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/: When Run Downaise In physical condition it is usually because the action of the 

organs of digestion has become irregular or defective. 
Then there is need for a safe and speedymedicine to relieve 
the ills which occasionally depress even the brightest and 
strongest The one remedy you may take and feel safe with is

allowing the eallra to go Into every I rour magnesia and go to bed to sleep 
part of your month. the Bleep of the lust, for your teeth

The boraclc acid wash Is alto good will not need brushing again until 
tor you to uee, and occasionally use after you have breakfasted the next 
half peroxide of hydrogen and half morning, and this brushing should be 
water in equal parte as a cleanser, given with tepid water only.
This Is good If for any reason your There Is a dentist In Philadelphia 
gums have become Inflamed. who contracts to keep his patients’

There are a number of fine lotions teeth free from decay if they will 
and tooth powder on the market, but come to him every six weeks so that 
if you wish to make your own use 20 be can keep them perfectly clean, 
parts of French chalk to one of cas- jf you find you must have 
tile soap and a pluch of bicarbonate teeth flUed> ^ eure and have it 
of soda. with the kind of filling that Is just

Be careful how you brush your uke the €nam«i 0f your teeth. There 
teeth. Use the brush up and down le nothng ug1Ier than a mmith full of 
as well as across and see that your ld unleas lt be decayed teeth,
toothbrush is kept In a closed case • , ..R.ialIv goftSTÆ-jr. IS saara S •; SKÏ. twjssMus- Kaiîï.—•■“

Of greater uee and necessity than » waBh of lime w6ter 
even a good,. clean toothbrush Is a Remember, I can give only general 
spool of dental silk; which should be rules of good grooming. You must 
used every night when you give your decide which will suit your case, 
teeth their final brushing. Use the
silk between all y our teeth, rinse them JU8T ONE LAST WORD—Not only 
wtth either bicarbonate soda, perox- rule can apply to all—And that Is 
ide of hydrogen or boraclc acid solu-

yOU think they need, chew the rule of perfectly cleanliness.

By Billie Burke.
THE FIRST WORD—Good health 

and good leoke are dependent upon 
good teeth.

I hope no girl is neglecting her teeth 
these day? of splendid dentistry, es 
they are not only a very necessary re­
quisite to beauty, but I have never 
known anyone with poor teeth who 
had good health.

People who have kept their teeth 
clean from childhood have litle use 
for a dentist. It Is perfectly astonish­
ing to me that mothers will neglect 
their children's teeth and expect them 
to show a mouthful of pearls when 
they grow older. My dentist tells me 
that mothers should carefully wash 
their children’s teeth at least once a 
day with a saturate solution of 
adc acid and at night wash out their 
mouth with a little milk of megnesla 
and water.

Early form the habit of brushing 
your teeth the lest thing before slipp­
ing into bed at night, and If your 
stomach is the least inclined to be 
acid, chew a small piece of magnesia, tkm as

iu buy
BEECHAM’S PILLSEnjoy the rich, delicious meat and sweet, tangy juice of 

ruddy, thin-skinned, seedless “Sunkist” oranges.
Have this golden fruit for breakfast, dessert and 

"between meals.” Cleanest of all fruits—never touched 
by bare hands. All the pickers 
and packers of ‘‘Stinkist" « 
oranges wear clean white ap 
cotton gloves. »

“Sunkist" oranges are the fin- W 
est, juiciest oranges in the world. o 
Tree-ripened, fiberless. Not a teed 
in “Sunlcjat” Buy them by the box 
or half-box. That is cheaper than buy­
ing by the dozen. They keep for weeks.

n OR. Ura*. SU. W Aw In tb. W«U)

The first dose gives speedy relief in sick-headache, bilious­
ness, constipation, lack of appetite, heartburn, dyspepsia, 
and lasting improvement follows the timely use of this fa­
vorite and reliable home remedy. You will become healthier 
and stronger, and more cheerful if you let Beecham’s Pills

Rome

w Pick You Up
l grain Direction* with every bog point the^wny to hcalth^end are especially valuaWe to 

PSo?drverywh«r* inCaaJhT «mdTÎ! s! America.Mn boxe a.'25 cent*.) II Get Rogers Silver with 
“Sunkist” Wrappersatured 

than 2 
cached
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Cut the trademarks from “Sunkist” orange 
wrappers and send them to us. We offer 27 dif­
ferent premiums, all Rogers A-l Standard Guaran­
teed Silverware. Exclusive "Sunkist” design.

For this orange spoon send 12 “Sunkist" Orange 
Wrappers and 12 cents. “Red Ball” orange wrap­
pers count ssme as “Sunkist.”

In remitting, send amounts of 20 cents or over 
by Postal Note,Post Office or Express Money Order.

How To Make Good Cake
t

short time, and turned on more on the 
opposite side. If the cake Is baking 
too fast on top, a paper may be placed 

it for a time. Care must be tak­
en to keep It from sticking) to the 
cake 'tolxture.

Do not attempt to cool off the oven 
after the cake begins to bake. This 
makes the cake fall. If the oven Is 
too hot when the cake Is put In, lt 
cruets over the top and later crackles

A sponge cake put Into too hot an 
oven will rise around the edges and 
fall in the céntre. When too much 
sugar is used ,or if too little flour is 
used, the same thing takes places.

Never bake a delicate cake with 
other things in the oven.

Open the foor only a crack to look 
at the cake. If the 
wide open, so large an amount of cold 
air rushes in will cause a delicate 
cake to fall.

Never set a freshly baked cake in 
an open window to cool. The steam 
will condense and make it heavy.

When beating egg whites keep them 
well In the center of the bowl, so that 
some patches will not remain unbeat-

Beat slowly at first, and increase 
the speed as they become firm.

I Do not confound the term "stir" 
is espac-1 with ' beat" and "cut and fold." Stir

ATERIALS: ( Fresh eggs, good 
solid hotter (not too salty), fine 
granulated sugar and pastry 

flour are essential for good cake bak­
ing. Coarse granulated sugar pro­
duces a hard crust and coarse tex­
ture. Coarse sugar may be Improved 
If rolled and crushed with the rolliug-

Preparatlon of the Cake Plan: Use 
a light-weight wrapping paper to line 
the pan. Melt some butter and let 
stand long enough for the salt to set­
tle. Pour off the melted butter and 
with It grease the paper and sides of 
the tin.

A good pastry cook's rule for greas­
ing cake tins: "Always use the same 
kind of sohrtening to grease the pans 
as is used in the cake." Pans tor cakes 
in which sour cream Is used for short­
ening should be greased with butter.

How to Measure.

Me side.
i Gin.

mom
'I

Buy “Sunkist” Oranges 
at Your Dealer’s

$ Send your name and full address for free pre­
mium circular and Premium Club Plan. Address 
all orders for premiums and all inquiries to

CALIFORNIA FRUIT GROWERS EXCHANGE
108 King Street, East, cor. Church TORONTO, ONT.

se.
Pastry flour contains less gluten and 

starch than bread flour. Pastry
flour makes a lighter and more tend­
er cake than bread flour. It bread 
flour must be used, Into each cup of 
flour mix two level tablespoons of 
corn starch, or allow two tablespoons 
less for each cup than the recipe calls

i lii
These recipes, as do all of the re­

cipes used in modern cook books and 
leading schools of domestic science, 
call for level measurements. The 
standard mçasureing cup holding one- 
half pint Is used.

Measuring dry Ingredients: Flour, 
meal, powdered and confectioner's 
sugar should be sifted before measur­
ing. The flour Is sifted into a bowl 
and dipped with a spoon Into the 
measuring cup. Neither shake nor 
pack it, but level lt with & case knife. 
Do not make the mistake of sifting the 
flour directly Into the measuring cup.little

)istil- 
)y the 
tamp 
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for.

door is thrownUtensils.

Utensils for oake making: Use a 
dish with a smooth curved inside sur- 
face, such as the brown earthen bowl 
shown in the Illustration. A wooden 
spoon for creaming the butter and su­
gar Is considered best. A Blitted wood­
en spoon Is especially desirable for 
this use. Eggs are nicely beaten with 
a fork; however, the work can be 
much m-ore quickly done by the use 
of an egg beaten. The wire whisk 
beater is used for the whites when 
beaten alo 
beaten toe 

The measuring cup of a uniform 
standing is essential to good cake 
making, especially when new recipes 
are used. While some excellent cooks 

these cups, their “pinch” of

IN.
This method would give too 
flour, just as measuring before sifting 
would give too much.

The glass measuring cup
tally desirable for measuring the 1-4,1 means to stir round and round, grudu- 
1-2 or 3-4 cupful dry material. ally blending the Ingredients. Beat

To measure teaspoonfuls or table- means to mix over and over rapidly 
spoonfuls, dip the spoons Into the in- w>th a spoon—the bowl of the spoon 
gredlent and level with a knife. For touches the bottom of the dish and 
a half-spoonful divide with a knife carries the mixture up and over. “To 
lengthwise of spoon. For a quarter- cut and fold" is the term applied 
spoonful divide the halves crosswise, ally to the manner of blending stiffly 
This process may go on for an eighth- beaten egg whites with some other 
spoonful and a sixteenth-spoonful, mixtures. The essential point is to 
Less than an eighth-spoonful is usual- blend them in such a manner as not to 
ly termed a few grains. break up the air cell in the beaten

Measuring liquids: This Is simple whites. "To cut and fold" means to 
compared to the measuring of short- cut down through the mixture with 
entng and flour. A cupful of liquid Is a spoou and lift up from the other side 
all that the cup will hold, for the folding the two mixtures together. 
1-2, l-4„ etc., set the glass cup on a This process is continued until the 
flat surface and pour into it he 11- two materials are blended, 
quid until it reaches the desired mark. If a cake calls foro cream of tartar 
If the cup is held In the hand a,i er- and there Is none at hand, lemon juice j 

, . r0r may occur by tipping the cup. and soda may be substituted.
Preparations for cake making, ue- Measuring the shortening: Pack sol- Vanilla combines well with chooo- 

fore beginning to mix the cake have ^ lllt0 a cup Cr spooon and level 
everything needed at hand, if iron a knife. Never melt tha short-
Is to be used, It should be cleanaea, ening unless the recipe so states. In 
measured, weighed and drdged witn y hot weather, unies» the ahot ton- 
flour. The flour should be measured jg on iee> it should not be packed 
and sifted with the other dry ingrea- Jnto the cup or 6.p0on. Some succets- 
ients, such as the baking powder, salt, cooks always use less shortening 
soda and seasonings. If the butter is cakes in every hot weatiisf.

hard, it should stand covered in Cake.Maklng Table of Weiynts and 
for an hour or two he­

re

and the ordinary rotary

IY, LIMITED

Flour trial is essential but- 
it is not your work!

never use .. t „
salt and “else of walnut butter is, 
after all, accurate measurement Good 
judgment and experience have taught 
some to measure accurately by sight. 
The measuring cup Is especially help­
ful in measuring the troublesome 1-2, 
2-3, 3-4, etc. The measuring spoon 
which measures 1-4 and 2-3 accurate­
ly is a convenience, but practically 
accurate results may be obtained from 
the use of an ordinary teaspoon and 
tablespoon.

I In
Flour varies from time to 

time in baking quality.. This 
is because wheat continually 
varies according to soil condi­
tions, etc.

Therefore, if baking re­
sults are to be constantly nigh, 
baking tests are essential. It 

■rag g q ITPO i® unreasonable to expect you 
|*BJKII«7to make these tests at your 

% expense.

8 Preparations.

late.

I

a warm room 
fore creaming.1 i Measures.

2 cups of butter—1 pound.
4 cups of pastry floui^-1 pound.
2 cups granulated sugar—1 pound.
2 1-2 cups of brown sugar—1 pound.
9 large eggs—1 pound.
1 square chocolate—1 ounce.
1-3 cup of blanched and chopped al­

monds—1 ounce.
2 teaspoons—1 tablespoon.
16 tablespoons—I cup.
4 tablespoons of flour—lounce.

Cake Baking Time Table.

So from each shipment of 
wheat delivered at our mills 
we take a ten pound sample. 
This is ground into flour. 
Bread is baked from the flour.

iOTCH \ should be buttered andThe pans _
lined with buttered paper to prevent 
burning.

The eggs may be broken and sep­
arated if necessary. The yolks may 
be beaten and the whites set In a 
cool place unbeaten until the cake is 
nearly mixed.

The oven should be at the desired 
as the cake Is mixed.

The Fire.

If gas, gasoline, or kerosene is used,
light the oven at least ten minutes be- Gingerbread—slow oven—30 to 40 min 
fore the cake Is put In. The length of SoouKe cuke-r-slow oven—45 to 60 
time depends upon the fuel used. The minutes.
above mentioned fuels are more desir- ^ cake—hotter than loaf cake-
able for cake baking than wood and 26 to 35 minutes, 
coal, as they can be regulated to a cake—medium heat—40 to
nicety. minutes.

Whatever fuel Is used lt should be prujt cake—slow oven—11-4 
regulated so as to obtain an even tem­
perature during the entire baking of 
the cake. The oven should never be 
cooled off after baking begins.

Oven temperature: Layer cakes and 
small cakes require a hotter oven tha i 
loaf cakes. Sponge cake and an;d 
food demand a slower oven than loaf 
cake, 
soda 
ovtn
of eggs, require less heat than an 
angel cake In which thew bites are 
used.
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Calvert's
TSolh Powder
is time sfuntwcHl

\
» If this bread is high in quality 
» and large in quantity, we use 
\the shipment Otherwise we 
'fell it

\ By simply asking for FLOUR 
baring this name you^an 
always be sure of morgrbread 
arn^ better Jbread. /

X i
heat as soon

M. VON note 
I ! of LYNDON, KY.I

ill—and none know it better than 
the people who have used this 
dentifrice for years and years, and 
are therefore in "'Imposition to 
judge the value of its Services—the 
cleansing action and antiseptic 
properties—which mean so much 
to the welfare of the teeth.

DRUGGIST SELLS IT. 
yoc. & 4S<- Sprinkler-top glaa* Jar. 3JC. 

For a Triai. Samm.k send -c stamp to 
P. C. CALVERT ft CO., 

irehester Street Wei-t, Mo

22 60\
Recommends Lydia E. Pink- 
ham’s Vegetable Compound 

for Backache, Nervous­
ness, Headaches.

"More Bread and Better Bread
"Better Pasrfy Too" **

” and to 2

• t v>ui. usa
hours.

General Suggestions on Cake Baking.
While the cake is in the oven, open | 

and shut the door carefully. A sud-i 
den Jar often causes a cake to fall, j 
For the same reason avoid turnlni? the j 
cake during baking. If turned at all, 
it should be after the mixture has set. ; 
enough to prev 
when nearly done.

If gas is used, the cake should be 
placed in the center of the topg rate. 
If It bakes faster on one side, the gas 
may be turned off on that side for a

T7AMILIAR-
Jl IZE yourself 
with the genuine 
Listerine. It is to 
your interest to get 

it, because it is the most effective 
of all mouth-washes.

!

\*-A -a:Z
Lyndon, Ky. — “I have been taking 

1 .ydiaE.Pinkham's Vegetable Compound 
':>r headaches, neuralgia pains, backache, 

rvousness and a general run down con- 
■R ition of the system, and am entirely re­

in our laboratories we have many ivved of these troubles. I recommend 
thousands of preparations labelled j our remedies to my friends and give 
Listerine, but which are imitations ou permission to publish what I write.

- and aubstiautea. These have been Mrs- H- VoN Rul>EN' Lyndon, Ky. 
collected from all parts of the world, j write Iu°“

car as the above for publication, she 
should at least be given credit for a sin- 
:ere desire to help other suffering women, 
for we assure you there is no other rea­
son why she should court such publicity.

YOUR

ent falling. This isCakes containing molasses, 
and fruit also require a slow 

. Cakes containing only the yolks
Let me talk to yon aboat
Nerve Troubles.

i
i

* \ Our nerves are like an intricate network of 
telegraph wires. They are controlled and 
nourished by a portion of the brain known 
as the nerve centres. The condition of the ~ 
nerve centres depends upon the condition 
of the bodily health. When the bodily 
health is lowered the nerves suffer in 
sympathy. Then it is that we are tor­
mented with “nerves,” headaches, neuralgia, 
nervous debility. In such cases^ there is 
nothing to equal ‘Wincarnis,’ th* ‘Wine of 
Life.* Y Wincarnis * is a powerful nerve food 
which acts directly upon the nerve centres 
and gives them new life and new vitality. 
The result is wonderful. Will you try it ?

r

1

Most are worthless—many positively 
harmful Be sure you get the gen-They beat all the old ideas

—for'building up strength and sturdy growthà * IIUTirB* ALWAYS LETS All druggists sell Listerine.
LAMBERT PHARMACAL CO. 

Toronto, Ont.
ME MAKE THE OXO, ITS 

•O EASY WITH OXO CUBE*
Canadian Woman’s Experience?

Windsor, Ont.The birth of my first 
child left me a wreck with terrible weak 

spells, but I am glad 
to tell you that 1 do 

/P/EtSSII not have those weak 
spells and I feel like 

^ a new woman since

It is their wonderful convenience, as well as their 
body-building power, that commends the new Oxo 
Cubes to mothers, and is winning for this wonderful 
Dew food-invention a permanent place in every 
nursery.
A CUPFUL OF OXO YIELDS JUST THAT NUTRI­
MENT A GROWING CHILD NEEDS. AND IS 
MADE IN A MOMENT WITH AN OXO CUBE.

No resh when the children come from school—no fussing 
with ” spoonfuls "—no sticky jars and boni 
cube and a cupful of hot water, a stir, and it's ready. Try 
an Oao Cube in a cupful of hot milk, it gets over tha 
digestion difficulty and is both delicious and sustaining.

A Bul Lever Simulation

GOLD WATCH FREE. r . ^taking Lydia E.
[ ^ fgi Pinkham’s Vegetq-
’ ,, ÿ ffîüm hie Compound. I am

~MÊi now well and strong 
and can do my own 

■gg&jjjg housework. I do 
WÊm not take medicine of 

any kind. It was 
Lydia E. Pinkham’s Vegetable Com­
pound that restored me to health.”— 
Mrs. Robert Faireairn, 72 Parent 
Avenue, Windsor, Ontario.

If jon want special advice write to 
Lydia E. Pinkham Medicine Co. (confi­
dential) Lynn, Xnss. Your letter will 
he opened, rend and answered by a 
woman and held In strict confidence.

Begin to get well FREE
firm. W, er.
Walcbe* te thmutndi 

r«o,ls ell arm 
world «• e hose 
edTortlMEMnt. Mow 

k ll your chAM*

mow. «ndeoiBi M

JLf| en ^eetablfohedSend for a liberal free trial bottle of * Wincarnis.’ 
Enclose six cents stamps for postage. Coliman 
A Co., Ltd., Wincarnis Works, Norwich, England. 
You can obtain regular supplies from all leading 
Stores, Chemists, and Wine Merchants.

just a dainty
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0X98 with tho witch, which

eusranteed fira reera), 
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-WILLIAMS • LLOYD. Whoteoale 
n ). 86. Cornwall!, Bead. London, *..
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JweUentDwt.■Recommended by over 10,000 Doctors
UWoiWOsubes"

!

■

1I

PRINTING

■pi'-'1.1

Wc are here to do your printing. 
We have a large assortment of 
type ready to serve you.

THE STANDARD JOB 
PRINTING CO.

“Don’t you tell—Sis!”n',r*“This’ll be a good 
joke on mother!

She didn’t think we 
could reach so high 
when she put Kel­
logg’s on the top . 
shelf, did she? Jj

But we fooled her v 
this time!
Course mother won’t JJ 
care, ’cause she lets1*** 
us have Kellogg’s 
every time we want 
it, don’t she? Says 
it’s good for us and 
makes us grow like 
everything.”

1

CORN FLAKES
108

Always fresh—always uniform to quality. 10c at all grocers

REMEMBER !
Our Sunkist Oranges are received direcl 

from the coast in carload lots, thus assuring 
freshest stock.

A. L. GOODWIN, - Market Building, St. John
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