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The Canadian homemaker
J* Mrft* tcvJrbt^ arttcfis
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• y "M the >«*» P* ie storage from The syrup is best made by using 

y - on you must give them. To win- white granulated sugar, two parts of
fcsMfc lu!? eü<<Ü^^“*'yûae^that tbey 8aK»r to one of water, by measure or 

rTry ot tood m the hive before weight. If thoee proportions are fair- 
-ywting them away for winter. Weigh ly exact and every granu'Je of sugar 
8BP . Hy*8 * * ^'n~^ran>e Langstroth thoroughly dissolved by placing the 
mve-body wtth bottom board, inner! vessel in hot water and constantly 
ccwfrt bee® 7*1 w^iKh approxi-! stirring, there will be little granula- 
mately 20 pounds. See that the scale tion of the syrup afterwards.

- W?î5t1^ads ™ P°undfl or more, the With 50 pounds of honey in the 
f 50. pounds being the required hive, the colony will be in good sfrape

food supply, without which the bees in so far as food is concerned, until 
Ca™°tJ5'?: X May of next year.

If the hives are not up to the re- If your colonies have too few bees 
quired weight now, it is advisable to or have old failing queens, practice 
make preparations for feeding at the following management this 
once. To feed sugar syrup for winter, ; autumn. Unite all colonies which, 
inverted ten pound honey pai.s with 1 when examined on a cool morning, do 
fine perforations in the covers are not cover more than two, frames on 
the beet feeders to use. If these are both sides. The simplest and best 
not available, however, Mason fruit plan to unite is to place one brood 
jars with screw tops and two thick- j chamber directly on another, with a 
nesses of cheese-cloth used in place ; single sheet of newspaper between, 
of the soaid top will answer the put» ! Leave this way Tor one week and then 
pose. These feeders are placed inside shake all bees into one brood chamber, 
an empty hive-body and are inverted The two queens will fight and the 
directly on top of the brood frames ‘ stronger one invariably survives, so 
with a bag or quijt over the feeders, no notice need be taken of the queen 
to retain the heat while they arc on when uniting.
ttie co.ony. The feeding is best done | Do not unite colonies if American 
in the evening and the entrance of i Foulbrood is present, 
the colony shouM be reduced by at Strong colonies, an abundance of 
least one-haw. The best time to feed stores, and good winter protection arc 
is any time after October 15th. A good the three big factors that will make 
colony win take down 30 to 40 pounds for success in gathering the nectar of 
of syrup in one night, if so much is 1927.—Ontario Agricultural College.
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I Tan My Own Hides. SMART COAT FOR GIRLS.Vacuum-Cleaned Cows. (n
Calfskins, I find, make the best all- There is nothing which strikes the sturdy, durable and correct, with a 

around leather for lacing and other visitors to our dairy barns quite ss free a"d *a8X smartness. Nutria fur
odds-and-ends patching. I tan them quickly as the beautiful1 white fluffy Jnakes the “War of this db ubie­
ty the salt-acid method. j tails of the cows. That and the im- .ea8!ed straight-Hne cost, fashioned

You soak the skin until it is freed maculate grooming of the whole cow ?■ cm"amon-brown chinchil.o and 
from all flesh and grease. (I got the Of course we are producing milk at 1 „ throughout with flannel. Deep 
best results by alternately soaking and a fancy price where absolute cleanli- c, of tke cIoth trim the plain 
fleshing.) After the flesh and grease ness is essential. sleeves, and patch pocketa proclaim
has been removed soak the skin in a In the first place, we do not wash their usefulness on cool days. The
preparation of wood ashes and water the whole cow. We did at first ' turn- diagram pictures the simple design of 
or slaked lime and water. To make ing the hose on Bossy daily; but even- partly fin;ilhed coat, .No. 1215, 
the hair s.ip the skin must be left in tually ige came to the conclusion that wluch " m s,zes 4> 6, 8, ,10 and 12 
this preparation from one to three this was not conducive to good skin yîar8' Slze 8 years requires 2% yards 
weeks, depending on -the weather. In health, and that it subjected the cow ?®dnch, or 1 % yards of 54-inch ma- 
warmer weather it takes less-time. to severe exposure in winter. For ter*al- The hning requires the

When the hair can be rubbed off some years wè have been doing dry amourrt °T material as ths coat. Price
easily and a thin, cheesy layer is cleaning from the hips forward. 20-5,’"''ts-
removed with the hair, then the skin In the morning, before milking the . ? w’li he surprised to see how 
is ready for graining. To grain, or herdsmen go over the whole herd with qmck‘y t!le garments shown in our 
remove hair, I place the skin over a a brush, washing only those cows "cw Fashion Book may be made by the 
wide flat board and scrape it with tl.e which have accidentally gotten them-1 U01"® - dressmaker. No expense has
back of a knife. A com knife will do selves dirty. After milking the cows ' been sPared. to make our styles as
niceiy. If all the fine hairs do rot are washed from the flanks back care1 '‘eP,'esented in our patterns, the very
come off soak again until they do being taken to remove all traces of - St t*19t 1:811 be Produced by the most
When all the hair is removed, as well manure. Warm water soap chips and competent designers and cutters,
as flesh and grease, wash in strong a common scrubbing’ brush do the These designers originate their pat-
soapsuds, then scrape both sides unci', business. The tails are washed with terna in very heart of the style 
the skin is clean and free from dirt, soapy water and then curried out with centrea> s0 that their creations 
hair, flesh and grease. Now the skin a combination of bristle and wire thos9 of 
is ready for tanning. I brush.

ROOMY ACCOMMODATION WITH THRIFTY CONSTRUCTION
By Richards and, Abra, Architecte.

This is a splendid design for a home 
of moderate size. Pleasing 
ajKÆ aad roomy accommodation are 
combined with thrifty construction 
which is reality a modest way of sug­
gesting proximity to maximum value 
for minimum cost.

not the floor plan. In the dining room sidération from the viewpoint of econ- 
there is another bay window and twojomy. The foundation is of concrete 
batlt to corner china closets. The j with the upper walls a pebble dash 
kitchen is well supplied with convent j etuoeo finish applied on metal lath 
ently arranged cupboard space and has Hard-wool floors and stairs- good 
a built in refrigerator for outside plumbing fixtures and hot air heating 
icing. Taking into consideration the are included for a cost of from *6 500 
grade entrance tills floor plan Is very to *7,000. 
com in ends hie and will be found par­
ticularly deferable from a woman's 
point of view.

With regard to construction, the

appear- j

Though this may 
seem rather a superlative endorsatlon 
It is thoroughly vindicated by the fact 
that similar plans, incorporating the 
same general principles, have become 
a popular standard with many archi- 
tecta and builders.

same Reeders desiring further bftorina- 
tlon regarding the plans and specifica­
tions of this house should 'oemmunl, 

. „ , «at® with the architect direct. Address
square plan 28 ft. x 30 ft. exclusive of . Messrs. Richards and Abra, 126 Sparks 
the verandahs Is an Important con-1 St„ Ottawa, Out.The perspective allows that exterior 

attractiveness has been very carefully 
considered. The entrance door har­
monizes in architectural detail with 
the casement windows and the dormer 
which provides the light for the front 
bedrooms has been carried out in de­
lightfully good, not grotesque, taste. 
The side view is featured by a bay 
window and well proportioned chim­
ney.
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H-or« *•-«!• itested popuarity brought 

within the means of the 
man. Price of the book 10c the copy. 

HOW TO ORDER PATTERNS.

«a . , ï Tbe *>ack and body of -the
lo make the salt-acid soiütion, dis- ' cow are rubbed up well with a fairly 

so ye one pound of common salt in one stiff wire brush and the loose matter 
gal.on of water. Then pour one-half removed by a softer, wide bristle 
cunce of concentrated sulphuric acid brush, 
slowly into this, stirring all the while. | In the afternoon the 
When this solution has cooled sub- ly dusted off, unless some manure has 

rge the skin in this so that it is become attached. We are now trying 
completely covered and leave it for out a vacuum cleaner to follow up the 
about thirty-six hours, depending on brushing and are well pleased with the 
the thickness of £he skin. To deter- result.
mine whether the skin is tanned or j By using bedding to excess it is pos- 
not cut off a smail piece. If it has a sibie to reduce the work of cleaning 
stringy, tanned look it is ready to but the cost of herd maintenance rises.

., . . , . Cut straw, baled shavings, anything Why the Corirfop*. . ......... . .,
When the skin is tanned rinse well short, are better bedding than long minute grains packed tightly together

m clean water. Then work it for about straw which the cows sweep out into BY JUL1A W' W0LPE- with granules of starch. This tight
ten minutes in a solution made by the gutter too easily. The careful H was one of those cold autumn P- ,n* 13 w^la^ ma^cs the grain of
using one ounce of powdered borax to man will be liberal with bedding, but ' evening3 when one likes to sit around COf,!L£?. vc[y ha^*,
the gallon of water. Remove and will watch to prevent unused material i a bi* dazing fire. And it surely was v_Wei1’ whten the kernel bursts, these baked Indian pudding. MRS. mkacham's boiled INDIAN
squeeze (do not wring) the water out being sent to the manure pit. The with a cheerfu-I blaze burning and fran"fs afe b‘own UP lnto tl7y Ope quart of milk, 4 eggs, 6 large pudding.
of the skin and pace it over the board gutters are cleaned out at least twice |*8ht>ng up a group of happy faces. The stfam ^ tean^;}ts, teaspoonfuls of Indian nutirwg Two teacupfuia of Indian mea'- 2
again and scrape with the back of a a day. The wind surging through the trees way out t"t,h* alr- s/!>ttln/ «nd rip- and sugar to taste. * cupfuls of flour I egg- to cu^l’of
Rmfe; this removes most of the water. —------- e------------ outside made it seem all the more cozy P-ng everything round ,t. As the heat Boil the milk and scald meal in it, motoases; 1 twpo^^fu’' ofs^da- 2
Apply a thin coating of butter, neat’s- ___ inside. - . increases the moisture softens the ! then let it coo- __ __ j../ reaspoonlu. of soda, 2foot oi! or any other animal oil to the -3°W *^at,on- Christine was popping corn over a Particles, the starch expands in every! Bake three-quarters of an ho,!? withüü'k ^
flesh side and hang out to dry. When Sows should be kept adding slight bed of red cinders that lay in front of direction. Then as it gets hotter and ^ Steam tW H?,?. m *
near.y dry wo rk the skin over the back weI8ht ai. through gestation, and the logs. How good it looked as she Jlotter the kernel becomes brittle. So APPLE SAGO PVDding. Never. Ilf* thf
of a round-backed chair. In older to are any number of rations that emptied the snowflakes into a big here's your white, puffy mass instead One cupful of sago and water be tight Serve wttk ^ W‘U ^
get a soft, pliable skin as a finished w'd SUA- them and will bring good re- bowl, stirred in some butter and some °* your kard, heavy kernel.” {enough to swell it (about 6 cupfuls)
product it must be worked while it is «a*»- Cost of these feeds wijl tut a salt and passed it around to the other Father and the children talked and Put it on the stove and let the sago 0B*MAN PUFPa
drying and not after it is dry. If the figure, as the aim of ail pork produc- children and their father. ate pop-corn till it was almost dark, swell. In thd meantime slew 10 or 0ne pint of mi!*; 6 eggs; 2
skm is not soft enough when dry it er* must be to get production of lit- “What' makes corn pop, Father’” And now we know why the corn pops. 12 apples. Mix with the swelled sago °f butter; 10 teaspoonfuls of flour.
must be evenly dampened again and ters and production of pounds on thorn asked Robert, as he watched Christine      and bake three-quarters of an hour. Bmke in CUPS- Serve with
worxed over. To remove any remain-, Utters at the very lowest cost. put in the popper enough hard yellow Cleaning the Curtains. Eat with cream sauce. A SAUCE Foil boiled puddings.
ga-olhie*86 g,Ve U a ha8ty bath in haTrromdnof groum1°LSrw‘ed COT’ k"rne!S 10 C°VCr lbe bottom ot the Moat housewives might profitably wedding CAKE pudding. l Beat together well equal parts of

result. is based on 10» pounds of live weight! himself to a generous sunn v of tho L „ . ... spoonfuls of soda; eggs; 2 pounds nutn*X »r *«y Havering desired.
------------.}--------- of the animals. Shel ed corn ground1 corn " “I w,Tb m l S n h " th® s°-cal!ed wct-c.eanmg pro-1 of raisins (stoned nd Chopped) ; 1 A aAU«E BAKED puddings„ , barley and alfalfa ha^tiXte a*‘ br rather to^e rou a s’toh! njimi’ Tht •*“ 'T ? ^ ^ T*' 'P0Un<* °f Curranta: * P-undrof tit- Take 1 pint of water; a large tea-

At this time the chickens hoaTd be ** S*"* fwm the p->pP«r, I disappears. Thing ts never resort "-ilk; 1 teaspoonful of soda; 814 cup-jThcn add » of vinegar,
carefully examined and some tests I tna“* cf >oan* *'*'»»*■ Father.” jto unless proved necessary, and then fa? °£ ^ 2 teaspoonfuls of cream JELLY ^
made for tuberculosis amonn them If, ”►--------- Good! Splendid, Christine! But, for only a five-minute period. B'uimr of tartar; 1 cupfm of raisins; 1 tea-1 This
any considerable amount w.r~-nd, ------ '/ik"'! whflt yo".°”w was "«♦ «"»•»- H was is added to the last rinse. spoonful of c.ovesp a dittts xart:--------- ^breaffpiidding that- makes
i-ntire flock should be disposed of. It zT \ LL x / i vaPor rl31r,g tror11 the corn; moisture' Only a moderate rtarching is given' Stearn threc hours. Eat with some ing dccscrt to be served to IH
is a.mqst impossible to keep the chick- ! L ) $ , which comes front the inside of the1 the materials. sauce. j Firat remove the crust from

from mingling with the cows. ! Zgw .. L £ X | kernel whirh it is exposed to extreme j The cleaner does not use a wringer carrot pudding. j ium-sized loaf of bread.
Since it is easy to replace a flock of j > r Szi? %’■ ' i hfla; rhe ropper fu.. of popned corn in either wet or dry cleaning. Instead H*: t a pound of grated carrot, U centre Part, into bits, and put the3
chickens, and to difficult to replace a, b A>../ I 13 !i;h fr thr-u ‘t was before popping, an extractor—a high-speed, revolving Poul'd of grated potato, to round of into 6 cupful# of milk. Set the?
good herd of cattle, this is a wise * Æ\4 ü| iVr| I " vaf°1' lr steam vclip'h you saw e bowl—whips all excess solvent out of suet, chopped fine; to pound of flour; I “‘d* to soak for an hour or so. Tig
precaution. I Hi» V7 I ’ escape took with it this difference in, the garments by centrifugal forer i spices of all sorts; salt, raisins and «tir in one cupful of-granulated

the dairy barn should he thorough- mffiï ! we,!£h. , . I Unless she has a wringerless wash- citron to -taste. i and the well-beaten yolks of 3 eg,
iy r-caned and disinfec'.cd utter the, Mie ^ ‘ why docsn t th? kc-ncl h ow all ing machine, the housewife, will have : Steam five hours. Eat with some Beat this mixture thoroughly; péliï
catt c arc tested. If milk from an MÿW T '#) to. pieces, then. asked Rolrert, stii. to resort to her hands for the next sauce. i ( into a buttered baking dish: se"t in a
unknown source, or nti.k that has been ugÿ/r-'" jj f"™ 1 not see why there step. Squeeze the fabric gently so as 1 green corn pudding i P“n °r water and bake as one would
tmxed with unknown milk in separat- gETf WTj arythlrl8 kft of the kernel „0t to injure the délicats lace. I Take 6 ears of sweet corn (good a, c’J!rtard- When the silver knife test
j,lA’ 18 f”'. !- ^he «rtH-cs it shou.d be M| ' j U ' thatV „ Gather the curtains into a table- size) and with a sharp knife so!it ?h<?'va 11 ,s ,don*' four » glassful of
l iv.cd to Ho deg. I. and hc.d at this -§ '7/ f //ifc (h* ■ ,!,r.°.td:!r ex>od question, cloth and hang, baglike, from iho each row of kerne's and «crane from )c y over 'b# pudding, spreading it
temper^m, for thirty minutes. I f _ t | 7/1 ! White, “and I will try to clothesline. Auntie tossing on ! «r. mTx 4ith^, p^, we" ' ^ ^ ^ atiffly-bsW
i /’•> tifijcicu.in-tested cattle shou.d; I PB i 46 nf“"jbf ^“80n.Jvhy; , | breezy, warm day will soon leave the boaten ; 2 tahlcspoonfu^ of fifgar 11 whites of the 3 eggs,
be Uaght, and they sh»u!d be kept • . ■ -H» t ut a th‘n sace front a kernel ; curtains in a damp enough condition tablespconful of butter; 1 teaspoonfoi1 , Return t0 tk« ove”, and bake until
entile.y away from the herd for from! : “r,d gt a hand-.ens for the children to stretch. I of salt ■ to pint of sweet cream i milk the merlnguc is go. den brown. Servti
thirty to sixty days, and a retest j Wheat and Rye. ; to ook through at the sliced kernel. This treatment gives us spotless ' may subst tu edT th a” Tro ixnmodlzxfly. J

. i'Soakly say, half his diet <»nsi,t. TT.n vm, W r *. u curtains.^K. C. | spoinful of butter); and 1 !Zn
It these precautions are taken, of wheat.'1 I Can jou soe the .itt.e sections with .—-------„________ crackers grated or rounded f,m. Miv

tuberculosis will cease, to be a disturb-1 “Then the other half consists of Jn*rkfd bctW’«eT' i Fire destroys young growth and well together and bake throe hours in ! Seme thirty distinct n.;icna!k>re
mg J actor on ,x,r ra.-m.-C. M. L. 'rye.”  ̂ h°mUS ^ “U “ 8 ^loure.’ “ ^ C"tord ^ -P-entei among the

average we-
«J.Looking at the floor plans and -be­

ginning, downstairs at the front en­
trance, the small vestibule Is a valu­
able asset In winter. It Is really a par­
tial and non-mechanical means of tem­
perature control.

»S

JMiWrite your name and address plain- 
!y, giving number and size of such 
patterns as you want. Enclose 20c in 
stamps or coin (coin preferred; wrap 
it carefully) for. each number and 
address your order to Pattern Dept.. 
Wilson Publishing Co., 73 West Ade­
laide St., Toronto. Patterns sent by 
return mail.

U01. !linaa K-oos It'OVUFO* il
cows are mere-

tor
iîme The living room Is 12 ft. x 18 ft. and 

has a fireplace with tile hearth and an 
Inviting recess created by the bay win­
dow. There is also an effective win­
dow treatment at either side of the 
fireplace, shown In th perspective but
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“THE PROOF OF THE PUDDING”

some sauce.

ounce»

some sauce.

\

The cleaner (îoes net use a wringer 
dry cleaning. Instead,

Break

■

/

Races in Hawaii.

i
Use the corn raw. Fle of the territory of Hawaii.
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