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New Ways of :
 Preparing Fis!

price than they have bsen for some |

'FIIH are’at thelr best, are lower
*  timé, and ‘should be freely usell

the home table. Here are @ few
ways-of preparing familiar fish: =

! Fillets of Mackerel—Take a good-siz-
ed mackerel, have it filleted and dust
the fillets lightly with flour, pepper and
salt. Chop a small bunch of sweet herbs
4nd put them, with three tablespoons of
stock, one ounce of butter and three
tablespoons of cream, into a frying A
When hot lay in the fillets and let tm:‘n
simmer gently for 10 minutes, keeping
them. well covered. done, remove
the fillets and lay them on & hot dish,
Dredge a little flour into the gravy, bofl
up once, then pour it over the mackerel,

rnish with lemon quarters and cress.

Crimped Skate—Select a broad, firm,
thick fish, clean and skin it, and cut
into- slices, which are rolled and tied
around with a string. Dro
into cold salted water;
to a boll and cook u . ‘When
done, Crain them carefoily, remove the
strings, dish the rolls on a hot platter
and ur over them melted butter-that
has.bad-odded to it salt, pepper, a few
dm of onfon juice, the juice of half
a on and a teaspoon of fresh fennel
seed. Garnigh the plate with croutons
and cress, and serve at once.

Salmon en Casserole—Select a medium
sized salmon and have it filleted, Make
a savory stuffing of bread, cho on-
fon, celery and a tart apple; season it
well and » read the fillets with it, put-
ting one fillet on top of the other, like
sandwiches, Lay them in a buttered
cagserole, turn over them a gill of melted
butter, a gill of cream, a tables of
chutney syrup, pepper and salt, Put
chutney sirup, pepper and 'salt. Put
dish will hold, cover and bake, The
fillets may be served in a casserole dish
or removed to a hot serving dish, the
potato balls removed to a vegetable dish,
and the gravy may be .ddod‘ too, slight~
ly thickened, and poured over the fish,

Codfish Pie—Take two pounds of fresh-~
ly boiled codfish, freed from all skin and
bone, and flake it, Have ready two hard-
bolled eggn, and dice them with the fish;
add pepper, salt, one cup of cream dress-
ing, to which ndd the juice of an onion
and one red pepper very finely chopped,
Take one cucumber, pare, cut in half,
and remove the seeds, cut in »ieces, pour
bolling’ water over it and let it stand for
ten minutes,  Drain, chop fine, and vdd
it to the mixture, Line'a decp ple plate
with good crust, put in t ixture, and
ecover with the. top crust, sealing the
edges securely by miarking them with the
tines of n silver fork. Bake in a medium
oven until the crust is done, This makes
an excellent ‘luncheon dish,

Curried Halibut—Take two pounds of
halibat, boil it, then free it from all skin
and bone, and flake it with a silver fork.
Make a good, "smooth tomato sauce, and
add to it a level teaspoon of good curry
powder. Mix the fliked fish in the sauce,
add a grated onion, two heaping table-
spoons of dry bread crumbs, and fill but-
tered ramekins with the mixture, Dust
the top of each with a little grated
cheese, and bake.

Stewed Tilefish—Take 2%- pounds of
tilefish and boil it. When done, free it

skin and bones and c¢barsely flake
it. Take one large cucumber, pare it,
ecut it in half, and free the pleces from
seeds, and then dice it, Slice one onjon
very thinly and put it with the cucumber
into a gill of butter to melt and saute.
When it is a good color, turn in one cu
of good stock and .boil all together until
the cucumiber pleces are very tender,
Season to taste, add a little bit of flour,
and butter thickening, then add the fish.
Simmer all together for ten minutes, be-
ing varenfl it does not burn; then serve
individually on slices of toast, turning
the gravy over the top. Garnish with
parsley and potato croquettes.
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should be ‘it”?
portant, isn’t it?
Of course, the three men

OW did ‘it ever come into being—this phrase of little-boyhood and little-girThood? = Who invented it?
H Some very wise professor. possibly can tell—but every rosy-cheeked boy and" every

in ‘the picture may not actually knezl before the. little Tady,
they’re pleading all the time for her to decide. Oh, it’s often that she

Tl
LA

“counts out” in her perplexed little heart, for sometimes ’tis-the only

she knows that it never will be really and truly settled which is THE one, until HE sweeps indecision aside and settles it by TAKING her
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Who first-used it to "coﬁnt out"“and’ let Chance settle who
dimple-cheeked girl knows it, and that’s what is REALLY im-

but their HEARTS do every time they see her, And when they are absent

way she CAN decide, But"
for himself. gty :

. Bharpless, Glen

Strawberries for the
Home and Garden

WO things are essential for success
with strawberries—well -
soil and earlmlantln‘. The earlier
that strawberry plants can be
the ground in spring the %
even to give them an early start, the
preparation of the beds should not be
neglected, If that is slighted, earily
planting and subsequent cultivation will
both {»roduce but small returns, It is
best, then, to get to work on the straw-
‘berr{ bed at the earliest possible mo-
ment. As soon as the ground is in Work-
able condition, the soil should be deeply
ed and richly manured,

Ordinarily the home . strawberry bed
is not large, and preparation, Aaccord-
ingly, can be all the more thoro. It
cannot, however, be too thoro, ‘Two
spadings, therefore, are better than one,
as the bed, thru this double working, Will
be more finely pulverized while the man-
ure will be more evenly distributed and
more thoroly incorpora with the soif.
Fresh manure is to be avoided; its use
is fatal. The best manure for the pur-
pose is well-rotted cow manure and this
should be used liberally. And, finany,
the surface of the bed should be left In
such condition—so finely pulverized—
that it could be used without 'rurther
cultivation as a bed for the finest seed,
flower or vegetable. By

Many kinds of strawberries are listea
in the dealers’ catalogs. This does not
mean, however, that the beginner should
try .to plant all of them. e list is €x-
haustive becatuse the strawberry, in its
way, is particular, and the variety that
will flvo bountiful returns in one sofl
one locality may prove quite stubborn in
the matter of fruiting when set out In
less congenial environment.

Among

the best of the more demo-~

cratic Frotrx& are Climax, Haviland ana
Michael’s rly, all of which come into
bearing early; Marshall, - Brandywine,
, Willlam Belt, Nick
Ohmer and Bubach No. 5, all mid. ’
and  Lester, Sample, Commonweaitn,
Gandy and Livot.t. te. ” t
: . »

In . Making Selection, '
In making any selection of varieties,
note whether the sort chosen is pertect~
flowering or bisexual or, on the other
, imperfect or pistillate. If a_ bed -
is made up of pistillate sorts alone, no
fruit will be borne, 8o, if berries of the
pistillate division are included In. the
or, ur out the planting plan ,o t
will W with perfect~ -
plants ¢ at ?
lud too, some of the '8y
o , in many cases, will dis«

¢ as ements on the
old standard varieties, g
nﬂ still, to & ' ctcn{ug'nm lutl.i’l'
-
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1) that time until frost.
nﬂ cultivate them in the same o
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P et be " allow £ ;’,s'::
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h the milkman is

Clean Cultivation. y
Clean cultivation is essential from first
lants demand more

corporated in the beds
before they were planted, a little nitrate

insurance ready

Tax Him
When a man has buflt s barn—
Tax him
‘When £ h,u cleared & farmy—
When B oo
Hustle * the proof,
Then tax : )

anothe
et
him
Has

Kee ers OW is the time for all good house-
p wives to consider ways and means

of insuring milk against the im-
= ~ |purities of the air and contamination
ELL,” said the womean of sentim “ . ATCH the little chicks . which | from the insect pests that warmer wea-
believe a word of it. I don't car:nvtv:h aIt T:;f are~ ‘'hatched during  this | ther encourages. It may seem that when

month, They need careful ! we buy bottled milk instead of milk
body whispers or hints or tries to make me | attention, A ilttie chilling now may |d4ipped_from o dirty can that we have
imagine, I knew them both for years and I never

progressed a long way. But even with
result in bowel trouble, this axaeliant alvance. thers 1e still &
gaw him anything but absolutely devoted: to her,| Xeep the brooders clean, A little
And I loved him for it,

possibility of contamination if proper
extra effort in this direction will ‘do

definitely. As soon as the cardboard
cap is removed the metal cap is placed
on the bottle and left thefe as long as
there is milk within the bottle, In most
g( the caps tlaerﬁ l: f. 11 slot th:n ?l.l:
e opened and shut for mﬂn& out m!
and as the cap fits snugly, milk is
absolutely protected,

There is also a new style of paper bot-
tle which is being u, in some locall-
‘The superior :‘tun claimed for

Love, Love Poses and Sentiment

Copyrighted, 1916, by Newwpaper Feature Sorvice, Inc,

of a may be applied—at the rate of
an ou to"the square yard—when the
gla.nta sh alfm of having taken a firm
old of the soil, and, subsequently, light
dressings’ of bone meal wood ashesy
At blooming time, again, another dress~
ing of nitrate of soda, applied in solution
rather than in salt form, will increase
the“?uqnmy of fruit and improve the
quality. : - .
No plant is more exacting than the
l}raawl;:;ryo fwhgnbt com‘iz f;o the raattﬁr
of de planting, 8 practically
stemless, and there is danger, therefore, -
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. up the pretence out

He was better looking

than she was and I think a year or so younger,

/DYy

“But she had more brains and a bigger reputa~
tion—I think he worried 4 bit about that—but he
was lovely to her all the same,
idolized him, BShe called him ‘Boy’ and she was
always boring us to death telling us about ‘Boy.

“There was nothing so important in the world

And she fairly

to her as ‘Boy’s’‘likes and dislikes, and ‘Boy’s’ fancies, and the things ‘Boy’
liked to eat, and the summer resorts he loved and the winter resorts he hated.
Boy, Foy, Boy—that's ull she Mved for, really, and she was a great artist, too,
o good deal greater artist than her husband, if the truth were told,

“She looked forty, when he wasn’t around, byt the minute he appeared. her
eyes shone so that she didn’t look a day over.thirty, And didn’t you see about
his funeral this very.morning? She put the first red mse he ever gave her into

his coffln, to be buried with him,
“What nonsense to say they were
says that about every one,

and nobody can change my mind,”

“The first red rose!”
bitter than sweet,
dead can't hear or see,
he'd known about that rose,

“Only a Pose,”

“Why, it's o joke, an absurd joke,
just a part of the old pose, I imagine,
(Hhe always did that, Whenever he was
falling in love with a new sweetheart
she always began telling people.
that ffrst rose, and sometimes she’got
it. outsof the box where she kept it
and we all looked at it, reverently.
And then the new sweetheart went
away somewhere; suddenly, and he was
“Boy' again mare than ever,

“We all used to laugh about that
rose, I don't know’' why she did it.

‘'She really couldn’'t bear the sight of

him, She'd hated him for years, and
‘he hated her, too. Why, they never

- #spent an“hour together without /quar-

reling like cats and dp s, -
“She was bitterly: jealous of him, of
other women, of other friends, both
men and women, of his good Iooks, of
his youth, and even of his art,
“She never gave him a minute's
peace or comfort,
“For the childr

8

s sake they kept
rdly, but all his
friends knew ¥ of them knew it

was only a pose.

“Who told them?” said the woman
of sentiment, °

“He did, for ome,” sald
woman,

“And she?” queried the woman of
Bentiment, . :

“Oh, she never told the truth about
it to any one. That would have spolil-

¢d the pose, But we all knew it just

e same,”

“Well,” said the woman of senti-
ment, “did you ever think that per-
haps these stories of his were part of
& pose, too? Maybe that was the ru'l
,;Ole?.” I've heard of such things, haven’t

ou

“Oh, but he’s told them to me, time
:nd rgain, himselt.,” i

‘.

”

the other

The other woman smiled,
“The first red rose he evier gave her!

out

unhappy together! Somebody always

Oh, of course, he may have had a silly-litfle affair
or so—most men in his position do——but his real love was his wife's,

1 know,

"but her smile was more
It's a good thing the

That man would have laughed aloud in his ooffin if

4

“To you?” sald the woman. of senti-
ment,

“Why, yes,” said
“to e, Why not?

“How old were you when he told
them, and what dress did you wear
the first time he made you his con-

fidant?”
What Lay Behind.
“How o0147?” echoed the other wom-
an, “What dress? What on earth do
you mean?” 3

“Nothing,” said the woman of. senti-
ment, “nothing at all.” And she smil-
ed very sweetly and looked quite
pleasantly at the other woman,

“I have an engangement,” said the
woman of sentiment, ' “I've stayed too
long already, I'm going to see the
widow of the great artist, I've promis-
ed her I would be there this after-
noon,"”

“I wonder if she will keep up her
pose, now that he is dead,” said the

'the other woman,

other woman, with a laugh that had, |

somehow, nothing particularly light-
hearted about it, N :

“I don't know,” said the woman of
sentiment, “Shall I telephone you
when I find out?”

“Why, the idea!” said the other
woman., .“Why do you suppose I am
particularly -interested? I never—"

But the woman of -sentiment was
gone,

“Is she a cat, or just particularly
stupid?” said the other woman, speak-
ing with what seemed to me quite un-
necessary bitterness,

“I don’t believe she’s either” said
I. “I think she's just a woman of
sentiment.”

The other woman gave me a velled
look and we parted, smiling most
amiably, But I keep wondering about
the " and why the other woman

cared so much about it, and who it

much to keep the little chicks in good
condition,

If hens are used to brood the chicks
do not make the mistake so often
made by amateurs to give the hen
more chicks than she can take care of
comfortably. = This is more important
now than later on in the season, when
the weather is more moderate,

A smoky brooder lamp“can do more
damage than the much-dreaded white
diarrhoea in a flock of chicks, there-
fore see that the lamp is in the best
condition, flame not too high or too
low, the oil used the very best and
trim the wick every day,

Plenty of air and sunlight in the hen
house will prove one of the best dis-
infectants and one of the best aids to
health that yau con provide for the
flock, but there must not bé drafts
blowing on the fowls,

It pays to take particularly good
care of the breeding stock, giving it a
variety of food, including some green
food and some meat food, so that it
will be in condition to lay strong, fer-
tile eggs that will hatch. vigorous,
healthy chicks.

Mate the Breeders.

The selection was made last month,
and if the mating was not «done at the
time it had better be seen to now.
Mate with the hends a good, vigorous
cockerel, apd if there are more hens
in one pen than one male can look
after, use two or more males; allow-
ing in the general purpose breeds
about ten females to a male; in the
lighter breeds, 16 to 20 females can be
used,. "It .is. a good plan where the
flock is larger than this to alternate
the males; that is, put one male in
the'flock each day and have coops for
the other male or males,

I8, Pullets Are Used,

Should it be necessary to breed from
the pullets, select them With ofire, tak-
ing those that laid the liest last

fall; but be sure that they show plenty
of vigor and are well matured, With

the -pullets, a year-old cock bird can |

be used, or, if this is not available, &
good, well-matured cockerel,

When the plants are a few inches
high they should be thinned out to
¢ight inches apart for the produetion
of large and’shapely roots, Do the
weeding and thinning in showery
weather,

W
was that really did most of the pos-

Ul'. should Uke to know, honestly,
Shouldn’t you? .

For even the quite sanitary glass bot-
tle of milk has traveled thru several
hands before it reaches you. It has been
packed in ice on its journey, and perha
the milkman’s hands have not been ab-
solutely ' immaculate as he handled the
bottle; during his driving round, How
often do we see a thin rim of dust o
dirt near the top edge of the milk bot-
tle! 8o, before removing the little card-
board cap prior to pouring out the milk,
it is always best to wipe the bottle with
a c¢lean cloth lest, in transferri its
contents the little demon dust should
accompany the morning’s fresh milk!

There are many varieties of milk bot-
tle caps nowadays which can be used
permanently, to replace the cardboard
cap which once removed cannot be re-
placed so as to fit tightly on the to
again, These permanent caps are e
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of glass, metal or aluminum, cost on an
average of 10 cents each
1ass which is likely to
be broken in handling—they will las:
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man some idle earth—
't him! |
Tho it's clim S‘un in . worth,
't tax him!
Let him reap what others sow;

They are rather chumps, you know!

It they were not they would go
’ind tax htm!ey

HOW TIME FLIES!

“Mary, aren’t you up yet?” called the

- “Hm’u is seven o'cl kymnni
the next day Wednesday—half the week
gone and no washing done.”

of setting it so deep that the terminal bud
will be ufrder ground. - And there is the
danger, in; In avoiding this, of per-
mitting thé upper portions of the rootsg
to emerge from the soil.

ONE AT A TIME.

A young man in a desperate hurry
rushed up to the man behind the station
lunch-counter. soon can I ve
three three-minute eggs!” he que
breathlessly.

““Nine minutes!” was the instant re<

ply.

¥ you purpose to plant roses it is time
that you make a selection of varieties

"Q_»\))

Hair Restorer 1s pre~
ared eat Halr

DON'T LOOK OLD!

But restore your gray and faded hairs to their natural
“ i

for with

LOCKYER’'S SULPHUR
HAIR RESTORER

Its quality of deepening grayness to the former
reserved ap-

color in a few days, thus securing a
pearance, has enabled thousands to r
sition,

their po-

and send in your order to the florist,

phou em sent so that they
cY::bo llldna.d':lm-oon as the ground 18
in workfn

Whu‘_llcﬁm w.,’f;‘ﬁ"i adyise? 1 consider
h biid tuals and the hyb ea
— hytho m%.omellrable ones on the 1st,

them a Jlittle attention in the.fall,

this the real lover of flowers ought to be
willing to do, It is a small price to pay
for a blossom as exquisite as a fine rose,
and those who are not willing to pay
ht to be obliged to go wi

ut this

The Amateur Gardener

tion for their garden to read over the
catalogs of the florists and choose tne
kinds which appeal to them most forcibly
as regards form, color and habit,

I would not consider a collection com-
plete that did not include the good oi
cabbage rose or Provence rase, n White
and pink specimen of the exquisite mogs
rose and st least one, plant of Fersign
Yellow, with its rich golden flowers, Ana
I would not like to be without a bush ot
Madame Plantier, Its hundreds of milk
:‘vhla o?lonom- :lwn‘);a attrnc;t the nw;;

on passersby and prompt many
them to stop and ask what variety it 1s
that gives such magnificent show 8o
early in the season, .

Nowadays no collection would be con-
sidered as living up.to its privileges if it
did not give place to a crimson rambler

ed .

; 8OLD EVERYWHERE.
. Lockyer's gives health to the halr and restores
the natural color, It cleanses the scalp and makes
the ‘most perfect Halr Dressing

s cpuh.l opper &

0., Ltd, Bedford La-
boratories, London, 8.9,
and oan De obtsined of
all stovas. S6A16

e =

Th?s Certificate

together with §1.80, presented at The World, 60 West
Torento, or 40 Bouth McNab street, Hamiiton
of the new book, “MAKING MONEY FROM THE

it o
loveliest of all er)

is &
good it is not an eapy
which varieties are hest.
this kind will generally -

flowers.
The list of desirable varieties in this
one, and where all are so
matter
A gueltl
be

by
individual taste, therefore [ would ad-
yvise those who propose to make a selec-

to

and a Dorothy Perkins, 7These are the
two best varieties of the rambler type.
Dorothy-Perkins comes nearest to being.
a real climber of any rose I have knowi-
edege of, It often makes a growth of
twenty feet in a season and its siender
shoots take on all the characteristics of

a vine,

pay
of
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'RECIPES FOR THE CARD INDEX COOK BOOK

INGREDIENTS
1 apple, i
1 onfen,

14 cup of ralsing,

14 cup chopped figs,

1 cupful buttermilk,

Any cooked vegetable,
Any cold meat,

parcel posiage —7 cenis first sone, 18 cents Ontario,

2 ounces buttes,
1 dessert spoonful flosr,

1 teaspoonful curry powder,

Madras Curry

METHOD
Cook the onfons in butter until slightly
prowned; cut the meat into small dice and
dredge with the flour,  Mix all in«
gredients together and stir until it boils,

. Sour milk can be used instead of butter<

milk, and, of course, the vegetables must
be cut neatly, FServe yery hot in a bordez
of rice, ’

’




