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"’ Every 10¢

Packet of
WILSON'S

FLY, PADS

WILL KICEMORE FLIES THAN
S8 °WORTH OF ANY
STICKY FLY CATCHER

Clasn to handle. Sold by all Drug-
! and General Stores.

DIYCHER .N-GKAVEK

DIGS YOUP DITCH
GRADES YOUR RVM?S

REVERS
ADJUSTIBLE

HEAPLY

N ONE DAY
DOES THE WORK OF S0 MEN
SEND FOR FREE BUOKLET

s Pocavon Can & Coacn G0 Luure'
VER KT, PRESTON CANABA

AFORTUNE IN POULTRY

Inorease  your
yield by ~purchasing

of our high record
Rocks Wyandottes,
Leghorns or .
1917 Mating List con-
taining - 65 photos of
stock, bulldings. Feed
and tonie formulas
Egg Kind free.

, Box 76, Rockwood, Ont

THE C.P. R, GIVES YOU
TWENTY YEARS TO PAY

An immense area of the most fertile
land in Western Canada for sale at

ices and easy terms ranging
from $11 to $30 for farm lands with
ample rainfall—irrigated lands up to
$50. One-tenth down, balance if
you wish within twenty years. In
certain areas, land for sale without

s Ini

districts,loan for farm buildings, etc.
up to $2000, also repayable in twenty
rn—inmen only 6 per cent. Here
your opportunity to increase your
farm holdings by getting adjoining
land, or to secure your friends as
neighbors. For literature and par-
tlcuhn apply to Allan Cameron,
uperintendent of Lands,
D:pnnu-m of Natural Resources,
916 First Street East, Calgary, Alta.

MAKE YOUR BIKE A

FARM AND DAIRY

and spoil readily. I put the peas In
boiling water and boiled about one
minute, then drained off water and al-
lowed cold water to run on them un-
til they were thoroughly cold and
crisp. Then 1 packed them closely in
sterilized jars and filled up with boiled
water salted to suit the {aste (the
salt having been boiled in the water)
Rubbers and tops were put on, and
the tops left a little loose for expan-
sion. The water in the wash boller
comes up two or three inches above
false bottom, and it is important that
the lid of the boiler fits tightly. 1
boil the jars of peas for 30 minutes on
three successive days. Between boil-
|nu the tops are screwed down tight.
Iy and Jars are placed away from
draughts. The tops are slightly un-
screwed before putting in boller for
second and third boiling, but on no
account must the peas be exposed to
air or the whole process has to be
gone through again.

When canning beans 1 string and
cut, blanch for a few minutes, pack in
jars and i1l with salted water in the
same way as peas, and boil in the
same way on three successive days

Last year 1 canned Golden Dantam
corn in the above way and Evergreen
another way with quite a lot of salt
Of the two, 1 preferred the flavor of
the Evergreen when we used it In
wintor, 1 consider the method with

Wire Sieve, Handy in Gathering
Fruit, etc, in Preparation for
Canning.

the salt very good and have never had
a single spoiled jar. It is also easily
freshened when requited. Here ls my
method: Nine cups corn, one-half cup
salt, small cup of granulated sugar,
corn. Cover with water, cook about
10 minutes, can and seal hot. 1 can
tomatoes in the same way. 1 peel and
drop into very well salted water, let
them boll up thoroughly and can

1 have proved that vegetables may
be canned at home if sufficient precau-
tions are taken, but one has to be
careful and do the work properly and
leave nothing to chance.

lvalid Dishes

¥ serious illness, when the stomach
cannot digest solid foods, life has
to be supported by liguids, and In
order that the patient may not be
come disgusted with any one article
of diet, it is well to know how to pre-
pare a variety.

Milk alone, we know, will sustain
life for a long time, but sometimes it
is too rich for a delicate stomach and
must be diluted with lime water or
soda water, or otherwise prepared for
digestion. To a cupful of milk add a
couple of tablespoons of lime water.
If soda water is used, about the same
quantity can be used, sometimes less.
For my own part 1 prefer the, soda
water, or as It is sometimes called,
siphon water or charged water, bul
doctors prescribe both as Dbeing of
great benefit.

Lime Water.

To make lime water, put & lump of
lime (unslacked) in an earthen dish
and pour cold water over it. There
will be a great ferment for a few
minutes. Let stand until this sub-
sides and the particles of lime setile

at bottom. Pour off clear lquid,
strain, Settle a few hours again, pour
off clear liquid again and strain,
Settle and etrain the third time, then
bottle, The quantity of water put on
lime is of no consequence as only a

It therefore cannot be made too

AUGUSL Y, A9ai.
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Biamond Juhiler i

Sixty years as successful ;.;

certain portion of lime is absorbed. ““ educators, with many of her ‘l

strong.
Milk and White of Egg. '

The white of egg which Is nearly =

pure albumen is a very important part \

Wire Basket Useful in Handling
Fruit for Scalding.

of the invalid's diet, and it can be
given in milk without the patient be
ing aware of its presence. Put a tea-
cupful of milk into a bottle with the
white of egg, cork tightly and shake
for three minutes. A few grains of
salt or sugar can be added. If de-
sired, water can be used instead of
milk, with lemon julce for flavoring.

Orange Albumen.

Take the juice of a large orange,
and put in a glass with the white of
egg beaten to a stiff froth and sweeten
to taste. It is-a wise precaution to
strain the orange juice for fear of
seeds. |

Lemon Albumen,

This s made same as orange
albumen, only lemon juice is sub-
stituted for orange. |

Milk Punch, \

If stimulants are ordered, take haif i
a pint of milk, one tablespoon of |
brandy or three of sherry wine, \
little sugar and grated nutmeg. Inur |
into a bottle and shake three minutes,

Egg Gruel. i

Beat the yolk of an egg thoroug ghly
with a spoonful of sugar. Pour over
it, stirring constantly, one cupful of
almost bolling milk or water. Flavor
to taste and stir in the well-beate=
white of an egg.

Egg Broth.
Beat an egg very lightly, add half

|
|
Left, position of Spring During |
Sterilization; right, Spring Tight-
ened After Sterilization.

a teaspoonful of sugar and pour over
it half a pint of boiling water. Serve
very hot,

Egg Nogg.

Beat an egg very lightly, stir in a
teaspoonful sugar, pul in a glass and
fill with milk. Flavor as desired. If
stimulants are required, add them lul‘
as alcohol cooks the egg if put in bo»l
fore milk,

sons and daughters occupying |

'l'“ prominent positions in pulpits

and in various actlvities of our H
« natignal life, is the brilliant re-

' ALBERT COLLEGE
BELLEVILLE ONTARID

The different classes which
embrace Co legiat
cluding.  Fourth
Faculty, Literature,
Piano, Vocal, Organ and Viol
—Mxpression, Art, Theolo]
Physical Culture, are und
supervision of thoroughly com- ¥
petent instructors. |

¥ Recognizing the demand for s
bookkeepers and stenographers, |
a trained accountant has been ||
gecured for our Commercial De- 3
partment. H

Fall term commences Septem- .,
“ ber 10th. i
Il write for Calendar, stating \

% course ' desired.  Established 3
|i| 1857 I
3 E. N. BAKER, MA, D.D, 1!

‘| Principal,

[M m DIGGERS

Wheals 33 or s 8. Elevator v or o ns, wide.
Thoromchsepariions -umu.m,
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Branford Kerosen: tngnes

1 to 80 H. P,
Stationary, Mounted, Traction
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engines are the perfecied
of years of study And vx-
rimentation with Internal -
ingines, and are s di
strated success on  thousands
{arms throughout Canada
is season and let it replace your
bired man. 1t's a Eiutian for work
and Its runhing cost ia little, as it
runs on coal oll or naphtha.
We also manufacture a full fine "
of Grain Grinders, Siw
Pumps, Tanks, W."t! UDI.
crete Mixers, Windm
SSataiogue ot any Nine’ malied o

GCILO, SHAPLEY & MUIR €D, LTD

Brantford, Winnipeg, Regina, Calgary

He is a good farmer—he reads
Farm and Dairy regularly.
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