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stitute for the former, and pamphlets slightly greased tin ’Bake in a moderate
ovengiving directions for its use were sent out 

by various Governments. The one from 
Ottawa is before me as I write, and in it 
I find the following suggestions, which I 
am very glad to pass on to you.

torn Syrup for Canning, Etc.

Grow Better Wheat
with

Freeman’s Fertilizer

Cool Drinks for Hot 
Weather.Ig:1

. . .... Hungarian Coffee—Make some strong
I Glucose is a starch sugar made, in this coffee and add sugar and cream to taste 
country, chiefly from corn hence the name Chill thoroughly, and when serving put 

I under which it is sold, Corn Syrup. a spoonful of vanilla ice-cream in the bot-
Gorn syrup is of two kinds, golden and joni 0f eac[1 g|ass

. **> frappe Boil a cup ,f ,u,„ with 
and, therefore, better for some things ? cups water for 5 minutes Cool and
than the golden. The golden may, how- add, th« )ulce ?/ufruit-berries, cur-
ever, be made equal as a sweeting agent rants- e.tc;-with haff a cup of lemon or
by adding to it a quantity of sugar. or,a."8e )n'f- Next beat in the unbeaten

Preserving.—During the war the British wh!tes of ? eggs. Freeze until just soft
I Board of Agriculture and Fisheries issued an<^ serve m Kisses.
I a leaflet recommending the use of glucose Iced Tea.—To 1 quart freshly-made 
I for preserving in the proportion of one tea, poured off the leaves, add X cup 
| part glucose to two of sugar. This lemon juice, sweeten to taste and chill,

mixture does very well for jam, jelly and Serve with a slice of lemon on each
rich preserves, and is a substantial saving glassful,
on sugar.

Canning.—Fruit may be canned or 
sweetened with white corn syrup, mixed 
with sugar as indicated in the following 
table:

•Wheat responds to fertilizer so well 
that this crop is now generally fertilized.
Even on new soils, fertilizer on wheat 
gives profitable returns.

It aids the young plant in stooling 
out, thus increasing the number of stems 
and the yield.

Applied to late sown wheat, it enables 
the plant to “make up for lost timè.”

It prevents winter injury to wheat.
It hastens maturity and prevents 

injury.
It produces quality grain and increases 

the yield per acre.
Freeman’s high-grade fertilizer has 

been the standard for 40
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Iced Coffee.—Cool the coffee, then chill 
well; add sugar and cream, and serve at 
once. Chocolate may be served the same 
way with a little whipped cream on top 
on each glass.

Fruit Punch.—Mix together any kinds 
of soft summer fruit until you have a 
quart, using oranges for the larger share. 
Add juice of 3 lemons and a small cup 
of sugar. Let this stand while you boil 
1 cup sugar with 2 cups water. Pour 
this over the fruit and stir well. When 
cool chill.
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Grape-juice Punch.—To a quart of 
strong grape juice add a pint of strained 
lemonade. Put into a bowl with a piece 
of ice, and add bits of pineapple.

Currant Punch.—Two cups of strong 
red-currant juice, a quart^of water, and 
a cup of sugar ; simmer these together five 
minutes, and cool. Slice,two lemons and 
two oranges thin, and put into a bowl 
with a piece of ice and pour the juice 
over. This may also be made by boiling 
currant jelly with water, straining, and 
adding the fruit.

years.
Well mixed and chemically dry it is 

easily applied. Order today from the 
Freeman agent.

Berries. X lb. 1 jA 15 min. 
(slow)<

Sour 
cherries 

Sweet 
cherries 

Currants. 
Goose­

berries, 
(green).. 

Sour 
apples.. .

Pears........
Plums......
Peaches ..

15 “

15 “ 
15 “s ¥ . l “ 3

W. A. FREEMAN COMPANY,
LIMITED 7

4. f.j/ ,T ' ■■■ 1 " 3 15 “

Hamilton, 15-20 “ Milk-shake.—To two-thirds of a glass 
15 min. of fresh milk add enough sugar-and-water 
20 “ syrup to sweeten it or, use fruit juice 

5 11 mixed with sugar. Fill up the glass with
_______ scraped ice, invert a nickel cone over it,

and shake until it is light and foamy.

OntariofeW 2il 10-15

Canning the Mid-Summer 
Fruit.

Z^iHERRIES, raspberries, currants, 
y , gooseberries and blackberries may 

all be canned according to the “cold 
pack method,” described in full in our 
issue for June 17th.

The following hints may be useful when 
doing them up;

. Cherries.—Wash, remove stems and 
pits, saving the juice. Pack in jars as 
usual, fill up with thin or medium-thin 
syrup according to acidity. Sterilize 16 
minutes after actual boiling begins.

Currants.—Wash and stem. Use 
medium-thin syrup and sterilize as for 
Cherries.

Gooseberries.—Wash, snip off stem and 
blossom ends, use medium-thick 
and sterilize as for cherries.

Raspberries.—Clean, use medium-thin 
syrup and sterilize as for cherries.

Blackberries.—Clean, use medium-thin 
syrup and sterilize as for cherries.

Recipes for making the various 
were given in June 17th issue.

Corn-Syrup Recipes.
I -4 pple Sauce.—Eight apples, 6 tablesps.
I white corn syrup, X teasp. cinnamon, X
ICUP ,water- Cook until soft, then mash “Boys, you can have a good time in 
| and beat untd no lumps remain. life, or you can have success in life,
I lake Wit iout Sugar. One-quarter cup but you cannot have both,” said Mr.
I shortening, 2 cups corn syrup, 2 eggs, 3 Schwab to the undergraduates of Prince- 
I cups flout, 1/2 tablesp. baking-powder, ton, in an informal talk there this spring,
l u teasp. salt, 1 cup milk. Cream the “And let me tell you,” he added, “that
I shortening, add the syrup and the beaten never before in history has there been
I egg and mix well. Add the milk. Sift such an opporunity for the successful

j'lr and baking-powder together and man a sphere is to-day. The thing you
add slowly to the mixture. Beat well. want to do is to make up your minds as to
Bake in a moderate oven as a loaf or what you are going to drive for and to
la>er cake, or as small drop cakes. let nothing stand in the way of its ultimate
Raisins, currants or chopped nuts may be
added to the batter. .. c , , , n .

Chocolate Cake.-Three and one-half r ^wab gave the Princeton men
teasps. shortening, X cup sugar, X cup oHo^ng six° uîe^ for succeT™" l" ^

This
salt, 1 square chocolate,\ teas / vanilla' t 7 Wry. fouadatlon- With th>3 
Cream the shortening; add sugar gradu-' elw g P° rCSt W ** relat,vdy

A, a rule I S„d that
with the milk to the first mixture. Add In Z" 7 loyaL Be loyal
the chocolate, which has been melted 1 with whom you are as-

-\dd the vanill a r i ' sociated. Give credit always where credit
I about 30 minutes in a moderate oven * 6 a du®’ and remember always it will

Oatmeal Pudding.—Two cups cooked some onellse y°U ^ Cred,t l° 
oatmeal, X cup golden corn syrup X Third i k i a ,• • .u cI cup raisins (seeded and cut in two) 1 ., Ihlrd’(a.. lbera.' education in the finer
teasp. milk lA teasn c-rit 1/ +J' 1 things of life, of art, of literature, will
cinnamon, X teasp doves ’ Heat The con‘rîbFtc t.oward success in life- Man
oatmea!, corn syrup, salt, spices and milk ^ ^ “* th®
in a double boiler until smooth. Add the FWth 1 t f . , ,
raisins. Turn into a greased baking dish nav Vn’ in ' • don 1
and bake about 35 minutes in a moderate L i 7 smPnsfd at thue Pleas" oven ce antness that will surround you when you

Rice Pudding.—On,-quarter cud rice V mu® made friendsr instead of enemies,
cup milk, 2 teasps. white corn syrup X 5^ Y°Ur misfortunes in life- boys,
teasp. nutmeg (grated), X cun ra sins p-f.v, 2"' . . ,
Cook the rice in boiling salted water ™ t ’ T'c i Lear" to ,, 
until soft. Pour off the water add l lie filtrate and think upon the problem
other ingredients and bake in a moderate ' T?1"- mind un,td You have reached a
oven 40 minutes. conclusion. Don t be afraid of mistakes

Potato Drop Cookies.—One bun mashed a, T" ,f ,he n,lakcs them
notato 1 cun corn svn.T, 1/ mashed but it is the fool that makes thepotato^ i cup corn s> rup, X cup shorten- twice
mg, X cup buckwheat flour, 2 teasns c; i,
baking-powder, X teasp. cinnamon Z vZd g° EEE ^ork' You maY .
teasp. cloves, X teas,,, nutmec -/ ’ V not find yourself the first year. Don’t
raisins, 1 teasp. salt, grated rind2 of a lesitate to change from disasteful work,
lemon, 1 teasp. lemon juice Mjx )Ut don 1 change because difficulties
order given and drop by spoonful on a bTTthat is°in J anSC' GivC the

Six Rules for Success.
by Charles M. Schwab.,
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accomplishment.”
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syrups

How to Save Sugar.
• I *EM PORARILY, as remarked in these

J[ Pages recently, sugar can be saved 
by canning fruit absolutely without 

it. But eventually some sort of sweeten­
ing must be put in. Sugar is, of course, 
the best sweetener, and “Medicus” has 
drawn to our attention the fact that beet 
sugar, from the nutritive standpoint, is 
quite as good as cane sugar.

Any kind of sugar is, however, at the 
present time, more expensive than ever 
before, at least in the memory of most 
folk. It seems to be scarce, and so it 
may be advisable to look about for a 
substitute.

Honey is an excellent substitute, of 
course, but, unless one happens to keep 
bees, an expensive one. . . Saccharine
is very sweet, but most people find it 
cloying. . . Then there is glucose,
which is a good food as well as a fairly 
good sweetener.

During the War, when people were 
looking in all directions for "substitutes,” 
for sugar as well as flour, glucose was 
very frequently recommended as a sub

over water.

1p ¥
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Tractor for Salei
One twelve-twenty-four kerosene tractor and 

three-bottom Cockshutt plow. Cheap 
for quick sale.

Box 35, Farmer’s Advocate, London, Ontario

'QR SA I F ah°ut 300 squares new 28 gauge 
c . corrugated sheets suitable for 

barn roohng and siding also ridge rolls and have 
starter etc, at a bargain.
Listowel Drilling Machine Co., Listowel, Ont.
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The Royal Bank 
of Canada

The Road from the Farm to 
the Bank should be well worn,
Go to the Mar-ger of the 
nearest Roy. .Bank branch 
with your financial diffi­
culties while they are small 
and he can usually help 
you.

Your affairs will be treated with 
strict confidence. The Bank's 
employees are pledged to secrecy 
about the business of every cus­
tomer.

CAPITAL AND RESERVES $36,000,000 

TOTAL RESOURCES $536,000,000
625 BRANCHES

I;

| 
; i

. i

II
i

■

l
I

F:
F

I■

i

:Ii■

«

I

■

I

Ti
m

e o
f B

oi
lin

g

W
at

er

:
Su

ga
r

sy
ru

p
W

hi
te

 co
rn

« X
^x

^x
To

 5 
lb

s.

03 -
- 

:

r :l—
 cc


