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Step Saving Devices

Alice A. Ferguson, York Co., Ont.
There is & feeling in some places
that to be found seated at a piece
of werk when you could stand at it
is sheer laginess. 1 write to explode
that theory. 1 believe in the econ-
omy of motion. In the strenuous life
we live these days, restfulness is
necessary if the physical machinery
is to accomplish all we require of it.
My motto is, “Never stand if 1 can
sit; never sit if I can lie down;
never run if I can walk,” ie, in
connecticn with my work. And I do
not think anyone, with any degree
of truth, could call me lasy. Let|
the head save the feet
is 8o easy to come in, take off

our wraps, lay them down, and after-

wards when necessity mneeds must,
pick them up and put in their
places. Try putting them away

when possible—at once, and save the
extra motion of picking up, and feel
the thrill of satisfacticn in one good
deed accomplished

ow many people stand at the
ironing table till feet and back are
tired (too tired for the next task),
when they might sit down and work
equally well? I have found a high
chair, without arms, a comfort, a
high stool, or if neither is cenven-
ient, put a box on a chair—any
thing so that the weight dces not
rest on the feet There are some
articles that you feel you must stand
up in order to iron well, but very
many can be ironed quite as well if

you sit en this high chair, with the
feet simply touching the floor.

Have casters on your table, wheel
it over near the kitchen range (ex-
cept in hot weather), sit down at
your ironing, and finish feeling fresh
for getting dinner. This same high
chair is a comfort in many ways
Sit down cn it while drying dishes,
while paring potatoes (or in prepar
ing many food stuffs at the table)
Even at cutting out small articles of
clothing, the chair can be used to
rest you and keep you high enough
to work. A woman requires a high
chair frequently for reaching te the
tops of windows, to hang curtains,
and pictures. Whether you have a
Rinnu and six rocking chairs or not,

ave a high chair or stool

A dumb waiter is a step saving
device which pays for itself in a
short time. ow tired we become
running up and dewn the cellar

tairs while preparing a meal or tak-
ing away the remains. A dumb
waiter built at the correct spot may
save many a trip. A dumb waiter
noed not be an expensive article
A dinner-wagon is a luxury in
some homes. It is a sort of open
cupboard on wheels or casters. f
ishes are to be carried a distance,
fill up the wagon and take all on one
jeurney. These are only a few of
many such methods. Practice econ-
omy of motion and live easier
tee

Don't forget seeing your friends and
having them join in for a club of
subscribers to Farm and Dalry.

MAPLE SYRUP MAKERS

You must go at it in the
right way to make money out of
your Maple Grove. A “Cham-
pion Evapcrator” will get more
syrup out of a given amount
of sap, with less trouble, than
any other Evaporator on the
market. Any boy 14 years old

can use it Write for Cata-

log
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Hatches Big, H

ing chicks to die in the shell. That
systems introduce the correct amount of
the egg-chamber—because the heat-regul
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In your locality. Ta
orders for Hamilton Incuba-

s and Brooders. Our line
a ready seller. And you

vead our proposition, Write us Lo

Hamilton Incubator

You never find the Hamilton guilty of hatching deformed chicks, or allow-
s be:

will want to be our agent as soon as

The amll_ton Incubator Co., Ltd., "j¥ion

ealthy Chicks

use the heating and ventilating
-giving oxygen and moisture into
lating system is accurate to a fraction
of a degree—because the
directions are so simple
andcorrect. The Hamilton
Incubator hatches every
fertile egg. The chicks
are so plump, healthy and
lively they make the old
hen jealous of the Hamil-
ton. You can make a suc-
cess of hatching chicks
with the Hamilton Incu-
bator, and just as big a
success of raising them
with the Hamilton
Brooder, Send for our
free booklet and get
complete information
about the always suc-
cessful Hamilton Incuba-
tors and Brooders.

Bread Making

The object of making Lread is to
convert flour into a form in which it
is convenient for use, palatable, nutrit-
ious and easily digested. This is ac-
complished by somewhat separating the
particles of flour through the agency
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Made from Bread Dough

Vegetables, Fruit and Honey

One of the most comprehensive
and interesting bulletins published
by the Women's Institutes of On-
tario, through the Ontario Depart-
ment of Agriculture, has just come
to hand. It is entitled “Uses of

Change the form of bread occasionally and add variety to the daily bill of fare,

of yeast, by moulding the dough into
shupes that are convenient to handle,
sud by baking it when in the raised
condition so that the porous structure
may be maintained, in order that when
eaten the digestive juices of the body
may readily penetrate the mass
Every step in the process of making
bread produces changes in the compo-
sition of the raw materials, and the
Liker's success depends upon his abil-
"y to control these changes
INFLUENCE OF TEMPERATURE,

Of the most important essentials for
the rapid growth of yeast germs is a
favorable temperature, and the tem-
perature recommended is 80° F. To
securs the best results dough should be
kept at about this temperature dur-
ing the time the yeast is_ working.
A low temperature—about 70° F.—will
suffice when the long fermentation
process is allowed, i. e., when the
dough is allowed to rise over night.
The difficulty in many households is
to properly comtrol the temperature.
Frequently dough is made without any
definite determination of the temper-
ature of the materials, and it is placed
to ‘“‘rise” where it is hoped the condi-
tions will be satisfactory. The com-
mercial baker does not take any such
risks. He determines the temperature
of the flour and then makes the water
warm enough to raise the whole dough
mass to the desired point, and seeks
to control the temperature during the
fermentation period. He recognizes
that the temperature is one of the
factors he must control in order that
he may get uniform results,

The great difficulty has always been
that the home breadmaker has no
means of controlling the temperature,
and has been forced to cover the dough
and allow it to stand over or beside
a radiator, register, or stove, and
trust to luck that the temperature
required would be maintained. It may
Lecome too hot or too cold, but it
would not be known, unless the baker
has sufficient experience to tell from
the appearance and feel of the dough,
and “luck’” is blamed for the failure.

Dough will recover from a very se-
vere chilling if it is brought back to
the proper temperature and is allowed
to stand long enough to rise properly.
Chilling does not destroy tﬁe yeast
germs, but it retards their develop-
ment, and time must be given them
to do their work. An experienced
baker has an advantage over an inex-
perienced one in knowing when the
dough has risen sufficiently. Too high
temperature may destroy the germs
altogether and thus prevent the dough
rising.
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Have you won any ‘of our new pre-
miums? If not, better send for

Premium List at once,

Vegetables, Fruit and Honey.” The
matter taken up in this bulletin con-
sists of the value of these products
as food, the cooking of vogetables,
both green and dry, including all the
different kinds of foods. A similar
treatise is given of the different
fruits, and the method of prepara-
tion for desserts of all kinds. A
great many recipes are given in this
bulletin, which every housewife will
be glad te have. Salads are also
taken up, and recipes given for
these. In fact, our women readers
will do well to write to Toronto to
the Department of Agriculture for
a copy of Bulletin No. 184, which is
the number of the bulletin described

above. P
What Family can Beat This ?

Some time ago, Farm and Dairy
published an_illustration f Mr. and
Mrs. Daniel Hogarth, of Durham Co.,
Ont., and their 98 descendants This
illustration aroused so much interest
that we have since heard of a num-
ber of other large families.

Mr. Albert Tamblyn, of Orono,
Ont.,, has 87 cousins living. His
grandfather, Mr. Themas Tamblyn
had 16 children and raised ten. Mr.
Tamblyn’s father wis Mr. C. R.
Tamblyn, of Orono.

Mr. TamlLlyn’s mother
daughter of Mr. Geo. Millson, of
Hope township. She was married
twice and raised nine children. Al-
together Mr. Tambyln had 17 uncles
and aunts, who raised 87 to 90 child-
ren, almost all the children lived
One aunt raised 12 children. Have
any cof our readers any larger connec-
tions than this?
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Bitter Tea
It is a long accepted tact that s,

was the

things are an injury if taken in ex- 'l

cess, and the same in moderation a
henefit. If tea is properly made no
injurious qu: es are drawn out; if
boiled or “‘steeped’ the resultant tan-
nin is surely not a good food for man.

very safe rule to follow is that if
tea is bitter it is unwholesome ; wheth-
or that be the result of malnutrition
of the plant, of a fault in the ouring
process or of an improper method of
making which has brought out the
tannic acid.

Coffec taken as a stimulant keeps
one awake by stimulating the heart
action but does not act on the brain
perceptibly, while tea acts solely as &

hrain if taken in i
and very strong.
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Have you forgotten to renew your
|wb|m-i on to Farm and Dairyf
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