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E twenty to fo.rty minutessin a small quant‘
ity of water When done press out the!
| water, mash smooth, and season with
butter, pepper, sugar and salt.
Cabbage— Boil from one to two hours
in plenty of water; salt while boiling.

As to cufting down expenses by gomg ‘
without certain things one needs, that is|

WI.IZE THE FRESH
i |
e At o ke g -and b VEGETABLES

degree of need. It is poor economy to go, —— {
without rubbers in wet weather and catch | —tp o e

'WISE AND UNWISE
ECONOMY

In the finest households in the land
where 6aémg results alone are #4e thing
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T E are hearmg a lot about economy
\\ these days. To most of us the
word is a fairly familiar one, and the
practice of the thing itself is not un-
known. And yet, as a nation, it must be
owned that we have been wasteful in
many_ways, little and big. . In the kitchen
we,'t?ve pared the potatoes with too
unsparing a knife—at least, we did in the
days before potatoes became classed with
other precious things dug out of the
ground, gold and rubies and the like—
and we have used butter with a lavish
spoon. to shorten dishes “which might
themselves have been ! shortened ” with-
out loss to the menu. We have bought
new clothes when the old omes could
have been made to look amaist as weel’s
the new, and we have sometimes had
more material in our skirt pockets and
more leather in our shoe-tops than was
absolutely necessary. 1 see a Toronto

suuem edlmrully that the :uthor
enough to pose as M regulate
the fashions, because " the wvoluminous
pockets that have featured ladies’ dresses
this year and the high uppers of ladies’
footwear not ‘only represent a waste of
millions of dollars, but the extravagant
use of material that is sorely needed for
war purposes.” O Statistics! what wild
generalities are quoted in thy name!
The queer thing about the money part of
it is that, as every woman ‘knows, you
have to pay almost as much for a pair of
pumps as you do for boots of the same
quality. In my own experience, I have
paid exactly the same sum for boots with
quite high uppers and for pumps with no

* upper part atall. But since leather is

needed for the army, I am sure we are all
perfectly willing to have our boot teps
abbreviated. I do net imagine our silk
or pique pockets woulld help the army
out much, and anyhow they are as often
as not contrived out of odd pieces of the
material left in the cutting of some other
part of the costume. But masmuch as
woollen goods are at a premium, the

* volumiuous * pockets are to be dis-

pensed with in our fall skirts, so the
fashion designers say. Our esteemed
Toronto contemporary referred to might
now compute how many millions of dol-
lars might be saved by eliminating 'the
futile belts from the coat effects worn by
young men devotees of what I understand
is called the “ pinched back ” fashion, and
how many thousands of yards of perfectly
good material might be thereby saved for
war purposes. It is funny how - prone
men are to see the mote in_ their sisters’
eye without being cc of the beam
in‘their own

But to get wto o?n’shsubject of econ-
omey. - It would be interesting to hear
some of the popular definitions of | rye
“economy.” Some appear to define it as
doing without things in order ‘to save
money ; others, as buying things that are
cheap in price ; others, as using up what
you have on hand before you get any-
thing more, and so on.

I once heard a parent command his off- |

wasted is not exactly economy.
cost of living has tended to cut down the
too-full - plate, but it hasn’t altogether
disappeaaed yet. Often some member of
the family takes another sandwich or
another piece of bread simply because
there is one left on the plate. To be
sure, we make a point of usmg the left-
overs, when there are any, and thxs, of
course, is quite the right thing to do,
provided the left-over can be served up
again without the addition of various ex
pensive ingredients. Housekeepers can
recall with amusemennt the old-time thrift
magazises' reci for " “ economy” of
stale bread, for ple making a pud-
ding, “ adding six eggs, two cups of sugar,
half a pound of raisins, a little candied
citron, etc.” On the other hand, the food
economist sometimes forgets that the
chief object of food is nourishment.
Nourishment and bulk are both necessary,
but in attaining the latter at the smallest
expense the power may be in danger of
being somewhat overlooked. We hear a
good deal about “substitute” dishes,
meat-less, or egg-léss, or butter-less, but
it is well to remember that a.dish which
has too many ingredients “less” in its
concoction is likely 1o be rather a food-
less dish, in point of nutritive value. A
careful study of food values.and combipa-
tions is necessary to a wise economy in
the substitution of less expensive things
instead of the high priced. The problem
is less difficult in the summer when
nature has provided vegetables in plenty
and variety, and the proud possessor of a
garden or the successful cultivator of a
vacant lot is fortunate.

Some household food economists seem
to proceed on the * feast or famine ” plan.
They cut down on the bill of fare so ruth-
lessly for several meals that the family
appetite rebels and cannot be satisfied
without a meal whose “squareness” more

han balances what was saved through
the meagreness of the preceding rations,
and-that without such good results. It:is
better economy to provide enough food
of a nourishing kind and. vaﬂsty while
guarding against waste'in any’ form, and
watching the markets'so as to
reference to season, upp!y» bli! ”!lrﬁ“h

cost,

T tive total.

purchase of any really necessary a
until the moment it is wanted, wh

they may be useful some time.

Another good rule is to buy thmgs ol

lease of existence.

the spigot and let out at the bung.”
unwise economist does that, more o
less. True economy implies method,
order; management. The
defines “to economize” as

the best advantage.”

one has toutilize be little or much. *

MARY MALVERN,
—in The Montreal Herald
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outlook for wheat,~ however, could onl
be desgribed as moderate. The are

was  average to

was developing well.

spring crops normal.

| oountry is 678,000,(

285,000,000; corn 3,124,000,000 against 2,-
583,241,000, and flaxseed
against 15,500,000.

July 17th is as follows:

winter crop is fair, and
port stocks practically nothing. *
clear and warm. Harvesting is progress-

dryness prevails, but not to any grea
wheat liberal, and flour increasing.

and wet. Scarcity of supplies
very high.

helvlwmter freezing and spring
cent. of normal is fréquently heard

as confirmed crops are’ turmng out well.

a cold, or to put off buying a rain-coat
until you have to go out some time in a
storm which ruins your frock. It is
usually poor economy to postpone the
icles’
these
is no time or opportunity to look about
and get the best value for your money.
Contrariwise, a good deal of money can
be spent to small advantage in accumu-
lating “bargains” on the off chance that
A good
rule for guidance in economical dress
expenditure is to buy what you really
need, but not to succumb to the tempta-
tion of the countless alluring things that,
while not out of reach individually,
mount up to a rather staggerihg collec-
This modern generation had
grown to regard as needs what a stern
war-time economy shows to -be 'luxunes

good guality, if you can possibly manage
it; they are the most economical in the
longrun.exoept perhaps in the case of
some article intended to have only ashort

I remember once reading a story of a
girl who economized on food, .clothing,
rest, everything but) health which she
pand out in undue proportion. The moral
attached to the story was, "She saved at
The

dictionary |
“to utilize to |
That definition
cannot be improved upon, whether what

FOREIGN CROP CGNDITIGNS

’l‘HEJune,number of the Bulletin of
Agricultural Statistics gives 'details
of crop conditions on the first of june.
In France the weather greatly improved
during May and vegetation had almost
made up for ‘lost time which had during
the earlier months rendered it so back-
ward, and growth was rapid. Inereased
warmth and rains of the latter half of
May in Great Britian and Ireland greatly
improved the prospects of all crops. The | simmer for an hour and a haif, or until it

under wheat in England and Wales is
about 8 per cent. less than last year’s, and
that under oats is about 9 per cent. great-
fer. in Italy the weather in May was
vqx favourable for the crops. The
weather in Holland was ery dry dufing
May and on the first of June the —condi-
tion of winter wheat was bad to average,
good
bariey bad to average, and the oat crop
In Switzerland |
winter crops were below, average and

According to the July crop report of the
All these may be | United States Department of Agriculture,
economical expedidients, or they niay not. | the indicated produgction ot,,uhe;t,m,ﬂ:at
, bushels compared
spring to “ eat up all on his plate and not | with 639,886,000 i in 1916. The prelqnma-
leave anything to *be wasted.” To eat! ary estimates for other ‘crops are : urfey
things simply to keep them from bemg 214,000,000 bushels agairist 181,,000000
The{last -year; potatoes 452,000,000: against

17,000,000
Broomhall’s’ Tdtest crop cable issued

Russia,—Weather is clear and warm
and in parts intensely hot, and crops are
suffering from dryness.. The ouﬂooklm: rost of the water and substitute milk.
moderate
Interior movement of grain lxght. and

France.—Weather fine, being mostly
ing favourably in the South. In the north

extent. ‘Loaloﬁets are light and mills
operating slowly, Foreign arrivals of

Scandinavan Peninsula.—Crop promises
small as winter was bad* and spring cool
is pro-
nounced and import needs large Prices

va—A}l neutral advices and
Stherwise confirm an unfavourable crop
outlook for wheat and oats, owing to
with heavy moisture. "A ‘yield 40 per

Balkan States.—Harvesting is progress-
ing, and generally speaking from advices

nned vegetables has been
forbidden by the Food Controller, and
very justly, as garden produce is zhund-

and its present utilization will ensure the
supply of canned goods being available for
shipment overseas where it is badly need-
ed, and for winter use when fresh vege-
tables are not to be had. There are many
ways of serving vegetables so as to form
the main dish for luncheons and break-
fasts and suppers. The eversfaithful
salad is one of the best. ' In asalad any
kind of vegetable has its place, witha
lettuce for garnishing, cold cooked pota-
toes, peas, beans, beets, carrots, turnips,
corn, etc., all mix together excellently;
and to them can be added radishes, toma-
toes, cucumbers, celery, nut meats, hard-
boiled ‘eggs, cold fish, or cold smeats. A
new version of cucumber salad which is
f | very well liked is made by paring and cut-
ting into dice three medium-sized cucum-
bers and mixing with them one cupful of
olivés™ chopped - fine; three: hard-boiled
eggs and three-fourths of a cup of broken
nut meats—pecan or walnuts. Serve on

dressing. Pickled nasturtium seeds make
a very good addition to this salad.

For the mayonnaise dressing a reliable
receipe is as follows:  Mix together one
tablespoonful of salad oil (or butter, one
f | tablespoonful of sugar, a scant tablespoon-
ful of mustard, -three.well-beaten eggs,
| one. teaspoonful of salt, one-half cup of
vinegar, and a clip ot milk. Each ingredi-
ent is added in the order mentioned and
thoroughly mixed before the nextis add-
ed, and the whole is then ‘\heated until it

stantly. Immediately it has ‘thickened
pour the dresging into a different dish. If
left in the dish in ‘which it was cooked it
may curdie in cooling. If properly sealed
this dressing will keepfor several months.

Some suggestions as to novel ways of
cooking vegetables will be found in the
following receipes:

; Péa-pod Soup: Take two quarts of
peas, shell them and use the peas for a
wegetable and the pods for a soup. After
washing the pods put them into a kettle,
chop an onion and add it, together with
any left over meat bones. Cover the pods
and bones with plenty of water and let

y | reduces, then strain and salt and pepper
a | to taste. Take one tablespoonful of flour
and a tablespoonful of butter and stir to
a smooth paste.
this and then putit in the broth with
some chopped pardley and cook for about
t¢n minutes or until it thickens slightly.
Vegetable Pie: Stew together’a small
teacupful of green peas, an onion, &carrot,
a turnip, a small stick of celery, half an
ounce of tapioca, one ounce of butter, one
teaspoonful of flour, pepper and sait, in a
small quantity of water until nearly cook-
ed, then turn the vegetables into a pie
dish and cover with a crust as for.a deep
meat pie, and bake until the crust is nice-
ly browned. - Any other vegetables may
be used in this pie, and a few mushrooms
are a great improvement to its flavor.
Succotash: The ingredients are beans,
either string beans or shell beans, green
corn, milk, butter, peppef and salt. Sheil
or string the beans and cut the corn from
the cob using about one-third more corn
than beans. Put the beans into a sauce-
pan of boiling water and boil for twenty
minutes, then drain the water off, ada the
corn, a little salt, and enough boiling
water to just cover them, and boil for half
an hour, stirring- often; then pour off

Add butter, salt, and pepper to taate and
let the whole stew for ten minutes longer.
Serve very hot.

Corn Soup: Cut the corn off the cob,
and boil the cobs for half an hour then
remove them from the water and put the
corn into it and boil it for twenty minutes
or half an hour; half the quantity of
new milk, with salt and pepper, and thick-
en with a little floyr. s

' Corn Opysters: rate young. sweet
corn into a dish, and.to one pint of corn
.add one egg, well beaten, a smail teacup
of flour, one-eighth ‘of a pint" of cream,
and a teaspoonful of salt” | Mix thorough-
ly and fry exactly like oysters, droj g
the mixture by spoonfuls  into the hot fat
making each spoonful about the  size of
an oyster.

_Hints on cooking vegetables for ordm
ary methods of serving:

Turnips—Should be peeled, and boiled
from forty minutes to an hour.

t

Bulgaria and Romania are shipp
wheat overland.

- | portation is slow and needs are urgent.

moderate and other vegetation excellent.
Import arrivals of wheat liberal.,

shipment liberal.
"Australia.—Crop outlook fair

ment liberal Aad stocks large.
North
fair.
Spain, -»-Cmpc
south, and

light.

N

. Italy.—Parts wet and other parts dry,
Harvesting is late, as weather is unfavor-
able and labor scarce. Estimates point
to a moderate yield of fair quality. Im-

United Kingdom.—Weather fine ; some
reports of dryness. ‘Outlook for Wheat

- India—Weather favorable with recent
monsoon generous. Native food grain
abundants Movetyent of wheat good.and

and
weather more favorable. Wheat move-

Afnw.——lhvestmg Pro’spects
hendited by recent
ieldw expected. Stocks

Beets—Boil from one to two hours, then
~place in cold water for one minute and
slip;the skin off with a knife.
Spinach—Boil twenty minutes.
Parsnips—Boil from twenty to thirty
minutes.
Onions—Boil for about one hour, ac-
cording to the, size ‘of the onions, and
change the watgr two or three umﬁ, add-
ing milk to the last water.
String Beans—Boil for one hour and a
half.
Shell Beans—Boil for one hour. !
Green Corn - Steam covered for ten to
fifteen minutes, |
Green Peas—Should be boiled in as lit-
tle water as possible for twenty minutes.
Asparagus—Boil as for peas, and serve
on toast with cream sauce.
_Squash—Cut into pieces and« boil

ant, has more nutritive value when fresh, |

crisp lettuce and garnish with mayonnaise’|

thickens, and while heating is stirred con-,

Add one_pint of milk to

'Miss Hazel Winter, Supt. of the Women’s

Caulifiower—Boil from twenty minutes
to half an hour and serve with cream
sauce.

»B. Water must be boiling when
vegetables are pit into it, and salt must
be added while the vegetabljes are boiling

MODERN METHODS OF CANNING

An article -with' the above heading
appeared in our issue of August 4, which
issue is now out of print; and for the
benefit of those ddsiring further copies o
thearticle we would say that by writing t;

Institute, Fredericton, they can obtain
free of charge a pamphlet containing -all
the information given in the articleyin
our August 4 issue. N

EAT FISH AND SAVE MEAT !

Washington, Aug. 25. —A campaign to
increase consumption of sea foyd to save
meéatwas begun to-day by the Food Ad-
ministration, with the appointment of
Kennéth Fowler, of New York, to direct
the ‘movement. Betterment of market
conditions, extention of distributing mar-
kets, increase of cold-storage and preserv-
ing facilities, and improvement of trans-
portatjon facilities: will be undertaken.

SOLD[ERS RETURN

Halifax, N. S, Aug. 25.—O0ver 1,200
soldiers returned to Canada to-day.
Among the distinguished passengers on
the steamer which brought them were
Lady Drummond, head of the Canadian
Red Cross Information Bureay, London,
and Col. Chown, superintendent, of the
Methodist Chnrch.

most conspicuous soldier landing,
decorations considered, was Lieut. Fred

C. Gillingwater, M. C., of the 42nd Bat-
talion. - Lieut. Gillingwater has been
decorated three tiges, once by the French
and twice by the British. He is a former
Stellarton boy and is returning home,
having lost an arm and a leg in the fight.
He is wearing the Military Cross, the
Croix de Guerre, with palms and a medal
for long service.

Quebec, Aug. 28.—A White Star Dom-
inion liner, arriving here at midnight,
brought 196 officers and 994 Canadian
army men of other ranks, besides 200
civilian passengers. Among the latter
was Lady McBride, widow of the late Sir
Richard McBride, who up a short
while before his death in England was’
the representative of British Columbia in
London, and at one time Premier of
British Columbia. Lady McBride re-
turned with her six daughters and is
on her way to her home.

Among the returning Canadian soldiers
is Regimental Sergeant Major Marsden,
of Ottawa, the first Canadian in the
volunteer force for overseas after war
was declared. Regimeéntal Sergt. Major
Marsden was wounded at Vimy Ridge
and awarded the Military Cross for some
exploits he mostly refused to speak about
when = approached shortly after the
steamer arrived. Previously he won the
Distinguished Conduct medal. In South
African war this warrior won the King’s
and Queen’s medals, with the seven
clasps. He is back on short leave, re-
covering from wournds.

London, August 2%——A Reuter dispatch
from ‘Addis Abeba Abyssinia, says the
deposed Emperor, Lidj Jeassu, had escap-
ed from Magdala, where he had been
surrounded by Government troops for
six months. He fled to the mountains
after a flight in which he and his follow-
ers defeated 300 of the Government
forces. . The Prime Minister has been
arrested and put in chains. It is rumored
that he'is implicated in a’ conspiracy to
overthrow the Government.

/Lidj Jeassu is a grandson of the late
King Menelik. He succeeded 7o the
throne in . 1912 on the death of Menelik,
but in 1916 was dethroned, owing to his

Ouizero Zeoditu.

LUMBER

We have on hand at the present
time over a

| : - that counts, and also in

the poorest families
where economy is an
absolute necessity,

FLOUR

Stands First

Dear Mary :—

I've just finished “putting down” my’ fiew lino-
leums and mattings. How neat and clean my kitchen
looks! 'How cool my bedrooms are and how easy’to
sweep and keep tidy !

My “girl” just sings as she works. She was get-
ting cross befor€: I don’t blame her.. I ought to have
been considerate of her surroundings as well as my own.

Wheén you come over and see how refreshed my
whole home is since I've fixed the floors, you too will
get some new linoleum and matting.

% Come over—HELEN.
P.S. You get yours where I got mine—from

BUCHANAN & CO.
Water Street St. Stephen

| IRY “THE OVERLAND”

THE NEW TEN .CENT CIGAR FOR
FIVE 'CENTS

efforts to change the national religion. |
He was succeeded by Menelik’s daughter, | ¢

MILLION FEET

of lumber of all Kinds, but
principally in Spruce, Pine,
Hardw and Hemlock, in
various qualities and thicknes-
ses, also

Shingles, Lathis and-
Clapboards

Send tis your orders and
enquiries

Haley & Son

St Stephen, N. B.

¥

Minard’s Lmunelt I.I-bem: s ; Friend L_——J , :
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HILL’S LINEN STORE j
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500 Yards Heavy Dress
Linen at 40 cents a yard,
36 inch.

- Shad ---Brown, Drab,
Grey, and Yellow

The gheapest Goods in America

or elsewhere.

Hor———mr————— < u::u

- HILL’S LINEN STORE

PHONE. 45  SAINT STEPHEN, N. B.
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Try a BEACON Adv. For Resuls




