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ASPIRIN

Beware of Imitations!

on package or on tablets you are not
_getting the genuine Bayer Aspirin
proved safe by millions and preserib-
ed by physicians over twenty-three
years for
Colds
Toothache
Neuritis Rheumatism
Neuralgia Pain, Pain
Accept “Bayer Tablets of Aspirin”
only. Each unbroken package pack-
age contains proven directions.
Handy boxes of twelve tablets eost
few cents. Druggists also sell bot-
tles of 24 and 100. Aspirin is the
trade mark (registered in Canada)
of Bayer Manufacture of Monoaceti-
eacidester cf Salicylicacid. While,
it is well known taat Aspirin means
Bayer manufacture, to assist the
public against imitations, the Tab-
" lets of Bayer Company will be
stamped with their general trade;
mark, the “Bayer Cross.”

Headache
Lumbago
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way. Careful preparation fereat way,
and Zood seasoning. mean a great has taken iabor out of the work by
deal in this form of cookery. SUppiylug  ewcient

TASTY CHICKEN LOAF - " ‘Yhe up-lo-auie private aowe iuuu-
On the day after a roast taicken - a a Who unuer-
dinner, instead of serving the left. LJ? WheI® & iauudress
over chicken cold or warmed up; pre-
pare it as a chicken loaf. Strip all
the meat from the rack and chop it .
coarsely. Tnere should be two large

add gradually, a pint of milk, stir-
ring it gently until it reacaes
boiling point. Cook this saunece
one minute.
crumbs and cook it a minute more,
Remove it from the fire and add pep- one tiine. ..
per and salt, the juice of an cnion, Tais up-to-date laundry aiso in
of chopped “l"'; cludes drying-ciosets large encugn to
. accommodate the wash, if not .u at
. = time, i r more i
ents are well mixed, add the stiffly- :rl;chmm:dott':t:pm m'.‘:::
beaten waites of the eggs, folding ply keeps the iromer comioicuby
them in evenly. Turn the = mixture busy. ‘lhe new types of ci.othes-
into a buttered baking-dish and bake porses are also avauable. One var-
it for a half hour in a medium oven. iety of clothes-horse is stationary and
SAUSAGE SAVORIES. -g.he spokes lift like an umbreua. Lhus
Reémove the meat from six link 1S @ very convement type. Also, the
sausages. - Add pepper, salt, the dot:hes»hone that nas horizontu:
juice of sugar, a teaspoonful of chop Which, after they are loaded, are
ped celery leaves, a quarter of a raised to the ceiling by a puley, so
teaspoonful of curry powder, a small th'_‘ toe ?lo&hes are out of the way
cupful of dry crumbs, a beaten egg While drying overhead, is popuiar.
and enougn cream to soften the mass. All these elaborate machines nave
Fill buttered ramekins lightly with khaki slip-covers to protect taem
the mixture and bake it about'twen- When they are not in use. The user
ty minutes in a medium oven. Serve ::;:rs ‘;’f‘d"'s'i‘:‘:o x::f mmer?h;‘mcal
i sne e re-
r:e:a&o:;&we SR apRle sahch with sults. The expense of establishiig an
! elaborate laundry of this type is
ESCALLOPED SALMON i great, but clothes properly cared for
After draining a large can of sal- have double
mon and rémoving skin and bone, they would
flake it evenly. Wipe the inside of particular persons prefer to ha
a baking dish with a cut bud of gar- their clotaing washed at home, where
lic, taen grease it well and sprinile they are sure are no deleterious pro-
it with fine, dry crumbs. Put in a ducts added to the water in which
layer of fish, then a layer of crumbs; they are washed.
Dot the top with butter, dust it with Unforunately, we cannot all of us
pepper and salt, and sprinkle it with afford a laundry of tae typé deser.b-
very finely minced or grated onion. ed, yet most of us can approach it in
Repeat the layers in tais manner un-
til all the fish is used. Make the top requiremen ts. First, we shouid see
layer of crumbs. Add a small cup- to it that our laundry is a well-light-
ful of cream and bake the mixture ed and airy room. This sanowd
for about a half hour, depending up- part of our building foresight. Then,
on the oven. Serve tae salmon with it sheuld be so wired convenientiy for
baked potatoes and hot rolls. This plugzing. If there is no laundry
is a quick and economical dish. stove, see to it that here is a prac-
BRAISED CALF'S LIVER , tical way of warming tae roo... for
Select a piece of calf’s liver weigh- the workers comfort. If the fl.or is
ing a pound and a quarter, and, Painted and finished with a water-
making a pocket, stuff it with a sav- Proof varnish, it may be kep: 1
ary stuffing. Grease over the liver With but little effort. The wals
with a little melted butter. cover tae Should be finished in tne same way,
rounding top with thinly slided bacon then they may be washed down fre-
place it in a small covered roasting gquently. g 3 :
pan and sprinkle it with a mixture The washing-macaine is the first
consisting of the juice of a large thing to install, and its type <h uld
lemon, salt, pepper, a teaspoonful of be the bést one can afford. It do-s
sugar, a teaspoonful of melted but- not cost a great deal to put in :
ter and a teaspoonful of Worchester- tionary ironing-board with plug: ‘or
shire sauce. Baste the liver wita this irons and a convenient light .ver
mixture frequently. Add water to-0nead. The bosom board and sleeve
the pan, cover it and cook the liver board for the shirts need not b~ (e
in the oven for one hour. or lonper new type and electrified, as these -re
if it does not seem tendey  Very expensive additions, but th~ !
Strain off the dish gravy, add any of familiar sort may be used wi':
the basting mixture that is left, then electric iron.
thicken it with a Ilittle browned The simple clotaes-horses ‘m=
flour and turn it over the liver at used as formerly if we cannot
serving. Jord to install elaborate new
b el and a drying-closet is not a r¢
BANDMASTER WAS sity. Indoor pulley lines th-t
40 YEARS IN ARMY into wall boxes will'do very we'!
London, Ont., Jan. 26—Captain if the clothes are allowed/ to dr-
Michael Ryan, bandmaster of the R., overnight.
C. R, and one of the most popular
officers attached to the permanent
force, died last night from pneu-|
monia. He was born in Ireland some 'ever -look for work?”
60 years ago. He had served 40 Hobo Harry-“No, mum;
years in the army. He leaves a wife hod is to listen in fer it."—
and four caildren. -Tmnscript.

Beginning Right.
Lady of the House—“Don’t

TWO POWEPS OF ~

COANANY

- Dr. s Herves M)go)nu Ga:mnminimio!_hnne.., is in
¢ountry, and the day in compan v with Dr,. Weidfe'dt, German
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It is estimated by the
tourist bureau of the Pro

uebee that 125,000
mobdiles visited the province i
Of this number 40,000 tra
the King Edward Hig=way,
cipal route of automobilists m
| across the border motoring to Mont-
reai and a record in the annals of
| that theroaghfare as regards Ameéri-
l ean ears,
' The Cansdian Indepéndent Oil
ICnmnln of St. John, Néw Bruns-
w has ciosed a contract to sup-
|3.y cating oils of all kinds te

Ca

! ing to At
} to be the

CRiing 'oils ever elosed im Canada.
i This comr i
I nn, for iis compounding
'51, rt will be located in East

ann.

tce head of the Beaver

miles west of -Keno Hill,

| 7 d god discevery of unusw

! ‘ione has dtarted a- stampeae
| «¢+ 1 Mayo, the major mining seit.s-
| ment of the Yukcn, to the new coun-
| oy, where it is said asszys reveal
{ rsy dirt rumning .1,100 ounces of
! suver to the ton.

a modest way which will answer our!

|  Rapid proeres: being made in
| preparing tue Camadian section of
jx e British Empire Exhidition. The
t g.ant pavilion was roofed in and
1eacy for exnibits in sixty days from
its commencement and will be ready
isr opening on Mareb 1st. Twe mii-
lLcn feet of Canadian lumber, T miles
of roofiug and 200 tons of haiis,
| nuts and bolts. have

,used in the building.

CAS. LOMO, te magnificient est» I
viewed from the air. This big pile r2;
its, but wil within °€ gremter

[ It is veperted that the Rotherwere |

inter=sts of Eng'and,’ which re-
centiy acquired a large block of tim-
ber lund in the Manicouagan River
Easin, have headed a syndicate
which will spend $16,000,000
ipg pulp and’ rint manu-
plan

The Indians of E'. three prairie |
. provinces in the

3 season har
vested the greatest’ in their his-
tory, according to thé annual report
T tie Departmentof Indian A{fairs.
In the three provinces, the Indiane

d 638,561 boehels of wheat,

bushels of oats and 62304
s of barley../The report S:.ows
aised 53,264 bushels of pota-
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