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8 tablespoons mustard, 4 of sugar and 4
of butter, a scant half teaspoon of cayenne
pepper, juice of an onion, and vinegar to
make into a paste.

Cottage Cheese.

Dear Junia.—Seeing in your last issue
that cottage cheege could be made from
skim-milk, I would like you to publish
the receipt in “The Advocate’ when con-
venient. A.

Put thick, sour milk on the stove and
let simmer until it resolves into curd and
whey. Take the curd out in a colander,
and drain and press as dry as possible.
Mix with it a little salt, and, just before
using, if liked, a little sweet cream.

A more professional way is the follow-

ing:
g?l‘ak(' separated milk as it comes from
the separator and cool to 75 degrees F.
Add some buttermilk, about }4 per cent.
to 5 per cent. of quantity, depending on
SOuUrness. When acidity is developed,
(say in the afternoon, if the buttermilk
has been added in the morning) add
rennet extract; a very little will be re-
quires as }4 ounce is enough for 500 Ibs.
milk. Leave undisturbed until the curd
is firm and begins to separate from the
whey. Now drain in a cotton bag.

Cottage cheese curd, after salting, may
be made into balls or cakes and wrapped
in paraffined paper. It will keep 2 weeks
or even more in a cold place.

Army Rank—Bride’s Linen, etc.

Dear Junia.—Will you please answer
through the Ingle Nook the few follow-
ing questions:

What are the ranks of the army in
their respective order?

Should a bride-to-be's linen be marked
with the initials of her present or future
name’

[s there anything that can be put on a
border garden to keep the grass down
when the shrubs are planted in sod?

Why are swans not kept more? Do
they take any special care? Where could
one procure some, and at what price?

Is there any way to rid the hair of oil
when washing will not do it, and it has
always been oily?

Thanking you very much, in advance,
for your kindness. Sincerely yours.

Muskoka. “MADGE."

The Army Rank in Canada is as fol-
lows: Field Marshal, General, Lieut.-
General, Major General, Brigadier Gen-
eral, Colonel, Lieut.-Colonel, Major,
Captain, Lieutenant, Sub-Lieutenant.
Among non-commissioned ofhcers are:
Lance Corporal, Corporal, Sergeant.

Do not know any way of keeping grass
down about shrubs except by hoeing and
digging it out.
~ A “bride-to-be” marks her maiden
lI]llI(yl] on her linen. This is the rule, but
I think it a very silly one, likely to lead
to confusion in case it ever has to be
sent out to a laundry. A wiser plan is to
leave the linen unmarked until after the
wedding, then work the ‘“married” in-
itials.  There is usually plenty of time.

I really do not know why ‘swans are
not kept more. I suppose because roast
swan has not become fashionable, and
'|)ll< ks, geese and turkeys pay better.
Perhaps some reader can tell Madge
\\|n,f|v these birds can be bought. 7

Very oily hair should be washed very
frequently, once every week or two. If it
l)t’urlllw\ greasy looking in the meantime
dust it with powdered orris root or dry
cornmeal and brush out thoroughly. '

Cleaning Ostrich Ruff.

For Annie . McL.—The ostrich neck
ruft may be cleaned fairly well with dry
starch and horax, powdered together and
well rubbed in. Leave over uni;lll' re-
peating until clean. Flour or dry corn-
mz'}I may be used if preferred. “If the
rult 1s very badly soiled it may be neces-
sary to wash the strands very carefully
with a lather of Ivory Soap, drying by

lh?!lgl‘\;’ i an open window, and curling
i\\Hl; the back of a knife. It might be
better and safer, however, to send it to
a protessional cleaner.
Pictures.
Sonte e as: <
me time ago you gave the addresses

of two houses where one could get copies
of the world's most famous pi(*t‘?nrcs at a
very small cost.  Would you kindly pub-
lish the addresses in your paper as I would

THE FARMER’S

like very much to get some? Is a bread-
mixer a satisfactory device?

Kindly answer these questions under
the initials J. D., and you will greatly
oblige. ‘

Elgin Co., Ont. J. D.

Very beautiful pictures may be got, at
a very reasonable price, from the Perry
Pictures Co., Malden, Mass.  Write to
them for a catalogue and prices.

A bread-mixer is very satisfactory
when one has become used to it.

)

The Windrow

~Emma Goldman, the anarc hist, who
lives in New York, has been sentenced to
two years fn penitentiary and a fine of
$10,000, for engaging in a conspiracy
to obstruct operations of the selective
draft law.

*  x k%

Plans are already mentioned for re-
building the ruined cities of Europe.
All modern improvements, according to
scientific lines, will be introduced, includ-
ing landing-places for airplanes.

x  ¥x k%

A motor-car grocery store is one of
the features of the farming country
about Pine Bluff, Arkansas. It is 16
feet long, 6 feet wide, and 6 feet, 2 inches
high.

* x % %

Forty or more years ago the passenger
pigeon filled the forests of America 1n
millions—a living wonder of the New
World. To-day can anyone find even
a single nesting? For some years this
question has been asked in vain, although
backed for some time by a reward of
$1,000 to the one who first reported a
piegon’s nest. Many reported the “‘find"”,
but in every case the bird has proved to
be the mourning dove. If this splendid
species is gone, it will be the saddest case
of wanton extermination in the histogy
of bird-life in America. When the bird
was plentiful so little care was taken of it
that often only the breasts were used for
food, the rest being wasted.

* * * *

“At the end of this war it will probably
be a quite demonstrable proposition that
all nations have been immensely the losers
economically from going to war and
preparing for war. It is also  indis-
putable that if all countries would abandon
tariffs no trader in any nation would have
anything to gain from wars for the con-
quest of the territory in which he desired
to trade; it is true to triteness that if
nations had no angry passions, no ex-
cessive populations, and no desire to
monopolize anything, it would be quite
unnecessary for any of them to quarrel
with their neighbors, and that the re-
sulting state of peace and amicable
intercourse would be far more profitable
economically to the individuals in each
of them than the system of war and war-
like rivalry in which they have lived in
recent times.'—From review of Mr.
Lowes Dickinson’s book, ‘The Choice
Before us'’, (George Allan and Unwin,
l.ondon, Eng., 6s.)

3 * * *

A process has been perfected in Sweden
for the manufacture of a strong cloth
fabric from peat fibre.

k  x  * X

Mr. Philip Gibbs, the most frequently
quoted, and in some respects perhaps the
best, correspondent ‘‘doing” the war, tells,
in his book, ““The Battles of the Somme,"”
some of the secrets of his calling. “‘Some
people imagine,'" he says, ‘“‘and some critics
have written, that the war correspondents
with the armies in France have been
‘spoonfed’ with documents and facts given
to them by General Headquarters, from
which they write up their despatches.
They recognize the same incident, told
in different style by different correspon-
dents, and say, ‘Ah, that is how it is done!’
They are wrong. All that we get from the
General Staff are the brief bulletins of the
various army corps, a line or two of hard
news about the capture or loss of this
or that trench, such as appears afterwards
in the official communiques. For all the
details of an action we have to rely upon
our own efforts in the actual theatre of
operations day by day, seeing as much
of the battle as it is possible to see (some-
times one can see everything, and some-
times nothing but smoke and bursting
shells), getting into the swirl and trafhc
of the battle-fields, talking to the walking
wounded and the prisoners, the men
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Fresh and Reireshing

“SALADA”

B76

is composed of clean, whole young
leaves. Picked right, blended right and
packed right. It brings the fragrance
of an Eastern garden to your table.

BLACEK, MIXED OR GREEN

Crops Must Be Bigger
Fertilizing, the Only Sure Way

No matter what kind of soil you have or what kind of crops
you want to raise, fertilize your field this Fall with

“Best-by-Test”
FERTILIZERS

We can supply you with just what you need, at very reasonable
prices, and guarantee strength and quality of our chemicals. If
you want information of any kind, regarding Fertilizing your
farm, write us. We freely and glady advise you as to what kind
and how much fertilizer you will require. A valuable booklet on
the subject of Fertilizers sent free on request.

LOCAL AGENTS WANTED

The Canadian Fertilizer Co., Ltd.
12 Market Chambers, Chatham, Ont.

Let Yours Be a Real Oil Engine

The oil engine is the favorite to-day. It burns the cheapest fuel oils, therefore
costs less to run. It is practically proof against giving trouble, on account of its sim-
plicity. It is safer than a gasoline engine, on account of using safe fuel oil or dis-
tillate in place of dangerous gasoline.

Be sure, however, that you get a REAL oil engine, as many of the so-called
oil engines are merely gasoline engines made to pass as counterfeits. The safe way is

to buy only a

Guaranteed
OAG: &
ENGINE

the greatest advance in construction since internal combustion engines were invented,

STARTI NG FUEL CONSUMPTION- ACCESSORIES

is effected by heat generated A Hoag saves enough to pay A Hoag requires no carburetor,
within the cylinder. A Hoag for itself in a very short time no spark plug, no batteries, no
starts easily in coldest weather. by using cheaper fuel. wires, no magneto.

ECONOMY UP-TO- DATENESS GUARANTEE

Taking gasoline at 35¢. a gallon The Hoag Oil Engine is the If your Hoag Oil Engine does
and kerosene at 20c., a Hoag last word in farm engine per- not do satisfactory work, we
of 5 H. P. saves $1.10 in a 10- fection, and leaves all others will give your money back
hour day. far behind. within a year.

In a Hoaz Oil Engine you have all the reliability of steam at a tenth the cost

of aperation. A Hoag Oil Engine will no! run on gasoling, neither does it require any

form of electric ignition, which is just where most of the gasoline engine trouble

arises.  You want to know all about this new-principle engine. Let us send you the

facts and prices. State size that might interest you.

HENRY P. HOAG & CO.

BRANTFORD, ONTARIO

MANY DAUGHTERS OF THE FARM
ARE NUMBERED AMONGST OUR STUDENTS EACH YEAR
Academic courses from Preparatory Work to Junior
Matriculation, Teachers' Certificates and First Year
University - Music, Art, Oratory, Domestic Science;
Social Economics and Civics; Commercial Work ; Phy-
sical Training—gymnasium, swimming pool, etc.

ONTARIO LADIES’ COLLEGE.

Calendar from Rev. P. L. Farewell, B.A., Whitby.




