ons
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ERNS GIVEN
O cents

ou Will Be Toe Late

1 Apron (Roman Cut
Work)

Apron (French

8 Knots)

Pin Cushion
Corners for Scarfs,
Lunch or Table
Cloths

Towel Borders
Chemise

Pillow Case End,
Wreaths and Sprays
Designs, for Walsts
0dd. Butterfly
Parasol Design
Scarf

Pillow

Set Medallions

Set Pussy Cats and
Mice

Pine Pillow

Set Sprays

Boy Scout

1 Rose Sofa Cushion
1 Set Birds

1'Set Popples

ts, |1 Set Water Lilies
srs | 1 Daisy Design -
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| Don’t Be Satisfied

with merely making your mouth water over
this combination—

SHREDDED
WHEAT

WITH SLICED PEACHES AND CREAM

Make your stomach happy by crisping one or
more Shredded Wheat Biscuits in the oven,
then cover the Biscuits with some luscious
Canadian sliced peaches and cream, and you
have a dish that is not only pleasing to the
palate, but more wholesome and strengthen-
ing than heavy meats or starchy vegetables.

known flour,

Always heat the Biscuit in the oven to restors crispness. For
breakfast serve with milk or cream or fresh fruits of any kind.

A CANADIAN FOOD FOR CANADIANS

will touch the highest mark in fooks, taste and healthe
fulness, because Regal excels in. the qualities that
produce tasty, nutritious bread and pastty.

Better flour than Regal is not made
hence you cannot do better than use
it. Rémember too, that you runno . /

. fisk when ‘yout buy Regal. It is a M
guaranteed by us. Get

L
a barrel to-day. We'll give you your bU
money back it it isa’t satisfactory. §i ’ﬁﬁ'

The St. Lawrence Flour Mills Co., Ltd.
Mountreal, Canada

70U can alwi
Ybe sure that an;:
thing made
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MADE IN CANADA

acids which

thin crosswise and shred a green pe)
per, removing seeds and core and boil-
ing it two minutes. Arrange criep
Igttuce in & salad bowl; alice the to-
mi upon the lettuce, and garnish
with the onion and pepper.

Berve on this & dressing madefrom
two tablespoontuls and a half of gran,

ulated sugar, & few grains of cayenns,|cream or an egg sauce. To preyent

‘half & 1 of sait, two table. ay Serve with or without bacon. Other

i Bl 0D L SISk Qe e voui St M| sy wmebeliot i S
. o good; stew matoes and string

spoonfuls of vinegar. Mix the dry| Tomatoes may bé combined Withipeans, with bacon seasoning; caull

Ingredients together. Add the oil
gradually, and beat in the vinegar
slowly.

Another good salad is made by hol-
lowing out firm tomatoes and filling
the centres with young celery hearts.
Serve on young lettuce leaves with
| mayonnaise dressing.
| Tomato club sandwiches are at once

wul summer food, } each
when raw, as|crumbs on top.
the full benefit|oven about forty minutes.

When It Forms the Main DI
% P tutred tomatoon form an ap-|¥ith slt, pepper and onion fulce.
end and o'ru

L
kle tly
ber, then Tuw
Find of 1 nl:cmr

of 1o meat mixed with Balf|gn4 cook until softened. Add int
as much buttered rice or crumbs, 8ud | g o U4, i
seasoned highly. A little chopped of stewed tomatoes, a teaspoonful of
green pepper helps the flavor.
?llt.h I‘l;u:' th:d touull:’eu, c%ver the tops

uttered crumbs and bake about g
twenty-five minutes in a moderate ;o’;:';";lgt g‘:“m"‘“;"ﬁdw::‘ lEho ::anllcl;::
oven. "

eggs tl-n vnbrl;ml wnys.tszgs baked in
tomatoes being one of the simplest. :

The  tomatoes with tomato; stewed Limsa beans and
stuffing, dr:d 4
pepper, and an egg s broken into

Pach one. They &re then set to bake reinforced by some other substantial
about twelye minutes in a moderate
oven. This dis 4s suitable for either
breakfast or Supper. Another

t the butteredilowing half as many mushrooms as
ke in a moderaté|tomato, and a fourth as much rice.
The dish should be highly seasoned

layer,

"

U] dish. Cut off the stem| Corn and tomatoes are frequently

h “&: ifﬂ;“h Sprin-|used together. To prépare Mexican
6 with salt and pep-|iomatoes melt two tablespoonfuls of

‘and drain for twenty |hutter or bacon fat, add three table-

a stuffing or -any!gpoonfuls of chopped green peppers

Pack sugar, three-fourthe of a teaspoonful
ack | of salt, 8 dash of cayenne and & half a
teaspoonful of onion juice. Turn in

Serve on toast with either &|giand to become thoroughly heated.

flower in tomato sauce, or scalloped

s hollowed as for
4 o dishes, although they should not act
Jightly with salt and |5 the main portion of a meal unless

food.
Tomatoes are - always acceptable
good | When brolled or fried, For broiling

C. E. Gauss, who

On test cases, he could
completely remove all signd
of Catarrh from nose and
throat, but in a fow
they were back.

substantial, easy to make and appro ation comsists of o " | select tomatoes of medium size, wash 8 &
priate for s picnic or home supper. §‘1’$M3n3§’ Y o Stew" enough and cut them in halves without peel |, f:-n&nl - -y "Wm‘:" 'hm Goes to the Root of
Butter full -slices of tossted bread.|tomatoes to miske a cupful and three- ing. Dip in melted butter or bacon |yl L o) St of 00 diasnte veriooked
Place & lettuce leaf on one, #4d 8 |quarters, and 8dd 8 teaspoonful of |l RUeO with, sali, Yol in fine dry | roty the reel Chuse C tarh would retum stronger | Stopped-up noses
little salad dressing, & slice or two|gugar, half a teaspoonful of salt and crumbs and broil over a clear fire for| i " o ™ My Gauss has 0“““' sl of the .
|of tomato, and a thin slice of boiled|a little pepper. Mince a slice of onion, about eight minutes. Serve either| s L ads o B il {m ided & Constant *frog-in-thevthroat™®
ham or a lttle brofled bacon. Spread |fry it for five “misutes in two table- plain or on toast surrounded With| .o 4. hat v Nasal discharges
mt‘h a liulo molro tdx‘enln( and ’lddlln- spoonfuls of butter, and add to the frenm nuce.nhThcly nt:;y b? r;-ied in 3 . Hawking and spitting
other lettuce leaf, then press in place # eggs sli wo ways, either in the frying-pan
the second slice of toast. m‘%‘. .2“""“ sud Blo:gll:w'u‘::ﬁ :hey are “Eulaltly soft and “‘“f“’i; %0 1“ Kills the Germs in the Blood mmsm"m

Although the tomato  is & fine amy, consta: stirring and scrap.{is more satls actory to cook them in and i 3 .
or ip deep fat. In the former case f;: ,,.",','n the et tam of e pan. Ser\?e the deep fat. .To do this remove the Hief m‘h wm re- Frequent colds
summer food, it is not substantialign toust or boiled rice. skins and cut the tomatoes in slices to the nose roat. Difficult breathing
enough in itself to serve as a medt} To make tomato toast with poached |2n inch thick; dust lightly with salt He perfected the New Combined Trestment, since Smothering sensation in-dreams
substitute, but as it may be combined|aggs, prepare two cupfuls of stewed|and pepper, dip in fine, dry crumbs, | admitt to be the logical, sure, scientific method. Sudden fits of :
in many attractive ways with egES.|and ifted tomatoes, add a tablespoon- then in slightly beaten egg dilnted mnhmelrotn:.};fm T-"n?w:-'ege&'h' says that o;fm _l_rgi;‘w X sneesing
milk, cheese, mushrooms, and bifs of | fy] each of minced onion and green with & fourth of a cupful of milk {0 oee’is now entirely e e enwnAT am ot bothered by Dry tucu 'n 0w
meat or fish, it may be used fre-|papper, fried until soft in two table-|each egg, then in crumbs again. P’lace| the discase any more. The New Combined Treatment is and any of the oth;:mu
quently as the main dish at luncheon|gpoonfuls of butter. Thicken With|in & frying-basket, and fry until gone "°ff‘!”""°‘¢"“1‘,‘ g';‘d' e S that indicate apj or
or supper. two tablespoonfuls of flour dissolved in fat hot enough to brown a bit of ny-?x‘?u‘:o&g:':;er mbined T e Incvitati; be present catarth.

bread forty seconds. Serve with a accepted for germanent results.

One of the simplest Ways of prepar-
{ng tomatoes is with bagon. Remove
the skins; sprinkle thie tomatoes with
salt and pepper, and fill the hollow
stem ends with a teaspoonful of gran-
ulated sugar, Set them in an alumi-
num or agateware pan—tin should
never be used with tomatoes—pour a
little water in‘the bottom on each to-
mato. Bake about twenty minutes in
a hot oven and serve surrounded with
cream sauce.

Ham also combines well with to-
matoes. A substantial dish for supper
on & cool night is scalloped tomatoes
with ham and onions. The necessary
ingredients are three cupfuls of sugar,
one-eighth of a teaspoonful of pepper,l
one cupful and 4 half of cooked on-|
ions, one cupful of minced ham, and|
half & cupful of crumbs mixed with|
two tablespoonfuls of melted butter.
Butter a baking dish, mix seasonings
with the tomato, and put a layer in
the dish, - Add a layer of onions and
ham and continue until the dish is
filled. Dot with bits of butter between

Proper Milk Production

in a little cold water, then add half
a cupful of minced ham, chicken or
any other meat. Poach six eggs, pour
the tomato mixture over the toast and
get an egg on each piece. Sprinkle
with grated cheese if desired. ‘Crumbs. a teaspoonful of sugar, half
. |a teaspoonful of salt, a fourth of a

Vegetable Combinations. | teaspoonful of mustard, a litrle 1ed

The mushroom season is at its | Pepper; one tablespoonful of vinegar

cream, egg or horseradish sauce. To

of mushrooms and tomatoes is par,!ened meat stock).

ticularly Suitable. To prepare this | point and serve without straining.
dish, stew enough tomatoes to make| In making any direct combinations
two cupfuls, ' Seagon with salt, pepper;‘)f tomatoes with milk or light r,r:,am
and a teaspoonful of sugaf, adding |the milk will curdle unless 4 little
a tablespoonful of chopped onion cook-|80da is added before corr.xmnit\g in
ed until soft-in 4 tablespoonful of but-|order to overcome the acldity of the
ter. Peel the mushrooms. If theyare tomato.
large, cut them in pieces; if small,| While the tomato as a vegetable i8
use them whole. There should be two indispensable in the Summer menu, it
cupfuls and a half. Fry them gently|is also invaluable as & seasoning. In
in two tablespoonfuls of butter aor the stock pot, in baked beans, with
bacon fat for five minutes; add a|chopped meats of all kinds, as n sance
dash of nutmeg, arrange on toast, and |for croquettes, it adds a touch that
cover with the tomato. often lifts a dish from the common-

Musbroom tomatoes and rice may|place to out of the ordinary.—Coun:
be scalloped together if desired, - al-|try Gentleman.

AAAAAAAAAANASANANAPANIN PPN

A very comprehensive bulletin un-
der the above title has just been is-
sued from the press and forms No. 72
of the regular series of bulletins of
the Experimental Farms.
Its author, J. H. Grisdale, director
of Dominion Experimental Farms, has
made milk production a subject of
special study and experiment for many
years and has embadied in this bul-
letin the most valuable of the infor-
mation obtained.
As suggested by the sub-title, (Crop
Rotations, Dairy Baris, Breeding
Dairy Cattle, Feeding, Care and. Man-
agement of Milk Cows) the subject of
Milk Production is not as simple as
might appear at first glance. A max-
jmum output of milk is dependent
upon many factors and the author's
endeavor has been to treat of these
as fully, clsarly and simply as possible
so that the bulletin may be of value
to the general farming community
both in aiding them to make a start
along correct lines and also as & WOrk
of reference on those dairylng prob-
Jems whicn occur from time to time,
The subject of Milk Productlon is
treated under the following heads:
(1) The farm chosen, the rotations
followed and the crops grown.
(2) The breed of cattle selocted
and the breeding methods followed.
(3) Stables and care and manage-

Good

Scotch

Whisky

It has been acknowl-
edged by thousands of

men everywhere that
Whyte & Mackay’s

is the standard of high-
est excellence, a blend
of the purest selected
old Scotch—of excep-
tional flavor and com-
plete maturity

At all Dealers in St. John.

ment of the herd,

(4) Milking and care of milk,

(5) Feeding methods and rations,

Under No. 1 are discussed ques
tions of prime Importance, which
arise before the would-be dairyman
takes up the problems of dairying
proper. The location and Area of a
farm best suited to his purpose, the
nature of its soil, the most guitable
crops to grow and rotatlons te follow
are treated of, Suitable rotaiions are
given for all parts of Candda and &
diagram is glven showing arrangement
of flelds under a three Bnd four-year
rotation, The dlagram dlse shows B
good arrangement of the farm build-
ings, runs and paddosis,

(2) Tha breed of sattie ehosen will
be readily admitted {o be aa essential
factor to success, The guthor is con-
vinced, howevar, from his expérience,
that thers I8 na “West” hreed and says
“Generally spesking, the best hreed is
the breeq the man likes best,” Sev-
oral breeds are mentioned which would
be likely to prove suitable where the
milk is shipped to & cheesa factory o
to & eity and others givea wheve bul
ter is to be manufasiured, The char
aater of the farm and the abundanc
of forage will alse pffect the breec
ehosen,

A brief seeeunt 6f the yarioue
breeds known (0 Canadian farmer's
follows,

¥he herd having peen established
the methed ?t. keeping it in a hish
gtate of effieleney paturally SUGEOBLE
itselt, This I8 @iseuseed from all
{oknu of yiew—pure hnd! uf grades,

he bull, the dairy ealf and the helfer
With hotes on the feeding gnd earc
of each, Judging th;‘ dairy cow is
also {reated ai semae ngih.

Under (8) Stables and Oare and
management of, the . Herd the con-
strutolon and ventilation of the cow
stabies ig taken uf and certain prin
oiples of bujlding ndicated. The ne
cessity of abundance of air and sun
light are shown and methods of ob

taining these essentials indicated, y found to illustrate and justity the

Farther ‘on in the biflletin, a special conclusions drawn in former sections,

section on the Ventilation of Dairy The publicgtion is profusely illus-

Barns -embodies in sfull the author's trated with diagrams and plates and

findings on the subject. 1s provided with a very complete in-
In Milking and Care of Milk will be | dex.

tound advice on the economical and It is now being issued to the Ex-

cupful of prepared horseradish, a|every meth .
fourth of a cupful of fine, soft hread | completely cured and you cannot imagine the joy
that has come over me."

Trial Treatment FREE

s 4 fare of humanity, so vital to every person suffering
height in August, and a combination and a cupful of brown sauce (thick-|fromany form of catarrh, that the opportunity to

Bring to boiling|actually fest it and prove its results, will be gladly
extended without one cent of cost.

directions, will be sent free toany catarrh-sufferer.

promisss, Simply clip, sign and mail the coupon
and the m;tepnclu "
ment will be sent fully prepaid, together with the
%aluable book onCatarrh.

cleanly handling of that product, in-
cluding care of utensils, milking ma-
chines, brushing, washing and clipping
of cattle, etc.

Under feetding methods &nd rations,
the whole subject of feeding the milk
cow is taken up, what, when and how
to feed being fully discussed. Fol-
lowing this i8 a section entitled “The
Philosophy of Feeding” in which the
question is gone into in more detail
and in a more scientific way, although
so treated as to be readily under-

dards’ ‘that is, the @mounts of protein,
carbohyrates and fats required for
maximum production and the amount

along with, instructions on the making
up . of rations from feeds on hand
which will conform with these stan-
dards.

Many farmers in all parts of Canada
were communicated with as to their
feeding methods. The replies of a
large number are included in the bul-
fetin and also the author gives some
rations which he suggests as being
suitable for different parts of the Do-
minion.

In “Some Notes on Feeds,™ those
most commonly used by dalry farm-
ers are taken up as to their palatabil-
ity, economy and quality.

Stable Hygiene and the treatment of
some of the more common troubles to
which dairy cattle are subject is dealt
with in Part 6. A list of remedies
Iikely to be required is given and also
brief notes on some disesses.

The results of 20 years' experimen-
tal work with dairy ecattle at the
Central Farm follows. These will be

stood by all. -~ Various “Feeding Stan-|

of each in various feeds are giveul

perimental Farms mailing list. Those
pot on this list, who desire a copy,
may obtain it by addressing the Pub-
lications ‘Branch, Department of Ag
riculture, Ottawa.

COLONIAL CUSHION

The most charming cushion yeu

[could make for your Colonial dresser
would be one of those wih a glass

| pedestal, copied from the old-fashioned
{ one of grandmother's day, according
ito the Minneapolis Journal, The sush-
lion part is made of pompadour silk,
stuffed and mounted over a glass can-
| dlestick which forms & pedestal,
which should stand about four inches
v‘hlgh. The cushion part is about three
| inches square and is finished with a
beaded fringe about two inches long.
| A parrow gimp covers the joining of
{the fringe. The beads for the fringe
can either be iridescent or they may
match some shade of the silk used for
the cushion,

P ]

VELVETREN USES,

s

1 always save old pleces of veiye-
teen, as 1 find they are very useful,
if quite clean, for cleaning walls, says
a writer or the New York Prege. Tie
the velveteen over the head of & hreom
sweeping the walls from top to bot-
tom, and you will find it impossible
for dust to remain on walls that have
been o treated, It is also very good
to use after polishing a stove ta Fub
over with a plees of velveteen, as it
gives an oxtra shine,

————r

do not contaln phenacetfh,

Sick headaches —neuralgic headach gy ~
el s o 705 Vi

Na-Dru-Co Headache W i
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Sarah J. Cape. Mount Pelia, Tenn., says, '] @ 8 WS &= - D ... .

suffered the pains and distress of catarrh for @
make the last mix together halft &|fihirteen years and aedlcss o atate, tried nearly l Send the Test Treatment

. But by your new method I was

FREE
This new method is so important to the wel-

A large trial treatment, with complete, minute
Address..

Send mo money, take no risks, make no

of the New Combined Treat-

'

Mol o G. E. Gauss, 4962 M OL., Barba

and the sustaining
’qualities of Kellogg's Comn
Flakes have made it the
____ faporite ceredl of
the people of
Look for this
signature on the
package.

Helloggs
TOASTED
CORN
FLAKES

ml;lmvmm
" eATie cuu‘?
TOASTED CORN FLAXE

LONOON, CANADA.
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If you want better health
and extra strength you must
take ‘ Wincarnis.” We know
it will do you good, because
thousands of people — Doctors,
Nurses and customers—write to tell
: us of the good it has done. You will know
too if you send 6 cents stamps to Coleman & Co., Wincarnis
Works, Norwich, England, for a generous trial sample.

pent well.

the cleaner the teeth
kept, of course the

better they will look,

is the very best tonic you could possibly have if you suffer
from Depression." Nerves,” Brain-fag, Sleeplessness, Overwork,
Nervous Headache, Neuralgia, or Extreme
Weakness after iliness. Get a bottle
to-day from any leading store, chemist,
of wine merchant, and its
delicious flavour and marvellous
strengthening and cheering
properties will delight you,




