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“A i&opderful all-purpose flour”

So say thousands of housewives who use
Quaker Flour for all their baking. Its even
texture and never,varying baking qualities
make it the delight of all who use it.

Quaker Flour

it === | - Alwags the Same-Alwagys the Best

Select a solid, heavy citron, pare|
it; remove seeds, them cut it into Makes larger, whiter loaves; better pastry;
pleces two inches long and a half the | lighter cakes
width. Whnen prepared, cover me! ' j g
m g“;&‘l’a}dm:.,ml;t.:g’g - a? ! Our expert baker has proparved a Flumber of recipes
added night. In the morning, rinse well and | 3 We will glaily send them to

iof thick sour milk. Beat .cover again with cold water adding ' you: Write to-day—they are FREE.
er, theh fold in the a teaspoonful of powdered alum, and | -
Ly whites of = tae 0'(13‘5 llet it stand for an-hour and a half. |
s '"uc Ma |"| "lm”n pa oy b g‘"“::&i':!’:ﬂ::f:k:"&gspﬁﬁ’;' A product of The Quaker Mills, Peterborough and Saskatoon:
thm ﬁ?&%mnﬂ l“:d ! vinegar and add to it two pounds of

e 3 nutes. ' light brown sugar, a thinly sliced | : p
add t6 it a quarter cupful of vine-.lemon (with pips removed), a good-' Distributors, Campbellton, Baird and Pete{s_n_n_d_.-ll__lend{ng__ﬂ .e“"' e PRIk o
gar, a little pepper and salt, three sized piece of green ginger root,
tablespoonful of suger and the juice (washed -and sliced), a teaspoonful
of an onion, mix thoroughly and chill. of cloves, a tablespoonful of broken |

A
¢ | Excellent with a cucumber salad or cinnamon stick, and a  good-sized ®
®|'with hearts of lettuce. spice bag. In the spice bag put a / : e lres
3 Scotch Sconés. | blade of mace, broken cinnamon, /'

Sift together four cupfuls of flour,'cloves, a small piece of vanilla_bean,

iy
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ran! Out of
promptly attended to.

al order and you will find
and . serviee . right.
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ICE OF SALE .
SUPREME OQURT. .
KING'S BENCH DIVISION
o the A. R. Williams Mach-
mpany, . (MaFitime Limited)
and Canadisn ' Fishing! &

Company ‘Limited. - De-

E 18 HEREBY GIVEN ‘that
i by virtue of a Writ of Ex- -
issued ~ out . of the *
Court, King’s . Bench
in . the above cause
late the first : 'day!’ of; No-
. D. 1922, 'the follpwing des-
eehold property was. seized,
said property to: witi—“All
rmdin lots, pieccs or lmls
and premises 1 ing.
in North or l‘;:miy o{ the
ighway or. great road in
f Colborae, the same béing
on the north by the Bay of
and on. tae south
Highway\or Great Road
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of cream of tartar. Btir ed citron is added. Boil gently until
Turn the dough ~ on to a Lift the fruit with a skim-, v
haye the right
bake the on the griddle, tum- tae syrup is rich and thick return to

a saltspoonful of salt, and a  tea- a few fennel seeds and a few _anise #=
spoonul of* cream of tartar. Stir seeds. The vinegar saould be boiled ! g j ; a eep oun
a saltspoonful of salt, and a tea- for five minutes, then the well-drain- -
Belt piat of sour ik and 88 1t the citron s very"tender when pieve- | : ) They l:eep their youth and are very
[froths work it into tae dry ingredi--ed by straw and looks glassy st the || |y slow o ﬂigns of age. wear
board, knead it perfectly mer to colander where it can i ‘ i or weakness. They

JRYEL ARl out 16K thind of aa depin, and boll down the syrup, add-. | f : ? ind of tough and durable material

ch thickness and cut with a round ing the drained syrup as it runs into I [ i g t. b .l
_sutter. Have a hot griddle ready and plate under the colander. ~When : . i p:l mgﬂlem.?h the}éaliea luto

i e : 8 ro;; from the_inside layer
sides. Many add the pickle to it and cook for five min- | f
e s “md a grating of nut- utea?or :ndl hea.bodm w&ro::h, : then H il the uter tread.
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to the dofigh, just matter of turn into a crock to cool. Whem H i i “
te. rve the scones hot, With cold cover with linen cloth and seal. | : : 1 i o,
y of ‘unsalted butter. . PRESERVED SWEET POTATOES i ‘ :

Molass~s Layer Cake. ! Select small, perfect potatoes, long '
Woerk together a half cupful of su- in shapa. Peel and bdil in ' slightly

H % U I [ V/
and two generous tablespoonfuls salted water until done, but not soft - B , t / g ,J =0 ‘
butter, then.add two eggs and the Drain, cut lengthwise in halves and : .Y i1/ H ://J
‘white of the third, a cupful of mo- set aside. Take a pint of brown sugar ; ! ‘ \ 4 A
lasses, a level teaspoonful of cloves, and put in a saucepan with a quart H ! / I H Z

a half tea- of water, t thinly sliced 'lemon, a' H N :
: - PPOoR Hpos g of spice bag a small piece ofd ginbgle-r 1) / i CORD T'RES
Lo g soda in a half cupful of sugar root (washed and sliced) and a table- _ B /4 : ~ . L
and two uupoonfuflsﬂ of ba;i:.g spoonful of cloves, broken chn:r:;n f f Q—”"by all?hm'y}l
ipowder in two cupfuls of flour. t and a small blade of mace. Cook the i H 5
and smooth then bake in three syrup and skim it until it begins to ; g Gutta Percha 6Rubber,Limited
Soft lemon frosting goes be syrup, then put.in the potatoes ; 2
s iy i B g gy i : / Hea;‘l Office and Fadozes.Toronfo
looking at the edges. The syrup! ranckes from Coast & Coast
Id be rich and thick by this time
Can and seal the same as other pre-

X ulltu’: :innu:dp‘::, one ﬁlr:e?hm : Complcte Mock Curried By

Renault Bros, Camphell on fiarnce Fdwa-d Sullivan
URGE WHISTLE FOR ' ; ;
BLIND PERSONS = R ——

more to be Asked to Halt Trif-
fic at Signal from Afflicted -

BALTIMORE, Md., Nov.8—All
blind in Bald will be
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equipped with police whistles to in-.
sute their safety at street crossings

i |
ﬁm%ﬁﬁ &ge of tael
- Blind is adopted. The plan has work- |

ed successfully in other cities, it was
it said.
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Suggestions lm waid Clibries D. Gatther, e, Poli.
g ' yye ce Commissioner, has béen of
Forhte Pu:klu jthe plan and has A announcéd he

would discuss the matter with the
- and Preserves 7o" ¢!

Caumrean | owmmss |1 For Better Baking

re- The wicar was preaching a fervent
! sermon about modern

them coarszely, Wash and chop fine s A q A Iq 1
4 Y n’? ‘.um‘r‘:: e,lt;g. and t'we.nl;y-:;': ::l;:h}):;er';g\;s, r:;rt\:rke:i:s‘“y e | R (’lr}‘O. mall({es rICher,
¥ 5 onions. ve TS i 05 WALR. v Vs a3 r’r

o ed as th Shed Lot : , x ph; them x;nethe'oven ll)::ge enough rum, or any -intoxicating d“f‘h' I l!lore clicious ca. es, paSt 4 4

he Flann Lot the first. 'nay R o : -t ; to heat and loosen the skins. Tnen Would ‘nave them all thrown into the puddmgs, and other dishes. It is

y tae “Oil Shed TLot” ' being 4 AN = 2 ; . peel. sed and chep them. Put all. river.”  The closing hymn chosen | .

82 and described ‘as follotws:— ‘ _ ; : ¥ =———=—————"—— by the choirmaster was: “Shalll we just pure fresh milk, evaporated to

infng at’ the North-east angle of . e Mo A 8 i * LN gather at the river. ° °
e o) : g s o double richness, kept safe by steri-

et 7 o Y oo} | = , oxbii and yielding, the ; Ve . .
line o g o v f lization. No waste with Carnation
: moist till eater— FLOOR SGRAPING | .—it keeps indefinitely until the can
MACHINE ; isopened, and for several days after
B D .5 opening if placed in a cool, clean
versal Floor Scraping Ma- place. With g'our groceries, order
YE{)O %and am_ now several tall (16 0z.) cans or a case

T8 d‘%hﬁ Of 48 cang.

- thoroughly E L :

Fanngr . &t most )e given here. One hundred just

e 1 . a8 good are to be found in the free Carnation
A%%A%N Recipe Book. Write for it.

THOS, R. McKENBIE .
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