Harrow

Make one job out of the two,
barrowing whea the soil is érst turned up.

Kramer’s Rotary Harrow
Plow Attachment

Attaches to any gang or sulky and levels, pulverizes and makes a

mulch of the “'moist soil’’ that is not possible after the
ground dries and ‘‘sets.” Draft only slightly heavier—
you'll be surprised to see how little. A great time and labor
saver, Quick Canadian Shipments. Stock now carried at
Winnipeg, Regina and Calgary. NoCustom House or other

THE E. M. KRAMER CO.,

FARMER'S ADVOCATE

Plow

and get your ground in finest condition by

delays. Write for catalog No. 41

While
You

SELECTED RECIPES

Paxton, lllinols

See Harper's Weekly, Oct. 3, 1908

CONTINUOUS INDUSTRIAL
ALCOHOL DISTILLERY APPARATUS

For light, heat and power from NATURAL GAS, and portable
stills for vegetable, waste matter and wood alcohol.

Economy and rapidity of construction a specialty.
questionable references

The Continental Natural Gas Alcohol Co.

WHEELING, W. VA., U. 8. A.

Write for particulars to

that I am just as well t

G
7

to feel
offer a

one ask?” writes a man with a hear
rk now and feel that the re
that vour Belt cured me
roken down like I was ther
] tl Dr. McLaughlir
e If ar ne doul
D it I purchased «
ing 1t a ou directed, 1 felt like
wnd a free fron pain as |
wmd I ha I ( ed

Doctor's Book Free

To Weak Men

man who wants

['o the

to regain his vouth, wi
» was budding 11
show him the road to 1
o “'“"L\
to read, and will give him courage

the cause troul Jes It will point out the

pitfalls and guide him safelv to future of strength and vitalit

It is beautifull

sealed, without marks, if

sutfered
[ will ¢
SE \bl»l Fo(

Dr. McLaughlin’s Electric Belt

is no longer an experiment

thousands with loud pra
it cured then “Tt cured me

I am well and strong as ever What
full of gratitude
Dear Sit [ am very thankful for the good

toration Oor m»

TIMOTHY LEADBETTER, Lethbridge, Alta

HOME JOURNAL, WINNIPEG

Jersey Wonders.—One pound flour,
one-quarter pound each of sugar and

butter, one teaspoon baking powder,

one egg, cinnamon and nutmeg to taste

Jersev Simmnels Two pounds flour,
one-quarter pound butter, ten eggs
Roll out and form like saucers. Score
across the dough, and drop in boiling
water till they float, then brown in the
oven ['his will make a dozen large

cakes

Chocolate Drops.—Beat the white of
an ege light with a teaspoonful of sugar,
add a teaspoonful of vanilla and
enough confectioner's sugar to make
a mixture stiff enough to be rolled

[into balls Beat ver smooth, then
| form into balls the size of a small
marble, and spread in a pan to get
stift and firm. Cover with the follow
ing chocolate coating Melt sweetened
chocolate in a dou! le boiler. Run a

thick skewer into each cream ball and
dip in the melted chocolate until
thoroughlv coated. Spread on butter
ed tins to dry, or upon waxed paper
[Lemon Cookies.—Cream thoroughl
half a pound of butter and half a pound

|of granulated sugar Add two eggs
beaten light, three-fourths of a pound of
flour, the grated rind of one small lemon
and the juice of two. Roll out thin and

cut into disks or circles, sprinkle thickl

nto manhood |
nappine
brimful of the things he like
nd enlighten hin

Founded 114

with coarse powdered sugar and
in a quick oven. These should
pale-vellow, not brown,

French Apple Pudding.—Melt in
stewpan an ounce and a half of butte
stir into it till quite smooth two ounces
of flour, and then add gradually thre

{gills of milk, stirring all the time. .o

it boil for three minutes, then pour the
mixture into a basin, and add one ournce
sugar and half teaspoonful vanilla
Beat in the volks of two eggs, one at
time, whisk to a stiff froth, and stir thea
lightlv in.  Put a thick la' er of stewed
apples in a pie dish, pour the batter over
and bake for fortv minutes.

Rice Cake.—It is a verv nice cake
Ingredients: Six ounces fresh butter
six ounces fine sugar, one-half pound
flour, one-half pound ground rice, one
half ounce baking powder, four cpps
one gill of milk. Beat butter to a crean
Beat eggs well, and stir into butter, ther
the milk. Mix the flour, sugar, rice and
baking powder together, and stir int«
the eggs and milk.  Don’t open the over
door for half an hour Bake one hour

Home-made Paste-~—Make a good
paste for home use by mixing to the
right consistency with cold water
few ounces of flour and one and
half ounces of brown sugar

o
one
put the cuj
which contains the paste in the centre
of a saucepan of boiling water and stir
rapidly until the paste thickens, when a
few drops of carbolic acid should be
added to preserve it It may be bottled
as1t will keep indefinitely

Chestnut Filling Remove the shells

from a quart of nuts, boil till

over the fire
When hquid dip the

in and set aside to dry
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