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COMBINGS!

LADIES—We mke your

combings into switches,

anv quantity. for $3.00
15¢ Postage

Satisfaction Cuarnteed

New HAr added to
Combings from $2.00
worth up if desired

Elite Hairdressing
Parlors
301 Birks Building
WINNIPEG

Best for Baby

After many years' use by parents
of all class Roy |l Nurserics
and humble ymes, Savory and
Moore's Food has the reputation
of being a thoroughly re| In‘ le food
for infants, N
# Theexperience of parents, nurses,
and medical men al

that babies do thrive Wy

well on this famous food |hu its
use prevents infant ailments, and
that it builds up a strong constitu
tion, so important in later hfe

You may therefore bring up baby
on Savory & Moore's Food with
the assurunce that yon are doing
the best you can for your child

MOTHER'S GUIDE FREE

 Savory & \x ore'’s huln Book, “ The
ful informatio
it and containg
hing. the Toilet
other sul
onng mother
needs, and will prove invaluable n
the home \ I ree Copy may be ob.
tained on a n to Savory and
Moore, P.0. Hu( le Montreal

S FOOD Y ODORES

all Druggists and Stores
-’

THE CANADIAN THRESHERMAN AND FARMER

meal is used the moisture retaining
qualities of the loaf may be improved by
sealding these ingredients at a tempera
ture of 150 degrees Fahrenheit and allow
ing two hours for cooling. Most of the
wheat flour substitutes retain the mois
ture in the loaf longer than will the
wheat flour and yield an
amount of bread on
higher absorption of water
the amount  of
NECESSATY I'he
the recipes

inereased
necount  of  their
thus reducing
veast and  shortening
following are a few of
recommended  to  bakers
They will be useful also In private
h wvsebaolds substitutes are to be
mixed with wheat flour for bread
Corn Flour Bread
21, pounds standard flour; !
corn flour; |1
2 tablespoon salt Oz, yeast
spoon fat; 3 cups of water
This  should
bread

when

pound
sugar;
I table

tablespoon brown

produce 4 pounds  of
Barley Flour Bread

2:3 eups wheat flour; 11-3 cups bar

ley flour: 2 cups milk and water; 1 eake

veast 2 tal

2 tablespoons fat

of compressed
sugar
salt

Ihis sh

onld make two loaves

Rice Yeast Bread
rd flour; 7
and

warm water veast

presed yeast

poons fat; 174 teaspoons

look

quantities

When ready for the pans will
like a stiff drop batter. The
d make twe

Recipes

Fish Loaf Recipe
T'wo pounds solid fish, two eggs, sep-
arat one and three-fourths cupful soft
bread-crumbs, one and one-fourth eupful
milk, a grating of lemon-rind or a few
drops of vinegar, one and one-fourth
teaspoonful salt, one-half teaspoonful
onion=juice, one-fourth teaspoonful pepper
one tablespoonful any goo king fat
liquefied. Lay bits of bay-leaf on the
q.i. team 1t and, when cool, remove the
skin and bones and flake the flesh into
bits. In the meantime cook together the
bread-crumbs to a paste, add this to the
fish with the egg volks and the remaining
ingredients, fold in the egg white, beaten
stiff, and pack into a welloiled brick
shaped tin, the bottom being lined . ith
paper. Stand in a pan of hot water and
bake about fifty minutes. Let stand a
while before unmolding.  Either serve
hot with bread sauce, ereole, or egg sauce
or serve cold with salad-dressing or sauce
tartare If necessary to make an emer-
gency dish, this same foundation recipe
may be used, baking for half the time n
timbale molds or custard-cups instead of
in the tin I'hey may be unmolded and
served with buttered peas
If You Live Inland
No longer is the woman

who lives

inland unable to introduce fish into her
menu; the delicious and h\uu nically
packed varieties of canned fish bring it to
her door

The following recipe may be used in
making cream of salmon, fish flake
oyster, erab, or lobster soup. Combine
one cupful of the fish, minced, with a cup-
ful and a half of cold water, three-fourths
teaspoonful of salt, one-cighth teaspoonful
of pepper and a teaspoonful of onion-juice
or less if desired.  Simmer for ten minutes,
then add a quart of milk, and thicken the
mixture when the boiling-point is reached,
with two and a half tablespoonfuls each of
butter, or any desired cooking fat, and
flour rubbed together. Press through a
puree sieve and serve with croutons or
hot toast sticks.  If desired, the soup need

rained.  In thisease ita takes on
r of a bisque, and a few drops
of Worcestershire sauce is u good addition
I'o make a fish chowder in the same general
way, slice or dice a cupful and a half of
potatoes and cook in two cupfuls of water
till they are half tender; then add the fish
and seasonings as deseribed above and
finish the soup as directed. If a thin
chowder is liked, omit half of the flour in
thickening

Few housewives appreciate the
bilities of eanned fish in salad making
I'urn it out of the can immediately on
opening and allow it to stand exposed to a
draft of air for at least a half hour if
freshen it. In making the
salad, use shrimps, salmon, fish flakes
crab meat, lobster, or tuna fish and either a
boiled or mayonnaise dressing; allow one
third as much finely diced celery, shredded
cabbage, or drained cucumber as there is
tish

possible, to

Smoked and salted fish may be used in
many ways, both by itself and in combina-
tion with other things. The curing
process makes it an aid to digestion and as
it stimulates the gastrie juices it deserves a
well defined place as an appetizer, and at
breakfast, luncheon, or supper where light
musele-making foods are required.  In this
list belongs finnan-haddie, bloaters, salt
mackerel, codfish, smoki
halibut, herring, and n
treat, or an appetizer, sturgeon

salmon and

oceasional

and  bloaters are two
proteid

Finnan-haddie
of the most inexpensive of the
foods and may be served in simple ways
adjuncts to more expensive

haddic may be combined

d eggs in a well-seasoned
eream sauce to make a delicious luncheon
dish, at much less cost than if eggs were
used. Smoked salmon, halibut, and fin-
nan-haddie may be creanmed and served
about a mou d of buttered rice, mashed
potato, or buttered hominy. Either one
of the three may be further combined with
peas, cooked celery, or fried green peppers

s well

It is a mistake to over-freshen salt and
smoked fish. Sealding is usually sufficient
for I and even this is sometimes not
necessary rinsing with boiling water is
usually sufficient for the other varieties,
with the exception of salt mackerel, which
should be soaked for several hours before
using

Monuments

Monuments Memorials
Stone and Cement Curbing,
Fences, et Catalog and
Price List on request. In
writing for Catalog please
mention purp f memorial
Material and Workmanship
guaranteed Dept. C,'ll.

Saskatoon Granite and

Marble Company, Limited
Box 272, SASKATOON)
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GPATENT

£

Palmers

SummerPacks

HE shoes for aching feet —light in weight, durable,

roomy, comfortable and waterproof.

Made from

selected Skowhegan leather with water-proofed leather

sole and heel and solid leather insoles.

The ideal shoe

for farmers or others working on the land.

sall itable for d L

" WHEN USING
WILSON'S

' FLY PADS |

READ DIRECTIONS
CAREFULLY AND /

ar more effective than Sti ky Fly
Catchers. Clean to handle. Sold by
Druggists and Grocers everywhere

O
4 Bu YYo

llUHBERDIRECT»
Eiﬁé\n MuT Cunsa«m

WE SAVE YOU
ONE-THIRD

Cut out the wmiddiemen. Buy
direct from us. Everything In
lumber. mouldings.
doors,

Our Quality—The Best
F. J. Meltner, Luseland, Sask.:

“Your lumber is as good as you
clalm It to be. 1 saved fully one-

shingles lath,
windows, ete

5.
$300 on the car”™

We Pay Freight

A small house or barn usually
makes a carload If you do not
need that much mak up » club

er with your neighbors. We
allow Inspection before
\VIITI TO DAY '0-

Standard Bank Bunldlq_gd
YANCouVER B

Oxy-Acetylene
Welding

We handle welding jobs
exc'usively. Send us your
work early. This will
assure you of prompt
returns for your fall work.

SASKATOON WELDING
COMPANY

131 “A" North  SASKATOON, Sask.

Also sp

millmen, sportsmen, laborers — all who require
strong, easy fitting footwear.

Get a pair of Palmer's “Moose Head
Brand” footwear from your dealer.

They

will give you foot comfort and great wear.
JOHN PALMER CO., Limited

Fredericton, N. B., Canada 3

GOOLD, SHAPLEY & MUIR
mvite your careful inspection of
12-24 Beaver and Ideal

I'ractors at work in the

their
Junior
Brandon Plowing Demonstration,
July 23rd-26th




