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C9S ITHE FARMER’S ADVOCATE. mFOUND!; 1 ) 1 Sees;rs0^h-t—
tieth were as fresh as 
pressed the 
every moment.
n Plav out toward the side,” urged 
Oan, despairing of victory, but de
termined to avert defeat, and at 

| «very opportunity the
knocked out of play. But like 
wolves the Twentieth forwards were 
upon the ball, striving to keep it in 
play, and steadily forcing it toward 
the enemy’s goal.

Dan became desperate. He was wet 
with perspiration, and his breath 
coming in hard gasps, 
his team.

“ They wanttor take off ttuAime!’ umpire,” sang together ln0"K>Ut 1>an <lreW ,US

cn-ckeVT; ,,1iawCm,g 88 liVe‘y as a “Our only chance,” he said, 
looked ns f t Jtv"- who in a rush. Now. 1 want
him bod il • * ^ "ou d llkc to devour to make for that goal.

-■ Shut V I-. ■ ,,, the ball. I'll get the ball
”VV?ve «rot aM thC • ^ Hughie' And thcn d'mm,e Ben,

” You ghavJ eh 9 -nU‘ Wf Vd " coupI° of you centers, make right
Ben savagely h ' Sa‘d Jlmmie back here °» guard.”

” Yes ” said "They’re going to rush,”
anger for .ffT , Ughle’ m sudden llughie to his team.
,me P ° h,ad not forgotten Jim- back,mie Ben s cruel swipe.
need any more time than 
and we don’t need to play 
tricks, either.

deep breaths, set ofT for the 
mage.

There

men
nm-ever, and 

game with greater spirit “ is a wild five
Kighteen or twenty men were „i ,sSerf 
m front of the Twentieth goal - ,i 
mg, shoving, yelling, the solid wcj„h7 
ot the I ront defense forcing the hall 
ever nearer the goal. Jn the center 
ot the mass were Craven, Johnme |iirr 

said Duncan and Don, lighting every inch 
" Don t all go For a few moments Hughie hov,.,-..,! 

tenters fail back with me. behind his goal, his heart full 1 
\ou forwards keep up.” black rage, waiting his chance ».

we ve got, At the Drop Dan secured the ball, length he saw an opening T, At ' 
vV . any dirty and in a moment the Front rush Ben, slashing heavily regm-mTnana

We’ve -rot you tQ b®at Cam?' With a simultaneous yell the injury to himself or any others'll °!
' your impudent face"""wait th * *** 7™° roaring down ‘‘dgwl the ball toward the Twentieth

you ! I’n show von i” J I ,."alt tho 1Le, waving their clubs and fling- left. Taking a short run Jli/m
Ben. 3 ' aid Jlmmie *ag as,de their lightweight opponents, reckless of consequences ’ lau.f^a

" You can’t scare mo v It was a dangerous moment, but with himself head-first into Jimmie
Den,” said Hughie-»;Iimm,e a Cry of AU steady, boys !” Hugh- stomach, Jlmn,,e
“You tried vour lest tht raffC *e threw himself right into Dan’s
couldn’t do it ” and •'ou wav- Dut just for such a chance

" Play the game Hughie - c a ,v J'mmie Uen was watching, and, rush-
master. in a fow tone skiing a mg UP°n V"ghie’ cauSht him fairly
him, while Hec Ross ’ in ^ r<)Und ^ith his shoulder and hurled him to
w,iy’ ,;Sh,yt up. iïept^Æ.the attacking ,ine

heels,” at0 which‘aTl^biit'j1 f°r T"' For a single moment Hughie lay 
laughed. b 1 Jimmie lien dnzed. but before any one could offer

help he rose slowly, and, after a few

was mi n ,i i es.every man 
Never mind 

there, 
and a

F>

ball was

■
m We don't

By » was
He looked at 

The little Reds were fit 
enough, but the others were jaded 
and pumped out. Behind him stood 
Jimmie Ben, savage, wet and weary.

At one of the pauses, when the ball 
was out of play, Dan dropped on his 
knee-

you.
“ Blank

. . Ben's
swiping viciously at th« 

same time at the ball. For 
ment Jimmie Ben 
and but

a mo- 
flung back

for Johnnie Big Dune 
would have fallen, but before he 
regain his feet, the ball 
of the scrimmage and away, 
rushing in, had snapped it 
had gone scuttling down the 
lowed hy Hughie and the

wasHold on there a 
cried ; 
mine.”

Very deliberately he removed his 
strap, readjusted his skate, and be
gan slowly to set the strap in place 
again.

minute,” he 
” 1 want to fix this skate ol an

could 
was set free 

Fusie, 
up and 
ice, fol-

mast or.
(To be continued.)

Ingle Nook Chats. Macaroni-Charlotte Russe - R hubar b 
"»e—Pancakes. Raising Money for Church.

Tame Durden
Why ! they acted as that veritable ' 
of nature ” which stirs 
such

touchDearWould and Chatterers
I have been enjoying the Ingle Nook 
so much that 1 would like to help 

a little if you will permit 
first attempt.
Trix jn
church

up our kinship m. , , .. , y°u Please give me, through
Aunt Patsy s Meat Pie—Chocolate Cake. columns. the following

cheese, Charlotte Russe, rhubarb 
also a good recipe for pancakes *? 

Smith's Falls. Ont.

your All 
recipes : Macaroni

a general way, you know, 
cousins from

and our
heard 

quota, and 
even our friend, Wingham, ” sat up a„d 
took notice.”

r hats over the border ” 
the call, and furnished theirDear Dame wine,Durden.—Here is another It is my 

while to 
to raising money for 
We were oni e in need

me.
I « ill talk alover of Ingle Nook chats, I enjoy them 

So very much. M C. regardAnd now I want to Macaroni 
the ham 
Half 
cheese, 
some boiled 
Grease a 
parsley, grate cheese.

and Cheese In this recipe, 
may be omitted, if preferred : 

a pound ham, 2 
a little onion

purposes, 
money for our church,

I have wanted to write 
hut I really felt it 
' ' the

thank Aunt Patsy for her meat-pie recipe. 
It is delicious.

for some time, 
would not fie quite 

unless I could

of and the mem
I hoiie she will sbon hers 

made 
worried, 
raise

ounces grated 
and parsley, and 

macaroni, pepper and salt, 
mould.

were unwilling to collect. thing,”
Banbury tart in my hand—sort of 
port, you know, and certain 
t hat

No one bring atell us how she makes her puff-pie paste. 
I think there

any move to help, and I felt
a pass- 

sure I was,
arid thought out 

the needed
are a good many “Tottits” 

on making good pie-

a plan to 
1 w'o of t he

Chop onion and money.
already said v 

so I asked

I knew of nothing of 
nature ( pretty

who need lessons a Banbury 
is it not ?) 

nursery rhyme we used to

chop ham. Put 
some macaroni at bottom of mould, then 

little ham, cheese,

members had 
would they 

they
names to a subscription 

and pass it on. it took a few 
weeks to get around the neighborhood 
other kindly neighbors helping 
members, 
and ask

name, too,crust. subscribe, 
would sign their 
lis-t,

except the old 
sing.I was just thinking to-day paisley, onion. 

Repeat this until the 
Then w hip up three eggs 

cup (or more) of sweet

that our And if I at tempted 
a recipe different to the 

I fear it would tax

pepper and salt to conjure up 
variety already 

the skill of the 
So you

dear Dame Durden must require 

deal of patience to be so considerate of 

everybody, and

a great mould is full, 
with half milk. 

Turn out, 
sauce

proverbial Philadelphia lawyer 
will understand

as well asRout in, and steam 
and

she certainly deserves one hour, 
with a little tomato

A member would take 
the neighbor 

would like to help. The 
than was asked for. 
tithes into the

the list 
or friend if they 

result was

nerve 
poured round.

my reason when I
there hud been

credit. in
ferred that, perhaps.

I wonder can someone tell me how to 
fry beefsteak so as it will be nice 
tender.

” enough said.”
Bung ye all the 

storehouse that there 
be meat in mine house, 
now herewith, 
if f will not

Pancakes. (1 ) One quart sweet I 
Add crumbs

milk.
to make a thin batter 8 

eggs (beaten), a little salt, and 2 
Mix,

and
I have tried nice tender beef 

times, and it would always be

my query is this Would someone 
kindly say what she h is seen 
thought of as

may 
prove me 

saith the Lord of hosts, 
open the windows of heaven 

a blessing that there 
room enough to receive it.”

several 
tough.

tahle- or evenandspoons flour, 
fuis on

a practical.and fry by spoon- 
a hot, welI groas *<1 griddle.

1 W'o cups flour, I teaspoon 
teaspoon

instructs e 
really interesting ” special attrac-and

(2)I have not noticed a recipe for choco
late cake in your columns, so will give 
mine, which I think

Don ” at a country fall fair?pour you out 
shall not he

Silt, 1 level 
baking 
—From

soda, 1 t’omet hing 
general,

teaspoon
powder, 2 cups sour (thick) milk 
Boston Cooking School.

of mien st to women in 
•he *' farmer women ” in 

part iciilar. Vie have had practical
demonstration* of cooking „t tin., s, and 
they were excellent, 
to something different

is very good, and — Mai. 3 : 10.
it may be a benefit to someone.

Five cents’ worth of baking chocolate, 
3 i cups raw sugar, yolks of 2 eggs, * 
up butter

(living brings with it a blessing richer 
and IRhubarb Wine.—Cut pen can describe, 

any blessing result from 
by ice-cream socials 
I louse.

stalks, and boil in 
to the gallon of 

sugar, or 6 lbs.
of strained 

Put in crock or 
with cheese- 

a warm place until fer-

never felt
proportion of 6 11*;. 
water.

butraising money 
anti parties for God’s

ï cup sweet milk, 2 a suggestion ascups
1 teaspoon soda and 1 of Add 4 lbs will be most 

plan that lias pleaded 
at Some fair, perh tps 

nwn’ or if your idea has 
" h.V, tell us

with
raisins, 
1 iqour. 
keg;

ceptahle.I believe in Ato each 
Boil again, 

cover the

gallon church membersvanilla. having social and othersgatherings and 
times together, hut 1, t 
we raise

Grate the chocolate in a granite dish. 
Put yolks of eggs in that, also i 
sweet milk.

very happy 
us he careful how 

money for Rod's House. Fear- 
g 1 have written at too great length, 

will thank you all fur

opening never been tried.cup
Cook on the stove u-n'til it 

thickens; then take off, and add butter 
and rest of the milk.

cloth, and set in 
mentation

anyway, please.
Bruce Co., (bit.then hot-tie, seal, andceases;

put in a cool, dark cellar.
BKRNK'K.I

your nice ret ipes 
have l>«* n

Mix well, and add and helpful 
shut in, 
mi n inter

Can suggestions.thes rest. Bake in layers.
Icing sugar, mixed with a little cream, 

makes a nice icing.
Now, Da me Durden, I shall not he at 

all offended if this letter is laid aside 
for one of more importance.

anyone send 
Charlotte Russe ?

a good recipe for but am raised up again 
m-v family. Those verses 

'Te h"au,iM' '-y " A Fa-mar's W,f„ '
1 am also— A FA RM Fit's «II ]

Cream Puffs.toto
f air Dame Burden.- 

.vour Ingi

"Ollld lik,.

I have taken much 
V'ooJi chats, hut 

a recipe for 
• o have the recipe 

would la’ much obliged
u Fimu.ni:

ml crest in 
ha \ eStains in Clothing.

Dear Dame Durden,—Can 
w hat
clothes, caused 
kettle ?

creampuffs.
x erv inurli, 
lf you could hul| 

Ont.

1anyone tell me 
stains from 

a brass 
si BHCRIllI'.li.

From Another.MOTHER'S HELP. will take the yell
from boiling inGrey Co.. Ont.

A good method for cooking beefsteak 
will he found in this issue in ” About the 
House. '
a ” Mother's Help."

le.ir Dame Durden 
I did not intend 
hut

anil Ingle Nookers 
corning again 

as Trix is asking for 
I lie

11 ui'on Co
NO NO > I]

suggest ionsStans tend Co., Que. 
Me do not know- 

kind of stain.

The f(;l] >wir:g 1S a y good recipe for
church 
( >ur

°f Raising1 think you must be a jewel ol cream puffs 
But 1

what will money f. ,r 
- may help. 

11 handkerchief

remove this 
anyone answer > purposes 

Ladi. s’Can f boiling watercup
saucepan on the st

in a graniteAid
bft/aar. 
them printed with 
card.

Me bought 1 no ami keep it boiI- 
° lt 4 «’iip butter, and 

;|gnin, add 1 cup flour, stir- 
M hen tl

Post cards, had Big fast But i n tCider Vinegar. “ A New Canadian Friend.” \ erses irom a When boiling 
sine briskly, 
away to cool

copy- 
tho 

to S'llll

M'Md a handkerrhief

Dist ribatedI have read in “The Farmer's Ad 
cate ” of March 1st and of March 22nd, 
recipes about making cider vinegar. We 
saw a recipe two or three year’s ago, 
and have made cider v inegar sin', e, and 
always get the best of vinegar, 
strong and very nice and clear-looking. 
Here is the recifte as it w as in ‘ ‘ The

Dear Dame Durden 
a reader of

1 have long been 
your Ingle Nook chats, and

members and is seems cooked,
M henthem to (<|kl, mix in three 

‘"It he i ; i ng them first), 
thoroughly blended

friends These us ( v\ dliam so delighted to read asked the friendsvour interesting 
Glengarry School Days is 

May I i (line in fur a
Me hax e taken ” The 

for

one byt
’• and whenletters.

a buttered haking-
Thvery w ere sold

amounted \ 0 K73 
" ith Trix. 

('anN. jf s(„.

tuny, v

nh spoonfulsinteresting. a treasonable prices 
wouldIt is chat with you ? 

Farmer’s
I 1 a rather hot oven for 

M hen cold.
gladly correspond

Advocate ’ spending her a
t he

cut open a 
insert custard

4 thecopy ( 
thought best to nlhiu 
to gix
t ime,

lit 1 fi at t heMeyears.
letters the Alberta Nurse

<leliglited with
Farmer's Advocate ’’ : To every 10 gal
lons of fresh cider add one gallon of 
fresh soft water (boiling hot). 
large,
oughly in good, fresh yeast; put into the 
barrel with some mother vinegar, 
t he bunghole open with a piece of cheese- 

< loth tacked over the hole to keep out
du--t . "d flies.

stiff wime he ad in 
•nd

put in, and the 
1 don t think 1 missed 

I have tried t hr (lour

sweet ened1 M,a nswers. 
of them.

a T'ecipr f, 
aw a,v n,>w

. Ont

Toast a
thick slice of bread; soak thor-

must hurry 
Middlesexif greasing 

can anyone give me a

R f intins, and find it far ahead

Recipes.11 lease,
good recipe fur making johtmyrnke ? 

Wishing your Ingle Nook e\,rv «1,crass.
A NEW CANADA FRIEND.

I;,,iA Good Suggestion.
I hmli-

('ake ’I'li ree 
uea r; l

eggs, beaten 
ruP “ Five RosesDear

momentous 
sat isfact.ori Iy s<-t i j, ,) 
introduce allot In- 
arouse one half 
did. T will he pin.,

My ! what a 
r< scue of ‘

th” 1 créa m 
- d issu I \ iu| j n

Not good in less than 
Try it, it will make 

This recipe alone 
The Farmer’s Advo-

i teaA G ood Recipe for Johnnycake.—One 
large cup corn meal, 1 small cup flour, 
* cup sugar. 2 eggs, 2 teaspoons baking 
powder, 3 tablespoons melted butter, 1 
teaspoon salt, milk to make a thin hat
ter.

1
an egg jn

oi oughly.
a cup, fill 
Add 1 cup 

teaspoon soda, a 
nutmeg, and “ Five

i fit- 1 v.| t t ll
M JOHN COOK.

half aally i n l; î he re 
chief ” uBake in a biscuit tin. ! :. . s' 

ifi-M l
! ! ■ m v 

1 minutes
a stiff bat tar.

a moderate oven.
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