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Little Economies and Using
Up Left Overs.

(Continued from last week.!

An economical suggestion is that dried
fruits. whjch themseives contain a cer
tain amount of sugar, require very little
extra sugar, provided they are 'cooked
long enough. Wash them well and
quickly, soak over night, then cook very
siowly in the same water,

To Clarify Fat.—Fat from bacon, saus-
ages, etc., can be used for frying pota-
toes (do not use too much), but all other
scraps of .fat which are mnot strongly
flavored may be clarified and used for
“‘deep fat’’ for cooking doughnuts, French
potatoes, croquettes, and fritters, or it
may even be used’ for shortening. To
clarify, put the scraps, cooked and un-
cooked, through the meat - grinder, then
Put in a granite vessel and cook at a
gentle heat until all the sediment falls
to the bottom. and not a bubble is to
be seen. Strain off and cool. . . . Fat
may be used over and over. If it be-
comes dark, put- it in a stewpan with
several quarts of water and heat to boil-
ing point, then pour into a large pan
and add several quarts cold water. Set
in a cold place, and when the fat forms
in a cake on top, take it off end put it
into a pan. Heat gently, and cook until
it ceases to bhubble, then strain and cool.
While a bubble appears there is water in
it, and it will not fry nor keep so well.
(This is Maria Parloa’s method.) An-
other method is to boil the fat in water.

Stale Cake Pudding.—Crumble up the
stale cake and cookfes. In the bottom
of a baking-dish put a thick layer of
stewed apples, then put in a layer of
crumbs, alternating until the dish is full.
Sprinkle with sugar, dust with nutmeg,
dot with butter, and bake.

White Bread Brewis.—Heat a pint of
milk in a double boiler. Stir into it
enough bits of stale bread to absorb all
the milk. Season with a little butter
and salt. This should be a light, dry
porridge, and children like it, especially
it served dotted with bits of jelly or
jam,

Milk Toast.—Dry six slices of stale
bread in the oven, then toast it to a
golden brown. Heat two cups milk in
the double boiler, add two tablespoons
butter, and two tablespoons cornstarch
blended with a little milk. Lay the
toast on a hot platter, pour the sauce
over, and serve very hot. Nice for tea.

Croquettes.—Nearly every left - over - of
meat or fish, as well as some vegetables
and cereals, may be made into cro-
quettes. The meat should be minced in
the meat-grinder. It may then be mixed
with thick, cold. brown gravy. or white
sauce, seasoned well with whatever is
liked, salt, pepper, omiom juice, nutmeg,
<hopped parsley, etc. Finally, make the
<roquettes, roll in sifted bread crumbs.
dip in beaten egg, them in crumbs again,
and finally fry in deep fat.

It there is not enough meat, mashed
Potato, rice, soft bread crumbs, etc., may
be added. When baking croquettes, re-
member tnree things. (1) Have the fat
smoking hot, else the croquettes will
break open. (2) Fry only two or three
at a time. (8) Don't make them too

large, else they will have a cold - spot
inside,

The Scrap Bag.

POTTING PLANTS.

One of the chief causes of trouble with
Potted plants is improper drainage, due
to three causes, planting in too large a
pot, watering too much, or using soil
which has a tendency to pack and
Puddle. Best results can be had if the
Pob is just large enough to have the soil
Surround the root mass about two
inches. 1f the pot is larger- than that
Put an inch or more of small stones or
broken crockery in the bottom. This

will admit air to the roots and give
®mough drainage to prevent acidity of
the moil. The best soil for potted
Plants is a porous mixture. For the
first potting one-third turf loam, wvne-
third leat mould and one-third sand is
® good combination, less sand and leaf
Mmould hein

1 g required for subsequent pot-
tings. — S,
CLEANING KITCHEN WALLS.
rwm‘n. Cleaning painted walls add a
ittle kKerosene to sach pailful of soap-
8uds. )60 not have the water very hot.
RAG CARPET.
A very good ‘‘hit-or-miss’’ combination

Sm———
m————

THE FARMER’S ADVOCATE.

The Mutual Life

Assurance Co’y of Canada

WATERLOO, ONTARIO

FORTY-FOURTH ‘'YEAR

The forty-fourth annual meetin
Thursday, February fifth.
indicated that 1913 passed in
gathered from the following

SIGNIFICANT FIGURES

Gain over 1912 . .$ 120,558

HEAD OFFICE,

Payments to Policyholders. .
Income ............

Surplus

Surplus Earned During the Year, $852,163. i

This excellent result of the
to the policyholders of the Com

$1,396,445.

................
...............

New Assurances

g of the Company was held at its Head Office on
The detailed reports of the transactions of the year
to history as one of exceptional - prosperity, as may be

4,169,660.

22,252,724,

3,816,612.

14,412,962.
87,392,026.

year's operations cannot fail to be extremely gratifying
pany, as it guarantees to them the continuance of the

payment of very generous dividends.

The usual broklet; containing in detail the complete financial statement and:a |
report of the proceedings of the annual meeting, will be mailed to every policyholder

in due course.

E.P.CLEMENT, K.C, GEORGE WEGENAST,

PRESIDENT. MANAGING DIRECTOR.

.. . 470,095
e e
1 o 344 ,27’
e e
2y “ .. 9,470,883

90 KING STREET

withTa complicated Engine:

standable language the advantage points of th
WRITE. FOR IT TO-DAY.

PERKINS WINDMILL & ENGINE CO.

DON'T SPEND YOUR VALUABLE TIME
FUSSING AND TINKERING

Get the PERKINS Gasoline Engine—the
special farm-built engine that saves time for the busy farmer, who has work
to be done—the “PERKINS" does it.

The illustration shows
how simple, solid and
durable this farm en-
gine is. Requires no
cranking.  Is easy to
operate. = Uses the
minimum amount . of
fuel and does not get
out of orded, if ordin-
ary care is used. The
Engine you want.

Every Engine abso-

lutely guaranteed.

Writefor our booklet
which gives in sim-
ple, clear; under-

e ‘“‘Perkins Engine.”

LONDON, ONT.

It Will Pay You Better To Use

Ideal Stock and

Protein 27.50, Fat 11.08, 7.20.
Guaranateed i mf‘ormm
FOOD, Protein 25.75, Fat 8.14, Fibre 8.02,

Manufactured £
THE IDEAL S'NCK&POUL%Y FOOD CO.,
at 92 John Street S., Hamilton, Ont. Canada

Poultry Foods

Our foods are composed of the healthiest
can

purest ts money purchase. ~
STOCK will give results, it 1 <
make that worn out mﬂﬁ'&dam Itﬂ

i:ﬁoveboth the quantity and quality of cows'
yery

; this we can prove,

mawm Calvescan
be raised on ID! FOOD and separated milk, . £

It will fatten hoga. Try it on your young pigs

> a
Telthye ﬁ'ﬁ.ﬂm&u fowls for market if

Guaranteed analysis for IDEAL STOCK FOOD

POULTRY

FOR BRIGHTNESS

BLACK

A PASTE

AND LIGHTNESS USE
KNIGHT

NoWaste | THE FF DALLEY & LTD.HAM]LTON.ONT.' No Rusr

No DusTt

Write for FREE Fertilizer
booklet and prices.
THE HARRIS* ABATTOIR CO., LIMITED
Strachan

Ave.. Teronto

0.A.C. 72 OATS |

Government tested. For sale by the grower

¥ {R. F. Klinck, Victoria Square; Out::-

e e



