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Relief for Catarrh
Sufferers Now FREEAGRICULTURErr^r.

&

Serving The Tomato You Can Now Treat This Trouble in Your Own 
Home said Get Relief at Once.

The tomato U sn ideal lummir food. each layer, end pot the hutteted lowing hall aa many mushroom, u 
belns meet beneficial when raw, as crumbe on top. Bake In a moderate tomato, and a fourth as much rice, 
the body then obtains the full benefit oven about forty minutes. The dish should be highly seasoned
of the salts, water and acids which When It with salt, pepper and onion Juice,
are cooling to the blood. Baked stuffed tomatoes form an a^ _ . arA frwiuentlvA «ïu. t. »«»«.

four tomatoes. Slloe an onion very minutes. Prepare a stuffing or any ip0onfuls of chopped green peppers 
thin crosswise and shred a green pep- kind of left-over meat mixed with half amj cook until softened. Add a pint 
per. removing seeds and core and boll- as much buttered rice or crumbs, and of stewed tomatoes, a teaspoonful of 
lng It two minutes. Arrange crisp seasoned highly. A little chopped BUgar, three-fourths of a teaspoonful 
lettuce in a salad howl; slice the to- green pepper helps the flavor. Pack o( salti a dash of cayenne and a half a 
màtoes upon the lettuce, and garnish this Into the tomatoes, cover the tops teaspoonful of onion juice. Turn in 
with the onion and pepper. with buttered crumbs and bake about a pint 0f corn stewed in the smallest

this a dressing made from twenty-five minutes in a moderate possible amount of water, and let 
two tableapoonfule and a half of gran- oven. Serve on toast with either a etand to become thoroughly heated, 
ulated sugar, a few grains of cayenne, cream or an egg sauce. To prevent g^j-ve with or without bacon. Other 
half a teaspoonful of salt, two table- breaking, Urn tomatoes should not be vegetable combinations are equally 
spoonful* of olive oil and thre table- skinned. * good; stewed tomatoes and string
spoonfuls <* vinegar. Mix the dry Tomatoes may be combined with beene, with bacon seasoning; çaull- 
ingredlente together. Add the oil eggs hi various ways, eggs baked In flower in tomato sauce, or scalloped 
gradually, and beat In the vinegar tomatoes being one of the simplest. wjtb tomato; stewed Uma beans and 
slowly The tomatoes ye hollowed as for dlabes, although they should not act

Another good salad Is made by hoi- stuffing, dredged Ufhtly with salt and as main portion of a meal unless 
lowing out firm tomatoes and filling pepper, and an egg Is broken Into reinforced by some other substantial 
the centres with young celery hearts, each one. They are then set to bake tood
Serve on young lettuce leaves with about twelve Tomatoes are always acceptable
mayonnaise dressing. oven. This dish |s suitable for either wheD brolM or fried. For broiling

Totaato club sandwiches are at once breakfast or supper. Another good gelect tomaU)es of medium size, wash 
substantial, easy to make and appro- combination consists of eggs scram- and cut them ^ halves without peel- 
prlate for a picnic or home supper, bled with tomatoes. Stew enough Dip m melted butter or bacon
Butter full slices of toasted bread, tomatoes té trim a cupful and three- season with sali, roll in fine dry
Place a lettuce leaf on one, add a quarters, and add a teaspooniul or umba and brou over a clear fire tor 
little salad dressing, a slice or two sugar, half a teaspoonful of salt and about elgbt minutes. Serve either 

1 of tomato, «4 a thin «lice of Dolled B little p.ppor, Mine* a «“=• of °"10"; pialn 0r on toa.t surrounded with 
ham or a little broiled bacon. Spread fry It for flee minutes In two table- £ream Muce They may be fried In 
on a little more dreeeln* and add an- .poonlule of butter, and add to tn* twQ way, e[ther In the frying-pan 
other lettuce leaf, then preen in pince tomatoei. Beat six eggs slightly, mix are u8Ually eoft and muehy, so It 
the eecond elles of toast. with the tomate, and aoo* unui u more satisfactory to cook them In

Although the tomato I. a fine creamy, oonatantly stirring nnd .crap- t6e aeep fat To do this remove the 
Or 1» deep fat. In the former case mg from the bottom of the pan. Bene Wng and cut the tomatoes in slices
summer food, it Is not substantial 0n toast or boiled rice. an inch thick; dust lightly with salt He perfected the New «^“Wned Treatment, stoce
roough ih Itself to serve .. a meat To make tomato tone with poached pepper, „ip la tint dry crumbs, «tmitteTS. b« th. ^
substitute, but as It may be combined egge, prepàre two cupfuls then In slightly beaten egg diluted tree'tmlS.be u^ed thisnewmethodend-^Mr
In many attractive ways with eggs. and sifted tomatoes, add ^ ̂ bleepoon- wUh a fourtb of a cupful of milk to no*e u now entirety cieer.nd free
milk, cheese, mushrooms, and bits of ful each of minced onion and green egch egg then in crumbs again Place
meat or fish, it may be used fre- pepper, fried until *oft itt in a frying-basket, and fry until aone TtmporaJ, relief from emurrb may be ©bunted in other
ouently as the main dish at luncheon spoonfuls of butter. Thicken with hoL eDOugh to brown a bit of way», but the New combined Trestmcnt muet inevitably be
or supper. two tableapoonfule of flour dissolved ™ea(] fony second». Serve with a ucoouitor. _ ,
,„gD.om.t«."h M^u0,Kve L%%MotCmd|n»dteh.mechrckeu or ^"‘"ge.LîTnK ^ gftS W S&&SÀSL ' "

sa S .■»=-- "y
num or agateware pan—tin sbouia veaetable Combination.. teaspoenful of mustard, a little ted
never be used with tomatoes—pour a 9 pepper: one tablespoonful of vinegar
little water in the bottom on each to- The mushroom season Is at Its a cuptul ot brown sauce tthick- 
mate. Bake about twenty minutée In height tn August, and a iened meat stock). Bring to boiling
a hot oven and serve surrounded with 0f mushrooms and tomatoes la par serve without straining,
creameauce. ticularly suitable To prepare this ” any direct combinations

Ham also 'combines well with to- dish, stew enough t0ma‘0“ul0n™**® of tomatoes with milk or light cream 
matoes. A eubetantlal dish for supper two cupfuls. Season ylth salt, pepper ml|k wlll curdle unless t little
on a cool night le scalloped tomatoes and a teaspoonful of sugar, adding lB added before combining in
w”tb hem aod onions. The necessary a tablespoonful of chopped onion cook- overcome the acidity of the
Ingredients are three cupfuls of sugar, ed until soft In a tablespoonful of but- "«r^

?wo tsMespoonfuls of melted butter, m two tablespoonfuls of butter or the stock pot. In baked henna. :
Lutter a hiking dish, mix eeaeonlngs bacon fat tor five minutes ; add a chopped meats ='=»
with the tomato, and put a layer In dash of nutmeg, arrange on toas , gn “r a dish from the common-
,h„ d eb Add a layer of onions and cover with the tomato. often lifts a msn irom

m and continue until the dish la Mushroom tomatoes and rice may place to out of the ordinary,-c.o. n
filled. Dot with bite of butter between be scalloped together If desired, al- try Gentleman.
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C E. Gauss, who txpefimmtttd tot 
years on a treatment for* Catarrh, lo—I 
that after perfecting a ballp that rdtored 
die nose and throat troublât quickly, hs 

could not prevent the trouble 
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dirt it i iyfluenct
com

will touch the highest mark in look», taste end heelth- 
fulneea, because Regal excels in the quatltlw that 
produce tasty, nutritious bread and pastry.
Better flour than Regal is not made 
hence you cannot do better than use 
it. Remember too, that you run no 
risk when you buy Regal. It is a ECAMS
known floitr, guaranteed by us. Get 
a barrel to^iay. We’ll give you your 
money back ii it Un’t satisfactory W|j n|0|||]
The St. Lewveaee Fleur Mille Co., Ltd#

Montreal, Canada

Careful experimenu and investigations have shown 
that as the troubles were expelled from the nose and 
throat, the real cause of the disease was overlooked 
and in a short time the Catarrh would return stronger 
than ever. Mr. Gauss has gone wav ahead of the 
ordinary methods of treatment and has provided a 
remedy that

Kill» the Germs in the Blood
end immediately «Wes re­
lief to the nose and throat

Goes to the Root at

Nasal discharges 
Hawking and spittieg 
Snoring at night 
Bad Breath 
Frequent colds 
Difficult breathing 
Smothering eenestion in dreams 
Sudden fits of «nesting 
Dry mucus in nose

E

► and any of the other symptoms 
that indicate approaching or
present catarrh.

Send the Test Treatment 
FREE

i cseæsagsss
| fully prcwll the Treatment rod Book.

I!■■■■»«!■■■■■<I i
Trial Treatment FREE

This new method is so important to the wel­
fare of humanity, so vital to every peison suffering

extended without one cent of cost

Don’t Be Satisfied
I ••••1

with merely making your mouth water over 
this combination—

A large trial treatment, with complete, minute 
directions, will be sent free to any catarrh-sufferer.
protoii VU ând B.üWçoupou

Hluable book onCatarrb.

I Address..............

" I I;
I Mail to C. E. Oaess. 4—t Ms It. ■««tall.
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package
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Proper Milk Production
WITH SLICED PEACHES AND CREAM found to illustrate and Justify the 

conclusions drawn in former sections. 
The publication Is profusely Illus­

trated with diagrams and plates and 
is provided with a very complete In­
dex.

talning these essentials indicated.
Farther on in the bVUetin, a special 
section on the Ventilation of Dairy 
Barns -embodies in itull the author’s 
findings on the subject.

In Milking »qd Care of Milk will be 
found advice on the economical and 
cleanly handling of that product, in­
cluding care of utensils, milking ma­
chines, brushing, washing and clipping 
of cattle, etc.

Under teetding methods and rations, 
the whole subject of feeding the milk 
cow is taken up. what, when and how 

matlon obtained. to feed being fully discussed. Fol-
As suggested by the sub-title, (Crop lowing this is a section entitled "The 

Rotations, Dairy Barba, Breeding philosophy of Feeding" In which the 
Dairy Cattle, Feeding, Car, and. Man- ^^U'o^ScienT^waTLl^ 

agement of Milk Cows) the subject of treated as to be readily under- 
Milk Production is not as simple as Btood b aH Various “Feeding Stan-
g£ Tp" 1‘rflmLkg,Tede  ̂ to tt. Minneapolis ~ The .u.h-

upon many factor, and the author's £JSXJr?roXetion and the amount ta Pf “unteïsw a^ïïîi àn' 
eideavor has been to treat of these various feeds are gtveu "V n v A^h fnrms a
aa fully, cKsrly and simply ss .long with Instruction, ot the mating %,"c“ ghouW Man'd "bout fo/r inches

mmsi: s ï*ï„~r.s marts-.
: » -a, „ « ». « „r, “jsr3-.,"r.ï»i-îfs.r5

of reference on those drijytog pro were communicated with as to their frlBge The beads for the fringe
!<-“■ "Won occur from time to flmc. fMd,ng methmi,. The rapUto of a ™ e,« r le Wdeacent or they may 

The subject Of 1,r*® “umber are included In the bnl- ,ome shade of the ellk uaed for
treated under the following heeds. letln and also the author gives aome u,bloa

(1) The farm chosen, the rotations ratlona be auggeata aa being th
followed and the crops grown. eultsble tor different psrts of the Do-

(2) The breed of cattle selected
and the breeding methods followed. ïn «some Notes on Ffeeds,” those

(3) Stables and care and manage- moet commonly used by dairy farm-
ment of the herd. ’ ers are taken up as to their palatabil-

(4) Milking and care of mil*.___ .* economy and quality.
(6) Feeding methods and rations, fitable Hygiene and the treatment of 
Under No. 1 are discussed qu®* eome Qf the more common troubles to

tlone of prime importance, wnicn -lch dalry cattle are eubject is dealt 
arise before the would-be dstirmau wUh Ja p&rt 6 a list of remedies 
takes up the problems of dairying likely to be required is given and also 
proper. The location and 0f * brief note» on some dleeakee.
farm best suited to his purpose, tne -- of 20 years* experimen-
nature of its soil, the most sutiabie ( worll with dairy cattle at the 
crops to grow and rotations to follow Central Farm follows. These will be 
are treated of. Suitable rotations are 
given for all parts of Canada and a 
diagram is given showing arrangement 
oMteMs under a three and tourna»

be readily admitted to bs essential 

rinced,1 howsvap? hts«Pjrt«J-[j

the breed the man Ukes best. Sev

MWrrrûS.:v?«:°s?
s'ïïÆrr»
ter is to h» maaufsetuved, The cbei 

ehosen,

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

qua
I Make your stomach happy by crisping one or 

g more Shredded Wheat Biscuits in the oven, 
S then cover the Biscuits with some luscious 
I 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.

It is now being Issued to the Ex­
perimental Farms mailing list. Those 
not on this list, who desire a copy, 
may obtain it by addressing the Pub­
lications Branch, Department of Ag­
riculture, Ottawa.

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 
and has embodied In this bul*

TOASTED
rfcCORN^i
(flakes]

•*TTU «Wit* (/(/ 
TOAJTÜ» COHN fLAXlJ " 

LOKOew, ÇANAPA.

letln the moet valuable of the infor- COLONIAL CUSHION

The most charming cushion you 
could make for your Colonial dresser 
would be one of those with a glass 
pedestal, copied from the old-fashioned 

of grandmother’s day, according> Always fceet th. BUodt hi »* ewee te .«tsre «*ewe. For 
braekfast wm with milk *r «ream or fre* fruits of os# tied.Ii I

MADE IN CANADA
A CANADIAN FOOD FOR CANADIANS

The Casadian Shredded Wheat Company, Limited
Niagara Falls

VjuaUAmVtàf Jfe cofo»

Ont.
Tereoto Office: 

49 Wellington St■
East

L 064 VELVETEBN U6Ê8,
i ■»■■■■<

I slways .sve old pleees at velve­
teen, se I find they ire very useful, 
It quite clean, for cleoeleg wslle, soys 
a writer or the New York Pres;. Tie 
the velveteen over the bead of % broom 
sweeping the wslls from top to bot­
tom, and yon will find U lmpoeelble 
for dust to reranln on walls that h«ve 
been so trested, ft l« alro very good 
to uso sfter pointing a itove to rub 
over with » ploee of velveteen, aa tt 
give, an extra shins,

I
*1 It has been acknowl­

edged by thousands of 
men everywhere that

NT

Slok headaches —neuralgic headaches—splitting^
bDadtng headaches—all vanish whan yOM tak*
Na-Dra-Co Headache Waters -
'Amy do not contain phenacetto, noatarflidr 
rtiorphlna, opium at any pthar<tangarSua4rofv. / 
26o. a bosi.at yam Drugflatfs. Ms

HtTHSflt omM*■ OHlSIWiiO fo»0»W»D». Uimitcp- v

Sill If you want better health 
rle and extra strength you must 
w take “Wincamis.” Wo know 
f it will do you good, because H 

thousands of people — Doctors, ^ 
Nurses and customers—-write to tell 

— ns of the good it has done. You will know
too If you send 6 cents stamps to Coleman & Co., Wincamis 
Works, Norwich, England, for a generous trial sample.
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Whyte & Hadtay’s iHl

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

I T me spent using

I Culverts8 Jftoth Povfder
I s f me spent well•
| IrwsaavMuruumtl For the cleaner the teeth 

SSùîtÆ><!e,» are kept, of course the 
/JEEK. longer they wffl last and 

MB ^HgSg—the better they will look.

n?;
Whisky

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 illness. Get a bottle 
. to-day from any leading store, chemist, i 
V or wine merchant, and It* A 

delicious flavour and marvellous m 
I 1% strengthening and cheering M 

properties will delight you, m

A brief seseunl Ijte ysrlevn 
breeds know» W (JAaadian farmers

f°Yhe"herd haviat \i®*A established 

Itself, Thi. I» #<SW=H

fheX.MieS^Ta.r^a.p^
notes an the Hedtn* OTd 0»^ 

et each, fudging thp ^*»ry <$»w is 
also treated at seme length.

Voder (B) BUbles «nd^Oare and 
management of the Herd, the con 
strutolon and ventilation erthe cow 
stable» H taken on and cÇrt>i|i FrJn 
elplea et building Indicated, The ne 
cftMlty of aUndaaoe of

shown and methods of oh-
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FERNS GIVEN
O cents
ou Will Be Too Late

1 Apron (Roman Cut 
Work)

1 Apron (French 
Knots)

1 Pin Cushion
3 Corners for Scarfs, 

Lunch or Table 
floths

2 Towel Borders 
1 Chemise
1 Pillow Case End, 

Wreaths and Sprays
2 Designs for Waists 
1 Odd Butterfly
1 Parasol Design 
1 Scarf 
1 Pillow
1 Set Medallions 
l Set Pussy Cats and 

Mice
1 Pine Pillow 
1 Set Sprays 
1 Boy Scout 
1 Rose Sofa Cushion 
1 Set Birds 
1 Set Poppies 
1 Set Water Lilies 
1 Daisy Design
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T Extra Strength

Better Health

•Jim°ff
CORN FLAKES
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