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'COMBINGS! |

LADIES—We make your
combings into switches,
any quantity for $3.00

Satisfaction Guaranteed.

New Hair added to Combings
if desired from $1.00 worth
up.

We carry a full line of
TOILET GOODS
10c. postage for mailing

Elite Hairdressing

Parlors
207 Enderton Building
WINNIPEG

Happy Baby

The air of perfect h .{.,.,m ss and
contentment of babivs brought up
on Savory & Moore's Food is con
stantly a subject of remark, This
is simply because 1t is so easily di
gested, so nourishing and satisfy-
ing. in fact an ideal food for babies
in every way

Get a tin of Savory & Moore's
Food to-day from your Stores, and
note how eagerly baby will take it
and what marked improvement and
steady progress will follow its use

MOTHER'S GUIDE FREE

Savory & Moore's little Book * The
Baby," is full of useful and reliable in
formation on Infaut Manazement. It
is just what a young mother requires
ind will prove invaluable in the home.
A Free Copy may be obtained on ap
plication to Savory & Moore, P.O,
llo\ lMIl Montreal

SAVOE G OOORE

k Of all Druggists and Stores

STEAM PLOWERS-
ATTENTION !

CANMOR[ COAL

HIGHEST GRADE STEAM COAL
PRODUCED IN CANADA

Canadian Coal for Canad!

Equal to the best American Bteam Coal. Bemi-
Anthracite. Smokeless, Sparkless, Low Ash,
14491 B.T.U’s. Ask your dealer or write us
for descriptive ciroular.

Birnie Lumber &

CALGARY

Rempes

Raisin Bread

1 cupful of lukewarm water, 1 cupful
of milk, scalded and cooled, 1 table
spoonful of sugar, 1 yeast cake, 6 cup
fuls of sifted flour, 2 tablespoonfuls of
shortening, %, cupful of sugar, 1%, cup
fuls of seeded raisins, 1 teaspoonful of
salt, 1 egg. Dissolve the yeast and one
tablespoonful of sugar in the lukewarm
milk and water; add two cupfuls of
flour, the shortening and the sugar well
creamed together; beat until smooth
Cover and set to rise in a warm place
for about one hour and a half or until
light. When well raised add well-floured
raising, the rest of the flour, or enough
to make a moderate soft dough, aund
salt. Knead lightly. Place in a well
greased bowl, cover, and let rise again
about one hour and a half or until
double in bulk. Mold into loaves, half
fill well-greased pans, cover, and let rise
about one hour or until light. Glaze
with egg diluted with water; bake forty
five minutes

0ld-fashioned Bread Pudding

2 cupfuls of diced stale bread, 2 cup
fuls of milk, 2 eggs, . cupful of brown
sugar, 1 tablespoonful of butter, 2 table
spoonfuls of raisins, % teaspoonful of
salt. Beat the eggs until light; add the
milk and the salt. Brush a round earth
enware dish with a little butter; put in
the ed stale bread; then cover with
the egg and the milk. Add the raisins
and mix so that they are covered with
the bread, for if left on top they will

easily burn. Cover the top with the
brown sugar, and place in a moderate
oven. Bake slowly for forty minutes

This pudding is rather stiff and should
be served with fruit or jelly sauce. Two
tablespoonfuls of tart jelly dissolved in
one cupful of hot water, brought to a
boil and thickened with two teaspoonfuls
of cornstarch, makes a very nice sauce

Salmon Chops

1 tablespoonful butter,
fuls flour, 1 cupful milk,
«alt, %4 teaspoonful pepper, 1
dried white or entire-wheat bread
1 can salmon. Make a white
sauce thus: Melt the butter, add the
flonr and seasoning, and blend well. Add
milk slowly, stirring constantly. Cook
until mixture thickens. Add to this the
bread-crumbs and salmon, which has
been drained and washed after removing
kin and bones. Shape like chops, roll
in flour. Put a stick of macaroni in the
end to simulate the chop-bone. Fry in
deep hot fat. Serve with peas and small
potatoes

“Pigs in the Blanket”

11, pounds round steak cut thin, bacon,
onions, salt and pepper. Cut the steak
into twelve pieces. Pound them to make
larger and to facilitate rolling. lLay a
small piece of bacon and a thin slice of
onion on each piece of steak; dust with
salt and pepper and roll, fastening to
gether with toothpicks. Roll each piece
in flour and sear in a hot frying-pan in
heef-drippings or lard; then add water
to cover the bottom of the pan; cover
closely and simmer for an hour and a
half, adding more water to keep the
quantity the same. Remove the meat,
pull out toothpicks, and make a brown
gravy of the drippings

2 tablespoon
1 teaspoonful
cupful

Motorist—“Won't you allow me to
replace your dogt”
Maiden Lady (shyly)

so sudden’

“Oh sir, this is

ACheery,Healthful Homelike Atmophere |

is helped by the happy home folk, the familiar surroundings and
moist, pure air. You cannot easily have the first two without the

last. The air in every room should have the snap and vim of outdoor
air. It must be supplied by a furnace with a capacity for heating
points.

the air instantly as it passes.

THE STEEL RIBBED THE
POTS with & heatin

Know these
INDEPENDENT
GRATE BARS let you touch
pacity three 1y up the fire just whes o
rosoBoigh nowds W an ecomemical 1308 coal and making heat.
other furnace point «hambers du . "
These are only some of the ways in which a “HECLA" cuts down the
f.O.I bills. A big point is the ease of operation and care of the
a few minutes, morning and
and you're through.

“HECLA"

THE CAST- JRON €O
TION CHAM d
15,99 e Sk thoren

night,

Prove these things by a visit to the house
of a ""HECLA" owner.,K He'll tell you

aranteed plan for Hy

Comftort

Clare Bros. Western, Limited
WINNIPEG

CLARE BROS. WESTERN LIMITED, Dept. C.T., Winnipeg
Please mail me copy of “Comfort and Health

Name

Address

EVERY FARMER

with $|oo to spare

Can loan it to his brother farmer
who needs capital —by purchasing

S%
“FOOD” BONDS

ISSUED IN DENOMINATIONS TO SUIT PUR-
CHASER, AND FOR ANY TERM OF YEARS,
FROM ONE TO TEN, AND

Unconditionally Guaranteed as
to Principal and Interest by
the Province of Manitoba

WRITE FOR PARTICULARS TO

The Manitoba Farm Loans Association

Scott Block, 274 Main Street - - WINNIPEG
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E have still a few Copies left of our
unique collection of
PATRIOTIC POEMS
One Dollar for this finely printed book con-
taining 103 Gems of Heroic Verse, and it
also pays for One Year to ‘“The Canadian
Thresherman and Farmer."
E. H. HEATH CO., Box 3164, WINNIPEG
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