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Porter’s Food
Is the very best for Baby 
IN THE HOT WEATHER

M e babies die in July and August 
n any other time of the year be- 

, >r of wrong feeding on unsuitable

i iter’s Food is a nutritious cereal 
• i, and can be given to the youngest 
in,,! most delicate infant.
Poiter's Food Saves the Babies 

fi om Diarrhoea and 
Summer Complaint

Mothers need not fear to wean baby
ii they use Porter's Food. Highly 
rr. otnmended by the Medical profes-

Sold in tins, 15c., 36c. and $1.00 
at all Drug Stores

Mothers are invited to send for free 
sample and booklet about feeding baby, 
from (leorge Porter, 305 Victor street, 
Winnipeg.

••Jvy poisoning." The more enthusiastic 
a lindv is in securing specimens of flow­
ers it ml ferns along the river hanks ami 
ravines the more certain an attack of 
poisoning on face or hands, especially. 
Fortunately a good many persons are 
immune and can handle poison ivy and 
vowImne and escape injury. A good home 
remedy for this distressing rash is coni - 
mou baking soda. A teaspoon dissolved 
in boiling milk, lmthe the face and 
hands often to kill the poison and allay 
it idling. Bathe with buttermilk several 
times a day and within a week the 
skin will he fair and clean. In the latter 
part of June and early July, celery can

corner under trees, or the north side of 
a lions-. When the leaves have fallen 
ill the autumn sweep up a couple of 
harrow loads and put them over the 
ferns. They will act as a mulch and 
gradually decay and fertilize the fern

In five years eight fern roots set on 
the north side of a home had increased 
to thirty-six fine ferns, these were then 
moved to a fresh site and now arc flourish­
ing a regular fern plantation, no doubt 
ferns do better near a river. The viginid 
creeper, oil the other hand, seems to 
grow anywhere, and is beautiful indeed 
in summer and in the autumn when 
touched a lovely tinge of red by Jack 
Frost. It is so easily transplanted ami 
perfectly hardy; ail western homes 
should have this graceful creeper grow­
ing on the walls, or climbing up over 
the verandah.

The Japanese tea vine is another 
creeper, which grows well in the west 
and is very pretty with its little sprays 
of wax like flowers. The humming bird 
Inis a great fancy for the tea vine and 
often builds a nest near it.

RECEIPES
The recipes here given may help you 

to use, in appetizing ways, the early 
summer surplus of eggs and milk.

Corn Cliffs- Blend three-fourths of a 
cupful of corn meal with one pint of 
milk and cook in double boiler one-half 
hour or more. Add one tahlespoonful of 
butter, a little’salt and, when tool, the 
beaten yolks of three or four eggs, then 
fold in the still whites of the eggs. 
Bake in muffin pans for thirty to forty- 
five minutes.

Another Corner of Dr Speechly'i Garden, Pilot Mound

be planted ami will mature for winter . Cop-overs—One cupful of flour, one 
l.n providing the weather is showery.||||saIt spoonful of salt, one cupful of milk

count!) I
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Tin' old time method of trenching celery 
is little used nowadays. Famous gar­
deners like S. Larcomhe, of Birth win­
ner of prizes wherever he shows his 
vegetables, advocate the level drill in 
growing celery. Frequent cultivation is 
most necessary in successful celery 
growing, and when hilling the rows up 
Inter in the season care should be used 
•n't to scatter earth into the leaves. Hood 
bends of celery, clean and crisp from 
tin- garden is such a delicious vegetable 
nil farm gardens should have a row or 
t*o. At Ottawa last season success - 
lui trial was made of a pliable material 
to cover over celery to blanch it, but 
ns it is rather expensive—$15.00 per 1.000 
feit we people of the west, will have 
to ili pnid on "Mother Earth” to blanch 
our celery until after the war at any

Him glorious the wild roses are this 
.'"'i ' I have never seen finer ones in 
my lit.-, every thicket is covered with 
roms m bloom. On the prairies the 
"bd'1 and pale pink roses are more in 
I'viili'iin and in the woods the deep 
-lark red beauties. Several found this 
seas"n were really semi-double, ami the 
liiuM him., grew in the edge of a cul­
tivate.! garden where the soil was rich.

I b-1 "il.l fern is a handsome plant and 
ran Ii.. transplanted from the woods with 
iii«, |,„( ferns must have cool feet 
'•"iipli.l with rich garden mould to grow 
to peri.. linn. Therefore, choose a shady
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Magic Baking Powder coats 
no more than the ordinary 

kinds. For economy, buy
the one pound tins.

The best method of preparing cottage 
cheese is to pour moderately lmt water 
into the milk, which should lie soured so 
that it is thick. After standing half 
an hour or less, the water is drained oil' 
and more added. After three or four 
waters, most of the sour flavor will have 
disappeared. Then drain the curd in

cloth or wire strainer and when no more 
water can he squeezed out, mid salt and 
melted Imiter or cream.

Such elii-ese may lie varied by adding, 
according to taste, savory herbs, chopp 
cd chives or green peppers. The cheese 
is pretty made into halls and served in 
a nest of lettuce for salad.

one egg. Mix together slightly, then beat 
vigorously with the egg Is-atvr. At once 
put into buttered gem pans or earthen 
cups. Bake alsuit thirty minutes in a 
quick oven or until they lift easily from 
the cups and seem to lie dry and light.

Cream Cuffs—Cook together one cup­
ful of lioiling water, one-fourth cupful 
of butter, one saltspoonful of salt and 
one cupful of flour until a smooth hall of 
paste is formed. When cool, heat in. one 
iiy one, three large or four smaller eggs, 
Shape and hake.

Cream Filling—Scald one pint of 
milk, reserving enough to make a 
smooth paste with one-fourth cupful of 
flour, mix that with the hot milk and 
cook half an hour. Add two beaten eggs 
or three yolks and cook five minute-» 
longer, adding one-half to one cupful of 
sugar. Flavor with lemon or vanilla or 
very strong coffee. One or two table- 
spoonfuls of cocoa may lie mixed with 
tlie sugar to give the chocolate flavor.

Sih'cr and Cold Custard—Beat slight­
ly the whites of four eggs with one- 
fourth cupful of sugar, add a speck of 
salt, a few drops of almond or vanilla 
flavoring and one pint of scalded milk. 
Strain into moulds and steam or bake 
until firm. Scald another pint of milk 
and add to the lieatvn yolks of four eggs, 
cook till it begins to thicken and add 
one-fourth cupful of sugar and strain; 
flavor when cold.
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If You Are in Hot Water or Steam Heating, 

ask for our Catalogues tel­
ling you in detail about our 
‘1 Adanac ' ’ and ' ' Imperial ' ’ 
boilers and Hydro-Thermic 

““——iSteeli Radiators.

CLARE BROS. WESTERN LTD.

Interested

Dept. K WINNIPEG, MAN.

( mipotl please send me "COMFORT und I________ _____
and "IMPERIAL BOILERS and HYDRO THERMIC Steel

Mark which publication you would like to receive.

JellyPowder
T
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You need never worry 
whether your Jellies will 
"turn out” or not if you
US0 Sold Standard,

Ask for^Big llfFpa^e Cook

Gold Standard Mfg. Co.
WINNIPEG 17


