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THE HOUSEWIFE

Strength and honor are her clothing;
And she shall rejoice in time to come.

She openeth her mouth with wisdom;
And in her tongue is the law of kindness.

She looketh well to the ways of her household,
And eateth not the bread of idleness.

Her children arise up, and call her blessed ;
Her husband also, and he praiseth her, saying:

Many daughters have done virtuously,

But thou exeellest them all.
—Proverbs XXXI

: 25-29.
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Military Academy

Central Virginia location, easily accessible.
Prepares for college or business with thor-
ough military training. Strong faculty of
experienced Christian masters. $200,000 re-
cently spent on new barracks, gymnasium, etc.
Complete equipment for all sports. Aided
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Cooking means the knowledge of Medea, and of Circe, and of
Calypso, and of Helen, and of Rebekah, and of the Queen of Sheba.
It means the knowledge of all herbs, and fruits, and balms, and
spices; and of all that is healing and sweet in fields and groves,
and savory meats; it means carefulness. and inventiveness, and
watchfulness, and willingness, and readiness of appliance ; it means
the economy of your great grandmothers and the science of modern
chemists : it means much tasting, and no wasting ; it means English
thoroughness, and French art, and Arabian hospitality; it means,
in fine, that you are to be perfectly and always, ladies (loaf-givers) ;
and, as you are to see, imperatively, that everybody has something
pretty to put on, so you are to see, yet more imperatively, that
everybody has something good to eat.

—Ruskin, ‘‘Ethies of the Dust.””
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JONES & NICHOLSON
General Insurance
FIRST NATIONAL BANK BUILDING

CrewE, VIRGINIA

Service That Satisfies
Courtesy You Will Appreciate

SHAFL S

Q1f you want your old shoes rebuilt
and made like new, bring them to
VANARSDALL'S, the Shoe Repair Shop,
or if it is New Shoes you want at prices
that will surprise you, call at VANARS-
paLL’s. We are not only King of
Shoe Makers, but King of Shoe Bar-

gains. @ y

Harry Vanarsdall

CREWE, VIRGINIA
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Preface

Sinee the School and Civie League is desirous of equipping the
School in as modern a manner as possible, we have decided upon
this book as one means of furthering our aims.

We now offer this Cook Book, hoping that those who nse it will
find it helpful, and will have the satisfaction of lmowing that
they, by purchasing a copy, will have contributed to a fund which
is 80 mueh needed and one whieh will be of much benefit to our
town’s greatest asset—its ehildren. :

These recipes are eontributed for the most part by well-known
women of the town, and to them we wish to express thanks for
their kindly interest in thus aiding in this work.

To the advertisers, whose assistanee made it possible to ecarry
out this plan, we are under many obligations, and wish to extend
to them grateful appreeiation and also fo eommend them to the
patronage of each purchaser of this hook.
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AMOUNT REQUIRED FOR SERVING FIFTY PLATES

Five chickens for salad.

Seven. bunches of celery for salad.

Three heads of lettuce for serving salad.

Two and one-half loaves of Pullman bread for sandwiches.
Two pounds of erackers.

One quart of eream for coffee.

One and one-half gallons of brick ice cream.

Two large cakes.

One and one-half pounds shelled almonds, salted.

Two pounds mints.,

One large hen, baked, serves eight persons.

One hen made into salad serves fifteen persons.

One hen made into pressed chieken serves eighteen persons.

One gallon of punch serves thirty persons.

One gallon of tea, made strong enough to have cracked ice, serves
thirty persons.

One can of peas serves ten or twelve in patty cases,

One twelve-pound ham, baked, serves forty persons.

One loaf bread makes ten sandwiches.

One quart of coffee pours six eups.

Fifteen pounds of roast beef serves fifty persons,

WEIGHTS AND MEASURES

Oneieupinl ... D0 i ok P @ SN s et One-half pint
Boursupfuls o oot st e el e e s e e One quart
Thirea' feaspoontfals . st d ol Tl DNtk e One tablespoonful
Two cups butter packed solid ............. .. ....... One pound
oty eaps sitted oMY < einn srea e saan s R One pound
Two cups granulated sugar .........cvviirevenrnnn, One pound
Two:tablespoontnls butter . ..o cin s s aanins One ounee
55 € R0 B o) e sl S e o e RS One teaspoonful
Four tablespoons flour ... . ..., One ounce
et IRrgR SPBR - i el g s e AR One pound
Two and two-thirds eups powdered sugar............ One pound
Two and two-thirds eups brown sugar ............... One pound
Three and one-half eups confectioner’s sugar ........One pound
One square Baker's choeolate .. ... ... ... ..., One ounce

11
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X Call
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KNOX GELATINE come in two packages—Plain & Acidulated (Lemon Flavor)

Soup s

CORN SOUP

One ean eorn, 2 cups milk, 1 quart water, 1 egg, 3 tablespoons
butter rolled in as much flour, 1 tablespoon chopped parsley, pep-
per and salt to taste. Put eorn in 1 quart water and boil for 1
hour. Rub through a colander, season, put back on fire and stir
in the floured butter. Secald milk in a separate vessel (dropping
in a tiny bit of soda). Pour slowly on the beaten egg and add the
soup. Stir one minute, put in parsley and serve at onee.

—Mrs. David T. Ward.

TOMATO SOUP WITH MILK

One quart or same quantity of fresh tomatoes and 1 pint water.
Let boil about 20 minutes, strain, retugn to the fire and season
with salt, pepper and buntter and a little sugar. Add a pint of
rich milk and let boil about twenty minutes longer. Stir in a pinch
of soda.

BRUNSWICK STEW
Two frying-size chickens eut up and put in a deep vessel with
2 quarts eold water. Cook until tender, Six ears eorn, 1 pint
butter beans, 1 quart tomatoes, 6 medinm size potatoes. 1 onion,

all chopped fine, Season with butter, salt and pepper. Boil un-
til thiek.

CREAM OF TOMATO SOUP

One quart tomatoes, 14 teaspoon soda, 4 teaspoons butter, 4 tea-
spoons flour, 1 quart milk, 1 teaspoon salt, 14 teaspoon pepper.
Stew tomatoes slowly one-half hour. In the meantime, melt butter,
stir in flour and cook over low flame, adding milk slowly; add
seasoning, Strain tomatoes, add soda; stir into sance and serve
immediately.

13



KNOX GELATINE is GUARANTEED to please or money back

Fish and Oysters

SCALLOPED OYSTERS

One quart of oysters, drain off the fluid, place a layer of oysters
in the bottom of the bhaking dish, then a layer of stale bread
crumbs, with butter, pepper and salt, next a layer of oysters with
butter and ernmbs until the dish is filled, then pour in the dish
some fresh sweet milk, sufficient to moisten all in the dish, put a
layer of crumbs on top and bake.

PIGS IN BLANKETS

Clean and wrap each oyster in a thin slice of bacon, skewer
with tooth-pick. Broil in a hot oven until bacon is erisp. Turn
once while cooking. Drain, and serve on toast eut in faney shapes.
—Tested.

FISH BALLS

Press through a colander a eup of eold, flaked fish and a cup
of mashed potatoes. Mix well and season with salt and pepper.
Shape into balls, dip in egeg and bread erumbs and fry a golden
brown in hot fat. Sevve with egg sauece made as follows: One
tablespoon flour, 1 tablespoon butter rubbed together and thinned
with eup of hot water. When sauce has cooked smooth, add salt,
pepper, three hard-boiled eggs chopped and a little parsley. Serve
very hot.

—Mrs. Holler Fell.

CREAMED FISH

Steam 2 pounds codfish, break in flakes, removing bones and
skin. Make 1 pint white sauce. Grease baking dish, fill with alter-
nate layers of fish and sauce, seasoning with salt and pepper, e¢hop-
ped parsley and lemon juice or a few drops of vinegar, Mix one
cup dry bread erumbs and three tablespoons melted butter. Spread
over top and brown in guick oven.

—Dolly.

OYSTER COCKTAIL

Twelve oysters, 1 tablespoon lemon juice, 1 tablespoon Wor-
chestershire sauee, 1 tablespoon tomato eatsup, 1% teaspoon paprika,
1 teaspoon salt, 5 drops tabasco. Put three oysters in each glass.
Make a sauce of other ingredients and pour over the oysters,

14



The KNOX ACIDULATED package contains Lemon Flavoring

BAKED FISH

Wash and dry the fish, rubbing inside and out with salt, stulff
with bread stuffing. Cut gashes on both sides two ineches apart
and put a strip of baeon in each gash. Sprinkle salt and pepper
and place in a hot oven without water. As soon as it begins to
brown add hot water and butter and baste every ten minutes. Bake
until done, allowing one howr for a large fish, twenty or thirty
minutes for a small one. Remove to a hot platter, remove bacon,
garnish with slices of lemon well covered with chopped parsley,
and serve with a sauce,

—Ermine Sydnor.

SCALLOPED OYSTERS

Put a layer of oysters in a baking dish, then a layer of stale
bread erumbs, with butter, salt and pepper, then another layer of
oysters with erumbs and butter until the dish is filled, then pour in
the dish some fresh sweet milk sufficient to moisten all, then put
bread erumbs on top and brown.

—Mrs. T. 8. Bocock.

TIDEWATER HERRING ROE OMELET

Four eggs, 1 small can Tidewater herring roe, 8 tablespoons
milk, salt, pepper, or paprika. Beat eggs, salt, pepper or paprika
and milk together as for regular omelet, Add the Tidewater her-
ring roe, mashed until smooth. Fry slowly until brown, then fold
over. Serve hot.

TIDEWATER HERRING ROE BAKED WITH
TOMATOES

Drain a large can of Tidewater herring roe. Add two eggs and
seasoning to taste. Mix well. Place in baking dish, a layer of
sliced tomatoes, dotted with butter, Sprinkle with salt and pep-
per. Next add a layer of the prepared roe. Alternate the layers,
placing on top a layer of the tomatoes. Dot with butter, sprinkle
with grated cheese, salt, pepper and bread erumbs. Bake nntil
brown.

TIDEWATER HERRING ROE CROQUETTES

Drain a large can of Tidewater herring roe. Cream with a fork,
and add two unbeaten eggs. Mix well. Add a few very fine bread
ernmbs, salt and a little red pepper to taste. Shape into eroquettes
and fry until nicely browned. Garnish with parsley.

15
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TIDEWATER BRAND GENUINE
"HERRING ROE

Fresh from the Tidewaters of the Chesapeake Bay
World Famed for Its Fine Sea Foods

TIDEWATER BRAND FRESH

RIVER HERRING

Drain, Roll in Meal
and Fry

TayLor & Siepp, INnc.
RICHMOND, VIRGINIA

Distributors
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“Better “Printing
1309-11 East Franklin Street
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Give KNOX GELATINE to Children—Ask your Physician

TIDEWATER HERRING ROE FRIED WITH
TOMATOES AND GREEN PEPPERS

Heat in skillet 14 eup bacon or ham drippings, or butter. Add
a large ean of Tidewater herring roe and eook briskly for five
minutes. Add a ean of tomatoes (drained) or five large ripe
tomatoes sliced and two green peppers. Season with a dash of red
pepper. Cook steadily for fifteen minutes, or until peppers and
tomatoes are done, Serve garnished with parsley and crisp bacon.

A FAVORITE BREAKFAST DISH

Place thin slices of bacon in frying pan and cook slowly until
done. Remove bacon from pan and turn a large can of Tidewater
herring roe into the drippings. Cook ahount five minutes. Add three
eggs beaten until light. Stir constantly and eook until eggs are
done. Season with salt and pepper to taste. Serve on platter
rarnished with baeon.

SCALLOPED TIDEWATER HERRING ROE

Omne ecan (large) Tidewater herring voe, 136 cups bread erumbs,
1 cup milk, 1 egg—well beaten, 1 tablespoon butter, salt and pep-
per, Drain the can of Tidewater herring roe thoronghly, and
mash with a fork. Fill baking dish with alternate layers of erumbs
and Tidewater herring roe, having a layer of erumbs at top and
bottom. Salt and pepper each layer. Pour milk over this, dot
with butter and then put on the well-beaten egg. Bake in a mod-
erate oven twenty minutes.

TIDEWATER HERRING ROE POTATO CAKES

One onion chopped fine, 1 egg well beaten, 1 eup mashed pota-
toes, 1 tablespoon eracker meal, sprig parsley chopped fine, 1 can
(small) Tidewater herring roe. Drain the can of Tidewater roe.
Mix all ingredients together, adding salt and pepper to season.
Shape into small eakes and fry in hot fat until golden brown.
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HARPER'’S GROCERIES
SANITARY
MARKET
The Only Market in Town
That Specializes

in
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FRESH MEATS

Best Prices Paid for

Country Produce
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ALSO
MEATS Calves, Hogs and
Beef

So, of Course, We Can

Serve You Best E A COI E
R. V. HARPER

Proprietor E‘? CO.
Crewe - - VireINIA CREWE, VA,
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We Can Supply Your Needs
mn
HARDWARE : GROCERIES
HOUSE FURNISHINGS
PAINTS, OILS and VARNISHES
At Unusually Low PRICES
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IF YOU DO NOT DEAL WITH US
WE BOTH LOSE MONEY

Will Be Glad to Serve You

VERSER- ]E,NKINS CO.

CREWE - - - - VIRGINIA
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KNOX GELATINE makes Desserts, Salads, Candies, Puddings, Ices, Etc.

Meats and Croguettes

BROILED SWEETBREADS

Wash the sweetbreads and blaneh them for five minutes in
boiling water, lay them in a greased broiler over a hot fire, turn-
ing frequently and brushing with butter whenever turned. When
done remove carefully into a platter, season with pepper, salt and
butter. Serve with peas.

ROAST CHICKEN

Stuff and truss with chicken, season with pepper and dredge
with flour. Put in a dripping pan with a little soft pork if the
chicken is not very fat. When heated add hot water and baste
frequently. The oven should be hot, and the time necessary, for
a large chicken will be about an hour and a half. When done re-
move the chicken, pour off the grease and make a brown sauce in
the pan.

CHICKEN IN RAMEKINS

One and one-half eups cold chicken, one cup eream sauce, a little
nutmeg, buttered bread erumbs. Mix the chicken thoroughly with
the eream sauece, add the nutmeg and empty into buttered ramekins.
Cover with buttered crumbs and bake until brown. Cold beef,
lamb and veal may be served in the same way.

—Mrs. T. L. Payne.
BOILED HAM

Let the ham soak in cold water over night. Wash thoronghly,
trim off the hard parts, put in a kettle of ecold water, heat to boil-
ing point and cook slowly until tender, allowing from fifteen to
twenty minutes to the pound, let it remain in the water until eold.

BANANA CROQUETTES
Remove skins and eut bananas in halves, dip in eges and cracker
meal. Fry in deep fat.
CREAMED SWEETBREADS

Lay sweetbreads in eold water with a little salt for one hour.
Drain, put into saucepan, cover with boiling water and boil very
slowly twenty-five minutes, drain, and when ecool separate and
remove all membrane., Cut into small pieces and reheat in eream
sanee,

19
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Use KNOX GELATINE if you would be sure of results

SCRAPED BEEF

Serape meat with a sharp knife from lean beef eut from round
until nothing but conneective tissne is left. Form into small balls
and broil slowly for about two minutes. Season and serve. For
sandwiches do not cook, but serve between thin slices of bread
and season.

BEEFSTEAK ROLLS

Make a good dressing as for ehicken. Take a round steak, pound
it, spread the dressing over it, sprinkle with salt and pepper and
a few bits of butter. Roll the steak up tightly. Then roll in well-
beaten egg. Put a small gquantity of hot water in roaster and lay
steak roll in. This requires about thirty minutes to bake.

HAM PATTIES

Take one cup of finely chopped ham, quarter cup fine bread
erumbs, quarter eup milk, one teaspoon salt and a quarter teaspoon
pepper. Mix the meat with the bread erumbs and seasoning, add
the butter melted, moisten with milk, and half fill greased patties.

BRAINS

Pour boiling water over the brains and let stand for a short
time. Remove from the water and skin them. Beat in two or
three eggs according fo the quantity of brains, Season with salt
and pepper. Have bacon gravy in a hot pan, put in the mixture
and stir frequently until done.

—Mrs. T. L. Payne.

CHICKEN CROQUETTES

Two teacuptuls boiled ehicken, chopped fine, small boiled onion
chopped fine, one blade of parsley, three-quarters teacupful boiled
milk and bread, salt and pepper to taste. Mix together, shape into
cones and fry in lard. Before frying dip into yolk of egg and
eracker dust,

SHEPHERD'S PIE

Chop 1 pound eooked meat, mix in two tablespoons bread crumbs,
1 ehopped onion, 1 tablespoon chopped parsley, 1 eup gravy, salt,
and pepper to taste, 2 tablespoons butter, 1 tablespoon tomato cat-
sup. Tuorn into fireproof dish and cover with thick layer seasoned
mashed potatoes. Brush over with beaten egg and dot with pieces
of butter, Bake about twenty minutes.

—Mrs, Chas. M. Walsh, Jr.
21
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MICA HILL
DAIRY

for
SUPERIOR
GRADE A MILK

PRODUCED
UNDER WHOLESOME
CONDITIONS
WITH
MODERN EQUIPMENT

CHARLES G. ASHMORE

Highest Purity

CHALMERS’
GELATINE

Praprietor
CrREWE VIRGINTA
+ Dagieliien RICHMOND MAID
Discriminating PURE

Housewives PHOSPHATE

" r The Same
QL‘%LITE Yesterday, Today
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All you add is water and sugar to the KNOX ACIDULATED package

ROLLADEN

Take 2-pound round beefsteak sliced real thin. Cut in small
pieees, lay in a piece of bacon, some onion, pepper and salt. Roll
together and fasten it with toothpicks. Put in pan with butter
and cook in oven until tender; add a little water,

—Mrurs. Edgar Harper.

SALMON ON TOAST

Shred 1 ean salmon and remove all the bones. Boil 2 eggs hard.
mash the yolks and press through a strainer, add to the egegs 1
ounce butter, 1 ounce flonr and soften with 14 pint broth or soup
stock, adding pepper and salt. Boil up, and when smooth add 1
quart broth or soup stoek. Boil again for two or three minutes.
Add the salmon and serve on toast,

—Mrs. Allen Davie.

HAM PATTIES

One cup finely echopped ham, 14 eup fine bread erumbs, 14 cup
milk, salt and pepper. Mix the meat with bread erumbs and season-
ings, add butter melted, moisten with milk and half fill muffin tins
with mixture. Break 1 egg carefully on top of each, sprinkle with
salt and pepper, then cover with fine bread crumbs and bake in
quick oven,

—Mrs. Moon.

SCRAPPLE

Boil a hog’s head until perfectly; done, and let stand in water
over night. Slip out the bones and ehop the meat fine and return
the meat to the liquor. Skim when first eold. Warm and season
with pepper, salt and sage. Two eups buckwheat and one eup
corn meal, Put into moulds, and when cold, slice and fry.

—Mrs. D. W. Gills,

FRIED CHICKEN

Singe, wash and clean the chicken and eut into pieces as follows:
2 second joints, 2 drumsticks, 2 wings, breast eut in two picces,
backbone cut into four pieces Wipe with damp ecloth; sprinkle
with salt and pepper; dredge in flour. Put into frying pan with
2 teaspoons bacon drippings, or half drippings and half butter,
and brown quickly. Add a little water, cover, reduce heat and
fry slowly on both sides. Remove chicken: mix one tablespoon
flour with whatever gravy or fat is in the pan. Add one cup eold
milk or water; boil until thick.
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For Dainty Delicious Desserts use KNOX GELATINE

CREAMED DRIEF BEEF WITH TOMATO

Separate 4 pound dried beef into pieces, cover with eold water.
Melt 1 teaspoon butter, add 1 can of tomato sauce and stir con-
stantly until it boils. Add beef, remove from fire, add two table-
spoons grated cheese, stir until it melts and serve.

MEAT PIE

Cut eold, cooked beef, mutton or fowl in small cubes. Add gravy
and boiling water to cover. Thicken gravy, if necessary, with flour
which has been mixed to a thin paste with eold water, and stir until
blended. Place in a deep, baking dish. Add eold, ecooked potatoes
cut in enbes. Cover with plain pastry or biscuit dough. Bake in
a hot oven until brown. Priek with a fork or cut slits to let out
steam before putting in oven. Any cold left-over meat may be
used for meat pie. Veal and ham used together make a delicions
combination. Individual meat pies baked in ramekins make ap-
petizing luneheon dishes.



KNOX GELATINE—the Highest Quality for Health

Vegetables

CORN PUDDING

One guart fresh corn cut from eob, 1 teaspoonful salt, 14 tea-
spoon pepper, 3 eggs slightly beaten, 2 eups milk, 3 tablespoons
melted butter. Put all ingredients into greased baking dish and
bake in moderate oven until firm.

SCOTCH POTATOES

One quart potatoes, 1 quart onions, 1 teaspoon salt. Wash, pare
and cat potatoes and onions in half-ineh rounds. Put into saunce-
pan with boiling water to cover, adding salt. Boil twenty-five or
thirty minutes, or until tender. Drain, put into dish and cover
with thick, eream sauee. Bake in hot oven about twenty-five min-
utes.

CORN FRITTERS

One-half eup milk, 2 eups eooked eorn, 114 eups flour, 1 teaspoon
salt, 1-3 teaspoon pepper, 2 teaspoons Royal baking powder, 1 table-
spoon melted shortening, 2 eges. Add milk to corn ; add flour sifted
with salt, pepper and baking powder; add shortening and beaten
eges; beat well. Fry by spoonfuls on hot greased griddle or fry-
ing pan. If fried in deep fat, make batter stiffer by adding one-
half eup flour and one teaspoon baking powder.

STUFFED POTATOES

Bake four large potatoes. Cut in half lengthwise and, without
breaking skins, secoop out insides, and mash; add one-half teaspoon
salt, one-eighth teaspoon pepper, one teaspoon chopped parsley,
one tablespoon melted butter, and mix with fork. Return to shells,
put a few drops milk on top; rough with fork; sprinkle with
paprika. Place in oven until brown.

“CUBA DISH”
(A good way to use left-overs)

One cup cold, boiled white potatoes ent in cubes, 1 cup left-
over green peas, 5 eggs, salt and pepper to season. Have ready a
frying pan, hot and well greased, put in the potatoes and peas,
then the eggs which have been well beaten, stir constantly until
eggs are scrambled. A seasoning of onion may be added if desired.

—Mrs. F. N. Crittenden.
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Try KNOX ACIDULATED GELATINE with the Lemon Flavor enclosed

ESCALLOPED POTATOES

Pare and slice enough Irish potatoes to fill a two-quart pudding
dish. Let stand a while in cold water. Drain dry. Grease the
baking dish and add alternate layers of potatoes and cracker
erumbs, one tablespoon butter, one teaspoon salt, pepper to taste.
Cover the top with thinly sliced bacon and pour over all one pint
sweet milk. Cover and bake about one hour. Unecover and brown.
Serve in the dish in which it is baked, Tomatoes may be escalloped
the same way, adding sugar to taste.

—DMrs. B. A. Tucker.

CHEESE SOUFFLE

Two tablespoons butter, 2 tablespoons flour, 14 pint milk, 8 table-
spoons grated cheese, saltspoom salt, pineh of soda, dash of pap-
rika, 3 eggs. Cook butter and flour until blended, then pour into
this 15 pint milk, stirring to a smooth, white sauce. Stir into this
the grated cheese, the salt, soda and paprika.. Have ready the eggs
beaten separately. Remove the cheese mixture from fire and grad-
ully beat into it the yolks of the eggs. Last of all, fold in the stiffly
beaten whites. Turn the mixture into a greased pudding dish and
bake in a steady oven to a golden brown (for about one-half hour).
Serve immediately. (So much better when hot).

—Mrs. Kirk Riehardson.

STUFFED POTATOES

Six large potatoes, 1 tablespoon butter, 14 cup milk, 1 teaspoon
salt, dash pepper, 1 egg, a little cheese. Bake potatoes, and when
done cut off one end of each and seoop out eontents. Mash thorongh-
ly, add butter, seasoning and milk, Return potato to shells, place
in oven and let ends brown.

SCALLOPED ONIONS

Cut boiled onions into quarters, put them in a baking dish and
mix well with eream sauce, eover with bread erumbs and bits of
butter, and place in oven until erumbs are browned.

BRUNSWICK STEW

One-half pound very fat pork, several large onions, several large
tomatoes, 2 good sized chickens, or squirrels. Put on early in the
morning and stew gently until done. When meat is thoroughly
done take out the bones. About twenty minutes before serving
add eorn cut from twelve eobs and a liberal supply of butter.
Thicken with bread erumbs. Salt, pepper and celery to taste.

—Mrs. Robert Batte.
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KNOX GELATINE is highest quality and worth its price

DELICIOUS CABBAGE

Cook a four-pound head of firm, white eabbage in boiling water
until done. Drain, chop, season ‘with 2 teaspoons salt, 15 teaspoon
pepper, 2 tablespoons butter, 74 cup heavy eream, 2 beaten eggs,
2 teaspoons vinegar. Stir all ingredients together, pour into a
buttered baking dish, bake in a hot oven until brown. Serve hot.

—Mrs. Jones.
TOMATO JELLY

Cook three eups eanned or other tomatoes with two bay leaves,
one slice of onion, and a pinch of paprika. When thoroughly eook-
ed, rub through a sieve and then add to the liquor half a package
of soaked and dissolved gelatine. When the gelatine is thoroughly
dissolved, pour the liquor into individual enps to set. Serve on
lettuce with mayonnaise.

—Mrs. Allen Davie,

FRIED RICE

Pack left-over rice in baking powder eans rinsed in cold water.
To use turn out, eut in slices and fry on hoth sides in hot fat.

STUFFED POTATOES

Bake large potatoes, take out inside, and mash, season with but-
ter, salt, pepper, and cream, then add half as much ground beef,
chicken or ham, and stuff skins lightly, grating cheese on top, and
bake.

—Mrs. Richardson.

SCALLOPED TOMATOES

One:- can tomatoes. Put layer in earthen dish, strew bits of butter
over it with salt, pepper and sugar; then a layer of erackers or
bread, then tomatoes until dish is filled. Bake three-quarters of
an hour.

—adie Snell,
STUFFED PEPPERS

_ Cut the tops from six green peppers and remove seeds. Parboil
in salt water. Then stuff same with mineced ham, corn or Irish
potatoes, season with salt, pepper and butter. Place in baking dish
with a little water to brown.

—Mrs. T. T. Sydnor, Jr.

CARROT PUDDING -

Omne cup grated carrots, raw, 1 cup grated raw potatoes, 1 cup
flour, 1 eup raisins, 1 enp eurrants, 1 eup sugar, butter size of an
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KNOX GELATINE will help the delicate child

ege, nuts, eitron, 14 teaspoon eloves, 14 teaspoon cinnamon, 14 fea-
spoon soda in water, small teaspoon baking powder in flour., Steam
two and one-half hours.

Saunee: Serve with lemon sanee or wine sanee or cherry sauce.

CORN PUDDING

One ean corn, 1 teaspoon salt, 14 teaspoon pepper, 2 eggs, 2 cups
milk, 2 teaspoons butter. Place corn in mixing bowl. Stir in salt,
pepper, slightly beaten eggs, milk and melted butter. When mixed
pour into a greased baking dish. Bake in a slow oven until firm.
Fresh corn may be used instead of canned eorn, use three eups corn
ent from cob., Serves five or six persons.

FRENCH BAKED POTATOES

Peel and diee six medinm-sized potatoes. Place in baking dish
and cover with milk, add butter size of walnut, salt and pepper.
Bake in a moderate oven about an hour.

—Mrs. J. A. B, Lowry.

BLUSHING BUNNY

One and one-half pounds cheese, 2 tablespoons butter, 1 cup
cooked, strained tomatoes or canned soup, Y% teaspoon mustard,
1-3 teaspoon pepper, 1 teaspoon lemon juice. Melt the cheese as for
Welsh rarebit, add butter and tomato, stirring constantly. Add
lemon juice just before serving.
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KNOX Acidulated Gelatine saves cost, time and bother of squeezing lemons

Salads and Salad Dressings

POINSETTIA SALAD

Peel as many tomatoes as will be needed. Cut into eighths, not
quite severing the sections at the bottom, and spread apart, like a
flower. Place on a lettuce leaf and fill the center with green peas
that have been thoroughly mingled with French dressing.

—Mprs. . M. Jones.

CONGEALED COMBINATION SALAD

Dissolve two boxes of lemon Jell-O in three cups of boiling water.
Add to this the juice of one lemon and a pineh of salt. Cut fine
one can of pimentos, one bunch celery, two green peppers, one-half
cup pecans and a little onion. Let harden in molds and serve on
lettuee with mayonnaise. Mint Jell-O is very nice used in place
of the lemon when served with lamb.

—Christine E. Collings.

BOILED SALAD DRESSING

Two well beaten eggs, 6 tablespoons sugar, 2 tablespoons flour,
1 eup water, 1 eup vinegar with 1 tablegpoon mustard dissolved
in it. Stir constantly. Let come to a hoil. Will keep indefinitely.

—Mrs. J. W. Jones.

FRUIT SALAD

One dozen oranges, 2 pounds seeded and peeled grapes, 16 dozen
bananas, 1 ean pineapple. Cut fruit fine and sweeten to taste.
Arrange in alternate layers and serve with whipped eream.

—Mrs. Shaw,

SHAMROCK SALAD

. C'ut green peppers one inch thick. Place three cireles on a plate
in shape of shamrock. Fill each with shrimp salad. Cut a small
piece of pepper for stem,

PINEAPPLE SALAD

Two boxes lemon Jell-O, 1 ean sliced pineapple, 1 bunch celery,
1 can pimentos. Chop in eubes and add to dissolved Jell-O. Harden
and serve on lettuce with eream cheese balls and mayonnaise.

—Christine E. Collings.
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A Sacred Duty

[t is a privilege as well as
a sacred duty to place an
appropriate memorial in the
family plot in the cemetery.
And when the time comes
we want that monument to
be artistic and durable; a
beautiful and everlasting tri-
bute to the departed. We
have designs that we would
like you to come and inspect.
We erect our monuments.

A.T. RICE

FARMVILLE

32

VIRGINIA

T S SO RTINS 3

I U T T 3
gl e ahe e ke o e pd i abe g ni b b e b i |

T TR T O O O L TR

.
| ' e 3 28 2 M 2 J0r 3 i ¢ i b i T M 2 2 e o

I T TOU T U U TOC UL TUR U T OO T L T T O L T U TR O T T 7
)

L 20 N N e .

=

A N NN NTT NN



Where recipes call for Gelatine use KNOX SPARKLING GELATINE

COLD SLAW

Take one hard head of cabbage, cut fine, sprinkle with a little
salt and pepper.

Dressing : One beaten egg to whmh has been added a little milk,
piece of butter size of a walnut, half cup of vinegar diluted with
water, teaspoon sugar. Bring vinegar to boiling puint then pour
over egg slowly, stirring constantly:; return to stove and let all
boil together until it becomes as thick as eream. Pour over cabbage
and serve cold.

—Murs. W. W. Hawkins.

FRUIT SALAD

Blanch the meat of two dozen English walnuts and break in
pieces. Skin and seed two dozen white grapes, Cut slices of pine-
apple into cubes, slice three bananas. Mix and serve on lettuee
leaves with mayonnaise,

—Mrs. 8. E. Graham.
GRAPEFRUIT SALAD

PPeel the fruit, separate the sections and take out the seeds.
Blaneh Malaga grapes by putting in hot water for a minute, eut
in two and remove seeds. Mix with grapefruit and serve with
mayonnaise. (Garnish with lettuee and eelery.

—Mrs. 5. E. Graham.

WALDORE SALAD

Four apples, 1 bunch celery, 1 eup English walnuts, French
dressing. Diee apples, ent celery fine, erush walnuts and arrange
mixture on lettuce leaves. Pour on I'rench dressing,

—Mrs. Bruce Dyson.

BANANA SALAD

One-half banana, sprinkle on top chopped peanuts and mayon-
naise.

FRUIT SALAD

Pineapple, oranges, bananas, marshmallows,

HEAD LETTUCE

Cut head of lettuce through eenter in four parts and pour Chili
sauee and mayonnaise mixed on top of if.
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PEACOCK CLEANERS & DYERS

INCORPORATED

“The Peacock Pleases Particular People”

PARTICULAR ATTENTION
RETURN AND INSURANCE CHARGES ON
OUT-OF-TOWN ORDERS
Thus Giving Our “Particular” Friends a Service Equal to That
Received by Our Roanoke Customers

We Are Equipped to Properly Clean and Dye All
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ENOX GELATINE aids the Digestion of other foods

PINEAPPLE SALAD

Pineapple, eream or grated cheese, nuts.

ASPARAGUS SALAD

Asparagus, salad dressing, pimento.

CABBAGE OR COLD SLAW SALAD

Cabbage, apple, pimento or green pepper and dressing.

COMBINATION SALAD

Tomatoes, eueumbers, onion,

THREE P’'S SALAD

Peas, peanuts, chopped pickle and dressing.

ORANGE SALAD

Oranges, cocoanut, sweeten to taste. Serve in baskets made from
oranges.

PEAR SALAD

Arrange pear halves on lettuce. Heap center with cream cheese
and nuts. Mayonnaise and sprinkle with paprika.

FROZEN FRUIT SALAD

On teaspoon gelatine, 2 tablespoons cold water, 146 eup salad
dressing, 14 pint eream, whipped, 1 cup diced pineapple, 3 eup
sliced oranges, 14 cup finely chopped raisins, 14 cup finely chopped
maraschino cherries. Lettuce. Soften gelatine in eold water. Dis-
solve over boiling water and stir into salad dressing. Add cream
and fruits. Put into mold which has been rinsed in cold water.
Cover closely and pack in equal parts of ice and salt for four honrs,
Serve garnished with lettuee, and with additional salad dressing
if desired.

SALMON OR TUNA FISH SALAD

Fish, eelery, hard cooked eges and mayonnaise served on lettuce,

HAM AND SPAGHETTI SALAD

Ome cup cooked spaghetti, 1 large green pepper, 1 eup ham eut
in small pieces, salad dressing, Cut spaghetti and chop pepper
fine.
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7 he Spenders

Y ou've met them—the men or the women,
married or unmarried, who “can’t save a
cent to save their lives.”

They laugh about it when young. In
middle age it’s still funny, even when they
have to drop friends and forego pleasures.

But later—constant worry is a sad lot.
Success has passed them. They become
dependents.

The man or woman who saves
something each week sows seeds
of comfort, happiness, financial
independence.
Open a Savings Account Here
4 Per Cent

Compounded Semi-Annually

T he

FARMERS & MERCHANTS BANK
BURKEVILLE : : . : : : VIRGINIA
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Each package of KNOX GELATINE makes FOUR PINTS

GRAPEFRUIT SALAD

Two grapefruit, 4 oranges, Yo cup diced ecelery, salad dressing,
lettuce and cherries. Cut grapefruit and oranges in halves and
take out pulp, disearding all the. white membrane. Mix with celery
and salad dressing and serve on crisp leaves of lettuce or in halves
of grapefruit skins. Spread additional salad dressing over the top
and garnish each serving with a red cherry,

—Mrs. Chas. M. Walsh, Jr.

FRUIT SALAD

One can sliced pineapple cut in dice, 1 pound Malaga grapes
cut in half, a few maraschino cherries eut in half.

Dressing : Yolks of 2 eggs, 2 tablespoons cider vinegar, 2 table-
spoons tangor vinegar. Beat eggs and vinegar together and cook
near water until thick. Cream 2 tablespoons butter, 1 teaspoon
sugar, 1 teaspoon salt, 14 teaspoon mustard, % teaspoon paprika.
Mix this with the cooked egg and vinegar and then set away to
cool. Then whip one-half pint eream and mix all together. Set
on ice. Do not mix salad with eream until ready to serve on lettuee
leaf. Let all the syrup drain from pineapple, ete., before mixing
the dressing into it.

—Mrs. Richardson,

MACARONI SALAD

Take 1 cup macaroni and eook in the usual manner. Plunge into
cold water when done, and then eut in small pieces. Cut up an
equal amount of erisp celery. Add four hard boiled eggs cut fine,
one bottle of stuffed olives, a little parsley, salt to taste and make
it hot with cayenne pepper. Mix with Duke’s mayonnaise dress-
ing. Garnish with stuffed olives cut in halves. This serves sixteen
Or mMore persons.

—DMrs. W. R. Warriner.

FRUIT SALAD

Make a moulded salad with nnsweetened lemon Jelly, using one
teaspoon sngar and salt to taste The fruits used inelude bananas,
pineapple, grapes and grapefruit

Dressing: Yolks of 2 eggs, % lemon (just the juice), 1% ecup
genuine maple syrup, a little salt Cook in a double boiler until
thick. ‘When it is eold, just before serving, whip in an equal amount
of stiff, whipped eream. Use this on top of the salad with mayon-
naise at the side of each plate. This makes salad for six.

—Mrs. W. R. Warriner.
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Each package of KNOX GELATINE makes FOUR PINTS of jelly

VICTORIA SALAD

One cup diced canteloupe, 1 eup white cherries, 1 cup white
grapes, 15 cup diced pineapple, 1, cup diced grapefruit. Arrange
lettuce on salad plates. Mix fruit, chill and drain off any juice.
Arrange on lettuce and serve very cold with French dressing. Very
good.

BANANA SALAD

Slice some bananas and place on lettuce. Add lemon dressing
and erushed peanuts.

Lemon Dressing: Juice of 1 lemon, 1 egg, 14 cup sugar. Beat
egg and add lemon juice and sugar. Boil until thick. If too thiek,
thin with cream.

PINEAPPLE SALAD

Use sliced pineapple covered with grated cheese. Serve with
mayonnaise,
—NMiss Lucille Chapman.

PARTY SALAD

Six oranges, 1 can sliced pineapple, 6 bananas, 2 grapefruit,
strawberries. Cut in small pieces.

Dressing : Yolks of 4 eggs well beaten with one-half cup sugar,
2 gpoons flour, V5 eup white vinegar, 1 tablespoon butter and pep-
per to taste. Mix well and put in dounble boiler and stir, cooking
until thick. Take off the stove and beat well, then put on ice, and
when eold beat one-half pint eream and mix with dressing.

—Mrs, John Graham.
CHICKEN SALAD

To the whole of a boiled chicken add half the weight in finely
chopped celery, 2 hard-boiled eggs, 1 raw egg, 3 tablespoons salt,
pepper and mustard, 3 teaspoons salad oil, 2 teaspoons white sugar,
12 teaspoons vinegar. Pour on vinegar when ready to serve.

—Sadie Snell.

CAPE MAY SALAD

Take equal parts of white grapes cut in half and seeded (Royal
Anne cherries may be substituted), pineapple eut in cubes, marsh-
mallows cut in four pieces, and nuts.

Dressing: Two ege yolks, 14 cup pineapple juice, 14 cup sugar,
1% teaspoon salt, 2 tablespoons butter, 1 eup eream. Mix egg yolks,
pineapple juice and seasonings and cook in a double boiler until
mixture thickens. Add butter before taking from fire. Fold in
whipped cream just before serving.

—Mzrs. E. L. Deane,.
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KNOX GELATINE solves the problem of ‘‘What to have for dessert?’

CREAM CHEESE SALAD

With butter paddles make small balls of cream cheese mixed
with chopped nuts. “Roll each ball in chopped parsley. Serve
with mayonnaise on lettuce.

—Mrs. E. R. MeFatter.

TOMATO JELLY SALAD

Moisten one-half package gelatine in one-half cup of water, Heat
and steam one quart tomatoes, season with salt and red pepper to
taste. Mix with gelatine and put in flat mould. Cut in slices and
serve on lettuce with mayvonnaise,

—Mrs. V. A. Riton.

PERFECTION SALAD

One envelope Knox sparkling gelatine, 14 cup cold water, 14 cup
mild vinegar, 2 tablespoonfuls lemon juice, 2 cups boiling water,
Y5 eup sugar, 1 teaspoontul salt, 1 cup cabbage, finely shredded,
2 cups celery, cut in small pieces, 2 pimentos, cut in small pieces,
or 14 cup sweet red or green peppers. Soak gelatine in cold water
for five minutes. Add vinegar, lemon juice, boiling water, sugar,
and salt. Strain, and when mixture begins to stiffen, add remain-
ing ingredients. Turn into mold, first dipped in cold water, and
chill. Remove to bed of lettuce or endive. Garnish with mayon-
naise dressing, or cut in cubes, and serve in eases made of red or
green peppers, or turn into molds lined with canned pimentos. A
delicious accompaniment to eold sliced chicken or veal.

LUNCHEON SALAD

One envelope Knox sparkling gelatine, 1 cup cold water, 114
cups boiling water, 14 eup lemon juice, %2 cup sugar, 3 tart apples,
1 eup eelery, eut in small pieces, 14 cup pecan nut meats. Soak
gelatine in cold water five minutes, and dissolve in boiling water.
Add lemon juice and sugar. When mixture begins to stiffen, add
apples, sliced in small pieces, chopped celery and broken nut meats.
Turn into mold, first dipped in cold water, and chill. Aeceompany
with mayonnaise dressing. This mixture may be served in cases
made from bright red apples.

NEW MANHATTAN SALAD

Dissolve a package of lemon Jell-O in a pint of boiling water and
two teaspoonfuls vinegar. While it is cooling, chop one eup of tart
apples, one eup of English walnuts, one eup celery, and season with
salt. Mix these ingredients and pour over them the Jell-O. Cool
in individual moulds, and serve with mayonnaise or French dress-
ing on crisp lettuce leaves, garnished with pimentos or radishes.
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Babies will thrive on KNOX gelatine-ized milk

Eggs

PLAIN OMELET

Beat three eggs with three tablespoons milk; add one-half tea-
spoon salt and one-eighth teaspoon pepper, and mix. Melt one tea-
spoon fat in hot frying pan; pour in eggs; lift edges of omelet,
allowing thin portions to run underneath, shaking pan until egg is
set; when brown underneath, fold over and serve on hot platter.

POACHED EGGS

One pint of juice from canned tomatoes, 4 eggs, 1 teaspoon salt,
1% eup butter. Drop eggs in juice when comes to boiling point,
cook five minutes, drop in butter and salt. Serve in cream potatoes
nest with black pepper sifted over same,

—Murs. James W. Tucker.

LEFT-OVER EGG WHITES

Beat whites until stiff. Add a little sugar and salt and drop by
spoonfuls into hot milk or water. Cook slightly. Take up with a
skimmer, drain and place on piece of stale cake covered with jelly
or fruits. Dot top of eggs with small pieces of jelly.

EGGS A LA CREAM

Four hard-boiled eggs, 1 dozen small, spring onions mineed, 1
cup bread erumbs, lump of butter the size of an egg, salt and pep-
per to taste. Put layers of each in bal.mg pan until pan is filled,
cover with new milk or eream and bake in hot oven for about one-
half hour,

—DMiss Pointer.

POACHED EGGS IN CREAM

Put half cup eream sauce into shallow baking dish. Open eggs
carefully and place on sauce. Cook over boiling water from ten to
fifteen minutes or until eggs are set or as firm as desired, cover with
half a eup of cream sauce, sprinkle with chopped parsley and dust
with paprika and serve,
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KNOX ACIDULATED GELATINE; no bother, no trouble, no squeezing lamonz

Puddings

SWEET POTATO PUDDING

Six eggs, 14 pound butter, 1 pound sugar, 2 pounds mashed
potatoes, 1 quart sweet milk. Flavor with nutmeg or fresh lemon.

BREAD PUDDING

Two cups bread erumbs, 114 eups granulated sugar, 14 cup but-
ter, 1 cup seeded raisins, 3 pints sweet milk, 14 teaspoon salt, 3
well beaten eggs, a little ground einnamon, nutmeg and lemon or
vanilla extract Mix and bake one-half hour in moderate oven.

BREAD PUDDING

Four cups bread crumbs, 3 eggs, 1V4 cups sugar, 15 pint milk,
%4 cup butter, 4 cup seeded raisins, season with nutmeg

Sauce: One -fourth pound butter, one-half pound sugar. Cream
together and season with vanilla.

CORN PUDDING

One quart fresh corn ent from cob, 1 teaspoon salt, 14 teaspoon
pepper, 2 eggs slightly beaten, 1 tablespoon sifted flour, butter the
size of an egg, 1 cup sugar. A few drops of lemon if desired. Put
all ingredients into greased baking pan and bake in moderate oven
until firm.

—Mrs. Gould.

SNOW PUDDING

One-half box gelatine, soaked in one cup water until soft. Beat
whites of three egas stiff, add one eup sugar. Dissolve the gelatine
in one pint of boiling water. When cool beat in the whites of eggs
and sngar, and juice of one lemon. Put in molds to harden. Make
a custard with 1 pint milk, 3 egg yolks 14 eup sugar and flavoring.

—Mxyrs. E. C. Jenkins.

LADY-FINGER PUDDING

Arrange in bowl a layer of lady fingers. Then on top of this
put sliced bananas, Malaga grapes, with seeds removed, erushed
English walnuts, whipped eream, then another layer of lady fingers
with fruit and whipped eream ; also add sugar. Boiled custard may
be used in place of eream.

—Mrs. Bruee Dyson.
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KNOX stands for Quality and Quantity in Gelatine

OLD-FASHIONED PLUM PUDDING

Soak a loaf of bread in a quart of sweet milk until soft. Then
beat into this 3 eggs, 1 cup sugar, 1 tablespoon soda, 1 package
raisins, Beat all until well mixed. Then put pudding in a thick,
yellow eotton bag, tie tightly and boil four hours. Serve with wine
sauee or lemon sauce.

—Mrs. F. C. Verser.

TAPIOCA PUDDING

Three tablespoons tapioca, soaked in water over night, put into
a quart of boiling milk and boil fifteen minutes. Beat volks of
four eggs, one cup of sugar, three spoons shredded eocoanut and
add it to the tapioca and boil five minufes. Beat the whites of
four eggs stiff, add three tablespoons sugar. Spread on top and
sprinkle with cocoanut. Bake five minutes or until light brown.
Eat cold or hot.

BLACK PUDDING

One-half enp sugar, }4 enp butter, 3, eup flour, % cup jam, 2
eggs, 2 tablespoons sour milk, 14 teaspoon soda dissolved in a little
water, einnamon and nutmeg to taste, a pineh of salt. Frost it
when baked. Serve hot with a niee sauce or use as a plain eake.
(Some like a little molasses added.)

—Mrs. A. Wilke.

BUTTER BREAD AND RAISIN PUDDING

Butter slices of bread (removing erust) to fill a 3-pint buttered
baking dish. Arrange in dish butter side down, Sprinkle a thin
layer of seeded and shredded raisins between layers. Cover with
4 ecups milk to which add 4 eggs slightly beaten, 1 eup sugar, 1%
teaspoon salt. Flavor with the grated rind and juice of 1 lemon.
Mix last two ingredients with raisins before adding to bread. Bake
slowly one and one-half hours. covering the first hour with buttered
paper. Serve hot with hard sance.

TIPSY PUDDING

Make a sponge eake mixture and turn it into individual fluted
cake pans. Bake from twelve to fifteen minutes in a moderate
oven. Remove from pans, place one in each individual serving
dish and pour over boiled custard flavored with sherry and nut-
meg. Put a rose of whipped eream sauce on top of each. Serve
at once.
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KNOX GELATINE is Pure—Ask your Physician

ORANGE PUDDING

Pour two eups scalded milk over one cup bread crumbs. DBeat
4 egas slightly, add 14 cup sugar, 1 tablespoon lemon juice, 74 eup
orange juice, grated rind of 1 orange and 1-3 cup chopped blanched
almonds, 14 teaspoon salt. When well blended add milk mixture.
Steam in buttered individual eups or moulds three-fourths hour.
Remove to serving plates, garnish with slices of orange, and serve
with hard sauce.

STEAMED CHOCOLATE PUDDING

One-half cup sugar, 2 ege volks, 1 tablespoon butter, !4 thin
cake chocolate. AMelt butter and ehoeolate together. Beat all to-
gether and add 146 eup milk, 1 enp flour and 2 teaspoons baking
powder. Grease imdividual moulds and pour in batter. Steam for
one hour.

Sauee: Whites of 2 eves, 2 ftablespoons butter, 8 tablespoons
powdered sngar. vanilla to taste.

PLUM PUDDING

One quart flonr. 1 teaspoon salt, 1 eup molasses, 145 pound beef
suet ground, 1 pound each raisins and enrrants, heaping teaspoon
soda, 1 teaspoon each of einnamon, allspice, nutmeg, ¥4 teaspoon
cloves Sift flour with salt and spices in bowl Make hole in center
in which put suet, pour over this one pint boiling water, beat soda
in molasses until very light, pour in, mix well, add frnit well
floured Have vessel of boiling water in whieh dip the bag, put
the mixture in and tie tight, do not allow any room to rise; drop
in boiling water and keep boiling for three hours. Serve with
hard sauce.

—Murs, H. S. Wheary,

SANANA PUDDING

One-halt pound vanilla wafers, three large bananas Into a pud-
ding dish put a layer of vanilla wafers, then a layer of bananas,
Do this until all are used. Ower this pour a rich eustard flavored
with vanilla. Let stand several hours before serving.

—Elizabeth Wilson.

CHOCOLATE PUDDING OR JELLY

Two squares ehocolate or cocoa, 1 tablespoon butter, 2 eups boil-
ing water, % eup sugar, 4 tablespoons cornstarch, }4 teaspoon salt,
1 teaspoon vanilla, 15 enp chopped walnuts, whipped eream. Break
chocolate into small pieces, dissolve in boiling water, add buo'tter,
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Four separate Desserts or Salads from one package of KNOX GELATINE

salt, cornstarch mixed with sugar, stir and boil until thick. Remove
from fire, add vanilla and nuts. Cool and serve with whipped
cream.

—Mrs. Chas. M. Walsh, Jr.
CHOCOLATE PUDDING

One teacup evenly full of grated chocolate, add this to one quart
milk. Boil together then set aside to cool. Beat well four eggs,
reserving three of the whites for meringue. Sweeten with one
cup sugar, one teaspoon vanilla. Mix chocolate and eggs together.
Bale in a pudding dish slowly and only until set like enstard. Cover
with meringne.

—Mrs. David T. Ward.
CHOCOLATE PLUM PUDDING

Oue envelope Knox sparkling gelatine, 1 eup cold water, 1 pint
milk, 1 cup sugar, 174 squares chocolate, 15 teaspoon vanilla, 1 eup
seeded raisins, 34 eup dates, 15 cup nuts, 14 enp eurrants, 3 egg
whites, salt. Soften gelatine in eold water ten minutes. Melt
chocolate with part of the sugar; add a little milk, making a smooth
paste. Put milk in double boiler. When hot, add melted chocolate,
suear, salt and soaked gelatine. Remove from fire; when mixture
begins to thicken, add vanilla, fruit and nut meats, chopped, and
lastly fold in beaten egg whites. Turn into wet mold decorated
with whole nut meats and raisins. Chill. Remove fo serving dish
and garnish with holly. Serve with whipped eream, sweetened and
flavored with vanilla, or with a enrrant jelly saunce.
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KNOX GELATINE added to milk increases its Nourishment by about 239

Pies
LEMON PIE

Two egg yolks, 1 eup sugar, 1 lemon, 1 heaping tablespoon corn-
starch, 1 eup boiling water. Mix well the sugar and cornstarch,
add lemon juice and well-beaten yolks of eggs, pour in boiling water
and cook until thiek, stirring eonstantly Pour into a baked shell
of rich pastry, cover with a meringue made of egg whites and one-
half eup sugar; brown in hot oven.

—Mrs. A. O. Hammersley.

APPLE CUSTARD PIE

Four eggs, 3 eups sugar, 1 tablespoon butter, 14 eup sweet milk,
4 cups stewed apples, or eanned apples. Mix eggs and sugar, melt
butter and add to eggs and sugar, then add milk and apples. Flavor
with nutmeg or lemon. Make a rich pastry for erust and bake as
any other pie. This quantity is enough for two large pies. Also
nice with meringue,

—Mrs. G A. Lynch.
VINEGAR PIE

Two eups sugar, 4 eggs, 2 tablespoons butter and 4 tablespoons
vinegar This will make two pies

PUMPKIN OR SWEET POTATO PIE

Five eggs, whites and yolks beaten separately, 2 cups sugar, 14
eup butter, 15 eups pumpkin or potato, about 1 pint sweet milk,
1 teacup shredded cocoanut. Season to taste. To be baked in
moderate oven thirty minntes. Sufficient quantity for two pies,
served with whipped eream makes a delicious dessert.

—Mrs. W. P. Taylor.

EAST VIRGINIA CHESS PIE

Cream one-half pound butter with two eups sugar and then add
yolks of six eggs. Season with one-half grated nutmeg. This
should be baked in a very rich pastry, individual pans. Quantity
sufficient for forty.

—Mrs. W. P. Taylor.
CHESS PIE

To four well-beaten eggs add 1 eup rich eream, 2 cups sugar, 4
pound butter, 1 tablespoon flour or meal, heat thoroughly and sea-
son with lemon. Line gem pans with rieh pastry and bake in
moderate oven.

Mrs. E. H. Wilson.
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KNOX GELATINE is economical—one package makes FOUR PINTS of jelly

PINEAPPLE MERINGUE PIE
(An unusual pie you are sure to like.)

One small can shredded pineapple, 1 eupful sugar, 2 egg yolks,
three tablespoons cornstarch, 1 lemon, rind and juice, 1% teaspoon
salt, 14 cupful water, 1 tablespoon Crisco. Put the pineapple in
double boiler. Mix cornstarch with water. Add to pineapple
and stir until thick. Add grated lemon rind. Cover, cook fifteen
minutes. Beat egg yolks light, add to pineapple; add Criseco and
lemon juice. ook about two minutes longer. (lool, turn into
baked shell and cover with meringue.

LEMON TARTS

To the pulp and grated rind of two large lemons add eup of
sugar, four tablespoons melted butter and six eggs beaten separate-
ly. Line gem pans with rieh pastry, fill with mixture and bake in
a moderately hot oven.

Pastry : One and one-half cups flour, 15 teaspoon salt, 1 teaspoon
baking powder, 1-3 eup shortening. Mix with ice water,

Mrs. E. H. Wilson.

LEMON PIE

One lemon, 4 eggs, 1 enp sugar, 1 eup water, 1 teaspoon corn-
starch, butter size of egg. Reserve whites of two eggs for top of
pies.

ORANGE PIE

Use four oranges. Peel and seed, cut into small pieces, add one
cup sugar and let stand a few minutes. Into a quart of nearly
boiling milk stir two tablespoons cornstareh that has been mixed
with a little water, yolks of three eggs and a small piece of butter.
When done, let cool, then mix with the oranges. Have ready a
baked lower erust, put in erust, beat whites, put on top and brown
nicely. This makes three pies.

MOLASSES PIE

One eup of molasses and piece of butter size of an egg, stewed
together. Two eggs, one eup milk, one cup sugar, beaten together,
stir into this the molasses. Flavor with vanilla or lemon juice.
This makes two pies.

CARAMEL PIE

Cream one eup sugar and one cup bufter. Add 5 well-beaten
egas, Y4 eup eream, 1 eup preserved damsons (seeded), 1 spoon-
ful cornstarch, season with 2 spoons vanilla. Bake in a plate lined
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Desserts can be made in a short time with KNOX GELATINE

and bordered with rich crust and put a latticework of narrow strips
over the top. This will make four pies.

—Mrs. Addie Pettus.
LEMON APPLE PIE

One eup chopped apples, one well-beaten egg, grated rind and
chopped pulp of one lemon. Bake in one erust and cover with
meringue made of whipped whites of three eggs for each pie, sweet-
ened with three tablespoons powdered sugar. Flavor with vanilla.
Beat until it will stand alone, eover pie three-fourths inch thick.
Place in oven a few minutes to brown, and eat cold.

—Mrs. Addie Pettus.
RHUBARB PIE

Have enough rhubarb to make two cups after it is eut into
half-ineh lengths. Put in a saucepan and cover with boiling
water; let stand two minutes and drain off. Now line a nine-inch
pie tin with a short paste. Put in the rhubarb, two-thirds eup
sugar and one-half teaspoon nutmeg. Dampen the edges with cold
water and pnut on a top cerust that has been pricked with a fork to
let out steam, and bake in a hot oven,

—Mprs.. B. A. Tueker.

PUMPKIN PIE

Cut the pumpkin in half. Serape out all seeds and strings and
lay hollow side down in a suitable pan and bake. When done serape
out with a spoon and press throngh a potato ricer. Canned pump-
kin will give the same results as fresh. Have a tin lined with
pastry, and fill with the following custard mixed as follows: 4
cup sugar, 1 tablespoon butter, 1 egg, 1 cup pumpkin, 1 tablespoon
flour, 1 eup sweet milk, 1 teaspoon lemon extract. Bake in a
moderate oven until a golden brown. For a richer pie use more
eows.

—Mrs. B. A. Tucker.

WASHINGTON PIE

Cream together Y4 cup butter and % eup sugar. Add 2 well-
beaten eges, Y% eup sweet milk, %% teaspoon vanilla and 114 cups
flour into which has been sifted 214 teaspoons baking powder. Bake
in a moderate oven (360 degrees F.) in two small layers. When
eold put together with thick filling of raspberry jelly: and sift
powdered sugar over the top. Raspberry gelatine may be used for
the filling, if so, serve with whipped cream.

—Mrs. B. A, Tucker.
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Desserts can be made in a short time with KNOX GELATINE

BERRY COBBLER

Line a deep baking dish with a rieh biscuit dough. Fill with
sweetened blackberries, Cover with a top crust and bake thirty
minutes in a hot oven (400 degrees). Thinly sliced apples or
peaches may be used in season,

Mrs. B. A. Tucker,

MINCEMEAT

For three gquarts pared and chopped apples, 1 quart lean beef
boiled tender and chopped fine, 1 pound seeded and 1 pound seed-
less raisins, a little butter, 2 cups grape juice, 2 pounds sugar, 1
tablespoon salt. Cook all together until the apples are soft. When
cool add 2 teaspoons ecinnamon, 2 teaspoons nutmeg, 1 teaspoon
cloves, 1 teaspoon ginger, 1 teaspoon allspice. 1f it is not tart
enough flavor with a little boiled cider, or juice and rind of a lemon.

—Mrs. B, A. Tucker.

DUPLEX PIE

For the first pie mix together ¥4 cup sugar, 1 tablespoon butter,
two whole eggs and yolk of another, 2 tablespuons flour, and 14
cup milk. Then put one and one-half c¢ups milk in a saucepan on
the stove to boil, when boiling stir in the first mixture and let boil
three minutes, take from stove and flavor with two-thirds teaspoon
vanilla. Pour this custard into a ready-baked pie erust. For
the second pie line a pan the same size as the first with rich pastry
and fill with raspberry jam and bake in hot oven. Cover with
meringue, brown lightly. When both pies are cold, place the rasp-
berry pie on top the eream pie and serve,

—Mrs. B, A. Tucker.

HYGIENIC MINCEMEAT

One pound suet chopped fine (not ground in meat chopper), 4
cups bread ernmbs, 2 pounds currants, 2 pounds raisins, 3 pounds
brown sagar, 1 pound citron ent fine, 6 cups echopped apples, 1 table-
spoon each of einnamon, eloves and maee or nutmeg, one teaspoon
of salt, and two quarts of fresh eider, heated to boiling point, and
poured over the mixture. This will keep in a stone jar tied up with
a cloth.

ONE-LEMON PIE

Three-fourths eup sugar, 1 cup boiling water, 14 lemon, 3 eges,
14 teaspoon flour. Put water and sugar in double hoiler, let sugar
dissolve, add yolks of three eggs, then the lemon, lastly the flour
that has been mixed to a thin paste, stir to keep from lumping,
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i Look Beyond the Price Tag!

& Many things could be put together as a dairy feed that would

%  cost much less than Larro. But feeding isn't a matter of price.

% It's a matter of results in relation to price. 8
: & Larro is made from a formula that has been proven by many &
% years of experiment and practical feeding tests. This formula i
% never changes, Larro is also an absolutely uniform ration. %
%+ No matter when or where you buy it, every sack is always <
% the same. _ : i
- For this reason, wise dairymen who look beyond the price tag find -
4% Larro in reality the cheapest feed they can buy, because it puts cows
% on a profit-making basis and keeps them there—when inferior, low- &
% priced feads fail, ;4
i ¥ Your monthly feed bill won't be greatly reduced by the use of ,;,
< inferior feeds, either. Each of your cows will consume less than two .
:E: tons of grain in a year, so even if Larro sold at $10.00 per ton more, :E:
% it would actually cost you only $1.65 extra per cow for a month, and -
% the increased profit made possible by its use will be much more
% than that. o
¥ The BosweLL Co. i
- BURKEVILLE - - - - VIRGINIA &
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A KNOX GELATINE Dessert or Salad is attractive and appetizing

beat the whites of eggs with a light half teaspoon baking powden.
When stiff and light add three tablespoons pulverized sugar.

—Muwrs. Chas. M. MeEntyre.

LEMON PIE

That seems like all the sweet smells of spring were
floating through the house, while pie is baking.

First step, be sure your lemon is a nice, juicy, fresh one. Grate
the thin rind and squeeze the juice from it. Then eream a quarter
cupful of butter until it is as fluffy as down, add three-quarters
cupful sugar and whip to an almost white foam. Add the well-
beaten yolks of two eggs, a tablespoon cornstarch and the lemon
juice and rind. Beat all these ingredients together. then add one
cupful rich, sweet milk and, last of all, fold in the whites of eggs
beaten until stiff and firm. Pounr into a deep pie pan lined with
rich pastry, bake in a moderate oven. Cover with brown paper
while baking, otherwise it may brown too quickly. It should be a
rich, golden brown. It is a self-frosted pie, delicate and unusnal.

—Mrs. A. Wilke.

(HOCOLATE PIE

One-half teacup grated chocolate, 1 cup hot water., butter size
of an egg, 1 cup sugar, yolks of 2 eggs. 2 tablespoons cornstarch,
1 teaspoon vanilla, Whites for meringue. Bake the erust-first.

—Mrs. David T. Ward.

CHOCOLATE PIE

One cup sugar, 1 eup hot water, 1 teaspoon vanilla, yolks of 2
eges, 14 enp grated chocolate, 2 tablespoons eornstarch, butter size
of an egg, Preserve whites for meringue. Bake erust first,

—Mrs. 1. M. Fitzezerald.

LEMON PIE

One eup water, 1 eup sugar, 2 level tablespoons cornstarch, 2
eges, the juice and grated rind of 1 lemon, pinch of salt, 2 level
tablespoons sugar for meringue. Boil the sugar and water together
add cornstarch moistened with a litile eold water, and cook five
minutes. Then put in yolks of eggs. lemon juice, rind and salt.
(ool slightly and pour into previously baked erusts. Cover with
meringue made by beating the whites of the eggs with the two table-
spoons sugar., Put in a moderately warm oven to set and brown the
meringue. The reason so many meringues ave failures is. because
they are baked in too hot an oven, and consequently browned be-
fore the whites of the eggs have had time to set all the way through.

—Mrs. J. A. Harper.
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Try the KNOX GELATINE recipes found in this book

LEMON PIE
Two eups sugar, 3 level tablespoons flour, 4 eggs, piece of butter
size of large egg, juice of 2 lemons, cup and half of sweet milk.
Mix the flour and sugar. Beat the yolks well and add flour and
sugar and beat until light. Next add lemon juice, butter and milk.
Make rich pastry line plates, put in the filling and bake. Put merin-

gne on top.
—DMrs. W. W. Le Grande.

CHOCOLATE PIE

One tablespoon butter (large), 4 eggs, 1% cups sugar, 1 eup
milk, 34 eup cocoa, ¥4 cup cornstarch. In a saucepan large enough
to cook the mixture, eream the butter and part of the sugar, add
the egg volks one at a time, the other sugar and cocoa, dissolve corn-
starch in eold water, add boiling water to fill eup. Mix all thorough-
ly and cook until thick as custard, stirring constantly to avoid
lumping or burning; cool, and add one teaspoon vanilla and pineh
of salt. Pour into two pie pans lined with erust, bake in a moderate
oven until pies are set and crusts are brown. Cover with meringue
made from whites of four eggs, and brown.

—Mrs. F. N. Crittenden,
SWEET POTATO CUSTARD
One pound potatoes, mashed and sifted fine, 14 pound sugar, 14
pound butter, small cup of eream, 4 eggs, nutmee and lemon to
taste. If yvou have no cream use one-half pound butter. This makes
two large custards.
—Nadie Snell,
CHEESE PIE
Four eggs beaten together, 2 enps white sugar, 1 cup sweet milk,
145 eup butter, 1 tablespoon flour. Beat all together until nice and
smooth. Flavor with one grated nutmeg. Use one crust. This
makes two pies,
—Mrs. R. H. Conly.

GREEN TOMATO MINCEMEAT

One peek green tomatoes, 1 gallon apples, 2 pounds raisins, 6
pounds brown sugar, 1 pint vinegar, 1 tablespoon salt, 2 tablespoons
cloves, 2 tablespoons spice, 3 tablespoons cinnamon, 1 nutmeg. Chop
tomatoes and apples fine. Boil for two and one-half hours, add
vinegar after it has boiled about thirty minutes. Put in raisins
just before taking up.

—Mrs. 0. A. Wilson.

LEMON MERINGUE PIE
One-half eup flour, 1 eup sugar, 1% cups boiling water, 2 eggs,
g tlablespoons butter, grated rind of 1 lemon, 3 tablespoons lemon
Juice, 4 tablespoons powdered sugar. Mix the flour and sugar, add
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KNOX GELATINE—Economy with highest Quality

the boiling water slowly, and boil five minutes, stirring constantly.
(‘ook in double boiler ten minutes, stirring occasionally. Beat the
volks of eges and add to the ecooked mixture. Return to boiler and
add the butter, lemon juice and rind. Cook until thick. Fill the
baked ernst. Cover with meringue made by beating the egg whites
and add the powdered sugar. Brown in a hot oven. Makes one
large pie.
—Mrs. Allen Davie.

PINEAPPLE PIE

Moisten a heaping tablespoon eornstarch with a little water, then
add a eupful of boiling water, stir over the fire until it boils and
cooks the cornstarch, say about two or three minutes; add a tea-
spoon butter and a eupful sugar, take off fire, and when slightly
cooled add the yolks of two eggs beaten, and one cup grated pine-
apple and juice together. Put on baked erust and add meringue.

—Mrs. R. 8. Chapman,

FILLING FOR CARAMEL PIE

Five eggs, whites and yolks beaten separately, 1 cup sugar, 1
cup milk, %4 enp butter, 1 cup damson preserves. Beat yolk real
light, add sngar, preserves and butter, then milk. Add beaten
whites last.

—Mrs. H, M. Coleman,

A GOOD PIE

Take one pint fresh sweet milk and put in a warm place over
night to clobber. Beat this until very light (five minutes) with
115 cups brown sugar and the yolks of three eggs and a pineh of
salt, one good tablespoon butter. Bake on a flaky pastry in an oven
not too hot until it is set. Put on meringue.

—Mrs. W. R. Warriner.

CARAMEL PIE
Cup of sugar, cup of seeded damson preserves, 14 eup butter,
4 egas heaten separately, 2 tablespoons sweet milk, a little vanilla.
TRANSPARENT PIE
Four eggs beaten separately, 174 cups sugar, 14 eup butter, 15
enp cherry preserves put in %4 cup cold water just before baking.
LEMON PIE

Two cups sugar, Yo cup butter, 1 eup milk, 5 eggs, juice apd
grated rind of 2 lemons. Beat yolks of eggs and add sugar, milk
and lemon very gradually, pour on melted butter and last whites
of eggs beaten to a froth. Cook in pastry shells.
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KENOX GELATINE is the one dessert for all appetites

Bread

POCKETBOOK ROLLS

One eup warm, sweet milk, 1 yeast cake, 1 eup flour, 1 cup mash-
ed potatoes, 34 eup lard, 16 eup sugar, 2 eggs, salt, 6 cups sifted
flour Dissolve yeast cake in one-half ecup warm water. Into milk
add lard, potatoes, sugar, salt, flour (one cup) and eggs, lastly add
yeast. Let rise, then add the six cups of flour and work well. Let
rise until double in size, make into pocketbook rolls and rise again.
Bake. These are delicious.

—Christine Collings.

TEA BISCUITS

One Fleischman’s yeast cake, 14 cup lukewarm water, 15 cup
sweet milk, 2 tablespoons sugar, 314 eups flour, 1 teaspoon salt,
3 tablespoons melted butter, 1 egg. Secald milk and let cool, dis-
solve yeast in the lukewarm water. Beat egg then add the sugar
and other liquids, stir in half the flour, then work this into the
rest of the flour. Roll out and cut with biseuit eutter, put in greas-
ed pan about two inches apart, let rise two hours in warm place.
Bake in hot oven.

MUFFINS

One egg, 1 tablespoon sugar, 1 cup buttermilk, 2 cups flour, 1
teaspoon baking powder, 1 teaspoon soda, 2 tablespoons melted
lard. Beat with egg beater until perfeetly smooth.

WAFFLES

Two eups flour, 4 teaspoons baking powder, 14 teaspoon salt, 2
tablespoons sugar, 2 eggs, 114 cups sweet milk, 4 tablespoons melted
fat. Beat eggs, salt, and sugar together, add milk and flour into
which has been sifted the baking powder. Stir in fat and bake on
hot waffle irons.

Mrs. W. F. Bergman.
NUT BREAD

Four cups flour, 1 eup sugar, 1 eup nuts, 134 cups milk, 1 egg, 4
teaspoons baking powder. Bake forty-five minutes. This makes
two loaves.

—Mrs. J. G. Shaw.

DATE BREAD

One cup dates, 1 cup boiling water, 1 eup sugar, 2 eups flour, 7%
cup nut meats, 1 tablespoon butter, 1 egg, 1 teaspoon soda.
—Selected.
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For Successful
Home Baking

the right choice of baking powder is essential

a baking powder
that, in addition to raising the dough in just the proper

manner, adds nutritive value to the food. When you use

RUMFORD

“THE WHOLESOME"

BAKING POWDER

everything yon bake will be more wholesome, more delicate
in texture, more delicions in taste than ever before. Rum-
ford always produces the same perfect results at reasonable

cost.

Rumford restores to fine wheat flour the nutritions and

health-giving properties removed in the proeess of bolting.

Rumford makes bake days an unqualified delight to thoun-
sands of successful, happy housewives, becanse Rumford re-

sults in real baking perfection.

Each can contains an order for a Practical Cook Book,
compiled by the Principal of the Boston Cooking School.

THE RUMFORD COMPANY,
PROVIDENCE, R. 1.

60




See that the name K-N-O-X is on each package of gelatine you buy

WAFFLES

Two enps flour,” 2 teaspoons baking powder, 1 teaspoon salt, 2
tablespoons sugar, 3 eggs, 115 eups milk, 3 tablespoons shortening.
Sift flour, baking powder, salt and sugar together. Add well-
beaten egg yvolks and milk gradually, Mix well. Add melted short-
ening. Fold in stifly beaten ege whites. Bake on an evenly heated
well-greased waffle iron. Serve with butter and syrup, honey,
ecinnamon and sugar or gravy. Waffles are delicions served with
fricassee of chicken. Serves six or seven persons,

PARKER HOUSE ROLLS

Two eups flour, 1 teaspoon salt, 3 teaspoons baking powder, 2 fea-
spoons sugar, 1 tablespoon shortening, %) cup milk. 1 ege. Sift
flonr, baking powder and sugar together. Rub in shortening with
finger tips. Add milk to well-beaten egg, Add slowly to dry in-
gredients.  Mix until smooth. Turn out on floured board. Roll out
to about one-half ineh thickness. Cut with bisenit entter. Crease
with dull edge of knife and fold in pocketbook shape to form roll,
Place in greased pan, allowing space for rolls to spread a little.
Set in warm plaee and let rise for ten minutes. Brush tops with
melted butter and bake in moderate oven.

SPOON BREAD

One-half cup corn meal, 2 eups milk, 14 cup cold, cooked hominy
rice, 14 teaspoon salt, 2 teaspoons baking powder, 2 eges, 114 table-
spoons shortening Cook corn meal in milk ten minutes. Cool. Add
cereal, salt and baking powder. Add well-beaten eggs and melted
shortening. Mix well. Turn into greased baking dish and hake
in a moderate oven. Serves six or seven persons.

TEA BISCUITS

One cake Fleischman's veast, %% cup milk, sealded and cooled,
Vo eup lukewarm water, 1 tablespoon sugar, 316 cups sifted flour,
1 seant teaspoon salt, 2 tablespoons lard or butter (melted), 1 eop
well beaten. Dissolve the yeast and sugar in Inkewarm liquid, add
lard or butter and half the flour, beat until smooth, add salt then the
remainder of the flour, or enongh to make a moderately firm dough.
Knead thoroughly, roll out and eut with bisenit entter. Plaee in
well greased, shallow pans, slight distance apart. Cover and set
to rise about two hours or until light or double in bulk. Bake in
a hot oven about ten minutes,

—Mrs. (', F. Shell,
RAISIN BREAD

Add yeast to 14 cup lukewarm milk, add flour to make a sponge
and let rise. When light add 2 eups of milk and 414 cups flour.
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KNOX GELATINE is measured ready for use—two envelopes in each package

Mix well and let rise. When light add 15 eup melted butter, 1 eup
sngar, 1 ege well beaten, 1 teaspoon salt, 1145 enps raisins. Knead
well, adding flour as needed. Cover, let rise until ligcht. Shape,
let rise and bake. .

—Mrs. €. F. Shell.

SPOON BREAD

One cup meal, 2 eups boiling water, 1 eup sonr milk, 2 eggs, 1
teaspoon salt, butter sie of an egg. Mix all ingredients exeept water,
then stir into the boiling water. Pour into greased pan, and bake
twenty minntes.

—Mrs, A, P. Sale.

BREAKFAST MUFFINS

Two eggs well beaten, butter size of an egg, 1 pint milk, 1 quart
flour, 3 teaspoons baking powder. Bake in quick oven.
—Sadie Snell.

HOT ROLLS

Two quarts flonr, 4 teaspoons sngar, 2 teaspoons salt, 1 ecup hot
potatoes, 2 tablespoons lard ereamed in potatoes, 1 yeast cake dis-
solved in warm water to which has been added 1 teaspoon sugar
and salt. Mix with warm water. Let rise until it doubles in size.
Then put down in rolls and let rise again. Then bake.

—Mrs. H. 8. Wheary.

BEATEN BISCUIT

One quart flour, a little more lard than in ordinary biseuit, 1
teaspoon salt, 1 big tablespoon sugar and a tiny bit of soda (about
size of a pea). Rub all together and make up with sweet milk into
a rather stiff dough. Knead about ten minutes, then put in a
roll and roll about twenty minntes. Cut and bake in moderate
oven.

—Myrs. Jerome Virsie,

RISEN MUFFINS
One quart flour, 2 eggs, 14 cup sugar, butter the size of an egg,
salt. Mix with sweet milk, after milk has been brought to boiling
point, 1 yeast cake. Let rise and bake in muffin tins.
—Mrs. T. L. Payne.

WAFFLES

Two eggs, 2 cups flowr, 3 tablespoons butter (melted), 3 level
teaspoons baking powder, enough sweet milk to make a good batter,
not too thin.

—Mzrs. J. Monroe Jones.
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Free cook book offer in each package of KNOX GELATINE

CINNAMON ROLLS

Prepare dough for light rolls. When dough is ready to mold into
rolls pinch off a piece and roll out with a rolling-pin about one-fourth
of an inch thick, into an oblong piece. Spread with lard or butter
then sprinkle with white or brown sugar, then sprinkle with cin-
namon and scatter seeded raisins or eurrants over surface. Roll
tightly into a long roll, beginning from side of dough. Cut with
sharp knife through roll every two inches. Place flat side down in
greased pans a little apart, greasing sides so they can easily be
pulled apart. Sprinkle sugar and cinnamon on top and place a
little piece of lard or butter on top of each one. Let rise until
light, bake twenty minutes in a moderate oven. Have them a nice
brown but soft. Very good.

Mrs. A, Wilke.

SWEET FRENCH ROLLS (For Salad)

One cake yeast, 134 cups warm milk, 2 eups flour, 14 cup sugar,
1 teaspoon salt, 1 egg well beaten, 14 eup melted butter, 14 tea-
spoon mace, 134 cups flour. Break the yeast in small pieces and
dissolve in one-fourth cup lukewarm milk, add rest of the milk
and the flour and beat for five minutes. Cover and let stand in a
warm place until sponge is light and has doubled its bulk. Add
the sugar, salt, egg and butter, then add the maee and flonr and
stir until the dough is right to handle. Toss upon a flonred board
to knead until very soft and elastie. Cover elosely with a towel and
put in a warm place until dough has doubled in size. Cut off in
small bits and roll between the fingers to form finger-shape rolls.
Place on a baking sheet and let stand until rolls are light and
puffy. Bake in a quick oven about twenty minutes. As soon as
rolls come from oven, brush over the top with hot millk,

ORANGE BISCUITS (For Salad)

Two cups flour, 4 level teaspoons baking powder, 1 level teaspoon
salt, 4 level tablespoons lard, 34 eup milk. Mix and sift flonr, bak-
ing powder and salt. Cut in the fat, add milk until a soft dough
is formed. Toss upon a flonred board and pat out to the thickness
of one-half ineh, Spread with orange filling. Roll up as jelly
roll ent in one-half inch slices. Flatten and place side by side in
a greased pan and bake in moderate oven for fifteen minutes.

Orange Filling: Two level tablespoons butter, 4 level tablespoons
sugar, 2 tablespoons orange juice, 3 tablespoons grated orange rind.
Mix all ingredients and cook slowly, stirring constantly until a
thick, ereamy mixture is formed Cool and spread on top of dongh.
Serve hot, with fruit, chicken or head lettuce salad. Makes enough
for twelve,
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KNOX SPARKLING GELATINE improves Soups and Gravies

CORN MEAL GEMS

One-half cup corn meal, 1 cup flonr, 3 teaspoons baking powder,
1 tablespoon sugar., 1 tablespoon melted butter, 14 teaspoon salt,
34 cup milk, 1 egg Mix and sift dry ingredients; add milk grad-
nally, ege well beaten and melted butter Bake in hot oven in but-
tered gem pans twenty-five minutes.

ENTIRE WHEAT BREAD

Two eups sealded milk, 14 eup sugar or 1-3 cup molasses, 1 tea-
spoon salt, 1 yeast eake dissolved in 14 eup lukewarm water, 4%}
eups coarse, entire wheat flour. Add sweetening and salt to milk;
eool, and when lukewarm add dissolved yeast eake and flour; beat
well, eover, and let rise to double its bulk. Again beat, and turn
into greased bread pans, having pans one-half full; let rise, and
bake. Entire wheat bread should not quite double its bulk during
last rising. This mixture may be baked in gem pans.

—Mrs. T. E. Wilson.

ENTIRE WHEAT AND WHITE FLOUR BREAD

Ue the same ingredients as for Entire Wheat Bread, with excep-
tion of flour. For flour use three and one-fourths cups entive wheat
and two and three-fourths cups white flour. The dough should
be slightly kneaded, and if handled quickly will not stick to board.
Loaves and biseuit should be shaped with hands instead of pouring
into pans, as in Entire Wheat Bread

TWIN MOUNTAIN MUFFINS

One-fourth eup butter, 14 eup sugar, 1 egg, %4 eup milk, 2 cups
flour, 4 teaspoons baking powder. Cream the butter, add sugar
and egg well beaten, sift baking powder with flour, and add to the
first mixture, alternating with milk, Bake in buttered tin gem
pans twenty-five mimurtes,

HOT ROLLS

Two and one-half quarts flonr, 1 yeast eake, 2 tablespoons sugar,
1 teaspoon salt, 15 pint sweet milk, 2 tablespoons shortening. Sift
flour and salt, work in shortening, Mix veast and sugar with 14
pint lukewarm water, pour into flonr, then milk, knead well. Plaece
in warm plaee to rise. Let stand about four hours, then make into
size you want and let rise, bake in moderate oven.
—Mrs. W. T. Wilson,

BAKING POWDER BISCUITS

Two eups flour, 14 teaspoon salt, 4 level teaspoons baking powder,
2 tablespoons shortening, 2-3 eup milk.
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Ballard’s Self- Rising Flour

- xﬂ‘}:‘

The Famous Obelisk Flour
combined with pure whole-
some baking powder then
becomes Ballard’s Self-
Rising.

Saves $3.00 to $5.00 per barrel,
and is so simple a child can use
it successfully.

The Perfect
‘LL Biscuit Flour '55

Sold by Most Good Grocers
THE BOSWELL CO.
BURKEVILLE - VIRGINIA
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Ask your grocer for KNOX GELATINE—take no other

SOUTHERN BEATEN BISCUITS

Two eups flour, 2 tablespoons butter, 14 teaspoon salt, 14 eup
cold milk., Mix and sift flonr and salt. Cut the butter in with
a knife and add enough iee cold milk to make a stiff dough., DBeat
on a floured board with a rolling-pin until it blisters. Roll to one-
third inech thickness, eut into small rounds. Prieck with a fork,
place on a greased tin and set in refrigerator for about an hour.
Bake in a moderate oven about thirty minutes,

QUEEN TEA MUFFINS

One and three-fourths cups flour, 4 teaspoons baking powder, 14
teaspoon salt, 4 tablespoons shortening. 4 tablespoons sugar, 1 egg
lightly beaten, 34 cup milk.

BATTER YEAST BREAD

At night take three tablespoons corn meal, one tablespoon flour,
one teaspoon salt, over which pour boiling water to make a mush
and let it set until morning, In the morning take a eup of sweet milk
and seald with a cup of boiling water. When moderately warm
stir this into the mush, then add sufficient flour to make a batter,
Set this in warm water fo rise. When it has risen sift a quart of
flour into which put two tablespoons sugar and one of lard, Make
up bread with the batter and put in loaves and let rise again, and
bake.

—Mazrs. D, W. Gills.

CREAM WAFFLES

Mix and sift 134 cups flour, 2 teaspoons baking powder, and 1-3
teaspoon salt. Add the beaten yolks of 2 eggs and 1 eup thin eream.
Beat until very light; stir in 1 tablespoon melted butter, and last
fold in the stiffly beaten ege whites. Bake to a rich brown in
greased, hot wafile irons,

—Murs. (. K. Shell.

BREAD WITH SPONGE

Boil two medium sized potatoes until done. Save potato water
to use in sponge. Mash potatoes with tablespoon flour with enough
of the water to make smooth, add two teaspoons sngar. Dissolve
one-half yeast cake in one-third enp cooled potato water and add
to other, then sift in enough flour to make smooth paste. Cover
over and let rise until bubbles eome—usually one and one-half to
two hours. Then sift a sifter-full of flour with two teaspoons salt,
four teaspoons sugar. Mix in one tablespoon lard, then add sponge
and just enough water to make up a medium soft dough. Let rise up
onee or twice and put down in rolls or turnovers,
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KNOX GELATINE come in two packages— Plain & Acidulated ( Lemon Flavor)

SALLY LUNN

Let 14 yeast cake soak in 14 eup water until soft. Beat 2 whole
eges, add 1 good sized heaping kitehen spoon lard, then 2 table-
spoons sugar. Add yeast dissolved in water, then sift in one quart
flour and enongh milk to make a real stiff dough. Beat good. Let
rise way up, then put down in muffin tins or Sally Lunn pans.
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When you make cake

= R.:l-u_ kS FORMANY tempting OTHING gives such wonderful

" an delicions cake re gaven

R results in home made cakes as
Swans Down Cake Flour! Try itand

prove it to yourself. You can have

tomous

in't s
z larif I
coulin’t get
ther copy.”

lighter, whiter, finer, better cake—
pil:‘i?l'llst—]nunt r_\'.ju-i[ as you [un;{ to

have it.

Swans Down is true economy; it
saves all the costly waste of cake dis-
‘:lplminlnu-nls.

Swans Down has been the grocers’
choies for JO years.

IGLEHEART BROTHERS
EVANSVILLE, INDIANA

Estaprisuen 18560

Also manufacturers of
SWANS DOWN WHEAT BRAN

s for 30 years Narvne's LaxaTive Foop

Preferred by Housewive

YOUR GROCER CAN SUPPLY YOU
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You pay for Swans Down
whether you use it or not

Doyoueverhavethefeelingthat SwansDownCakeFrour
is a sort of luxury which you need to save for special occasions?
You might just as well have the satisfaction of having the re-
sults it assures every time you make cake—you pay forSwans
Dowx whether you use it or not.

You ean easily prove this for yourself. Compare your own
favorite hread flour recipes with Swans Dowx Cake Frour
recipes for the amount of egg, shortening, and baking powder
used. The chances are you'll find that you are using consider-
ably more of these ingredients than is necessary when you use
Swans Downx.

Take one of your own recipes for cake made with bread
flour and makethe cake using Swans Dowx Cake Frovr in-
stead of bread flour. In addition to this substitution, omit
one egg, saving from 2 to 5 cents, depending upon the price of
eggs. You have more than saved the cost of the flour, and
you have a lighter texture, a finer grain and a better flavor.
Had you used bread flour instead of Swans Dowx, your cake
would have cost just as much, because it is necessary to use
the additional egg to :l('(luin- l]wlig]ll.llvss.,:ml]yml still haven't
the quality of a Swaxs Dowx cake.

So you see, whether you use it or not, you pay for

SWANS DOWN

Prepared (Not Self~Rising)

CAKE FLOUR

Preferred by Housewives for 30 years



KNOX GELATINE is GUARANTEED to please or money back

Catkes

WHITE FRUIT CAKE

Blanch and shred 2 pounds almonds, eut 1 pound eitron in long
thin strips, grate 1 cocoanut, 1 quart flour with powders, eream 1
pound white sugar and 1% pound butter together, add well beaten
whites of 12 eggs. Flour the fruit and add fruit and flour grad-
nally. Bake very slowly and earefully as yvou would other fruit
cakes.

—Mrs. C. Shanks.

CREAM (CHOCOLATE CAKE

One eup butter, 2 cups sugar, 3 cups flour and 4 eggs. Season
with wvanilla. J

Filling : One eup choeolate, 1 eup sugar, 1 eup milk, eook until
thick.

Cream: Two enps of sugar, one-half eup of milk, cook until thick,
then add a little lemon juice and beat until thick enough to spread ;
put eream on the layers first, then the choeolate.

PORK CAKE

One pound fresh pork fat, 3 cups boiling water, 1 pound eurrants,
2 pounds raisins, 5 cups brown sugar, 2 teaspoons cinnamon, cloves,
allspice, nutmeg, 1 cup English walnuts, 15 cents worth figs, 1 tea-
spoon soda, 2 teaspoons baking powder, 10 eups flour. Bake two
hours.
—Mrs. W. E. Cook.

ANGEL FOOD CAKE

Whites of 11 eges, 114 eups granulated sugar, 1 eup sifted flonr,
1 teaspoon eream tartar, 1 teaspoon flavoring. Put the eream of
tartar into the flour and sift five or six times Sift the sugar five
or six times. Beat the egg whites into a stiff froth, add the sugar
and mix thoroughly, add Havoring, then hastily fold in the flour;
do not beat. Turn quickly into an ungreased pan and bake in a
slow oven at least forty-five minutes. Take from the oven, turn
pan upside down, and let cake cool in pan.

—Mrs. W. H. Carter.

DEVIL'S FOOD CAKE

Two eggs, 2 cups brown sugar, % cup butter, ¥ cup sour eream,
2V, eups flour, 1 teaspoon soda, Y, eake chocolate, 15 cup boiling

water. Cream the butter and add the sugar, add this to the eggs,
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“Do It Electrically”

To the Citizens of Crewce:

Upon the completion of our
Transmission Line running into
your town, we are going to fur-
nish you with LigHTts, Power and
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ELECTRICAL APPLIANCES. %
3

It shall be our aim and purpose ZE
to give you the best service possi- i
ble, and we ask your hearty co-op- %
. 3
eration. +

If you need anything ELEC- i
TRICAL, we will have it. -

HALIFAX POWER COMPANY
SoutH Boston, VA.
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The KNOX ACIDULATED package contains Lemon Flavoring

well beaten, and then add the sour eream. Dissolve the chocolate
in the boiling water and add to the mixture. Sift together the
flour and soda, and add last, beating well. Flavor with vanilla if
desired. Bake .in layer cake pans and put together with white
icing. If whites of eggs are used for icing, yolks may be added to
its batter.

—Mrs, W. H, Carter.

AMBROSIA CAKE

Cream together one cup butter and two cups sugar Add five
egos, one at a time. Fold in four cups flour, sifted several times,
with one spoonful baking powder. Flavor with vanilla and juice
of an orange. Bake quickly in layers.

Filling: Grate a cocoanut and sweeten to taste, then grate six
oranges and also sweeten, put a layer of eocoanut and layer of
orange between each layer of eake. :

—Mrs. J. W. Robertson.
BANANA CAKE

One-half eup butter, 1 cup sugar, 15 eup milk, 2 scant cups flour,
114 teaspoons baking powder, whites of 4 eggs, 14 teaspoon vanilla.
Mix flour, baking powder, cream butter and sugar, add milk and
flour alternately, then vanilla and beaten whites. Bake in three
layers.

Filling : Boil one eup sugar with one-half enp water until it ropes
when dropped from fork. Pour gradually over stiffly whipped
eream, whites of two eggs, beating hard, adding one-half eup
mashed banana, and dust top with powdered sugar.

—Mrs. W. W. Hawkins.
POUND CAKE

Twelve eggs, 1 pound flour, 1 pound butter, 1 pound sugar, 1
level feaspoon Rumford’s baking powder, teaspoonful vanilla.
Cream butter and sugar together, add yolks of eggs, then the well-
beaten whites, then flour and powders.

—Mrs. E. R. Payne.

ROCKY MOUNTAIN CAKE

Whites of 8 eggs, 1 eup butter, 2 eups sugar, 3 eups flour, 2
level teaspoons Rumford’s baking powder, 1 cup fresh buttermilk,
flavor to taste. Bake in four layers.

Filling: Make boiled icing with the whites of three eggs, two
cups of sugar and half eup water. Let the sugar and water boil
without stirring, until it makes a jelly when dropped in cold water,
then pour over the beaten whites, beat until nearly cold, stir into
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Give KNOX GELATINE to Children—Ask your Physician

t.h? .icing a small quantity each of ecitron, currants, dates, figs,
raisins, almonds, and one grated cocoanut, Chop the fruit very
fine, and leave out a little eocoanut and a few raisins to put on the
outside :

—Mrs, E. R. Payne.

MARY CROZIER CAKE

Whites of 10 eggs, 1 large cup butter, 3 cups sugar, 4 eups of
Swans Down flour, 1 cup buttermilk, % teaspoon soda, 1 teaspoon
cream of tartar. Cream butter and sugar well, beat whites stiff,
sift eream tartar with flour, mix flour and eggs with milk alternate-
ly, season with bitter almond extract. Dissolve soda in tablespoon
warm water and add last. Bake about two hours in a moderate
oven, Is very nice iced for a birthday cake.

—Christine E. Collings.
FUDGE CAKE

Half cup butter, 2 beaten eggs, 1 cup sugar ¥ cups flour, 2 bars
melted choeolate, 34 cup pecans; salt and vanilla. Bake forty-five
minutes in square sheet-pan about one inch thick. Cut in blocks.

—Christine E. Collings.

APPLE SAUCE CAKE

One and one-half cups hot apple sauce, 1 teaspoon soda in hot
sauce, ¥ cup butter, 1 enp sugar, 1 pound seedless raisins cut fine,
2 cups flour, 1 cup black walnuts, chopped, 1 teaspoon cloves, 1
teaspoon einnamon. Mix well and place in paper lined pan. Bake

forty-five minutes in moderate oven.
—Christine E, Collings.

MRS. SHELL’S POUND CAKE

One pound pulverized sugar, 1 pound butter. 1 pound Swans
Down cake flour, 9 eggs, % teaspoon baking powder, 1 tablespoon
lemon extract. Cream butter and add sugar gradually, add beaten
yolks gradunally, eream well, add flour gradually and eream well;
last. fold in beaten whites and add extract. Cook about three hours
in a slow oven.

POUND CAKE

Eight eggs, 1 pound flour, 1 pound butter, 1 seant cup milk, 12
teaspoon baking powder. Cream hittter until light, add sugar,
volks of eggs well beaten, and alternately the flonr and beaten

whites. Flavor with lemon.
Mrs. N. N. Leneave.
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ENOX GELATINE makes .Desserts, Salads, Candies, Puddings, Ices, Etc.

CHEAP SPONGE CAKE

One and one-fourth cups sugar, 3 eggs, 1% cups flour, % cup
cold water, 2 teaspoons baking powder; lemon flavoring. Beat eggs
together until smooth, add sugar, then flour which has been sifted
with the baking powder, and water alternately. Bake in two layers.
Mrs, R, C. Glover,

LEMON JELLY CAKE

Place in mixing bowl one cup sugar and break over it two eggs,
Beat until ereamy. Beat in lard or butter size of an egg, add one
eup eold water and grated rind of one-half lemon; add two small
eups flonr sifted with pinch of salt, two teaspoons eream of tartar
and two teaspoons baking powder. Beat well, and bake in two large
layers. Cool and spread between and on top with the following:
Grate lemon and pulp into sancepan, pour one and one-half eups
boiling water over it and bring to boil. Mix one egg, three table-
spoons water, one cup sugar, three tablespoons cornstarch and stir
in lemon and water. Cook about twenty minutes.

—Mrs. N. 8. Sawyer.

ANGEL FOOD CAKE

Whites of 16 eggs, beaten to a stiff froth, 2 eups flour (large
coffee cup), 2 2-3 eups sugar, fine or rolled, 3 small teaspoons eream
of tartar, little lemon juice and a few drops of any desired extract.
Do not beat while mixing; bake in moderate oven from an hour
and ten minutes to an hour and fifteen minutes. Cook in an un-
greased mold.

—Mrs. C. H. Fletcher.

DEVIL'S FOOD CAKE

One cup butter, 2 eups brown sugar, 2 eges, 2 teaspoons baking
powder, 2 cups flour, 1 enp sweet milk, 215 squares unsweetened
chocolate, 1 teaspoon vanilla. Cream butter and sugar, add beaten
egg yolks. Sift baking powder with flonr and stir into the egg
mixture with milk., Dissolve chocolate over boiling water and mix
with batter, fold in stiffly beaten egg whites, add flavoring, Above
makes three layvers.

—DMrs. Jas. W. Tucker.

PINEAPPLE LAYER CAKE

Cream one-half eup shortening, add one and one-half cups sugar
slowly and two beaten egg yolks, Sift together three and one-half
teaspoons baking powder, one-fourth spoon salt, two and one-third
cups flour and add alternately with two-thirds eap milk; add one
teaspoon vanilla and fold in two beaten egg whites,
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WHERE ARE THE DEAD?

Most of Them Are Lying in
Unmarked Graves

Better WWrite

MARSTELLER MARBLE & GRANITE WORKS
LYNCHBURG. VA,

for Catalogues and Prices
and

“MARK EVERY GRAVE"
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C. L. JENNINGS & SoN
HARDWARE and
SPORTING GOODS

Funeral Directors and Embalmers
' CREWE, VIRGINIA

A MATTER OF JUSTICE

Any one that pays Cash for what he buys is entitled to a
Cash Consideration, and for this reason, during 1926, we are
going to give our Cash Buyers a discount that they are en-
titled to. Remember, we guarantee our prices to be in line
with any one else, Less a Cash Discount which will mean
a saving to you. Get the habit of paying Cash; it's a good
one. We will appreciate a portion of your patronage, and
will always be glad to serve you.

C. L. Jennincs & Sow.
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Use KNOX GELATINE if you would be sure of results

Filling and Ieing: Put three eups of confectioner’s sugar into
bowl, add one-fourth ecup milk and beat until smooth. Add one
tablespoon lemon juice and one cup of grated pineapple well drain-
ed, and one teaspoon melted butter. Spread on layers, top and sides
of eake. Add pieees of the pineapple while icing is soft,

—Mrs., E. C, Jenkins.
MAPLE NUT CAKE

Cream one-third ¢up shortening with one cup light brown sugar,
add two egg volks, mix well and add three-fourths eup milk. Sift
together one and one-half cups flour, one-half teaspoon salt and two
teaspoons baking powder and add. Mix in one c¢up finely chopped
nuts—preferably pecans—and spoon vanilla. Bake in greased
loaf pan in moderate oven thirty-five minutes.

Cover top and sides with maple icing: One-half teaspoon butter,
2 tablespoons hot milk, 115 eups confectioner’s sugar beat to smooth
paste; add 15 spoon maple flavoring, and spread. Sprinkle with
nuts while icing is soft.

—DMrs. H. C. Jenkins.

BLACK CHOCOLATE CAKE (Two Layers)

One eup sugar, 1 tablespoon butter, 1 enp sour milk, 1 teaspoon
soda, 2 squares chocolate, 2 cups flour, 1 teaspoon vanilla.

Filling: Take one-half ten-cent piece of chocolate and butter
size of walnut and melt slowly. Put one-half pound XXXX sugar
or as much as needed and add melted chocolate and milk enough
to make thin enough to spread on eake: add one teaspoon vanilla.
Takes very little milk.

SPICE CAKE WITH SWISS CREAM FROSTING

One cup sugar, 1 egg, 1 eup sour milk, 1 tablespoonful molasses,
1% cup butter, 214 cups flour, 1 teaspoon soda, 14 teaspoon cloves
and einnamon, a little nutmeg.

Swiss Cream Frosting: Cream hutter about the size of an egg,
add two tablespoonfuls of eream or milk, one-half teaspoonful
vanilla; add powdered sugar until thick enough to spread

TWO EGG CAKE

Two-thirds enp butter, 2 eges, 1 eup sugar, 1 eup milk, 214 cups
flour, 3 teaspoonfuls baking powder, 1 teaspoonful vanilla, 1} tea-
spoon salt. Cream butter well, add sngar gradually, beating well
between each addition, add beaten eges, flavoring, one-half the
milk. Mix well, add one-half the flour which has been sifted with
salt and baking powder, add remainder of milk then remainder of
flour, stirring well affer each addition.

—Mrs. R. 8. Cushwa.
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All you add is water and sugar to the KNOX ACIDULATED package

ANGEL FOOD CAKE

One teacup of egg whites (about 8 eggs), 1 enp sifted sugar, 1
cup flour sifted six times, 1 teaspoon eream of tartar, 1 teaspoon
almond extract. Beat eges until stiff, add eream of tartar, then
sugar, flour and flavoring and beat all together as little as possible.
Bake very slowly about forty-five minutes.

White Ieing: One eup sugar, 1-3 eup hot water, 1-6 teaspoon
eream of tartar. Boil sugar and water together until it spins a
lhrvanll‘. add eream of tartar and beat until stiff enough to spread
on cake,

JELLY ROLL

Four eggs, 1 seant cup sugar, juice of halt lemon, 1 tablespoon
water, 1 teaspoon baking powder, 14 teaspoon salt, 1 cup sifted
flour. Beat the yolks until light, then fold in the whites which have
been beaten dry, gradually beat in the sugar, then the lemon juice
and water and lastly the flour, baking powder and salt. Line a
large, shallow pan (10x24”) with paper, grease well, pour in mix-
ture and bake in a moderate oven. When done turn out on a slight-
ly damp towel, immediately spread with jelly and roll. Dredge
well with pulverized sugar.

—Mrs. . N. Crittenden,

GINGERBREAD

(‘ream one-half butter, add one-half cup sugar and a eup of
molasses. Beat into this two eggs—then add alternately two eups
flonr sifted with level teaspoon soda, same of ginger, a little salt
and a little einmamon, and one-half eup milk. Bake in a buttered
and floured pan in a moderate oven. Serve with whipped eream,

—Mrs. F. C. Verser.

FRUIT CAKE

Cream together one pound of unsalted butter with one pound
of fine granulated sugar, and beat well, Beat eight eggs separately
and add yolks to the butter and sugar mixture, beating thoroughly.
Add one-half eupful grapejuice, the juice and grated vind of one
large orange. Whip in the stiffly beaten whites with one pound
of flour, a seant teaspoon soda, a teaspoon each of maece, nutmeg,
cinnamon and eloves. Add two pounds seeded raisins, one pound
currants well washed and dried, one-half pound citron, one pound
each of dates and English walnuts. Beat well into cake, having
used a portion of the flour to thoroughly flour the fruit. Bake in

a slow oven four hours. :
— Mprs. S. BE. Graham.
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For Dainty Delicious Desserts use KNOX GELATINE

A GOOD CHEAP CAKE
Four eges, 1 eup butter, 2 cups sugar, 3 cups flour, 1 cup sweet
milk, 2 teaspoons baking powder, 1 teaspoon vanilla.
—Mrs. D. T. Ward.

MOLASSES PUDDING CAKE

Three cups flour, 1 teaspoon soda, 14 teaspoon salt, 1 tablespoon
lard, ¥ cup sugar, 2-3 eup molasses. Sift flonr, soda and salt to-
gether. Then add boiling water into which has been dissolved lard
and sugar. Pour in molasses and season with ginger and ein-
namon.

—Mrs. Preston Adams.

CARAMEL CAKE

Four eggs, 114 cups sugar, 3 ouneces butter, 1 ounce lard, 1 cup
milk, 3 enps sifted Aonr, pineh of salt, 2 heaping teaspoons baking
powder sifted in last., Cream butter and lard with sugar, add
yolks next; then flour, milk and water alternately.

Filling : One-half eup water, 114 cups brown sugar, 14 eup granu-
lated sugar, 1 large teaspoon butter, white of 1 egg from the four,
Pour filling on whites after beaten.

—Mrs. H. M. Coleman,

ANGEL FOOD ("AKE

Whites of 11 eggs, 21 wills sifted granulated sugar, 1 cup sifted
Swans Down Hour, 1 teaspoon vanilla, 1 teaspoon eream of tartar,
Sift flour and cream of tartar together several times. DBeat egos
to a stiff froth, add the sugar lightly, then the flour gently, then
the vanilla. Do not stop a moment before putting it in an un-
greased pan, which has several layers of paper at bottom. When
eooked, invert pan and do not take out until cool.

—Murs. R. H. Sydnor.

GINGERBREAD

One cup black molasses, 15 cup boiling water, 214 eups flour,
114 teaspoons ginger, 114 teaspoons cinnamon, 1 teaspoon soda,
15 teaspoon salt, 4 tablespoons melted butter Add water to
molasses and add dry ingredients which have been mixed and sifted
together Add butter and beat vigorously Bake in a well greased
shallow pan over a medinm flame. If desired, one-half box of
seeded raisins may be added.

—DMrs. Allen Davie.

FRUIT CAKE

Two pounds seeded raisins, 2 pounds eurrants, 1 pound figs, 14
pound citron, ¥4 pound each lemon and orange peel (erystallized),
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KNOX GELATINE—the Highest Quality for Health

145 pound ecrystallized cherries, 16 pound blanched almonds, 1
pound English walnuts Cream 1% pounds butter, add 114 pounds
sugar, 15 eggs, well beaten, fold in 114 pounds flour, 2 teaspoons
each nutmeg and cloves, 3 teaspoons einnamon, 14 pint wine ; lemon
and vanilla; add fruit and bake four howrs.

—Mrs. Lula Cook.

POUND CAKE

One pound bufter, 1 pound sugar, 1 pound flour, 10 eggs. Cream
butter until light, add sugar and eream, add the eggs well beaten
and then fold in flonr, season to taste.

Mrs. Lula Cook.
WHITE CAKE

One and one-half cups sugar, 15 ecup butter, 4 egg whites, 1 eup
water, 3 eups flour, 3 teaspoons baking powder, 14 teaspoon almond
flavoring, 1 teaspoon vanilla. Cream butter and sugar together,
add alternately, water and flour until smooth. Fold in whites
beaten stiff. DBake in layers. This will make three layers.

—Mrs. Harviet M. Hechler, Richmond, Va.

PINEAPPLE CAKE

One-half pound butter, 4 eges, 2 eups sugar, 3 cups flour, 1 tea-
spoon baking powder, 1 teaspoon vanilla, 1 eup milk, 1 can grated
pineapple, 1 box XXXX sugar. Cream butter and sugar, add eges,
beat well. Add milk, then flour and seasoning. Bake in layer tins
in moderate oven.

Filling: Beat whites of two eggs, add XXXX sugar and pine-
apple.

—Mrs, O, P, Wilkerson,

DELICIOUS CAKE

Six eggs, 16 pound butter. 34 eup milk, 2 cups sugar, 3 cups
flour, 2 teaspoons vanilla, 14 teaspoon yeast powder. Cream hutter
and sugar together until light, add yolks of eggs well beaten, then
milk, then whites of eges beaten to a stiff form, then the flonr and
vanilla. After all are well beaten together, cook in a moderate
oven one and one-half hours.

—Mrs, Willie Palmore.

CREAM DEVIL CAKE

One can Pet milk (divided in three parts), 14 pound butter, 2
pounds sugar, ¥4 pound choeolate, 3 cups flour, 1 teaspoon soda,
3 eggs. Put 1 cup eream (%) eream and 14 water), chocolate and
1 eup sugar into a pan and let come to a boil, fake off and cool. Stir
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Try KNOX ACIDULATED GELATINE with the Lemon Flavor enclosed

constantly. Beat 3 eggs, add 1 eup sugar, then 1 1-3 block butter
(melted) and 1 eup eream, add 3 cups flonr, beat well, then add
first mixture. Dissolve soda in warm water and flavor with vanilla.

Filling: Two cups sugar, 1 ecup eream, 2-3 bloek butter. Cook
for ten minutes. Take off and beat. Flavor with vanilla.

—Mrs. J. A. Harper.
FRUIT CAKE

Fifteen eges, 1% pounds butter, 134 pounds sugar, 1% pounds
flour, 2 pounds puffed raisins, 2 pounds seedless raisins, % pound
figs, 14 pound dates, 1 pound watermelon rind preserves, %4 pound
orange and lemon peel (erystallized), 14 pound ecrystallized cher-
ries, 16 pound erystallized pineapple, 2 cups wine. Cream butter
and sugar, then add eggs, after they have been well beaten, add
half the flour, then wine, dredge the fruit in rest of flour and then
mix in batter. Bake for four or five hours.

—Mrs. Clande M. Jones.

CORNSTARCH CAKE

One-half eup butter, 1 eup sugar, ¥ cup milk, 15 cup cornstarch,
114 cups flour, 1-3 teaspoon salt, 2 teaspoons baking powder, 6 egg
whites, Cream butter and sugar well together, add milk, then corn-
starch, flonr, salt and baking powder. Add last whites of eggs
beaten to a froth. Bake in a moderate oven in shallow pans,

—Muys. 1. M. Fitzgerald.

BROWNSTONE FRONT CAKE

Two eups sugar, 1 cup butter, 15 cake chocolate, 2 cups flour, 1
cup milk, 4 eggs, 1 teaspoon eream of tartar, 15 teaspoon soda.
Melt butter and chocolate, then add sugar. Beat eggs, then flour
and milk alternately.

Filling: Three eups sugar, 1 cup hot water. Boil until forms
soft ball in water. Add one-half pound marshmallows just before
taking from fire and then pour on the beaten whites of three eggs.
Vanilla flavoring,

—Mrs. Jerome Virgie,

FRUIT CAKE
One and one-half pounds pulverized sugar, 114 pounds butter,
1% pounds flour, 15 eggs, 2 boxes puffed raising, 1 box seedless
raisins, 14 pound cherries, 14 pound erystallized pineapple, 4
pound lemon and orange peel, Vo pound eitron, 2 packages dates,

2 packages figs, Vo pound shelled almonds and 145 pound English
walnuts, Cream sugar and butter, beat eggs separately, add beaten
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KNOX GELATINE is highest quality and worth its price

yolks to sugar and butter which have been ereamed. Sift flour
twice. Add flonr and whites of eggs well beaten. Have all fruit
eut fine and floured—add to mixture. TPut in pan well greased.
Steam five hours. Remove from steamer, put in oven with slow fire
and brown. Let this brown one dand one-half hours, This will make

a twelve-pound cake.
—Mrs. C. N. Payne.

WHITE FRUIT CAKE

Whites of 12 eggs, 34 pound butter, 1 pound sugar, 1 pound
flour, 1 large cocoanut, 2 pounds almonds, 2 pounds eitron. Cream
together the butter and sugar then add the whites of eggs.

—Mrs, David T. Ward.

NAPLES BISCUIT

Twelve eges, beat whites and yolks separately, weight of 10 eggs
in sugar, weight of six eges in flour; 2 teaspoons baking powder.
Bake in shallow tins and cut in narrow strips and ice.

—iMrs, David T. Ward.

SOFT GINGERBREAD

One-half eup sugar, 1-3 cup molasses, 16 cup lard, 2 eggs, 3
eup milk, 2 eups flour, 2 teaspoons baking powder, 1 light teaspoon
salt, 14 teaspoon soda, V4 teaspoon each of ginger, cloves and spice.
Beat eggs and add molasses. Mix suear and lard, then combine.
Sift together three times baking powder, salt, flour and spiees, and
add milk. Put together and beat thoroughly. Bake in moderate
oven about twenty minutes.

—Mrs, Johnson,

DEVIL CAKE

One eup butter, 1 eup grated chocolate, 3 eups brown suwar, 4
eze volks, 4 cups flour, 4 teaspoons baking powder, 1 cup eold
water, Cream butter and sngar together, add cup of chocolate
dissolved in small guantity of hot water, then the yolks well beaten.
Then sift in flour and baking powder, and add the water last.

Filling : Three eups white sugar, one-halt cup water. Boil nntil
svrup will rope good, then add gradually to beaten whites of fonr
eoges.  Add one teaspoon vanilla, and beat until beging to cool.

—Miss Lelia Carter.

RAISIN CAKE

One pound butter, 1 pound sugar, 1 pound flour, 11 eggs, 1
package seeded raisins, 1 teaspoon essence of lemon. Cream but-
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KNOX GELATINE will help the delicate child

ter and sugar until no graing can be seen, add seven yellows well
beaten. then fold in flour, add lemon, then whites of eleven eggs
beaten until stiff. Cut raisins with seissors, flour well and fold in
last. Use extra flonr for raisins. Bake very slowly. Seeret of this
cake is beating well before mixing, and batter a little stifl’ to keep
fruit from falling.

Mrs. W. T. Wilson,

SALLY LUNN

Three tablespoons butter, Y4 eup sugar, 2 eggs. 2 eups flour, 1
cup milk, 1 teaspoon salt, 2 tablespoons baking powder. (‘ream
butter and sugar until light, then add beaten eggs, then milk, add
flonr with baking powder and salt in it. Bake in a slow oven.

—Mrs. H. M. Coleman.

COCOANUT CAKE

One eup sngar, 2 heaping tablespoons butter, 2 eggs, 2 cups pastry
flour, 2 teaspoons baking powder, 14 teaspoon salt, 1 teaspoon
vanilla, 1 cup eocoannt milk or milk, 1 ean Baker’s grated cocoanut.
(‘ream sugar and butter, add two eggs, beat until light. Sift flour,
add baking powder and salt, stir into first mixture with one cup
of milk to which one teaspoon vanilla has been added. Mix well,
place in pans, bake twenty minutes. Make ieing with one cup con-
fectioner’s sugar, beat in enough cocoanut milk or milk to moisten
it to spreading consisteney, and one teaspoon vanilla. Stir in half
of ean of eovoanut and spread remainder over top layer.

~Mrs. C. F, Shell.

SPANISH CAKE

One-half eap butter, 1 cup sugar, volks 2 eges, 16 enp milk, 1%
cups flour, 3 teaspoons baking powder, 1 teaspoon cinnamou, whites
2 ppws.  Mix ingredients in order given. Bake in shallow tins, and
spread between and on top with caramel frosting,

—Mrs. B, Wilson.

LADY BALTIMORE CAKE

Three-fourths eup sugar, Y% cup butter, 14 cup milk, 115 cups
four, 3 egg whites, 1 teaspoon baking powder. Beat butter and
sugar until ereamy, add milk and flour alternately with which has
been put baking powder and sifted. Beat thoroughly, add the
whites of eggs which have been stiffly beaten, hake in well greased
pans. Fill with Lady Baltimore filling. :

Filling: Two cups granulated sugar, 1 cup water, 2 pge whites, 1
cup chopped raisins, 1 eup chopped nuts. Boil sugar and water

52



KNOX Acidulated Gelatine saves cost, time and bother of squeezing lemons

five minutes. Pour boiling syrup over whites of eggs which have
been beaten stiff. Put aside half the mixture for the frosting. Add
raisins and nuts to the other half and use for filling.

COCOA CAKE

Ome cup brown sugar, 14 cup lard, 15 eup sour milk, 1 teaspoon
soda, 3 tablespoons cocoa, 1 ege, L6 teaspoon salt, 114 eups flonr, 14
tablespoon vanilla, 15 enp boiling water. Cream lard and sugar,
then break ege into it. Add the milk and dry ingredients and last
the one-halt’ cup boiling water.

DEVIL CAKE

Ome-half eake chocolate, 14 eup sweet milk and the yvolk of 1 egw
boiled together until thick. When eold add 1% eup butter, 1%
eups sugar, 15 cup sweet milk, 2 eggs beaten separately, 2 cups
flonr, 1 teaspoon soda and a small teaspoon eream of tartar and
vanilla,

—Mrs. Stella Peace,

A GOOD CAKE

Cream Y4 cup butter and 2 enps brown sagar, add 2 well beaten
volks, 2 teaspoons cinnamon, 2 teaspoons allspice, 1 teaspoon ground
eloves, Dissolve 1 teaspoon soda in 1 eup of buttermilk and add
214 eups flonr.

leing : One cup sugar, 14 cup water and whites of 2 eggs. Boil
sugar and water and pour over the beaten whites of eggs.

A QUICK DESSERT

Make a thin batter for pancakes. Bake five cakes on griddle.
Butter each one and siiave maple sugar to put between each cake.
Cut and serve as eake while warm.

HOT-WATER SPONGE CAKE

Two eggs, 34 cups sugar. 6 tablespoons hot water, 14 tablespoon
lemon juice, 1 enpful flour, 114 teaspoons baking powder. 14 tea-
spoon salt. Beat yolks of eggs until thick, add half the sugar, then
the water, lemon juice and remaining sugar. Fold in stiffly beaten
whites of eggs and flour which has been mixed and sifted with
baking powder. Bake in greased tin.

—Lillian Gorton,

CHOCOLATE PUFFS

One and one-fourth eups flour, 1 enp sugar, 2 teaspoons baking
powder, 1 tablespoon melted butter, 14 teaspoon salt, 1 ege, milk,
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Where recipes call for Gelatine use KNOX SPARKLING GELATINE

2 squares choeolate melted. Mix and sift together flonr, sugar,
baking powder and salt. Break ege in measuring eup, fill enp with
milk and add to dry ingredients. Beat. Add melted butter and
melted choeolate, Bake in small tins, Will dry out if kept long.

—Irma 5. Hubbard.
DOM ECON CAKE

Two ounces grated chocolate, 14 eup butter, 15 eup boiling water,
1 cup sugar, 1 eup flour, 34 teaspoon soda in 14 cup sour milk, 1
egg. Mix in order given. Boiling water will melt butter and
choeolate. Add other ingredients immediately. Bake, Batter will
be very thin but do not add more flour.

—Lillian Gorton.



KNOX GELATINE aids the Digestion of other foods

Fillings

ICING FOR DEVIL'S FOOD CAKE

One-fourth pound butter, 1 pound powdered sugar, whites of
3 eggs, well beaten, %% teaspoon vanilla, Melt the butter, add the
sugar then the well-beaten eggs and flavoring, and beat smooth.

GOLD FILLING FOR CAKE

Two and one-half enps sugar, 1 enp milk, 1 large spoon buttfer,
2 egg yolks, juice of 1 large lemon, 14 teaspoon salt. Boil sugar and
milk until it forms a ball in water, add butter and pour over the
beaten yolks, beating constantly. Add lemon juice and salt. DBeat
until ¢ool enough to spread on eake.

FILLING FOR LAYER CAKE

Two enps brown sugar, 15 eup hot water. Let boil until it will
form a soft ball in water. Two egz whites beaten, then add the
hoiled sugar, cup of raisins, add can of coeoanut. Use yellow labelled
can of eocoanut.

—Mrs. H. M. Coleman.

CREAM FILLING

One pint milk, 1 eup sugar, 2 eggs, 2 tablespoons cornstarch.
Heat the milk to boiling and stir in the cornstarch wet with a little
eold milk, take out and mix gradually with the beaten eges and
sugar. Return to the rest of the custard and boil stirring con-
stantly until quite thiek. Let eool, and then flavor with one tea-
spoon vanilla,

Mrs. David T. Ward.

ORANGE FILLING

Wash two large tablespoons butter, put it on the stove to meli
with a eup of sugar. When melted beat into it the well whipped
volks of three eggs and white of one. Add the juice of two oranges
and grated rind of one. Cook stirring all the time for five or ten
minutes or until thick.

—Mrs., David T. Ward,

ORANGE (CREAM ICING

White of 1 large egg, juice of 1 large orange, 2 cups confectioner’s
sugar. Put egg and orange juice in deep bowl, add sugar grad-
nally, beat until ereamy and of consisteney to spread.
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Each package of KNOX GELATINE makes FOUR PINTS of jelly

BOILED FROSTING

Two eups sugar, three-fourths cup water, stifily beaten whites
of two eggs, lemon or vanilla. Boil sugar and water without stir-
ring until it threads, then gradunally pour it info beaten eggs, beat-
ing rapidly until eool.

CARAMEL FILLING

Ome and one-half eups sugar, 2-3 cup brown sugar, 1-3 cup but-
ter, 2-3 eup eream. Mix ingredients and boil thirteen minutes
withont stirring. Beat until the right eonsisteney to spread. One-
half eup nut meats may be added.

—Miss Mary Jones.

MOCHA FILLING

C'ream one-eighth pound butter with one pound pulverized
sngar. Beat in cocoa until light brown, thin with cold, strong coffee
until right consisteney for spreading. Then add a few drops of
vanilla,
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KNOX GELATINE solves the problem of ‘‘What to have for dessert?'’

Cookies

MOLASSES COOKIES

One eup each shortening and black molasses, one-half eup each
of sngar and hot water, one heaping teaspoon soda dissolved in the
hot water, one teaspoon each ginger and einnamon, four and one-half
eups sifted flour and a pineh of salt. Put by teaspoon in greased
pans and cook in a moderate oven. This amount makes about four
dlozen cookies, Raisins or nuts may be added.

—Mrs, Glenn Leath,

NUT COOKIES

Ome and one-half cups butter, 2 eggs, 1 eup sugar. 1 tablespoon
milk, 14 teaspoon lemon extraet, 2V5 eups flour, 2 teaspoons baking
powder, 14 teaspoon grated nutmeg, chopped nut meats. Cream
Imtter, add suear and eges, well beaten, milk and lemon extract.
Nift together flonr, baking powder and nutmeg and add fo first
mixture. Chill thoroughly. Roll out as thin as desired, ent up in
heart shapes. Sprinkle with chopped nuts.

—Mrs. Wm. Dyson.

OATMEAL COOKIES

One cup sugar, 2 cups flour, 2 eups dry oatmeal, 1 cup raisins,
4 teaspoons sweet milk with 14 teaspoon of soda, 2 eggs, butter size
of an ege, little cinnamon, pineh of salt.
—Mrs. T. L. Payne.

SUGAR COOKIES

Three egas, 114 cups sngar, 34 eup lard, 14 teaspoon soda, 1 tea-
spoon eream of tartar, pineh salt, 14 eup buttermilk. Make dough
stiff enough to roll,

—Mrs. W. J. Cox,

DOUGHNUTS

Beat one cup of sugar and fwo eggs until very light, add one tea-
spoon melted butter, one eup sour milk, and one-fourth level tea-
spoon each of einnamon and salt. Mix one-half teaspoon (level)
soda, and one seant teaspoon baking powder with one eup of flour,
stir it in and add more flour until stiff enough to roll out, Have
it as soft as possible to roll, one-third inch thick. The fat should
be hot enough for the dough to rise to the top immediately.

—Mrs. J. . Shipp.
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ﬁ THE BEST RESULTS ARE OBTAINED
H BY USING
o

Baker’s
hocolate

(Blue Wrapper, Yeliow Label)

In making Cakes, Pies, Puddings,
Frosting, Ice Cream, Sauces,
8 Fudges, Hot and Cold Drinks

For more than 144 years this
chocolate has been the standard
for purity, delicacy of flavor
and uniform quality.

57 Highest Awards in Europe and America

The trade-mark, “La Belle Chocolatiere,”
on every genuine package. A beautifully
illustrated booklet of new recipes for

Home Made Candies and Dainty Dishes

U%e%lsn'i.“&’nae sent free. Drop a Postal to

Established 1780 DORCHESTER, MASS,
R e e R R 4

B S A e 1 e e R 0%

% Walter Baker & Co. Ltd.
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Babies will thrive on KNOX gelatine-ized milk

PLAIN COOKIES

One cup butter, 3 eggs, 2 cups sugar, %% teaspoon baking powder,
1 even teaspoon nutmeg, 14 teaspoon cloves, flour for a soft dough.
Begin with two cupfuls, adding gradually until you have the right
consistency. Rub butter to a soft eream, add the yolks beaten
light, then the spice, one eupful flour with which baking powder
has been sifted twice, and half the whites beaten stiff ; next another
cup of flour and the balance of the whites. Roll into a sheet of
dough about a quarter-inch thiek, eut in rounds and bake in a
quick oven. Put a seeded raisin on top of each cookie before bak-
ing.

—Tested.

ROCKS OR DROP CAKES

One cup butter, 1 cup sugar, 2156 cups tlour, 1 teaspoon soda,
4 eggs, 2 cups raisins, 1 eup nuts, little spice, 214 tablespoons boil-
ing water. Water is put in last; if too thiek, add more water.

CRULLERS

One tablespoon butter, 1 cup sugar, 2 eggs, 3 cups flour, 3 tea-
spoons baking powder, 14 teaspoon salt, 14 teaspoon nutmeg, 34 to
1 eup milk. Cream butter and sugar, add well beaten eggs. Sift
flour, baking powder, salt and nutmeg together and stir in egg mix-
ture alternately with milk. Mix to a dough stiff enough to roll. Roll
one-fourth ineh thick. Cut in strips eight inches long by one-half
inch wide. Roll in hands to make round. Double and twist, press-
ing loose ends together, Cook in deep kettle of hot fat. Test fat as
for doughnuts. Makes about thirty-six erullers.

PLAIN DOUGHNUTS

One egg, 1 cup sugar, 1 cup milk, % teaspoon salt, 4 teaspoons
baking powder, 14 teaspoon nutmeg, 4%; cups flour. Beat egg
well and add sugar and milk. Sift salt, baking powder, nutmeg
and flour together and add to mixture. Mix well. Turn out on
well-floured board. Knead lightly. Roll to one-fourth inch thick-
ness. Cut with doughnut eutter and fry in deep, hot fat., Drain
on brown paper. Makes about three dozen medium sized doungh-
nuts.,

DOUGHNUTS

Two cups flour, 1} eup sugar, 1% teaspoon salt, 1 teaspoon baking
powder, ¥ to 34 eup milk, 1 egg, 1 teaspoon melted butter. Mix in
order given, add one-half milk to beaten egg and use enongh milk to
make dough soft as ean be handled. Take small portion at a time
and roll one-third inch thick and cut with doughnut cutter. When
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KNOX ACIDULATED GELATINE; no bother, no trouble, no squeezing lemons

all are rolled, fry in deep, hot fat. Turn when brown. When done
drain in eolander and sprinkle with pulverized sugar.

. —Mrs, David T. Ward.

ENGLISH TEA CAKES

Two-thirds cup butter, 2 cups light brown sugar, 2-3 eup sour
cream, 3 eges beaten separately, 1 teaspoon soda; ¢innamon, cloves
and nutmeg, Add at the last one eup raisins and one eup nuts,
Add flour to stiffen. Drop very small teaspoonfuls of batter on
a oreased tin so they will not touch when baked. Brush with milk
and sprinkle with granulated sugar and bake.

—Mrs. 5. E. Graham.

SUGAR COOKIES

Three eggs, 2 eups sugar, 1 eup butter, 3 cups flour, 1 teaspoon
soda dissolved in little water.
—Sadie Snell.

CRULLERS

Three eggs, 8 tablespoons sugar, piece of butter size of an egg,

1 teaspoon veast powder dissolved in a eup of milk, flour to make
a stiff dough. Cut out and fry in boiling fat.

LEMON JUMBLES

One cup butter, 3 eggs, 1 eup sugar, 5 tablespoons milk, 2 ecups
flour, grated rind of 1 lemon, a little of the juice, 2 tablespoons
baking powder. Roll into powdered sugar by spoonfuls.

EXTRA GOOD DOUGHNUTS

Three cups flonr, 3 teaspoons baking powder, 1 teaspoon salt,
14, teaspoon ground nutmeg or einnamon, 1 teaspoon sugar, 2 eggs,
1 cup milk. Sift together flour, salt, baking powder and spice.
Add sugar, eggs and milk. Mix to a soft dough, cut out, fry in
deep fat, drain, sprinkle with sugar.

—Mrs. 1. M. Fitzgerald.

OATMEAL MACAROONS

One enp sugar, 1 tablespoon butter, 2 ezgs, 215 cups oatmeal, 2
teaspoons baking powder, 1 teaspoon vanilla. Cream butter and
sugar, add yolks of eggs, add oatmeal to which baking powder has
been added. Then add vanilla. Beat whites of eggs stiff and add
last. Drop on buttered tins with teaspoon some distance apart, as
they spread. Bake in slow oven. This makes sitxy-five cookies.

—Lillian Gorton.
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KNOX stands for Quality and Quantity in Gelatine

Desserts and Ices

LOLLIPOPS

Soak one package Knox gelatine in wineglass water. Beat yolks
of five eggs and add one quart cold milk, Bring tfo beiling point
and pour over gelatine. Strain, and add to the beaten whites of
five eggs, to which ten teaspoons of sugar has been added ; stir and
season with wine or vanilla and pinch of salt. Pour in molds to
harden, turn out and serve with whipped eream.

—Miss Christine Collings.

APRICOT ICE

One qunart water, four cups sugar, little salt, teaspoon flour.
Boil ten minutes together. Juice seven oranges, juice six lemons,
two eans aprieot juice. Fold in one pint whipped eream. This
makes one gallon.

—Tested.

ORANGE ICE

One quart orange juice, 1 cup lemon juice, 2 pounds sugar, 2
quarts boiling water, tablespoon Knox gelatine. This makes four
quarts.

—Miss Mazie Gills,
PINEAPPLE SNOW

Whites 4 eggs, juice 2 lemons. 2% cups sugar, 1 quart sweet
milk, 1 ean pineapple, 14 package Knox gelatine. Boil lemon peel
in one pint of water and add to the fruit. Boil milk and add whites

of eggs and sugar while hot. To make one gallon, add water.
—Myrs. E. F. Lockett.

MARSHMALLOW DELIGHT

Cut half pound of marshmallows in small pieces, add one can
of grated pineapple. Mix thoroughly and chill. Fold in whipped
cream and serve in sherbet glasses.

—DMrs. J. L. Holmes.
PRUNE PUFF

Four eges, 15 cup powdered sugar, 1 cup cooked prunes. Whip
egg whites to stiff froth; add prunes which have been stoned and
chopped ; whip until very light. Bake in pudding dish in moderate
oven about ten minutes. Serve cold with soft eustard made, from
the yolks of eggs, a little milk, sugar and thickening. Other soft
fruits may be used in the same way, serve hot with sauce or whip-
ped cream.
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CWhipped Jel-O

OF all forms of whipped Jell-O the Bavarian

creams are most popular, and they may
well be, for in no other way can these favorite
dishes be made so easily and cheaply. Jell-O is
whipped with an egg-beater just as cream is,
and does not require the addition of cream,
eggs, sugar or any of the expensive ingredients
used in making old-style Bavarian creams.

PINEAPPLE BAVARIAN CREAM

Dissolve a package of Lemon Jell-O in half
a pint of boiling water and add half a pint of
juice from a can of pineapple. When cold and
still liquid whip to consistency of whipped
cream. Add a cup of the shredded pineapple.
Pour into mould and set in a cool place to
harden. Turn from mould and garnish with
sliced pineapple, cherries or grapes.

The Genesee Pure Food Company

Two Factories

CAmerica’s Most [amous Dessert”

ooooooooooo

Bridgebuxy.Oxu‘-

Sesforforfontoalosfoslusfusasfastosdostestesfosfesfe farfestorfosfusiestosiostorts

|, ) . L
Sufendostectestestestes

o

el

Sl s e e

B S e e e Sy S i i



KNOX GELATINE is Pure—Ask your Physician

SIX THREES

Three oranges, 3 bananas, 3 lemons, 3 tablespoons grated pine-
apple, 3 cups water, 3 cups sugar. Freeze as you would lemon ice.
A little more water ean be added if you do not eare for it so strong.

—Mrs. Gills.

RASPBERRY ICE CREAM

One guart eream, 1 pound sugar, 1 quart red raspberries, juice
of 1 lemon. Seald half the eream and sugar in a doubld boiler, and
when the sugar is dissolved stand aside to eool. Add the remaining
half of the sugar and the lemon juiee to the berries, mash thorough-
ly and let them stand one hour, then strain through a fine muslin.
Add the remaining half of the eream to the sweetened eream and
freeze, When nearly frozen stir in the fruit juice. beat well and
finish freezing.

TUTTI FRUTTI SHERBET

One can apricots, 3 bananas, 2 oranges, 1 lemon. Wash oranges
and lemon, peel bananas and eut in small pieces. Mix with aprieots.
strain through a thin bag. Sweeten the juice to taste, ehill thorough-
ly, then add ene pint heavy eream which has been whipped until
stiff, pack in iee and salt and stir frequently until frozen. This is
especially good for vacuum freezers.

—Mrs. F. N. Crittenden.

PEACH TAPIOCA

One-half eup quick tapioea, 1 eup sngar, 4% teaspoon salt, 3 cups
hot milk, 1 tablespoon butter, 1 can peaches with juice, 2 eogs, 1
teaspoon flour. Beat yolks of eggs with sugar with teaspoon flour.
Add tapioeca, then gradually stir mixture into milk after it becomes
hot. Stir until thick, When cold add the peaches and whites of
two beaten eggs,

—Mrs. Bruce Dyson.

LEMON SHERBET

Five lemons, 2 enps sugar, #; quart boiling water, 1 pint cream,
1 egg white. Squeeze the lemons and strain the juice, add sugar
then boiling water. Cool. Put in freezer and pack with ice, when
it begins to freeze add eream and beaten egg white. If vacuum
freezer is used it will take about two hours to freeze. This makes
two quarts,

—Mrs. J. T. Ellett.



Four separate Desserts or Salads from one package of KNOX GELATINE

MAPLE MOUSSE

Oue eup hot maple syrup or any sweet, thick fruit syrup, 1 pint
thick eream, 2 well-beaten egg yolks. Pour syrup slowly over the
eges. Cook until it thickens like eustard. Cool and combine with
eream after whipping eream. Fill molds and pack in mixed salt
and ice for three or fonr hours,

—DMrs. Julia Brown.

RASPBERRY MOUSSE

One cupful raspberry juice, juice of % lemon, 1 eup sugar. Stir
until sugar is thoroughly dissolved. Chill the mixture and add a
pint of stiffly whipped eream to which has been added three-fourths
cup powdered sugar. When well mixed turn into mold. Cover
with waxed paper and a tight lid. Pack in ice and salt for three
hours. Any fruit may be used.

—Mrs. S. E. Graham.

PRUNE ORIENTAL CREAM

One-half envelope Knox sparkling gelatine, 14 eup cold water,
14 cup sealded milk, 15 eup sugar, whites of 2 eges, 1/, pint heavy
eream, 1-3 eup milk, 1-3 eup cooked prunes, cut in pieces, 1-3 cup
chopped figs. Soak the gelatine in cold water five minutes, dissolve
in sealded milk, and add sugar. Strain into a bowl, set in pan eon-
taining ice water, and stir constantly until mixture begins to
thicken ; then add whites of eggs, beaten until stiff, heavy cream,
diluted with milk and beaten until stiff, prunes and figs. Turn
into a wet mold, the bottom and sides of which are garnished with
halves of ecooked prunes, and chill. Remove from mold to serving
dish, and garnish with whipped eream (sweetened and flavored
with vanilla) foreed through a pastry bag and tube. an’l ehopped
pistachio nnts.

SPANISH CREAM

One-half envelope Knox sparkling gelatine, 3 cups milk, 3 eggs,
14 eup sugar (seant), 14 teaspoon salt, 1 teaspoon vanilla. Soak
the gelatine in the milk ten minutes. Place over hot water, and
when gelatine is dissolved add sugar. Pour slowly on the yolks
of the eggs slightly beaten, return to double boiler and cook nntil
thickened somewhat, stirring constantly. Remove from stove and
add salt and flavoring, then add whites of eggs beaten until stiff.
Turn into one large or individual molds, first dipped in cold water,
and place in ice box. (This will separate and form a jelly on the
bottom and custard on top.) 1f desired, serve with whipped eream,
or sliced oranges or other fruit. A cup of orange juice may be
substituted for one enp of the milk, adding it after removing ens-
tard from the stove,
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KNOX GELATINE added to milk increases its Nourishment by about 239%

LEMON SPONGE OR SNOW PUDDING

One-half envelope Knox sparkling gelatine, 1} cup cold water,
1 eup boiling water, 3§ cup sugar, 14 cup lemon juice, whites of
2 egoes. Soak gelatine in eold water five minntes, dissolve in boiling
water, add suzar, lemon juice and grated rind of one lemon, strain,
and set aside ; oceasionally stir mixture, and when quite thiek, beat
with wire spoon or whisk until frothy; add whites of ezgs beaten
stiff, and continne beating until stiff enongh to hold its shape. Pile
by spoonfuls on glass dish. Chill and serve with boiled enstard.
A very attractive dish may be prepared by coloring half the mix-
ture red.

FRUIT SHERBET

Ome-half envelope Knox sparkling gelatine (seant measure), 114
cups sugar, 1 orange, 3 eups rich milk, 1 lemon. Grate the outside
of both orange and lemon. Squeeze out the juice and add fo this
the sugar. Soak the gelatine in part of a eup of milk for five
minutes and dissolve by standing in pan of hot water, Stir into
the rest of the milk. When it begins to freeze add the fruit juice
and sugar, and fruit of any kind if desired, This makes a large
allowance for five persons.

PINEAPPLE BAVARIAN CREAM

Dissolve a package of lemon Jell-O in a half pint of hoiling water
and add a half pint of juice from a ean of pineapple. When eold
and still liquid whip to consistency of whipped eream. Add a cup
of shredded pineapple if you wish, Instead of pineapple juiee,
berry juice or other fruit juices may be used to make similar
Bavarian creams. Serves from nine to twelve persons.

THE “PLAIN" JELL-O DESSERT

Dissolve one package of Jell-O, any, flavor, in a pint of boiling
water. Pour into a mold and put in a cold place to harden. When
set turn out on plate. Be sure to use Jell-0), with the name Jell-0
in big, red letters on the package.

SNOW PUDDING

Dissolve a package of lemon Jell-O in a pint of boiling water.
When cold and still liguid whip with an egg-beater to consistency
of whipped eream. Let stand till firm and then pile it by spoon-
fuls into sherbet glasses and serve with ege enstard,
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KNOX GELATINE is economical—one package makes FOUR PINTS of jelly

Beverages

EGG AND ORANGE JUICE

One egg white, juice of one orange, sugar. Add orange juice,
sweeten to taste, to egg white and beat well. Chill on ice and serve
eold.

BEEF TEA

One pound lean beef, one cup eold water. Cut beef up in small
pieces or put through meat chopper. Puti into fruit jar; add water
and allow to stand fifteen to twenty minutes to draw out the juice.
Place on trivit or rack in pan of cold water; heat very slowly for
about two hours. The water must not boil. Season, strain, eool
and remove fat. Beef tea may be served hot or cold,

UNFERMENTED GRAPEJUICE

Pick ten pounds grapes from the stems, wash and put into a
preserving kettle with one pint eold water. Boil until seeds and
pulp separate, then strain through a jelly bag. Return to the kettle,
bring to a boil and seal in four sterilized one-quart jars. Will keep
indefinitely. Before serving pour into a three-pint piteher and
add a pint of ice water or mineral water and sweeten to taste.

—Mrs. B. A, Tucker.
MOCK CHAMPAGNE PUNCH

Six lemons, 1 pound sugar, 1 quart water, 2 bottles ginger ale.
Add grated rinds of lemons to sugar; add water, stir until sugar
is dissolved and boil five minutes affer mixture begins to boil.
Strain and ecool ; add juice of lemons. Freeze and stand aside for
at least two hours to ripen. When ready to serve, turn into a punch
bowl and add ginger ale, More ale may be added at intervals if
needed.

—Murs. Jerome Virgie,

FRUIT PUNCH

Two dozen lemons, 2 dozen oranges, 1 dozen bananas, 214 pounds
Malaga grapes, 1 large bottle cherries, 2 eans shredded pineapple,
4 bottles ginger ale. Put three pounds sugar on with one quart
water and let come to a boil. When cold add to the punch. First
peel oranges and eut in small pieces, then squeeze lemons, take out
all seeds; eut grapes in two and take out all seeds, then add pine-
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Desserts can be made in a short time with KNOX GELATINE

apple, cherries and bananas, then water to taste. Prepare this
over night and put on ice.

—AMrs. W. D. Palmore.
FRUIT PUNCH

One can grated pineapple, 3 oranges, 6 lemons, 1 eup wine, 1
pound sngar, 2 quarts water. Let the fruit and sugar stand at
least one hour before adding the water. Just add the juice of the
lemons and be sure to remove all seeds. Cut the oranges in diee.

—Mrs. (5. Richardson.
FRUIT PUNCH

Two pounds sugar, 2 quarts water, 2 quarts mineral water, 1
can shredded pineapple, juice of 6 oranges and 4 lemons, 3 sliced
bananas, maraschino cherries, 1 eup fruit syrup. Boil sugar and
water together to form a syrup. Add mineral water or ginger
ale, fruit and ice. Serve very cold.
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A KNOX GELATINE Dessert or Salad is attractive and appetizing

Sauces

CREAM SAUCE
One teaspoon butter, 14 teaspoon salt, 2 teaspoons flour, 1 cup
milk, few grains pepper. Melt butter and add flour and season-
ings. Stir over fire until starch in flour is well mixed, add cold
milk gradually, stirring all the time. Cook until the mixture thick-
ens. Can be used as a sweet sance by adding sugar to taste instead
of salt and pepper.

Mrs. W, F. Bergman.

WHITE SAUCE

Melt two and one-half tablespoons of butter, add one-third eup
flour, one-fourth teaspoon pepper, little salt. When well blended
add one eup milk, stir and eook until smooth and thiek.

MINT SAUCE
Three tablespoons finely chopped mint leaves, two tablespoons
sugar, cover with six tablespoons vinegar, let stand an hour, squeeze

and strain., Serve with lamb.
—Murs. T. L. Payne.

HOT CHOCOLATE SAUCE

Melt one square unsweetened chocolate in a double boiler, add
one tablespoon butter, and few grains of salt, stir until well blend-
ed, then pour on gradually one-third cup boiling water. Bring
mixture to boiling point, add one eup sugar and let boil for five
minutes, cool, and add half teaspoon vanilla,

—Mrs. W. F. Bergman.

RICH MAN'S SAUCE

One-quarter pound butter ereamed with three-quarters pound
brown sugar. Stir in yolks of three eges and four wine-glasses
sherry wine. Stir well, and let come to good beil. Some like the
addition of the juice of a lemon.

HARD SAUCE

Beat a cupful of the nicest butter (that which is free from salt
is best) to a eream with two cups of good powdered sugar. Add
gradually the unbeaten whites of two eggs to the ereamed butter
and sugar. Set in a pan of boiling water a bowl eontaining the
sauce, and beat well for two minutes. Then flavor with vanilla.

—Miss Alice Lineoln.
99



Try the KNOX GELATINE recipes found in this book

PUDDING SAUCE

Two eups brown sugar, half eup water, yolk of one egg. Boil
about five minutes. Pour this while hot onto thoroughly beaten yolk
of ezg, season with wine or extract and a little nutmeg.

—Mprs. Aubrey E. Stode,

HOT CHOCOLATE SAUCE

Melt one square unsweetened chocolate in double boiler. Add
one tablespoon butter and a few grains salt, stir until well blended.
Then pour on gradually one-third eup boiling water. Bring mix-
ture to boiling point, add one cup sugar and let boil for five minutes.
Cool, and add one-half teaspoon vanilla.

TOMATO SAUCE

One quart tomatoes, 1 slice onion, 8 cloves, 3 tablespoons butter,
3 tablespoons flour, salt and pepper. Put tomatoes, onion and
cloves on the fire and eook for twenty minutes. Brown the butter
in a frying pan, add flour and eook until smooth and brown, stirring
constantly, add tomatoes and cook three minutes, season and pass
through strainer.

HARD SAUCE

(ream one-half eup butter. Gradually add one cup pulverized
sugar, stirring constantly. Add one teaspoon vanilla, and one
teaspoon hot water, and beat until light and creamy. Serve with
liot, steamed puddings.

—Mrs. C, M. Jones.

CRANBERRY SAUCE

Add three-fourths eup boiling water to two cups cranberries.
Cover and cook five minutes, then mash and strain. Add three-
fourths eup sugar to the juice and eook five minutes.

—Mrs. G. Richardson.
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KNOX GELATINE—Economy with highest Quality

Sandwiches

A GOOD SANDWICH FILLING

One eup orange marmalade and one-half eup eream cheese, Cream
together and spread on slices of buttered bread.

TOMATO SANDWICHES

Four tablespoons soft butter, 8 slices tomatoes 14-ineh thiek,
4 tablespoons Chili sance, 2 tablespoons salad dressing, 1 teaspoon
salt, Butter each piece of bread. and place tomatoes, sauce, salt
and salad dressing and lettuce if desired, on one of the halves of
each pair. Press the two matching slices together firmly. Cut in
halves crosswise and serve at once.

CREAM CHEESE SANDWICHES

Twelve slices white bread, cut thin, 4 tablespoons soft butter, 1-3
cup eream cheese, 2 tablespoons green pepper, chopped fine, 2
tablespoons salad dressing, 1/ teaspoon salt. Mix cheese, pepper,
salad dressing and salt. Arrange the sandwiches in pairs and
place portions of mixture and butter on each slice. Press together
and keep in a moist place until ready. to serve.

TOASTED DATE CHEESE SANDWICHES

Eighteen slices white bread, buttered, 1 eup ehopped dates, 1%
cup eream cheese, 2 tablespoons eream, 14 teaspoon salt. Mix dates,
cheese, eream and salt into a soft paste. Spread upon the buttered
slices of bread. Firmly press together and cut each sandwich in
three bars. Place in a toaster and toast on each side until a delicate
brown color. Serve in a napkin while hot.

ROLLED CHICKEN SANDWICHES

Twelve thin slices white bread, 14 cup soft butter, 2-3 cup finely
chopped, cooked chicken, 4 tablespoons mayonnaise, 14 teaspoon
salt, 14 teaspoon celery salt. Cream butter and add other in-
gredients. Remove the erust from bread and spread a thin layer
of mixture npon each slice of buttered bread. Roll up quickly and
tie with a small ribbon. Wrap in damp eloth until needed.

BROADWAY SANDWICHES

Twenty slices Boston brown bread, buttered, 1 eup cream cheese,
4 cup chopped olives, 14 eup chopped nuts, 1 level teaspoon chop-
ped pimentos, 4 teaspoon salt, 2 tablespoons mayonnaise. Arrange
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KNOX GELATINE is the one dessert for all appetites

sliees of bread in pairs and spread with a mixture made from the
rest of the ingredients. Press the slices together firmly and cut in
halves erosswise,

—Mrs. C. O. Burton.

CARMEN SANDWICHES

Twenty-four slices Boston brown bread, buttered, 14 cup pimento
cheese, creamed, 3 tablespoons eatsup, 1 tablespoon Chili sauce,
2 tablespoons chopped celery, 2 tablespoons chopped eucumbers,
1 tablespoon chopped onion, 1 tablespoon French dressing. Arrange
slices of bread in pairs. Mix the rest of ingredients and spread
on bread., Press together and arrange neatly upon a tray.
—Mrs. C. O. Burton.

CHECKERBOARD SANDWICHES

Six slices Boston brown bread, 6 slices Graham bread, 6 slices
white bread, 1 cup soft butter. Arrange slices of Graham, white
and Boston brown bread on top of each other. Trim edges. Press
buttered slices together. Place a weight on top and wrap in damp
eloth. Set in a cold place for thirty minutes. Cut downward in
half-ineh slices. Arrange the rest of the slices in same manner.
Arrange the sandwiches on a flat tray so that the different parts
will not separate.

DEVILED SANDWICHES

Twenty buttered slices white bread, 14 eup chopped, hard-boiled
eggs, 2 tablespoons catsup, 2 tablespoons ehopped, stuffed olives,
2 tablespoons chopped nuts, 1 tablespoon chopped onion, 2 table-
spoons mayonniase, 14 teaspoon salt. Arrange slices of bread in
pairs. Mix the ingredients and spread upon bread. Press together
and eut in halves erosswise.

NUT AND FIG SANDWICHES

Twelve thin slices of white bread, 1-3 eup soft butter, 1% eup
chopped figs, ¥ cup chopped nuts, 14 teaspoon salt. Cream butter
and add figs, nuts and salt. Arrange slices of bread in pairs and
spread mixture on each slice. Press slices firmly together and
wrap in damp cloth until ready for use. Cut in two crosswise and
arrange attractively on tray.

SARDINE SANDWICHES

Spread on slices of white bread the following mixture: 1-3 cup
butter, 145 eup minced sardines, 2 tablespoons mayonnaise, 1 tea-
spoon salt, 2 tablespoons chopped sweet pickle. After spreading
on bread, place lettuce leaf between and press firmly together.
Wrap in a damp eloth until ready to serve.
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See that the name K-N-O-X is on each package of gelatine you buy

CHEESE AND PIMENTO SANDWICHES

One-half pound cheese, 1 ean pimento run through the meat chop-
per. Moisten to spread well with the following dressing: 2 eggs,
3 tablespoons vinegar, 2 tablespoons sugar, 2 tablespoons mustard
dressing, 1 teaspoon salt, 1 cup sweet milk, butter size of an egg.
Heat together vinegar and sugar. Thoroughly beat eggs, add other
ingredients. Then add all to boiling vinegar stirring constantly
until thiek.

—Mrs. R. H. Conly.
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KNOX GELATINE is measured ready for use—two envelopes in each package

Miscellaneous

CHEESE STRAWS

One cup grated cheese, 14 eup flour, 15 eup butter, pinch cayenne
pepper, scant teaspoon salt, scant 15 teaspoon mustard, 3 teaspoons
eold water.

CHEESE STRAWS

One cup American cheese, 1 cup flour, 1 teaspoon Royal baking
powder, 17 teaspoon cayanne pepper, 14 teaspoon paprika, 1 egg,
2 tablespoons milk, Mix together cheese, flour, baking powder,
cayenne pepper and paprika; add beaten egg, mix well; add milk
enough to make a stiff dough. Roll out one-fourth inch thick, on
floured board; eut into strips five inches long and one-fourth ineh
wide. Bake in hot oven fifteen minutes.

SARATOGA CHIPS

Pare and cut in very thin pieces the quantity; of potatoes desired.
Let stand for a time in eold, salted water, then dry them in a nap-
kin. Fry in smoking hot fat until a licht brown ecolor, drain and
sprinkle salt over them. Serve in an open dish.

—Mrs. J. G. Shaw.

CREAM PUFFS

Melt one cup butter in two cups boiling water, and while boiling
beat in two cups flour. Take off the stove and cool. Stir in six
eggs, one at a time, without beating; drop on tin and bake from
thirty-five to forty minutes in moderate oven.

Cream Filling: One pint milk, two eggs, three tablespoons flour;
boil same as any mock eream ; flavor with lemon. When cool open
side of puff and fill.

—DMrs. J. W. Robertson.

POTATO YEAST

Three large potatoes, well cooked. When cool break in parts.
Add omne-half teacup sugar, three level tablespoons salt, one Magie
yeast eake with enough lukewarm water to make one quart. Set in
a warm place for twenty-four hours to ferment, after which same
will be ready for use. One teacupful sufficient for two and one-half
quarts flour. Keep in eool place.—Tested.

—Mrs. W. P. Taylor.
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Free cook book offer in each package of KNOX GELATINE

WELSH RAREBIT

One tablespoon butter, 2 cups cheese broken in small pieces, 1
saltspoon salt, 1 teaspoon paprika, Y5 saltspoon red pepper, 1 eup
ale or milk, 2 eggs well beaten, 3 teaspoons mustard, 3 teaspoons
Worchestershire sauce, 15 dozen drops tobaseo, 1 teaspoon baking
powder. Put butter in pan to melt and add cheese, salt and pep-
per. Stir with two spoons, and when it beecomes a soft mass add
gradnally the ale or milk, the mustard, ete., mixed with the Wor-
chestershire sauce until smooth. Stir well, then add well beaten
egos. Cook a few minutes, stirring all the time. Then sprinkle
the baking powder in and mix well. Serve on toast or saltines.
The baking powder makes it Huffy and prevents indigestion,

—Mrs, Drewry.

CREAM PUFFS

One eup boiling water, 15 eup butter, 1 eup flour. Stir well un-
til mixture leaves sides of pan. Remove from fire and allow to be-
come eool, but not cold. Beat in three eggs, one at a time. Drop
in small rounds in pan and bake about twenty-five minutes, when
eold split them open on one side and fill with whipped eream or
custard.

Custard: One eup sugar, 1 ecup milk, 3 tablespoons cornstarch,
1 tablespoon butter, 1 egg. Cook until thick.

—Mrs. (‘has. M. Walsh, Jr.

PATTY CASES OR ROSETTES

Two eggs, 1 teaspoon sugar, 14 teaspoon salt, 1 cup milk, 1 eup
flour. Above amounts will make about thirty patties. Beat eggs
slightly, add sugar, salt and milk. Stir in flour gradually and beat
until smooth. Dip patty iron into hot lard then into batter, not
allowing batter to come over top of the iron. Then place in hot
fat to fry about thirty-five seconds or until a golden brown. Care-
fully remove patty from mold and allow to cool before serving.

Suggestions: Should the batter fail to adhere to the mold, the
iron is probably over-heated. If the patties blister, undoubtedly
the eges are beaten too much. To insure crisp patties they should
be fried somewhat moderately. Patties sufficiently fried will come

from the irons freely.
—Mrs. Chas, M. Walsh, Jr.

PINEAPPLE FRITTERS WITH LEMON SAUCE

One and three-fourths cups flour, 134 teaspoons baking powder,
3 tablespoons sugar, 14 cup milk, 2 eggs beata_n separately, 14 tea-
spoon salt. Sift flour, then measure, add baking powder, salt and
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KNOX SPARKLING GELATINE improves Soups and Gravies

sugar, sift three times, then add milk and well-beaten eggs, and
lastly add one cup of grated pineapple. Fry in deep fat until a
rich golden brown. Serve hot with lemon sauce,

Lemon Saunce: Three-fourths eup sugar, 1 eup boiling water, 1
tablespoon cornstareh, 2 tablespoons butter, the grated rind and
juice of 1 lemon, pineh of salt. Mix the sugar and cornstarch and
grated rind, add the water gradually, stirring constantly, boil five
minutes, remove from five, add butter and lemon juice. Serve hot.

—Mrs. J. T. Ellett.

CRANBERRY JELLY

Wash. pick over, remove stems from one guart eranberries. Add
one-halt ecup water, place on range, and as soon as they begin to
cook add one-fourth teaspoon soda. Stir well and skim off all froth
that rises to the top. Cook until berries are very soft. (Watch
carefully that they do not burn.) Rub through a strainer, throw
away skins, add two eups sugar, cool slowly until sngar is dissolved.
Turn into serving dish and when cool, cover to prevent a large
skim forming on top.

—Murs. Claude M. Jones,

DROP DUMPLINGS

Two ecups flonr, 2 level teaspoons baking powder, 14 level tea-
spoon salt, milk or water enough to make soft dough. Drop small
pieces from spoon into simmering stew. Do not erowd and do not
cover until done; which should take about twenty; minutes.

—ILmey Jackson.

BANANA FRITTERS

One cup flour, 2 teaspoons baking powder, 2 tablespoons powder-
ed sugar, Y4 teaspoon salt, 1 egg, 14 cup milk, 1 tablespoon lemon
juice, 3 bananas, 1 eup deep fat. Beat the egg, add sugar, then
milk and lemon juice. Add flour into which has been sifted baking
powder and salt. Mash bananas with fork and add, Drop by
tablespoon into hot fat. Drain on crepe napkin, sprinkle with
powdered sugar and serve hot.

—Mrs. J. T. Ellett.

STRAWBERRY SHORTCAKE

Two cups flour, 14 teaspoon salt, 4 teaspoons baking powder.
Rub into dry ingredients one tablespoon butter. Mix to a soft
dough with three-fourths eup rich eream. Knead lightly, divide
dough in two parts, roll each piece to a half-inch in thickness. Place

one piece in pan, spread with butter and cover with remaining
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Serve
HORN’S ICE CREAM

At Your Next Entertainment.
Your local dealer can supply you.

When in Richmond, visit our plant,

Horn Ice Cream Co.

7th and Leigh Streets Richmond, Va.
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Society Brand—Stein Bloch & Schloss Bros. Clothes

Ninth and Main Streets
LYNCHBURG, VA.
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Ask your grocer for KNOX GELATINE—take no other

piece. Bake in hot oven. When done put on serving platter, lift
off top piece and spread with fruit sweetened. Put on remaining
pieee and eover with froit and whipped eream.

—Mrs. T. L. Payne.

STRAWBERRY WIHIP

Add one-half cup sugar to one cup strawberry pulp, beat thor
oughly until sugar is dissolved, add two eups whipped eream. Turn
mixture in a whip churn, set in a pan of shaved ice and beat until
mixture will keep its shape. Serve in chilled elasses with vanilla
wafers.

CHEESE STRAWS

One pint flour, 1 cup grated cheese, ¥4 cup melted butter, pinch
salt, baking powder and eayenne pepper. Mix with ice water to
make stiff dough, roll thin and eut into straws and bake in moderate
oven.

—Murs. T. L. Payne.

CHEESE APPLES

Mash cheese with a little eream, salt and pepper, a dash of
cayenne. Make in shape of apples, touch on one side with red
eoloring, stick a clove in end. A rose leaf pressed at the other end
makes a pretty effect. Serve with salad or coffee.

—Selected.

CHEESE SOUFFLE

Blend together in a saucepan over the fire one tablespoon butter,
with one tablespoon flour, gradually add one-half cup milk and con-
tinue stirring it until it boils and becomes thick. Remove the pan
from the fire, add one-half teaspoon salt, little white pepper, and
a few grains paprika. Mix well, add the yolks of three eggs, one
by one, mixing each thoroughly, then add three heaping table-
spoons grated cheese, mixing well. Then beat the whites of four
egg until stiff and fold them in. Bake in hot oven for twenty
minutes.

—Mrs. E. K. Zirkle.

POTATO YEAST

Boil three large Irish potatoes, when done mash smooth, add
one-half teacup sugar, and a large tablespoon salt, thin with two
quarts of warm water and add one cake of compressed yeast and
let rise.

—Mrs. E. L. Snead.
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KNOX GELATINE aids the Digestion of other foods

APPLE DUMPLINGS

Two cups flour, 4 teaspoons baking powder, 1 teaspoon salt, 4
teaspoons shortening, 1 eup milk, 6 apples, cored, sugar, cinnamon,
butter. Sift flour, baking powder and salt together. Rub in short-
ening lightly with finger tips, add milk gradually. Mix to smooth
dough. Turn out on floured board. Pat out dough, dividing into
six parts. Roll each part large enough to cover one apple. Place
apple on dough. Sprinkle with sugar and ¢innamon. Fold dough
over apple. Dot with butter and bake in moderate oven. Serve
with hard sauce or with eream. The dumplings may be steamed
instead of baked. Makes six dumplings.
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KNOX GELATINE is Pure—Ask your Physician

Candies

FUDGE

One-half eup butter, 15 eup corn syrup, 2 eups brown sugar, 2
cups white sugar, 1 eup eream (or milk), 14 cake chocolate, 1 spoon
flavoring. Melt the butter and add the sugar, then corn syrup
and milk. Put on stove, and when it is boiling vigorously, note
time and boil three minutes. Then add grated L]'lm:tllﬂlt.‘ and stir
well.  When boiling vigorously again, note time and boil five min-
utes, stirring oceasionally. Take from stove, add flavoring and
beat until mixture serapes on edge of pan. Turn into well buttered
pans, let eool and mark off into squares. A wire egg-beater lessens
the work of beating.

—Muyrs. William Hugh Carter.
PUFFED RICE BRITTLE

Boil together one eup granulated sugar, one-half eup water, one
teaspoon vinegar for five minutes. Then add two tablespoons
molasses, one tablespoon butter and one-half teaspoon salt. Boil
until a few drops in cold water becomes hard and brittle. Take
from fire, stir in one-half package puffed rice. 1f wanted, add
extract.

—Miss Annie Coleman.

UNCOOKED WALNUT CANDIES

One ege white, 146 tablespoon eold water, 34 teaspoon vanilla, 2
cups confectioner’s sngar, 1 pound diamond English walnut meats.
Put egg white, water and flavoring in a bowl, and beat until well
blended. Sift sugar and add one spoonful at time, stirring until
well mixed before ecach addition. Continne adding spoonful at
a time until mixture is very stiff, then take out on a board and
knead until perfectly smooth. Fondants may, be colored by the
addition of pink, green, vellow, lavender or orange vegetable color-
ing, Other flavors may be used instead of vanilla.

Coleman.

DIVINITY FUDGE

Two and one-half cups white sugar, 14 eup Karo syrup, % cup
water, whites of 2 eggs, vanilla and nuts. Boil sugar, water and Karo
until it forms a soft ball in water. In the meantime beat ege whites
until stiff, beat in a eupful of syrup, continue boiling remainder
of syrup until brittle in water. Beat into egegs. eontinue beating
until of right eonsistency to drop from spoon. Add nuts and
vanilla,

—Musa Queensberry.
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Give KNOX GELATINE to Children—Ask your Physician

DIVINITY FUDGE

Two cups sugar, Y4 cup water, 2 tablespoons white syrup, 1 tea-
spoon vinegar. Mix thoronghly and put on to cook. Do not stir.
When it spins a thread, pour over the beaten white of one egg.
Beat vigorously. Season with vanilla. When it begins to get firm,
drop in spoonfuls on paper. Top each piece with half an English
walnut or cherry,

—Mrs. Allen Davie.

MARTHA WASHINGTON CANDY

One pound econfeetioner’s XXXX sugar, 14 pound butter, 14
cake ehoeolate, 1 ege white, 14 cake paraffin wax, vanilla flavoring,
nuts. Beat white of an egg and mix with sugar. Melt butter and
cream in mixture and add flavoring, then make into small balls or
shapes. Melt chocolate and paraffin wax together and dip ball of
candy in ehoeolate and drop on wax paper to dry. Do not have
chocolate too hot. Place nuts on each pieee of candy.

—Musa Queensberry.
SEA FOAM OR DIVINITY FUDGE

Two cups sugar, 6 eup Karo syrup, %4 cup boiling water.
Stir together and boil until it threads. One egg white beaten very
stiff. To this slowly pour the boiling mixture. Beat until ereamy
then add one-half eup finely minced black walnuts and one tea-
spoon vanilla. Pour into shallow pan and cut in squares.

—Mrs. R. H. Conley.

COOKED FONDANT

Four cups granulated sugar, 1 eap water, 1 tablespoon white
corn syrup or 14 teaspoon cream of tartar. Mix sugar, water and
corn syrup or eream of tartar until sugar is dissolved. Bring to
boil, and cover for the first fonr minutes of boiling so that erystals
will be washed down from the sides of pan; do not stir. Boil to
240 degrees or until it becomes hard when dropped in cold water,
pour into a bowl, eool slightly; and beat until ereamy, knead until
smooth, at the same time mixing in any flavoring desired. Mold
into shapes and set aside to harden before dipping.

Mrs. F. N. Crittenden.

COCOANUT CREAM CANDY

Two eups granulated sugar, 2-3 cup milk and water mixed, 1
cup grated eocoanut, 1 large tablespoon Hipolite or marshmallow
eream. Cook the sugar and liquid to 238 degrees or until it will
harden when dropped in cold water. Remove from the fire and
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KENOX GELATINE come in two packages—Plain & Acidulated (Lemon Flavor)

beat in ﬁ_:-st the Hipolite, then the cocoanut, with vanilla to flavor;
beat until ereamy.  Pour on buttered tins and mark in squares.

—Mrs. F. Ny Crittenden.

_ PINOCHE CANDY
Three eups light brown sugar, 1 eup milk, % cup butter, 1 cup
nut meats, 1 teaspoon vanilla. Mix the sugar and milk over the
fire, when hot add the butter, boil and stir until the mixture forms
a soft ball when dropped in eold water. Add nuts and vanilla and
beat until sugar begins to granulate. Pour into buttered tins. Cut
in squares,

—Tested.
DATE LOAFR

One package dates, 2 eups shelled nuts, 3 cups sugar, 1 eup milk.
Cook sugar and milk until it forms a soft ball in water, then stir
in dates which have been run through meat chopper. Cook for five
minutes, stirring to keep from scorching, take off the fire. Put
in nuts finely ehopped. Beat until ereamy. Pour into wet towels
and knead well. Shape in long rolls and slice when cool,

SULTANA CARAMELS

Two eups sugar. 14 cup milk, ¥4 eup molasses, ¥4 eup butter, 2
squares choeolate, 1 teaspoon vanilla, 3% cup English walnuts or
hickory nuts meats cut in pieces, 14 eup Sultana raisins. Put but-
ter in a saucepan, when melted, add sugar, milk and molasses.
Heat to boiling point and boeil seven minutes. Add choeolate and
stir until c¢hocolate is melted, then boil seven minutes longer. Re-
move from fire, beat until creamy, add nuts, raisins and vanilla
and pour at onee into a buttered tin. Cool slichtly, and mark in
squares. The nut meats and raisins may be omitted.

—Mrs. T. E. Wilson.

FRENCH DAINTIES

Four level tablespoonfuls Knox acidulated gelatine, 4 eups of
granulated sugar, 1345 eups boiling water, 1 eup eold water. Soak
gelatine in cold water ten minutes. Place sugar and boiling water
on fire and when sugar is dissolved add the soaked gelatine and
boil slowly fifteen minutes. Remove from fire and divide into two
equal parts. To the one part add one-half teaspoon of the lemon
flavoring found in separate envelope and two teaspoonfuls lemon
extract., To the other part add one-quarter teaspoontul lemon
flavoring and one teaspoonful extraet of einnamon, eloves or what-
ever flavor preferred. If peppermint is desired use one-half tea-
spoonful only. Any coloring desired may be added. Pour into
bread tins, which have been dipped in eold water, to the depth of
three-fourths ineh, and let stand over night. Turn out, eut in
squares and roll in powdered or fine granulated sugar.
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KNOX GELATINE is highest quality and worth its price

Preserving and Canning

GENERALr DIRECTIONS

Test all jars for leakage before using. To do this, fill with water,
put on rubber and cover, seal and invert.

Sterilize all utensils, jars, covers, ete., by covering with cold water,
and boil for ten minutes. Use only new rubbers and dip in boiling
water just before nsing.

Use a wide-mouthed funnel when filling jars, to avoid loss of
material and keep jar rim clean.

Invert all jars after filling and sealing.

Fruit should be sound, firm and not overripe. All fruit should
be carefully prepared.

Clean fruit, clean hands, elean utensils, and a elean kitchen free
from flies, are essential for safety and success.

Keep produets in a eool place. Avoid freezing in winter,

CANNING

Canning is the operation of preparing sterilized food so that it
will keep indefinitely.

The custom of canning fruit in syrup is based on the improve-
ment in flavor and texture which sugar gives to fruit. Sugar is
not necessary for its preservation. Suceess depends upon thorough
sterilization—that is, killing the organisms which cause food to
spoil, and then sealing carefully to prevent their entrance. Fruit
may be canned in water, in fruit juice and in syrup.

PRESERVING

The only difference between preserving and ecanning fruit is
that sugar is always used in preserving, while in canning it is used
in smaller quantity or not at all. In preserving the old rule of
equal weights of sugar and fruit may be followed.

DIRECTIONS FOR CANNING BY OPEN-
KETTLE METHOD

By, this method, which is generally used for preserves, jams and
marmalades, food is completely eooked and poured boiling hot into
sterilized jars,

Prepare fruit, which may or may not be peeled, and cut into
pieces, depending on the variety. Blanch or seald peaches and
similar fruits to loosen skin, and chill by plunging into eold water.
Cook slowly in as little water as possible or in fruit-juice syrup
until done. Fill the sterilized jars, seal and invert.
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A KNOX GELATINE Dessert or Salad is attractive and appetizing

CANNED PEACHES

Seald sound, firm freestone peaches, a small number at a time,
in boiling water just long enough to loosen skins; dip them quickly
into eold water and §lip off the skins. Cut peaches in halves and
remove stones. Have ready a syrup made by boiling sugar and
water together until sugar has dissolved, using one-half to three-
fourths cup sugar to each cup water. Allow about one eup syrup
for each quart jar of peaches. Put in one cracked peach pit for
every quart of syrup.

PEAR CONSERVE

Five pounds pears, 5 pounds sugar, 3 oranges, 2 lemons, 1 pound
raisins, 1 pound nuts, Cook until thick, and add raisins and nuts.
—Miss Mazie Gills.

CRANBERRY CONSERVE

Four cups cranberries, 3 eups sugar, 1 eup raisins, 1 eup broken
nuts. 1 orange pulp and rind. Cook all together until thick, put
nuts in a few minutes before done.

—Mrs, F. W, Bergman.

PRESERVED ORANGE PEEL

Soak orange peel in salt water for twenty-four or thirty-six
hours, using one large cup salt to two quarts of water. Boil in
clear water until it can be easily pierced with a fork. Make a
syrup using one and a quarter pounds of sugar to each pound of
orange peel, with just enough water to make a heavy syrup. When
the syrup begins to boil, add orange peel and eook until syrup is
as thick as desired. This is very mnice for fruit cake, puddings
and sauces,

—Mrs. G. M. West, Sr.

WATERMELON PRESERVES WITH PINEAPPLE

Cut the rind in small pieces, drop in cold water. To twelve
pounds of rind add twelve pounds sugar, let this cook until about
half done, and add two cans of grated pineapple, and eook until
done,

WATERMELON RIND PRESERVES

Peel the rind and cut into small squaves, let stand over night
in sugar, using three-fourths pound of sungar to one pound of
fruit. season with eloves, ginger and mace, beaten fine and tied in
a bag. Cook as other preserves until fruit is thoroughly done and
syrup is thick.
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Use KNOX GELATINE if you would be sure of results

STRAWBERRY PRESERVES
Wash and cap one quart of strawberries, drain well. To a meas-
ure of berries put equal measure of sugar. Put over a slow fire un-
til sugar is thoroughly, dissolved ; do not stir, but shake, then boil
rapidly for fifteen minutes. “After eooked, skim well, placing in
jars after having cooled.
—Mrs. C. H. Fletcher.

APPLE BUTTER

Put one gallon of apples in a kettle with water to cover, stew un-
til tender, then press through a colander, add three cups of apple
jelly, two or three cups sugar, according to the sourness of the
apples. Cook slowly, stir often to prevent burning. When done,
add while hot a few drops of oil of cassia to flavor. This makes
about three gquarts of good apple butter.

CANNED CORN

Ten eups eorn, 15 eup salt, 2-3 eup sugar, 3 eups cold water.
Boil together until done; fill cans and run over with boiling water.
—DMnurs. A. L. Woody.

JELLIES

Heat and mash froit until juice runs readily. If fruit is not en-
tirely broken up rub through coarse sieve. Pour into sterilized
bags of unbleached muslin or double cheesecloth and drain thor-
oughly, but do not squeeze. Take seven-eighths cup sugar for each
cup juice. Boil juice eight to twenty minutes (berries and cur-
rants less than other fruits), add sugar which has been heated
in oven; stir until sugar is dissolved and boil about three minutes.
Pour into hot, sterilized tumblers. Hard fruits, like apples and
quinees, should be eut up, covered with eold water and cooked until
tender before turning into jelly bags.

JAMS

Jams are usnally made with small fruits or with chopped large
fruits. Cook slowly with an equal weight of sugar until thick; put
into sterilized tumblers or jars and seal.

PEACH CONSERVE

Four pounds peaches, peeled and cut in small pieces, 1 ean grat-
ed pineapple, 1 orange grated, 1 lemon grated, 1% pound blanched
almonds chopped fine, 14 pound seeded raisins. Cook fruit with-
out sugar until soft, then add pound of sugar to each pint of pulp.
Cook again until rich and thick. Stir constantly.

—Mrs. Macon.
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Give KNOX GELATINE to Children—Ask your Physician

STRAWBERRIES PRESERVED WHOLE

Wash fruit carefully, weigh pound of sugar to pound of fruit.
Set on back of stove and keep warm until sugar is dissolved, then
bring to a boil and boil hard. for twenty, minutes. Take from stove
and cover until eool and then can. Any fruit is better preserved
in this way.

PEAR CONSERVE

Five pounds pears, 5 pounds sugar, 1 pound seedless raisins, 1
pound nuts, English or black walnuts. Run pears through coarse
meat chopper. Cook pears until soft, then add sugar and raisins,
then eook to a thick jam, put in nuts and then cook about ten min-
ntes., This makes nice sandwiches.

—Mrs. G, Richardson.
QUINCE HONEY

Peel and core ripe, juey quinees. Make a syrup of one pound
sugar and one and one-fourth cups water to each pound of fruit.
Grate quinces. When syrup spins a thread, add the grated quinees
and boil until thick.

—Mrs. 0. A, Wilson.

PEAR CONSERVE

Five pounds pears, peel and slice. Cook until soft. Add 5 pounds
sugar, 1 pound seeded raisins, 1 large can of shredded pineapple.
Cook until thiek, add one pound ehopped nuts. Cook ten minutes.

This makes twelve glasses.
—Mrs. . M. Fitzgerald.

RASPBERRY JAM

Pick over berries, mash a few in bottom of preserving kettle;
continue until fruit is nsed. Heat slowly to boiling point and add
equal quantity of heated sugar. Cook slowly forty-five minutes.
Put into sterilized jars. Blackberry, gooseberry or other jam of
berries may be made in this way.
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All you add is water and sugar to the KNOX ACIDULATED package

Pickles

PICKLED PEACHES

Two pounds brown sugar, 2 cups vinegar, 1 ounece stick einna-
mon, Y% ounce whole cloves, 4 quarts peaches, DBoil sugar, vinegar
and spices twenty minutes. Dip peaches quickly in hot water;
then rub off the fuzz with a eloth. Place a few peaches at a time
in syrup and eook until tender. Pack into sterilized jars. Adjust
sterilized rubbers, and fill each jar to overflowing with hot straimed
syrup. Put on sterilized covers and seal jars immediately.

—Irma S. Hubbard.

CHOW CHOW

One guart small white onions, 1 quart small euenmbers, 2 heads
cauliflower, 3 green peppers, 1 quart vinegar, 6 tablespoons mns-
tard, 3 tablespoons flour, 1 eup sugar, 1 tablespoon tumerie. Peel
onions and add eueumbers, cauliflower c¢ut into small pieces, and
sliced peppers. Sprinkle with salt; ecover with water and allow
to stand over night., Drain and eook in salt wafer until vege-
tables are tender, and drain again. Boil vinegar in kettle and add
paste made with mustard, flour, sugar, tumeric and a little eold
vinegar, stirring until mixture thickens; add vegetables and cook
slowly ten minutes. Seal in sterilized jars.

TOMATO CATSUP

Cut one peck of tomatoes and hoil until very tender. Strain
through a sieve, and add one large tablespoon each of ground eloves,
allspice and ecinnamon, one feaspoon cayenne pepper, one very
secant one-fourth pound mustard and one pint strong vinegar. Boil
slowly for three hours, and bottle while warm.

SWEET PICKLE

Nine pounds fruit, 5 pounds sugar, 1 quart good apple vinegar,
spices to taste. Put sugar, vinegar and spices in kettle and when
boiling put in fruit. When tender place in jars. Boil syrup until
proper consistency and pour over fruit until covered. Seal.

WATERMELON RIND PICKLE

Seven pounds fruit. Syrup to eontain 3 pounds sugar, 1 pint
vinegar, 2 teaspoons spice, 2 teaspoons einnamon, 1 teaspoon
cloves, 1 teaspoon ginger, Y% teaspoon mace, Put rind in cold water
with piece of alum and boil until elear; drain, then put rind in
syrup and cook until tender.

—Irma S. Hubbard.
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For Dainty Delicious Desserts use KNOX GELATINE

RUMMAGE PICKLE

Chop 2 quarts green® tomatoes, 1 quart ripe tomatoes, 3 bunches
celery, 3 large onions, 3 red peppers, 3 green peppers, 1 small
cabbage, 1 large cueumber. Sprinkle two-thirds cup salt to stand
over night; in the morning drain well and add three pints vinegar,
five eups brown sugar, one teaspoon each of mustard and black
pepper, cook until elear, about one hour, seal while hot.

—Murs. J. H. Shipp.
PICKLED PEACHES

Two pounds brown sugar, 2 eups vinegar, 1 ounce stick cinnamon,
15 ounce whole eloves. Boil all ingredients together twenty min-
utes, then add four quarts peaches and boil until done enough to
pierce with straw, then can and seal.

CUCUMBER PICKLES

Omne pint vinegar, 1 pint sugar, enough mixed spices to flavor
well and bring to a boil; add two gnarts cuenmbers and boil ten
minutes, and ean,

BEET RELISH

One enp chopped cold cooked beets, 3 tablespoons horseradish, 2
tablespoons lemon juiee, 2 teaspoons powdered sngar, 1 teaspoon
salt. Mix ingredients in order given. Canned beets may be used.
This is delicions served with eold meat or fish.

PEPPER RELISH

Twelve red peppers, 12 green peppers, 15 onions, 1 quart vinegar,
1 tablespoon salt, 3 eups sugar. Grind the peppers and seald for
five minutes. Drain water off. Pour fresh boiling water on and
let stand for ten minutes. Then grind onions and put everything
together and cook for fifteen minutes, then seal. Good with meats.

—Mrs. W. D. Palmore.

CUCUMBER CATSUP

Thirty eueumbers, peel and grind, put in thin bag, squeeze out
juice. Put same quantity of strong vinegar, then add 1 dozen large
onions ground, 1 ounce white mustard seed, 1 ounee black mustard
seed, 1 ounce celery seed, 14 ounce black ground pepper, 1 table-
spoon salt, 214 pounds brown sugar. Boil one-half hour. Let eool
and bottle.

—Mrs., 0. A. Wilson.

120



KNOX GELATINE is Pure—Ask your Physician

STUFFED SWEET PEPPERS

Take twelve peppers, elean and seed and let stand in strong salt
water a few days. Wash and put in large quantity of fresh water
over night. Drain and scald in vinegar water for ten minutes.
Stuff with 1 pound seeded raisins, 3 large apples chopped fine,
14 pound each chopped peaches and pears, 1 large lemon, 1 table-
spoon powdered mace, 1 teaspoon each of powdered cloves and
spiee and 145 ounce white mustard seed. Make syrup of 314 pounds
or less sugar. 114 pints vinegar, 1 sliee lemon, 1% dozen blades
mace, 3 sticks—4 inches long— cinnamon bark, 4 pieces ginger, 1
tablespoon each whole cloves and spice, Boil syrup and spice until
elear. Drop each stuffed pepper into the boiling vinegar for a few
minutes. Put in jars, seal and let stand four months before using.

—Mrs. J. F. Swan.

CUCUMBER PICKLES

Put eneumbers in cold brine for twelve hours. Heat brine and
pour hot over pickles for 12 hours. Then pour hot water over un-
til all salt is gone. Take alum about size of thumb, in hot water,
and pour over, stand four or five hours, then pour elean hot water
over until alum is out, then pour over vinegar warm, drain and
pack in jars. Three eups sugar to five cups vinegar, mix spices,
boil, and when eold pour over pickles,

Gills.

GREEN TOMATO PICKLE

One peck green tomatoes sliced, 6 large onions sliced, 1 teacup
salt over both, mix thoroughly and let remain over night. Pour
off liquid in morning and destroy. Mix two quarts water and one
quart vinegar. Boil twenty minutes, drain and throw liquid away.
Take 3 quarts vinegar, 2 pounds brown sugar, 2 tablespoons each
of allspice, cloves, einnamon, ginger and mustard, 12 green pep-
perls. chopped fine; boil from two to three hours. Put in jars and
Sedl.

—Murs. C. F. Shell.
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Babies will thrive on KNOX gelatine-ized milk

Invalid Cookery

LAMB BROTH

Two pounds neck of lamb, 1 teaspoon salt, 1 quart cold water.
Clean the meat with a damp ecloth, remove the skin and fat. eut
the meat into small pieces and hack or separate the bones. Put
bones and meat into a saueepan, add eold water, let stand one hour,
then heat gradually and let cook below the boiling point for two
hours. Strain through a sieve, season and serve, adding a little
boiled rice if desired.

BEEF TEA

One pound ground, lean beef, one pint cold water, salt and pep-
per. Choose beef from the underside of the round, as that contains
the greatest strength, and have it ground. Put in a closely covered
saucepan and let it stand on the range. without boiling, for twenty
minutes; then boil for six minutes, strain and season.

OATMEAL GRUEL No. 1

One tablespoon oatmeal, three tablespoons water, one pint milk
or water, pinch of salt. Mix the oatmeal with the three tablespoons
of water. Boil the pint of milk or water and into it pour the oat-
meal slowly. Season and boil for five minutes, stirring constantly.

OATMEAL GRUEL No. 2

One quart water, three tablespoons oatmeal, milk, sngar, one-half
teaspoon bufter. Boil the water and into it stir the oatmeal; boil
until it thickens, stirring constantly, Then pour it into a double
boiler and let it cook for three or four hours. Thin with rich milk;
strain carefully, add the butter and sweeten to taste. If sngar is
not desired, salt may be substituted.

INDIAN GRUEL

Two tablespoons corn meal, one quart water, salt, sugar. Mix
the meal with a little cold water. Boil the quart of water, pour
it on the corn meal, beat well, return it to the saucepan and boil
fifteen or twenty minutes. Add a little salt and sweeten to taste.

SAGO GRUEL

Two tablespoons sago, one pint cold water, sugar. Soak the
sago for an hour in cold water sufficient to cover it, add the pint
of water, place over a slow fire and stir until the sago is dissolved
and becomes thickened. Sweeten fo taste, and if too thick add a
little boiling water. If desired, add flavoring and a little nutmeg.
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KNOX GELATINE—the Highest Quality for Health

EGG GRUEL

One egw, one teaspopn sugar, one cup hot milk, grated nutmeg
or lemon juice, Beat the yolk of the ege with the sugar until light;
add the well-beaten white; pour over this the hot milk: flavor and
serve at once. '

(RACKER GRUEL

Two tablespoons powdered cracker, % eup boiling water, 15 cup
milk, 14 teaspoon salt. Pour the water over the eracker, add the
milk and salt, bring to a boil and serve.

ARROWROOT

Two teaspoons arrowroot, one pint milk or water, sugar. Mix
the arrowroot in a little eold water. Boil the water or milk, stir
in the arrowroot and boil until thickened and clear, stirring con-
stantly. Sweeten to taste.

ARROWROOT WATER

Two pippin apples, one guart water, one teaspoon arrowroot,
sugar, pinch of grated nutmeg. Wash the apples and eut them
into small pieces, removing the core. Put them in cold water over
the fire and boil until the apples are soft, which will take an hour
or more. Mix the arrowroot in a little cold water until perfeetly
smooth, stir into the apple water, let all boil together for ten min-
utes, strain through a sieve, sweeten to taste and set aside to eool.
Serve as a drink with a little grated nutmeg over the top.

FLAXSEED TEA

One tablespoon flaxseed, one lemon, one quart boiling water,
sugar, Put the flaxseed in a piteher and pour over it the boiling
water. Add the juice of the lemon and a few strips of peel, eut oft
with a sharp knife. Sweeten to taste. This, taken at bedtime, is
an excellent remedy for a cold.

TOAST WATER

Two slices bread, three pints boiling water, two tablespoons cur-
rant jelly. Cut the bread half an inch thick, toast very brown on
both sides. but do not scoreh. Break them in pieces, pour the boiling
water over them. add the currant jelly and stir until it is thoroughly
dissolved. When cold, strain and serve, adding eracked ice if
desired.

ALBUMENIZED WATER

One cup cold water, white of one egg, one teaspoon lemon juice,
one teaspoon sugar. Put the water, egg, lemon juice and sugar

124



KNOX GELATINE come in two packages—Plain & Acidulated (Lemon Flavor)

in a eovered jar and shake until all the ingredients arve thoroughly
blended. Stand on the ice and shake again just before serving.

RICE WATER

(me tablespoon rice, one quart water or milk, sugar. Wash the
rice and put it over the fire with the quart of water. When it
comes to a boil set it where it will simmer until the rice becomes
a pulp. Let it settle, pour off and sweeten to taste. Serve either
hot or eold.

PANADA

Twao stale rolls, one tablespoon sugar, boiling water, orated nut-
meg. Toast the rolls very brown, but do not seorch them; break
into a bowl, sprinkle with sugar and a little grated nutmeg, and
pour over them sufficient boiling water to moisten thoronghly. Tf
tlesired, a little flavoring may be added.

FRENCH PANADA

Ome stale tea bisenit, boiling water, salt, 14 teaspoon butter, volk
of 1 egg, 2 tablespoons milk. Break the bisenit into a saucepan,
pour over it boiling water sufficient to cover, boil five minutes, adil
butter and a little salt and mix well. Then stir in the egg yolk,
well-beaten in the milk; bring to a bhoil and serve.

MILK TOAST No. 1

Ome cup sealded milk, 14 tt'.as[:;m)n salt, 3 slices buttered toast.
Spread fresh toast with butter and sprinkle with salt. Pour the
sealded milk over the toast and serve at once.

MILK TOAST No. 2

One cup sealded milk, 1 tablespoon butter, 1 tablespoon flour,
14 teaspoon salt, 3 slices toast. Cook the flour in the butter, but do
not brown it; add the milk gradunally; season and pour over the
toast,

CREAM TOAST

One slice bread, salt, one eup eream. Cut the bread half an
inch thick and toast it brown on both sides. Lay it on a hot plate,
sprinkle with salt, pour over it the eream, heated but not boiled,
and serve at once.

SOAKED (CRACKERS

Place several soda erackers in a soup plate; pour over them
boiling water and let stand for about a minute. Drain off the

125



For Dainty Delicious Desserts use KNOX GELATINE

water and serve with butter and salt, butter and nutmeg, cream
an_d_salt._ or eream and sugar. Hot milk may be substituted for the
boiling water if desired.

EGG MILK-SHAKE

One egg, one teaspoon sugar, one teaspoon vanilla, milk to fill
glass, grated nutmeg. Beat the egg separately and then together,
add sugar and flavoring, using a larger quantity if desired. Turn
mto a glass; fill the glass with milk, shake well and grate a little
nutmeg over the top. This is delicious when frozen. Make a cus-
tard of the egg, milk and sugar, using an extra (quantity of sugar,
When almost frozen, add the flavoring and an equal quantity of
sweetened whipped eream.

SUNSHINE ORANGE

Soak an orange in hot water for half an hour, until it is heated
to the core. Remove the skin, which will peel easily, and the pulp
will be sweet, as if the orange had just been picked in the sun.

LEMON FOAM

One cup water, 1 level tablespoon cornstarch, 2-3 cup sugar, white
of 1 egg, 1 lemon. Dissolve the cornstarch in a little water; add
the remainder of the water and the sugar and eook rapidly for
three minutes, stirring constantly. Remove from the fire; stir
in the white of the egg, beaten stiff, and the juiece of the lemon.
Turn into molds: let stand for twelve hours and serve, .

LEMON WHEY

One cup milk, one small lemon, one teaspoon sugar. Heat the
milk; add the lemon and let it stand over the fire until the curd
separates; strain; add the sugar and serve hot or cold.

WHIPPED APPLE SAUCE

One eup apple sauce, white of an egg, grated nutmeg. Beat the
egg very stiff, alone and then with the apple sauce; add more sugar
if necessary; serve in sherbet glass, sprinkle a little grated nutmeg
over the top.

CUSTARD

Two eggs, one eup milk, one teaspoon vanilla. Beat the eggs;
stir them into the milk ; sweeten to taste and cook in a double boiler.
Stir until the mixture begins to thicken; remove from the fire and
when the steam has passed off add the vanilla. Lemon or other
flavoring may be used in place of the vanilla if desired.
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Where recipes call for Gelatine use KNOX SPARKLING GELATINE

CALF’S FOOT JELLY

Four ealves' feet, 3 quarts water, 15 pound powdered sugar, 2
lemons, whites of 2 eggs. Clean the feet thoroughly and boil them
slowly until the three guarts of water arve reduced to one. Strain
and set away until cold; remove the grease and place the jelly in
a saucepan, being careful to avoid the settlings, Add the sugar,
lemon juice and whites of eggs: let all boil together for a few
minutes; pour into bowls or glasses and set away to eool. This is
much more nourishing than the commercial gelatine.

POTATOES ON THE HALF-SHELL

Bake large, smooth potatoes; cut each in half lengthwise; serape
out the inside, leaving the skins whole. Beat the potato fo a eream
with melted butter and eream; season with pepper and salt, and
fill the *‘shells’’, ronnding the potato on top. Put a speck of butter
on each half and brown slightly in the oven. Potatoes on the half-
shell are more delicate than the ordinary baked potato.

KOUMISS

Two quarts new milk, 2 tablespoons sugar, 2 tablespoons water,
14 cake compressed yeast. Let the yeast dissolve in the water; add
it to the sugar and milk and let the mixture stand in a warm place
for about ten hours or until it has thickened. Pour from one vessel
to another until thoroughly smooth ; bottle and keep in a warm place
for twenty-four hours or longer in winter. Cork the bottles tightly
and tie the corks down. Shake for a few minutes before using,

STEWED FIGS

Omne pound figs, one pint water. Wash the figs thoroughly and
put them to soak over night in the pint of water. Bring them to
a boil in the same water and let them ecook until the syrup is re-
duced about one-half,

TAPIOCA

One-half eup tapioca, one pint boiling water, one tablespoon lemon
Juice, sugar, grated nutmeg. Soak the tapioca in water suffieient
to eover it; stir it into the boiling water and let it simmer until
thoroughly dissolved. If too thick, add more boiling water. Sweet-
en to taste; add the lemon and grate a little nutmeg over the top.

BEEF PATS

Serape clean, uncooked beef until you have the desired quantity
of paste; make it into tiny pats; put each pat on a square of bread ;
toast quickly in a hot oven and serve with a little salt and butter,
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KNOX GELATINE is highest quality and worth its price

CHICKEN PANADA

One cup eold chicken, 1 eup water, 1 tablespoon cornstarch, 1
pint milk, 1 tablespoon butter, salt and pepper. Chop the chicken
very fine and put it over the fire with the water. When boiling,
add the cornstarch moistened in a little cold milk; then add the
pint of milk; bring to a boil; add the seasoning and butter and
serve.

OYSTERS ON TOAST

Six oysters, one-half tablespoon butter, salt and pepper, one slice
toast. Put the oysters and butter in a pan, without any juice, over
the fire, bring to a boil and serve on a slice of toast, delicately
browned on both sides and slightly buttered.

SQUABS, OR ANY SMALL BIRDS

Clean and singe the squabs the same as chicken. Split them
down the back; flatten with a rolling-pin and broil over hot coals.
Put them on a hot platter; butter slightly and season with pepper
and salt. Serve on buttered toast.



Busy Housewife

May We Help You?

WHY WORRY AND FRET TRYING TO THINK OF A
DESSERT FOR YOUR DINNERS? It is no little job try-
ing to think of something to prepare and serve that will
please ALL. We suggest that you order the universal dessert,
one that is used by every busy housekeeper. IT IS INEXPEN-
SIVE, EASY TO SERVE, AND THE MOST IMPORTANT
—IT PLEASES ALL—FROM THE YOUNGEST TO THE
OLDEST. Gee! how they will smile when you say: ‘““We
Have SUPREME Ice Cream for Dessert Today.”” Just try
it, and be econvinced.

Some fellow said: “‘There is no such thing as the best.”’ But
he did not know that SUPREME ICE CREAM and AP-
POMATTOX BRAND BUTTER are products of Prince Ed-
ward, Cumberland, Buckingham, Amelia and Nottoway coun-
ties.

When you are using our produets you are helping to pay
the farmers that live in your neighborhood. WHY NOT
HELP BOOST THE COUNTIES JUST MENTIONED BY
USING ICE CREAM AND BUTTER THAT IS PRODUC-
ED IN THEM? OUR PRODUCTS ARE AS GOOD OR
BETTER THAN ANY YOU HAVE EVER USED.

THE WHOLE WORLD SAYS:
“SERVE IT, AND YOU PLEASE ALL.)”

Serve what? OUR DELICIOUS ICE CREAM,

Serve when? EVERY DAY, AS A DESSERT.

Serve how? MAY WE SUGGEST THE MANY WAYS?
Serve where? HOMES, PICNICS, SOCIALS, ETC.

Just call at any leading merchant in Farmville;

C. F, James, Appomattox,

C. A. Allen, Prospect,

J. F. Anderson, Burkeville,

E. L. Waddill, Blackstone,

G. E, Barrow & Son, Blackstone,
F. H. Gee, Keysville, Va.

And they will gladly fill your order for any amount of

The Supreme Ice Cream
Its Purity Your Security

FARMVILLE CREAMERY, INC,
Farmville, Virginia
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Are Your
Valuables Safer

You are running a great risk if your
valuable papers are not kept in an abso-
lutely safe place.

The danger of fire and theft is an
ever-present one, and you would do
well to protect vourself against it.

Safe deposit boxes in our burglar

and fireproof vault can be rented as
low as $1.00 per year.

Those interested are invited to call
and inspect these boxes.
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The First National Bank of Crewe :
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