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BAKING

“ Guaranteed the Best”

is sold by all Grocers at
25 cents per 16 oz. Tin

it’s foolish to

PAY MORE FOR ANY OTHER

Money back if you say so

WILL CONVINCE YOU,
THAT WHILE

GOLD STANDARD

THE FARMER'S

POWDER

Stands for cream separator per-

fection and fixes the standard

Ask for Catalog: It's Free.

De Laval Separator Co.

WINNIPEG

Montreal
Torento
Vancouver

New York

Philadelphia

San Francisco
Portland

Chicago Seattle

ONE OF
THE OLD-T

POLICYHOLDERS

of The Great-West

pany, after carrying Insurance in the Com-
any for thirteen years, recently took out a
urther Policy for $20,000.

When applying for the Policy he wrote :
‘“ When I placed my first application I ex-
pected to share in the great advantages
that your Company would have in the
investment of the funds of its Policy-

holders, and now,

two profit distributions, I feel that I could
not express my entire satisfaction in a
more practical manner than by giving you
my personal application for a

$20,000.”

Low premium rates,

holders, and the safeguard of careful, con-
servative management
Company’s reputation.

THE GREAT-WEST LIFE
ASSURANCE CO.

Head Office -

IME

Life Assurance Com-

after having shared in

further

high profits to Policy-

account for the
Rates on request.

-  WINNIPEG

2 FPFURS
HIDES, PELTS, WOOL
ro McMILLAN FUR & W0OL CO.

.228 KING ST.

WINNIPEG, MAN.
HIGHEST PRICES, QUICK RETURNS
SHIP AND CONVINCE YOURSELF

WRITE FOR CIRCULARS

| GREAT ENGLISH REMEDY.

BLAIR'S GOUT AND

RHEUMATIC PILLS:

The best and surest cure for GOUT and
RHEUMATIS Thousands have testified
to it.  All sto and the BOLE DRUG CO
Ltd., Winnipez, and LYMAN, SONS & CO

Montreal and Toronto

ADVOCATE

a moderate oven at first and lay a
brown paper over the top of the cake
if there is danger of scorching. A
little salt scattered on the bottom of
the oven will save the cake from
burning on the bottom. Open _the
oven door as little as possible especially
for the first fifteen or twenty minutes
after the cake goes in. '

Fruit Cake Without Eggs.—Three-
quarters lb. butter, 2 1b. brown sugar,
1 3pts sweet milk,1 oz. soda,r oz. cream
of tartar, 31b. mixed peel, 2 oz.cinnamon
2 nutmegs, 33 pounds flour; 3 1bs.
currants; 2 lbwu raisins. Mix together,

ut in pans and let stand for half an
our before baking. This will make
a large three-story cake that will keep
indefinitely.

Oatmeal Cookies (Excellent)—Three
cups rolled oats, two cups flour; one
cup butter, one cup brown sugar, one
egg, one teaspoon soda, one teaspoon
cinnamon, 2 tablespoons sweet milk.
Mix stiff, roll very thin, cut out, and
bake in a fairly hot oven.

Dutch Apple Pie—Line the plate
with paste a little thicker than usual.
Stir together a small handful of flour
and one of sugar and spread it on the
paste. Fill plate up with thin slices
of tart apple sprinkled with white
sugar. Dip sweet cream enough over
the sugar to moisten it, grate in a little
nutmeg. Bake in rather a slow oven
and serve hot.

Dutch Apple Cake.—Beat the yolks
of two eggs and add one cup of milk.
Sift two teaspoons baking-powder with
1} cups flour. Add this to the liquid
mixture. Beat stiff the whites of the
eggs and fold into the dough. Pour
the batter into a shallow pan and
cover the top thickly with sliced apples.
Sprinkle with four tablespoons of
granulated sugar and bake in a quick
oven for twenty minutes. Serve with
butter and sugar or cream and sugar.

Vegetable Soup.—Two carrots, two
onions, one small turnip and four
potatoes, sliced fine and boiled in a
quart of water until thick. Take half
a pint of milk into which is put a
tablespoon of finely mixed parsley
and let it come to the boil. Pass the
thickened vegetables through a col-
ander, salt and pepper to taste, add
the hot milk and serve at once.

Stuffed Dates.—Buy a pound of good
bright-colored clean dates, and remove
the pits by cutting down one side.
Get ten cents’ worth of shelled English
walnuts and five cents’ worth of con-
fectioners’ sugar. Place a nut inside
each pitted date, then roll in the
powdered sugar. A fancy box filled
with these makes a mnice Christmas
token.

Rich Plum Pudding.—One
seeded raisins, 3 1b. currants which
have been washed well and sorted,
3 1b. finely chopped beef suet, } Ib.
bread crumbs, 3lb. brown sugar, 3 1b.
mixed peel cut small, a quarter of a
pound of flour, half a nutmeg grated,
4 oz. finely chopped blanched almonds,
a teaspoon mixed spices, } teaspoon
finely ground ginger, a saltspoon of salt.
Place these in the order mentioned in
a large mixing bowl and when all are

pound

in, mix thoroughly. Then add the
grated rind and the juice of a lemon
and stir until it has become blended

with the dry ingredients. Cover the
bowl with a cloth and set away for at

least twelve hours. At the end of
that time add the juice of an orange
stirring it well in. Then slowly add

five well-beaten eggs and half a cup
milk, constantly stirring. Take a stout
piece of cotton at least two feet square,
dip it in water and rub flour on the
outside to form a paste. Put pudding
into the cloth and tie firmly leaving

plenty of room for expansion. Boil
steadily for six hours. If water has|
to be added be sure that it 1s boiling

PUDDING AND PATTERNS.
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You cannot possibly have
a better Cocoa than

EPPS’S

A delicious drink and a sustaining
food. Fragrant, nutritious and
economical. This excellent Cocoa
maintains the system in robust
health, and emables it to resist
winter’s extreme cold.

COCOA

Sold by Grocers and Storekeepers
in }-Ib. and %-1b Tins.

An Average Yield
$300 per acre
Fruit Growing in the

KOOTENAY

$3,000 per year from 10 acres

Isn’t that better than the
hard work on the farm, with
the big investment on a sec-
tion or half section, with ex-
pensive buildings, machinery
and stock, not to mention
the cold, the distant neigh-
bors and a score of disad-
vantages.

Write us for our Book about this

wonderful valley

The FISHER-HAMILTON CO.

Dept. D Ashdown Bldg., Winnipeg

BRITISH COLUMBIA

The Beautiful Western Province
No extremes, no early or late frosts, no malaria.
For particulars of Farm and Fruit Lands write to
JOHN STEWART Land Agent
Ladysmith, Vancouver Island, British Columbia
Reference: Canadian Bank of Commerce, Winnipeg

Any person, however ine enoed,
oan readily cure einhe: dmiseu. with

Fleming’s
Fistula and Poll Evil Care

—oven bad old cases that skilled docters
have anndonﬁd. Fasy and simple; no
outting; just a little attention e fifth
dl{——.ll‘ your money refanded If
tl“sl.“&:{?lx]nost cuec;vithdin thi:
orse sound an
particulars given in
Fleming’s Vest-Pocke$
Veterinary Adviser
Ninety-siz
vet-
ine

ever

!

Write ne for a free cepy.
covering more than @ hund

erinary subjects. Durab o
dexed and il untratod.un 8 Dowsg

FLEMING BROS., Chemists,
45 Chureh Street, Terente, Ontarie

MONEY SAVED

BY TRADING WITH US
A few of our prices: Sugar, 20 Ibs. for
$1; best Santos Roasted Coffee, 20c per
‘I l~b,; Bacon, 16¢ per1b ; Lard 10-1b. pail
{for $1.40. We pay the freight to any
|railway station in Manitoba, Alberta,
| Saskatchewan and Western Ontario.

| Write us for complete price list—it is
| FREE. Try us, and be convinced that
| dealing with use is moneyin your pocket

NORTHWESTERN SUPPLY HOUSE,
259-261 Stanley St., Winnipeg, Man

$12 WOMAN'S SUITS, 85

raincoats, skirts ard weists at mauu
' Send for samples and ta hior s .
southeott Suit Co,, Dept.FA London, Can

r catalogue, which lists everything you L




