NOVE&!BER 28 :
THUS SAITH THE LORD that cre-
ated thee, O Jacob, and he that formed
thee, O Israel, Fear not: for I have re-
deemed -thee, I have called thee b
thy name; thou art mine —Isaizh 43:
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BEHOLD AT EVENINGTIDE troubl:
and before the moraing: he is not.. This
js the portion of ‘them that spoil us,
and the lot of them that rob us.—Isaiah
17:14 §
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heart; and lean not uato thine own un- [ Hock

Carson Cooper, crack forward of (he
Hamilton Tigers seniors of the Ontario
ey Association, whose services have
been sou ht by practically every manage
in the National Hockey League, -is o
longer free, according to the .claim of
Newsy Lalonr'e, manager of the -
toon Shejks, who says that he has
under contract and that ke tay trade
him to Canadiens of Montreal.
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HOME DRYING OF APPLES

There is no conflict between the advo-
cates of canning and of drying-for each
has its field, separate and distinct, 'Many
products may be canned more advan
tageously’ while with others there is a
distinct advan ia drying. Then, Loo,
the number of g j;rs in the average
home is limitea ana when these are filled,
home canning must sto
tional jars aré purchased. Dried food
products require far less room for storzge
and for ship,
no danger fromy{reezing because the
ﬁmm. part of the water content has
een removed.

It has been estimated that half the
garden produets rased in this couatry
are never used because we do not know
how to save them for wioter ‘use or do
not think it worth while, manu-
facturer with as diversified a field as the
farmer, will tell you that his staples
barcly take cate Ofyl.he running expenses
of his plant; and that the profits of the
company are derive ! from so-called by-
products, Thousands of families live in
abuniance during the productive sum-
mer monihs and exist on a resiricted
menu all winter decause they allow
véluable  homegrown - food products to
rot at -harvest time, and lack the timie,
foresight, or, money  to purchase com-
mercially canned and dried foodstuffs
to take their place.

qua lity of dried '&roduct.
Get the Miosture Out,

Successful drying depends to a sur-
prising extent upon the amount of mois-
ture, the humidify in the air. All fresh
food products contain a very high per-
centage of water, much higher than the
surrounding air. - Juat as water seeks its
level so moistire cﬁuallzes itself if given
an opportunity, ature provides skins
for apples and potatoes help retain
the moisture in these products, and we
therefore usually store them in their
raw state. However, if the surrounding
atmosphere i8 reasonably dry sufficient
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are to be used the process is reversed
and they are soaked in water to restore
moisture, just as we soak withered
radishes or celery to make ‘them crisp
a&n. Warm air absorbs more moisture
t! cold, and most -drying operations
therefore include raising the tempera-

ture. Likewise stagnant air soon becotes
egnated with all the moisture it will
old and hence. successful drying de-

mands some method whereby a circula-
tion of air is maintained.

Generally speaking, flavor and cook-
ng quality are best Freserved when pro-
duc ow temperature and
it is also true that rapid drying tends to
improve the quality, Manufacturers of
dried milk appreciate this and therefore
force the liquiilimilk through tiny pin-
holes, converting it into a spray or
mist which floats through a current of
warm air uotil the necessary moisture is
removel. By relucing the liquid to a
spray they make every particle subject
to the action of the warm air and as
this air becomes saturated with moisture
it is forced from the drying room and
more dry air takes its place.
Blanching and cold dipping of all pro-
ucts are now recognized by most au-
thorities as necessary steps in drying, for
much the same reasons as in cold-pack
canning. By the addition of these ntege
a more uniform and higher quality finish-
ed product i sccured and what is still
mor: important, weevils and other in-
ggct life are eliminated, thus removing
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drying operations. Sun dryi is' the

Just as 10 home canning, ust
not expeci to fmprove the gawo;ttowml oldest &xn o Wa uﬂ‘in‘_f?ﬂ
If no attempt is made to selec Indians have for many years -utilizd the
e L B Ul b |4, gy s o gty
g:ﬂ' being put through the drying opera- m’:’umgol home drying and requires less
tion, then the result will be a’ poorer|jahor than .om,d;{ ;ﬁe other methods,

but of course is not adaptable to local-
ities having a humid atmosphere or at
seasons of frequent showers. In its
simplest form it consists of spreadiog the
products in thin layers upon racks in
the sun. - Usually cheesecloth, mosquito
netting, or better still, strips of gloss are
laced over the products te keep ouc
insects, dust, and dict, Any home-made
rack for sun dryiog purposes must b
80 constructed as to provide for tne
elimination of saturated air by circula-
tion. Those products whigh dry quickly
are most successfully haicled ia this
type of outfit, ;

g:n drying to be uiiformly successful
must be combined with heat in s m
manner. While it is co-sidered a method
of Arying, is used iadepcndently te some
extent, and is successful uader certzin
conditions, it must be consi leraed large-
ly as an efficiency factor in sua and
artificial-heat drying.

one of the gieat drawbacks in home|.

Drying by artificial heat is the iost
practical for home use. The usual method
18 to use a rack holding sliding trays;
and suspending this apparatus: over the
kitchen: stove or setting it upon the
back of the stove, One can thus be in-
dependent of weatter conditions and the
werk is ‘done in the kitchen where one
can. watch developments closely. A
sudden shower will ruina batch of pro-
ducts in a sun dryer but does not inter-
fere with stove-drying operations. Pro-
ducts dry more rapidiy by this method
and the work is therefore completed in
a shorter time or a larger amount may:
be prepared in the same length of time.
Stove dryers are not expensive and can
eqis(ﬂy be made at home. Care should be
taken to make the dryer fireproof b
building the bottom of the rack of metal.
Another type of stove dryer consists of a
flat, inclosed shallow pan which is filled
with water, the products being placed
upon the top and dried from contact
with the heated metal.

. “Equipment in Home.

Very little equipment is necessary
for home drying, and ‘aside from the
dryer itself is usually found in the home,
Paring knives, blanchinf and
cold dipping, znd tightly incls con-,
tainers for storage are the necessary ma-
terials. 1 cyi)‘rvaduct:, except, berries
should be blanched by’ plunging in boil-
mfdwgtex: for from two to five minutes,
cold-dipping quickly and momentarily;
and placed irnmedi;telwpon the d.r&g;
Of course gotawes, ts, and ol
thick-skinne ucts should be peeled
or scraped before cutting. In fact the
preliminary steps are alnost identical
with those used in cold-pack 4
Products should be left' upon the dryer
until most of the moisture has been ex-
tracted. = A very little experience will
teach one when to remove the materials,
Ap]pes and many other products are
finished when they will bend without
breakmieand yej not show moisture upon
the broken surface, Berries should not
show ‘moisture when crushed between
the hands. Fruits intended for dryi
should be handled. carefully:for brui
spots dry dark and make an inferior
product, “Care should be taken always to

event burning, especially during the
atter stages ‘when the product is zﬁ*st
dry. With a stove dryer the fresh"Wfo-
ducts are placed in the upper tiers and
gradually moved toward the bottom,
During drying and upon removal from
the dryer zll products should be care-
fully stirred in order that any little
cluster ' or bungh of improperly dried
material may be separated, else moulds
or bacterial formations may deveolp.
All dried products should be packed in
air and insect-proof containers, and if
these are of glass, they should be stored
in a dark g\ace for light affects all dried

roducts, There is little danger of proper-

y dried products absorbing enough mois-
ture from the air to caus? trouble, Care-
fully- sealed paper bags, lard cans with
close fitting covers, ceréal hoxes resesl-
ed with pasted paper strips, etc., may be
used for storing the dried products,
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AH! A REWARD

Jimmy (after trying for half an hour
to open the pantry): “Gimminy! It's
no use, Tommy; none of the keys fit."’

Tommy: “Aw, alright then; we’ll wait
'til Mom comes home and ask for some-
thing for being good boys.’’

Application for higher telephone rated
in Boston suggest to some of the sub-
scriters that effort is under way to put
the first syllable in ‘ hello”’.
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mummi¢ ghe church that me and
my mumnes to?’’ §
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'Pi’sgy~- don’t you and your| ereuit

abomingiion.

About the only sure thing in politics

Violet—luise we belong to a dif-|is censure.

l‘ ' ; 7 " 1.30 to 3.30 P. M.
A AL An A G. K. Smith, M.D., C.M.
; | ‘ : Grand Pre, N. S.

Office in residence of H. P. KINNEY
Hours: 1.30t0 330 P. M

TEA

’ Truly delightful
Superb flavor

Deliciously

fresh

Finest of all teas.

.

HUCHINSON’S TAXI
AD BUS SERVICE

BGAGE TRANSFER, TRUCKING and MOVING care-

fully

".t::.l:r‘ Bus service between Wolfville and Kentville, dai-

ly, inding Sunday.
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Pefect Health,and yet—

ou off tomorrow.
: in such case your
provides for
dependents.

—n accident may carry

f comfort to know that

gl;s;oLife Double Indemnity Policy

ment of twice its face value to your
Phone No. 237.

X us about it.
WM. C. BLEAKNEY,

1 nt.
Gonass itime Office:

INSURANCE

ne.
B PARTIES given 1 attention.
the place m

B. R. HOOPER,
Superintendent.

12 Subway Block. Moncton

CROWN LIFE

COMPANY

you get satigfaction and mod-
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PROFESSiONAL CARDS

M. R. Elliott, M. D,

(Harvard)
Office Hours:
708 P. M.

7Tto8P M, Phone 311

anes

Dr. H. V. Pearman

Specialst
EYE, EAR, NOSE and THROAT
Office practice only

Wolfville, N. S, (Formerly of Halifax)

Eaton Brothers

uDanti.tsm

. Lestie Edton, D.D. S. ) Uni of

g.sw&un.n.s.} Pennsylvania
Tel. No. 43.

V. PR'MROSE, D.D.S.

(McGill University)
Telephone 226

every @y.

Walte { EE

NEW LAMP BURNS
94 p.c. AIR |

Beats Electric or Gas

A new oil lamp that gives an amaz
ingly brilliant, soft, white light, even
better than gas or electricity, has been
tested by ti?e U. 8. Government and
36 leading universities and found to be
superior to 10 ordinary oil lamps, It
burns without odor, smoke or noise—
no pumping up, is simple, clean, safe.
Burns 94% air and 6% common kero-
gene (coal oil).

The inventor, J. M. Johnson, 246
Craig St. W., Montreal, is offering to
send a lamp on 10 days' FREE trial,
or even to give one FREE to the first
user in each locality who will help him
introduce it. Write him today for full

articulars, - Also ask ‘him to explain

ow you can get the agency, and with.
out experience or money make $250 to

500 per month,

MORE EGGS from Each

The us of hens is to lay eggs, and hens will
G ED—if you put. a dose of Pratt’s Po
UAR&NTEYour :Iezler ‘i)a authorized to give b

Pratlis Poultry Regulator

K PRATT FOOD CO. OF CANADA. LTD., TORONTO

FOR YOUR

Bridge Party

Tally Cards, 35 to 50.cents a dozen.

ScoresPads, 10 cents each,

Playing Cards, good quality, 40 cents package.
Gilt Edge Playing Cards, 50 and 75 cents pack.
Congress Playing Cards, air cushion finish, picture

backs, suitable ‘r prizes, $1 per pack.

Bridge Sets, in real leather cases, fine for prizes.

A box of Stationery makes a Useful Prize.

assortment.

The Acadian. Store,

positively lay more eg|
ultry Regulator in the fe
ack your money if it fails.

‘ﬂen

feed

See our

Telephone 20 ‘Hours: 9-12 a.m., 26 p.a.

PAUL G. WEBSTER

EYE-SIGHT SPECIALIST

Webster Street Kentville, N. 8

Graduate Rochester School of Optometry
In Wolfville every Monday,

G. C. NOWLAN, LL.B.

Barrister and Solicitor

Money to Loan
Qepheum Bldg. WOLFVILLR
Phone 240 . Box 134

W. D. Withrow, LL. B.
BARRISTER, SOLICITOR
NOTARY PUBLIC

Money to Loan on Real Estate.

Eaton Block - Woltville
olt"hono 284. Box 210.

H. E. GATES

ARCHITECT
HALIFAX, N. S.
Established 1900

——————————————————————SS

D. A. R. Time-table

The Train Service as it Affects Wolfe
ville

No, 96 From Kentville amves 8.41 a.m
No. 95 From Halifax arrives 10,10 a.oa

No. 99 From Halifax (Mon., Thura.,

No. 100 From Yarmouth (Mou.

No. 98 From Yarmouth, arrives 3.12 p.m.
No. 97 From Halifax, arrives 6,12 p.m,

Sat.) arrives 11.48 p.m,

Wed., Sat.), arrives 4.13 sm,

Plumbing and
Furnace Work

JOBBING PROMPTLY
DONE

p)

Here you will find\an exceptional display

Fine Furniture

suitable for

Christmas
Gifts

We will be pleas-
ed to set aside .
any' piece you
choose and de-
_ liver same the

day before Xmas

To
You

Folks who are
making up your
Christmas Gift
list now, let us
make a suggestion.
~ Surely there's
someone near and
dear to you who

to offer in that line.

WOODMAN & COMPANY .

would appreciate a--RADIO SET!

Or, if that friend has a set, why not make him a gift
of say--a Loud Speaker. Stop in and see what we have

Wolfville'

H. E. FRASER

Phone 78

BREAD!

Our bread has been reduced to
10 Cents per loaf

Wi

ylﬂd

bakery.

both sell our bread at this price,
A. M. YOUNG

of age, boys and grls. Apply to
H. STAIRS. Wolfville
Agent Children’s Aid Soclety

—

= < =

arriving this week

Order Promptly

A. M. WHEATON
. PHONE 18 ;

Our bread is mixzed with up-to-dage
pped before leaving

W. O. Pulsifier and F. W. Barteaus

Homes Wanted!

For children from 6 months to 16 years




