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Beating Old Father Time
Ju»t Iry all*I Itrall |u»l Uin»lmun tile hurtle aft*] bustle

Him Hum a0*1 worn III»- npiiplrte «-xlisiirtioft and uo 
NtbltoU#! mull» of Hut "bull awful «•rt." Hunt want 
In gu through il a»am. *lu >**u’

li*»n I. liar*- u nu ni*»*»l jual m-u*I for our rslslegue. 
• Iiirli will |m r.«*l> f**r maille* very »h*»ftl>

nr»k*r from llu» ral.bururi the mfl» lhal you Itiink you 
want, ami limy will In* will al our n»k an*l *-i|**-n»*- Whre 
mu nviiii- llu-m. if you an* n**l »ali*n*-»l if for aey rranoe 
m m -TT-T- you wt»h to Mura them —weal them back ami 
y.oir UH*m-y Will lie* |.r*.iii|.|lw r»-fiimk-»l, un-yl of ruUTM le 
Him raw of ■»■■» ma*- »|wnaUy or imlialk**! Aey Hue* 
I...I or 'luuc»l in lran»il will be yruaiilly r*-i»ia*-*-*l

' Inna wall»" I» lb** luoarwr Jaggrllawy houw of Hu- WmI 
t.«l4bliebn| in l«»1. thirty-four yrstw of aaUafarlury arruirr 
*i*o*l i*a* k of »ur ruarael-w to »abafar|only w|*» your 
«•ft |*r*4ilrne» „

You will wael Hi*- ralalmim lo look at. for Ihr *ilt »u*
«• •lion» it will *n*r. whrihrr you buy or not. There i* m> 
•■i»ii*ali»*n lo buy. m»Hiie* I*» »b> but wed ua your name A 
|»»l rar»l Mill »bi It Seed leJa»

D. R. Dingwall Limited
fcm.bJ.akad I Mi

Diamond Merchants. Jeweller» end Slveremilka

WINNIPEG

Co-operation
THIS i* the age ot co-op- 

* erabve buying. Send ua 
your addreea and let ua 
tell you how to buy by 
this plan. The Flour that
à e/uwys good

ECHO MILLING COMPANY.
uamimc. u*a

noet

loo.

C01DDH0P
HUNGARIAN

Every Farmer
Should Have Hie Own Safe

■ t t
•Mfrfcft 1

I Of Hi
- fc twkl lu age*t II 

If
a-t,« t* * a%H§tr MMV» ■

Mitral s.m ferns biriiMf «M pmeMwS»
♦1er | 0 0 - H few*4 BklB |rt ■*«*• % M•,#»►«* 
uh.t |i» •« »4 - are WtHgisl *»k*|aHl| »*•
Ha* f t *twr|H- Sbftl III
.Spilt t *4 kflM Me »% f»W 4katr kp > ttpkt» IM1 •«** » ■** UmMIMBSpI*
lllrt «B te«M I 'ltS 7 * |»4 B llB «#«!•* l»«l

MtCMsiuMHi fees
$30.00 $30.00

CANADIAN DIEBOLD SAFE CO.
$324M)

Winnipeg

Hot Breads
Dietitian, tell ue that hot bread» are 

difficult lo digest, retrain a long lime in the 
■loniaek and are ibetefore apt lo cauae 
f* rii.enialion and all I be anoniiianying 
disromlorts The |*o|*le of the Southern 
Stales uiual have an in.proved variety 
of digestive apparat u. fur aeeordinp to 
the novela we read a ill* Southern «tiling», 
a meal ia never complete without fried 
rlurken and lealen bwuii» or pork and 
hoe rake At any rate there is a hi* 
demand in the South for flour made from 
the aofl winter wheal The auft wheat 
flour ia better adapted to lie making of 
hot bread» l ban flour made from our 
No. I Northern The latter at very rich 
in gluten and better suited to the making 
of ranted breed However, we ran make 
••.toe very excellent hot lured. from our 
Western flour They give variety to the 
menu and of lee help out when we rue 
short of bread

Pope* era
In these, egg. are the only leavening 

agent They are excellent for breakfast 
1 <U> I mal aulk
I |W Smm A pi.eS <4 wk

licet the egg. until very light, add 
altern.ting the «died flour and milk. 
Heel well with ae egg beater Put a 
1st <4 butler in egrh «rartmn of the heeled 
mulhe lie. fill lwo-Uurd» full Hake ie a 
rallur hot uv . :
wilh half whole wheal or grsluun flour 

Pope*era So 2
I <u Su»» ^ Ï up utJOmi
^ cku*«-*u ESET*

kill mil and flour and milk very slowly 
in order to obuun a «mouth batter Add 
egg luralee very light, and tuilier l'oral 
two minutes wilh Dover egg Lester 
Turn into very hot gem pen. and Lake 
in a hot oven

Mafiu
Muffin, are nice fur «upper and rape- 

rtally good with aralkuw I ... 11 ***• a»It. -ut» nap. I ! MU. wH

syrup Ae children no supper dafi 
delighted u« more than com meal mu* 
It » a. always cooked for four ur in, 
hour, and served with sugar and < reaw. 
k cup cuouiual H tcuopuu. Mil
1 V* CUfM flvfili 1 cup Bulk
h cup nusatf 1 «U
2 lm|M*iM Ltkkiilfi % IsBlwpOudk# UaclldB

powder. huttwr.
Mu and uft dry ingredamts, add oulk, 

egg well beaten and butter Hake ia 
shallow pan» in a hot oveo about tweaty 
minutea-

Zaate Mufltns
These may take the place of r.|t 

They are rather expensive to use u 
ordinary muffin»
U cup bulle» Ï cup. — - —1

1 alls
Mm

t **• i
I IWP«« wuà*
. wiMrftsUM»

Hake la muffin pen. in a on.krrwlgf* 
te* mew

fcagtt.fi Usfiu .
I I*, -sprat. *..-'* 1 * iÇ.iSi S'*».
. i **#.»»**- *»-i **at ** •»•«*.*
i *» I— M I S»d **h | I»

M»t»aWsm
Ural walk tdl tryul add sugar end 

anil and it* **as« rat. dusmlvwd in a 
lulls warm water IL»< ta fl»sar lo mate 
a »ft Uilier. Irons two I»» three »M|Aik 
arnmfin* to the tewed of flour and b« 
me till fight ahput three Imm Mu 
In the egg »rU-le.ire and ike ask lew! 
it*e *at.‘- and etsnh in muBa nag •* 
a anddk Tk* eat I* «turn- *l-«l< 
aluojt tad** o.ioutru Icing ike ngbl
trwg"1 «# Ham

Galdea t am fake
t Vue weal » enU umd a. met as U 

■ 1 null I hr Just try yen* lundi on a poj 
rum rake, uuved with na|k v0 com

;>c«pl
Ji cup.
1H cup» oolk iwntlti

H «Oil
Cream the butter, add sugar gradually, 

eggs well beaten and milk, then add dry 
i ii goal lents nuxr*l and ««fled and currants 
Hake in gem pen.

Haro. Mutin»
Suggestion» for using dripping are very 

welcome (hem hard tune.
It *eoa»l bam I V* nptnk «Uk
I utiumM kaw 1<i.i a i
I nkm»t «tat —»
I »«U tuna ma aid aak

Cut the baarajo into lau and Iry M 
rriap. Cream together a labiauuajuuful d 
the beeon-fat and the sugar, aald the egg 
well beaten and the milk Mix the twkiag- 
l».»».h-f and aah with the flour, atir tela 
the mixture and fold :n the baaapn. Hake 

five minute» in a uautirrmle own 
Ma. T g

Maryland Saiy Lean
1 i«bta»|m—o**vh ciu 1 <u» sraiasl 
14. ut li in «tut» bap- I (ogtiak tuai a » 

■er I lasmni «Jab kakww

Heal the egg light, aald the milk and 
the tlry mgredteau wiled with the Hour 
and laMly the mrhrd butler 1 we amu 
milk ur laatleruallk and auda in this feet}* 
and have Idler mulls

Graham Mata.
Three are le-ehsi* maire wlsuheauee 

than lhaaar made with the aualmary tueaal 
thaw
I h no eawbeei Soar I re* eabeaa 
I op ~~» ml. h l*i.»ma W
». hast »I»I| le »k IS- nw* i si bek*
I m ». aa a1 ■'» -a.»

Mix the hapatakt, mu and wit the airy 
ingredtrata and romlSae the two

Ut Mafia.
If flour keep, gaaag up la pure M^asuha 

a. I ho we might have le Mehatilait* rare 
la m many raw# as liasilJt .May left 
■aver U -J nee may le turned lo gaead 
•unaal la nrw madfiaw 
r v* -a*» a-»» t *u
I -aa eaW I ■'.!*■»' >ela«p
L'ferar _______
I* UB -I m wlwl Nr* kout

Mu and wfl lhau sugar aah and Ink- 
lag powaler. aald am half milk, rgg .ell 
Intrs. the remamairf ad Ike walk mixed 
with ike nee end leal ihorteighl* I hare 
aald leatlev Hake m bultried aouBa

Fear <ae who m tiuulded with naatlgl* 
Una them nrw a «are remrdv 1st *eae 
wwh each meal, or d you bed 'hat lee 
many, am* el two marala ad the ifi)
I «a* .»■■ ma

(laaur'togrihrf the Imiter and Mpi 
aald ll*Krgg->»Jk» lei lee thoroughly, aM 
then thr flour mixed wMh the Iwkiag- 
powalrr alternately with the radk - Kail 
ut rgg-w tiMre well leiten anal like ainsi 
fort» Minute, m a lui «-pea

Mr. O g »
Hetlrraadk Hr.a Hrrwd

Il om tire, ad the lean mutin, the 
I mail may le wtwiiiuir.l Mu . ug 
cch ad bran and white flour with had e 
plnl each ad brown oagar ami nusas 
and a lempa.itdid each *<f aaall and aadb 
Heal up with a pant ad Iwttenwlk ear mar 
milk and lake W a meatrfwle oven Is 
an hour

Mdh HkarsM.
I »aa|gaaar naS ad W we Wage Ua 

I «ratal, than any whey lira -d ks 
land The aarrel ad gaead l«ruMa aa te 
hamlkr them an huh* a. |xawlJr and BaS 
lo mu too «rdf
IwmoStaa !m*7Sw«

pw.»m awwawaon
l( ««• wok

Hah the »U* ingrrahrnto. tub an tkr 
daaslrntng and net wilh the ittdfi Tan 
•« tu a fl» «.red I ward ltd and tiM »|taarkly

The atom anil fas reragw. lu# earn end 
iatnr*l brweato warms lo bp an ike »

i *»* V».«p «in ml -1 <a* s» ,». *».

* ****** la w i« III «lee
Mu and wfl air» isttoini» Wu#i at 

•ho*irmng and adl ri»»agh »raim la 
make a fin». l-u«l Ik. aul roH, tog 
pl»n into Mlige about hadf ae Mark list 
and lekr an tot oven

timbrai tfihesl Bkacntto 
There a a snail mall <« lhe Mils 

now I.» which ims «sa mob «as» ■*.» 
• heel II the ypbre ad baas keegw an 
—xiu»s we easy «II «ml »«r 
4 «BW» ntdUJ Bleei $ «-■#* Bmm

hJlt whali I wbdii hmHmimMk
If you prefra , m *«e ayaurt ad men 

end «mat the abislenWig

II you went inssikaag very gad ike 
erst i«3 yam are mim.iwng try ikm*

f rvmbaen
Mil *b angst sad riMmlnreh •<« 

best gradtiall) into tl< white» Ihs 
»»«4rt iHeb ad has eelef sad MS lm mrdfl 
twsnnee sad «Hr ua he* » pound car» «sag 
|v»p> fraun » lempa.ea am bul tried IS* 
Hah. in » mmtocwle owe until bees»

^6 ^pM>Aâ •


