread it evenly on the surface. Cook over
low heat until the omelet i3 golden brown on the underside. Place in
a8 slow oven 350° for b minutes. Loosen with spatula, fold and turn
on a hot platter.

Mrs, P. J. Baron, Edmonton.

BAKED MACARONI}! AND CHEESE

2 cups medium white sauce 113 cups prated cheese
12 (9 oz. pkg.) maearoni, about 2 thsp. butter
1% cupfuls, (Spaghetti may 1 cup dry bread erumbs

be substituted.)

Make white sauce using 2 cups milk, 1 to 2 tablespoons hutter, 4
level tablespoons flour, 1 teaspoon salt, % to %4 teaspoon pepper and
keep hot. Cook macaroni in 1 quart boiling water to which 2 teaspoons
salt have been added. Drain. Arrange in layers; macaroni, sauce and
cheese, making 2 or 3 layers. Cover with buttered crumbs. (The crumbs
may be optional.) Bake in moderate oven 350° for 20 to 30 minutes.

Mrs. M. Sereda, Edmonton.
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BAKED VEGETABLE DUMPLING

Dough:
5 cups sifted flour 1 tsp. salt
1 tsp. baking powder 1% cups cold water
1 cup lard

Mix the above ingredients and make into thick dough. Then roll
out to 34 inch thickness and cut into 4 inch squares.

Filling:
1’4 1bs. veal hamburger 5 oz. carrots
Y 1b. turnips 3 oz. onions

% 1b. polatoes

Shred all three vegetables coursely into mixing bowl. Add ham-
burger, chopped onions, salt and pepper and mix well together with
wooden spoon.

Now take about 2 tablespoons of vegetable filling and place in
each square. Fold over and press edges together all around. Place
dumplings edgewise in buttered baking pan and bake in oven 350 de-
grees F. for 45 minutes.

Mrs. M. Krushelnicky.

HOTCAKE ROLLS WITH BUCKWHEAT FILLING

Hotcake batter : , n

6 egg whites 15 tsp, baking powder
2 cups fresh milk % tsp. sslt
2 cups flour

Mix the ingredients well into a thick batter. Have a 5 inch frying
pan buttered well. Cover surface of pan thinly with 2 tblsp. of this
batter. Fry on slow fire on one side only, until top doesn’t stick to
fingers. Then remove to platter and butter pan again and put batter in
pan to fry. Do this until all batter is used.

Filling:
2 cups buckwheat 4 oz. chopped onion
1 pint boiling water 6 oz. butter
1 tsp. salt 6 egg yolks
Pinch of pepper 1 cup sweet cream

Into 1 pint boiling water add salt, pepper and buckwheat. Mix well.
Place 2 tblsp. butter on top, cover and place on slow fire or oven and
let simmer for 30 minutes, Chop onion and place in well buttered pan
to fry until it changes into a gold color. When buckwheat iz cooked,
change it from pot into a mixing bowl. Add fried onions, egg kolks
and sweet cream.

Into every hotcake place one tablespoon of filling and roll around.
Place 2 tblsps. of butter on top and bake in oven 310 degrees F. for

45 minutes.
Mrs. M. Krushelnicky.
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MOCK DUCK
1 slice salt pork 3 tbsp. drippings
& cup chopped onion 214 cups water
1 cup bread crumbs 2 bay leaves
1 thsp. sage 4 tbsp. flour
1% 1bs, top of round or veal 2 tsp. salt
steak 1 cup olives (optional)

2 thsp. flour

Chop pork fine; place in frying pan and cook to golden color. Add
onions, fine bread crumbs and sage; stir well. Remove from fire, and
when cool place in centre of one-half of round steak. Turn over other
-half and sew or fasten with toothpicks. Dust all over with 2 tbsp. flour.
Put drippings in frying pan and sear meat on both sides. Place in
roasting pan; add water and bay leaves and simmer gently 2% hours.
Remove to serving platter. Soften 4 tbsps. flour in water, stir into
juice in roaster and cook gently for 153 minutes. Add salt; strain and
pour over meat. Garnish with olives, stoned and cut in half. Serve
with apple sauce.

Mrs. O. Esaiw, Edmonton.

SARATOGA CHIPS
Pare and cut potatoes very thin. Put into a vessel of ice cold water

and let them stay until the ends curl up, Then dry them on a towel
and cook in hot lard until brown. Sprinkle a little salt over them.

B
»

PETER AL. STARKO  JOSEPH J. STARKO

OPTOMETRISTS

EYES EXAMINED — GLASSES FITTED

Telephone 21248

230 Tegler Bldg. Edmonton, Alberta

AT - 1 - - > - -
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Vegetables

SCALLOPED POTATOES

6 or 8 medium sized potatoes Salt and pepper
1 medium onion 2 or 3 cups milk
Butter or little bacon

Butter 8 casserole and place in it the sliced vegetables, sprinkling
each layer with zalt, pepper and if desired a little flour. Repeat until
the dish is nearly full. Pour on enough rich milk to cover. Dot with
butter or bacon dripping and bake in a moderate oven for about 1
hour or until tender. Do not let the heat become intense or the mixture
will curdle and the top will become dark brown and the dish will be

hard to clean.
Mrs. J. Kolmatycki, Innisfree.

POTATO ROLLS

3 cups mashed potatoes 1 small onion finely chopped
2 tbsp. butter Salt and pepper to taste
8 tbsp. hot milk 1 egg

Add butter, milk, egg, onions and sait and pepper to mashed pota-
toes and beat well. Make them into little rolls and roll them in soda
crackers. Place them on the cookie sheet and brown in hot oven.

Mrs. P, Swist, Edmonton.

VEGETABLE HAMBURGERS

2 medium sized onions 1 cup cooked beets
1 cup cooked carrots 1% cups bread crumbs
% tsp. salt 1 egg

4 tbsp. butter

Chop onions, beets and carrots fine. Add the seasoning and 1 cup
of the bread crumbs. Mix well and bind together with the well beaten
egg. Shape the mixture into flat patties and roll in the remaining
crumbs. Brown well in hot melted butter.

Mrs. P. Greschuk, Edmonton.

BEETS IN CREAM
6 small beets 1 pint sour cream

Peel the beets and wash, Then dice them. Put in a pan adding
cream and seasoning. Simmer until the beets are cooked. Serve while hot.

Mrs. M. Bociurko, Edmonton.

STUFFED GREEN PEPPERS

1 lb. ground pork 1 onion fried

1 cup rice Salt and pepper

Remove seeds from peppers, fill three quarters full of above mixture
and put in a roaster or pot. Pour a can of tomatoes and water to
cover peppers. Cook slowly until done. When done take some juice
and mix with 2 tbap. flour and add to the juice in roaster, making a
gravy. Pour this over the peppers and put inh oven to bake § to 10
min, Salt and pepper to taste.
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CANNED TOMATO CASSEROLE

Slice 2 onions. Add salt and pepper to taste and fry in 3 or more
tbsp. butter until soft. Then add 1 pint tomatoes and let come to a
boil. Place about 4 cups dried bread cut into small cubes into a cas-
serole, Then pour tomato mixture over it and bake about % to % hour.

Mrs. M. Gonek, Edmonton.

POTATO CROQUETTES

3 cups cold mashed potatoes % cup flour
1 cup cooked peas and carrots Seasoning to taste
2 beaten eggs

Flake potatoes. Sift in flour and add beaten eggs and seasoning.
Mix well. Add peas and carrots, mix lightly. Form into cone shape.
Dip in beaten egg and roll in bread crumbs. Fry in hot deep fat until
golden brown.

Mrs. H. Saik, Edmonton.

POTATO GRIDDLE CAKES

2 cups grated raw potatoes 1 tsp. salt
2 egps 1 tap. baking powder
24 cup flour 4 tbsp. milk

Pare potatoes and let stand in cold water for several hours. Drain
and grate. Beat eggs well and add grated potato. Mix, and sift flour,
salt and baking powder and add to first mixture. Beat well and add
milk gradually. Drop from tip of spoon onto well greased griddle.
Bake until brown first on one side and then on the other. Serve hot.

Mrs, O. Esaiw, Edmonton.

GLAZED BEETS

2 tbsp. butter 2 cups cooked or canned beets,
14 cup sugar sliced or diced
2 thsp. vinegar 34 tsp. salt

Cook the butter, sugar and vinegar to form a sauce. Add the beets,
geason with salt and cook together 5 minutes. Serve hot.

CORN FRITTERS

1 egg 2 tsps. baking powder
% cup milk 4 tsp. salt
2 cups corn (canned) 2 tsps. melted shortening

1% cups flour

Beat the egg and add remaining ingredients. Beat well, drop by
spoonfuls into deep hot fat and cook until goldem brown.

Mrs. Melnychuk, Edmonton.
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Fruit and Vegetable Salads

SALAD DRESSING

3 eggs 3 tsp. butter
4 tsp. sugar 14 tsp. black pepper
1 tsp. salt 12 cup vinegar

1 tsp. mustard

Beat eggs until stiff. Mix sugar, salt, mustard and pepper together.
Then add to egg mixture. Beat well. Add vinegar and bheat again,
Boil in double boiler until thick. Add butter and let melt. Then beat
with egg beater until smooth.

Mrs. P. Swistovich, Edmonton.

SAUERKRAUT AND CARROT SALAD

1 cup saverkraut 2 tsp. sugar

1 cup grated carrots Few grains cayenne pepper
14 tsp. mustard 1 egg yolk

1 tsp. salt 6 tsp. vinegar

2 tsp. flour : %3 cup thick sour cream

Mix mustard, salt, flour, sugar and pepper in top of double boiler.
Stir in vinegar and cook until mixture thickens. Add egg yolk and
remove from heat. Cool and add to cream which has been beaten until
stiff. Mix kraut and carrots with dressing.

Mrs. P. J. Baron, Edmonton.

BOILED DRESSING

15 tsp. salt 1 egg

3 to 4 tsp. mustard 1 tbsp. butter
2 tbsp. sugar 1% cup hot water
1 tbsp. flour 14 eup vinegar

Mix dry ingredients. Beat the egg slightly. Add water and vinegar
slowly, Cook until it gets medium thick and stir it all the time while

cooking.
Mrs, W. Esaiw, Goodeve, Sask,

FRUIT SALAD

Cube the following fruit—=pineapple, bananas, oranges and apples.
(Other fruits in season could be used.)

Use the following dressing: %t cup pineapple juice, %3 cup sugar,
2 epgs, % cup lemon juice, 1 tsp. butter.

Beat eggs separately. Add other ingredients and boil. Let cool and
when ready to serve add 2 cup whipped cream. Pour dressing over
fruit and serve on lettuce leaves.

Mrs. G. Woytkiw, Manville.
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CUCUMBER SALAD

3 cucumbers, 2 hard boiled eggs, 3 cup cold salmon, parsley. Pare
cucumbers, cut in halves. Dice the eggs and chop parsley and mix
with salmon and salad dressing.

Mrs. J. Baron, Edmonton.

FRUIT SALAD DRESSING

Juice 2 oranges, 2 lemons, 2 eggs, 1 cup sugar. Cook until thick.
When cold place in ice box until needed. When you want to use it add
whipped cream.

GOLDEN GLOW SALAD

1 pkg. lemon Jello 1 cup canned pineapple diced
1 cup boiling water and drained

1 cup canned pineapple juice 1 cup graled raw carrot

1 tbsp. vinegar lettuce

14 tsp, salt

Dissolve Jello in boiling water, add pineapple juice, vinegar and salt.
Chill. When slightly thickened add pineapple and carrot. Turn into
individual molds. Chiil until firm. Unmould on leituce. Garnish with
mayonnaise.

Mrs. F. Montaine, Edmonton.

L4

The Most Important of All Foods

All varieties of fresh and salt-water fish in
season.

Sea foods of every description always
on hand.

MRS. J. JONES
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Desserts and Puddings

LEMON PUDDING

1 cup sugar 2 tbsp. flour
1 tbsp, butter Yolks of 2 eggs
Rind and juice of 1 lemon 1 cup milk

Beat egg whites and add last. Bake in pudding dish in a moderate

oven, Serves four.
Mrs. W. Baron, Wildwood.

NUT MAPLE MOLD

1% cups brown sugar 14 cup cornstarch, diluted with
2 cups boiling water 12 cup cold water
Place on fire and cook slowly, stirring constantly until mixture be-
gins to thicken. Then cook in double boiler for 15 minutes, stirring
occasionally, Remove from fire and add whites of 3 eggs, beaten stiff.
Add a few grains salt and *% cup nuts. Turn into a mold and chill.
Serve with a sauce made with mapleine.
Mrs. John Karenko, Edmonton.

SPONGE PUDDING (Steamed)

"1 cup sugar 1 eup milk
14 cup butter 2 tsp. baking powder
2 cups flour 2 eggs

Cream butter and sugar. Add eggs and beat well. Add flour, which
has been sifted with baking powder., Add milk. Steam in double boiler
for 114 houra. Serve with favorite sauce.

Mrs. E. Skwarok, Edmonton.

APPLE DESSERT

1 eup flour 14 tsp. salt
11 tsp. baking powder 14 cup milk
3 tbsp. sugar 1 egg

Beat egg and milk. Add dry ingredients. Peel, core and slice apples
and dip in above mixture. Fry in deep fat until brown. Sprinkle with

sugar,
Mrs. H. Demco, Edmonton.

PLUM PUDDING

1% 1b. currants and candied peel 1 tsp. salt

4 cups stale bread crumbs 1 tsp. cinnamon

6 eggs 15 Ib. suet

1 cup flour 14 1b. citron peel

1, tsp. allspice 1 cup brown sugar

1% 1b. raisins 13 tsp. nutmeg and cloves

Sift flour, salt and spices. Chop or grind the suet very finely, also
fruits. Soak crumbs in 2 cups milk and add the sugar and well beaten
eggs. Combine with first mixture. Turn into well buttered mould.
Cover and steam 5 hours. Keep covered in a cool place.

Mrs. P. J. Baron, Edmonton.
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PRINCESS PUDDING

2 cups brown sugar 2 cups boiling water

Place sbove in pudding pan and boil for few minutes. Then make
a batter of the following:

1 cup white sugar 2 tsp. baking powder
Lump of butter 14 cup milk

1 tsp. cinnamon 1z cup raisins

1 cup flour

Mix ingredients in order given, then pour batter into pudding pan
slowly over the syrup. Bake in moderate oven for 25 minutes or until
baked. Serve while warm.

Mrs. M. Basarab, Edmaonton.

LEMON BISQUE

1 can evaporated milk (less 3 3 thsp. lemon juice
0z5.) rind of 1 lemon
1% cup boiling water 1 pkg. lime or lemon Jello
Y5 cup honey " Graham wafers
14 tsp. salt

Chill milk thoroughly. Dissolve Jello in boiling water. Add honey,
salt, lemon juice and rind. Chill in refrigerator and when starting to
jell, whip milk until stiff. Mix with jelly. Roll graham wafers and
line dish with crumbs. Spread jello mixture, then sprinkle crumbs on
top. Return to refrigerator to set. Sut in squares to serve,

Mrs. M. Strashok, Edmonton.
L4 &

ELITE

Cleaning & Dye Works

“Edmonton Women Operated Plant”

- L L -

Remodeling, Relining, Repairing Furs,
Suits, Dresses, Etc.

Hats Cleaned and Blocked

-~ ” L] -

All Work Fully Guaranteed — All Prices More Than Reasonable
We Call for and Deliver
1005 INSURANCE FOR FIRE AND THEFT
11025 Jasper Avenue, Edmonton Phone 27405
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CARROT PUDDING

15 cup Crisco 114 cup flour

% cup brown sugar 15 tsp. soda

1 egg 1 tbhsp. water

1 cup grated raw carrots 1 tsp. baking powder
15 ecup curranis 15 tsp. salt

2 tsp. thinly cut lemon peel 1% tsp. cinnamon

¥% cup seedless raisins 15 tsp. nutmeg

Blend crisco, sugar and egg. Add grated carrots, raisins, currants
and lemon peel. Add the sifted flour and baking powder, =alt and apices.
Mix thoroughly. Then add the soda dissolved in water. Pour mixture
into a tube mould or a pudding dish that is rubbed with crisco. Bake
in a moderate oven 325 deg. for 1 hour. Serve with pudding sauce
or whipped cream.

Pudding Sauce

pepper to taste
34 cup butter

1 cup boiling milk
2 tbsp. cornstarch

15 tap. salt
Mrs., W. Esaiw, Goodeve; Sask.
CARROT STEAMED PUDDING

2 eggs 1% cup mixed peel (pineapple
1 cup sugar or cherries)
1 cup butter or half butter 1 tzp. baking soda

and shortening 14 tsp. salt
3 cups flour 1 tsp. each nutmeg, allspice,
2 cups shredded carrots cloves and cinnamon
1 cup raisins 4 tsp. ginger
1 cup currants

Mix butter and sugar well. Beat eggs and beat again. Add cmrrots.
Put in half of the flour; the other half mix with spices and baking soda.
Add well mixed fruit. Steam in a well greased pudding dish for 3
hours. Use any favorite sauce.

Mrs. E. Skwarok, Edmonton.

APPLE DUMPLINGS

2 cups flour

1 teaspoon salt

4 tsp. baking powder
15 cup shortening

1 egg

4 cup milk

3 apples, peeled and cored
Brown sugar, butter, cinna-
mon

Sift and measure, add salt and baking powder and sift again. Cut
in shortening, as for pastry. Add slightly beaten egg and milk. Roll
out about % inch thick and cut into 6 squares. Place % apple on each
square, Fill core with butter, brown sugar, and cinnamon. Pinch dough
over apple. Place in baking pan, pour on sauce and bake in hot oven
426 deg., about 30 to 40 minutes. Baste occasionally with sauce.

Sauce

1 cup corn syrup
145 cug water
Combi

2 tablegpoons butter
1 tsp. flavoring

ne ingredients and bring to a boil.

Mrs. M. Sereda, Edmonton.
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STRAWBERRY CHIFFON PIE

1 pkg. strawberry jelly (pulv.) 1 cup hot strawberry fruit
1% cup mashed strawberries juice
1 cup boiling water 2 egg whites

1% cup whipping cream
Dissolve jelly in hot water and fruit juice, Chill with occasional stir-
ring until just beginning to set. Beat egg whites until stiff. Add to jelly
and beat thoroughly. Add the fruit and beat again. Chill slightly. Pour
into baked pie crust. Just before serving garnish with whipped cream
to which 1 thsp. icing sugar and *: tsp. vanilla have been added.
Mrs. Marie Koziak, St. Michael.

COTTAGE CHEESE PIE

13% cups cheese 4 tbsp. melted butter
12 cup sugar 1§ tsp. salt
1 tbsp. flour 2 egg yolks, unbeaten
Grated rind 1 lemon % cup chopped nuts

34 cup raisins
Combine in order given. Mix thoroughly and pour into unbaked pie
crust. Bake at 400 deg. for 10 minutes. Then reduce temperature to
860 deg. Continye baking until filling is firm,
Mrs. P. J. Baron, Edmonton.

&
b o

“Good Foods Cost Less”
at WOODWARD'S

Consistent shopping in Woodward’s Food
Departments will bring you savings of
many dollars over a period of time.

FRESH WHOLESOME QUALITY AT ALL TIMES

Watch the Edmonton Newspapers for Daily Specials
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PUMPKIN PIE
1Y% ecups cooked and strained or 1% cups scalded milk

canned pumpkin 1 teagpoon ginger
14 cup sugar {(scant) 1 teaspoon cinnamon
2 tablespoons butter % teaspoon salt
2 tablespoons syrup 2 eggs

2 tablespoons molasses

Add sugar, syrup, butter, molasses, ginger, cinnamon and salt to
pumpkin. Add egg yolks slightly beaten. Add milk and mix thoroughly.
Fold in stiffly beaten egg whites. Bake in uncooked pastry crust in
moderate oven until set.

PASTRY FOR MINCE PIE

3% cups flour 3 oz. butter
2 tsp. baking powder 1 tsp. fine sugar
1} tsp. salt 1 egg, well beaten
4 oz. lard Very little milk

Sift flour, salt and baking powder together. Rub lard into flour
with finger tips. Melt the butter and sugar and mix with a very little
milk. Add beaten egg and beat all together. Pour this mixture on the
flour and mix well to a very stiff paste. More milk may be added if
necessary. The pastry is then ready to roll out for use.

Mrs. H. Demco, Edmonton.

MILLIONAIRE'S PIE

20 Graham wafers 14 cup sugar
14 cup butter (melted) 14 tsp. cinnamon

Save one half cup of this mixture, using the rest to line a greased
pie plate,

Filling
2 cups milk 2 tbsp. corn starch
1% cup sugar 1% tsp. vanilla
3 egg yolks

Cook in double boiler, Spread over filling & meringue consisting of
8 egg whites combined with % cup sugar. Sprinkle the half cup of
mixture on top of meringue and bake in slow oven for 256 minutes until
golden brown (325 deg. F.)
Mrs. A. Cooper, Edmonton.

LEMON CAKE PIE

2 tbsp. butter 2 eggs
1 cup sugar 1% cups milk
4 tbsp. sifted flour Juice and rind 1 lemon

Cream butter and sugar. Add flour then beaten egg yolks, milk
and juice and rind of lemon. Fold in stiffly beaten egg whites. Pour
into unbaked pie shell. Bake in moderate oven until firm—about 30 min.

Mrs. C. Chichloski, Edmonton.
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SOUR CREAM PIE

% cup sugar 3 egg volks (leaving whites
1 cup raisins for top)
1 tsp. vanilla 1 tsp. cinnamon

1 cup sour cream

Boil in double boiler till thick.
1 baked pastry shell.
Mrs. A, Cooper, Fidmonton.

HOT WATER PIE PASTRY

1 cups flour 14 cup shortening
12 tsp. baking powder 13 cup boiling water
13 tsp. salt

Cream shortening. Add boiling water and mix well. Add remaining
ingredients. Let stand for few minutes. This amount is enough for
one pie.

RHUBARB PIE

2 cups rhubarb, cut fine. Pour boiling water over thiz and let stand
for 6 minutes. Then drain well.

Mix with rhubarb 2 egg volks and 1 whole egg, 1 cup brown sugar
with 2 tbsp. flour. Fill unbaked pie crust. When almost done beat 2
egg whites with 2 tbsp. sugar and spread over pie. Return to oven to
brown.

Mrs. J. Korenda, Edmonton.

<
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Shop atThe BAY

Your FRIENDLY Store
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Pickles

BREAD AND BUTTER PICKLES

Slice but do not peel, 1 dozen large cucumbers. Sprinkle with salt.
Allow to stand 1% hours. Then drain. Add % doz. small onions, sliced
and

1 tsp. mustard seed 15 tsp. powdered mace
1 tsp, powdered cinnamon 14 tsp. tumeric

1 tsp. ginger 1 cup augar

1 tsp. salt 2 cups Heinz vinegar

% tsp. pepper
Put in a saucepan and simmer until tender. Seal in jars.
Miss Anne Simituk, Edmonton.

GREEN TOMATO RELISH

6 or 7 green tomatoes (med.) 1 bunch celery
8 onions (med.) 2 peppers (1 red, 1 green)
1 medium cabbage

Put tomatoes and onions through chopper and drain in colander,
while putting cabbage and celery through chopper. Put all in kettle
and cover with Heinz vinegar. Boil 15 minutes. Then add 3 level cups
white sugar, 2 thep. salt, 1 absp. tumerie, 1 cup flour, 2 thsp. mustard.
’g&ixuwith little water and cook all together for a few minutes. Then

ottle.
Mrs. Olga Esaiw, Edmonton.

CHILI SAUCE

12 ripe tomatoes 1 tbsp. salt

1 red pepper 1 tsp. whole allspice
1 green pepper 1 tsp. cinnamon

1 large onion 1 tsp. ground nutmeg
2 cups Heinz vinegar 1 tap. ginger

1 cup brown sugar

Remove sking from tomatoes and chop up with peppers and onions.
Add the vinegar and spices. Bring to a boil. Stir to prevent burning.
Boil until sauce beging to thicken (about 1 hour). Pour the chili sauce
into hot jars. Seal at once.

Miss Anne Simituk, Edmonton.

SWEET GHERKINS

Choose tiny cucumbers, not over 11 inches. Wash well and soak in
cold water over night. Next morning drain, pack in sterilized jars,
cover with hot vinegar solution made of:

1 cup Heinz white vinegar Rawleigh's mixed pickling
2 cups water spice
4 cup sugar
Seal and let jars stand 2 or 3 days in a warm place until they turn
green aguin. Then drain vinegar off and boil well and pour over them
again and seal hot.
Miss Anne Simituk, Edmonton.
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DILL PICKLES
12 cups of water 14 cup salt
1 cup Heinz vinegar

Wash cucumbers, put them in 2 quart jars. On bottom of each jar
place 3 or 4 chokecherry leaves, 1 clove of garlic, 1 dry small pepper,
a very small amount of mixed spices, small amount of dill. Boil the
first 8 above ingredients together. Pour over cucumbers while hot and
seal like fruit.

Mrs. H. Demco, Edmonton.

BRINE FOR DILLS

15 cups water 1 cup salt
% cup Heinz vinegar

Bring to a boil. Pack the jars with cucur;tbers and dill blossom and
pour boiling brine over the cukes. Fill full and seal tightly.

Mrs. P. J. Baron, Edmonton.

CHOW CHOW PICKLES

10 lba, green tomatoes (after 3 pt. Heinz vinegar
they are cleaned) 2 tsp. black pepper
4 1b. onion 3 tsp. whole spice (mixed
41 1b. white sugar pickling) tied in bag.

1 cup ralt over tomatoes at night. Drain in the morning and add
other ingredients. Bring to & boil and then simmer until soft.

Mrs, W, D, Tym, Innisfree.

Fu L-3

When Re-covering

Your Furniture
Consult US

We have a large selection of patterns to choose from.
Free estimate upon request.

TROOCK FURNITURE

Factory and Showroom
9629 - 105A Avenue - - - Edmonton

Phone 26674
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DUTCH PICKLES

1 qt. chopped cucumbers 1 qt. chopped cabbage
1 qt. chopped green tomatoes 1 qt. chopped cauliflower
1 gqt. chopped onion (large) 1 Tb. red peppers (chopped)

Sprinkle above with salt and cover with cold water. Let stand %
hour, drain and squeeze well. Cook for 20 minutes in the following
cooked dressing:

2 qts. Heinz white vinegar 1 tsp. tumeric

3 lbs. sugar (white or brown) 134 cups flour

10 tesp. Keen’s mustard

Use imperial measurements,
Mrs. Nellie Woytkiw, Manville,

McCRUM PICKLES
7 large cucumbers 5 large onions

Put this through chopper, sprinkle with salt and let stand a few
hours. Drain and add:

3 cups Heinz vinegar 3, tsp. tumeric powder
1 cup water 1 tsp. each mustard seed, cel-
1 cup flour ery seed, ground ginger.

3 cups white sugar

Boil all this 156 minutes. Seal while still hot.
Mrs. F. Pshyk, Innisfree.

WINTER DILL PICKLES

Pick cucumbers of medium sjze. Wash, wipe and dry well. Pack
into sterilized jars. Add a handful of dill. Mix 1 gallon water with
2 cups Heinz vinegar and 1 cup sall. Heat this until the salt is entirely
dissolved. Then let cool. When perfectly cold pour over cucumbers,
filling the jars full. Place jars in boiler filled with water. Let heat
slowly. Do not let the water boil, just bubble a little. Take them out
and seal tightly. Store in cool place,

Mrs. L. Strilchuk, Round Hill.

PICKLED BEETS

Seleet young, tender and sound beets. Wash in cold water. Leave
one inch of top on beet. Boil in salted water until tender. Dip in cold
water and slip off the skin. Pack into clean sterilized jars. Prepare the
following mixture. To one half cup of water add %% teaspoon salt, 1
tablespoon whole spice, ' teaspoon sugar and % cup Heinz vinegar.
Tie spice in cloth bag. Heat vinegar and spices. Boil gently for 10
minutes. Remove spice bag and pour hot liquid over beets. Seal at
once. This recipe makes one quart of pickled heets.

Mrs. P. J. Baron, Edmonton.

RED TOMATO PICKLE

30 ripe tomatoes 2% cups Heinz vinegar
6 large onions 6 peaches

2 red peppers, cut fine 6 large pears

% tsp. red pepper ) 2 tsp. salt

Peel tomatoes, Chop fruit. Boil all slowly for 2 hours. Apples may
also be used. Put into jars and seal.

Mrs. M. Luchkovich, Edmonton.
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Here’s Why ...

It is Really a Pleasure to Cook With

8 SPEEDS COOKING OPERATIONS — through new cfli-
ciencies of modern high speed Gas appliances.

® SAVES ON MEAT SHRINKAGE — Reduces food losses
through low-temperature roasting.

8 ENHANCES KITCHEN EFFICIENY — Advanced de-
signs in ranges and other Gas equipment are substan-
tially more efficient.

8 HOLDS COST DOWN — Modern Gas equipment is more
efficient than ever, uses less fuel.

Telephone 22121
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GREEN TOMATO PICKLE (Sweet)

12 lbs. green tomatoes 1 tsp. cloves

1 head celery 2 lbs. sugar

4 apples 1 tsp. cinnamon and 1 tsp. all-
2 lb. onions spice

4 peppers

Cut tomatoes, sprinkle with salt, and let stand overnight. Drain.
Chop all ingredients fine. Cover with Heinz vinegar and cook slowly
until tender. Put in jars and seal.

Mrs. M. Luchlovich, Edmonton.

PICKLED CABBAGE

Chop 3 large heads of cabbage fine. Pour salted boiling water over
cabbage and leave it over night. Drain well. Add:

;' oz. celery seed 1'% qts. Heinz vinegar
» o0z. tumeric 6 cups sugar
2 tbap. flour 12 small tin mustard

Boil all together for about 20 minutes. This will make 1 gallon of

pickles.
Mrs. J. Baron, Edmonton.

RELISH

2 gte. onions 2 qts. cauliflower

1 qt. cucumbers

Chop fine and let stand over night in salt and hot water putting
vegetables separately and using about 1 cup of salt.

4 green peppers 24 cup mustard

1 oz. curry powder 1 gt. Heinz vinegar

1 oz. tumeric

Mix and boil this. Add 1 oz. mustard seed and 1 oz. celery seed.
The sauce is cooked half hour. Then add ingredients and let simmer

for half hour.
Mrs. M. Basarab, Edmonton.

RHUBARB RELISH

1 qt. thubarb (small pieces) 1 tsp. allspice
1 qt. onions (chopped) 1% tsp. cloves

1 pt. Heinz vinegar 2 tsp. salt

2 1bs. brown sugar 14 tsp. pepper

1 tsp. cinnamon

Boil all together until thick.
Mrs. J. Baron, Edmonton.

INDIAN RELISH
12 apples 9 onions
12 tomatoes Celery
Chop all vegetables into fine cubes, Boil above in 1 quart Heinz
vinegar to which ¢ cup salt waz added. When tender add 4 cups

brown sugar and 1 tsp. each of mustard, ginger, pepper, cassia. Boil
all this for 4 minutes more. Add 1 heaping teaspoon flour and cook

a little more.
Mrs. W. Sereda, Edmonton.
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CUCUMBER RELISH
1 dozen cucumbers 1 1b. brown sugar
2 ats. small onions 1 gt. Heinz vinegar
3 red peppers 1% tsp. white mustard seed
2 tbsp. salt 1 tsp. tumeric powder

Peel onions and slice cucumbeys, Chop onions and red peppers

finely. Let them all stand 1 hour. Sprinkle well with salt, Drain and
put through food chopper.

Boil vinegar, sugar, tumeric and mustard seed. Then add chopped

mixture and cook 45 minutes or until tender. Pour irto sterilized jars

and seal.
Mrs. P. Swistowich, Edmonton.
MUSTARD PICKLES
1 qt. Heinz vinegar (white) 1 qi. ground cucumber
1 qt. ground cauliflower 1 pt. ground onions
1 pt. diced tomatoes 2 cups white sugar
5 thsp. flour 1 tsp. Lurmeric powder
15 cup salt 12 tsp. cloves
1% tsp. allspice 11 tbsp. mustard

Put cucumber, cauliflower and onions in vinegar and sugar. Add salt

and spices and cook slowly.

Mix flour and mustard with water and add to above cooked ingredi-

ents. Add tomatoes just before it thickens and let simmer about ten
minutes after thickening. Seal in jars.

Mrs. George Langley, Wildwood.

MIKE'S

EXPERT WATCHMAKERS AND
JEWELLERS

10322 - 97th Street Edmonton, Alta.
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CANNED TOMATOES

Take any amount of ripe tomatoes desired. Blanch until skins
loosen. Cold dip—remove the skins and hard cores. Cook 30 minutes.
Press through a sieve and pack into sterilized hot jars. Add 1 level
teaspoon salt to each quart of pulp and partly seal. Process 30 minutes
in steam balth. Remove from canner and seal immediately.

Mrs. M. Sawchukiewich, Edmontoon.

SAUER KRAUT

Shred enough cabbage to fill an 8 gallon crock. Fill part of crock
with the shredded cabbage and chopped onion. (About one dozen
medium sized onions are sufficient.) Sprinkle alternately with the cab-
bage 4 cups of sugar, 3 cups of salt and two tablespoons pepper. When
the crock has been filled, mix 3 cups Heinz vinegar with 2 quarts
wa(ll;er and pour over the cabbage. Keep in a warm place for about
8 days.

Mrs. J. Baron, Mundare.

GREEN TOMATO OLIVES

Pare small tomatoes and bring them to a boiling point for two
minutes—then make a syrup of 2 cups Heinz vinegar and 3 cups brown
sugar. Let it boil with some mixed spice for five minutes. Put the
boiled tomatoes into sealers and pour the syrup over and seal tight.

Mrs. John Maciborsky, Falun.

CUCUMBER RELISH

1 gt. chopped cucumbers 1 gt. chopped onions

1 qt. chopped cabbage % cup salt

1 qt. chopped celery

Method: Do not peel the cucumbers, and be sure to chop all the
vegetables fine. Place them in & bowl and eprinkle with salt. Let stand
over night and let drain thoroughly. Meanwhile prepare the following
dressing:

4 cups Heinz vinegar 2 green peppers (chopped)
6 cups sugar 34 cup flour

4 tbsp. turmeric 1 cup cold Heinz vinegar
2 tbsp. celery seed 2 tbsp. mustard seed

2 sweet red peppers (chopped)

Mix the sugar and vinegar. Heat to boiling point. Meanwhile dis-
solve the flour and turmeric in the cup of cold vinegar. Add a little
of hot vinegar to this and mix well. Then turn this back into the rest
of the hot vinegar. Add celery and mustard seed, chopped peppers
and well drained vegetables. Boil for 10 minutes and seal in sterilized

jars while hot.
Mre. E. Skwarok, Edmonton,

PICKLED ONIONS

Peel small white onions of even size. Cover with a strong brine
of 1 cup salt to 2 quarts boiling water and let stand two days. Drain.
Cover with bolling water, let stand 10 minutes; drain. Pack into jars.
To every gallon of onions use about 1 quart Heinz vinegar, % cup
sugar and 1 to 8 tablespoons mixed pickling spice. Seald ingredients.
Fill jars with liquid and seal.

Mra. J. Baron, Edmonton,
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STRING BEAN PICKLES

B qts. beans.

Cook until tender with salt, then drain well. Make the following
dressing:

% cup mustard 1 cup flour

1 tsp. turmerie 2 heaping tsp. celery seed

6 cups sugar 3 qts. Heinz vinegar

Cook until this thickens then pour over beans and cook 5 minutes
longer. Seal real hot in sterilized jars.
Mrs. J. Hukalo, Edmonton.

GREEN TOMATO RELISH

2 lbs. chopped green tomatoe: 1 onion chopped

2 cup sugar 2 tzp. pepper

1 tsp. salt 1% cup hot Heinz vinegar
1 tsp. cloves 2 tbsp. mustard seed

Mix vegetables, let stand one hour. Squeeze out the liquid, add
vinegar and sugar to which the seasoning has been added. Cook 10
minutes. Pour into clean hot jars and seal. Place spice into bag.

Jenny Tkachyk, Hallow Lake.

DRESSING
Mix 1 cup sugar, 2 tbsp. flour and 2 tsp. mustard. Add !4 cup
Heinz vinegar, 1 cup sour or sweet cream and 3 egg: well beaten. Boil
until thick, Mix with ground tomatoes etc. Boil together for a few
minutes and seal.
Mrs, Helen Sokalosky, Vegreville.

E )
o 3

SHOE REPAIRING

All work satisfactorily
done and guaranteed

Alex Hamernyk
10360 - 96th Street
Edmonton, Alta.
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CUCUMBER PICKLES

6 large cucumbers, peeled and 7 onion, sliced thinly
sliced

Cover cucumbers and onions with salt—Ilet stand overnight, then
drain.

Boil together the following ingredients and when cold pour over
cucmbers and onions:

1 pt. white Heinz vinegar 2 tsp. mustard
little cayenne pepper 1 tsp. cornstarch
1 tsp, tumeric 12 cup white sugar

Fill sterilized pars and seal.
Mrs. J. Hukalo, Edmonton.

TOMATO RELISH

1 tin tomatoes 14 tsp. cayenne

1 small cup sugar 2 apples

1 cup Heinz vinegar celery, a few stalks (nojp
1 tsp. salt necessary)

1 tsp. mixed spice
Chop apples and onions very small. Put in the rest of the ingredi-
ents and cook for three quarterz of an hour. Fill sterile jars and seal.
Mrs. A. Cooper, Edmonton.

SWISS CHARD PICKLES

Wash and cut 6 quarts Swiss chard. Sprinkle with salt. Let stand
one hour. Then drain and cover with white Heinz vinegar. To this add
4 cups white sugar; 2 tbsp. celery seed; 8 thsp. mustard seed; 12 onions
chopped fine. Cook until tender. Thicken with following dressing: 14
cup corn starch moistened with water; 1 tbsp. tumeric; 1 tbsp. curry
powder; 2 thsp. mustard. After adding this dressing boil 15 minutes.

Put in jars and seal.
Mrs. J. Hukalo, Edmonton.

CUCUMBER OLIVES

1 pt. water 1 cup sugar
14 cup salt 1 pt. Heinz white wine vinegar
1 oz. mustard seed
Stir above brine unti] dissolved. Take cucumbers and cut in small
pieces the size of a walnut. Soak overnight in ice water. Drain thor-
oughly. Put in sterilized sealers and pour brine over cold. Seal.
Mrs. A. Cooper, Edmonton.

ICICLE PICKLES

Peel in quarters, lengthwise, good sized cucumbers. Soak 4 hours
in water and ice. Drain well. Pack in jars, putting one onion in each
jar. Pour over the following syrup, boiling hot:

3 cups Heinz vinegar 1 cup water
1 cup sugar 1 tsp. powdered alum
%4 cup =alt 1tsp. celary seed

1 tsp. mustard seed
Mrs. A. Cooper, Edmonton.
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MILLION DOLLAR PICKLES

11 qgts. cucumbers (chopped 1 qt. eabbage
but not peeled) 1 qt. celery
1 qt. onions

Chop all fine. Let stand overnight with 3} cup salt. In morning drain
well and scald and put following dressing:

3 cups Heinz vinegar (malt) 1 tbsp. turmeric
2 cups white sugar 1 thsp. celery seed
1 tbsp. mustard 1 cup flour

Boil altogether until thick. Pour over pickles. Pack in jars and seal
while hot.
Mrs. S. Nikiforik, Vegreville.

CHIL! SAUCE

16 choice red medium sized to- 3 choice peaches
matoes 3 choice pears
3 large onions 1 tbsp. salt
2 hot red peppers 1 oz. whole mixed spices
1 pt. white Heinz vinegar 2 cups fresh brown sugar

Cut up tomatoes, chop onions, peaches and pears fairly fine. Chop
peppers as finely as possible. Mix vinegar, salt and brown sugar. Then
stir into fruits and vegetables. Add whole spices—tied loosely in a
bag. Cook mixture for about 215 lhrs. in a large vessel, removing spice
bag when mixture is spiced enough to suit taste. Stir frequently. Pour
into sterilized jars and seal. -
Mrs. J. Melnychuk, Edmonton.

3

For Excellent Prescription Service

UNION DRUGS

Union Bldg., Edmonton, Alta.

DRUGS . .. FIRST-AID SUPPLIES . . . VITAMINS
... BABY NEEDS...STATIONERY ... SUNDRIES
. . . COSMETICS

10025 - 102nd Ave. Phone 21397
N. EWASIUK, B.Sc., Druggist

<
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DILL RELISH

1 pint green tomatoes ground 1 cup dilled cucumbers chop-
(drain juice) ped or ground without seeds
2 green and 2 red peppers 2 tsp. salt )
ground 1 cup boiling water

Mix all ingredients together and put through a strainer for 20
minutes to drain juices. Place in kettle and add salt and water and boil
until soft.

NINE DAY PICKLES

4 qts. medium cukes or gherkins. Put in a brine for 3 days. Be sure
to cut up cukes the size you want before you put them in brine. If
you arc using tiny cukes cut them with a small knife through the
centre so the brine would get into them. Brine: 2 qts. water to ¥ cup
salt,

Drain and put in fresh water for 3 days, changing water each day.

Simmer, but do not boil, 8 hours in weak Heinz vinegar with a piece
of alum size of a walnut (1 pint vinegar and water to cover). Then
drain.

Make the following syrup: 4 1bs. white sugar (8 cups); 3 pinta
white Heinz vinegar (6 cups); 1 oz. celery seed (2 thsp.): 1 oz. allspice
buds (1 tbsp.) 1 oz, cinnamon sticks (4 sticks). Tie all spices in a bag
and boil. Pour over pickles. Then reheat syrup for 3 days and pour

hot over pickles. Seal.
Mrs. H. Kostash, Smoky Lake,

CHOW CHOW PICKLES

2 cups brown sugar 2 qts, Heinz vinegar
4 cup mustard 8 or 9 gts. cucumbers
1% cups flour caulifiower, onions and
1 tbsp. turmeric beans, mixed
3 thsp. salt

Prepare all vegetables in evening separately and salt a little. In
morning strain juices from vegetables and pour boiling water over
ithem several times and drain.

When vinegar is boiling with sugar and salt, add caulifiower anil
onions. Let boil for 10 minutes. Then put in cucumbers. Let all vege-
tables boil until you think they are soft enough and then strain. Mix
mustard, flour and turmeric in cold vinegar. When mixture is smooth
pour into boiling vinegar in which vegetables have boiled. Make sure
mixture iz boiling before pouring mustard ete. Let boil for 6 or 10
minutes, Stir until thick. Then put in vegetables and let boil about 6
minutes, Seal.

Mrs. K. Barchyn, Edmonton.

GREEN TOMATO RELISH

4 qts. green tomatoes 2 tbsp. white mustard seed

2 bunches celery or more 15 tbsp. celery seed

3 red peppers % tbsp. turmeric
12 onions 5 cups brown or white sugar
Dice above vegetables fine. b tzp. =alt

15 qt. Heinz vinegar
Boil for one hour. Then seal in jars.
Mrs. M. A. Prokopchuk, Edmonton.
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G. ANGEL

EDMONTON SHOE REPAIR

10627 - 97th St.

We Repair and Re-Sole

Satisfaction Guaranteed Fast Service

- e

SHIPPING FREIGHT INTO THE
NORTH IS OUR BUSINESS

We operate a complete freighting and passen-
ger service over the Smith Portage, carrying
freight and passengers bound for . . . THE
YELLOWKNIFE — GREAT SLAVE and
GREAT BEAR LAKES and the LOWER
MACKENZIE RIVER.

For rates, etc., address:

Northern Freighters Ltd.

415 Empire Building, Edmonton, Alta.
and Fort Smith, NW.T.




COOK BOOK 7

SWEET MUSTARD PICKLES

3 qts. small onions 1 bunch celery

2 qts. cucumbers 3 red peppers

2 heads cauliflower

Soak vegetables separately in salty water over night. (Not red pep-
pers).

Sauce
4 cups brown sugar 4 cup flour
2 tbsp. tumerie 6 tbsp. mustard
3 tbsp. celery seed 1% qts. Heinz vinegar

1 tsp. paprika
Mix sugar, flour, turmeric, mustard, celery seed and paprika in
some cold vinegar. Bring rest of the vinegar to a boil. Add the paste.
Boil until there is no taste of flour. Drain vegetables very well and
add to sauce. Add red peppers which have been cut finely, removing
seeds. Bring to boil and seal in sterilized jars.
Mrs. J. Melnychuk, Edmonton.

SANDWICH SPREAD

14 medium sized cucumbers 2 red peppers

6 large onions 2 green peppers

Peel cucumbers, clean onions and peppers. Put through chopper.
Sprinkle with salt and let stand over night. Drain well in the morning.

Dressing

1 cup Heinz vinegar 1 cup sugar

1 cup water 1 tbsp. salt,

Bring to a boil. Beat well four eggs. Pour them over the above
mixture. Stir well. Mix % cup flour, 1 tbsp. mustard. Dissolve with
cold water and add to the other mixture. Return to the stove. Add %
cup butter, 1 cup sweet cream. Cook until thick (medium) and pour
into the above vegetables, Cook for 1 hour slowly. Seal hot.

Mrs. W, Esaiw, Goodeve, Sask

BARBACUE SAUCE

Take 1 medium sized caulifiower, gix 6-inch cucumbers (unpeeled
but with seeds removed). Put caulifliower and cucumbers through coarse
knife of meat chopper and sprinkle with one third cup salt and 4 cups
of water,

Let this stand overnight and in the morning drain well. Put through
the meat chopper 4 large onions, 2 large seeded green peppers and 1
hot red pepper (seeded), 10 apples peeled and cored.

To this add:
8 cups brown sugar 1 pint scalded cider vinegar
215 tbsp. white mustard seed (Heinz)

Add the cucumbers and cauliflower mixture and bring all to a boil.
Mix together % cup flour and 2% tbsp. turmeric to a paste with
another pint of cider vinegar-—adding the vinegar slowly. When
smooth add this to boiling mixture and continue to boil for 30 minutes
or more—stirring often.
Pour into sterile jars and seal.
Mrs. S. Dembiske, Edmonton.
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Saﬁndwiches

- ® L4

CHECKER BOARD SANDWICHES

Cut 3 thick slices of white and 3 of whole wheat bread % inch
thickness., Spread with cheese or other sandwich filling and pile slices
on top of one another alternately white and whole wheat bread slices.

Chill under pressure. When firm, trim evenly and slice in ¥ inch
slices. Spread again with filling and rearrange slices on top of one
another so that the brown slices alternate with the white. Again cool
under pressure and when firm cut in thin slices.

Mrs. J. H. Koziak, St. Michael.

LEMON CHEESE—Good for bread spread or tarts
6 eggs 1 1b. butter
2 cups sugar 3 lemons, juice and rind
Cream butter, add sugar slowly. Add 6 eggs well beaten; lastly lemon
juice and rind. Simmer but do not boil.
Mrs. H. Demco, Edmonton.

SANDWICH SPREAD

Take some baloney; put through mincer. To this mince a small
onion, any kind of pickle. Mix thoroughly. Add enough salad dressing
for right consistency to spread easily. Salt and pepper Lo taste. Is
very economical and delicious.

Mrs. M. Sawchukievich, Edmonton.

o

Hawrysh Agency

Farm Lands — City Property — Loans
Insurance of All Kinds

10356 - 101st St., Edmonton, Alta. Phone 27204
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Jams and Marmalades

L] L] L]

RHUBARD MARMALADE

Wash, wipe and peel rhubarb and chop fine to fill 6 large cups.
Put in a saucepan and pour over it 6 cups sugar. Allow to stand 3 hours.
Then add 2 cups figs chopped fine and 3 medium sized pieces of pre-
served ginger minced fine. Cook very slowly until mixture becomes
thick. Seal in sterilized jars.

Mrs, E. Skwarok, Edmonton.

BLACK CURRANT PRESERVES

1 cup water 2 cups berries
4 cups sugar

Boil sugar and water, skim and add berries. Let all come to & boil.
Do not cook berries or ¥ou'll make them hard.

Mrs. P. J. Baron, Edmonton.

HARLEQUIN CONSERVE

12 peaches 14 orange sliced
12 slices pineapple 1 1b. blanched almonds
b red plums

Prepare fruit removing pits. Combine together and measure. To
each cup of fruit use Y cup sugar. Boil 20 minutes stirring constanily.
Add nuts and boil until thickened. Pour into sterilized jars. Seal.

Mrs. M. Luchkovich, Edmonton,

VEGETABLE MARROW MARMALADE

1 vegetable marrow 8 lemons
10 oranges

Cook until thick. Add 6 cups sugar. Cover and let simmer for 1 hour,
Mrs. J. Baron, Edmonton.

GREEN TOMATO JAM

2 qts. green tomatoes 3 oranges
1 qt. sugar 3 lemons

Slice oranges and lemons and tomatoes very fine. Boil slowly 3 to
4 hours until dark yellow in color.
Mrz. Skwarok, Edmonton.

CRABAPPLE JELLY

Cut apples in four pieces. Add cold water to come nearly to top
of npples. Cook until apples are soft. Mash and drain through cheese
cloth. Avoid squeezing. Boil the juice 20 minutes. Add % cup heated
sugar to 1 cup apple liquid. Boil 6 minutes more and skim, or boil until
when tried in cold water the jelly thickens.

Mrs. G. Skwarok, Edmonton.
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VEGETABLE MARROW MARMALADE

12 cups ground marrow 6 lemons
10 cups of sugar 1% cups of water
6 oranges

Put marrow through grinder and place in pot to cook, together with
1% cups of water, for about half an hour. Then put oranges and lemons
through grinder and add to the marrow, juice and peels, and sugar
and cook for 1% hours longer or until it thickens. Stir often, especially
towards the last hour of cooking. Pour in hot sterilized jars and seal.

Mrs. H. Demco, Edmonton.

RHUBARB CONSERVE

Wash and cut up 10 cups of rhubarb; add 9 cups of sugar, juice
of 2 lemons and 4 oranges, 1 cup of nuts (almonds or walnuts). Then
put the peels of oranges and lemans through grinder. Cover with cold
water, bring to a boil and drain (do this 3 timeg) it takes the bitterness
away. Then add the peels to the top mixture and cook 45 minutes or
until thick. Pour in hot sterilized jars and seal.

Mrz. H. Demco, Edmonton.

-4

FOR YEARS THE NATIONAL HOME
HAS HAD A REPUTATION FOR LOW
PRICED, HIGH QUALITY
FURNITURE

INSPECT THEIR STOCK TODAY!

National Home Furnishers Ltd.

9936 Jasper Ave., Edmonton
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Canning

BLUEBERRIES FOR WINTER USE
‘Wash berries and pack in sterilized jars, draining all water from
berries. Cover and boil for 20 minutes, If used for pies add sugar to
taste and few drops of lemon juice.

CANNED PORK AND BEANS

10 lbs. beans 2 cans tomato catsup
134 cup brown sugar 3% tsp. mustard to each quart
2 tbsp. molasses 3 thsp. salt
4 cans tomato soup 1 tsp. pepper

Soak beans overnight in soft water. Cook until skin breaks but
do not let them get mushy. Put in a big crock or pan with the water
they cooked in and add the other ingredients. Put a good piece of pork
in each sealer along with the beans, and process for 4 hours. This
amount makes 16 qts. I put a little more pork than recipe calls for.

Mrs. G. Skwarok, Edmonton.

TO CAN PEAS QUICKLY

1 gt. hot water % cup salt

14 cup Sugar

Boil above ingredients fast for § minutes. Then add 10 cups peas
and boil 5 minutes more and seal. Ready for use at any time and will

keep 2 years done this way. .
Mrs. J. Kolmatycki, Innisfree.

CANNED MUSHROOMS
Cut mushrooms into small pieces and pack in sealers. Seal and boil
for about 3 hours. Any type of mushroom can be canned in this way.
When ready to use, fry onions in butter, add sour cream then add

sealer of mushrooms.
Mrs. J. Baron, Edmonton.

CANNING BEEF
Select fresh beef. Wipe with damp eloth, cut in pieces. Pack in
sterilized jars, also a small piece of suet. Add 1 tsp. salt, }2 tsp. pepper
and a little water to each quart. Wipe edge of jar with clean cloth.
Place sterilized rubber and cover in position and partially seal. Process
4 hours.
Mrs. J. Baron, Edmonton.

CANNED CHICKEN
Kill chicken night before. Wash and hang up to dry by the feet.
Next morning cut up in pieces, salt and pepper to taste. Pack tight in
sealers and put 3 whole peppers on top and seal. Boil 3 hours. The
gealer has a full jar of juice. A little sage may be added if desired.
Mrs. M. Zenko, Vegreville.

CANNED WHITE FISH
Clean fish thoroughly, wash and cut into medium sized pieces. Place
into sealers. Pour alternately with the fish Mazola oil and 1§ tap. celery
seed. (About 3 tbsp. oil to 1 qt. sealer.) Cook 2 to 2% hours.
Mrs. J. Baron, Edmonton.
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CANNING SALMON

Cut fresh salmon into small pieces and remove bones. Pack into
sealers and put in 1 level tsp. salt, Add a few mixed spices. Pack
salmon pieces tightly and tighten quart zealer tops. (Have new rubbers.)
Put in a boiler of cold water and boil for b hours. Tighten sealer tops
on removing from boiler. This will stay preserved for 1 year or more.

Mrs. W. Smolyk, Edmonton.

CANNING CHICKEN

Clean and draw chicken. Wash ecarefully. Place in a large piece
of cheesccloth. Place in small quantity of boiling water and let cook
from 20 to 30 minutes. Remove from kettle. Separate meat from bones
and pack in hot sterilized jars, placing largest pieces to the outside of
the jar. Put bones back in kettle and reduce the liquid to one half by
boiling. Add 1 tsp. =alt, 1& tsp. white pepper to each quart jar and
pour liquid over. Place sterilized rubber and top in position, partially
screw down, Place jars on rack and process from 112 to 2 hours.

Mrs. J. Baron, Edmonton.

CANNING MUSHROOMS

Wash and skin if neceszary. Boil 3 minutes in water to cover mush-
rooms. Drain and pack hot in sterilized jars. The mushrooms should
not be packed very tight or very full. Cover with boiling water and
add to each quart 1 isp. salt. Cook 212 to 3 hours.

Mrs. M. Bociurko, Edmonton.

< @

Henry, Graham & Reid, Ltd.

Phones: 22242 and 22039 |

9905 Jasper Avenue - - - Edmonton, Alta.

-2 3
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War Time Recipes

HONEY ORANGE BREAD
Grated rind 2 oranges, 3 cup honey, % cup water. Cook about b
minutes or until slightly syrupy. Cool.
1 egg, % cup honey, 3 tbsps. softened butter. Beat together.
3 cups flour, 4 tsp. baking powder, 12 tsp, salt. Sifted together.
% cup milk (added to the orange mixture).

Bake in 1-pound baking powder cans, filling them 1% full, Makes
five loaves. Temperature 350°F. May be haked in a large bread pan.

LIGHT CAKE (Corn Syrup)

2 cups cake flour 1 cup corn syrup

3 tsps. baking powder 2 eggn, well beaten
14 tsp, salt 13 cup milk

132 cup shortening 1 tzp. vanilla

Cream shortening and corn syrup. Add eggs. Add milk alternately
with zifted dly ingredients. Add flavoring. Bake in greased 8 inch square
pan at 3560°F. for 1 hour or in layers or ecup cake pans at 375°F. for
20 to 35 minutes.

Corn Syrup Frosting
1 egg white 5 cup corn Ryrup

Beat egg white until stiff but not dry. Add corn syrup and beat again
until mixture will hold its shape when spread on cake. May be flavoree
with mapleine.

HONEY LEMON CAKE

15 cup butter 2 cups flour

13 cup sugar 2 taps, baking powder
15 cup honey 1 tsp. cinnamon

2 eggs 1, tsp. salt

3 tb=ps. grated lemon rind 1z cup milk

Cream butter and sugar together. Add honey and combine. Add
eggs one at a time, beating well after each addition. Add the lemon
rind. Sift flour, measure and sift with dry ingredients. Add sifted dry
ingredients alternately with milk, beating only enough to combine.
Eake in an oiled 8x8 inch pan, at 350°F, for 40 to 45 minutes.

Frost with Honey Boiled Icing.

Honey Boiled leing

1 cup honey i tsp. vanilla
2 egg whites 1y tsp. salt

Boil honey 240°F. (firm ball stage). Pour slowly over stiffly heaten
egr whites, beating constantly. Add salt and vanilla and beat until
cool and thick enough to spread. Yield: Sufficient for filling, top and
sides of a 9 inch layer cake.
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PARK MEMORIAL

Limited

Phone 22331 — 9709 - 111 Ave., Edmonton

Brown’s Funeral
Home

Phone 11 Vegreville, Alberta

W. M. (TOD) SMOLYK, Managing Director
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CANADA'S WAR FRUIT CAKE
1% cups brown sugar, firmly 1% 1bs. dark seeded raiszins, cut

packed with scissors
1 cup dark molasses 1 tsp. cinnamon
1 cup boiling water 1 tsp. cloves
14 cup unsweetened fruit juice % tsp. mace
3 tbsps. good shortening 14 tsp. nutmeg

1% tsps. salt

Boil all the above ingredienta for 6 minutes from the time they
begin to boil. Cool well.

When cold, add the following ingredients, mixed together thorough-
ly: % lb. very thinly shredded citron peel, 2 cup finely chopped pre-
served ginger (optional), 3 cups all-purpose flour.

Add to boiled mixture, Add 1 tsp. baking soda dissolved in 1 tsp,
boiling water and 2 tsps. desired flavoring. Combine all well together.
Line 2 round tins or 2 medium-sized loaf pans with three thicknesses
of brown paper, grease layer next to cake well. Bake at 352°F. for
1 hour and 30 minutes.

Note—If preserved ginger is used in cake, ginger syrup may be sub-
atituted for fruit juice. If this is done, reduce sugar to 1% cups. Left
over strong coffee may be substituted for hot water, Ten drops oil of
lemon and a few nuts also add to the flavor.

SCOTCH OAT CAKES

1 cup flour % cup dripping or shortening,
4 cups fine oatmeal or rolled melted
oats, sifted 1 tsp. soda dissolved in hot
Pinch of salt water

Mix ingredients together and keep warm while rolling out. Roll
thin, cut in triangles, bake in moderate oven.

JELLY MACAROONS

1 egg white 14 tsp. salt
1z cup jelly 1 tbsp. cornstarch

2 cups shredded cocoanut

Place egz white, jelly, cornstarch and salt in upper part of double
boiler. Beat with rotary beater to combine, then beat steadily over
boiling water until the mixture will stand in peaks. Remove from heat
and fold in cocoanut. Drop by teaspoonfuls 1 inch apart, on greased
pan. Bake in a moderate oven 300°F, about 30 minutes. Remove from
pan with a greased knife.

STUFFED DATE COCOANUT MERINGUES

16 pitted dates 14 tep. salt
Cream cheese 3 tbsps. sugar
1 egg white Shredded cocoanut

Stuff dates with softened cheeze. Make meringues of egg whites, salt
and sugar. Dip stuffed dates in meringue and then in cocoanut. Bake
on a sheet dusted with cornstarch. Bake at 300°F. for 20 minutes.

MINUTE COOKIES

1, lb. sweet milk chocolate Chopped nuts or shredded
1 cup toasted coarze bread cocoanut—1 cup
erumbs Pinch of salt

Melt chocolate in double boiler over hot water. Add remaining
ingredients, combine well and drop by spoonsful on greased ecookie
sheet. Let stand until set, in cool place. Makes about 8.
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HONEY GINGERNUTS
1% eups flour 3 eup strained honey
1% tsps. baking powder 1, cup sugar
13 tsp. salt cup melted hutter
11; tsps, ginger g
1% cup chopped nuts
Sift flour, measure and sifL twice with baking powder, salt and
ginger. Lightly mix in the chopped nuts. Mix honey, sugar, melted
buttier and beaten egg. Stir liquid ingredients into the dry, adding
more flour if necessary, to make a batter of right consiztency to drop
from spoon on a greased cooky sheet. Bake in a moderately hot oven
A00°F, for 10 minutes,

Beverages

HOME MADE COFFEE

2 cups bran 5 cup molasses
#*} cups corn meal 12 eup hot water

Mix thoroughly. Roast evenly in hot oven until very dark. Keep
mixing while roasting.
Mrz. F. Pzhyk, Innisfree.

VITALITY DRINK
Juice of 1 orange 1 tablespoon of honey
1 egg volk, heaten
Mix well.
Mrs, H. Demco, Edmonton,

ARMSTRONG’'S DRUG
and Stationery

“A Reliable Drug Store”
PRESCRIPTIONS ACCURATELY
COMPOUNDED

& B 8
Consult Us for

DRUGS . .. TRUSSES . . . VITAMINS
... COSMETICS

-

&= 2 =8 '
MAIL ORDERS PROMPTLY TFILLED
10345 97 St Edmonton Phone 27211

Y
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National Recipes

PYROHY (A sort of filled dumpling)

1 cup flour Pinch salt

4 cup lukewarm water

Sift flour and salt and add enough lukewarm water to make a
fairly soft dough. It should be about like bread dough. Let it stand
covered in a warm place for about 10 minutes, then roll out thin as
pie crust.

Cut into small squares, about 11¢ or 2 inches, and place a little of
the filling on each. Fold over like a triangle and pinch the edges well
together. Drop into boiling salted water and hoil steadily for 4 or 5
minutes. Serve sprinkled with buttered bread erumbs or sour cream.

Filling for Pyrochy

15 lb. dry cotiage cheese salt and pepper

1 egg

Try to get the uncreamed cheese for this. Mix it with the beaten
egg and season with salt and pepper. Plnce small spoonful of thia on
each square of the dough. Another filling is potatoes, mashed fine and
seasoned well with butter and grated eheese or cabbage finely chopped
and fried in butter.

NALYSNYKI1
2 eggs 132 cups milk
8 tbsp. flour 1 tsp. sugar

pinch salt

Beat eggs and add the milk, flour sugar and =alt. Beat very hard.
Make batter very thin. Pour about 2 tbsp. of batter into small frying
pan. Tilt pan back and forth until bottom is covered and bake until
cake is browned. Turn out on plate and spread brown side with filling,
roll up and place in a shallow pan. When all are baked, dot with butter
and brown in a hot oven, or brown each one in hot melted butter in a
frying pan.

Filling
12 1b. dry cottage cheese Dash nutmeg and cloves
2 thsp. sugar Crushed nuts
15 tap. vanilla
Mix ingredients well and spread on pancakes as soon as they are
baked. Reheat and serve immediately.
Mrs. Frank Montaine, Edmonton.

SPECIAL UKRAINIAN EASTER BUN

b qts. warm flour sifted 1 1b. melted butter
1% qts. milk 12 )h. raisins

1 to 2 Fleischman's yeast lemon rind
30 egg yolks vanilla

1% lbs. sugar (3 cups)

Sponge—Take half flour. Mix yeast and lukewarm milk. Let rise.
Take egg yolks, beat until light colored, add sugar and salt. Knead half
hour. Add melted butter—knead again half hour. Add raisins, vanilla,
lemon rind. Knead extra well. Bake from 1 hour until done.

Mrs. M. Sawchukevich, Edmonton.
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PERISHKE

12 cup butter 14 cup good sour cream

2 cups flour )

Work together all the ingredients well. Chill thoroughly. Roll out
a little at a time and cut into slices about 1 x 2 inches. Put in the
following mixture:

6 apples sugar to taste (should be

3 oranges (pulp and juice) quite sweet)

1 lemon (pulp and juice)

Cook in & heavy aluminum pot slowly until thickened. Then cool.
Put a little in each rectangle. Pinch edges together lengthwize. Brush
with egg white. Sprinkle with nuts. Bake in a hot oven,

Mrz. M. Luchkovich, Edmonton.

MUNDELEN—(Soup nuts) Jewish

% cup flour (approx.) 14 tsp. salt

2 tsp. cooking oil 2 eggs

Sift flour into a bowl with the salt. Add the beaten eggs and the
oil. Mix this to a very soft dough, one that can just be handled. Best
method is make a hole in the flour and drop eggs and oil into this and
then mix as much of the flour as necessary. Then turn on pastry ecloth
and use remainder of flour to keep dough from sticking. Then roll
dough with hands into a roll about as big as your little finger and
with the scissors cut it into % inch lengths. Put cooking oil er short-
ening in saucepan and heat. Throw soup nuts into hot fat and fry for
b to 10 minutes; until they are puffed up and well browned. These are
delicious in soup and keep indefinitely.

-

For GOOD COOKING — Insist on Using

MILK —and
Edmonton “CITY DAIRY” Creamery
BUTTER

“Always the Best — By Taste and Test”

THE EDMONTON CITY DAIRY LTD.
Plant on 109th St. Phone 25151
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JELLIED PIGS FEET

2 pigs feet chopped in 8 pieces. 1 hock.

Singe off hairs, wash and scrape clean. Soak in cold water for
hour, then scrape again. Fill with fresh warm water to cover. Bring
to rapid boil. Instead of acumming pour off all water and again rinse
the pigs feet clean, Fill with warm water again and let simmer for 3
hours or until the bones come away loose from the meat. Do not add
any water during cooking or the water will turn milky.

Slice a piece of clean unpeeled onion and burn on hot lid of stove
and add this to the cooking pigs feet. Salt to taste,

When cooked remove bones and arrange meat in a deep bowl. To
your juice add more salt if needed, a little pepper and one clove garlic
crushed to pulp. Strain, and pour juice on meat and remove any excess

fat. Put in cool place to jell.
Mrs. A. Kokolsky, Edmonton,

KOLACKY (Slovak Recipe) Nut Rolls

1% 1b. butter 14 cup lukewarm milk
4 cups flour 4 eggas well beaten
2 yeast cakes % tsp. salt

Disgsolve the yeast in the lukewarm milk. Sift the flour and zalt
and rub the butter into this. Then add the well beaten eggs and the
veast dissolved in the milk. Mix well. The dough is quite stiff, about
like bread mixture. If it is a little too stiff add a very little more milk.

Work this into a ball and place it in the centre of a wet towel. Bring
the towel up around the dough and tie it securely. Now drop thig into
a large pan of cool water, not cold, but cool to the touch. In a short
time the dough will rise to the top of the water. Remove it and take
it out of the towel. Sprinkle the pastry cloth with granulated sugar and
roll the dough out on this until it is about 3% inch thick. Do not use
any flour. Cut into pie shaped pieces. Place a spoonful of the filling on
each and roll up, starting with the wide end.

Press the point of the piece of dough down well so that it won't
pull away in baking and curve the rolls into a crescent shape. Bake
on a greased cookie sheet for about 12 to 16 minutes in a moderately
hot 376 deg. F. oven. These don't have to rise after they are rolled
out and filled before being baked.

Filling
6 oz, walnuts 12 cup rolled ocats
« % cup sugar 15 tsp. cinnamon
1 tsp. vanilla 3 egg whites

Put the walnuts and the rolled oatls through a nut mill or the food
chopper. Add the sugar and the cinnamon and then fold in the stiffly
beaten egg whites. Mix this well and use to fill the rolls.

RUSSIAN PERISHKE

6 eggs 1 pint milk, scalded

1, 1b. butter and % cup ma- cup potato juice
zola oil 1 tsp. =alt

1 cup sugar 12 cups flour

3 fresh yeast cakes

Rub sugar with yeast until it becomes liquidy. Then beat in egge.
Add remainder of ingredients and knead to a soft dough. Let rise.
When double in bulk, knead down again.

Fry liver (calf) with onions and put through meat grinder. Salt
and pepper to taste. Pinch dough and fill with liver. This dough can
be used for doughnuts, cinnamon buns, ete.
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IN EDMONTON

The Corona Hotel

It’s New — It’s Modern

A Dining Room Service You Will Enjoy

® [ ] [ J L 2 ‘
Attractive Rates 2 Blocks East C.P.R. Depot
>
: )
illespie Maid Cereal

Gillespie Maid Cerea

A Delightful and Appetizing Breakfast Food
GILLESPIE ot '
STRENGIH

SOLD BY ALL GROCERS
Manufactured by

UNITED GRAIN GROWERS LIMITED
EDMONTON
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BABOVKA (Czek. Recipe)

1 cup lukewarm milk 3 cup sugar

14 cup sugar 4 eggs

1 cake yeast grated rind 1 lemon
112 cups flour 1% cups flour

12 tsp. salt blanched almonda

‘; 1b. butter

Dissolve the yeast in the lukewarm milk. Add the sugar flour and
salt and mix well. Set aside in a warm place to rise.

Cream the butter and sugar. Add the unbeaten eggs, one at a
time beating hard after each addition. Add the grated lemon rind and
the flour. When the first mixture is very light and spongy, add the
second mixture to it. Work them well together. Add the almonds,
blanched and shredded. Pour this batter into a well greased tube pan.
Set axide for 1 hour in a warm place to rise again. Then bake in a
moderate oven, 376 deg., for about 30 to 40 minutes,

DANISH COFFEE ROLLS

3; cake compressed yeast 3% cups sifted flour

% cup cream % cup granulated sugar
24 cup shortening 114 tsp. cinnamon

3 eggs beaten thick sliced blanched almonds
1 tsp. salt

Crumble yeast into eream, Let stand until soft. Stir. Cream shorten-
ing, add eggs and combine well. Add to yeast mixture with salt. Mix
in sufficieni flour to make a soft dough. Knead lightly on slightly floured
board or canvas, until smooth. Place in bowl, cover and chill 3 hours.
Sprinkle half of sugar on canvas and turn out dough. Roll out and fold
from top to bottom and left to right; repeat folding and rolling 3 times.
Roll *2 inch thick and cup in narrow strips; roll in remaining sugar
mixed with cinnamon. Twist and shape. Let rise on greased pan at
room temperature, *: hour. Sprinkle with almonds. Bake in moderate
oven 360 deg. Garnish with jam or jelly. The rolled out dough may be
folded lengthwise—then shaped as one large roll if preferred.

Mrs. J. Esaiw, Edmonton.

HUNGARIAN STRUDEL

3 cups flour 1 egg white (small egg)
1 cup warm water pinch salt
1 tsp. shortening

Mix flour, shortening, salt, egg white with warm water and mix
for half hour. Divide dough in 2 parts and put on thickly floured can-
vass or work hoard. Cover with warm dish and leave for half an hour
in warm place. Cover your table with table cloth and sprinkle a little
flour on it. Grease your hands and try to stretch the dough in your
hands, Then put it on floured table cloth and stretch as thin as possible,
paper thin. Melt 2 tbsp. butter and 2 tbsp. shortening and eprinkie
over the dough. Sprinkle chopped walnuts, 3 tbsgp. sugar, little cinna-
mon, 12 cup raisins and 1 apple sliced very thin. Cut off thick pieces
that may be hanging on the bottom. Start rolling from the bottom
with table cloth. Cut size of your pan and put to bake 3 or 4 together
in very hot oven about 15 min. Before putting to bake sprinkle with
butter and sugar.

Mrs. J. Korenda, Edmonton.
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BORSCH (Ukrainian) Beet Soup

1 medium beet 14 cup fresh peas
1 small carrot parsley
1 onion 1 lemon
15 cup chopped green string sprig dill chopped fine
beans 2 lbs. spare ribs

Wash spare ribs, cut in small pieces and boil 3% hour. Skum. Add
chopped vegetables, salt to taste and 1 tbsp. lemon. When almost done
add 1 cup chopped cabbage and add more lemon to taste. Cook until
cabbage iz tender.

Mix 3 tbsp. flour with % cup milk. This should be consistency of
sour ¢ream. Add 1 eup eream, sour preferred, to milk mixture. Beat
well. Pour beet stock gradually into cream mixture, stirring steadily.

Pour this into soup. Let come to a boil, then serve.
Mrs. G. Swarok, Edmonton.

PERISHKI
3 egg yolks 2 tsp. lemon juice
2 cups flour 1 tsp. vanilla
1 cup butter 2 thsp. sour cream

Mix butter and flour together. Beat eggs slightly., Add cream, van-
illa and lemon juice. Beat this into the butter and flour mixture. Turn
the mixture out onto a floured board. Shape into balls the size of a
large marble. Chill overnight. The next day roll each marble into a
square; the thickness of pie crust. In centre of each square place a
teaspoon of jam and a walnut. Moisten edges and fold into a little turn-
over. Bake in moderate oven 350 to 375 deg. When haked place a
spoonful of meringue on top of each turnover and decorate with another
walnut. Bake in zlow oven until meringue is a light brown,

Mrs, 8. Nikiforik, Vegreville.

o
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COMPLIMENTS OF

Church Supplies

WHOLESALE SUPPLIES
10518 Jasper Ave. 'Edmonton, Alta.
PHONE 25914
We have all necessary supplies required for churches
WE SAVE YOU MONEY

The House Where You Buy for Less!
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HOLUPCHEE (Ukrainian)

1 medium sized cabbage 1 to 2 small onions

1 1b. finely ground beef 2 cups canned tomatoes or to-
1 1b. sausage meat mato juice

1 cup rice 1 cup sour cream

1 egg (optional) salt and pepper

2 tbsp. butter

Chop the onion finely and saute it in butter until slightly browned.
Mix both meats with egg, salt and pepper (about 2 teaspoons salt, taste
to see if it needs more). Add onions to mixture. Add 1 cup boiling
water to washed rice and cook until rice takes up water. Combine rice
with meat mixture. Mix well.

Cut the core from the cabbage and place it in boiling water to
cover. Reduce heat so that water does not boil-—merely simmers and
let steam like this for 10 minutes tightly covered. Drain water, care-
fully pull off leaves and trim off the centre rib so that the leaf is
pliable. Leaves may be cut in several pieces if smaller morzels are
desired. Place about one dessertspoonful of meat mixture in centre of
each leaf and roll. Lay plain side up ih roaster in even rows, making
double or triple layer if necessary. Cover with tomatoes and eream
which have been heated together and bake at 300 deg. for 2% to 3
hrs. NOTE: The tomatoes and cream, or just ecream can be omitted, but
it gives a nice rich sauce and added flavor, Strips of bacon and left
over leaves may be substituted for tomatoes and cream.

Mrs, M. Sereda, Edmonton.

CABBAGE ROLL—Hungarian

1 1b. pork, ground 1 onion fried with bacon
1 cup rice 1 head fresh cabbage
salt and pepper to taste

Put boiling water over cabbage to soften leaves. Cut off centre stalk.

Mix uncooked rice which has been washed well with pork, onions,
salt and pepper. 1f the cabbage leaves are large cut in half or in
three parts, Line pot with bacon skins or cabbage which cannot be used
for rolls. Put spoonful rice mixture to each roll. Spread evenly and
roll. Lay them loose in pot as the rice has to expand. Pour over this 1
tin of tomatoes, little salt and boiling water to cover. Cook until they
are done on top of stove or in oven for about 2 hours.

Mrs. J. Korenda, Edmonton.

HUNGARIAN HOPCHAK
3 egg whites % Ib, sugar or 1 cup
Mix eg% whites and sugar with & spoon for about half an hour in one
direction. Put drop of vinegar and beat until real stiff. Drop from a
spoon on slightly floured pan and bake in a hot oven until they are
brown. Don’t put them too close together.
Mrs. J. Korenda, Edmonton.

COTTAGE CHEESE DUMPLINGS (Linywi Pyrohy)

Beat together 1 tbsp. butter and 4 egg yolks. Mix to thiz 1 1b. cottage
cheese, which must be fresh and dry. Beat 4 egg whites and add to
cheese mixture. Add 3 heaping tablespoons flour. Put mixture on floured
bread board and roll out about half inch thick, cut in squares 2 x 2
inches., Boil in salted water 10 to 15 min. When cooked take out of
water being very careful not to break them. Melt butter with fine bread
crumbs and fry until brown and sprinkle over dumplins.

Mrs. Rosalia Lapehak, LaMacaza, LaBelle, Que.
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Ukrainian Christmas Eve Dinner

- - - L4

KOOTIA (Wheat Dish)
BORSCH
STUFFED JELLIED FISH, JELLIED FISH
HERRING DISH
HOLOPCHI, PYROHY, BEANS
KOLACHI
DRIED €OOKED PEARS, UKRAINIAN FRUIT BARS
MIXED NUTS, CANDIES AND FRESH FRUIT

w L] L] L]

KOOTIA

2 cups wheat 12 cup chopped nuts
Honey * cup poppy seed

Pick out foreign grains from wheat kernels. Wash well. Put in
pan and dry in oven % hour at 250 deg. Stir oceasionallv. When dry
put in sugar sack and beat with rolling pin to leosen skin off wheat.
Wash thoroughly. Cook until tender, about 2 hours., Wash % cup
roppy seed. Then pour boiling water over seeds to eover and let stand
15 minutes. Drain. Grind poppy =eed in food chopper using fine plate.
Combine cooled wheat, popdy seed and nuts. Add honey to taste, about
2 cups. Ialf honey, half sugar may he used if preferred.

-~ ﬁ?. -~
4. £. Fromant
“THE WATCHMAKER?”
10359 - 98th Street
BULOVA — ROLEX & ELGIN WATCIIES .

LOVELY GIFTS FOR ALL OCCASIONS
*« = = =
WE DO OUR OWN ENGRAVING
Memorial Plates, etc.
All work done by J. E. Fromant Get our prices
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BORSCH
4 medium szized red beets 2 cupe chopped mushrooms,
1 zmall onion (fresh)
1 small parsley, diced fine 2 cups tomato juice
1 cup shredded cabbage 2 tbsp. butter

1 cup diced celery

Slice beets fine. Cover with cold water and cook for & hour. Chop
onion and parsley. Add to cooking beets, salt Lo taste and cook until
vegetables are done. Add chopped celery and cabbage and boil 20
minutes. Add tomato juice and bring to boil.

Melt 2 tbsp. butter, add 2 tbsp, flour, let brown. Add 2 cups beet
juice and mix well. Boil until smooth and add to borsch.

Boil separately mushrooms and onions for about 20 minutes. Pour
juice into boiling beets. Brown chopped onion and chopped mushrooms
in butter. Salt and pepper to taste. Prepare some dough as for pyrohy.
Roll and cut into tiny squares. Put into squares some of the prepared
mushrooms. Paste together as pyrohy. Cook in boiling water, serve a
few in each bowl of borsch.

STUFFED JELLIED FISH

3 1b. whole white fish 1 cup bread crumbs
2 large onions zalt and pepper
1 egr 7]

Scale and clean fish but do not slit down middle. Cut skin gently
around head and bear down very slowly towards tail until whole skin
is off. Remove all meat off bones. Chop meat finely and add finely chop-
ped onions. Add egg and bread crumbs. Add salt and pepper to taste.
Mix thorou%hly. Stuff dressing into skin. Cut into 2 inch slices, Dip ends
into flour. Invert salad plate on bottom of pot to prevent scorching.
Place washed bones and cleaned head on top of plate. Arrange pieces
of fish on top. Pour boiling water to cover. Salt waler to taste. Simmer
from 2% to 3 hours. Lift carefully pieces of fish into deep bowls and
pour strained juice over fish. Set in cool place to jell.

JELLIED FISH

1 Jaek fizsh 1 onion
1 Pickerel salt

Clean fishes and seale. Cut into 2 inch slices and arrange in bottom
of pot. Salt to taste and add chopped onion. Cook cleaned heads with
fish. Add boiling water to cover and boil about 1 hour. Put fish pieces
in bowl and cover with strained juice. Set in cool place to jell.

CREAMED MUSHROOMS

3 cups dried mushrooms 1 clove garlic
1 onion salt and pepper
1 bay leaf

Soak mushrooms over night. In the morning drain water, wash well,
chop fine and add fresh water. Put to boil. Add onion, bay leaf and
salt. Cook slowly from 5 to 6 hours. Melt 2 tbsp. butter add 2 tbsp.
flour and brown. Add this to mushrooms. Chop garlie finely, add pinch
salt and rub to pulp. Add to mushrooms. Cook and mix well.
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HOLOPCHI
1 head sweet or sour cabbage 1 tbsp. salt
34 tbsp. butter 1 small onion
1 can tomato soup 1 cup rice

pepper

Take head of cabbage, cut out core from centre, place cabbage in
a container and pour boiling water over it. Cover, and after a few
minutes remove the softened leaves, leaving the remainder to soften.
Take each separate leaf and cut off the hard part so as to make it easier
to roll together.

Slice the cabbage core and place in the bottom of the container in
which the holubchi will be roasted.

Wash the rice thoroughly, place in 2 quart container half filled with
water and cook for 3 minutes stirring constantly until cooked. Then
strain, wash in cold water and place in a dish where it can be mixed
easily. Place the butter or mazola in a pan, add chopped onion and
leave it until brown. Add to the rice. Season. Mix well. Place a spoon-
ful or more of this mixture into each individual cabbage leaf and
roll, in a way so that the rice will not fall out. Place each holubech
side by side in & pot and when filled, cover with a cabbage leaf. Then
pour hot tomato soup, diluted with water, over the holubehi. Place in
oven and bake for about 112 to 2 hours 325 deg.

Holubchi made from sour cabbage may be poured over with boiled
water instead of tomato soup.

Motor Truck Express

10602 - 96th Street

| 8 88
WE MOVE
FURNITURE BAGGAGE

CITY DELIVERIES
LONG DISTANCE TRIPS
a & & 8
Phone 25455

OUR MOTTO IS SERVICE
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HERRING PATTIES

Soak 4 or 5 herrings. Skin, bone and chop. Dip 3 slices of stale
Lbread into cold water and squeeze. Crumb bread, add chopped onion,
1 egg, little pepper and mix together with herrings. Make into desired
shapes, dip into beaten egg and then roll into bread crumbs. Fry in
butter. :

PYROHY
Pyrohy dough same as given in NATIONAL RECIPE SECTION.

Filling for these Eyrohy should be drained cooked prunes to which
cinnamon and sugar has been added.

Sauerkraut is also used for filling. Cook kraut and drain. Fry with
onions and butter.

BEANS WITH PRUNES

Cook 1 1b. white dry beans with a little salt. When nearly done add
1 Ib. washed prunes and 1 slice of lemon tugether with 2 tablespoons
sugar. This should be quite juicy, if dry add more water. Either finish
cooking on top of stove slowly or bake in a slow oven until prunes and
lieans are tender.

KOLACHI

Sift 4 gts, warmed flour. Use 1 qt. flour to make batter using 1 qt.
scalded milk which has been cooled, and in which 3 cakes of Fleischman's
yveast have been dissolved. Let this batter rise. Beat 4 eggs to which a
tearpoon salt and 1 tbsp. sugar has been added. Add to batter. Also
grated rind of 1 lemon. Add cup melted butter. Add rest of flour and
kneadl for half hour. Let stand in warm place until it doubles in size.
Turn on floured board. Divide dough and braid. Place in pans and let
rise. Then brush with beaten egg and sprinkle with poppy seeds. Bake
as hread.

DRIED COOKED PEARS

1 1b. pears cooked with half cup sugar.

UKRAINIAN FRUIT BAR

6 egg yolks beaten with 'z lb. fine sugar until lemon colored. Add
1 1b. flour, % lb. blanched almonds cut lengthwise, 4 lb. raisins,
giated rind of 1 lemon. Fold in 6 egg whites, and put in pan to bake.
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Household Hints

To take paint off cloth, put lard on fresh paint and wrap the garment
up for first washing. It will wash up like new.— Mrs. H. Demco.

- L - -

Windows and Mirrors—Add two tablespoons kerosene to quart of
water. Polish with =oft cloth.

- L] L w

Slicing Bread—Heat knife in boiling water or over blaze and you
cun slice bread ovr angel food as thin as desired.

- w - w

Enamelware—Clean white enamelware with a paste of salt and
vinegur.
- - . * «'

Boiling Milk—To prevent milk from boiling over, rub a little butter
or lard around edge of pan. To prevent milk scorching rinse pan first in
culd waler.

Broadway Cafe

Remodelled — New Management

. - - -G

10365 - 97th Street Phone 24560

MR. M. CHERWAN, Mgr.

o
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HIGH CLASS

MILLWORK

Windows, Storm Sash, Screens, Doors

INTERIOR TRIM AND FINISHING LLUMBER
OF ALL KINDS

CHURCH FURNITURE ® CABINET WORK

W. R. ZEIDLER LTD.

10066 Whyte Ave. Phone 31952
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CAPITAL SHOE
MANUFACTURERS

First Class Shoe Repair

A - g

We call for and deliver
®
10536 Jasper Ave. Phone 22516
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Baking Potatoes—Before baking potatoes rub them with butter,
lard or vegetable oil to make them mealy and glossy.
Ao
Mildew—On white goods, seak over night in solution of % gallon
water, 1 pint javelle water.
P
Javelle Water—1 ib. washing soda, % lb. chloride of lime, 1 gt.
hoiling water, 1 yt. cold water. Dissolve soda in boiling water and lime
in cold water, Mix, strain and bottle. Javelle water is used as a bleach
for white eloth and removing mildew, but should not be used on
calared clothing.
Greasy Coat Collars—Spunge with aleohol in which salt has been
dissolved.
A pinch of cream of tarter added to the boiling syrup for icing
Keeps il from getting sugary.
. e e .

To prevent one color fading irto another, put 1 tbsp. Epsom Salts
in the rinsing water,

B T SpE—p——

| Thornton & Perkins

The Chesterfield House

For Quality Upholstered Furniture and
Draperies

Samples Sent on Request
s« u
A. PERKINS PHONE 24654 J. THORNTON

10628 Jasper Ave. Edmonton, Alta.
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Here Are Some Reasons

Why

Here are some reasons why you should read the '‘Ukrainian

News", the only Ukrainian weekly west of Winnipeg:

® It has more local and personal news than any other
weekly newspaper. ® There you will find important
news from the Old Country. ® “The Third Page"”
is most instructive to the Farm and Town folks.
® In “Who's Wha" editions, you will find pic-
tures and hiographies of prominent Ukrain-
ian men. ® Latest news from all over the
world. ® “Religion and Church"” is the
best edited sectior: of any newspaper.
® “Youth Forum' is the hest you
can find for your children. ® It
is illustrated. ® If you want
to know about the Uk-
rainians in Canada,
Read the

UKRAINIAN NEWS WEEKLY
“The Only Ukrainian Weekly West of Winnipeg”

Subscription—-$2.00 per year

Ukrainian News

10012 - 109th Strect Edmonton, Alberta
Phone 25708
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Grass Staine—Can be removed by sponging with wood alcohol.
N

Stains can be removed from linoleum Ly rubbing a little coal oil
over them. The coal oil in no way injures the material.

PO
teaspoonful of vinegar added to the water in which & fowl is
rmn. boiled will make it much more tender.

Aoe e s

HOW TO CLEAN SILVER (Electrolitic Method)

1. Put the silver in an aluminum pan in which is a solution of water,
salt and soda (1 quart of water, 1 tsp..salt and 1 tsp. soda). Have the
solution cover the silver.

2. Let stand until tarnish disappears. Remove the silver, wash
and polish.

Note: If you haven't a large ¢nough aluminum pan, use an enamel
pan with aluminum in it. The silver must touch the aluminum.

Do only plain silver this way, the finish would be taken off the
Dutch silver. Do not clean gold lined sllver in this w

Mrs. H. Demco, Edmonton.

FURNITURE POLISH

1 quart of water 3 tablespoons of linseed ofl
1 tablespoon of turpentine
Mix w

Mrs. H. Demeo, Edmonton.
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GUARD YOUR HEALTH BY VISITING
YOUR DOCTOR PBRIODICALLY!

| SEND YOUR PRESCRIPTIONS TO:

WESTERN
PHARMACY

10310 - 1015t Street
WM. SEREDA, BSe.

(One Block North of Eaton's) — Phone 22648
DRUGS ® PRESCRIPTIONS

Or if at RADWAY, See
SEREDA’S DRUG STORE
S SEREDA, Phm.B.
RADWAY - - - ALTA.
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Sugar 'ﬂ"Spice' e

.« 'm" everything nice—that's what you'll find in l
EATON'S modorn Food Market, convenlontly lo-
cated on the Lower Floor! To be sure, meal plan-
ning can be a trk.kr problem ﬂ‘hm‘ dnys but the
wise housewife sees It through “without batting an
eyelash™! She shops at EATON'S whers spotless
counters and shelves display foods thut are nppetiz-
ing ®s well as healthful! Bhe shops at EATON'S
whers the Food Market was designed for her con-
venicnce—with wheeled baskets to transport her
grocaries ns she gatMers them together—with good
vavieties for her cholee—with sections cleurly mark-
ed for esse in finding what she wants — with
pleasant, eficient cashiers to look after her when
her order is complete,

Yes, even in these days, shopping can be a

simple matter. Just ask any woman whe ghops in
EATON'S Food Market!

+T.EATONCS..




