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COLLEGE

Rev. R. I. Warner, D. D., Principal.
Mrs. Jean Wylie Grey, Lady Principal.
Residontial Schoel for Girls and Yoeung
Ladies. 27th year begins Sept. 10th,

University afiiliation. High School Classes,
also Junior department. No better facilities
anywhere for study of Music, Fine Art, Com-
mercial, Domestic S8cience, Elocution, Physical
Culture. Most Southerly College in Canada.
Six-acre campus. For year book write
Prineipal Warner, 8t. Thomas, Ont.

ECZEMA

Of the Skin and Socalp
Can Be Cured.

It yiclds quickly to
our reliable home
remedies for the cure
of all skin troubles.
Not one remedy is a
cure-all. CONSUL-
TATION FREE by
mail. We’ve had over
fifteen years’ experi-

Freckles, Moth-
patches and Dis-
colorations.

Any spot or blemish that tends to mar the
personal appearance of any young man or
woman is always successfully treated. When
writing be sure and describe trouble fully.

Superfluous Hair.

Moles, Warts, Birthmarks removed
permanently by our method of Electrolysis.
Satisfaciion guaranteed. Come during sum-
mer for treatment. 8end 10 cents for books
and samyple of cream. )

GRAHAM DERMATOLOGICAL INSTITUTE,
. Dept. F. 502 Church Street, Toronto.
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This valuable med-
fcal book tells in
plain, simple lan-
guage howConsump-
tion can be cured in
your own home. If
you know of any one
suffering from Con-
sumption, Catarrh,
Bronchitis, Asthma
or any throat or lung
trouble, or are yourself
afflicted, this book will help you
toacure. Even if youare inthe
advanced stage of the disease and feel
there i8 no hope, this book will show you
how others have cured themselves after all
remedies they had tried failed, and they be-
lieved their case hopeless.

Write at once to the Yonkerman Con-
sumption Remedy Co., 164 Rose Street,
Kalamazoo, Mich., and they will send you
from their Canadian Depot the book and
a generous supply of the New Treatment,
absolutely free, for they want every sufferer
to have lf‘;is wonderful cure before it is too
late. Don’t wait — write today. It may
mean the saving of your life.

LADIES

Send fora FREE Sample
of ORANGE LIL Y.

If you suffer from
any disease of the
organs that make of
you & woman, write
me at once for ten days’ treatment of ORANG K
LILY, which I will send to every ladv enclosing
3cent stamps This wonderful Applied remeds
cures tumcrs, leucorrha, laceratione. puinfui
periods, pains in the back, tides and abdoriin,

, irreguolarities, etc., like mu;uc

You oan use it and cure yourself in thie privicy
of your own home for a trifle. nopli (ciar Leing
neceesary Don't fail to write i« i o the
FREE TRIAL TREATMENT. 7in- will
convince you that you will get v 1| B ,,nﬁ
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the treatment a reasonable tiv:
e e V. GURRAH, Windso:, Ont.
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upon the housekeeper, is that by omit-
ting it the kitchen may be kept cleaner:
pan-broiled steak throws off no smoke.

The demonstrator here took up the
slice of meat and threw it deftly upon a

very hot, dry frying-pan (which, by the
way, had been heating over the alcohol
lamp). As soon as it was quite

seared—simply whitened, not cooked-
upon one side, she deftly turned it over,
still using her fingers, in order, as she
explained, to avoid using a fork, which
at this stage would let out some of the
juice. After the preliminary searing, the
steak was permitted to cook until nicely
browned, about eight or ten minutes, and
was then seasoned for serving.

The straggly end of a porterhouse cut
should be cut off and used for stew.
Round steak, which is tougher than sir-
loin or porterhouse, may be cooked in
several ways. One way is to sear, then
brown it in the pan as above, then pour
a little water on, cover, and let simmer
all morning. Just before dinner, take
out the meat, make a rich gravy in the
pan, lay the meat in agdin to reheat,
and serve.

One reason for meat being tough is
that, as a rule, it is not hung long
enough after the animal is killed. When
kept for some time, a certain acid, which
acts on the stiffening substance, is de-
veloped, and the fibres become more ten-
der. Meat should, in fact, be kept from
ten to fourteen days in a clean, cool
place before being used. A refrigerator is

the best place. Miss Rose here
remarked that although in hot summer
weather, this keeping may present some

difficulty, in winter there is no excuse
for having it tough. It should not, how-
ever, be permitted to freeze. Con-
tinuing, Miss MacMurchy said that good
beef is always of a bright red color and
elastic consistency. Meat that is dark
in color, and has deep yellow fat, should

always be avoided, as these may be
signs of disease.
ROASTS AND STEWS.

Practically the
to roasting meat.

same principles apply

Roasts should first
be put into an exceedingly hot oven,
seared and browned, and then be per-
mitted to cook more gradually.

The best way of cooking tough meat is
to stew it. Put it in cold water, and
let simmer (not boil, which ruins it) for
three hours. Or you may make ‘‘potted
meat '’ of it, or put it through a meat
grinder, and make it into some palatable
dish that way. Cooked meat may be
used up in many To make
‘ Rissoles "’ take one cup of cooked meat
chopped fine, or put through a grinder,
one-half cup bread crumbs, a little onion

ways.

juice, and seasoning to taste. Moisten
with tomato juice, or gravy, mix well to-
gether, and press firmly into buttered

Do not cook in the moulds, but
baking-pan, then bake in
well browned.
you may beside salt and
sage, celery other
prefer. these

serve tomato

moulds.
turn out
the oven

on a
until For sea-
soning, use,
pepper,
that
rissoles,
sauce is based on cream sauce, the recipe
for the latter was first given.

Cream Sauce.—Take two tablespoons of
butter, two of flour, 1 teaspoon (level) of
salt, one cup of milk. Melt the butter
and stir in the flour, until it is frothy,
add the milk, and stir till thick.

To make tomato sauce, simply substitute
strained tomato juice for the milk.

Rice Casseroles.—One cup of boiled rice,

salt, or any
With
sauce. As tomato

you

two cups chopped meat, and seasoning.
Line a mould with the rice, fill in the
meat, cover with rice, and steam till
thoroughly heated. Serve withl tomato
sauce.

steak sweet for a time while
mixture of olive oil
cool place

MacMurchy

To keep
raw, rub it with a
then put in a

Miss

and vinegar,
In concluding,

Advertise in the Advocate

remarked that i1t 19 very necessary to
Lnow ruts of beef by sight. The best
way 118 by examining them in
v bt W I'he shin and shank
e chiedd I tor making soup.
STIONS
(W] I ol serve  pgravy with
exil
A | i try out some fat in
| TN t he gravy
(] ] hondd the water al-
Wik jut on the meat ?
A to keep the juice in
t ‘st by using hot
| Lowant  a regulag

THE FARMER’S ADVOCATE.

stew with a very rich gravy, put the
water on cold. For a pot roast, always
put a little boiling water on.
Continuing, Miss MacMurchy told how
to make Brown Stew: Cut the meat into

inch cubes, and brown thoroughly in a
frying-pan. Cover with water, and sim-
mer two hours. Add one-half cup

of carrot cut in cubes, also one-half cup
turnip and one cup potato, all cut into
cubes, and cook half an hour longer.
Thicken and serve. If you wish, you
may put some dumplings in this. stew,
or you may split some baking-powder
hiscuits on a platter, and pour the stew
over. Suet dumplings may be steamed
separately, and the stew poured over be-
fore serving.

Miss Rose remarked that young dande-
lions make excellent °‘ greens.” All
greens, beet tops, spinach, etc., are good
for the blood. Lettuce may also be
boiled in this way.

ADDRESS BY MISS ROSE.

Miss Rose, who is well and most
favorably known in Institute work, took
as her subject, ‘“ The Influence of En-
vironment."’ It is necessary to remem-
ber, she said, that the Women's Institute
does not give all its time to cooking.
Learning to prepare foods is an im-
portant matter, but there is other work
to be done, and the field is very large.
Coming to her more especial topic, she
remarked that we have no control over
our birthplace, a matter which means
more to us than we think. People who
live in the mountains, for instance, are

noted for being courageous, optimistic,
contented; people who dwell on the
plains, on the contrary, are likely to be

morose and melancholy. We will see this
if we compare the people of the High-
lands of Scotland, or of Switzerland,
with the plain-dwellers of Russia.

Every district and every city has its
own particular atmosphere. In Boston,

it is one of learning. People there ask,

‘* How much do Yyou know %' In
I’hiladelphia, rank, not learning, is wor-
shipped, and the question is ‘* Who was

your father ? " In New York, people will
move heaven and earth to find out what
your bank account fis.

In going through the country, the In-
gtitute workers find very different ‘‘ at-
mospheres '’ in the diflerent places. In
one, the people all seem to be jolly, free
and easy, and full of humor; in another,
perhaps only six miles away, you might
tell your richest joke, and you'd think it
was Sunday evening in a Scotch Preshy-
terian church. If you are wmak-
ing a change in your abode, be sure to
find out about the environment.

THI INFLUENCE OF HOME SUR-
ROUNDINGS.

The motto of the Institute is ‘* For

Home and Country.” We should see

what our home influence is. When we are

providing for beautiful lawns, flowers,
pleasing  interiors and all the con-
veniences possible, we are offering our
children a premium to stay at home.
When we spend the money on extrava-
gant dress for them, we are offering
them an inducement to go away that

they may show off their clothing Not
long before, the speaker had seen a little
girl of four dressed as for a Dolly-Varden
show, in blue and tan from head to toe,
with a hat laden with ribbons and

flowers, and all out of harmony with the
sweet Such a child should
have had a white frock and a simple hat,

imnocent face

with a ribbon on it Brought up in a
home of extravagance, one may foretell
what she will be at twenty. No wonder

when
extravagance on every

our Young men hesitate to marry,

they see so much

hand.

The ancient Romans placed statues of
their great men as an inspiration in their
houses. The speaker thought  this plan
might be copied. Tf she could have one
statue in her hon.e, she said (and now wa
know her politics ') it would be of
Gladstone. . We should be very
careful about our pictures. The subjects
of them should not he dismal We see

enough gloomy things in life without per-

petuating them in frames. Pictures
should represent flowers, lovely women
and children, or peaceful landscapes. Pic-
tures  have a great influence over the
emotions, especially  of children. There
1S a tinle coming, she thought, when the
Women's Institute will he so strong that
It will demand that posters and newspaper
ilustrations will he of a higher order
Alter

good-humored!y ridiculing  the
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This Surplus of
Over a Million
and a-Half

—$1,552,364.26—the 1906
surplus of The Mutual Life of
Canada, on Government
Standard of Valuation — or
$1,203,378.58 on Company's
Valuation Standard (an in-
crease on the latter, for the

year, of $251,377.46)—

proves that The Mutual Life
enjoys, to an extraordinary

degree, the full confidence of
the people.

The gains in every department
are far beyond our expectatons
—and the steady gains of pre-
ceding years had made those
expectations reasonably high.

Write the Head Office,

Walerioo, Onl.‘forpaﬂiadan.é

THE MILES CONCRE'E
BUILDING BLOCK MACHINE

Makes All Blocks Face Down.

Makes all sizes of stobe, from 4 to 24
inches long, in 5 widths of wall, in
any design. Write for Cata-
logue A to

Vil“ling BI‘OS- Mfgn co-l
Niagara Falls, Ont.

it. If he cannot supply
the MARVEL, accept no '
other, but send stamp for illus-
trated book—sealed. Ilt

is interested and rhould know
about the wonderful

Marvel Whirling Spray
Douche

: gives full
articulars and directions invaluable
ladies. WINDSOR SUPPLY CO., Windsgr, nt
General Agents for Canada.

InglesideHerefords |

FOR SALE:

Young bulls; 60 females, all ages ;
a few choice heifers by champion

Burton Ingleside, and in calf to
Keep On. Come and eee them, or
write :

H. D. SMITH,

HAMILTON. ONT.
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