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TIRES

LERIDURARICEE

—STRENGTH—
—ENDURANCE—

Two things the motorist knows a Tire must have to
give him his money’s worth. A “double portion”’ of
each is served with every Maltese Cross Tire,
STRENGTH is built into these tires by experts:
ENDURANCE is proved in them by motorists.

TREADS

Paragon

Non-Skid Ribbed Plain

Ask Your Dealer for Maltese Cross Tires

Gutta Percha & Rubber, Limited

Office and Factory, TORONTO

Branches:—Halifnx, Montreal, Ottawa, Toronto, Ft. William,
Winnipeg, Regina, Saskatoon, Edmonton. Calgary,
Lethbridge, Vancouver, Victoria
— |
-

SEEDS

We %y the freight on all orders of
$25.00 or over east of Manitoba.
GOVERNMENT STANDARD

No. 1 Red Clover
No. 2 Red Clover.
No. 1 Alsike...

...at 2
No. 2 Timothy, No. 1 for purity at
No. 3 Timothy SR | d
No. 1 Alfalfa (Northern Grown).at 17.
No. 1 Alfalfa Ontario
Variegated.....................
White Blossom Sweet Clove

Mixed Timothy & Alsike............ at
Mixed Timothy & Red Clover.....at

Terms: Cash with order. Bags extra,
at 65¢c. each. Ask for samples if neces.
sary. We guarantee seeds satisfactory or
return at our nse. All prices are sub-
Ject to goods being unsold.

TODD & COOK

Seed Merchants
Stouffville Ontarleo

You Can’t Break

This Hame Strap

p Hame Strap is one of
the famous Griffith
Chrome Leather

Harness Specialties.

More than twice as

&rong as ordinary harness leather, and is

always soft and pliable. See it &t your dealer’s.

If he hasn’t it send 35c, for sample (40c. in the

West)

Send a posteard now for book of stable

helps showing the newest money-saving Horse
Specialties,

e G. L. GRIFFITH & SON
68 waterloo St., Stratford, Ont. )

Price is not everything

OU may be told that you can
Y buy overalls equal to Car-
hartt’s at a lower price. Be-

lieve me, you can't.

No one can.
The fine quality of Carhartt's and
the fair price at which they are
sold are due to my enormous out-
put—probably the greatest on the
continent, which enables me to do
with a slight profit. How then
can any manufacturer doing busi-
ness in a smaller
methods,
opportunities of

hope to

teel Wagon Wheels

Send for our illustrated ¢ i
cular and price list descrily-
ing our STEEL WAGON
WHEELS. OQur wheels
are made to fit any size
axle or skein. We quote
price delivered to your
nearest station, no mat-
ter where you live.. Sat-
isfied customers in every
Province using Cooke
Wheels. Will send free,
with circular, chart show-
ing how to take measure-
ments correctly, also cus-
Write to-day.

THE COOKE METAL CO.
19 West Street Orillia, Ontario

less
few

expense
value as
Be
it were

way, with

and with
cutting
much

efficient

give as
Carhartt's for
assured of

less money?
That if
offer you the present
Carhartt’s at a
price I would be the first

this:
possible to
uality of lower
to do it .

B LoanTE D

President
Hamilton Carhartt Cotton
Mills, Limited
Torento, Montreal, Winnipeg, Vancouver

tomers® testimonials.
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breaking up of the cake

THE FARMER'’S ADVOCATE.

June Wedding.

For ““Margaret,” Carleton Co.

Dear Margaret, there is no set rule for
wedding luncheons (“‘breakfasts,"-as they
are often called). More and more the
tendency is to make them simple affairs,
for the feeling grows among really nice
people that in all show and ostentation
there is likely to be a tinge of vulgarity.
A pretty way is to have small tables, at
which about four people may sit, with a
large one for the bridal party and parents
of bride and groom. But if it is incon-
venient to have the small tables, long
ones may be improvised, with the bridal
party in the place of honor at
across one end.

a table
I think it is nicer—and
trouble — to  have “‘sit-down”’
luncheons at a country wedding. Then

less

one can have whatever one likes, exactly
as at any other luncheon. There may
be clear soup, fowl, vegetable, salad, cake
and ice-cream or fruit-salad, with all the
pickles,

etc., one chooses. Or the soup

may be omitted, and instead may be
served chicken-salad, sandwiches, thin
bread and butter, olives, etc., with the
usual sweet course at the end. As people
have to come so far to a country wedding,
and are likely to be hungry, a good, sub-
stantial luncheon seems the right and
kindly thing. Of course, in cities where
there are sometimes anywhere from one
hundred to five hundred guests (although
small, private weddings are gaining in
favor), tables are out of the question,
and so a “‘buffet luncheon” has been im-
provised. At this the dining table con-
tains plates of small sandwiches of many
kinds, cake cut in small bits, maccaroons,
almonds, olives, etc. The guests are
served first, wherever they may be, stand-
ingorsitting, with the tea or coffee cups,-
no plates. When the sandwiches are
passed they are laid on the edge of the
saucer; that is why they have to be SO
small. The olives, almonds, and little
sweet gherkins are passed with the sand-
wiches. Afterwards the cups are all taken
away and plates of ice-cream or fruit-
salad passed, with the cake.

Always the tables are prettily decor

ated with flowers which may be in season
—just enough and not too
too many flowers may smack of vulgarity
It is better to use one kind. 1
a bowl of roses may be
with a few roses and buds placed on the

many, as even

In late June
on each table,

able-cloth
*ach place.
Or ox-eye daisies may be placed in the
rases, with "daisy-chains," running out
n festoons about the centerpiece. Some-
imes banks of tulle are fluffed about the
entre flower arrangement, or strips of
ibbon are extended from the flower-
older to the corners of the tables, or
he large table, in case of 4 buffet luncheon.
The rooms also are festooned
ecorated according to one's taste

Always the wedding-cake s given the
lace of honor, or, at least two or three
which are
) the bride to take

besides, and a rose-bud at

and

afterwards given

crowded together inside.
ovate, s
somewhat those of the Day Lily, are
quite ornamental.—But odoriferous! Ugh!

Founpgep A1

Knowing the Wild
Flowers

HO does not love the wild ﬂ;wer;?

And yet Comparatively few people

can name, even by thejr commeon
names, more than half a dozen,

Surely we should know our friends bet.
ter than this4 and so to-day we begin to
make a few introductions, = f you want
to make more intimate acquaintange
you can find it through any of the many
books on wild flowers, Beecroft's Who's
Who Among the Wild Flowers, Louns.
berry’'s A Guide to the Wild Flower:, and
Reed’s pocket “Guides” may be mentjoned
as popular books on

) the subject. For
actual botanical study there are many

manuals, including that good old stand.
by, Gray's School and Field Botany.
3’k1mk Cabbage (Spathyema JSoetida)
needs few words here, Everyone knows
it, by its disagreeable odor. Look in
marshy places on the very earliest spring
days and you will likely find it, especially
in the southern portions of Canada. Yoy
will recognize it at once by its curious
cowled spathe, in its case a green, purple-
veined cloak which surrounds and pro-
tects the quite inconspicuous flowers

Hepatica.

Later the great,

veined leaves, which resemble

Marsh Marigold (Caltha palustris).—

Probably you call these flowers “butter-
cups," but they are not buttercups. _The
only buttercup that you are very likely
to find at this early time has a quite
inconspicuous
marigolds!
marshy places and along the edges of

flower. But the marsh
They blaze over the wet,

home. But nowa- sluggish streams in sheets and patches of
ays an extra portion, or the big lower  gold. No one could miss them, with their
orey, is usually cut hefore hand into little  bright yellow clustered flowers and
its, so there will le

no confusion o

at the table.
About the tray

query.—It is quite im-
material. If there are enough  small
trays each cup, or three or four \('H])h may
be placed on it, with g small jug of cream
and bowl of loaf sugar.  Otherwise two
lumps of sugar mav he put on the edge
of each saucer \

W
n
ar

_ and the cups carried about
ithout a tray at al] except those
mediately to carry about a

1d sugar-bowl if extra sugar

used
cream jug
should be

required. . ‘)(u»(uw,.llllhiml]»p]ira
only to a buffet luncheon. At a “‘sit-
down"" lunchcon little

l’(

ce

better.

ru
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confusion to

jugs of cream and
Mm cd on the table.
Margaret, the
and pomp, and nonsense, the
Irue Jaq -\" | eve
ddies and gentlemen never
n to pomp, and show, 4 possible mig
but rather tq simplicity  and
turalness, and t he dignity that comes of

wls of sugar are
You sec,

remony,

dear less

kes,

ese things
()f OTI¢

thing only must one

be anxious
a \\uI,hpK

lurni heon, that is
ateverything he dainty,
“, a buffet luncheon ;s decided upon
n-t f(){fq(‘{ to put a SpPoon on egg h S(lllt,“{’r,
It’s the casiest thing in the world
forget spoons, it makes such a

about after-

and jt

have O run

wards with them

rounded, shining leaves. 1y
this plant is Shakespeare's “M;\ry—bUd-
Hepatica, or Liver-Leaf —Sweetest of
all the very early spring flowers is this, as
it nestles beside a log or tree in the wood-
land,
flowers, often sweetly perfumed, are very
dainty, but their buds and stems seem
well
though to protect them from the cold.

Three
gether 1 pint rolled oats, 1 l’““/ml!ed
wheat, 14 pint yellow cornmeal, ¥4 pint
whole wheat flour and 1 teaspoon salt.
Dissolve 1 teaspoon soda in 2 tablespoons
warm water.,
molasses,
thick, sour milk.
steam 4 hours.

Savory g
through the centre and remove the white
veins and fat, Watt
drop into boiling water for 5 minutes,
then drain and wipe dry. 1
of bacon the size of the pieces of kidney.
Lay the bacon on the kidney and bake in
a moderate oven. ! )
pepper and serve plain, or with a sauce

By the way,

Its delicate white, pink or bluish

wrapped up in a furry fuzz, as

Seasonable Cookery

Grain Brown Bread.—Mix to-

Add 14 pint New Orleans
Stir and add this to 1 pint
Mix all together and

Kidneys.—Cut the kidneys
Wash in cold water and

Cut thin slices

Dust with salt and




