
Seed Beans
Germination test from 85% to 95%. Foundation 
stock imported from Michigan In 1916 is of Whites 
Field Variety, maturing about ten days earlier 
than the native White Field Bean. Price, *9.00 
per bushel, F.O.B.
WM. A. KF.LLY. RODNEY. ONTARIO

I

Shorthorns for Sale
Right Sort son -96282- (guaranteed) 
S500. A choice lot of young heifers and 
bulls. Special price for next 30 days. 
Sound Shite mare, registered, 4 years 
old. Radial every hour from Hamilton.

C. N. Blanshatd R. 2. Freeman, Ontario. 
Two Choice Shorthorn Bulls '°nr7^)

mths and the other twenty old; one by the 
great sire. Senator Lavender, and the other by 

of Baron's Pride, both roans.
DENF1ELD.R R 4.
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Pine Tree Brand

TIMOTHY
SEED

GRADE NO. 2
PURITY NO. I AND EXTRA NO. 1 
If your dealer cannot eupply you, write
The Albert Dickineon Co.

SEED MERCHANTS
CHICAGO, U.S.A.
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Omega M>%.

has these advantages over other machines. 
Transparent celluloid raUking tubes instead of 
rubber ones which harbor germs and are 
difficult to clean. Pail and teat-cups are sus­
pended from the back of the animal. The 
udder has no weight to carry. The pail can­
not be knocked over and the teat-cups cannot 
fall on the stable floor and suck up straw or 
filth. The Omega milks fast and milks 
clean.

Omega the Best by Test
The Omega is used and recommended by Mr. 
R. R. Ness, of Howick, Quebec, one of ihe 
largest importers and breeders of record Ayr­
shire cattle in Canada. He writes regarding 
the Omega as follows:-—“It certainly has all 
other machines beaten in point of cleanliness, 
with those celluloid tubes instead of rubber. 
Tin- pail hanging on the cow's back never 
touching the floor, the Position in which the 
teat-cups are held insuring the most cleanly 
way of milking known to-day.”
WRITE NOW for our FREE illustrated book­
let, describing the many superior features of 
the OMEGA.

C. RICHARDSON & CO.
ONTARIOST. MARY’S,

May 2, 1918 LHE FARMER’S ADVOCATE.

't, and add plain powdered gelatine ac­
cording to directions on the box. Stir 
well until thoroughly dissolved in the hot 
liquid, but do not let boil, then pour a 
little into the bottom of wet cups,and set 
in a cold place to stiffen. Turn out on 

I lettuce or cress, put a spoonful of salad 
I dressing on top,and serve with cold meat 
I or fish.

Left-over peas, beans, potatoes, spinach, 
I carrots, onions or celery.—Cook in a very 
I little water and rub through a colander, 

water and all. To the pulp add rich, 
I sweet milk. Reheat and serve verv hot 

for supper, seasoning at the last minute. 
On top of each plateful put a spoonful of 
whipped cream or of little dice of bread 
rolled in melted butter and crisped in the 
oven. Paprika and white pepper are 
nicer than black pepper for seasoning milk 
soups. Also some prefer celery salt to 
common salt.

Vegetable Soufflé.—Make a thk-k cream 
sauce by adding 2 cups milk or more to a 
heaping tablespoonful of butter and as 
much of flour, cooked together. Stir all 
the time while cooking, and add the milk 
very gradually to make the sauce smooth. 
To this add any cooked vegetable, which 
has been chopped as fine as possible, also 
the beaten yolks of 2 eggs. Finally fold 
in carefully the whites of the eggs, beaten 
very stiff, and bake in a hot oven until 
brown.. "Folding" is dope by turning in 
the whites, then turning the mixture over 
and over very gently until the whole is 
blended.

Meat Soufflé.—Finely chopped chicken, 
lean beef or tongue (preferably put 
through a food-chopper) or flaked fish 
may be used instead of the vegetables 
in the recipe given above. If there are 
two or three meat left-overs, e. g., beef 
and ham, they may be chopped together 
and used.

The Last of the- Bone.—Take any bones 
to which shreds of meat are still cling­
ing after the meat has been sliced off, 
cover with a little water,and simmer until 
the meat can be scraped off easily and 
the marrow taken out of the bone. Scrape 
the shreds into the water, season, and 
add pieces of potato, carrot and turnip, 
or any combination one likes. If needed 
add a little more hot water, then see that 
the whole is seasoned just enough, and 
thicken very slightly with a little flour 
blended in cold water. When at boiling 
point put in some small dumplings, cover 
closely, draw back on the stove, and keep 
simmering constantly until done, three- 
quarters of an hour. Serve on a very hot 
platter, with the dumplings around the 
outside and the stew in the centre. The 
dish is made nicer by dabbing the dump­
lings with butter and sprinkling with 
finely chopped parsley. Serve for dinner.

Dumplings.—-Two small cups flour, yi 
lb. suet, finely chopped, 1 teaspoon 
baking-powder, pepper and salt, X tea­
spoon powdered herbs if on hand,

I small onion chopped fine, it sprigs of 
I parsley chopped fine. Sift flour, liaking- 
I powder, pepper and salt together, then 
I add other ingredients. Make into a stiff 
I dough wilh cold water, stirring it in carc- 

. I fully with a knife. Divide into 12 lialls,
\ I roll each lightly in flour and drop into

Ihe stew. The secret in having them 
light is to keep the stew simmering (not 
boiling) constantly. Dumplings make a 
very nice pudding when cooked with any 
kind of stewed fruit, or even in slightly 
salted water, but when making them for 
that purpose the pepper and herbs must 
be left out. Also a little shortening may 
be used instead of the suet. If cooked 
in the salted water serve with syrup or 
butter and jam. Dumplings should 
always lie eaten while very hot, and just 
as soon as cooked, if possible, as they are 
spoiled if they cook too long, or if they 
arc kept waiting until cooled. If they 
must wait a time liefore Ixing served, put 
them in a covered dish over water, that 
will keep them hot without rooking them.

Left-Over 1’orridge. — Reheat 
porridge enough to soften it, then 
and add a cupful of milk for each cupful 
of porridge, also an egg to each cupful or 
two. Beat all together. Put a spoon­
ful of butter In a frying pan, turn the 
mixture in, stir until creamy and 
very hot, with pepper and salt, or with a 
little syrup poured over, as preferred.

Fried Cornmeal (a very good meat 
substitute, so far as food values 
cerned).— Make like |«jrridge, but add a 
cup of chopped peanuts or any other kind 
of nuts, and 2 beaten eggs; the eggs may 
be beaten in after the cooking Is com­
pleted. Beat until smooth, then turn into 
moulds. When cold, slice and fry. May 
scree hot with gravy for meat, or with 
syrup or jam for a supper dish.
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Conserve Iood
Economy in baking is one of the biggest ways in which Canadian 
housewives can help to conserve food. Thousands of thoughtful 
women have found Egg-O Baking Powdera big help in economizing.

EGG-O BAKING POWDER
is so sure and so perfect—it ensures real baking economy. It 
means better baking at a smaller cost. Use only a level tea­
spoon of Egg-O to each level, measuring-cupful of well- 
sifted flour. These proportions will give you the best baking 
results.
Fry Egg-O yourself, next bake day. Surprise the family with 
delicious Egg-O War Cake, eggless, butterless 
and milkless. It is easy to make.

1 lb. raisins, 1 teaspoon allspice, 1 teaspoon cin­
namon, 2 tablespoons lard, 3 cups brown sugar,
3 cups water. Boil together 5 minutes. When 
cold, mix with 4 level cups of flour, 4 level 
teaspoons of Egg-O Baking Powder, l level 
teaspoon of salt; sift and beat together. Bake 
slowly for 1 hour in a shallow pan. Better kept a 
day or two before eating.

Buy Egg-0 in the pound tin or larger sizes—■ 
it is much cheaper. Your grocer’s name and 
10 cents will bring a 4 oz. (net) tin of Egg-O 
and the book of Reliable Recipes.

The Egg-0 Baking Powder Co., Ltd., Hamilton, Ont.
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RUSH YOUR ORDER!

gggfeft' Owing to the shortage of seeds of all kinds, iJÊS.
a especially com, we advise you to rush your order
WÊ^ before you are too late. All orders received will be

filled with the utmost care and attention from best selected 
V stock. When buying from us you save all middlemen's profits. > 

Send your order to-day—SURE,
We pay railway freight to all parts of Ontario and Quebec on orders of 
$25 or more.<

CORN
Seed corn now on hand. It is excellent 
quality, fine and dry as flint.

Early Prince Charles 
(Would do as a substitute for 

Wisconsin No. 7.)

CLOVER AND TIMOTHY
Government Standard Bushel
No. 1 Red Clover..
No. 1 Alsike.........
No. 2 Alsike. No. 1 for purity.... 15.50 
Alfalfa. Ontario Variegated No.

2, almost No. 1 for purity 25.(X) 
16.00

$23.00 
.... 16.50

the 
removeEarly Improved Learning Sweet Clover. White Blossom 

No. 1 Timothy, extra No. 1 for
^ purity.......................................

No. 2 Timothy, extra No. 1 for
purity............................................

No. 2 Timothy No. 1 for purity 5.25

Per bus.
6.25

Guaranteed 75<
O.A.C. 21 Barley 
O.A.C. Barley (Registered)
O.A.C. 72 Oats.............
American Banner.........
Emmer..............................
Amber Sugar Cane......
Kentucky Blue Grass. 21c. per lb. 
Marquis Spring Wheat (Ontario 

grown)...........................................

ermination. 4.60
5.752.40

2.85 servePOTATOES1.45
1.45 ? 3.00

3.00
3.00 
3.00 
3 00 
3.00

îrish Cobbler- 
Early Eureka 
Delà wan\
Green Mountain 
Empire State 

$ 3 .00 Davies Warrier
Bags for Gtbver and Timothy, 45c. extra. Bags for Grain free.

2.10
11c. lb.
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124 KING ST. E
TORONTO

GEO.KEITH &50NS
SEEDS

SEEDSTHE FARMERS 
SEEDSMAN

FIFTY-Tfy'O YEARS ’ 
SERVICE •
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