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CROWN BRAND
CORN 
SYRUP

Has so many uses in the 
home that the housewife who 
hasn’t a tin in the house is 
cooking under a handicap

It’s delicious as an ad­
dition to dainty dishes.

S2&

T«e (ANADA STARCH Q
—it LIMITED

MANUFACTURERS OF THE

£dward5burg'Bramd§
CARDINAL and BRANTFORD

Offices: Montreal, Toronto, Calgary, Vancouver 

Write for Recipe Book

Eastern 
Excursions Pacific

Railway

Return Limit 
3 Months

Stopovers 
East of 
Fort William

Through Train* 
Standard Sleeper* 
Tourist Sleeper* 
Dining Car*

= ‘Daily from 
2 Winnipeg at
1 8.2S k
1 13.30 k
| 13.15 k
E 21.25 k

December 1st 
to 31st

First Class Round Trip Fares from 
Winnnipeg to

TORONTO, HAMILTON, 
SARNIA, WINDSOR . . . $40.00 I
MONTREAL, OTTAWA, ^Jr A A 
BELLEVILLE, KINGSTON $40.VU
ST. JOHN, MONCTON $59.30 
HALIFAX..............................$63.45
Corresponding Fares from all stations Port 
Arthur to Calgary, Alta., and Midway, B.C., 
and to all stations east of Port Arthur in 
Ontario, Quebec, and Maritime Provinces.

For booklet of information and full 
particulai s apply to any agent of the 
Canadian Pacific Railway or write

AC. SHAW I.A MacOONALD J.LPROCTOR R. DAWSON
Gea-Pae-Agt. Dts.Pae.AgL Dts.Pas.Agt. Dls.Pas.Agt. 

WINNIPEG BBANDON REGINA CALGARY

1 and dragged him along over sticks and 
stones for miles and miles to a dark ugly 
cavern, where he kept him as a slave 
a long time. He made poor Hick do 
all the hard work and live on only dead 
mice and snails and wear only a skunk 
skin for clothes.

But fortunately one day he escaped, 
weary as an old dog, hungry as a hear, 
and thin as a skeleton, and came back 
to his dear old garret. So now may you 
all say, “Long live our dear Dick in the 
garret."

ALBERTA JOHNSON, 
Bruce, Alta. Age 11.
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The Country Homemakers
Continued from Page 10

Women and Manly Men,” and also your 
answer to it, in the issue of October 29. 
1 wish to thank you for that answer, 
which I have enjoyed reading very 
inueh and which displays so much 
thought and study. Have you ever no­
ticed how there are always some people 
who will make wild, inaccurate state­
ments on any subject in which they hap­
pen to bo interested, knowing that al­
though many others may have their 
doubts as to the truth of their state­
ments, yet kve may not all be able to 
make the necessary investigation in or­
der to provu them wrong?

Will you kindly tell us if there is to 
he a convention, similar to that held last 
winter in Saskatchewan, and if so, when 
and where is it to be held? Thanking 
you for the many helpful articles you 
give us from week to week, and hoping 
to meet you some day, I am, yours sin­
cerely,

MARY K. ANDERSON.
I hope there will be a Women Gram 

Growers’ convention held in connection 
with the men’s convention at Moose 
Jaw in February. I hope we will have 
the pleasure of meeting.

GOOD THINGS TO EAT 
Queen’s Bread Pudding

Soak two cupfuls of bread crumbs in a 
quart of milk. When they have absorbed 
all the liquid add the well beaten yolks 
of four eggs, half a cupful of sugar, a half 
a teaspoonful of salt, two tahlcspoonfuls 
of butter, and cinnamon and nutmeg to 
suit the taste, or flavor with vanilla or 
orange extract. Bake, in the dish in 
which it is to be served, for one hour, then 
spread the top with jam or desiccated 
cocoanut, arrange thin slices of orange on 
this, and on these put little mounds of 
meringue made by whipping the egg white 
with powdered sugar. In the centre of 
each meringue drop a raisin or .a candied 
cherry, and return to the oven for a 
minute to brown the meringue. Or simply 
use a plain meringue over the jam-spread 
pudding Serve with cream.

Orange Pudding
Take off the rind and as much of the 

white coating as possible from five sweet 
oranges, cut them in slices and remove the 
seeds. Cover the slices with a coffeecupful 
of granulated sugar and let stand for half 
an hour. Bring u pint of milk to the 
boiling point in the. double boiler, add to 
it a tublespoonful of cornstarch wet to a 
paste witli a little cold milk; when the 
mixture begins to thicken stir in the well 
beaten yolks of three eggs. Cook for two 
minutes and turn while hot over the 
oranges. Spread a meringue of the egg 
whites over the top of the pudding and 
put it in the oven to brown slightly. Eat 
cold with powdered sugar anil cream for 
sauce.

Baked Apple Pudding
Peel, core and slice rather tart apples 

and stew until soft with just enough water 
to keep them from burning. When soft 
beat to a pulp with a fork and weigh. 
For every half pound of the pulp allow 
half a pound of granulated sugar, the 
grated rind of one lemon, and six well 
beaten eggs. Beat all together until 
smooth, then melt half a cupful of butter 
and stir it with the rest. Put a rim of pie 
paste around a deep earthenware pudding 
dish and pour in the apple mixture. Bake 
for half an hour, and serve with powdered 
sugar and cream. Nutmeg or cinnamon 
may be added to the pudding if the flavor 
is liked.
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A firm faith is the best divinity; a 
good life is the best philosophy; a clear 
conscience is the best law; honesty is 
the best policy; and temperance the 
beet physic.

November 12, 19^

The Automatic 
Lift Top

Is one of the “distinctive” feat- 
ures of the Sask-Alta. Broiling 
and toasting can be done with- 
out stooping. This feature alone 
goes far towards making the 
Sask-Alta the favorite range.

Sold everywhere by good 
dealers who back our 
guarantee

Mc Clary’s
Sask-alta
London, Toronto, Montreal, Winnipeg, 
Vancouver, St. John, N.B., Hamilton, 
Calgary, Saskatoon, Edmonton.

EYES TESTED FREE!
Just send us a post-card asking for oùr Fret 
'Testing System. With our system anyone 
•an correctly test their eyes in a few minute* 
Our glasses are 10K gold filled frames, and 
latest styles'. We guarantee to fit you cor 
reetly or return your money. Moat firai 
charge four dollars for glasses like these, our 
price is $2.00, and we give you witli each pair 
a handsome pocket case free. Fisher-Ford 
Mfg. Co., Dept. 059, 31 Queen St. We« 
Toronto, Ont.

Question and 
Answer No. 3
Question :
A member of our Club is 
getting married. Ten of 
his friends want to give 
him a personal present, 
costing about $100.00. Let 
us have your suggestions 
by return mail. He has a 
good watch, so no need of 
suggesting that.

Answer:
We have so many things 
to offer you that we are 
simply going to give you 
a list. If you will just 
choose something from the 
list, we will see that it goes 
to you in the best of shape 
for presentation.

LIST
A 14 karat gold Cigarette 
Case and Match Box to 
correspond.
A Fob with Gold Locket, 
set with solitaire diamond. 
A London Leather Suit 
Case, fitted with sterling 
silver toilet accessories.
A Chest of Table Silver.
A Solitaire Diamond Ring 
A Diamond Scarf Pin.
A Sterling Silver Loving
Cup.
A Sterling Silver Cigar Box 
filled with best Havana!

Henry Birks & Sons
Jewellers

WINNIPEG

WHEN WHITINO TO ADVERT®®* 
PLEASE" MENTION THE OUU"


