THE FARMER’S ADVOCATE.
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If there’s one thing more
than another that’s

a necessity to the
housewife,

it's a good
range!

She'll get along without
other conveniences, but
give her a satisfactory,
good-baking range.

In the “Kootenay”
range nothing is omitted
that makes for comfort 3
and convenience, for

durability, my and &S
“ ‘,‘ ) efl;ir;enc; economy an

M¢Clarys
ggeotenay

There’s a good reason for our using “ Armco” rust-resisting iron for its body, and
Semi-Steel for the firebox linings; a good reason for its burnished smooth top, its * 3
nickelled steel washable oven, its double duplex grates, patented detachable reser- )
voir, its scientifically planned firebox and flue system. A

These and other patented features of the “Kootenay” are fully described and
pictured in the dainty recipe booklet. Do not hesitate to write for this booklet.

By doing so you can study and know every detail of the Range before personally .af
examining it at your merchant’s store. RS
You will then be able to more intelli- I— B e =
gently discuss the range and understand McCLARY'S, London, Can.

its many good points. |

Please send FREE, a copy of booklet entitled * The l

Kootenay Range v
The booklet is free. Write to-day. ¥ Tage . e,

MCCIGUB London  Toronto | NAME R

Montreal Winnipeg
Vancouver St. John, N.B. Hamilton , AppRESS
Calgary Edmonton Saskatoon |

WANT AND FOR SALE Young Poultry

Advertisements will be inserted under this head

L ] .l
{ng, such as Farm Properties, Help and Situatiom | peq Purina Scratch Feed, twice daily, with Purina lee BrOl ers

Wanted and Pet Stock. Chicken Chowder always before them, will mature
TERMS—Three cents per word each insertion. ickl d arly. C a = , ) )
Each initial counts for one word and figures fos 3313 d)éaill:rs. lay early. Checkerboard bags. At We are open for shipments of live
two words. Names and addresses are counted. spring broilersand for live poultry
Cash must always accompany the order. Noad- | The CHISHOLM MILLING CO., Ltd. from now on. Highest market
vertisement inserted for less than 50 cents. Dept. A, Toronto [ on. ghes e ﬂ
’ ) prices paid, according to qual-

WANTED—Man for small dairy farm. Tem-| Mg Hoyt, who became the ity. Write us for quotations.

3 YOSSEeSSor ) .
perate; good milker and stockman, good with ) ) ) ) possessor I rompt returns,and crates
horses; yearly engagement. State wages and when | ©f & fortune by the death of an aunt,

State w: promptl returned.
you will be :able to start. Cecil W. Hagar, Port | did not like to admit her ignorance of pry

Robinson R.R. No. 1, Welland station. any subject. HENRY CATEHOUSE

One afternoon she had a call from a Wholesale and Retail Poultry, Game,
PEEL COUNTY FARM prominent society woman, and the con Fish, Eggs and Vegetables
versation turned upon books. 348 Dorchester St. W., MONTREAL

FOR SALE ‘““Have you read Shakespeare’'s works?”’

Hundred and fiffty acres stock farm, Peel County | asked the caller

The . = e
half a mile from railway depot, forty miles from “Oh, yes, indeed.” Terlicd M Ty 'he nature lesson wus to be on nuts.
Toronto; eight-roomed dwelling; bank barn;| Tataill it e rs. oyt I Teacher—John, you may tell me three
poultry house; bearing orchard; fifteen acres bl‘lsh ‘all of them-—that is she added has kinds of nuts you know.'’ Joh ith
—beech, maple and hemlock. Price Forty-five| tily, ‘‘unless he has written something ) P . John (with-
Dollars per acre. JOHN FISHER & CO., I lately.’’ U8 1 ou flesitation) — ““Doughnuts, peanuts
Lumsden Building, Toronto, Ont.  Very lately. and forget-me-nuts.’’

FOUNDED

The Ingle Nook.

[Rules for corresponden
ce
Departments: (1) Kindly wr}?e ?;:h o Sther
paper only. (2) Always genq na sag e of
with communications, = 1f pen nanl:.: Aud

the real name will not be i
published, '(g) {8

enclosing a letter to be fol

place it in stamped envelo 10 anyone
(4) Allow one month inpetﬁdy o .
answers to questions to appear,) for

Autumn Cooke A

Cream of Corn Soup.—One i
grated corn, 8 pintge boiling w:;: of
veal stock, 1 pint hot milk, 3 3
spoons butter, 2 even t
yolks of 2 eggs, salt &blespm ey
taste. Put the
has been removed

&

ur,
and - pepper to
cobs from which ton
in the boiling '.lber
or stock, and boil slowly for half

hour. Remove them, put ig t'heeo::
ulnd boil till soft, then press ﬂll'oﬂgh
sieve. Season and let simmer, 'hileyo:
rub the butter and flour together; ‘ayg
these to the soup, stirring cM,Imlv
until it Lhi(jkvns. Add the hot mm'.
cook one minute, remove from fire, ndg
the beaten yolks, and serve at omce,

Succotash.—Cook the beans for half an
hour in as little water as Ppossible, the,
add green corn and finish, Turn fp 5
cupful of sweet cream or a lump of put.
ter rolled in flour, boil up, and sgrve.
A pint of beans to a quart of Ccorn itut
off the cob is the usual alowance.

Corn Omelet.—Allow 1 egg t0 e rathe
small ear. Score the kernels lengthyise
with a !harp knife, slice off the top of
the kernels and press out the pulp wit
the back of the knife. Mix with ith
beaten egg, season with salt and pepper,
and add a spoonful of cream for fach
egg. Cook in the usual way, fold over,
and serve on a hot platter.

Corn Fritters.—To 1 cup corn alloy }
cup cracker dust, 4 cup milk, apd 2
well-beaten eggs. Season lightly with
salt and pepper, and cook in small cgkes
on a hot, buttered griddle. Tum' to
brown both sides.

Another.—Use the ordinary fritter bal-
ter of 1 pint milk, 2 or 8 eggs, am!
cup flour. Mix with corn cut from e
cob, and fry in deep fat.

Fried Ripe 'Tomatoes.—When cooking
the bacon for breakfast, fry some piées
ol ripe tomato in the fat, amd gerve
very hot, with toast.

Rhubarb for Winter.—In September,
much of the rhubarb may be found fe-
der and fit for wuse. It may' then be
canned for winter use eéxactly a8 oﬂlﬁ‘
fruit, or may be cut up and put
sterilized sealers filled to overflowin
with cold water. In doing it this ¥,
the entire process, putting on the covers
and all, must be done under water,
that positively mo air can get into t.he
jars. Rhubarb may also be mixed with
oranges or other fruit, and made’into jan.

Potato Salad.—Four large potatoes, 1
small onion, 8 slices bacon; 4 tablg—
spoons vinegar, salt and pepper. Bail
the potatoes with skins on, peel, and
slice thin. Add the oniom, sliced ¥er
thin. Cut the bacon into dice, fry fis
and add, with the fat. Heat the Vm‘f’
gar to boiling and add also. Let ot
and serve on lettuce leaves.

Chopped Raw Pickle.—Two fl““_"" tt:
matoes, 1 cup grated horseradish, ;
onions, 2 heads celery, 2 red Pepp“:;od
cup brown sugar, % cup mustard “nd'
4 cup salt, } teaspoon each d‘m it
cinnamon, cloves, mace, and gmg:;'n',
quart vinegar. Add the Ch‘fpp"‘dw the
toes, celery, peppers and omions

SIS for
horseradish, and let dram. in :ddb:?lg“
a while, then place in a Jar, Dotk

spices and vinegar, stirring W""!";’ Joate

closely, keep in a cool place, &

for 2 weeks before using. qugs!
Sweet Pickle Syrup.—To 3% M'iem o

allow 1 quart vinegar, & small p(cinn"

nutmeg, and 1 cup mixed spices

. ing®
mon, whole cloves, allspice, thl; gin 8

and whole peppers), tied 1 i
thin bag. Pound the g‘illg'e"’“’ot el
putting it in. Cook all i of
then, for above quantity, &

any fruit liked, cook until cleal;
seal. Peaches, plums, dioed
figs, or watermelon rind, am’I‘bﬂ et
cious when done this way- i
melon rind should be pared
over night in alum water, Mdl‘“’i
until tender in clear water 12 The
well; before putting into the syroP

figs should be well Wush;d 58 o

for a while. Plums an 0T
ipe,

pickling should not be OV:";::

tain their shape better. ret‘; i

peeled, cored, and quartered,

eighths.
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