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that did not give more
but the Dur

never knew one
milk than

any other cow

ham breed is not 8o hardy to cold as son
other of our breeds. A Durham, or as |
should properly now say the Shorthorn
needs good, warm shelter in severe winter
weather or really bad weather of any
kind For that wmatter, all animals
should he given this, but if anything will
diminish the milk flow of the Durham
and take its fat it is turning it out in

stalk fields to shiver the winter through
f the
be their menace
Cases of Stock Poisoning
Onee two of our Durhams jumped the
they can most of them
jump a tolerably high fence—and wan
dered off to a sorghum mill They t
over the fence into the pummies, or
ground stalks, and ate them. They were
hoth dead by morning stalks
after standing a while, develop enough
f a cortain drastie | son to kill cattle
hhor's farm I saw a

Inflammation lungs we found to
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cas r racther several cases, of something
that used to be ealled the “mad iteh
b f hogs had been fed corn on the
st hile fattenin v over thes
ks while eatin n, and it is
inite da e, t 1eh some farmers do
not know it, for eattle to eat these
Lover staelks,  Our neighbor’s cattle
e | the stalk Id not digest
and pa n ont of the stomach; an in
flammation set up that literally turned
the enttle mad.  They would stop and
iteh their hides on the fences, then

lop and bellow until they died
We welso never allowed cows to eat the

les.  Some will

rotten hay in manure |
lo it in spite of you It invariably
iuses the milk to froth in the churn and
the bhutter to refuse to r 1 have
known t sudden deat) s also

e attributed to eating t e n.vl\ n‘
straw r hay thrown 1

manu tlithough 1 am not

butter
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st principles. Little t)
] ,/,.,y hich makes_the wo
and pleasanter

Last m¢

n preparing for our prac
oking, we took a gla

values and briefly attempted to

explain the meaning of food nstit

of each in the body
to begin work and

uents, and the use
Now we are reac

vill prepare some of the simpl most
practical dishes, for three n lay

But before !nL nming to it is
well to arrange » kitchen in the most
convenient way 1~x our work Every
article, and each piece of furniture
should be in the most desirable place te

insure the work being accompli
the least expenditure of time and

fort I'he size of the kitchen will vary
with conditions and with the amount
of work to be done, but it should be no
larger than necessary; there should not
be even one square foot of space that is

ed, if it can be avoided. Ther
be good ventilation and 1
and the principle pieces of fi
ould be as near together as

eliminate unnec ry steps.

Hnu
ly arranged in cuph

the cooking utensils cenvenient
ds, on shelves and
hanging on the walls The kitchen is
your work room and there is no reason
why the implements of work should be
kept out of sight. Before beginning to
cook, see that all the utensils and food
materials are in readiness. If coal is
the fuel, make sure that the oven will
be the right temperature when you are
ready for it. To have everything ready
before you begin operations always
means a saving of time in the end and
perhaps means a better finished product
For a large kitchen, es)ccially if uten-
sils and supplies are at some distance
from the stove, a particularly useful con
trivance is a cooking table on wheels
which can be moved from one place to
another to be loaded with the materials

likely to be needed. Have the utensils
bung around the sides and then the
table may be wheeled into the handiest

place for work.,

An excellent housekeeper of the old
fashioned type used to give this advice,
which might very well be followed by
of the young cooks, who boast of
having had scientific training This
housekeeper said:  “Always clean up as
you go along, put things away as soon
as you have finished using them. Don't
leave the sugar can and the flour bin
uncovered after you have taken out
what you want. Wipe off the recep
tacles and put them back in their places
It will save you time in the end

Do not use any more cooking and mix
ing dishes than necessary; save work
by rinsing or washing and using the
same ones over again. Put to soak as
soon as vou have finished using them
oll dishes that canuot be easily washed.

Do not make half an hour’s dishwash

paring a meal. Work neatly
clutter up” the Kitchen
beginning to cook, make sure

n pr

tl nds and Ar ctly clean
" r neatly dressed
Some Important First Principles

Besides rules for measuring, which were

st month, there are a few little

¢ll to master thorough

1 to tl always make

I success  surer I'he

gents in or

are tour orn starch

egps and itine; junket or rennet tab

let " thickening

milk rtion of these

nat " L given quan
tity of milk is important

One  level tablespoon of flour will
thicken one cup of liquid for soups or
Twe oons of flour will
thicke liquid for sauces
vegetables, pud

1 oysters

d to flour, use

or 18 to each cup
I, and when browne flour is
vede » thicken gravies use one and
one-half tablespoons instead of one of

ordinary flour

Four level tablespoons of cornstarch
will thicken 2 cups of milk for corn
starch pudding,

For a baked cup custard, use one egg
to each eup of milk. To make a custard
that will turn out of the baking dish
and hold its shape requires three eggs
for two cups of milk

One tablespoon of gelatine will stiffen
about one pint of liquid in winter, about
one-half teaspoonful more may be ne
cessary in warm weather

Leavening Agents: Doughs are made
light either by the use of buking pow
ler, sour milk and soda
soda, beating in air and entanglin
exg, enfolding the air in thick do
by yeast

The principle is the same in using
cither yeast, baking powder or soda and
milk; in each there is the
production of carbon dioxide gas which
expands with the application of heat,
forming air sacs in the moist dough. The
walls of these sacs harden in the baking,

sour case

leaving the dough porous. In growing
the yeast plants, change some of the
starch in the flour to sugar by a pro

cess of fermentation which produces the
required gas. Baking powder is a com-
bination of baking soda and an acid,
sometimes tartarie, and when these two
chemicals combine with heat and mois

ture, the same gas is produced. The
same result is obtained by using soda
(an alkali) and cream tartaric (an acid)
or sour milk or molasses (acids) and

baking soda (alkali).

The rule for using baking powder. is
two level teaspoons to each cup of flour
for biscuits and all batters where no
more than two eggs have been used; if
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EVERY MAN, WOMAN AND CHILD

should be interested in my dental work, because 1 am the only dental specialist in Can
ada that gives a guarantee with his work.  You know no dentist belonging to the dental
You know trusts, combines and monopolies are never

December,

trust will give you a guarantee
formed for the benefit of the public

I am the
give specialized dental work with a guarantec

the first dentist in Western Canada to
and at prices far less in nearly every casc

¥7:.

7.00
DR. ROBINSON, Dental Specialist

Birks’ Building Corner Smith and Portage
WINNIPEG, MANITOBA

me who first fought trust prices

than monopoly dentists charge

Whalebone Plates at
Fit Guaranteed

Crown and Bridge Work
Guaranteed 20 years

Teeth without Plates

To The East

Via the

Double Daily Route

No Transfers Solid Through Trains

EASTERN EXCURSION TICKETS

On Sale Daily During December

Winnipeg to Toronto $40.00 - Montreal $45.00

Corresponding Fares to all other points.

Full particulars from any agent of the CANADIAN PACIFIC
RAILWAY (Standard Road of the West)

City Ticket Office,

Depot Ticket

Phone M 370-1
Phone M 3260

Corner Main and Portage,

Office M 5500, and 663 Main St.

Advance Straw Spreader




