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groups be not too large or too ex-
clusive. An odd plant, taller or dif-
ferent from the others, may occa
sionally stand out or above its com-
panions very effectively; of course,
tall growers at the back flanked with
smaller and low branching species
in_the foreground

It is not advisable to mix evergreen
and deciduous shrubs in the same
group. A few shrubs seem to be
admirably adapted for filling. in

plants. Tamarix is one of these which |

may often be used to relieve a too
monotonous sky line, or to relieve for
mality or to add variety in foliage
effect, it being a tall, neat, inoffen
sive plant which will harmonize with
almost any other one or low
drooping Juuhs to be used for carry
ing foliage from the grass lawn up
to talled plants, few are more effective
than Spirea Thunbergi, stephanan
dra, rhodotypus and Berberis Thun
bergi.

KNOWLEDGE OF HABITS ESSENITAL

The outlines of shrubberies should
not be too straight or tormai, but ir
regular and natural. A skilled flor
ist or gardener should almost con
ceive these ideas without instructions,
but definite knowledge of the habits
of the different shrubs to be employ
ed is essential to enable one to make
a planting which will develop consist
ently, as they increase in age and size.
That such information can only be
obtained successfully by observation
and experience is evidenced by the
very large number of inharmonious
combinations that are seen in shrub
beries all about the country.

TREATMENT OF SMALL YARDS

A most difficult problem in shrub
arrangement, more frequently met
with in the practical experience of
florists and jobbing gardeners than in
the laying out of large lawns where
general rules of landscape gardening
might be applied, 1s the requirement
of owners of small yards who want
one dozen of their old favorites set
in a bed or along a garden fence
Perhaps, it will be a lilac, forsythia,
snowball, cydonia, weigelia, spir®a,
deutzia, chionanthus, dogwood, hy
drangea, purple plum, or other such
incongruous neighbors. He who can
arrange such a group as ths tasti
I{\ and so it will continue attractive
throughout the year, 1s a master in
the art of shrub arrangement. Hope-
less as this task may seem, there are
plants which we may always look to
for help in such emergencies

*Portion of paper read by
Moore, Morrisville, Pa., at the lns vention
of the Boclety of American Florists and Orna.
mental Hortloulturists. 1t has been held for
rublh‘allnu until near the season for lvhmun
in_Canada. lardeners will find in it muol
information of value. The pointers mentioned
are valuable, also, for the planting of town, vil
Inge country school and charch grounds
llﬂ{.?kl. The article will be concluded next
woel

Samuel (

Using the Left-Overs

Food both substantial and pleas-
| ing may often be made from left-overs
seemingly too small to be of any
actual use very satisfactory one
may be prepared with a little cold
| meat, some stale bread, a little sauce
|or gravy, and any left-over veget-
|
|

ables there may be
with the vegetables, mix with enough
gravy to make slightly moist, season
nicely, and let get very hot in a but-
[ tered pan. Toast some rounds of stale
| bread to a crisp golden brown, butter
them while hot, and spread over them
|the hot hash, dredge brown bread
crumbs lightly over them, and serve
immediately. This makes an extreme-
ly savonry dish

| « LEFT-OVER VEGETABLES

Left-over potatoes miy be mashed,
mixed with a little sauce or gravy,
well seasoned, a little grated cheese
added if liked, and rolled into small
balls or cakes. Put them on a but
tered tin in the oven and when very
hot serve at once Any green veget-
ables may be mixed with the pota-
toes and used in this wa They may
be made in readiness for the oven
the day before and will require only
a few minutes to heat

When we have left-over carrots, tur-
nips_and onions, they are chopped
small, nicely seasoned, and warmed
over in a little gravy or cream sauce,
failing either of these we use milk
slightly thickened with a little flour
Spread the hot mipce over slices of
hot buttered toast amd serve

When boiled rice is left over mix it
with a little chopped meat, a tiny bit
of mineed onion, and a little gravy
Season well, form into flat cakes, and
fry butter on both sides

Croquettes, made from mashed pota-
toes and minesd meat of any kind are
almost too appetizing to be consid-
ered second-hand. Mash the potatoes
thoroughly while hot, and for three
cupfuls allow two tablespoonfuls of
hot milk or cream, one tablespoonful
of butter, and seasoning to tast»
Then add any cold meat on hind,
finely mineed. About half the quan-
tity makes it very pleasing. Beat
up two eggs and mix them well in
with the meat and potato mixture
Turn out on a platter and when cold
form into croquettes Cover with
egg and bread-crumbs, and fry in very
hot fat to a nice brown. These may
be made already for frying, in cold
weather, the day before.

GOOD BREAKFAST DISH

A nice breakfast dish with eggs
is the following: Butter some plates,
allowing one for each person, and put
on each a large slice of cheese. Break
one or two eggs carefully over each,

kle them with breadcrumbs and
grated cheese, and bake in a good
oven until the whites of the eggs are
set, Berve at once. This is both light
and substantial.

Potatoes and tomatoes make a good
combination Cut cold potatoes in
small thin slices and mix them with
an equal amount of tomatoes, either
cooked or raw. Beason well with
salt, pepper, and a little onion or
minced parsley, then cook them in a
little melted butter, until very hot,
stirring from time to e,

Cold fish is excellent served an
toast. Flake the fish, season it nick-
ly, and make slightly moist with a
little cream sauce or milk. Melt
little butter in a saucepan, put in
the fish, and cook and stir until
quite hot. Spread thickly over rounds
of hot buttered toast, and serve.

OATMEAL CAKES

When a little oatmeal is left over
it may be made into excellent cakes.
To a cupful of the oatmeal add a
cupful of sweet milk, a pinch of salt,
a tablespoonful of sugar, a tabl<.poon-

ful of melted butter, a tablespoonful
of baking powder, and flour to make
a thick batter. Sift the baking pow-
der with the flour, before adding to it
the oatmeal. Bake in muffin rings
for half an hour. Split them open,
spread generously with butter, and
serve hot with syrup.—Mary Foster

Chop the meat |

dust with salt and pepper, then sprin- |

8nider.

Ted's Six Days

“Monday, I think is the very best

“it's such a good time to

On Tuesday t0o, "twas the same song
8o happy he’d been the whole day

ong

“Of Wednesdays, I wish I had a ton,
They bring a fellow such heaps of fun’|
Thursday, though raining the morn-
ing through

| Happy Ted

Was pleasant  he had so much to do.
Friday he made a cart for his brothers,
And somehow that day surpassed the
others.

Saturday, full of errands to run,

Really equalled his Wednesday’s fun.
Don't you think Ted's the wisest way—
To make the most out of every day?

A Sweet Pea Trellis

A very satisfactory support for
sweet peas is one made of coarse
meshed chicken wire netting, formed
into cylinders of about 2% feet in di-
amater

The oylinder is supported by three
stout stakes and the peas are sown in
a trench around the outside of it,
forming in time a solid pillar of fol- |
inge and bloom ‘

The ground in the centre is left
lower than at the edges, so as to
form a basin, which will facilitate|
watering or applying liquid manure. |

Hints and Helps ‘
Do not iron lace; after washing,
press it in books or stretch it out

on cardboard. Do not starch them, |
but in the last rinsing water, dissolve
a little fine sugar. |
| When hanging sheets out to dry, 1|
fold them together, and hang the
hens over the Ine.  This saves the
| wear on them, especially when hung
out on a windy dey.—Jessie Athens, |
York Co., Ont. |

To heat flatirons with little fuel, |
set a large pan—one with a handle
preferred so it can come over the
edge of the stove—above the irons.
Half the usual amount of fuel will
keep them at a regular heat, whether
you are using coal, wood, or oil for
fuel.

An Autograph Cook Book

A gift suitable to any time of the
year, original, home made, one that
will bring joy to any housewife's
heart, was described in the Woman's
Home Companion recently. Have you
ever thought of making an autograph
cook book? It only requires a lit-
tle care and patience, to have a cook
book filled full of original recipes of
dishes fit for a king

First make a list of your intimate

friends. Those noted for their good
cooking and housewifely virtues of
course should head the list. Write
each of them a personal note, asking
them to write and send to you
their favorite wpe. In each note
enclose a stamped envelope with a
sheet of paper of uniform size for
the written recipe. Then wait

Presently in will come whole flocks
of white envelopes, each enclosing
the recipe which is the. particular
pride of the particular housewife who
donates it. And before long what a

collection you will have! When all
the names have been accounted for,
you must get to work and bind the
sheets into a book. Vellum makes
a good cover, and if a more service
able one is desired, ooze leather, pur
chased at a leather shop, may be

used. Red leather, lettered in gold
or black, looks well, and the initials
of the lucky recipient should be add
ed in one corner. Just see what de
light this gift will bring, and you
will, 1 am sure, feel amply repaid.
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etters used, and quantity of m
terial usually used for sheets and pillow
ps.—A Prospective Housowife.

In initialling your linen, you will
find the satin-stich, well-padded, the
most effective. The cross stitch also is
effective and very quickly done, while
some are merely an outline worked
with avery heavy cotton. In all in-
stances, use only white linen floss,
not too coarse. It is a great saving
of time to use paper mache letters,
which are a splendid foundation, and
do away with the necessity for pad-
ding However, very few of the
shops carry these letters, which are 25

to 60 cents a dozen, according to
size. Old English is the favorite style
of seript.

2. For serviettes from two to three-
inch letters, for table cloths from
three to five, for pillow covers from
three to five inches, worked above the
hem, and sheets the same,

8. Good sheeting cun be obtained
for about 35 cents a yard, and pillow-
cover cotton from 20 to 25 cents.

Would you please tell me of some

way remove tar stains from w
linen *—Hattie Corser, Essex Co., Ont

Try using turpentine, and binnr’xlnl
linen after in sun

ite

Baby's
Own Soap

Best for Baby, best for you.
Avoid substitutes.
Albert Soaps Lid. Mfrs., Montres:,
Try “Albert"
Tale—Violet
Scented and

antiseptic.




