T
' l"WM;‘. ‘M'N‘ ‘

BLACK WOLF SET

. Wherever you live between Halifax and

Vancouver you can benefit by the bargain we
describe here. The picture above shows the
beautiful Black Wolf Neckpiece and Muff
which we offer at $40. The Neckpiece (Cat-
alog No. 1970) is made from skins of high
quality. It is trimmed with heads and tails
and beautifully lined. The Muff (Catalog
No.1967) is in the plain pillow style. The
uff has an eiderdown bed and is lined with

best soft silk and has new !
bracelet wrist cord. If
you just want one piece
—the Neckpiece or the
?uﬂ—?ou can get it for

20. The set for........

MORE-BIG
439 —Canadian 1849—Natural Alas-
Muskrat Coat; 50- ka Sable Neckpiece;
in. long; made from made from best qual-
finequality, full- ity skins; wide over
furred skins, with shoulders;deep point-
large shawl collar and ed back and front fin-
deep cuffs; loose full ished with twosilk or-
box style; best lin- naments; soft 3 5
ingand trim- $95 silk linings. ..
mings. Price }3"0 — Cagla d‘:adl:
— eaver (Plucke

&t. }:;'fli’:n lﬁﬁ“‘. Stole: wide over
e e’fr ofit best-a i a‘%_‘ shoulder, plain around
ity skins, in ful‘ll box Pack; fronts finished
style with wide ripple mthtst.wg s.':lk orlq:-
skirt; extradeep cape m;;? ilk es 4
collar, wide cuffs, seal ;.0 e
buttons; allsilk pussy nings.. .. ..
willow lin- 240 330 — Arctic White:
ings. Price Fox Neckpiece; full
animal style; fin-
310--CanadianMink ished 'with head. paws

Stole; full animal andlarge.naturaltail;
style, plain round made from beautiful
back; finished with uality full-furred
headsand tails; made skins; paws fastened
to fasten up closely across front. These
at meck; beautiful are made up single
quality dark mink and double styles

l'ill‘:!i’::sx;;.?f.t .s llk$55 g‘aa:&:gm: fur $50
SAVE MONEY—

BUY FURS BY MAIL
GET OUR CATALOG

Do not lose any time taking advantage of
these enormous bargains. Decide what you
want and order at once. Inordering mention
the numbér—it will help us to fill your order
more quickly. We protect you against dis-
appointment by our guaran\tee—‘L"Satisfaction
or money refunded.’”” Write today.

Our Catalog‘ will be sent free on

request. Every person
considering the purchase of furs should have
a copy, Itis crammed full of bargainsfrom
beginning to end. You will “he delighted
with a copy of the fur book. It’s free. Write
for your copy today.

Sellers-Gough Fur Co.

Limited

244.C Yonge St., Toronto

" it near the coals until it is thoroughly
-~ geared on ome gide; turn and sear if on'

Have ready a granite roasting-pan or
an ordinary stoneware platter; lift the
steak to the hot platter; dust it with
salt and pepper; rub it with bubter 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 has been. made in the seasoning
dish; garnish the steak with parsley,
and send at once to the table.

Broilihg Over a Coal Fire

Remove the lids on the front of the
stove; see that the fire is bright and
free from gas; open the direct draught
into the pipe. Trim the steak, put it
into the wire broiler and fasten it; hold

the other; turn every twenty seconds
for five minutes, then place it on a rack
about six inches above the fire; cook
slowly on one side; turn' and cook on
the other; it will take less time over a’
coal fire than under the gas. If the
steak i§ one inch thick six minutes will
be quite long enough; an inch-and-a-
half steak will take twelve minutes,
and a two-inch steak will take at least
twenty minutes. All steaks must be
cooked slowly toward the end of the
time. Season and serve at once.
Broiling over charcoal is practically
the same process as broiling over a coal
fire. ‘
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eggs beaten to a stiff froth. This will
'give you a sherbet entirely umlike 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 u-sling a pint of
freshl ted pineapple
lemon-yjuicg:,a and orange sherbet by sub-
stituting a pint of orange-juice in place
of the lemon-juice. Otherwise they are
made like the lemon sherbet.

instead of

Candy
Fudge—To make fudge, take two cup-

fuls of granulated sugar, two-thirds cup-
ful of milk, two squares of chocolate,
butter the size of a walnut, vanilla to
flavor. Grate the chocolate, and put the
_sugar, milk and chocolate together in a
granite saucepan and when almost done,
add the butter. Let boil, stirring con-
stantly, until when tested in cold water
a soft ball is formed. Take from - the
fire at once, add the vanilla and stir un-
il smooth, heavy and cool enough to re-
‘tain its shape. To facilitate this, stand
the whole in a panful of cold water
while stirring. Butter a shallow pan,
using unsalted butter, or a little clean
lard, and spread the mixture in this to
the depth.of half an inch. Check in
squares and let get cold.

Cream Taffy—Two cupfuls of gram-

ulated sugar, half a cupful of vinegar,
half a cupful of water, and butter the
size of a.walnut; boil without stirring

Canadian War Records—A Canadian enjoying 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. When
the mixture is half frozen add a pint of
whipped cream to every quart of fruit
and water. You may use strawberries,
raspberries, cherries, peaches, pineapples,
or apricots. All will be found very nice,
and you will have a variation in frozen
desserts from  ice-creams.

Angel-cake and sponge-cake are espec-

until it will candy when dropped in cold
water. It should not get too hard, nor
should it be too soft. Test as you would
molasses candy. Flavor pcoording to
taste. Have a platter, or marble slab
nicely greased, and pour the candy on
this, and when cold enough to handle,
pull until white, and cut into small
pieces. If the syrup is stirred while
boiling, it will return to sugar.

Walnut Squares—Two cupfuls of

brown sugar, half a cupful of sweet
cream; boil together until it ropes; then
take from the fire and add one cupful
of finely shaken walnut meats, mix well

ially iice to serve with frozen fruits. and pour into a greased shallow pan,
And as to ice-cream, did you ever try and when partially cooled, crease into
serving bread and butter with it in place squares with a knife. When cold, it

of cake? Many persons prefer it, es-
pecially men, who as a rule are not

will be pronounced delicious.

Butter Taffy —Two cupfuls of light

given to eating cake. And in turn a brown sugar, half a cupful of New Or-
la,rge number of women are repudlatmg leans molasses, two tab]esp()onfu]s of

it, and when they take anything with

vinegar, two of water, half a cupful of

ice-cream, make rolls and butter—cold butter; boil fifteen miautes, or wuntil

rolls, not hot omnes—their choice.

brittle emough to pull well. Try in ice

Another variation of frozen dishes is Water, and when done, pull until smooth.

the sherbet, or water-ice. This is made
with water, sugar and fruit-juice.” and
frozen in the wusual manner. For a
lemon sherbet use the juice of six lem-

HORLICK’S

Malted Milk for Invalids

gain extract. A powder soluble in water. water to dissolve it; when it is dis-

Bread Pudding
Beat two eggs without separating, add

1 ‘ _ four tablespoonfuls of sugar, and beat
ons, one pint of sugar, one tablespoonful again; add one pint of milk, half a tea-
of gelatine, the whites of three eggs and spoonful of salt, a grating of nutmeg;
one quart of water, all but a gill of pour into a baking-dish, cover the top

L o which should lw(lmiling. Soak the gela- with a buttered bread, buttered side up,
i A nounshlng and d]gestib]e diet. tinc in the gill of cold ‘water for zlbo}l!; a and bake in a moderate oven until the
Contains rich milk and malted quarter of an hour. then add the boiling custard is set (about twenty minutes).

Serve cold.

solved add the sugar and juice of the ,
i lemons. When t]n'l sugar is dissolved th;r(;‘ l*:rnvc the g‘hi]dren}soundTand healthy .is
4 riti 1 o i trai and s side i 2 irst care of a mother. hey ca
When writing advertisers, please mention strain and set aside to cool, and just healthy it trontled with o aeme 'l.v:t‘:ln{]lu’}ﬂ»h-é
The Western Home Monthly before freezing add ti: whites of the S se Mother

Graves’ Worm Exterminator,

HEART. TROUBLE

Caused Dizziness, Weakness
and Smothering Spells.

When the heart becomes affected,
there ensues a feelirfg .of a choking sen-
sation, a shortness of breath, palpitation,
throbbing, smothering sensation, .and
dizziness and a weak, sinking, all-gone
feeling of oppression and anxiety.

On the first sign of the heart becoming
weakened Milburn’s Heart and Nerve
Pills should be taken, and you will find
that they will give prompt relief and soon
effect a complete cure.

Mr. John Doucette, Eel River Cross-
ing, N.B., writes: ‘I suffered greatly
from heart trouble which caused dizziness,
weakness and smothering spells. I used

a great deal of doctor’s medicine but -

received no benefit. A friend advised
me to use Milburn’s Heart and Nerve
Pills, and before I had finished the first
box I felt so much better that I got an-
other one, and was completely restored.
I highly recommend these pills to every-
one suffering from heart trouble.
Milburn’s Heart and Nerve Pills ?rg
50c. box at all dealers, or maile
direcg)e(:n receipt of price by The T.
Milburn Co., Limited Toronto, Ont.
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A beautifully illustrated Fur Style Book—
iving advance information on furs and fur
ashions—contains 40 pages with 125 illus-

trations of up-to-date Furs and Fur Gar-
ments—AIll these illustrations are photo-
graphs of living people—thus showing how
the Furs REALLY appear—it shows Furs
for every member of the family.

Don’t fail to send for this book TO-DAY

—it is now ready for mailing and will be

mailed as requests are received.

HALLAM’S

BOOK

1917-18 EDITION

1698—This Cape of Black
Wolf is made in one of
the most f. de-
signs. shown for this
season. It is of gener-
ous width on the shoul-
ders and the band collarf
is just what is required
to make it one of the
warmest and most com-
forting fur pleces. The
fur is fine, -silky, jet
black and very durable.
Fastens as.shown with
silk  crochet - buttons,
Price, DELIVERED TO YOU, $8.50
1699—Muff to match, in the new %
barrel shape, trimmed as shown with head, -
tail and paws. It is finished over soft down
bed and has silk_wrist cord. PRICE OF
MUFF DELIVERED TO YOU ...... $10.00
The set throughout is lined with black corded
sllrl;l pog%ln.m Thl:t‘ is Aa. mr?ilizn:eslrnblel am}
serviceable fur s st example o
wonderful “HALLAM" values,

Address, using number as below.

L

497 HALLAM BLDG., TORONTO.
O

The Home of Success

GIRLS and BOYS

WANTED

Results prove The Success College
supremely superior. Twenty-five calls a
day for Success graduates is common. This
year we could have placed 426 more Sten-
ographers and Bookkeepers. Our annual
enrollment of 2,100 students (in one school)
is Canada’s largest—it greatly exceeds that
of all competitors combined. We employ

SRR

28 expert, certificated teachers. If you wish
to succeed, attend Success College. Enroll
any time. Send for catalogue of courses.

THE
SUCCESS
Business College Ltd.
'~ WINNIPEG, MAN.
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