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BLACK .WOLF SET
Wreeyou lvs betvocn Halifax and

Vaucaveryoucan benefit by the bai-gain wodci ibe hee.The picture uhove shows thebeautiu Black Wof Neckpiecc and MuRf
vbc soRsi at 840. The Neckpiece (Cat-

&log No. 1970) la mnade from s kins of hlgh
quality. It la trimmed vith bouds and talla
snd beautlfully Iucd. The MuRf (Catalog
No. 1967) ia ln, the plain piliow style. The
MuR bhas an lderdovu bcd snd in lined vith
buat soft silk aud hba no
bkacelet wri3t cord. I
70,1 just vaut one picce
- the Neckpiccc or the

Uufyueau get itfo
f sohent for ... 4

MOREî-BiG-
SPE'irCIAL VALUES
M- Canadien lS49-NsturalAla-
Muacrat Coat; 0 ka Sable Neckpl«ee;
ln. long; made fro-mamde from hait quai-
fine quality. full- ity skins; vide ovor
furred akîns, wvltbh shoulders; deep point-,
large shavi coller sud cd back and front fin-
dcep cuffs; loue f ull ished vth tvosilk or-
box style; best lin- naments; soft $35J
iugandtri- $95 . inlng.-
minga. Prico 170 - Canadien

424 - Hudson Seul Be Iv er (Plucked)
Cou; 4-m log;Stole: vide ovor

Co frou eat q l-g;shoulder. plain around
mtyakino s. a l oback; fronts finished
slvt vide inful bx ith two silk orna-
sirt; extra deep ae ota;bet uaitcollar. vide cufs. gol soit sk 4fbuttons; ail silk pussy Ï40~s
villov lin- 330 - Arctic White,

inge. Price$ 4 Foi Neckplece; full
$16-Canaiauink shewith heud. pava

Stole; ful uni mai and large. nat urul tail;.
atle plain round made from beautiful
M ., ;finishod vith q aliyfl-furred
beadsaud tuila; made akina;ipawfsf'astoned
to fasten up closely serons front. These
ut utck; beautiful aie made up single
quallty dark mink and double stylesskn; otsl.$55 making a $5
lininga h--- andsome fui 5

SAVE MONEY-
BUY FURS BY MAIL
GET OUR CATALOG

Do not [ase any timo tuking advantage of
these enormous bargains. Decide vhat you
vaut sud ordor ut once. In ordering mention
the numhr-it vili belP us to fillyour order
mort quickly. We protect you against dis-
appointmcnt hy aur çuarantee. -1' Satisfact ion
or money refunded.' Write today.

Our Caalog ill le sent free onOur C talogtoquest. Every person
conildoring the purchase af f urs should have
a copy, It la crammcd f Uli f brains frombeginning to end. Vou '-ilI 'b.odelighted
vit a copy of the fui book. W rc.Wrt
for your copy today.

Sellers-Gougli Fur Co.
44-40 YongeOSt., Toronto

HORtLiCK'S
Malted Milk for Invalids
A nourighing and digestible diet.

-Contains- rich milk and malted
train extract. A powder soluble in water.

When writing alver'tiser, please mention
The Western Home Monthly

Rave ready a granite roasting-pan or
an ordinary stonesware platter; lift the
steak tu the hot platter; duet it 'with
saIt and pepper; mub it with butter on
both sides, and, if you like, add just a.
suspicion of garlic. Transfer it to the
serving-dish, pour -over the butter sauce
that bas been made in the seasoning
dish; garnish the steak with parsley,
and seud at once te 4the table.

Broiliag Over a Coal Ffte
Remove the lida on ithe front of the'

stove; see that the lire is bright and
free from gas; open the direct draught
iifto the pipe. Trim the steak, put it
into the wire broiler and fasten it; bold
it near the coals until it je thoroughly
eeared on one Mide; turn and sear if én,'
the other; turu every twenty seoonds
for five minutes, then place it on a rack
about six juches above the lire; coek
sluwîy on one aide; turn' and cook on
the other; ît wili take lees time over a
coal lire than under the gae. If the
steak ià one inch tbick six minutes will
be quite long enough; an inch-and-a-
haîf steak will take twelve minutes,
and #a two-inch steak will take at least
tdwenty minutes. Ail steaks muet be
cooked slowly toward the end of the
time. Season and serve at once.

Broiing over charcoal.'is practically
the same proceas as broiling over a coal
lire.

eggs beaten to, a stiftf froth. This wiil
give, you a sherbet entirely unlike the
'watery, snowy affair usually served as
water-ice, but it 'will be like spun glass,
white, delicate and velvety. -Pineapple'
sherbet is made by using a pint of
freshly grated pineapple instead of
lemon-juice, and orange aherbet by sub-
atituting a pint of orange-juice in place
of the lemon-juice. Otherwise they are
made hike the lemon sherbet.

Caady
Fudge-To make fudge, taketwo cup.

fuls of granulated sugar, two-thfrde eup-
ful of milk,' Vwo squares of chocolate,
butter the size of a 'walnut, vanilla to
flavor. Grate the chocolate, and put the
auger, -nilk and chocolate together in a

granite saucepan and when almost doue,
i~d the butter. Let boil, stirring con-

stantly, until when tested in cold water
ia eof t bail je formed. Takre from the
lire at once, add the vanilla and stir un-
*til emooth, heavy and cool euough to re-
'tai n its shape. To facilitate this, itand,
the 'wholo in a panful of cold water
while stirring. Butter a shallow pan,
using unsalted butter, or a little dlean
lard, and spread the mixture ini this to
the depth,,lof haîf an inch.' Check in
squares and let get cold.

Cream Taffy-Two cupfuls of gran-
ulated sugar, haîf a cupful of vinegar,
haîf a cupful of water, and botter tûe
size of a walnut; boil (without stirring

Canadian War Records-A Canadian cnjoying his "eats" from home.

Dessert
Frozen fruits are prepared- by mixing

the fruit cut into small pieces with an
equal -amount of cold water, and adding
sugar to the taste. Pack and freeze
precisely as you would ice-cream. Wheu
the mixture is half. frozen add a pint of
wvhipped cream to every quart of fruit
and water. You may use etrawberries,
raspherri es, cherries, peaches, pineapples,
or apricots. Al %vill be found very nice,
and1( vou will have a 'variation in frozen
desserts from ice-creams.

Angel-cake and spouge-cake are espec-
ially 'lice te serve with frezen fruits.
Andi as te ice-cream, did yeu ever try
serving bread and butter with it in place
of cake? 'Many persans prefer it, es-
pecially men, w;he as a rule are net
given te eating cake. And in turn a
large number of women are repudiating
it, and when ithey take anything with
ice-cre-auî, iake rolîs and butter-o-old
relis, not bot ones their choice.

Anothcr variation ef frozen dishes is
the sherbet, or twater-ice. This is made
%vith %water, suigar ani fruit-juice. and
frozen in the uisial inanner. For a
lemon sherbet use, the juice of six lem-

ens,~~~ eu ito ua. onie tablespeonful
of o'latinie,,lic ýv1ites of tlureceg,gs and
onle quart of w-vter, ail but a gi of
'Which should be hoiling. Soak the gela-
tine in the gil of old water fer about a
quarter of an boit:. thi add the beiling
water to dissolvv t; -hen it is dis-
selved add the stu <n juice ef the
lemons. When the -:a is dissolved
strain and set (aside ti, ooi, and just
before freezing add ti. wvites of the

until it will candy when dropped in col4i
water. It should net get too hard, uer
should it be tee soft. Test as yen 'would
molasses candy. Flavor jacoerding te
teste. Have a platter, or marble shab
nicely greased, and pour the caudy ou
this, and rwhen coid enough to handle,
pull until white, and eut jute emali
pieceis. If the syrup is stirred while
boiling, it -svill returu to sugar.

Walnut Squares-Two cupfuls cf
brown sugar, haif a cupful cf sweet
cream; heul together until it Popes; then
take frem the ire and add one cupfui
of finely shaken walnut meats, mix welI
and peur inte a greasel shallow pan,
and when partially cooecd, crease inte
squares with a knife. When cold, it
wili be pronounoed delicieus.

Butter Taffy-Two cupfuls of light
brown sugar, haîf a cupful of New Or-
leans miolasses, two tablespoonfuls of
vinegar, twe of water, haif a cupful ef
butter; bell fifteen miautes, or until
brittie eneugh te pull 'well. Try in ie
water, and when done, pull until smooth.

Bread Pudding
Beat rtzwo eggs without separating, add

four tablespeonfuls -of sugar, and beat
again; add one pint of niilk, haif a tea-
speenfîl -of sait, a grating of nutmeg;
peur inte a baking-dish, cover the top
with a buttered bread, buttered side up,
and hake in a mnoderate oven until the
custard is set (about twenty minutes).
Serve cold.

To 1--ive the chljdren saund and heahthy is
thse firQ care of a mother. They calnnot 1e
healthy if troubled with ýworins. Use Motliur
GraVe< \<rn Extermninator.

HEARTOTROUBLE
Ca.ssd Iizziuss, Wukoeoss

and Swsthing Spells.
When the heart becomes affected,

there ensues a feeIii1. of a choking sen-
sation, a shortness of breath, palpitation,
throbbing, smothering sensation,, and
dizziness and a weak, sinking, ail-gone
feeling of oppression and anxiety.

On the first sign of the heart becoming
weakened Milburn's H-eart and Nerve
Pills should be taken, and you wiIl find
that they wifl give prompt relief and soon
effect a complete cure.

Mr. John Doucette, Eel River Cross-
ing, NB., writes: I suffered greatly
frosa heart trouble which caused dizzîness,
weakness and smothering speils. I used
a great deal of doctor's medicine but
received no benefit. A friend advised,
me to use Milburn's Heart and Nerve
Pulls, and before I had finished the first
box I feit 60 much better that I got an-
other one,ý and was completely restored.
I highly recommend these pulls to every-
one suffering from heart trouble. 1

Milburn'e Hesrt and Nerve -Pille are
50c. per box at ail dealers, or mailed
direct on reoeipt of price by The T.
,Milburn Co.. Limited Toronto. Ont.

IA beautifufly illu#trted Fur Style Book- E
Siving advance information on fure and fur

asi n& tlns 40 pages witi 125 illus.
trations of u-odate Fuis and Fur Gar- u

*ment--AIl Thoe Illustrations are photo-.
graphe of living people-thuas howing 1mw u

~theureREALLY appear-ft shows Pms
for every member of the family.-jDon't fail tO aend for thia 'book TO-DAY
-it la now reedy for mailing and wil las

nsuRlld srequesta are srecived&u

iHALLAM'S
FUR-
STYLE M

lSSa-This Cave et Baek É
W@11in a de uInsneof. -

timuet tfoadnating dé-
les rM signa. sbown for tihisn

soason. It le of genor-
o us wldth on the shoul--:
dmraand the band ctenda M
la Just what la required>

to ma e ofl0fthe
varmogt and mest C

orlgfur plocos. Th -

fuahfns. sUlky. jet É
black and vory durable.
rastona as shown wlth _

M.9-MVif W Match, ln the now l W=V,
batrrol shape, trlmmed as showu with, hoadý_ý

Stailiand Paws. It he flnlsboed Ovor sat dowa,
Mbed and bas .11k wrlat cord. pRucE or lé

Mu"F DELIVERE» TO T -l*... 10.00M
The set througbout la llnod witb black cordsd f
Éllk polin. This haa. must desirable and
servicoable ftr set. A string exumplo f
wondorful 'HAILLA Il value&.

Addreaa, tuing ftumber as belote.

~497HALLAM BLDG., TORONT.I
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T'he Home of Sum8es

GIRL adBOYS

Resulta prove The Succea College
supremely superior. Twenty-five cals aa
day for Sucesa graduates is common. This
year we could have placed 426 more Sten-
ographers and Bookkeepers. Our annual
enrolîment of 2,100 students (in one school)
is Canada's larget-it greatly exceeds that
of ail campetitors combined. We employ
28 expert, certificated teachers. If you wish
ta succeed, attend Succes College. Enrol
any time. Send for catalogue of courses.

THESUCCIESS
Business College Ltd.

WINNIPEG, MANi.


