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—Yes, we know our lake. Its quiet
has given us strength and courage, and
we do not grudge any of the hum\ \p( nt
there, for we know what the ‘“good,
gray poet'' meant when he said that it is
good, sometimes, ‘‘to loaf and invite one’s
soul.”” Yet the lake would lose half
its savor were it not for its association
with the friends who have met there.
After all there is nothing in all this wide
world better to own than congenial
friends.

Always we build a tiny fire down
near the water to boil our kettle and fry
our bacon, taking care to soak the spot
well with water before leaving. It is
our hearth in the woods, and we gather
about it as folk gather about the kitchen
stove in a farmhouse, sometimes to the
raction of the housewife. We fry
\nu»n at the end of long ga and mze
toast in the same way. Sandwiche
ind cake, and fresh cucumbers or fru
complete the repast, which is of the mind
as well as of the body, for there is some
thing sociable about eating together that
transcends the mere matter of food no
matter how delectable it be. And
when the day is done and the green of the
woods is lost in gray we stroll homeward
feeling thrice ready for work again on
the morrow.

Perhpas you, too, have a lake, or a
cove, or a corner down by the creek or on
the top of a wooded hill which is to you
what ‘“‘our’’ lake is to us. If so, let
us congratulate you; if not—perhaps
you will find one. ‘““A change is as
good as a rest,” and sometimes busy
farm folk need the change of a day in
the noisy town; but sometimes, also,
they need—everybody needs—a few hours
of absolute rest, and then just ‘“to loaf"
in such a spot brings healing to 1)0(11r and
mind. But take a friend or friends
along,—and be sure you pick your
company. JUNIA
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live long and enjoy every
i;miwiduaﬂ day of life, have one ab-
sorbing interest, and at least one
pleasurable recreation and play
both hard.”’—Journal of Ed-

t ht'lﬁr
ucation

You were made for enjoyment, and
the world is filled with things which
vou will enjoy, unless you are too
proud to be pleased by them, or too
grasping to care for what you cannot
turn to other account than mere

delight—Ruskin
Muomer«
&\" o \lr[n)\ .)m(ﬁ‘ ?‘/»
Farmer's wivhmﬁ( I X:
i|\¢ the Ingle Nook. My father was

riber from the first publ

w I > for advice I
was a »wilmfme
n pickles. If there
me information’?

Could you give me any informatic
to where I could the wool bats
comforters and price?

<‘ like to know if anyone has
r D \M(u Io\\’ been taken
1 1 or sun without
methods

m; ‘without succ
mlu) would b

in li\'k"é,.

Ice welcome.

Probably VOulT question re

1 1 you r
on Lﬂtzltm (corn syrup
a good substitute, but rather
ensive if one has to buy it.

[ should imagine you could get
wool bats to buy any woollen
Will some reader who kno
‘ tried

\,p\yuiu“ .[)(‘("(3'
h(‘m
> Vial

,m;. mc‘;.f

Also the

]‘.‘!'V,(r‘ t (not

rubbers
1alits p
\ ta

)
1
I

THE FARMER’S ADVOCATE.

the vegetable,

as described many times
in these

columns, also helps. Shelled
peas should be blanched 5 to 10 minutes
belore packing them in the jars. Di-
rections appeared in this paper recently

Blackberries

Spiced Blackberries—Crush 5 Ibs black
pberries or thimbleberries, add 1 cup
inegar, 2 cups sugar, 2 heaping table-
spoons cinnamon, 1 teaspoon cloves,
1 tablespoon allspice. Boil 5 minutes,
skim out the berries, boil the juice 4
or 34 hour auwmhng to quantity; re-
turn the fruit and cook until not quite as
thick as jam. Nice with pork or veal.

Blackberry Preserves.—For 1 lb. berries
allow 4 fib. sugar. Put berries and
sugar in !\< tle; let stand 2 hours, shaking
the kettle mudsmn(xll‘y, Now add Y4
teaspoon gm\w!@r"d sifted alum for each
quart of fruit. Set over moderate heat,
boil up once briskly, skim well, then can.

Blackberry Cordial.—Crush the berries,
heat, squeeze and strain through a thin
. To 2 qts juice add 2 Ibs. sugar,
7% oz. each of allspice and cinnamon,
a small nutmeg, grated, and % oz.
cloves. Boil an hour and when cold
put in wide mouthed bottles, cork closely
and dip cork in melted paraffine. To
serve: Put a little in a glass and fill with
cold water

Blackberry Shrub.—Mash, squaeze and
strain the berries. To each pint juice
add 2 ugm sugar. Boil 10 minutes.
When cold, bottle and seal

V

Autumn Cookery.

Large Cucumbers—To use overgrown
cucumbers, slice them fhi(Hv and let
stand in salt water for a few hours, then
dip them in egg and then in flour and
fry them. They taste much like egg-
plant. '

Cucumber Catsup.—Peel the cucumbers
and grate zmﬁl you have enough to make
1 guarﬁ oﬁ pulp after the juice is pressed
out. is may be done by putting the
pulp in a, cheesecloth over a colander.
Season the pulp with 1 cup grated white
onions, p grated horseradish, 3 level
sugar, and pepper and salt
h strong cider vingear
iently and put in bottles or
‘ '\In cooking is necessary.
a’;‘mm h Vegetable Salad.—Shred the
crisp green leaves of a heart of lettuce
and arrange on a bed of the heart of white
lettuce leaves. Put on top a mixture
of Spanish onion ‘or any other mild
onion, chopped fine; sliced cucumber;
peeled and quartered tomatoes; and a
minced green pepper if you have it.
Put a spoonful of mild thick salad dressing
on ?ﬂ.)

Jellied Beef—Soak 1 tablespoon of
in gelatin for 34 hour in 14 cup boiling
iter. Put enough cold beef through
the meat chopper to make a pint, add

cupful of hot water and when boiling
hot add the gelatin. As soon as it is
dissolved remove from the fire. Add

1 pes chopped tomato, a tablespoon-
ful grated onion, level teaspoon salt and
a dash of pepper., Stir all together,
-n into a wet mould and set in a cold
place (preferably over night) to harden,
serve cold, cut in slices, on a bed of
redded im"l 2. This dish may also

w 115 chopped celery
-Cook 188 vhdk(‘l or

seasoned
Harvard

any other greens until done in an un-
covered vessel. Drain, chop, season

with butter, sz and pepper. Spread
thickly on a buttered baking dish and
‘ 1 to hold the eggs.
sion with a little
s 1 cheese for grating),
, slip in an egg. Over each egg put
iblespoons white sauce and %4 table-
grated cheese. Bake until eggs

ite Sauc Rub together 2 table-
ns butter and 2 of flour, Cook,
arm milk gradually and stir ";
until of the right consistency

son with salt and pepper.
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Beet Sugar for Preserving.
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Are your fields ready
for Fall Wheat ?

RE you sure of your crop? And

the condition of your land?

As all successful farmers know, the
available plant food of a ‘farm deter-
mines to a large extent the hardiness
and the quality of the crop.

Renourish your land. Do it now—

particularly for your Fall wheat crop.
Do it with

Harab- -
pavies

FERTILIZERS

Farmers near Vineland this spring found
that their wheat fertilized with HARAB-
DAVIES FERTILIZERS came through the
winter strong and made quicker, sturdier
growth with better stooling than the unfer-
tilized crops, which were much shorter and
50% winter-killed, and the fertilized crope
showed much less i injury from the Hessian fly.

HARAB-DAVIES FERTILIZERS conta’n
the necessary elements to renourish your soil
—ammonia, phosphoric acid and potash, in
available form. Order HARAB-DAVIES
FERTILIZERS. They insure a'good clover
catch—and actual results taken from all over
the countey prove that they make highly
profitable increases in the yield. - Write us
for all details about them. Do this now.
All information, illustrated folder and prices
will be sent by return mail.

ONTARIO FERTILIZERS, LIMITED, Dept. F.A., West Toronto, Ont.
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Tractor Plows for Ontario Conditions

When you buy any plow you make an investment that is mighty im-
portant. Buying a tractor plow is especially important to you. It does
work on a big scale. It must be able to meet heavy strains and keep on

doing gamd work. HN DEERE

2 and 3 Bottom

TRACTOR PLOWS

They are the result of 83 years practical experience

msz equirement.

e to-meet every

in plow building o )
These plows are equipped with genuine John Deere bottoms. Designed mechanically

rrect in every detail to meet Ontario soil conditions. Hitch is adjustable for any

kind or size of tractor. o

b the famous plows now at the John Deere dealers.

just why they will meet your requirements satisfactorily.

JOHN DEERE QUICK DETACHABLE

Pulls up snug and tight.
Ask for folders.

Examine them carefully. See

ime. Only one bolt to loosen. Made of

See the full line of John Deere Plows.

DEERE MFG. COMPANY, LIMITED
WELLAND = ::  ONTARIO




