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The Sewing Room ! OUR FA
Pattern* 10 cent# each Order by * 

number and else. If for children, 6 
«ire are; for adult#, «Ire bun * 
measure for waists, and waist nee. » 
sure for 'skirts. Addieee all orders i 
to the Pattern Department. :
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OAKDIOAN. . 
rtrj hot and 1 
wnimenoed. It 
dome well. Po 
nip* it re out u 
Kgg». 19c; butt

SE.MI-PRINCESSE DRESS. 7461
This elmpl. u,u, 

frock buttonn! mb. 
down the front , 
a faaiilon.il, 
this season and 
very charminr ,„4 
attractlre. It u 
iweentlally youth-

.a i,uvn,v:,,:;,,i“
I A practical. It <*,
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1 ■ li laundered easil
I * I i,l consequent h. It «

Ml admirable for wub
”-h able material*

For the 16 year 
size will be required 
6 $4 yards of male 
rial 27 Inches. 4 u 

yards 36 inches or 3 34 yards «4 tnchw 
wide, with 1-2 yard 18 inches wide for the 
yoke and stock collar.

FRKLKIHflBl 
now in full sw 
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doing nicely.

Just 100 year* 
took up the I

pattern i* cut in siaee fur mime 
18 years of age.
THREE-PIECE SKIRT. 746.’

draped skirt li 
amart this *ea*on 
This one is gnwrfi: 
and so simple thn 
it can be made with
out the least difi 
culty. The right 
front Is plslted »: 
the left edge and 1 
lower portion of eon 
trusting material 11 
attached t

sise, the skirt will 
require 3 34 yardi 
of material 27 or Jt 
inches wide or 11-! 
yards 44 India 

27 inches wide for the 
1 width at the lower

the country a 
and hard worl 
to bring the 
standard. On 
shown a pear 
grafted with a 
graft*. For 1 
ha* burn elgl 
first ripening : 
lowing along 
front comes 
naturally very 
if 11 could be

although nomi

arc doing fine, 
abundant bai 
heard among 
of their prod

f]

with 34 yard 2 
portion The 

edge la 2 1-8 yards.
Thl* pattern is cut

■ LOUSE OR SHIRT WAIST. 7IN

AI.I.I8TO 
over : a good 
la about ready 
dry* later thi
crop in good.

|e,«
71°'

in siaee tor -, 24, a
waist measure

This simple wais 
Û can be made into twe
K1, or three of oomplrle
, ' ly different at y la 

without changing « 
fundamentally Mb' 
thor the long sleet* 

Iwhed with the 
wide rolled over eufi 
or the etraigln plan

way Interior, with 
the general effect 
both style» are n 
vogue and either eat

KBUK).

rather catchy 
to hustle and 
shone The si

length of

ing to patch! 
mg fine. New

lightning 
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promising we 
and alfalfa. 1 
Improving, the 
germination, 
secure, If post 
Wheat I* vet 
barley and e 
prospects of 1
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dry spell an 
severely. I)roi 
by a heating 
■tractive 
ly Vaille on 
are in fair c 
Bnlsbcd and h 
expected Fi 
also nppearini

TEMPO. Jul

cement lilo, t 
for winter fe 
have been fe 
and while th

ut In alaee 34. 36. ». «pattern Is oil 
44 inch bust 
FIVE GORED SKIRT, 7432

Skirl# made will 
rerlapped front 

portions are nei 
and amart The 

becoming sko

( ceptionally grsorlil 
line# It givsi M 

LU effect of height and 
•tenderness thst » 
in every way desir

For the medial 
will be nesdtd

I

5 yards of iuat«rU 
27, 3 $4 yards 36 ot 
44 Inches wide II
material It 1- Br" 

or nap; If not. I 34 yards 44 inch* wi* 
will suffice ; for the panel will be need» 
34 yard 27 inches wide The width of * 
skirt at the lower edge la 2 1-2 y >rda 

This pattern le cut In aises for 
14. 26. 28. 30. 32 and 34 Inch
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F son of extraordinary strength, or 
K whether she chose the psychologic 
g I moment for her siesta.
“ The time to mend a weak article is 

before it breaks. The time to rest is 
before you are dead tired. When tin- 
day's work has brought you to a 
P®int of exhaustion, nothing hut a 
night's rest will do vou any pood. 
It seems to he inbred in most women 
that it is a merit to keep on working 
until you are readv to drop. Never 
was a greater mistake. Work stren
uously if you will, for a few hours, 
then make a break. Drop down flat 
on vour bark and relax all vour 
muscles for 10 minutes or so. rise up 
and go on.
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If U »»*'/ a* ffufsws, iI im’t a Kodak i OUR HOME CLUB

The Art of Fruit Bottling
This is the season of fruit, and 

housekeepers should take time by the 
forelock and set about stocking their 

ard for the winter. In the
fk

Pth>e'
country the orchards are overflowing 
with fruit of all kinds, while in the 
city the hawkers are bringing it 

door at reround from door to 
able prices.

There are always two ways of boil
ing fruit—either by stewing the fruit 
in the preservin'- pan, and filling the 
bottles afterwards or by cooking the 
fruit in the bottles, which are placed 
in a copper for this purpose. Then 
we may either use water or syrup 
whichever we prefer. For the former 
process fill the bottles to the neck 
with good prepared fruit, and add as 
much cold water as they will contain. 
Place the bottles in the boiler of

m \\
V\

VARY DAILY WORK
Another help in easing one’s 

work is to vary it as much as pos
sible. Try not to have long stretches 
of doing one thing It is horrible 
drudgery to stand all day long at the 

ling table. Rut a roupie of hours 
irhed in between sweeping a 

room and baking a cake, is not at 
all arduous

dailv

KODAK
means photography with the 
bother left out—means that the 
once difficult processes have been 
so simplified that you can readi
ly take good pictures by follow
ing the perfectly simple direc
tions that accompany each enm-

of
Thewarm water, putting straw rour 

their bases to keep them from hi 
ting together and cracking ; or, i 
one happens to be a handy carpen 
ter, it would be well worth while to 
knock up a rough frame to exactly 
fit the boiler, and in which the bottles 
might stand.

it- i Here are seven day* in the week, 
jf ■'•nd it is not nrr s«ary to clean all 
n- *hc rooms in one day. Outside the 

necessary routine of the meals for 
each day the household programme 
ought to he elastic, subject to revi 
sion as occasion arises. The defi- 

order is valuable In the house 
bondagePROPER FILLING OP BOTTLES

When the fruit is quite cooked, the 
bottles must be filled right to the 
top with boiling water. Here is the 
critical point. It will not do to fill 
bottle after bottle with water which 
has boiled. Each must be filled se
parately with water at the boilin'- 
point, and then be instantly fastened 
down. This little precaution makes

"" ELEmE ÆvWÆi»
mom.nl, behind th, olh.r ,o ? h.lf T' "”'1’ T'1
thr whole boiler full of bottle, <lln”.mr"'r ï’”1. ,h-,C

- «*“» » *■"
One pound of sugar to every quart }!jL" cTverï ^1» ^ diljn,V

of water will make a good svrup for a, • f ™nir -a
almost every kind of fruit. Boil for A Thr,
15 minutes, and skim carefullv. Pre- ,7"’ P»k H W".h ,5,k fir<f nnd

Z IS ff'bXe%M?b\”.le,:iiv _hr>— .....
and take up immediately when readv.

Some fruit naturally will take a 
longer time than others. The softer 
fruits, such as peaches, apricots, and 
plums, will take about 10 minutes, 
hut five to 10 more must be allowed 
for the harder kinds. When readv 
fill to the top with more syrup, which 
must be kept boiling on the stove, 
and fasten down immediately. Manv 
housekeepers put the fruit into the

with servants, a t 
man who does her 
Growers’ Guide.

to the wo
rk.—GrainThe Kodak Advantage

in daylight ; plate 
noteholders which 

in a dark-room, 
tk films are light ; glass plates 

are heavy ; Kodak films are non- 
hreakable : glass plates are fragile. 
Kodak films may be developed in a 
dark-room but are preferably de 
0|>ed in the Kodak Film Tank in 
broad daylight. Glass plates must 
either be developed iu a dark-room 
or loaded into a tank in the dark
room—the film cartridge system is 
the "«ly practical means of entirely 
eliminating the dark-room. You 
may easily develop your own films 
or may send them by mail for de
velopment. Sending glass plates 
by mail is risky.

With a Kodak there are no. extra 
attachments to buv ; it i< complete, 
ready for use. With a plate camera 
you must buy extra plate-holders 
or it is of no use to vou. Remem
ber this in counting the cost.

Kodak films give better results 
for the amateur than glass plates | 
because they have the orthoehro- | 
matic and non-halation qualities 
that help overcome the harsh light
ing conditions that he encounters.

Plate ramera manufacturers ad
vertise the fact that professional 
photographers use glass plates and 
that therefore you should. It’s 
true that professional photograph
ers u<e plates in their studios for 
their regular work because their 
dark-room is onlv a few feet from 
the spot where their camera stands. 
For their vacation trips they 
Kodaks mostlv, just the

er folks.
Jodak photography r 

trouble, better pictures.
Ask your dealer or write us for 

the illustrated Kodak catalogue. 
Kodaks, $5.00 and up; Brownie 
cameras, they work like Kodaks 
fl.OO to $18.00.

CANADIAN KODAK CO.
TORONTO, CAN.

Kodaks load
9 9»

Summer Httoins
Small hand-made lace medallions 

of Irish crochet are delightful little 
covers for pins worn in

rns require 
be loadedKod‘.

the summer

mil 
to h
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THE COOK’S CORNER*TIM F OP nOIMNO

Ing. recipes, eta., glaity anawerM up- ■*- 
\ 2," the PotisehoM Miter. 9

Farm and Dairy, Peterboro, Ont *
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lo can Tomato. s Whole —Select 

tomatoes of equal size which will eas- 
ily slip into a half gallon fruit jar. If 
a tomato is too large the seeds will 
squeeze out and spoil the appearance 
of the canned fruit Have the jar 
setting in a pail which has a little 
hot water in it. Srald and peel the 
tomatoes and drop into the jar until 
ful! Pour boiling water into the jar 
tinttl it runs over enough to take 
everv bubble out. Seal and let stand 
in the hot water until cold. These 
ran be sliced as nirrlv as fresh to-

preserving pan. and 
wav hut this is, of cours», 

for individual taste I have 
success result both ways. Be 

sure that you fill the jars right to 
the top. so as to exelude all air. and 
do not put on the rubber rings until 
just before fastening down.

Store in a dark and perfectly drv 
cupboard, and you will find your pre
served fruit a huge success dtirin • 
the winter months, when little fresh 
fruit is obtainable Rememh»r. too. 
to open the bottles and take the fruit 
out several hours before it is requir
ed for use. The absence of air i 
duces a sort of "flat” fla1 
however, disappears after a I 
time. Some people, too, like to re- 
rook their fruit before serving, but 
this is just a matter of choice.

cookPth!s
a matter

same as

means less

matoes and 1 
Will keep for 

To Can Raspberries without Sugar 
—Pick berries earlv in the dav before 
they are heated hv the sun, put in 
preserving kettle with enough cold 
wafer to almost cover and bring them 
to a boil, and when all are thorough
ly heated through, turn into jars and 
seal while hot.

don Adjustable Concrete 
Block Machine makes

manufactura a full line 
of Concrete Machinery- 
Tell ue your require.

CHINER Y CS.

* • *
Do You Rest Enough ?

The mother of a large family who 
ved to a great age. attributed her 

powers of endurance to the fact that 
she always rested half an hour in the 
middle of everv day. One would 
like to know whether she was a per-

Fill l.oiling hot fruit In jars Inst 
taken from hot water where thev 
hsr» heen sterilised Plaee tar In 
«hallow nan of hot w-ter while fill- 
inc Run knif» around inside to re
move any nir bubbles. Wine rim of 
tar. put on sterilised rn 
-------1 top Work quickly.
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