A, 1910

Y Body
gn for
onstdy
il thewr
w things
out-of
armle ve
Nade of
| power
toward

's page
b letter
| dower
putling
o have
woman
her o
—an .
I wantis
anding
Farm
dower
) ot
monthe
-r in
bare
L. but
would
e talk
s fow
M the
to be
r why
rgards
rmer’s
y why
ye the
s dis
ly-two
read
of the
» will
~third
feath
| have
W she
| goes
Rt the
ey
riews
oman
vhand
have
Wt the
pity
[ now
m o
sy
roned
must
| law,
man
thing
rned
was
pvide
when
medy
law
How
durn
pert,
| the
hat
ilous
and
s he

this
thow
more
not

| her
have
on
e is

May 180, 1910

£%

The Plane (7-' bent on getting
the finest lnstrument to be had must
inevitably choose Lhe

Mason

Ri:ch

Piano

No matter what poas profecence may bave
will detent i e Masn & Rach

Send for the beautiful booklet, “In-
side lnformation.” IT'S FREE

Convenient Terms of Payment

arranged

The Mason & Risch
Piano Co. Ltd.

Pactory Beanch - 308 Mals 8o, WINNIFREG

it does not give a penniless wife & cent
Really, 1 wonder why men bother about
it, i it gives the wife nothing, and the
men might sanction it just to please the
women. It won't cost you anything and
they might help to make more mone

for you. Women are very easily plea

1 know & woman who lived with a husband
for eighteen years, and when her cighth
child was born he came to her room and
asked how she was. It was the first time
be had done it since they had been
married, and | cannot begin to tell you
how pleased that woman was over that
little kindness. So, if the women are not
to gain anything, the men cannot lose
angthing by this law, and might as well
help them to get it to please them, He
says it will bring strife to & happy home.
It will be the man who will raise the
trouble if there is any, for a wife would
never object to getting hall after getting
nothing. 1 would advise him to desert
before the law comes in force. He mays
it gives the farmers & bad name. Does
he deserve a good name—a man who
would get the work out of a woman for
years and then tell her nothing is hers,
everything belongs to him and that she
may go without a cent’? Farmer, you
are greatly mistaken if you think the
farmers’ wives are fighting for hall of
their possessions. They are fighting for
equality and that is the only way they
will get it, and if & man wants a wife
merely to be cook and slave, he is no man

THE GRAIN GROWERS' GUIDE

UL and oo onr laws arw all made by mes
I don't supposs thers will be

Improvement In . The beet way
setthe It for the coming geaerstion
for the girls 1o have & written agreement,
Fiving them balf of all possessions. This
would let poor “Farmer's Views™ out
esay. But this man approves of home-
sends for women. That, toe, will be »
belp in the coming generstion. We
are told we can judge & man by what be
says.  That may be all true in'everything
but married life. There we judge Ly the
way bhe acte. | am very sorry | could
sot do justics in snswering this man, but
I bope another pen than mine will take

" ;r
resting, dear oditor, | have st
you for the woman's page in Tas Gt nu.
As wives must keep quiet ot home Tux
Guion gives them & chanee to expross
& thought in public
“JUST A WOMAN
* e

AN APPETIZING LUNCHRON
Just the Right Mn.l- s Warm Semmer
y

CePPVCCOOROCOOORRDS
@ o
- Tomato Soup “
@ Cold Sliced Tongue w
? Salad . 9
¢ Olives Sweet Cucumber Pickles o
@ Bread and Putter ©
2 lee Cream or Custard o
¢ Cake Candy o
< Colfee @
- '
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It is feared that the friends who have
written 1o Fireside for luncheon or ten
menu cards will have wn Lired waiting
for them, but in conformity to the old
adage, “Everything comes to him whe
will but wait,” bere at last is the menn
card

Those who wrote did not state just
what sort of function they wished the
eard for, whether formal or informal,
simple or complex, whether & noon lun-
cheon or & five o'clock tea. This is to be
regretted as one can only make & guess
at what will suit, and if the number to
be catered for were mentioned the approxi-
mate quantities could have been given
also and save the caterer or hostess figuring
that out for hersell. The card given i
intended for & noon luncheon for ten

persons
Tomalo Soup

Take one can of tomatoes, put through
& collander or wire sieve to remove :L
seeds. Bring to & boil in 3 or 4 quart
granite dish. At the same time heat »
quart of milk. When both are at boilin
rmnl stic into ‘lbom‘;:nlx;a A .r.l;
evel tesspoon © ow a
minute to effervesce and add the hot
milk, lll'fil:‘ hn:’:ly. Add lhou'l 4
tablespoons »o biscuits or fried
bread crushed finely with the rolling pin
Serve at once. Let the meal be ready
before making the soup. It only takes
s very few minutes to make and should
be served pm?(l A

™

ongue

Take & beef weighing from
314 to 4 pounds, w carefully and beil
4 or 5 hours. Longer il necessary. Be
sure that it is thoroughly cooked. When
done, while still hot, peel carefully and
tim if necessary. Roll and tie with
cord so that it will be circular in form
when cold and retain that shape when
the cord is removed. Garnish with let-
tuce, parsley, celery or even shredded
eabbage. The spring growth from old
cabb heads might be used failing other
garnishings

Slice from the top (which will really be
the edge) of the tongue, when each slice
will be seen to consist of a strip from the

PURITY FLOUR

“MAKES MORE BREAD

ANo BETTER BREAD",

root Lo the tip.  Slice as thinly as possible
and serve one dlion for sach plate. Be
partionlar to bell the tongue s well
saltod water
Vegetable Salad

Boil wight medium saed potators with
the shing on in well salied water. Whes
done deain and et cool peel and dien
evenly gquarter inch  thick, crossowt
slices inte even cubes. Drain & can of
pess.  Gently. toss the peas and potate
s e large bowl
1o laste (pota
Turn the whele into & salad bowl.  Gan
nish wilh ripe lomatoes, sliced thunly and
maaged round and ly below the
surface, or shend hl‘r‘ T

Burst Loather Cake

| eup brown sugar in grenite
u'-."
g waler  Stir 4l

i becomes the consistency of molasses
Cream 4 cup butter and add gradually
134 cups white sugar, | cup waler, yolks
of # ogpn, # cups Bour.  Beat 3 minutes,
add 3 tablespouns of the syrup. € teaspoons
baking powder in 4§ cup Sour, whites of
S eggs. and vanills to taste. Beat ol
together, not too Nght! Bake in twe
tine. Use a mild jolly ”ur Slling and jew
with & frosting made with & heaping
desert spoon of butter, one of milk and
enough pulverised sugar to mBhe o thick
paste o this may be added the re
mainder of the syrup to give it & browned
favor

This is & very fine cake and well worth
the extra trouble in the making

Brown Betties or Rocks

1 cup butter, 14 ow brown sugar,
2l cups Bour, 3 egpe. 54 teaspoon soda
in ¥ tablespoons hot water, | cup chopped
nuts or chopped raising, or M4 cup of cach
Drop on buttered paper T&u will make
Bearly § dosen lttle cakes. The paper
way be put in large bread pans and oll
the cakes cooked st onee. Be oareful
st Lo cook too long

Coconnut Cream Candy

Boil sbout 3 cups of granulated sugar
and 114 cups water in & ssucepan till
it threads. Pour into twe large buttered
plates and let stand perfectly still ull
eool. Add 3§ eup chopped nuls and &
few dre vanills to one portion and
mix rapidly with the hands till creamy
Then spread in the bottom of & buttered

n and pack down with the finger.

o the other hall add vanills and 1§ cup
shredded coconnut and repeat the pro-
cess. Pack in on top of the other half
and sprinkle coconnut on the top. The
buttered dish should be ready before the
eandy is mived for the work must proceed
rapidly to avoid crumbling. This eandy
may {- made & couple of days before
required. Cul in small squares and serve
in bon-bon dishes

. Custard

Four tablespoons prepared comn, #
quarts of milk, § egge; heat the milk to
near boiling and add the prepared comn
previously dissolved in & part of the milk,
then add the egus well beaten with 8
tablespoons of sugar.  Let it boil up once
or twice, stirring constantly, and flavor
to taste. Pour into cups into which
bave been put a drop of milk to prevent
sticking, and two or three preserved
cherries. Let stand in & cool place to
set. Serve with whipped cream.

Laying the Table

Perhaps in addition to redipes lor the
various dishes mentioned, & word about
laying the table will not he smise

When the careful housewife contem-
rhlu a luncheon, she overhauls her table
inen and puts it in exquisite condition,
both cloth and napkine. In the ironing
the cloth has but two ereases froned in it,
one lengthwise and one crosswise. For
the rest, it in lightly folded so that no
more creases will show when spread
Napkins or serviettes are also creased
but twice with the iron

The dishes, glasses and cutlery will be
thoroughly washed and well polished
She will if convenient have cut flowers
for the centre of the table Failing this
a pretty blooming plant or fern in an
attractive dish. Her rooms generally
will be thoroughly aired and dusted, the
furniture rubbed, not with those horrible
varnishes, but with old linen or very fine
worn woolen cloths, large enough to make
a big bandful and rubbed and rubbed
The satisfactory results will appear.
The furniture should be kept away from
the walls if possible in arranging the rooms.
Light and airy curtains -hmlz drape the
windows

Cloth and Napkins
To lay the table. A thick under cloth

o st here and  thers,
-

w?lu clgar shaped covered tine

he whole loal should be cut inte 1
inch slicen, leaving & tiny plece of orust
on one side of the wnent.  This uncut
erust will hold the whole loaf inte
slmost as though it was not eut ot
Lay hnise on an
M you bave cne). Bach will

her slice off for hersell. e L .

erving the Ir
I the hostess sits ot ta and serves

the cold tongue conld be to her
right in front and the plles of plates to
her left near ber of the table. A
Inrge serving fork I be needed. The
soup had hetter come piping hot from the
kitehen after the guestis are sonted. No
biscwits are served with this sow When
the soup bowls are taken away the hostess
hands round the meal, of it oo can be
brought ready served from the kitchen,
like the soup, in which case the salad
should come in the same way; but when
these dishes are nicely made and daintily
parnished, it is & pity not to have them
on the table -anLyruhm
Cakes and Candy

Whin the meats and salad course is
removed, the cakes and candy are hrought
and placed upon the table in the weual
way. The iee eream or custard is hrought
in the individual dishes, and, last of all,
comes the coffee, served clear with »
couple squares of lump luc' Inid in the
sancer and the eream is handed round,
or cream and sugar may be handed round
together

Any housek who feels nervous
sbout making » E of new dishes all st
one time for strangers would do well to
try one st & time just for her own lamily
till  she gets  confidence. Everything
mentioned here s simple as possible
except the burnt leather eake, but it s
excellent and worth the trouble,

Is there someone excls at the
simplicity of the repast? »0,
madam, simplicity rules today and hence
digestion thrives. The back breaking
lemon pies and tarts that stick to the
or run their little hearts out to m
on the oven shelves every time you ex-
pected “company,” and the fried cakes
that perversely sonked up quarts of grease
for no reason whatever other than to
expose your super-efforts often superlative
cookery, the nd for d fruit eake
that firmly refused to bu

less

doleful dough bordering its nr are,
one and nl{.‘"loc-bd to the limbo of
painful memories and return but rarely
to the tables of the hour. Who hasn't
had these experiences’ Who wishes to
at them? Womenkind will be grate-

ful that saner systems of cookery prevail

v e
A man is bound to keep faith with you

if the forfeit is large mub- and your
power to collect indisputable.

L R J
Many & father knows he has authority
over the members of his family, but the
poor fellow doesn’'t know what to do
with it

BRANDON CREAMERY

vei Good Cream
We Bay Exts & Dairy Butter

BRANDON CREAMERY & SUPPLY (0.
Box 400 BRANDON “:: 11 Man,




