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Phones Edgewocod 3693—1126—2699

WGOOD’S PHARMACY

PRESCRIPTION PHARMACISTS
7352 KERCHEVAL CORNER SHERIDAN

EASTMAN KODAKS AND MACDIARMID’S CANDIES
SODAS Exceptionally Fine Cigar Department LUNCHES

EASTMAN KODAKS AND SUPPLIES

C. KRYGER | = i sticcory mor

DRY GOODS D L
e Luxe Drug Co.
LADIES’ and MEN’S FURNISHINGS
106 KERCHEVAL AVE. 7128 .

DETROIT, MICH.
9368 KERCHEVAL AVE,, Cor. Parkview

Phone Hickery 659-W

Kercheval Upholstery Co.

H. VAN MOURIK, Proprietor
ALL KINDS OF UPHOLSTERING

WE REPAIR AND BUILD OLD FURNITURE INTO NEW
Caning Done—Mattresses Made To Order—Call Us Up For An Estimate

8652 KERCHEVAL AVE., DETROIT, MICH.

Good Things To Cook May Be Found In This Book;
But for Good Things To Wear It’s

CafioR S

DRY GOODS—NEEDLEWORK—LADIES’ and MEN'S FURNISHINGS
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SOUPS
0x-Tail Soup

Take 2 tails, wash, and put into a kettle with about 1 gallon
cold water and a little salt; skim off the broth; when the meat is
well cooked, take out the bones, and add a little onion, carrot and
tomatoes; it is better made the day before using, so that the fat
can be taken from the top; add vegetables next day, and boil 114
hours longer.

Celery Cream Soup

One small cup rice, 3 pints milk or 1 pint cream, 2 heads of
celery, 1 quart strong white stock, salt, Cayenne. Boil the rice in
the milk until it will pass through a sieve. Grate the celery on a
bread grater; strain the rice and milk, add celery and white stock;
let it boil until celery is perfectly tender; season with salt and ca-
yenne and serve

Tomato Soup

One quart tomatoes, 1 quart water, 1 onion sliced, 3 slices lemon,
4 cloves, % cup sugar (scant), salt and red pepper to taste. Mix to-
gether and cook % of an hour; strain; thicken with 2 tablespoons flour
smoothed in a little water with a little of the hot soup added to it.
If whipped cream is to be used on top, put a little soda in the soup.

Tomato Soup

One can tomatoes, 14 teaspoonful soda, 1-3 cup butter, 1-3 cup
flour, 3 teasponful salt, % teaspoonful white pepper, 1 quart milk.
Cover and stew the tomatoes one-half hour; rub through a strainer
and add soda hot. Make a white sauce and add the tomato juice.
Serve immediately.

Cream of Spimach Soup .

Two quarts spinach, 1 cup cream, lump of butter. Cook spinach
till tender, drain water off. Put spinach through colander, then through
sieve. You will have about one cupful when finished. Put the
spinach back in the water in which it was cooked, put in butter and
season to taste. When it comes to a boil, add cup of sfream, Serve.
This quantity serves five or six people. Canned spinach may be used.
be used. ;



FISH

Codfish Balls

One and one-fourth Ibs. mashed potatoes, 1 lb. salt codfish, % pint
milk, 1 egg, % teaspoonful pepper. Boil the fish and pour off the
water. Melt the butter in the hot potatoes and add the fish, milk and
pepper. Beat well, make into balls and fry in butter.

Salmon Mould

One can salmon, 3 eggs beaten very light, 1 cup bread crumbs,
salt, cayenne and parsely, 4 tablespoonsful melted butter. Remove all
bones and skin from fish, mince fine and rub into butter till smooth.
Add crumbs and eggs to fish and the seasoning. Mix well. Press
into buttered mould and steam one hour. Serve cold.

Clam Bisque
One quart opened clams, 3 pints cold veal consomme, 2 table-
spoons butter, 2 tablespoonsful blended flour, 1 pint cream, 4 yolks of
eggs, stalt and white pepper. Bojl the clams twnty minutes in three
pints of consomme. Strain and add butter flour and cream. Cook for
a few minutes, then stir in the well beaten yolks.. Cook for a few
minutes longer, seasont with the salt and white pepper to taste.

Clam Chowder

~ Fry four slices bacon, cut into dice, add a cup of boiling water, one
large onion minced fine, and 2 diced potatoes. Cover and stew until pota-
toes are done. Add 1 pint of milk, when it begins to bubble, add the
contents of 1 can clams, take away from fire and season with salt and
pepper, and serve.

Lobster a la Newburg

Two or two and one-half lbs. lobster, 2 tablespoonsful butter %2
teaspoonful salt, 1 tablespoonful sherry, 2 yolks of eggs 1 cup cream, a
few grains of paprika.

Cut the lobster into small pieces and heat in a saucepan with the
butter. Sprinkle with salt and paprika, add sherry. Pour the beaten
yolks and cup of cream over the lobster and stir until thick and smooth.
Then add one or two tablespoons more of sherry, according to taste.
Serve at once.

Salmon Loaf

One Ib. can salmon, 1 tablespoonful melted butter, 14 teaspooniul
salt, 74 teaspoonful white pepper, 14 cup fine bread crumbs, 1 table-
spoonful lemon juice, 3 eggs. Chop salmon fine, add butter, salt, pepper,
bread crumbs and lemon juice. Beat eggs well before adding. - Make into
a loaf and bake 30 minutes.
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E.R.HENDERSON

CONFECTIONERY

CIGARS, TOBACCO AND PIPES
STATIONERY AND MAGAZINES

9920 KERCHEVAL AVENUE

Phone Hickory 4202

Quality, Service and Fair Prices

MEATS, GROCERIES, FRUITS
and VEGETABLES

Sims Market

Phone Hickory 1926
WE DELIVER

9908 KERCHEVAL AVE.

Telephone Hickory 5205

BURROW’S

Tire and Accessory Co.

Vulcanizing, Tires and Accessories
BATTERY SERVICE
9615 KERCHEVAL AVE.
Between Parkview and Pennsylvania

Hickory 1174
Good Shoes For the Entire Family

Kercheval

Shoe House

ESTABLIHED 1905
WALTER A. GRODE, Mgr.
9205 KERCHEVAL AVE.

Hickory 545

John E.DeKay

FUNERAL DIRECTOR

9141 KERCHEVAL AVE, DETROIT

Humiston & Lewis
“MEN'S TOGS OF QUALITY”

Barber Shop in Connection
“SERVICE” IS OUR MOTTO

9147 KERCHEVAL AVE.

Eastern Rubber
and Supply Co.

We Handle Accessories of all Kinds
Batteries Recharged and Repaired
UNITED STATES TIRES
Hickory 5039

9101 KERCHEVAL AVE.

FOR PLUMBING
CALL

KAHL

Hickory 4028
9120 KERCHEVAL, near Belvidere

ALL WORK GUARANTEED



Sauce for Salmon Loaf

One cup milk, 1 tablespoonful corn starch, 1 tablespooniul melted
butter, 1 egg. Heat milk to the boiling point. Dissolve cornstarch in a
little cold milk and add to the milk when it reaches the boiling point, also
add the melted butter stirred into the salmon liquor and the egg well

beaten.
Clam or Fish Chowder

One can Gortons or Burnams clams, 2 medium sized potatoes, 174
inch cube of fat salt pork, 1 sliced onion, 2 level tablespoonsful butter,
1 pint scalded milk. Cook potatoes in one quart of water, fry pork and
onion together and strain into potato and water. Add fish, salt and one
cracker in each dish. If not rich enough add more milk and butter.

Salmon Loaf

One can salmon, 3 eggs with white beaten and put in last, juice of
one or two lemons, 1 small cup bread crumbs. Mix thoroughly and
steam three hours, or bake in a dish set in water as preferred.

Salmon Loaf

One can salmon, butter crackers, bread crumbs, milk, 1 or 2 eggs,
tablespoon butter. Beat eggs; add the bread crumbs and crackers
(rolled) ; add salmon and butter ; mix with enough milk to make quite
wet. Place in pan and sprinkle with cracker crumbs, pieces of butter,
salt and pepper. Bake in oven until brown.

Salmon Loaf

One can salmon, 2 eggs, cracker crumbs. Remove bone from sal-
mon and mix salmon well with eggs. Add salt and pepper and enough
cracker crumbs to make it stiff. Place in a well greased pan and bake.

Clam Chowder

_ One quart clams, 2 or 3 slices salt pork, 1 large onion, 1 quart
sliced potatoes, 1 teaspoonful salt, 1 teaspoonful butter, 14 cup milk,
6 rolled crackers. Wash the clams in a quart of cold water, drain the
liquor through sieve; remove the harp parts of the clams and chop
fine. Fry the salt pork, add a large onion cut fine; cook until yellow.
Add potatoes, the clam liquor and enough hot water to cover. Cook
until the potatoes are tender, add- salt, a little pepper, butter and milk,
then the chopped clams, rolled crackers and soft parts of clams. Cook

all together.
Oyster Fritters

Twenty-five oysters, 2 eggs, 3 cup water, 1 pint flour, 1 teaspoonful
baking powder. Drain oysters from liquor and chop fine. Beat eggs,
when light add the water, then stir in the flour. Beat smooth, add a
little salt and pepper. Stir in oysters lightly; add baking powder.
Mix well, and fry by dropping tablespoonful in hot lard.
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BANDEMER
BROS.

CHOICE GROCERIES and MEATS

10501 KERCHEVAL AVE.

Phone Hickory 783

Hickory 2667

Garland Tin Shop.

Everything in SHEET METAL WORK
ROOFING AND FURNACE WORK

11804 JEFFERSON E.
DETROIT, MICH.

Fairview
Coffee

Roasters

We buy our Coffees direct; do our
own blending, giving you the best Cof-
fee obtainable at moderate prices.

WE ROAST COFFEE DAILY

We Carry a Complete Line of the
CHOICEST TEAS

FRESH ROASTED PEANUTS

11641 E. JEFFERSON at Lycaste

Phone Hickory 3697-R

PETER PAN
Grocery and Fruit
STORE

ABRAMS BROS, Props.
14542 JEFFERSON EAST

TRAGER’S

FIRST-CLASS SHOE REPAIRING
SHOP

Hat Cleaning and Shoe Shining Parlors

14117 EAST JEFFERSON AVE.
Between East Lawn and Newport

Nash Pharmacy

Phones Hickory 1266 and 2355

DIAMONDS, WATCHES

JEWELRY, SILVERWARE

E. A. Hornik

11614-18 JEFFERSON EAST

14352 JEFFERSON AVE. E. Detroit.

Near Hillger
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Scalloped Oysters -

One pint oysters, 4 tablespoons oyster liquor, 2 tablespoons milk
or cream, % cup stale bread crumbs, 1 cup cracker crumbs, 14 cup
melted butter, salt and pepper. Mix bread and cracker crumbs and
stir in butter. Put a thin layer in bottom of a buttered shallow baking
dish, cover with oysters and sprinkle with salt and pepper. Add one-
half each of oyster liquor and cream. Repeat and cover top with
remaining crumbs. - Bake thirty minutes in hot oven. Never use more
than two layers of oysters; if three are used the middle one will be
underdone when the others are properly cooked.

Finan Haddie

Place in pan and cover with water; put in oven and bring it to
a boil. Remove the bone. The following sauce is served with it: 1
tablespoon butter, 1 teaspoonful fiour. Work together to a smooth

smooth paste. Add boiling water slowly, stirring constantly. Boil
until all disolves.

Crab Toast

One teaspoonful butter,, 1 can deviled crab meat, 1 teaspoonful
chopped celery, 5 teaspoonful flour, 1 gill cream, salt and cayenne to
taste. Put into a chafing dish and butter, melt and add the crab meat
and other ingredients. Stir and simmer until the moisture is about
evaporated, then place on thin slices of toast, sprinkle a very little
sherry over each portion and serve.

MEATS
Itialian Steak

. Cut round steak 134 inches thick, trim off all fat and edges. Beat
mto steak 2 cups flour. Cut into pieces to serve. Have pan hot with
suet in it. Brown or sear steak quickly. Place in layers in baking pan.
Layer of meat, on that sprinkle thick with layer of chopped green
peppers which have been prepared by boiling until tender, in salt water.
Then layer of onions, which have been prepared in same way. Over
that, pieces of pementos. One can of Button mushrooms. Season to
taste. Cover all with boiling water. Bake 114 to 2 hours, depends on
meat. . ETHEL ROWE.

Mock Duck

Family of four.

One flank steak, 175 lbs. Dressing of bread crumbs seasoned with
onions, sage, salt and pepper. Put packet in steak, fill with dressing and
roast one hour on slow fire. A few strips of bacon in pan adds greatly
to flavor. MRs. JANETTE MILLIAN.
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COMPLIMENTS OF

F. Gayman & Sons

CHOICE MEATS and
FANCY GROCERIES

Hickory 142

9600 KERCHEVAL AVE.

Hacker & Gehrken

GENERAL HARDWARE

STOVES, RANGES, PAINTS, OILS
and GLASS, AUTO SUPPLIES,
GENUINE FORD PARTS

Phone Hickory 999

8640-8642 KERCHEVAL AVE.

BELDING’S

Cleaners and Dyers

Main Factory
15029 KERCHEVAL AVE,
Grosse Pointe

ONLY MODERN PLANT ON
EAST SIDE

Phone Hickory 2092
Branch Store 7422 Kercheval Ave.

F. J. Marrs

7629 KERCHEVAL AVE.
Between Baldwin and Townsend

CHOICE MEATS

POUL/TRY, FISH AND GAME
In Season

Edgewood 3810

MITH’S
Confectionery

CANDY, ICE CREAM, CIGARS AND
NOVELTIES, SCHOOL SUPPLIES

FAMOUS JERSEY ICE CREAM

7641 KERCHEVAL AVE.

Mrs. M. Hall

BEAUTY PARLORS

MARCELLING
Phone Edgewood 4178

7627 KERCHEVAL AVE.

REPAIRING A SPECIALTY

L. J. Mills

WATCHES, CLOCKS, JEWELRY,
CHINA AND CUT GLASS

10205 KERCHEVAL AVE.

Meecham

10513 KERCHEVAL AVE. -
Bet. St. Clair and Hart

CONFECTIONERY, CIGARS AND
STATIONERY



Beef and Macaroni

One Ib. beef chopped fine, 1 teaspoon salt, 15 teaspoon pepper, 2
eggs slightly beaten, Ycup cold water, 34 lb. macaroni. Grease cara-
role and line it well with macaroni, put beef centre add 1 cup of hot
water. Cook 35 minutes. Two tablespoons butter blended with 2
tablespoons flour, }iteaspoon salt, 14 teaspoon pepper. Take 1 pint
stewed and strained tomatoes; cook until it is white and bubbly, melt
butter and blend flour with it and mix. Mgs. GEORGE PETERSEN.

Steak a la Creole

Sear steak in hot pan. Dredge with flour; add 1 cup water, 1
pint can tomatoes, 1 sweet pepper and one large onion cut into small
pieces. Salt. Boil 30 minutes. W. R. LOVERIDGE.

Escalloped Oysters

Two quarts oysters; drain off liquor, scald and skim it. Add
enough milk to make about one quart of liquid and 1 cup or %% Ib.
butter, 1 teaspoon salt. Put a layer of cracker crumbs, (butter dish
first), then a layer of oysters and then layer of above dressing until
dish is full. Having cracker crumbs with a little of the dressing over
the top layer. Will serve 12 people. Mgs. WESTBROOK.

Pigs In Blanket

Select nice large oysters. Roll each oyster in slice of thin bacon,
and fasten with Japanese tooth pick. Cook in a quick oven 20 minutes.
Mgrs. WESTBROOK.

Pigs In Blanket

Two Ibs. round steak. Sear on both sides, then cut up in squares.
Put in each a small slice of bacon, roll together and pin with tooth
picks ; cover with water, add 14 bottle catsup, 2 onions cut up. Season
with salt and pepper. Boil slowly for 2 hours.

Mgrs. GEORGE PETERSON.

Meat Chowder

Two Ibs. meat, 1 large onion, 1 dozen potatoes chopped fine, add

1 can tomatoes, 4 crackers rolled; salt, pepper and thyme to taste then

add water to cover. Boil 14 hour. (A good way to use cold meats.)
. Mrs. M. HoLMEs.

- Swiss Steak
Round steak cut about one inch thick. Cut into serving pieces.
Season with salt and pepper, lay on chopping board and chop in all

the flour it will take, then fry as you would any steak. This is fine
and tender. : Mgrs. NETTIE AYERS.
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Phone Hickory 2031

Do You Want a Home?
0f Course You Do !| FRED C.DERY

HARDWARE

And Surely You Want Some Kind of
Insurance.

- 15029 E. JEFFERSON AVE.
We Are in a Position to Supply all Your

RealeEstate and Insurance Require- Corner Maryland
ments.
Service Is Qur Hobby WEAR-EVER
Let Us Prove It To You ;' A WEAR-EVER
.'OIX \ ALUMINUM
ALUMINUM

RANDALLE& | \&E/ i
OLMSTED o iy ta

We Carry a Big Line of Kitch
15301 EAST JEFFERSON AVE. Utgnsus =

Phone Hickory 4268 CHISHOLM HARDWARE (0.
14526 E. JEFFERSON AVE.

GARCEAU’S

THREE BIG MARKETS—THE HOME OF QUALITY

Lakeshore Market Drexel Market Devonshire Market
14336 E. Jefffferson Ave. 13211 E. Jefferson Ave. 13136 Kercheval Ave.
Hickory 2326 Hickory 6229-W Hickory 8673-R
Phone Hickory 2975 COMPLIMENTS OF

Fred J. Kuenz BOWER’S

SEGARS AND KANDIES Drug Store
14253 JEFFERSON AVE. EAST 14140 EAST JEFFERSON AVE.
Lakewood Theater Bldg. DETROIT, MICH.
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Hot Ham Loaf

Mince enough boiled ham to make two cupsful, then mix with 10
tablespoonsful of dry bread crumbs, 1 well beaten egg, 1 cupful sweet
milk, 1 tablespoon melted butter and add pepper to taste. Form the
mixture into a loaf packing rather close; put in a baking pan with a
cupful boiling water and bake for 40 minutes, bastink with melted butter.

Miss Georcia RiLEY.

Beef Loaf

Four lbs. fresh lean beef chopped fine. Eight soda crackers rolled
fine, 4 eggs well beaten, 6 tablespoons sweet cream. Butter twice the
size of an egg. Salt and pepper to taste, about 5 teaspoon pepper and
2 teaspoons salt. Mix all together, make into loaf and roll in flour.
Bake 114 hours and keep well basted. Put a good lump of butter in
the water with which it is basted. Mgrs. WESTBROOK.

Salmon Loaf

One can salmon. Take out the bones. Two tablespoons butter,
2 eggs, 1 cup bread crumbs. Mix the butter with the salmon and beat
the eggs light. Add the bread crumbs, 1 cup milk, salt and pepper to
taste. Put in tin and steam one hour.

Sauce for Salmon Loaf

One cup boiling milk, 1 tablespoon of corn starch, 1 egg. Boil till
it thickens. Pour over loaf and serve hot.
Mgrs. 1za CRAWFORD.

Leg of Lamb with Mint Sauce

Trim and wash the leg, pound and salt, place it in a baking pan
with lard or butter. Dot bits of butter over the top and roast, adding
hot water and basting often. Mix 4 tablespoons of minced mint leaves
with one tablespoon of sugar and pinch of paprika, add 4 tablespoons
vinegar. When meat is one, skim the fat, pour the liquor over it, and
serve on platter with mint sauce in a different dish.

Roast Rabbit

Salt the rabit and interlard with strips of bacon. Place in a
roasting pan 3 sliced onions, 1 bay leaf, 8 whole black peppers, 2 cloves,
and a df.nsh of mace, and the rabbit. Add a little wine vinegar water,
and a piece of butter. Roast rather quickly. When it is more than
haif done turn it and roast brown. When done, cut it in pieces, add
gt‘mr tgb'gzxe gravy, strain, add cream, simmer a minute and serve with

e rabbit.

Veal or Meat Loaf

Equal parts of veal, pork and beef, 4 cup cracker crumbs, 1 egg
to a pound of meat. Salt, pepper and enough milk to mix easily.

12




THE BLUEBIRD

14143 EAST JEFFERSON AT NEWPORT

WE ALSO HAVE THE FINEST GRADE OF CANDY, CIGARS, MAGAZINES,
PRINTING AND DEVELOPING SUPPLIES—SODAS, SUNDAES AND
CREAMS—JUST ASK YOUR FRIENDS ABOUT ' THEM

REXEL

IRWIN’S Sweet Shop

New Manager American

(4 ”
For Better Footwear G ek
14130 E. JEFFERSON AVE. CANDIES, CIGARS, TOBACCOS
; ICE OREAM, SUNDAES, 'SODAS

Bet. Eastlawn and Newport
13202 EAST JEFFERSON AVE.
COMPLIMENTS OF

The Gottschalk

FRED'S Shop

Tire and Battery MEN’S, WOMEN’S and CHILDREN’S

Service FURNISHINGS
Hickory 698 13014 EAST JEFFERSON AVE.
Hickory 5066

13104 EAST JEFFERSON AVE.

TWO STORES IN ONE

DeLuxeUpholstering Co.
GrossePointeElectricCo.

All Kinds of Furniture Repaired and
Upholstered

Hickory 786

13031 E. JEFFERSON AVE.




VEGETABLES

Spaghetti

One-half package spaghetti, 15 Ib. grated cheese, 1 sweet pepper,
juice of 3 tomatoes, salt, pepper and a dash of red pepper. Cook
spaghetti until tender, add other ingredients. Mix and put into a
bake dish and cover with five strips of bacon cut into small pieces.
You can improve on this by adding one-half pound of chopped beef
and a little onion. Cook one hour.

Scalloped Potatoes

Pare eight medium sized potatoes; cut into thin slices and cover
bottom of pan with them, then put layer of grated cheese and white
sauce; alternate with potatoes, cheese and sauce until pan is full
Bake in a hot oven. :

Scalloped Onions

Cut boiled onions in quarters; put in a baking dish, mix with one
cup of white sauce. Cover tops with buttered crumbs. Put in oven
to reheat and brown crumbs.

White Sauce

One-half cup milk, 2 tablespoons butter, salt to taste, pepper, 3 table-
spoons flour. Melt butter, stir slowly in flour and seasoning; mix
smoothly, add milk slowly, stirring constantly. When sauce becomes
too thick it may be thinned by adding one-quarter cup of hot water.

Scallops

The heart is the only part used. If you buy them in the shell,
boil and take out the hearts. Those sold in our markets are generally
ready for frying or stewing. Dip them in beaten egg, then in cracker
crumbs, and fry in hot lard, or, you may stew them like oysters. The
iried scallops are generally preferred.

Baked Spaghetti and Potatoes

One-half Ib. spaghetti, 1 quart tomatoes, 14 1b. cheese, Break
spaghetti into small pieces ; put in boiling salted water ; boil until tender
and drain. Stew and strain tomatoes, season with salt and pepper to
taste and add spaghetti. Sprinkle well with grated cheese and buttered

cracker crumbs.
Dressing for Beets

One-third cup vinegar, 1-3 cup water, butter the size of a walnut, -
1 tablespoon sugar, pinch of salt, 1 teaspoonful flour. Cook flour in
water and add to other ingredients; boil all together. If too thick add
a little water. This is especially good for young beets in the spring.
Cook beets until tender and slice thin, pour dressing over them.
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E. A. Schwartz | Fox Creek
PHARMACIST Confectionery
OUR OWN MAKE CANDIES
Hickory 5065 %

Phone Hickory 319
Cor. E. JEFFERSON and DICKERSON

DETROIT 14716 EAST JEFFERSON AVE.

F airview Wet Wash Laundry Co.

ELLA H. GILMORE, Treasurer

1226 GLOVER AVE. Hickory 1833

WET WASH MIXED BUNDLE, FLAT and WET
20 Ibs or Less, $1.00 icalb.
All Flat 8c a Ib.

OUR STOCKS ALWAYS COMPLETE IN

DRY GOODS—NOTIONS—HOSIERY

LADIES’ AND MEN’S FURNISHINGS

“AMERICAN LADY” AND “WARNER’S RUST-PROOF’’ CORSETS
“A GOOD PLACE TO BUY THE BEST”

ARTHUR J. HAKENJOS CO.

TWO STORES

8600 GRATIOT AVENUE 8707 KERCHEVAL AVE.

Phone Hickory 2117 “Fairview’s First and Greatest Cut-

A. DUNCAN e

AUTOS FOR EXPRESSING, MOTOR CUT-RATE HARDWARE

VANS, PIANO MOVING, FUR- Wholesale and Retail
NITURE CRATED FOR 11400 E. JEFFERSON AVE.
SHIPPING Cor. St. Jean

Leng Distance Moving Hickory 5298
Office 11230 E. JEFFERSON AVE. |New York Detroit Chicago
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SALADS AND SALAD DRESSINGS
Plum Conserve

Five pounds plums, five pounds sugar, two pounds raisins, two
oranges. Put all through grinder; cook well, can and seal.—Mrs. West-

brook.
Salad Dressing

Two eggs beaten with two level teaspoons cornstarch, one dessert-
spoon salt, one level ttablespoon mustard, one cup vinegar, half dessert-
spoon white pepper, one and one-half cups sweet milk; cook until it
thickens—Mrs. Laura Le Baron.

Fruit Salad

Three cups diced pineapple, one cup nuts (chopped), half cup
oranges (diced), two pieces lettuce, half cup marshmallows cut fine,
half cup red cherries cut fine, one-third cup figs, chopped ; one sup salad
dressing, half cup whipped cream.—Marion Read.

Salad Dressing

Half cup vinegar, half cup water, two eggs, one large tablespoon
sugar, one teaspoon salt, half teaspoon dry mustard, one teaspoon celery

seed, one-quarter teaspoon red pepper, one heaping tablespoon buttér.—
Miss Maud Thomas.

Fig Filling
Half pound figs, half cup of raisins, chopped together and boiled

until real tender ; add half cup of sugar, two teaspoons of lemon.—Miss
Maud Thomas.

Thousand Island Salad Dressing

Half cup olive oil, juice of half lemon, juice of half orange, one
teaspoon onion juice, one-quarter teaspoon salt, one-quarter teaspoon
paprika, one teaspoon Worcestershire sauce, one-quarter teaspoon mus-
lar, on teaspoon chili sauce, one teaspoon green pepper cut fine, one
teaspoon chopped parsley Place all above ingredients in a pint fruit

jar, fit a rubber and top lightly on the jar, shake vigorously until well
mixed and creamy—Marion Read.

Chestnut Dressing For Turkey

One quart of chestnuts, one tablespoon of salt, two cups of fresh
bread crumbs, one teaspoon salt, quarter teaspoon white pepper, one
tablespoon butter, one tablespoon flour, one-quarter teaspoon onion
juice, one cup milk; pare nuts and remove brown skin, cover with boil-
ing water, add tablespoon salt and boil twenty minutes. Drain mash or
put through potato ricer, add the bread crumbs and cream sauce; mix
thoroughly and fill in turkey.—Mrs, Steffens.

: 16



OUR SPECIALTY IS SERVICE
The Lenox Moving and
Fireproof Storage Company
Our New Location—1038-1044 LAKEVIEW AVE.

Telephone Hickory 2872

IT ALWAYS PAYS TO WEAR GRAFONOLAS and RECORDS
PIANOS, PLAYERPIANOS and ROLLS
KAHN’S SHOES : 2 :
MUSICAL INSTRUMENTS and
SUPPLIES

Philip Kahn LeBaron

11214 E. JEFFERSON AVE. M usic C 0.

Bet. Beniteau and Engel Aves. 11210 E. JEFFERSON AVE.

Your Satisfaction Is My Success CIGARS AND TOBACCO
Expert Watch, Clock and Jewelry | yop GREAM AND SOFT DRINKS
Repairing

Optical Repairing a Specialty

. Eshelman’s
Chas. Slatkin -
FAIR DEAL JEWELER Confectionery

DIAMONDS, WATCHES, JEWELRY,| MAGAZINES AND STATIONERY
SILVERWARE, CUT GLASS, CLOCKS| ..,/ ;pyrERSON AVE., EAST

SON AVE, E.
1124 %1202582 Phone Hickory 2676

Ringelberg Grocery Co.

11036 EAST JEFFERSON AVE. Hickory 635
17



Cream Sauce

Melt the butter in a saucepan, add the flour, salt, pepper and onion
juice, then add the cold milk slowly; stir smooth and creamy; cook
three minutes.—Mrs. Steffens.

Salad Dressing

One egg, half cup vinegar, one teaspoon mustard, half teaspoon
salt, half can Eagle brand milk; beat egg, mustard, salt and milk, add
vinegar. ;

Cream Dressing

Beat four whole eggs or eight yolks, add one teaspoon cornstarch
wet with a little cold water ; half cup vinegar added gradually to above,
cooking in double beiler until thickened, then add one large tablespoon
butter a little at a time to blend ; then mix one teaspoon dry mustard;
half teaspoon salt and one-eighth teaspoon red pepper into the above
When cool dilute with cream.—Mrs. A. W. Hutter.

Mayonnaise Dressing

One-half pint milk, 1-3 cup melted butter, 2 tablespoons flour,
3 eggs, 2 tablespoons sugar, 1 tablespoon salt, 2 teaspoonsful mustard,
1 cup vinegar. Heat milk to boiling point; mix flour in butter; beat
eggs thoroughly adding to them sugar, salt, mustard, and vinegar.
When milk is ready stir in the flour and butter mixture, then the egg
mixture. Boil all together until thick. This makes a pint of thick
dressing ; thin with milk or cream when using.

Salad Dressing Without Oil

Two eggs, 1 tablespoon mixed mustard, 14 teaspoonful salt, butter
the size of an egg, 3 tablespoons vinegar, 1 tablespoon sugar. Beat the
eggs, then add the mustard, salt and sugar. Beat a little more, then add
the melted butter and vinegar. Set the bowl over boiling water and
stir constantly until thick and smooth. Use cold. Add a cup of
whipped cream the last thing.

Salad Dressing

Two tablespoons sugar, 1 teaspoonful mustard, 1 teaspoonful salt,
1 tablespoonful flour, 1 egg, 1 cup milk, 1 cup boiling vinegar.. Mix
sugar, mustard, salt, and flour together ; beat in the egg and milk, then
beat in the boiling vinegar. Boil the whole slowly until thick.

i Dressing

Three tablespoons sugar, 1 teaspoonful salt, I teaspoonful
mustard, 1 egg, ¥4 cup vinegar. Mix sugar, salt and mustard, beat in
the egg, then add the vinegar. Cook together slowly until it thickens.

Celery chopped with the cabbage and some walnut meats added,
makes a nice change. = : 5
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IT’S DIFFERENT

Fairmont’s
Better Butter

ASK YOUR GROCER

St. Jean Pharmacy -

Phone Hickory 3151

RICHTER BROS. PROPS.

Cor. MACK and St. JEAN, Detroit

Fox & Brunner
PHARMACISTS

Phones Lincoln 2524—430

VANDYKE and FOREST Detroit

QUALITY AND SERVICE AT THE

Maxwell
Meat Market

PHONE LINCOLN 1161

8108 E. FOREST Cor. Maxwell

PEARSON’S

ANDYand
IGARS

8009 EAST FOREST

- M. 1. RICH

Ladies’ and Children’s Furnishings

DRY GOODS
Phone Lincoln 2145

8710 EAST FOREST AVENUE
DETROIT, MICH.

Sam Bibin
CHOICE MEATS

BUTTER AND EGGS
SERVICE AND QUALITY

PHONE LINCOLN 4491

SHEA’S
ACCESSORY SHOP
Gasoline, Oils and Greases
Tires—Tire Repairing
FREE—Air, Water, Distilled Battery
Water at Curb
““The Shop By the Side of the Road, To
Be a Friend To Man”

8734 EAST FOREST AVE.

8628 EAST FOREST AVE, at Fisher
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BREAD
Boston Brown Bread

Two or three tablespoons of sugar, three tablespoons of molasses
{ Porto Rico), three tablesopons of melted shortening, two cups of sour
milk, two level teaspoons of soda, one teaspoon baking powder, one cup
of white flour, one-half cup of raisins, stir in graham flour until batter
is quite thick. Bake slowly about one hour.—Miss Maud Thomas.

Chocolate Coffee Cake

One cup sugar, one egg, three tablespoons butter, one-quarter cup
milk, one-half cup strong liquid coffee, one-quarter cup grated chocolate,
two cups flour, two teaspoons baking powder. Bake in a loaf or flat
pan.—W. R. Loveridge. -

Quick Coffee Cake

Sift together one cup flour, half cup of sugar, hali teaspoon of
cinnamon, half teaspoon salt, three level teaspoons of baking powder,
mix into dough one egg, two tablespoons of butter, melted; half cup
milk ; spread into a shallow pan, sprinkle with sugar and cinnamon and
bake in a quick oven.—Mrs. Steffens.

Muffins

Three tablespoons sugar, one tablespoon melted butter, one egg, one
cup sweet milk, two cups flour, two and one-half teaspoons baking pow-
der, pinch salt—Mrs. Janette Milliard.

Johnny Cake

One-half cup sugar, one tablespoon lard, one egg, one cup sour
milk, one level teaspoon soda, one cup cornmeal, one cup flour, pinch of
salt.—Elizabeth McLeod.

Brown Bread

Two and one-half cups sour milk, two teaspoons soda, one table-
spoon molasses, half cup brown or white sugar, pinch of salt, two cups
graham flour, one cup bran, one cup white flour, one cup raisins, one
teaspoon baking powder. Bake slowly 35 minutes—Elizabeth McLeod.

Nut Graham Muffins

Two level teaspoons baking powder, two scups graham flour, one cup
white flour, one teaspoon baking soda, one teaspoon salt, two tablespoons
butter, one level cup of brown sugar, one cup of chopped nutmeats, one
¢gg, two cups sour milk.—Ethel Helms.

Nut Bread

One cup white flour, .one cup graham flour, one cup milk, two table-
spoons baking powder, heaping; one-half cup brown sugar, pinch of
salt, one egg; bake 50 minutes.—Mary Beard.
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Blue Valley Butter

is Good Butter

Makes Children Grow

Pasteurized

Makes Grown-ups Healthy

That's Why Millions Use It

NOTICE

For just the micest things to eat

Vogel’s Meats can’t be beat,

Everything is always fine,

And you get your money’s worth
each time.

Carl W. Vogel

8711 E. FOREST AVE.
Telephone Lincoln 541

Shop Where Your Money Goes Further

~ Pressel’s
Sanitary Market
THE HOME OF QUALITY MEATS

9111 EAST FOREST AVE,, at Holcomb
Lincoln 679

Kuzee & Bagnell
Shoe Co.

«Honest Shoes at Honest Prices”

9952 E. FOREST AVE.
Next To People’s State Bank

Lincoln 4632

-

Phone Lincoln 4312

J. A. Whitcomb

HARDWARE & HEATING CO.

PAINTS, OILS and GLASS

Courteous Treatment

9924 FOREST AVE. Detroit.
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Seft Ginger Cake

One egg, one teaspoon ginuger, half cup sugar, one and one-half
cups flour, half cup molasses, half cup butter; mi xtogether, then add
one even teaspoon soda dissolved in three-quarters cup boiling water.
Bake 30 minutes.—Laura Schneider.

Walnut Loaf

Four cups sifted flour, four teaspoons baking powder, one teaspoon
salt, one egg, half cup sugar, one and one-half cups sweet milk, one cup
chopped nuts, cream, eggs and sugar, add milk, then nuts and flour:
make into a loaf, let raise 20 minutes, bake 35 minutes in slow oven.—

Laura Schneider.
Date Muffins

Cream two tablespoons butter with half cup sugar, add two well
beaten eggsfi one cup milk, two cups flour, two teaspoons baking pow-
der, beat thoroughly, add pinch salt, one cup dates cut fine ; bake in quick
oven.—Laura Schneider.

Brown Bread

Two and one-half cups sour milk, two teaspoons soda, one table-
spoon molasses, half cup sugar, one tablespoon lard, pinch salt, two
cups graham flour, one cup bran, one cup white fiflour, one teaspoon

baking powder, one cup raisins. Bake slowly 35 minutes.—Laura
Schneider.

Bran Muffins

Four cups bran, two cups wheat flour, three cups sour milk, one cup
molasses, two teaspoons salaratus, a little salt; have muffin pans hot;
bake in hot oven.—Mrs. Nettie Ayers.

Ginger Bread

One-half cup sugar, quarter cup butter, one egg, half cup molasses,
hglf cup sour milk, one even teaspoon soda dissolved in milk, a little
ginger, cloves and cinnamon and salt; one and one-half cups flour.—
Mrs. Nettie Ayers.

Nut Bread

One cup brown sugar, one cup milk, one scant cup chopped nut
meats (walnut), two cups flour, one egg, pinch of salt, two heaping tea-

spoons baking powder; let stand in pan 20 minutes; bake one hour in
slow oven.—Mrs. Nettie Ayers.

Muffins

Cream quarter cup butter and add gradually quarter cup sugar,
then add one egg well beaten. Mix and sift two cups flour with three
teaspoons baking powder, and add to the first mixture alternately with
three-quarters cup milk; bake in buttered gem tins 25 minutes. It is
best to use pastry flour.—Miss Georgia Riley.
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TELEPHONE: MAIN 6604

FRANK H. HOLMES

PRESIDENT

Holmes-Michael
Electric Co.

|

Electrical Engineers and
Contractors
110 E. WOODBRIDGE ST.

DETROIT, MICH.

ARTHUR F. DEINZER
HENRY J. DEINZER

DETROIT

7900 MACK AVE.

PHONE: MELROSE 1958

PHONE: LINCOLN 2479

Geo. C. Gitre

FUNERAL DIRECTOR

LADY ASSISTANT

8753 GRATIOT AVE. DETROIT

S. A. SHINDEL

FULL LINE OF FINE CONFECTIONS, CIGARS AND TOBACCOS
GRATIOT AND HOLCOMB

MAURICE SCHLUSSEL
IRA KAUFMAN

S.&K.HardwareCo.
GENERAL HARDWARE
PAINTS, OIL, GLASS, TOOLS,
HOUSEHOLD FURNI SHINGS
ELECTRICAL APPLIANCES

8405 GRATIOT AVENUE
At Iroquois Avenue

PHONE: LINCOLN 406

JOHN MENIG ED YAGO

Menig & Yago
Hardware Co.

COFFIELD WASHING MACHINES
FEDERAL, HORTON

7838 GRATIOT AVENUE
DETROIT

PHONE: LINCOLN 251
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Johnny Cake

One cup sour milk, one cup cornmeal, haif cup white flour, pinch
salt, one teaspoon soda, one egg, one tablespoon butter, a little sugar.—
Janette. Milliard.

Brown Bread

One cup white flour, two cups graham flour, half cup brown sugar,
half cup Karo syrup, one yinch salt, two cups sour or buttermilk, two
teaspoons soda, one cup raisins, one cup walnut meats, grease baking
powder tins and fill to one-half ; bake in slow oven one hour—Mrs.

Laura Le Baron.
Muffins, Very Good

One egg, one cup milk, butter size of walnut, one and one-half cup
flour, four teaspoons sugar, two heaping spoons of baking powder, pinch
salt; beat egg, add milk and melted butter; put flour, salt, baking pow-
der and sugar in sifter and sift into egg and milk; stir well and bake
in muffin tins about 20 minutes—Mrs. Burr.

Date Bread

One cup graham flour, two cups white flour, three teaspoons baking
powder, one-third cup sugar, two teaspoons salt, one-third pound of
dates cut fine, one and one-half cups milk, one egg; mix flour, baking
powder, sugar, salt and dates ground fine. Beat the egg with fork, add
milk ; pour slowly into dry ingredients ;mix well and pour into two well-
buttered bread pans. Allow to stand 15 minutes and bake 40 minutes
in a moderate oven—Marion Read.

PIE
Raisin Pie

One cup seeded raisins, half cup sugar, yolk of two eggs, one table-
spoon flour, a little salf, put one cup water on raisins and let cook a few
minutes, then stir in eggs, sugar, flour and salt and cook until thick.
Bake crust and fill with this mixture, then frost with white of eggs.—
Mrs. Ira Crawford.

Lemon Sponge Pie

One cup of sugar, quarter cup of butter creamed, two heaping table-
spoons of flour, one pinch of salt, juice and grated rind one large lemon,
beaten yolks of two eggs, one cup of milk; lastly, add the well-beaten
whites of two eggs; bake in a pie crust till light brown in color.—Mrs.

Steffens.
Chocolate Pie

One cup sugar, four dessert spoons cocoa, one cup milk, two eggs,

pinch salt, one tablespoon flour, small piece butter and vanilla.—Mrs.
K. C. Babo. :
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MIESEL BROTHERS

Flowers Furnished for All Occasions

“Say It With Flowers”

Phone Hickory 575

3728 ST. CLAIR AVE.

F. T. MOHN J. W. MOHN
QUALITY CANDIES
ORLING BROS. SAUSAGES

MOHN BROS.

Congectionery and Delicatessen
8701 MACK AVE.
Lincoln 1698

J. E.GARRETSON

SUCCESSORS TO

A. J. LUKE DRUG CO.

Lincoln 481

9249 MACK AVE,, Cor McClellan
DETROIT, MICH.

Lincoln 2805-J

M. LUDWIG
MERCHANT TAILOR

CLEANING AND DYEING
REPAIRING AND REMODELING

Work Called For and Delivered

8815 MACK AVE,, Detroit

Ty

D. BROOKSMITH

Choice Meats, Groceries, Fruits
and Vegetables
Phone Lincoin 1071

Phone Lincoln 306

8315-8319 MAC KAVE.
DETROIT, MICH.

S



Lemon Pie

Dissolve one an done-half tablespoons cornstarch in a little cold
water : with this mix yolks of two eggs, one cup sugar, pinch salt, and
stir it all into two cups boiling water; when it has thickened add juice

f two lemons and grated rind of one; add two tablespoons of sugar to

beaten whites and use for meringue Brown in oven.—Elizabeth Mc-
Leod.

Cocoanut Pie

Put two even tablespoons grated cocoanut in pint of milk and two
even tablespoons cornstarch tirred to a paste, three even tablespoons
sugar, yolks three well-beaten eggs; cook in double boiler until thick
and smooth. Beat whites of eggs stiff and two tablespoons sugar ; spread
on and slightly brown.—Laura Schneider.

Butter Scotch Pie

One cup brown sugar, heaping tablespoon butter, on eheaping table-
spoon cornstarch, two cups sweet milk, two yolks eggs; boil sugar and
butter moistened with water, pour milk and egg into syrup, boil until
thick, season with vanilla ; beat whites of eggs stiff with two tablespoons
sngar; set in oven to slightly brown.—Laura Schneider.

Elysian Cocoanut Pie

Yolks of four eggs beaten very thick and light, one teaspoon lemon,

four tablespoons sugar, one pint milk, one cup cocoanut.—Mrs. K. C.
Babo.

Cheese Pie

One and one-quarter pound cottage cheese, three-quarters cup of
sugar, one tablespoon butter, three eggs, on tablspoon flour, three eggs.
one tablespoon flour, one teaspoon vanilla; mix cheese thoroughly with
a little milk or cream. Make separate batter of three-quarters cup of
sugar, on tablespoon butter, wolks of eggs, tablespoon flour, vanilla.
Mix cheese together, then add beaten whites of eggs. Make pie crust

line with crust, add mixture, sprinkle cinnamon. Bake in slow oven.—
Mrs. Abram.

Butter Scotch Pie

Melt two large tablespoons butter and one cup brown sugar, cook
until a rich brown, then add a large cup of scalded milk; simmer for a
few minutes or until the sugar is dissolved and whip in the yolk of an
egg beaten to a cream with a tablespoon mustard. Bake until the cus-
tard is set and spread with a meringue made of the egg white, and table-

spoon sugar ; flavor pie and meringue with a few drops vanilla.—Mary
Morgan.
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8835 MACK AVE.—Lincoln 696 Lincoln 2527—3032 CRANE AVE.

Van Parys Cartage

STORAGE PACKING AND CRATING—LOCAL AND LONG DISTANCE
MOVING—FURNITURE AND PIANO MOVING

Our Business Is Moving ' Canadian License

All Orders Promptly Attended To. Estimates Cheerfully Given

General Sheet Metal Roofing Co.

ROOFING, SKYLIGHTS, CORNICES, METAL CEILINGS, GUTTERS, ROOF
FLASHINGS, EAVETROUGHING, CONDUCTORS, RADIATOR SHIELDS,
GAS FITTING, STOVE AND FURNACE REPAIRS

W. BEYERCHEN, Proprietor

8754 MACK AVENUE Phone Lincoln 3123
. : MACK AVENUE
Indian Village UPHOLSTERING CO.
Hardware CO. 7834 MACK AVE. Phone Melrose 811
y Manufacturers of
BUILERS’ HARDWARE Fine Upholstered Furniture
TOOLS, CUTLERY, ETC. RE-UPHOLSTERING
e T ey HIGH-GRADE REPAIRING
v Govks Phone Us For Estimates

Have Your Furniture Custom Made,

. e 18 D) It’s Cheaper Because It Lasts Longer
2 K AVE. 1

8309-13 MACK AV ““Quality First”’

Melrose 2024

Mack Avenue Plumbers| M. Newmark & Son

and Heating Engineers

Jobbing and Remodeling Our Specialties
Peerless Mazda Lamp Agent

HARRY J. MAY, Proprietor Ladies’ and Men’s

7607 MACK AVE. < 9.
DETROIT, MICH. Furmshlngs
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Mock Cherrie Pie

One cup cranberries, one cup raisins, one cup sugar, one cup water,
one tablespoon flour, one teaspoon vanilla; cut cranberries and raisins
in small pieces and cook in double boiler until thick.—Mrs. Nettie Ayers.

Pie Crus For One Pie

One cup flour, three tablespoons lard, three tablespoons cold water,
halt; handle as little as possible—Mrs. Nettie Ayers.

Mock Lemon Pie

Yolks of two eggs, scant cup of sugar, one cup of thick sour milk,
one tablespoon cornstarch, flavor with extract of lemon, frost with
whites of eggs.—Mrs. Nettie Ayers.

PUDDINGS
Peach Pudding

Fill a buttered dish with sliced peaches, pour over top a batter ot
one tablespoon butter, one and one-half cups sweet milk, one cup of
flour with one teaspoon baking powder sifted; bake in moderate oven
until brown ; serve with cream, sugar or liquid sauce—Mrs. Margarette

Holmes.
Sauce For Pudding

One tablespoon butter, half cup sugar, beat to cream; beat one egg
light and mix thoroughly; pour in boiling water until it becomes like
cream, flavor with vanilla—Mrs. Margarette Holmes.

Marshmallow Pudding

Two teaspoon granulated gelatin, two cups cold water, one-third
cup sugar, one-half cup boiling water, one teaspoon lemon extract, one
teaspoon vanilla, one egg white. Soak gelatin in water for three min-
utes, add boiling water; when dissolved add sugar ; allow to cool; beat
egg stiff ; when gelatin begins to congeal beat it until it’s fluffy; add ex-
tracts and egg-white; let cool; cut in cubes.—Marion Read.

Graham Pudding

One cup raisins chopped, one cup molasses, one teaspoon soda dis-
solved in one scant cup of sweet milk, one-half teaspoon salt, two cups
graham flour ; steam three hours and serve with whipped cream. This
is fine and not expensive.—Mrs. Nettie Ayers.

Carmel Pudding

Brown one tablespoon butter, add one and one-half cups brown
sugar ; when melted add one pint scalded milk, three tablespoons corn-
starch dissolved, vanilla ; add almond nuts if desired; cook until thick-
ened; pour in mold—Mrs. Margaret Holmes.
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WE GUARANTEE OUR
WORK TO BE THE VERY
HIGHEST AND AT LOWEST

H PRICES R

A
M
E
S

0 GINSBURG
T “stubpio

7727 MACK AVE.
Bet. Baldwin and Seyburn

Phone Melrose 5342

Phone Hickory 3459

E. R. GRANT
OPTICIAN AND JEWELER

Eyes Examined
Glasses Fitted

10312 MACK AVE. Open Evenings

Commercial Advertising
Electric Signs, Show Cards,
Repairs and Repaints

We Teach Sign Painting

Phone Hickory 716

The Lewis Sign Co.

SIGN PAINTERS

and Manufacturers of Opaline Elect
We Made Signs Before We Could Talk

Office and Studio
10316 MACK AVE.

Etc.

Hickory 5324

Otto Schiller

Wholesale and Retail

‘Schiller’s Own Roast of Coffee
We Specialize in Coffee
Roasted Fresh Daily

10843 MACK AVE. Detroit, Mich.

Otto H. Rohr

St. Clair Heights
Electric Co.
WIRING AND FIXTURES

Phone Hickory 4008

11005 MACK AVE. ... . Detroit, Mich.

Tel. Hickory 5718

The Klick Furniture Co.

When in Need of Furniture Give Us a
Trial, as We Sure Can Save You Money

We Carry Simons Beds in all Sizes
and Prices

11117 MACK AVE. Detroit, Mich.

" Star Market

CHOICE MEATS AND POULTRY
FRESH AND SMOKED FISH
BUTTER AND EGGS

A. COFFEN
11131 MACK AVE.

Palm Gardens
Confectionery

CIGARS, TOBACCOS
ICE CREAM and CANDY

11137 Mack Avenue
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Date Pudding

One cup walnut meats, chopped; one cup chopped dates, one cup
sugar, five tablespoons bread crumbs, one heaping tablespoon baking
powder, three eggs; mix baking powder with the sugar; mix all to-
gether with yolks of eggs, then add whites of eggs beaten stiff ; set dish
in pan of water and bake 40 minutes.—Mary L. Morgan.

Brown Pudding

One egg, one-half cup dark molasses, one-half cup dark brown
sugar, one level teaspoon soda (dissolved in half cup hot water), one-
half teaspoon baking powder, one and three-quarter cups flour, one cup
raisins, half cup walnut meats, one scant teaspoon lard ; mix all together ;
put in buttered pan and steam one hour. Sauce: Yolks of two eggs,
one and one-half cups sugar, one large tablespoon butter, two cups milk;
cook all together in double boiler until this forms a custard ; when cool
beat in whites of eggs that have been beaten stiff—Ethel Helms.

Black Pudding

One-half cup brown sugar, one-half cup molasses, one-half cup
sweet milk, butter size of walnut, level teaspoon soda, heaping cup of
flour, spice to taste and fruit if preferred; steam one hour and serve
with whippd cream or sauce made as follows: One-half cup sugar, one
teaspoon flour, lump of butter, one cup boiling water, flavor with maple-

me or liquor from sweet pickles ; cook up well, then let cool.—Mrs. Lou
Detwiler.

Bullie Pudding

Two eggs beaten separately, one cup sugar beat in with yolks, one-
half cup butter with it add one cup milk, one cup dates cut up, four
ounces walnut meats chopped, one large tablespoon flour, one-half tea-
spoon baking powder ; beat in whites of eggs ; bake half an hour in slow
oven; serve with whipped cream.—Mrs. Mattie Smith.

Bully Pudding
One cup sugar, one cup milk, one cup nuts, one cup dates, half cup
butter (scant), one tablespoon flour, half teaspoon baking powder, two
€ggs, one teaspoon vanilla ; beat yolks and butter well; add sugar, fiour,

baking powder, milk, nuts (ground), dates. Beat whites of eggs last;
add with vanilla; cook 45 minutes in double boiler ; serve with whipped

cream.—Mrs. Abram.
Queen of Puddings

One pint bread crumbs, grated rind of one lemon, yolks of 4 eggs,
% cup sugar, 1 quart milk. Beat thoroughly bread crumbs, lemon
egg yolks and sugar, add milk and bake one-half hour. For top—

Beat whites of four eggs, add juice of one lemon, and one-half cup
sugar. Serve on top of pudding.
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Hickory 2060

Established 1909

William Wayne
FURNITURE

“Small Profits and Quick Returns” Is Qur Motto

A SQUARE DEAL TO ALL

10323 MACK AVENUE

DETROIT, MICH.

SHOES FOR THE ENTIRE FAMILY
Satisfaction Guaranteed

Daa’s Quality
Shoe Store

11252 MACK AVE.

MASON’S
Pharmacy

PRESCIPTIONS A SPECIALTY

DETROIT

10500 SHOEMAKER Cor. St. Clair

COMPLIMENTS OF

H. HARTWIG

CHOICE GROCERIES

AND PROVISIONS

Phone Lincoln 2158

4401 CADILLAC AVE

BROWN

Confectionery

Phone Lincoln 2069-W

Confctions, Cigars, Cigarettes,
Tobaccos, Magazines, Ete.
We Specialize in Pan Candies and
Fudge—Carmel Nut Sundaes
Come in anl Let Us Get Acquainted

4282 CADILLAC AVE., Cor. Canfield
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Quick Dessert

One-half can blackberries or any kind of juicy stewed fruit, butter,
the size of a walnut, sugar to taste, 1 heaping teaspoonful flour, toast.
Boil fruit and put into it the butter and flour which has been made.
into a paste by adding some water. Sweeten to taste and spread over
nicely browned toast. Whip cream and drop over berries.

Strawberry Pudding

One cup strawberry juice, 1 cup sugar, 14 cup cold water, 2
tablespoons cornstarch, whites of 4 eggs, pinch of salt, juice of %
lemon. Heat the juice to boiling point and add sugar, lemon juice,
salt and cornstrach, dissolve in cold water. Stir until transparent ; turn
into sherbet dishes lined with fresh split lady-fingers ; chill and garnish
with berries.

Rice Meringue

Two teacups boiled rice, 3 yolks of eggs, 1 tablespoon sugar,
grated rind of one lemon. Mix ali well together, beating the yolks and
sugar very light. Bake 10 to 15 minutes. Have ready the whites
of three eggs, beaten very light with 114 cups sugar and the juice of

gne lemon. Pour over the top and return to the oven and bake a light
rown.

Steamed Bread Pudding with Foaming Sauce

: Two cups fbx.'ead crumbs, 1 cup hot water, 1 cup molasses, 1 egg,
% teaspoonful cinnamon, % teaspoonful cloves, 2 tablespoons butter,
1 cup flour, 1 cup raisins, 1 teaspoonful soda, 74 teaspoonful nutmeg,
¥ teaspoonful salt. Pour hot water over bread crumbs, add butter

and molasses. Sift flour with soda and spices; add egg and raisins.
Steam in mould two hours.

Sauce

One-half cup butter, 1 cup powdered sugar, 1 teaspoonful vanilla,
% cup boiling water, white of 1 egg beaten. Cream butter, add sugar,
vanilla. Just before serving add water, beating thoroughly; add egg

and beat thoroughly.
Grape Rice

. One cup rice, 1 pint bottle grape juice, 1 tables fl Boil
: Gl tle 5 spoon flour. Boi
rice and let cool. Boil grape juice and thicken with flour. Pour grape
juice over rice and serve with whipped cream. :

Poor Man’s Pudding
One cup molasses, 1 cup milk or water, 1 cup suet, 1 cup currants,
1 teaspoontul salt, 1 teaspoonful soda, flour enough to make it stiff.

ve soda in molasses, add milk, suet, currants and salt, then flour.
Steam three hours. Serve with any kind of pudding sauce. -
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GARDNER -WHITE’S

Corner MACK AND MT. ELLIOT
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CAKES
Sponge Cake

Three eggs, 174 cups granulated sugar, 2 cups sifted flour, ¥ cup
cold water, Yscup cold water, 15 Royal baking powedr. Beat the eggs
one minute, add sugar and beat five minutes, add one-half of flour and
beat one minute, add water and rest of flour and beat one minute.
Bake in moderate oven. MRrs. WESTBROOK.

Chocolate Cake

One and one-half cups sugar, 14 cup butter, 14 cup cocoa, ¥ cup
hot water, 2 cups flour, 1 teaspoonful soda, 15 cup sour milk, 2 teaspoons
vanilla, 2 eggs. Mix butter, sugar, yolks of eggs beaten. Sour milk,
hot water. Sift dry ingredients together and add with vanilla and
whites of eggs beaten last. Bake in moderate oven.

Mgs. M. ABRAMS.

Spice Cake

Boil together for three minutes 1 cup water, 1 cup brown sugar,
1-3 cup lard, 1 cup raisins, 1 teaspoon cinnamon and nutmeg, 14 tea-
spoon cloves. When cool add pinch of salt, 1 teaspoon soda, 2 cups
sifted flour, ¥4 teaspoon baking powder. Mgs. Burr.

Pan Cakes For Aluminum Griddle

Two eggs, 2 cups flour, 214 teaspoons baking powder, 1 tablespoon
sugar, 2 cups milk, butter size of walnut, little salt. Dn not grease
griddle. Mgrs. Burr.

Filling For Tarts

One tablespoon melted butter, 1 tablespoon vinegar, 1 cup brown
sugar, 1 egg. Beat all together, put one spoonful in tart and bake.

Mgs. BURrr.
Bread Tarts

One cup of toasted bread crumbs, moisten with one glass of wine,
half glass brandy, one tablespoon almonds, one tablespoon citron, one
teaspoon cinnamon, one teaspoon cloves, ten yolks of eggs, stirred in
with two cups of sugar, beaten whites last; cook in cake-form pan one
hour in moderate oven.—Mrs. W. E. Morrison.

Fruit Cake

Two pounds sugar, 1% pounds butter, 12 eggs, 2 Ibs. flour, 8
tablespoons wine (port), 8 tablespoons brandy, 6 nutmegs, ground;
5 bs. raisins, seeded, warmed in oven then rolled in flour; 4 lbs. cur:
rant, 2 lbs. citron; cut citron into fine pieces, mix raisins, currants and
citron, rub into fruit; one cup flour, mix first four ingredients together
same as for pound cake ; add liquor, nutmeg and then fruit. Line mould
with buttered paper and wrapseveral sheets around tin and tie with
cord; bake about three hours in slow oven.—Ethel Rowe.
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A. B. C., COFFIELD and EASY WASHING MACHINES

Electrical

Contractor

Morrison Electric Co.
11412 E. JEFFERSON AVENUE

HICKORY 4121

PENHE] N

“~ DEPARTMENT STORE \

V ke Store Zepe,

SATISFACTION GUAQANTECD OR MONEY QEFUNDLD

JEFFERSON AVE.

E. AT FAIRVIEW

NEW AND USED FURNITURE AND

SEWING MACHINES BOUGHT AND
SOLD

Stoves, Trunks, Suit Cases, Ete.
MOVING AND EXPRESSING
Hickory 2675
11101 E. JEFFERSON AVE.

C. E. Fairweather

CHAIR, ROCKER or DAVENPORT
For An Ideal Present

Just what the name implies. First-

class work on Furniture made to order.

0ld pieces made like new. Estimates on
Upholstery free.

New All Cotton Felt Mattress, $7.75

Quality
Upholstering Co.

Hickory 2685
11123 E. JEFFERSON AVE.

Edgewood 3081-R

A. C. Schnell
TAILOR
7720 KERCHEVAL AVE.
Bet. Baldwin and Seyburn

LADIES and GENTS’ GARMENTS
CLEANED, PRESSED and REPAIRED

GoodsCalledForundDolivered

Hickory 2792

Henry J. Ehms
QUALITY SAUSAGE

9116 KERCHEVAL AVE.
DETROIT, MICH.
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Fried Cakes

One cup sugar, one teaspoon melted butter, a little nutmeg, one
cup sour milk, with enough soda to sweeten it; one egg, two cups flour,
two teaspoons baking powder, pinch salt—Mrs. Laura Le Baron.

One and one-half cup brown sugar, 4 eggs, one-half cup syrup,
New Orleans brown ; one cup butter (or half pound), one pound seeded
raisins, one pound seedless raisins, one pound currants (more fruit if
desired), one pound mixed peel, one pound figs and dates ; one teaspoon
lard, cinnamon, cloves, allspice, nutmeg and salt; one and one-half tea-
spoons of soda dissolved in one-half cup of hot water; enough flour
so that batter will stand up and not spread on pan.—Mrs. Duvoisin.

Black Joe Cake

Two cups brown sugar, half cup cocoa, half cup lard, scant; one
and one-shalf teaspoons soda dissolved in hot water; one and one-half
cups sour milk, two and one-half cups flour, cream, sugar, lard and

cocoa ; add remainder and beat well ; flavor with vanilla—Mrs. Janetta
Milliard.

Lemon Filling For Cake

Grated rind and juice of one lemon, one tablespoon butter, four
tablespoons sugar, one egg beaten separately, tablespoon water; cook
and when cool spread between cake.—Laura Schneider.

Walnut Cake

, Four tablespoons butter, four tablespoons sugar, three teaspoons
baking powder, one egg, three-quarters cup milk, one quart flour; bake
as a cake; spread with berries.—Mrs. Janetta Milliard.

Fried Cakes

One cup of mashed potatoes, one tablespoon of butter, three eggs,
two cups of granulated sugar; stir potatoes, butter and sugar, then add
one and one-half cups sweet milk, one teaspoon vanilla, half teaspoon
nutmeg, flour enough to roll, si xteaspoons baking powder ; bake in hot

lard—Mrs. Marks.
Strawberry Short Cake

One coffee cup sugar, half cup butter, half cup sweet milk, three
€ggs, one nutmeg, one teaspoon lemon, two cups raisins, stoned and
chopped ; one cup walnut meat; put raisins and nut through chopper;
two teacpoons baking powder; bake slowly one and one-half hours.—

Mrs. Nettie Ayers.
&3 Devil's Food

Two cups brown sugar, two tablespoons lard, one ‘ , three-quar-
:;xi{s cup sour milk, with one teaspoon soda, two cups ﬂo:f,g one teaspoon.

ing powder, half cup cocoa # a0 e
Mrs. Lop: Dhetiiler: P > one C\!g boiimg @r, bake slowly




Benson’s

MEN'S AND BOY'S WEAR
-~

11143 E. JEFFERSON AVE.
Corner Beniteau

POTTED PLANTS, CUT FLOWERS
We Specialize in Funeral Designs

JAMES

The Florist
WHOLESALE AND RETAIL

2926 CRANE AVE.
Phone Hickory 6612

WHAT'S YOUR LOSS?
Your Old Tire Re-lifed by a
MARVEL COVERALL
Is Good for 5,000 Miles

With a Coverall You Get All

Keddy & Goodwin

2109 HART AVE.
Telephone Hickory 1404
Marvel Tire Saving Station

Just at present your mind is centered
on baking something you wish to be as
good as it can possibly be made. Our
flavoring extracts dispensed in bulk, are
far superior to those usually bought in
ready to dispense bottles.

CURTIS

_— & ==

BUERGE

Pharmacists and Chemists

10514 JEFFERSON AVE. E.
DETROIT, MICH.

PRESCRIPTIONS OUR SPECIALTY
We Deliver

Edward Hock

Your Quality

HARDWARE
MAN

A COMPLETE STOCK

Best of Service. Lowest Prices

Delivery Service Anywhere

9939 MACK AVE.
Near Cadillac Ave.
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Moca Cake

One heaping tablespoon butter, three-quarters cup sugar, one-quar-
ter teaspoon salt, one egg, half teaspoon vanilla, three-quarters cup milk,
one cup flour, two squares chocolate, one teaspoon baking powder;
cream, butter and sugar; add yolk of egg and milk, salt, vanilla, flour
sifted with baking powder three times; add chocolate, mix well, then
fold in beaten white of egg; bake in fairly hot oven.—Mary Beard.

Moca Filling

One cup confectionery sugar, one heaping tablespoon butter, one-
half teaspoon vanilla, two teaspoons cocoa or chocolate, two teaspoons
of strong coffee—Mary Beard.

Dark Cake
One cup sugar, half cup drippings (sausage dripping if you have
it), one egg, one cup sour milk, two cups flour, all kinds of spices, one
teaspoon soda, one teaspoon lemon.—Mrs. Nettie Ayers.

Cocoa Cake Cheap and Good

One-quarter cup cocoa, fill to half with boiling water, one table-
spoon butter, one egg, one cup sugar, one and one-half flour, half tea-
spoon soda, one teaspoon baking powder, vanilla; bake in layers, put
together with icing made with one tablespoon butter and confectionery
sugar, seasoned with lemon.—ILaura Schneider.

Doughnuts

Two eggs well beaten, one cup sugar, grated nutmeg, three table-
spoons melted lard, one cup milk, four cups flour, two heaping tea-
spoons baking powder; fry in deep hot fat and dust with sugar.—Miss
Georgia Riley.

Brown Cake
One and one-half cups brown sugar ,half cup butter, one egg, one
Cup sour cream, one teaspoon soda, two cups sifted flour, spices to taste;
mix in order given.—Mrs. M: Holmes.

Mrs. Morris’ Nut Cake

Two eggs, cup brown sugar, half cup shortening, three-quarters
cup sour milk, one and one-half cups flour, one teaspoon cinnamon, half
teaspoon cloves, half nutmeg, one cup nuts, one cup raisins, half tea-
spoon soda, half teaspoon salt.

Devil Cake

_ Two squares of chocolate or two tablespoons of cocoa, half cup
milk, yolk of one egg; boil until thick in double boiler, turn onto a cup
of sugar, one scant tablespoon butter, half cup of milk one and one-half
cup flour, one teaspoon soda, one teaspoon vanilla.

Frosting
One cup granulated sugar, one-third cup boiling water, white of one
egg mixed stiff, one saltspoon cream of tartar, boil sugar and water
till it ropes; when done pour into white of egg in a thin stream and

beat until thick enough to spread.—Mrs. Nettie Ayers.




Hart Avenue Service Station

2505 HART AVENUE, At Waterloo

Hickory 5734-R

SERVICE IS OUR MOTTO

UNITED STATES TIRES AND TUBES—ACCESSORIES—VULCANIZING
GASOLINE—VEEDOL—MOBILOIL—-MOTOROIL—FREE AIR

T. W. Fredericks All

Work Guaranteed

W. Wood

Rosenthal’s
MACK AVE. IDEAL STORE

Lincoln 1068

9385-87 MACK AVE.

PAINT AND WALL PAPER
SUPPLY
WHOLESALE AND RETAIL

We Do Painting and Decorating
Telephone Lincoln 969

9936 MACK AVE,, Detroit

The Emery

PRESSERS
CLEANERS AND DYERS

9942 MACK, Cor. Cadillac
PROMPT DELIVERY

Lincoln 4297

Do You Like Old-Fashionet

COUNTRY BUTTER AND POULTRY
FARM EGGS?

We Have ’Em—Home Delivery, Too!
CALL US UP

Speck Bros.

Lincoln 2887

9951 MACK AVE.

Lincoln 548

Koeppen & Son

MEAT MARKET

9221 MACK AVE, Detroit, Mich.

Tires, Tubes, Vulcanizing
Battery Charging and Repairing
Sun 0Oils and Gasoline

Mack Ave. Auto Supply

BRUCE A. FENNER

AUTOMOBILE ACCESSORIES

STORAGE BATTERIES
Lincoln 595-W

9102 MACK AVE., at Holcomb
Detroit



Marble Cake

Half cup of butter (or butter and lard mixed), a cup of sugar
creamed together, add the yolk of two eggs and beat until light, then
add the whites that have been whipped separately ; half cup of milk and
one and one-half cups of flour, in which has been sifted one heaping
teaspoon of baking powder, separate the batter into two parts to one
part, add the chopped of a cup of walnuts to the other part, add one
heaping teaspoon of cocoa,wet with a little hot water and a cup of
raisins (chopped), put into pan alternately one spoonful of dark and
one of light. This is very nice—Mrs. Nettie Ayers.

Toby Cake

One and one-quarter cups shortening (butter and lard, half each),
three cups sugar, six cups flour, one egg, one cup sweet milk, one cup
sour milk, one cup raisins chopped fine one teaspoon soda, two cups of
cream of tartar, one nutmeg grated ; cream shortening and sugar, break
the egg into mixing bowl, add the sweet and sour milk, flour, grated
nutmeg, soda and cream of tartar; add one teaspoon lemon and vanilla.
This should be mixed quite stiff and bake one and one-half hours. Put
hand right in the mixture and knead thoroughly —Mrs. Nettie Ayers.

Crumb Cake

Two cups flour, one cup sugar, three-quarters butter cut to crumbs,
then take out one cup of crumbs, mix therest of batter with one cup
sour milk, one teaspoon soda, one teaspoon cloves, one egg, one cup
raisins, one teaspoon cinnamon; beat well, pour in pan then sprinkle
top with the cup of crumbs.—Mrs. Laura Le Baron.

Potato Flour Cake

Four eggs (yolks) beaten light, half cup potato flour sifted with
one-quarter teaspoon salt, one-quarter teaspoon soda, one teaspoon
cream of tartar; mix, then add the whites of eggs beaten stiff, flavor

lo taste; bake 40 minutes; do not brease pan; line with paper.—Mrs.
Laura Le Baron.

Delicate Cake

One cup of cornstarch, one cup of butter, two cups of sugar, one
cup of sweet milk, two cups of flour, whites of seven eggs; rub butter
and sugar to a cream, mix one teaspoonful of cream of tartar with flour
and cornstarch, one-half teaspoon soda with sweet milg; add milk and
soda to sugar and butter, then add the flour, then the whites of eggs;
flavor to taste Never fails to be good.—Mrs. W. E. Morrison.




l

The Coffield Washer The Simplex Ironer
The Eden Washer The America Cleaner

Edward H. Jeffery

TWO STORES:

8330 GRATIOT Dawn Theater Bldg.
Phone: Lincoln 4486

9671 GRATIOT Near Harper Avenue
Phone: Lincoln 4379

PHONOGRAPHS : RECORDS

The Vocalion The Vocalion (red)

The Grafonola The Okeh
The Jewett The Columbia

Any Phonograph or Electrical Appliance
May Be Bought on Convenient Credit Terms

All Merchandise Is Strictly Standard and Nationally Known

Demonstration, Without Obligation, Gladly Given
on Phonographs, Washers, Ironers or Cleaners
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Date Cake

Two cups sugar, eight eggs, half pound dates, one teaspoon all-
spice, two tablespoon of cracker meal, one fineglass of brandy and dis-
solve the dates in overnight ; beat the yolks of eggs and sugar, one hour;
add the cracker meal, allspice and dates, the beaten white of egg, add
last flavor to taste. Bake in a moderate oven.—Mrs. W. E. Morrison.

Devil’s Food

One egg, two cups brown sugar, half cup butter, half cup sour milk,
one teaspoon soda, two cups flour, half cup cold coffee, three teaspoons

cocoa; stir together and let come to boil, then add noe teaspoon vanilla
and add to batter—Elizabeth McLeod.

Sour Milk Cake

Half cup sour milk, half teaspoon soda, one teaspoon baking pow-

der, two eggs, one cu psugar, butter size of egg, one and one-half cups
flour, extract.—Elizabeth McI.eod.

Flint-Spice Cake

Three eggs, half cup sugar, half cup butter, half cup sour milk with
teaspoonful of soda added; one teaspoon cinnamon, one teaspoon all-
spice, two cups flour, half cup molasses ; cream, butter and sugar; add

beaten eggs, add sour milk, add spices and molasses, then flour. Beat
well—Mrs. A. W. Hutter.

White Cake
. Ope Cup sugar, one and one-quarter cups flour, one teaspoon soda,
sifted into mixing bowl, one cup rich, sour milk, one egg; if milk is not
rich add butter size of an egg; break egg in cup in which butter has
been melted; beat well, then add sour milk, turn all into bowl yith
sugar and flour, beat well, then add one teaspoon cream of tartar dis-
solved in two tablespoons milk. Bake in loaf. If made in layers make

ihe flour one and one-half Cups; one teaspoon vanilla flavoring.—Mrs.
Lou Detwiler.

Tilden Cake
One cup of butter, two cups pulverized sugar, one cup sweet milk,

three cups flour, half Cup cornstarch, four eggs, two teaspoons baking
powder, two lemon extracts. This is excellent.—Mrs. Steffens.

Cake Filling
Grated juice and rind of one lemon, three grated apples, one cup

of sugar, one egg and a piece of butter the size of an egg; boil all to-
gether and when cold spread between layers.—MTrs. Steffens.
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Open Evenings Until 8 P. M.

Herman Kramer & Sons
High Grade Furniture

7665 GRATIOT AVENUE, Corner Baldwin

Phone: Lincoln 3915

Gratiot Lumber & Coal Co.

10254 GRATIOT AVENUE

Telephones: Lincoln 1631—1632

A BOTTLE OF BALDWIN MILK MEANS SATISFACTION
JUST CALL MELROSE 6522 AND BE CONVINCED

Baldwin Creamery Co.
39.54 BALDWIN AVENUE

WALTER W. BERTSCHINGER
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COOKIES
Oatmeal Cookies

One cup butter, one and one-half cups sugar, two eggs, five table-
spoons liquid (milk and water), one teaspoon cinnamon, one-half cup
nuts, one cup raisins, two cups oatmeal, two cups flour, one-half tea-
spoon soda, one teaspoon baking powder (heaping), one-half teaspoon
salt. Roll fairly thin and bake quickly.—Miss Georgia Riley.

Butter Scotch Cookies

Two pounds brown sugar, one tablespoon vanilla, one and one-quar-
ter cups butter and lard, mixed; five eggs, six cups of flour with one
tablespoon cream of tartar and one tablespoon soda sifted ; mix rather
stiff, divide dough and roll with hands in rolls; let lay over night ; cut
from end; bake with slow fire—MTrs. Robert Putman.

Fig Cookies

teaspoons baking pwoder, pinch of salt, pinch of nutmeb, one teaspoon
vanilla, flour to make a scft dough so it will roll good. Filling of Cook-
ies: One package of dates, one-half package of raisins ; grind together,
then cookwith a little sugar a few minutes—Mrs. Janette Milliard.

Filled Cookies

One cup sugar, one-half cup butter or one-half cup sour milk, one
and one-half teaspoon soda, one teaspoon vanilla, three and one-half
cups flour. Filling: One cup chopped raisins, one-half cup water, one-

half cup sugar, one tablespoon flour, one teaspoon vanilla; boil until
thickens.—Mrs. Babo. ,

Cinnamon St§r3

Whites of three eggs, half pound sugar; stir half hour ; half pound
ground almonds, three teaspoons cinnamon, more or less; flour and
sugar on board enough to hold together.—Mrs. Babo.

White Cookies
One and a half cups granulated sugar, one cup lard, one-half cup
sweet milk, two level teaspoonfuls baking powder, one level teaspoonful

soda, one level teaspoon salt, one level teaspoon nutmeg, one level tea-
spoon vanilla, two eggs ; flour to roll soft; bake in hot ovn.—MTrs. Duvoi-

sin.
Hermits ;
On cup granulated sugar, half cup butter, two eggs, one teaspoon
nutmeg, half teaspoon cinnamon, half teaspoon cloves, half cup molasses,

one cup walnut meats, one cup sour milk, one teaspoonful soda, dis-

solved in milk; flour enough so as batter will drop from spoon.—MTrs.
Duvoisin.
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Refrigerating Machinery Co.

REFRIGERATING PLANTS FOR MEAT
MARKETS, RESTAURANTS, DAIRIES, ETC.

Repairs and Supplies for All Makes of Ice Machinery

. MAIN 428 1832 GRATIOT AVENUE
Birds - Dogs - Gold Fish
Baby Chicks

SEEDS. PLANTS, BULBS, FERTILIZERS
TOMLINSON-WATSON CO.
THE OLD EDWARDS BIRD STORE
Phone: Cherry 1029 130 E. JEFFERSON AVENUE

‘Phone Melrose 644 Repairing a Specialty

FRED FLACHSMANN

WATCHMAKER and JEWELER

2859 Gratiot Avenue - Detroit - Grandy and Jos. Campau

OTTO FLACHSMANN

OPTOMETRIST AND OPTICIAN
2859 GRATIOT AVENUE

Between Jos. Campau and Grandy Avenues

Telephone: Melrose 644 Detroit
WE GRIND OUR OWN LENSES
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Ginger Drops

One-half cup sugar, 1 cup molasses, 74 cup butter, 1 teaspoon each
of cinnamon, ginger and cloves, 2 teaspoons soda in 1 cup boiling water,
214 cups flour; add 2 well-beaten eggs the last thing before baking. Bake
in gem tins or as a common gingerbread. It may be eaten as dessert with
sauce.

Doughnuts No. 2

Two beaten eggs, 1 cup sugar, 4 tablespoons melted lard, 1 cup
sour milk, 1 teaspoon soda, a little salt, seasoning to the taste; flour to
make a soft dough to rol out; fry in hotlard.

Fruit Cookies

One cup butter, 3 cups brown sugar, 4 tablespoonsful sweet milk,
4 eggs, 1 teaspoonful cinnamon, 5 cups flour, 2 level teaspoonsful soda,
2 cups raisins, 2 cups currants, 1 cup nuts chopped. Cream the butter
and sugar ; add the milk, eggs lightly beaten, and the soda sifted into half
the flour; to the remainder of the flour add four tablespoons of cream
of tartar; stir and sift to mix; work well together, then add the spices
and the rest of the flour. Drop by teaspoonful on buttered tins some dis-
tance apart and bake in quick oven.

Rocks

Two cups brown sugar, 1 cup butter, 3 eggs beaten, 1 teaspoonful
soda, 1 tablespoon hot water, 274 cups flour, 1 teaspoonful vanilla, 1 cup
raisins, 1 cup nuts.

Pineapple Ice

Two quarts of sugar, 2 quarts of water, juice of 4 or 5 lemons, 1 can
grated pineapple, whites of 2 eggs. Dissolve sugar in water, add lemon
juice and pine apple. Strain all and freeze. When nearly frozen add
whites of eggs thoroughly beaten. Freeze a few minutes longer, remove
the dasher and pack.

Lemon Sherbet

Three cups sugar, juice of 3 lemons, 3 pints rich milk. Stir sugar
and lemon juice; add milk. Stir thoroughly. Keep ingredients cool.

Freeze.
Lemon cookies

_ One cup butter, 2 cups sugar, juice and rind of 1 lemon, 3 eggs
whipped very light, 4 cups sifted flour, or enough for a stiff batter.
Beat thoroughly each ingredient, and after mixing add a half teaspoon-
ful of soda dissolved in a tablespoonful of milk. Add no other moisture.

Fruit Cookies
One and one-half cups sugar, 1 cup butter, ¥4 cup sweet milk,
1 egg, 2 teaspoonsful baking powder, 1 twpoonﬁle gx?atcd nutmeg,

1 cup currants or chopped raisins. Mix soft and roll out, using just
cnough flour to stiffen sufficiently. Bake on buttered tins in’quicull:g osren.
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Roy C. Williams

GROCERIES AND MEATS
FRUITS AND VEGETABLES

““The Place for Good Things to Eat’’
8132 GRATIOT AVENUE

PHONE: LINCOLN 278-W

Macomb Hardware Co.

DEALERS IN

HARDWARE, TOOLS, PAINTS,
SPORTING GOODS, HOUSE FUR-
NISHINGS and AUTO ACCESSORIES

GOOD SERVICE STORE
8715 GRATIOT AVENUE

PHONE: LINCOLN 188

HARDWARE AND CUTLERY

A. T. STAHL

AGENCY FOR 1900 WASHER
ELECTRICAL SUPPLIES

PHONE: LINCOLN 471
7260 Gratiot Avenue

Scalp Treatment, Shampooing, Singeing,
Manicuring, Marcel Waving, Hair
Dressing, Hair Goods

Brady
HairShop

Hours from 9 A. M. to 5:30 P. M.
9252-564 GRATIOT AVENUE
Near E. Grand Blvd. Call Lincoln 299

PHONE:

- LOUIS MEIER

JEWELER

DIAMONDS, WATCHES, CLOCKS,
JEWELRY AND CUT GLASS

LINCOLN 82

COR. E. GRAND BLVD. & GRATIOT
DETROIT

SuperiorMarketCo.
7313 GRATIOT AVENUE

PATCHETT BROS.

Proprietors DETROIT

Walker-Saxe Motor Co.

2,
AUTHORIZED ¢7§%

DEALERS

TE5 UNIVERSAL GAR

PHONE: LINCOLN 3410

_ GRATIOT AT BOULEVARD

DETROIT
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PICKLES AND PRESERVES
Skced Pickles

Twelve cucumbers pared and sliced, eleven onions, two green pep-
pers, one red pepper; slice and add half cup salt, one cup sugar, two
cups weak vinegar; let stand over night and pack in cans; makes two
quarts.—Mrs. Lou Detwiler.

Stuffed Sweet Peppers

Wash peppers, cut out the stem end and remove the seeds; fill with
stuffing prepared as follows: Two cups stale bread crumbs, one cup
finely chopped meat, one cup chopped tomatoe, which has been peeled
and drained ; season highly and moisten with meat stock or gravy, or
use a little butter. Replace cut-out pepper cap and bake from 20 to 30
minutes.—Mrs. Lou Detwiler.

Spiced Grapes

Pulp and seed five pounds tart grapes, put them over fire in porce-
lain saucepan with four pounds granulated sugar, two tablespoons each
of cloves, cinnamon, one pint vinegar; cook slowly half an hour after
coming to a boil; then pour in jelly glasses.—Mrs. Margaret Holmes.

Rheubarb Marmelade

Take equal parts of rhubard and pineapple, slice pineapple very
thin and cut in small pieces, removing core; add half the quantity of
sugar and simmer slowly until tender; peel rhubard and cut in small
pieces, add equal amount of sugar and allow to stand over night, then
boil both together 20 minutes. Delicious—Mrs. M. Holmes.

Pepper Sauce

Twelve red peppers, twelve green peppers, twelve large onions, two
tablespoons oil, two ounces mustard seed, three pints vinegar, two pints
sugar; put peppers, onions through the grinder, pour boiling water on
and let stand for 25 minutes, strain all water out and boil 30 minutes
in vinegar. Seal hot. This is excellent.— Mrs. Duvoisin.

Sweet Pickles

Slice one quart cucumbers (with peeling), four small onions, one
handful salt; let stand three hours. Take half pint vinegar, one cup
sugar, one teaspoon tumerick, one teaspoon mixed spices. Let all come
to good boil. Can and seal—Mrs. Westbrook.

French Pickles

One peck green tomatoes, 6 onions, 4 green peppers, 1 cup salt, 1
quart vinegar, 2 quarts water, 14 Ib. mustard seed, 1 tablespoon cloves,
1 tablespoon cinnamon, 1 tablespoon black pepper, 1 Ib. dark brown
sugar. Chop tomatoes, onions and peppers fine, add salt and stir thor-
Ough!y; let stand over night. After draining well, boil 15 minutes in
the vinegar and water. Drain a second time and boil 20 minutes, adding
mustard seed and remaining ingredients.
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Pickled Peaches

Peel and boil peaches for 5 minutes; put in cans with whole cloves.
Boil vinegar and sugar, (2 cups sugar to one pint vinegar), and pour
over the peaches. Seal while hot. -

Pickled Pears—Same as Pickled Peaches
Spiced Currants

Five lbs. currants, 4 Ibs. brown sugar, 1 pint vinegar, 1 tablespoon
giound cloves, 1 tablespoon cinnamon, 1 tablespoon alspice. Dissolve
the sugar in the vinegar ; heat the mixture and add the fruit and spices.
Boil 50 minutes. :

Spiced Peaches—Same as Spiced Currants
Spiced Peapple

Seven Ibs. fruit, 3 Ibs. sugar, 1 pint vinegar, 1 oz. whole cloves, 2 oz.
whole cinnamon. Put in jars in layers; sprinkle spices between them.
Scald the sugar and vinegar three successive days and pour oved.

Pear Relish

Five lbs. chipped pears, 4 Ibs. granulated sugar, 1 Ib. English wal-
nut meats, 1 Ib. seeded raisins chopped, % lb. candied orange peel, juice
of 3 lemons, 2 orange rinds. Be sure pears are ripe. Put all through
grinder. Chip pears, put on sugar, allow to stand over night, drain off
syrup and boil juice down until quite thick. Add pears and boil one-
half hour, then add other ingredients and boil ten minutes. Put up in

pint cans.

Corn Relish

One doz. ears of evergreen corn, 1 quart onions, 2 green peppers,
2 red peppers, 1 small head of cabbage, 1 pint vinegar, 4 small cups light
brown sugar, 2 tablespoons dissolved mustard, 2 tablespoons salt, 1
celery seed. Cut corn from cob. Chop onions, peppers and cabbage.
Mix with corn and add vinegar, sugar, mustard, salt and celery seed.
Boil 20 minutes.
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Corn Relish

Twelve ears of corn, 1 head cabbage (small), 2 green peppers, 2
red peppers, 2 heads of celery, 3 cups vinegar, 114 cups sugar, salt to
taste, 1 tablespoon mustard flour, 1 teaspoonful tumeric powder. Chop

fine the corn, cabbage, peppers and celery, adding the other ingredients
and boil 20 minutes. Add more sugar if not sweet enough.

Mustard Pickles

One quart small cucumbers, 1 quart large cucumbers cut in pieces,
2 quarts small white onions, 1 quart small green tomatoes, 1 quart large
green tomatoes sliced, 2 heads of cauliflower cut in pieces, 15 lb. mus-
tard, 1 oz. tumeric powder, 3 cups sugar, 115 cups flour. Mix four,
mustard and tumeric into a paste with a little water and pour into it one
galion of boiling vinegar. Soak the pickles over night in salt water.

Scald in the morning, pack in cans and pour over it the mustard, etc.,
after it is thoroughly boiled.

Mother’s Mustard

One-quarter lb. mustard, 1 pint vinegar, 2 tablespoons sugar, 14

teaspoonbul salt. Mix mustard to a smooth paste with cold vinegar,

thin with more cold vinegar. Boil the pint of vinegar, sugar and salt;
stir mustard into it and boil 20 minutes.

Tomato Catsup

One gallon tomatoes (strained), 6 tablespoons salt, 3 tablespoons
black pepper, 1 taiiespeon cloves, 2 tablespoons cinnamon, 2 tablespoons
allspice, 124 pints vinegar. Mix the above together and boil down one-
half; bottle when cold. Note—One peck of tomatoes boiled will make
one gallon of tomatoes strained.

Chili Sauce

One-half bushel tomatoes, 4 red and 4 green peppers, 10 tablespoons
sugar, 3 tablespoons salt, 1 pint vinegar, 16 onions. Cook tomatoes
ree hours, add balance of ingredients, then boil another hour.

Chili Sauce

One peck ripe tomatoes, 3 red peppers, 3 green peppers, 3 large
onions, 2 tablespoons cinnamon, 2 tablespoons allspice, 2 tablespoons
cloves, 2 Ibs. dark brown sugar, 1 pint vinegar. Chop fine the tomatoes,
peppers and onions, add the remaining ingredients and boil until thick.
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Chili Sauce

Twelve green tomatoes, 2 large red peppers, 6 large onions, 2 cups
vinegar, 1 tablespoon salt, 1 cup brown sugar, 1 teaspoonful nutmeg, 1
teaspoonful cinnamon, 1 teaspoonful cloves, 1 teaspoonful ginger. Chop
fine tomatoes, peppers and onions. Add the remaining ingredients, stir
well and boil. - This makes about three pints.

Chili Sauce

One peck ripe tomatoes, 6 green peppers, 6 onions, 2 teasponsful
ground allspice, 2 teaspoonsful cloves, 2 teaspoonsful cinnamon, 2 cups
brown sugar, 5 cups vinegar, salt to taste. Scald and skin tomatoes;
;ho;l) onions and peppers fine. Boil altogether slowly 3 or 4 hours, then

ottle.

Grape Conserve

Six Ibs. grapes, 1 Ib. raisins, 1 1b. English walnuts, 3 oranges, 3
lemons, 4 lbs. sugar. Pick and remove the skins of the grapes, boil ten
minutes, remove seeds. Add the skins and the raisins, walnuts, oranges
and lemons chopped fine, then the sugar. Boil all together 30 minutes.
Very tasty with cold meats.

Grapefruit Marmalade

One large grapefruit, 1 large orange, 1 large lemon, 5 Ibs. sugar.
Slice thin the grapefruit, orange an lemon, using all but the seeds.
Measure the pulp and juice and cover with three times as much water;
set aside till next day, then add sugar and boil for five minutes. Again
set it aside and the following day boil it for about three hours or until
the consistency of marmalade. Put it into glasses. This quantity ought
to fill 17 ordinary jelly glasses.

Vegetable Jelly

Two green tomatoes, 2 onions, 1 orange, celery, 2 cups sugar, salt
to taste. Grate tomatoes, onions, orange and celery, add sugar and salt
to taste. Boil all together slowly.
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Plum Conserve

One-half peck plums, 1 package seeded raisins, 3 oranges, % Ib.
walnut meats, sugar, cup for cup with stewed plums. Take stones from
plums, then cover with water, cook with skins on; when tender measure
and add same amount of sugar, also add raisins and orange pulp, and
peeling cut in thin slices; then cook. When nearly thick enough add
nut meats.

Grape Conserve

Four Ibs. grapes, 4 Ibs. sugar, 1 Ib. raisins, 2 lemons, 10c worth of
walnut meats, 1 orange, grated rind and juice. Separate pulp of grapes
from sins and boil pulp slightly to remove seers. Then add juice and
rest of ingredients to grape sins. Boil one-half hour.

Plum Conserve

Three quarts plums, 3 oranges and rind 5 lbs. sugar, 1 lb. seeded
raisins, 1 1b. (or 10c worth shelled) walnuts. Remove stones from
plums. Cook slowly for about one hour the plums, oranges, sugar and
raisins ; when ready to remove from stove add chopped walnut meats.

Mint Jelly

One cup fresh chopped mint, /4 cup sugar, ¥ cup vinegar, juice of
1 lemon, 1 teaspoonful crystallized gelatine dissolved in hot water. Mix
above and put in mold. Use more sugar if necessary.

CANDY
Divine Divinity Candy

__Two cups granulated sugar, half cup corn syrup, two-thirds cup of
boiling water; boil until it is hard when dropped in water, then pour
slowly over beaten whites of two eggs; add half cup walnuts chopped
a little; beat until thick, then pour into well-buttered pan—Mrs. Laura

Le Baron.
Butter Taffy

. Three cups brown sugar, 14 cup molasses, 74 cup each hot water and
vinegar. Boil until it crisps in cold water, add two tablespoons butter,
one teaspoonful vanilla, cook three minutes, cool on buttered pan.

Chocolate Fudge

Two cups granulated s r, 1 cup milk, butter size of egg. 2 square
Baker’s chocolate. Boil un":xlga it strings. Flavor with vanilla andsqb&t.
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Chocolate Butterscotch

Two cups brown sugar, 2 tablespoons vinegar, 2 tables 0coa
2 tablespoons butter, 74 cup water. Boil until brittle whem?p;ed in
cold water.

Nut Creams

One egg (white), 1 tablespoon cold water, 1 teaspoonful vanill
1b. 1?ow§1ered sugar. Mix egg, cold water and vanilla ; adl()l powder:; lsuag,axl'
until stiff enough to handle. Break into small pieces, roll into ball about
}tlhedsxze of walnut and press a nut meat into the top. Let stand until
ard.

Butterscotch

One cup sugar, % cup molasses, scant 72 cu

‘ P, p butter, 1 table
vinegar, 2 tablespoons boiling water. Cook ingredients ’togethersggoz
sauce pan until, when tried in cold water, the mixture is brittle. Turn
into a buttered pan and mark into squares. :

Chocolate Fudge

Two cups sugar, 1 scant cup milk, 2 squares Baker’s ch 1
teaspoonful vanilla, 1 tablespoon butter. ngk sugar, chocolgtmf’an/(zi
butter together until it forms a soft ball when tried in cold water
Remove from fire, beat until creamy and the sugar begins to haFden
around edge of pan. Pour into well buttered mold; when slightly cool
mark into squares. o

Ocean Foam

Two cups brown sugar, 14, cup water, vanilla, white of one egg, 1%
cup chopped nuts. Boil sugar and water until a ball can be formed in
cold water. Beat the white of the egg very stiff. While stirring, pour
the syrup into the egg very slowly. Coninue beating until it is stiff

enough to hold its shape when dropped on wax paper.

Molasses Taffy

Two cups sugar, 1 cup molasses, 1 teaspoonful vinegar. Cook until
a little dropped in cold water forms a brittle ball. Pour into a well
greased pan to cool. As edges harden, turn into center. Pull as soon as

cool enough to handle.
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Unfermented Wines

The juice of grapes, blackberries, raspberries, etc., pressed out
without mashing the seeds, adding 1 pint water and 14 1b. sugar for each
pint of the juice; then boil a few minutes, skimming if any sediment
or scum rises, and bottling while hot, corking tightly, cutting off the
corks, and dipping the tops into wax, and keeping in a dry, cool place,
gives a wine that no one would object to, if iced when drank. It is
nourishing, satisfying to the thirst, and not intoxicating, because there
has been no fermentation. Made of grapes, this wine is in every way
suitable for communion.

Sunshine Cake

Take six eggs and beat yolks and white separately very light, 1
cup of sifted sugar, 1 teaspoonful of vanila, 1 teaspoonful of cream of
tartar, 7% in flour the other half in whites of egg, pinch of salt, 1 cup of
flour measured after sifted, fold in flour. Bake in round tin pan, hole
in center. Bake 45 minutes in low fire.

MISCELLANEQUS RECIPES
Chille Receipt

Two pounds chopped beef, six large onions, one can o ftomatoes,
one can kidney beasn, one green pepper, one teaspoon of pepper; salt
to taste; cook two hours; stir constantly.—Mrs. Marks.

Welsh Rarebit

One cup grated cheese, one teaspoon flour, pinch of salt, pinch of
pepper, half teaspoon mustard, one egg beaten a little, one cup milk
heatd. Put mixtur on fire and stir until it thickens. After taken from
the stove add a tablespoon of butter. Serve on toast or toasted creckers.
-—Miss Georgia Riley.

Baked Beans

One pound soup beans, one-half pound bacon, salt and pepper to
taste, half cup brown sugar or molasses ; soak beans about three hours ;
parboil until skins break when air strikes them ; pour off water, season,
put in bean crock with bacon in small or one piece ; add sugar or molas-
ses; fill with water, then bake from two and a half to three hours or
longer until done well.—Mary Beard.

Hand Lotion For Chapped Hands

. Four ounces glycerine, one ounce rose water, one ounce peroxide,
thirty drops carbolic acid; put two tablespoons flaxseed in one quart
(vivater, boil down to one pint, strain and when cold mix.—Laura Schnei-

er. :
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Baked Apples

Baked apples filled with nuts, cinnamon and sugar are delicious.—
Mrs. Westbrook.

Grape Ctasup

Five pounds wild grapes cooked and collandered, two and one-half
pounds sugar, one pint vinegar, one tablespoon cloves, one tablespoon
each of allspice and pepper, two tablespoones cinnamon, one-half table-
spoon salt. Boil until thick as desired.—Mrs. Iza Crawford.

Peanut Buillon

One pint milk, one pint water, one tablespoon flour, one tablespoon
butter, one cup peanuts (chopped fine),salt and red pepper to taste;
serve with whipped cream on top.—Adeliade Easterly.

Fruit Sandwiches

One sour apple, half cup nut meas, half cup raisins, all chopped;
add juice of one lemon, one tablespoon sugar.—Adeliade Easterly.

s

Green Tomatoe Mince Meat

Two quarts chopped green tomatoes, scald and drain twice; two
guarts apples, one cup or more of vinegar, two pounds brown sugar, one
nutmeg, one tablespoon cloves, one tablespoon cinnamon, two tablespoons
salt, two pounds raisins, half pound butter or one cup chopped suet;
cook until thick. Very good.—Mrs. Laura Le Baron.

Candied Sweet Potatoes

Fill casserole with sweet potatoes, quartered; add one cup brown
sugar, half cup butter, dash of pepper and two cups of water. Bake
one hour and a half —W. R. Loveridge.

Pear Conserve

Three pounds pears, two pounds sugar, one pound raisins, one cup
nut meats ; cook pears until transparent; add nut meats just before tak-
ing from stove.

Nut Sandwiches

One cup chopped almonds, one cup chopped pecans, one cup cold
veal; mix aith .Ir)tfayonnaise or boiled dressing and spread between

zread.—Adeliade Easterly.
Spanish Rice

One cup rice, well cooked, with one green pepper; add one quart
tomatoes, oxll)e medium size onion, season with salt and pepper; bake
half an hour.—Mrs. Janette Milliard.
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Stuffed Peppers With Rice

Cut slice from stem ends, remove seeds and parboil peppers, allow-
mg one-eighth teaspoon soda to one quart of boiling water. To half
cup cooked rice add half cup of highly seasoned tomato puree. Let
stand until rice has absorbed tomato; then add one sweetbread cooked
and cut in small pieces, and salt and paprika to taste. Fill peppers with
mixture, cover with buttered crumbs and bake until crumbs are brown.
—Mrs. Lou Detwiler.

How To Boil Rice

Bring to the boiling point three cups of water, add a scant tea-
spoon salt, and when water is boiling add one cup rice gradually. Don’t
stir while boiling. In about 15 minutes the rice will have absorbed the
water, becoming soft and puffed to about three times its original size,
every grain standing apart. Place cooked rice on back of stove or in
oven to dry out—Maud Thomas.

Potatoes Baked In Half Shell

Eight potatoes, whites of two eggs, half cup of boiling milk, one
tablespoon of butter, seasoning. Select large, perfect potatoes. Scrub
well, but do not break skins. Bake 45 minutes in moderate oven. When
done, cut in two lengthwise, scoop out the potatoes and place in heated
. dish, and mash well. Add the butter, seasoning and milk. Beat all
up together and add the beaten whites of eggs. Refill the skins with
the mixture, brush over with melted butter, and brown in the oven.—
Adeliade Easterly.

Fried Green Tomatoes

., Take large green tomatoes and cut into slires half inih thick; roll
in flour and slowly fry brown in plenty of butter; sprinkle pepper and
salt over them. Serve on hot dish.—Adeliade Easterly.

Peanut Fondant

Two cups sugar, half cup milk, quarter teaspoon cream of tartar,
one pound butter, two-thirds cup roasted shelled nuts, quarter teaspoon
vanilla. Cook sugar, milk, cream of tartar, butter until soft ball is
formed in cold water. Remove from stove and let cool. Beat until
thick and creamy, add nuts and vanilla. Shape into a loaf two inches
thick and two inches wide and let cool.—Marion Read.

Borden’s Eagle Brand Condensed Milk

One large can, boil three hours, let cool and serve with whipped
cream.—Mrs. Mattie Smith. !

Sugard Popcorn

Two quarts popped corn, two tablespoons butter, two cups of brown
sugar, hal? cup of water. Boil 16 minutes—Miss Maud Thomas.
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Spaghetti
One pacgage spaghetti, four slices bacon, one quart tomatoes, one
large onion, one green pepper. Boil spaghetti in salt water for ten min-
utes. Drain and wash wit hcold water. Dice bacon and onion and fry
until done. Dice pepper. Put all ingredients into kettle and cook until
done. Season to taste with cayenne pepper—Mrs. A. W. Hutton.

Prune Souffle Four Portions

Quarter pound prunes, six teaspoons sugar, one teaspoon lemon
juice or half teaspoon lemon extract, two egg whites. Wash prunes,
cover with water, allow to soak three hours; cook till soft in same water.
Remove stones from the prunes and save the pulp and juice. Add
sugar, cook until very thick, stir constantly, cool, add lemon juice; cut
and fold in the stiffly beaten egg-whites. Fill a well-buttered open tin
mold half full of the mixture. Place the pan in another pan filled with
boiling water. Cook in a slow oven until well raised, firm and light
brown in color. (25 minutes.) Serve with custard sauce.—Marion
Read.

Sauer Brauten

For six people. Five pounds pot roast of beef, round cut off shoul-
der preferable. Cover with vinegar and let stand for three days with
one tablespoon mixed spics ; also a few bay leaves added. Take out of
vinegar and brown same as ordinary pot roast with onions. Put into
kettle with vinegar and spices, adding salt and cook slowly until done.
Thickeri gravy and serve same as pot roast—DMrs. A. W. Hutton.

Tomato Sandwiches

Toast thin slices of bread a delicate brown, spread one slice with
butter and the other with salad dressing. Put together with thin slices
of raw, ripe tomato.—Adeliade Easterly.

Prune Whip

Take two cups prunes, sweeten to taste and. stew. Remove
pits and mash prunes to fine pulp. When cold add whites of four eggs
beaten stiff; stir all together until lint. Put in dish and bake ten min-
utes with cover on dish. Remove cover and bake ten minutes more in
moderate oven.—Adeliade Easterly.

Dark Cake.

Two cups white sugar, 1 teaspoon cinnamon, cloves, and nutmeg,
pinch of salt, 2 cups sour milk, 1 teaspoonful soda, 1 package raisins
mixed with 1 3-4 cups of flour, 2 teaspoons baking powder. Mix all
together and at last mix 1 cup of hot lard into cake and bake moderately.

Butter Scotch Pie .

Bake crust first. 1 cup brown sugar, yolks of 2 eggs, 2 teaspoons
of flour, 1 cup sweet milk. Cook in double boiler till thick, put in crust

and use whites for merangue.
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Scalloped Ham

One pound boiled ham( chopped up), half can of tomatoes, quarter
box of macaroni cooked (and chopped fine), 4 hard boiled eggs (chopped
fine), 1 pint milk, 1 tablespoon Worcestershire sauce, salt to taste, mix
well together and baked till firm.

Sponge Cake
Two eggs in one cup cream, 1 cup of sugar, 1 cup of flour, 2 tea-
spoonfuls baking powder. Bake slowly in not too hot an oven.
Cream Cheese Sandwiches

One package cream cheese, quarter package of dates, quarter cup
raisins. Chop dates and raisins together and mix with cheese. Either
white or graham bread may be used.

Corn Chowder

One dozen ears of corn, 1 cabbags, 2 red peppers, 4 onions, 2 cups
brown sugar, 1 pint vinegar, 1 tablespoon tumeric powder; salt to
taste; 1 teaspoon flour. Boil all for 20 minutes, then can.

Fruit Cake

Half cup butter, 1 cup sugar half cup buttermilk ,half cup molasses,
1 cup raisins, 2 cups flour, 2 eggs, half tablespoon thick cream, teaspoon

soda, season to taste.
Ginger Cookies
Two cups molasses (New Orleans), 1 cup sugar, 1 tablespoon
{heaping) of ginger, 2 eggs, 1 cup lard or butter, 1 cup sour milk, 4
teaspoons of soda in milk with from 2 to 3 drops of vinegar in it ; flour
to make not too stiff a dough.

Baked Eggs

Grease pan with butter, break eggs in buttered pan, covering the
bottom, pepper and salt to taste, put small piece of butter on them and

bake in slow oven. :
Cream Codfish and Macaroni

One cup of creamed codfish, 1 cup of cooked macaroni. Serve in
a border of scrambled eggs. More milk can be used if too dry.

Snow Pudding

Fix one package of lemon jello. Let it set. Then put in the whites
of 2 eggs beaten stiff. Beat this all up again and let set. Serve with
a custard dip. Nuts and fruit may be used in the jello.
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Lemon Frosting

Tablespoon of butter melted ; grated rind and inside of one lemon;
mix with powdered sugar.

Cocoa Frosting

Tablespoon butter, 1 tablespoon cream, 1 tablespoon cocoa; pow-
dered sugar.

Salmon Loaf

One can salmon picked fine, two-thirds can of bread crumbs, salt
and pepper, 4 tablespoons full of butter, 4 eggs well beaten. Use for
dressing. One cup of milk, 1 egg, 2 tablespoons flour, a little salt, pep-
per and butter. Bake in a hot oven. :

Turbot Dressing

One quart milk thickened with half cup of flour; when cool add 2
eggs, quarter pound butter. Put in baking dish. A layer of fish, then
the sauce, then layer of onions, celery and parsley chopped fine, then
layer of fish, etc. Bake three-quarters of an hour, cover with bread
crumbs, salt to taste.

Nut Bread

Half cup sugar, 1 egg (beat up), half teaspoon salt, 1 cup sweet
milk, 2 cups flour, sifted ; 2 teaspoons baking powder, half cup chopped
meats ; let raise 20 minutes, then bake.

Graham Bread

One and one-quarter cups graham flour, 1 cup white flour, 1 cup
sour milk, half cup sugar, 3-4 teaspoon soda. Salt, one teaspoon. °

Graham Muffns

One cup graham flour, 1 cup white flour, 1-4 cup sugar, 1 teaspoon
salt, 1 cup miltk, 1 egg, 1 teaspoon melted butter, 4 teaspoons baking
powder.

White Cookies
Two cups sugar, 1 cup butter, 2-3 cup of sour milk, 2 eggs well
beaten, 1 teaspoonful soda, salt, cinnamon or nutmeg; flour to mix
medium dough.
Spice Cake
One cup sugar, half cup of butter, 2 eggs, half cup milk, 2 cups

flour, 1 teaspoon cinnamon, 2 teaspoons baking der. Bake in gem
pans, fill half full. : ot



Drop Cookies

One cup sugar, 1 cup molasses, 1 cup fried meat fat, 2 eggs, 1 tea-
spoon soda in hot water, 1 teaspoon ginger, 4 1-2 cups of flour. Spread
thin and bake in hot oven.

Cream Tomato Soup

One cup of strained tomatoes, 1 small teaspoon sugar, 1 teaspoon
salt, 1 quart milk, 1-8 teaspoon pepper, 4 teaspoons flour, 1-4 teasgoon
soda, small onion, butter. Cook both parts separately and put together
just before serving.

Brown Layer Cake

Two-thirds cup sugar, 1-3 cup molasses, 2 eggs, butter size of an egg,
1 2-3 cups flour, 2-3 cup of sour milk, 1 big teaspoon soda, 1 teaspoon
cinnamon, half teaspoon cloves. Makes two layers.

Ginger Snaps

One cup sugar, 1 cup of butter and lard, 1 cup of molasses, 2 table-
spoons of warm water, 1 large teaspoon of soda, 1 tablespoon of ginger,
2 little salt and cinnamon; four to mix stiff and roll thin.

Hermits

Two cups sugar, 2 eggs, 1 cup butter, 1 cup currants, 1 teaspoon
soda, 1 teaspoon each of cinnamon, cloves, nutmeg ; flour to roll out thin.

Fried Cakes

One cup sugar, 3 eggs, 5 tablespoons butter, 1 cup buttermilk, 1
teaspoon soda; season with nutmeg and lemon.

Bread Cake

One cup sugar, half cup molasses, 1 cup flour, 1-2 cup butter, 1
egg, 1 teaspoon cinnamon, 1-2 teaspoon cloves, 1-2 cup raisins mixed in
flour, 1-2 teaspoon soda in a tablespoon full of water, 1 cup of sponge
added last, a little salt.

Mexican Jelly Salad

Soak two and one-half tablespoons granulated gelatine in one cup
cold water 20 minutes, add 2 cups boiling water, 1-3 cup vinegar, juice
1 lemon, 1-3 cup sugar, 1-2 teaspoon salt; stir until sugar and gelatine
are dissolved ; cool ; when beginning to set, add 1 cup golden wax beans,
1 pimento cut in stripe. Mold, chil‘},1 serve on lettuce with mayonnaise.



Cold Cooked Chicken

May be utilized in a chafing dish. Cook half a minced green pep-
per in 2 rounding tablespoonfuls of butter for three or four minutes.
Then stir in a rounding tablespoonful of flour and a little salt, and stir
until the butter bubbles, and cook for three minutes without browning.
Turn in two cupfuls of rich milk or cream and stir until the sauce
thickens. Put the blazer over the hot water pan and add a pint and a
half of diced cooked chicken seasoned with paprika. Serve on toast.

Clam Chowder

Wash a quart of clams in quart of cold water; drain and strain
the liquor through a sieve ; remove the hard parts of the clams and chop
fine. Fry two or three slices of salt pork in the kettle, add a large onion,
cut fine, and cook until yellow; add one quart sliced potatoes and to-
matoes and add the clam liquor and enough hot water to cover.

Rice and Salmen Rolls (A Good Emergency Dish)

Being short of meat one day, and having only one can of salmon
in the house my ingenuity was taxed to know what to get for dinner
for the men. In this emergency I made the following:

I boiled some rice and mixed equal quantities of the rice and sal-
mon, added a little melted butter, pepper and salt, then molded them into
a sausage shape and, having rolled them in egg and cracker crumbs,
fried them in a fat like doughnuts. My result was a nice large dish full
of crispy rolls fit to set before anyone. Now I keep a can of salmon
on hand all the time, and if I am taken unawares I can always get a
nice meal with it.

Old-Fashioned Indian Pudding

Bring a quart of fresh milk to a boil, then sprinkle in a cupful and
a quarter of fine granulated corn meal, holding it high in the left hand
and stirring with the right. When this has thickened and cooled a
little stir in three-fourths cupful molasses, half a teaspoonful salt and
two teaspoonfuls ginger, beating until the mixture is smooth. Place in
a stone pudding dish and bake, after adding a quart of cold milk. Bake
in a slow oven and serve with hard sauce or cream.

Shrimps and Peas

Melt two tablespoons butter, add three tablespoons flour and pour
on gradually one cup of milk or cream, stir until thickened; then add
one cup of shrimps, one cup of peas, one-half teaspoon of salt and a
little pepper. Cold cooked chicken may be used in place of shrimps.

62 ¢



Raisin Roll

One cupful raisins, half a cup orange juice, half a teaspoonful of
salt, half a cupful of sugar, one cupful English walnuts, two tablespoons
shortening, one teaspoonful cinnamon. Cream shortening and sugar,
add orange juice, raisins and nuts. Boil sufficient pastry for one pie in
a thin sheet, spread with the raisin mixture, roll up like a jelly roll and
bake in a hot oven. Serve with rich sauce.

Spaghetti Pudding

Cook four ounces of spaghetti for from 20 to 30 minutes in boil-
ing salted water, drain it and place half of it in a pie dish, grate two
ounces of cheese and sprinkle some of it over the spaghetti, slice four
or five small tomatoes and place them on the spaghetti, sprinkling them
with cheese, pepper and salt, and finish with the remainder of the spa-
ghetti, placing the rest of the cheese on top. Pour over this half a pint
of milk and cover the dish with a plate; cook in a moderate oven.

Spiced Cranberries to Serve With Meats

Boil together three and one-half pounds of brown sugar, two cup-
fuls of good vinegar, two tablespoonfuls each of ground allspice and
cinnamon and one tablespoonful of ground cloves. When boiled to a
syrup, add five pounds of cranberries (washed and picked over) and
simmer slowly for two hours. Turn into a stone jar or small jelly
glasses and keep closely covered.

A Fish Garnish

Several large leaves of lettuce rolled tightly and kept cold make
an attractive fish garnish. Cut the leaves into half-inch pieces with
shears. These make pretty pale green rosettes which, when intermin-
gled with small pieces of parsley and sliced egg, make a very pretty
dressing.



THE HOUSEKEEPER'S TIME TABLE FOR COOKING

TIME REQUIRED FOR MEATS

BN UNderdone; POr-IB.. sl ol i sl au it e i s 9 to 10 minutes
el BB OF ... i i it siisieian i i i viere 20 to 40 o
Boiled (simmered) beef, per Ib........ M SRS e e 20 to 30 ok
Do R LW Uy S P AU R G ok N e e S 10 to 12 o
Mutton; staffod shoulder, Per W 0 L v s 18 i
Vol 1ol Dlaln; par W s oo edililveis i aans st i csian ovias 15 to 18 *
NERILSHRIRE oo L i bR s s s e e 20 5
e N R R AR ARl e SR SR e et S ey e 15 to 20 g
PONCHIORE O BREE DEE WL s s 20 to 30 o
SR, DR OF BRI i i i ke iR 60 to 90 2
Lo i ST W R T e T e P ST e 25 to 30 :
Ham, after water or cider begins to boil........covvvuniinnnen.. 15 to 20 =
ook SIS TS Bl i S Tt S e o & B e 15 o
ciaree-baked, 8 10 .06 o cna it o se 1 to 2 hours
Barkey; 1098 ol s Sl ai S s B T e 3 S
L0080 3 I8, o sl v e e 3 i
s oS T S M SRR S R R e M T s 40 to 60 minutes
TR0 S8 T G AR R D e R e i e e 30 to 40 s
Grouse, pigeons and other large DIrdS..........oceeieeesinscess 30 v
BOURIR BN ooty Lo S i S e i v A e o 10 to 15 2
VEIMBON, DOr ID. cusi o siien be ovnins syt s it s b i 15 =
i, oe T thIn, Bo B M. 5. o T e 1 hour
Iish, thick, 8 (0.8 A& v sl i e e 1% to 2 hours
ish amall oo ol e S e 25 to 30 minutes

TIME FOR SUMMER VEGETABLES

TIME FOR BROILING

Greens, dandelions ............ 1% hrs,
Greens, spinach ... . b Steak, 1 inch thick....... 4 to 6 min.
Steing Dean® ...y i 2 nhrs. Steak, 2 inch thick....... 8 tol5 min.
Green peas o n e, 20 min Fish, small and thin.... 5 to 8 min.
el M AR e iy 1 to 3 hrs. Fish, thick ...... P bsiiws 15 to 25 min.
b AR P R 1to 3 hrs, Chicken ................ 20 to 30 min.
e e e e L ST 1 hr TIME FOR BAKING
Polatoew oo an e 20 min. Loaf bread .......... ...40 to 60 min.
o Rt R B i 20 min. Rolls and biscuits.......10 to 20 min.
T T R e e B i g 20 min Graham gems .......... 30 min.
This applies to young and fresh vege. Gingerbread ............ 20 to 30 min.
tables. Sponge cake ... .. .0ues 45 to 60 mir.
WINTER VEGETABLES Plain cake ol a0 i 30 to 40 min
Bouash Lok o an 1 hr. Fruit cake ............ 2 to 3 hrs
Fotitoss .ol 00 s 1, hr. Cookles: . 5.0 i oo iy 10 ito 15 min.
Potatoos baked . o.coho o 1 hr.  Bread pudding ..... peaes 1 hr.
Bweet potatoes ..o iiaiap % hr I8 iriadi b i s 1 hr.
Sweet potatoes, baked............ 1 hr Indian pudding ......... 2 to 8 hrs.
e TR TR B 2 hrs. Steamed pudding ....... 1to 3 hrs.
Beots ... Sk el 31 hrs. Steamed brown bread.... 3 hrs
P T iRt RO R eV R ol Plum pudding .......... 2 to 3 hrs.
Carrots ..... Sads s oen Svisuts 1% e COStAXAE .......... 0 ....15 10 20 min.
T R R el ..3..3 hrs. Pie crust ..............about 30 min.
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| WHEN FURNISHING
Your New Living Room

See 1his Beautiful Custom Built
Tapestry or Velour Suite —only

¥ 19

.

This is only one of 60 suites that we always have on
display here for the living room. It’s guaranteed the same
as everything else we sell. Diiferent fabrics can be used for
upholstering if desired. Plenty of mohairs or plain colors to
choese—and while you’re here visit our big complete Bedding
Floor and the dining room section. We carry over 75 com-
plete suites of each kind.

Convenient Terms Can Be Easily Arranged—At the Spet
Cash Price if Desired




