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I Buy Redcliff e Corrugated Iron—It’s British-made I
| Keep your money in the Embire. Get a vas Iv be er ar cle.

Every Canadian worthy of the name. c wants to help Canada and the Empire in these strenuous
“T °r My rBTV"", P' and hdP is «0 buy Canadian and British-made
goods. The Metalhc Roofing Co., Limited, strongly invites you, order, for Corrugated Iron on behalf of
,he,r famous Redcliffe brand-Bnt.sh-made through and through. Mined, smelted, rolled, galyan- 
ized and corrugated w.thm the Empire and without an equal in the world for rust-resisting qualities 
and durability. We are selling it to-day direct to farmers at the following special cut prices!

ORDER 28 Gauge—$3.60 per 100 square feet ORDER 
NO W 26 Gauge $3 80 per 100 square feet

@1 68j

NOW Use “ Redcliffe ** Cor
rugated I r

Terms cash with order. “ Eastiake ”
Shingles and build a 
splendid barn.

Some farmers have complained in the past that they could not tell which goods were British-made and which were foreign-made. 
In so far as Corrugated Iron is concerned, there is absolutely no doubt—"Redcliffe" is as British-made as the old Union Jack itself. It 
is absolutely dependable for uniform fitting, ease of laying, water tightness and rust-resisting durability. You'll never regret buying 
it. We could sell you Keystone and other foreign-made sheets, but we handle only British-made goods and so should you. Prices now 
reduced. Send us your order to-day. Our 30 year old reputation is your guarantee.

on and 
SteelFreight prepaid to any Station in Old Ontario. ___ ______

We can also supply Corrugated Ridge Cap, etc., to fit our sheets.

»We gladly help you with economical suggestions for any building you are going to put up. Tell us your problems.

I
amalgam a sheet of smooth writing- 
paper, and on it pile books or weights 
of any sort, and leave it over night. 
The amount of weight needed is not 
great, just sufficient to keep the new 
amalgam in close contact with the glass. 
The amount of mercury needed should 
correspond as nearly as possible to three 
drachms to the square foot of surface to 
be re-silvered. We may say, in conclu
sion, that while the above reads ‘easy/ 
the job itself requires considerable prac
tice to do it neatly and with despatch.

“Another Method.—Clean the bar© por
tion of the glass by rubbing it gently 
with fine cotton, taking care to remove 
any trace of dust and grit. If this 
cleaning is not done very carefully, de
fects will appear around the place re
paired. With the point of a pen - knife 
cut upon the back of another bij. of 
looking - glass around a portion of the 
silvering of the required form, but a lit
tle larger. Upon it place a small drop 
of mercury; a drop the size of a pin's 
head will be sufficient for a surface equal 
to the size of the nail. The mercury 

,spreads immediately, penetrating the 
amalgam to where it was cut off with 
the knife, and the required piece may 
now be lifted and removed to the place 
to be repaired. This is the most diffi
cult part of the operation. Then press 
lightly the renewed portion with cotton; 
It hardens almost immediately, and the 
glass presents almost the same appear- 
anc© as before.

Power Light Lamp in the center, 
sprinkle with a few bread crumbs, and 
bake ten m.nutes.

Pour the sauce over,

^j2Z2G3!EQGZ3GG£52Z223y
Uses gas mantle. Makes its 

own gas from gasoline. Better 
than Electric Light at much 
less cost.

Baked Pumpkin.—Cut the pumpkin into 
quarters, remove seeds, cut into slices 
lengthwise about half an inch thick* 
Piace in layers in a baking dish, 
a very little water in the bottom of the

AH admit its superiority. For 29 years Ann 
Arbor Press owners have made efficiency 
records. It bales any kind of hay or straw. 
There’s a good income in a good press— get the 
Ann Arbor Columbia, the conceded leadei 
write for “Mak
ing Money from 
Hay” and cata
logue.

\Just what is wanted for 
Home, Office or Store. Perfect
ly safe. No smoke, smell, no 
bother. Will burn ten hours, 
with no attention, Every lamp 
guaranteed to give satisfaction 
or money refunded after 30 
days. Price $7.00 if sent with 
order, and this notice enclosed.

We also furnish complete 
hollow wire system outfits.

Putt

dish and bake very slow y until the water 
has all evaporated, and the pumpkin Is 
done.

IAnn Arbor 
Machine Co., 
55 Broadway, 

Ann Arbor, 
I Mich.; or

w.
Season with b -tier, pepper and 

salt, and serve very hot.
Himalaya Chutnee.—Chop together B 

lbs. apples, 1 lb. sultana rais m, 1 lb. 
brown sugar, 1 ounce small red peppers, 
2 ounces whole mustard, 4 ounces garlic 
(or on ons), 4 ounces coarse salt, 
brown vinegar and stew to a soft pulp, 
then seal.

T re
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Rochester Lamp Co.
Add120 Church Street

OntarioToronto
W A. Hare, 28 Adelaide St. W., TorontoPlease mention “The Farmer’s Advocate "

Pumpkin Pie.—This pie should be at 
Two cups stewedleast an inch thick, 

and ma htd pumpkin, 1 teaspoon g’nger, 
i teaspoon salt, J cup sugar, ÿ teaspoon 
c zmamon, 2 eggs, 1 scant pint rich milk. 
Mix sugar, spice and salt together, stir 
into the pumpkin; add beat n e gs and 
milk.
try, fill with the mixture, and ba ‘e slow
ly for 45 minutes.

JOSEPH RODGERS & SONS,Limiteds£f,Ed
Registered Trade MarkAVOID IMITATIONS OF OUR

CUTLERY Line a pie-plate wi h good pas-

By seeing that this EXACT MARK is on each blade. 
SOLE AGENTS FOR CANADA thickCream.—One

err am, t pint grape jelly, 
put into cups and set on ice. 
with sponge cake or lady-fingers.

pintBohemian
JAMES HUTTON & COMPANY

MONTREAL, CANADA
Stir together. 

Serve Stl
1$

WÊ

Granted loba

Milk less, Eggless, Butterless Cake.—Put 
into a saucepan 1 cup brown s 'gar, 1 
cup water, J cup lard. 2 cups seeded 
rais'ns, i of a grated nutmeg, 1 tear 

cinnamon, 1 teaspoon ground 
Boil to- 

When

io The Northern Business College
945 3rd Ave. E., OWtN SOLND, ONT.

w
:

s| oon
cloves, and a pinch of silt, 
gather 3 minutes, and let coni, 
co d, add 1 teaspoon soda dissolved in 
hot water, and two cups flour in which 
i teas’or n baking powder has been sift- 

Bake in a moderate o.en for one

SALT BEADS—BANANA PIE. With staff of specialists and 34 successful years 
of experience is the best place to get a business 
or shorthand training. Catalogue free. Enter 
any day
C. A. FLEMING, F.C.A. G. D. FLEMING 

Pnncli al

Miss G., DufTerin Co., Ont., asks direc
tions for the above.

To make salt beads take two table
spoonfuls of salt and one of cornstarch, 
measuring
salt very hot and mix with the corn
starch 
but not m

Are acknowledged best.
Write for Free Booklet

THE MOFFAT STOVE COMPANY LTD.
Weston, Ont. ___

Secretary
ed.very accurately. Heat the
hour.

Butter Caramel Frosting.—Poil 8 cups 
brown sugar, } cup cream, and 2 table
spoons butter for five min tes. 
hoi ng begins, add a teas oon of vanllla 
on i beat until the mixture begins to 
thicken.

Drain and press very dry,unt ' tendui. 
reheat, season wi'th butter, salt end pep-

enough colored liquid to dampen, 
Now mix the corn-wet it.

starch rapidly with the hot salt, adding 
a, very little more water if 
Remember, the

Afterper, and serve as a vegetable.
Stewed Vegetable Marrow—Chop half 

an onion fine and fry slightly in a 1» tl * 
Next put in the slic d marrow,

necessary.
mass must not be wet, 

jUat damp enough to make it about of 
the consistency Gf putty, 
with the hands, thpn break off small bits 
(use a tiny

Buy St. Lawrence Granulated Pure 
Cane Sugar in original packages, 
and get pure, clean, perfect sugar.

butter.
add pepper, salt, end grated n r meg. 
moisten with stock and stew ti 1 do.ie, 
add ng some finely-min ed parsley just 
before serving.

Vienna Choco’ate Icing.—Ta’<e J lb- 
fret h butter, i lb. powdered s gar, i 

nsweettned chocolate, \ gTl water,
Di*

wa‘er and boll

Knead well

possible) an 1 
mould info hea ls by rubbing on the palm 
of the h nis. Stick pins through the 
beads and stick into a cushion to dry.

Banana Die.—Beat the yolks of 2 eggs 
° a Creani with £ cup sugar; add 1 $ 

CUP8 sweet milk, 
bananas 
through 
Ingredients, 
when done 
°f the whit 
3 tablespoc 
whites fluff 
°f water

measure if ounce
£ w n^giass cider or lemon juice, 
solve ch jcolate in the _

( ream the powdered s' gar andCREAM WANTED "if*
■v-i

Boihd Salsify.—Scrape the roots an 1
well.
butter, add the chocolate when almost

cut in pieces, throw ng them into vinegar 
and water prepared to preserve the rot r 
Drain, boil until tender in sailed water, 

Put them in a sauce-

We h'8hest pri“’n7CXStC
cheese factory patrons

having a supply during the fall 
and winter. Express paid and

cans supplied. Wnte
CREAMERY OE OTTAWA, LTD 

319 Sparks St.. Ottawa_______

cold, then the cider.
A Good Di restive Sauce.—This sauce is 

recommended f >r people suffering frorn in- 
Peel one po' nd each of ap-

Peel and mash 2 large 
or 3 small on-s, and press 

a sieve or ricer into the other

then dra n aga n. 
pan with a piece of b't'er. a lit le 1 -mon 
juice, and some minced parsley, 
and serve very hot.

US.
Season, digest;on

pb-s and Spanish onions, and si ce them 
layers into an

VALLEYBake with one crust, and 
cover with a meringue male t h:nly n alternative 

ear'h nw ire dish, sprinkl n a tab'6 ipoon- 
I eave for a day.

Boil a medi mi 
Drain. Put

Scalloped Cauliflower 
cauliflower for 20 m nutes. 
in' o
ter, 1 c i( 
crumbs: 
and st ir

WANTED,1S of the 2 eggs beat* n with 
ms sucrar. To make the egg- 

up more. add a tablespoonful 
to each egg-white.

fill of silt on top. 
then trensfer the slices on to a cl an, 
dry cloth, and let th in rema'n dra n'ng 
th is for ano h r day■ 
monel sa c man, cover w-th vingir, and 
st - nil on the range, end when jest warm 
nd I two ounces of mustard, a small tea- 

nfnl of rid pepper, and a quarter of 
Simmer until soft

tablespoonful of but-a saucepan a
milk, a d an o nee of hread- 

a !d cayenne and s tit to tast*'. 
in'il the bre* d has absorb* d the 

Beit an eg-r and ;>dl.

ijCream payfnîwR^rkèTfortoo^qulfity0 "°W

CREAM Put them into an
Write us. butt er anfl milk.

do not let it simmer after the eg'
We need yours.

Cons Supplied'
TORONTO CREAMERY CO., LIMITER 

Toronto

Fall Cookery. l)Ut
is add <1.
n!T the fine s' rigs of Cauliflower and pl'tc ■ 

U11 r.iur.d it heaping 1 h m up nicely

Wint Butter a flat tin dish, take Sjl
i

er M|!ash Take off the rind, re 
cut in sections and soak in 

Next put 
water a little salt and cook

move seed g
cold an ounce m,,t tumeric. ■water for three hours. 
,nto boiling

: . WPlease mention “The Farmer's Advocate “
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Metallic Roonna Co.
of Canada, Limited 

MANUFACTURERS 
Cor. King and Dufferin Sts., Toronto
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