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THOMAS ANDERSON
Chartered Accountant 

Lsinkol Nova Scotia Building 

■WINNIPEG, Man

HAWK BICYCLES
An up-to-date High Grade 

Bicycle fitted with Roller Chain, 
New Departure Coaster Jit,ike 

i and Hubs, Detai hable Tit es, 
l high grade equipment, incliul. 
I mg Mudguards, *00 CA 
I l ump, end Tools

, ;1 FREE 1915 Catalogue,
7ii pages of Bicycles, Sun,it tes, 

d Repair Material. You can

T. W. BOYD A SON.
27 Notre Dame St. Weal. Montreal.

?AW FURS
teR«| Highest Values 

^trite for Price Lista 
Md Shipping Tag*
iercefurCo:.

tïJer WINNIPEG, Canada

ewer Prices on 
loodrich Tires

the sweeping reductions.
u never bought such good tires 
o little money.

Breare the net prices on popular

Safety Indian
Treatl Tubes
$16.10 $ 3.80
19.60 4.40
22.60 4.70
32.20 6.60
32.76 6.66
46.36 8.70
48.30 090
64.00 10.40

t pgy the freight or express to 
trnearest station.

HALLIDAY BROS.
pilfer Manitoba and Saskatchewan

0 Hargrave St., Winnipeg

p Ounce of Prevention

is worth a pound 
of cure when it 
comes to looking 

I after harness.

iUREKA
1ARNESS OIL

Keeps leather soft and 
prevents cracking and 
the possibility of acci­
dent due to dried out 
traces, etc.

Dealer» Everywhere

Tl,®
iperiai. oil company

Limited

Roast Spareribs Dressing
Stull the ribs with it dressing made of 

one small stale loaf of bread, one ouart 
thinly sliced apples, one cupful Mt-deil and 
chopped raisins, one-quarter cupful butter 
or pork fat, one-half eu|>-ful ehop|M<d nutsid r .................... * ■ ■*of half a

Pu maga/mv when writing advertisers

the grated rind and juie

Crown Roast of Pork
The ribs may he made into a crown the 

same as a crown roast of lamb. Kill the 
center with the stutling for roast spareribs, 
.. eforc roast ing.

Carrot Soup
l'ut. through the meat i‘hopt)er one pint 

of carrots and a green sweet pejiper, then 
simmer in three pints of water until soft, 
rub through a sieve, add one pint of milk, 
one tahlespoonful of Hour rubbed smooth 
with one of butter, or more aeeording to 
thickness desired, season to taste with 
salt, pepjier and nutmeg. A half cupful 
of cream or a s|inonful of nut butter is an 
improvement.

Salt Pork
Fried salt pork requires milk gravy, 

using some of the fat tried out in cooking 
the pork, Hour to thicken, and milk; 
serve boiled potatoes with this.

Pork, cut thin and fried crisp, mnv be 
used around a dish of ereamed eodlish. 
Serve with plain lioiled potatoes and hot 
pickled beets.

Egg Croquettes
For six persons take six eggs, one pint of 

milk, one tiihli-sputinful of butter, one 
table.s|MKiiiful of Hour, one tahlesiMMinful 
of chopped parsley, ten drops of onion 
juice, one tea.*|Mionful of salt, and one tea­
spoonful of iiepner. Moil the eggs hard 
and drop in cold water, and, after re­
moving the shells, squeeze through a 
potato masher. Moil the milk, and add 
the Hour and butter, which have been well 
mixed, and then add the other ingredients. 
Turn out in a platter to cool and let it 
stand thrir hours. Then sha|Ki like eggs, 
drop in egg and breadcrumbs and fry in 
boiling fat. Garnish with parsley and 
serve with sauce made as follows: Make 
a thick cream gravy of one teaeupful of 
tomato catsup and one luhlcspnonful of 
Worcestershire sauce and serve hot with 
croquettes.

Salmon Loaf
1 can salmon, 1 tahlcs|MH>nful chopped

Carsluy, salt and pepper, \ cupful stale 
read crumbs, 2 eggs, a little milk, blade 

of mace. Scald the milk and the man- 
together. About two-third cupful of milk 
will probably he needed, but a little more 
or less mav be minimi according to the 
softness of the fish and the size of the 
eggs. Mince the salmon and add to it 
the bread crumbs,parsley, salt and jicpper. 
Add also the lightly beaten eggs and pour 
in the milk, a little at a time, so as not to 
get the mixture too soft. Turn into a 
greased mold or bowl, cover t-loscly and 
let it steam for one hour.

Deviled Smokee Halibut
l-lh. smoked halibut, 2 tables|XMinfuls 

butter, \ teaspoonfiil mustard, 1 tuble- 
himtoilful tomato catchup, 1 tables|ioonful 
chopped mustard pickles, 1 tablesponnflll 
vinegar, salt ami cayenne, crackers or 
toast. Mlcnd all of the seasoning ingred­
ients and heat them thoroughly, either in 
a double boiler or in a bowl set into a 
saucepan of boiling water. When hot, 
spread the crackers with this mixture, lay 
a strip of halibut on each cracker and 
place in the oven or in the broiler of the 
gas-range for two or three minutes before 
serving. The st rips of fish are cut into a 
convenient size, so that they almost cover 
the crackers.

Rice and Celery Soup
Moil one cupful of rice and two heads of 

celery in two quarts of water until soft. 
Hub through a strainer, mid one cupful 
each of milk and cream, season to taste, 
and serve with crackers.

Cream Toast
All children like cream toast. To make 

it, melt in a double Ixiiler, a heaping 
tahlespoonful of butter, rub in smoothly 
a slightly rounding t ablest* sinful of flour, 
ami stir in slowly one cupful of not milk 
or thin cream, and a pinch of salt. Cook 
till creamy, stirring constantly. Place 
the hot, dry toast on a hot platter, pour 
the cream sauce over it and serve very hot.
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Blue Ribbon Coffee P
AND

Baking Powder
You want THE BEST

Just. the same care that goes into the prepara­
tion o( every packet of "Blue Ribbon” Tea, Jelly 
Powder, and Spice, goes into every tin of " Blue 
Ribbon Baking Powder and Cottee, and that 
means the utmoet care, the highest quality that can be secured.

So next time you order Baking Powder or Collee

say “Blue Ribbon”
l with your name
\a,,d address, to /due A’ibbon, 
a/.inii/ed, Winnipeg, for the 
V /due A’ibbou Cook /look Lu»//

'Do you wear 
Penmans too?”

“Why, yea! It’s the only under­
wear I buy, aime I found it made 
my clothes fit better.
“That Isn’t all, either. This under­
wear is knit in some special way so 
it keeps its shape. It’s smooth and 
comfortable, too, and. My! how it 
stands washing. You couldn’t 
hire me to wear any other.” 
Penmans Underwear in made in all ntyles 
and weights for men, women and children.

Penmans Limited
Undenvear, Hosiery,

Sweaters 
Paris. Ont.

me.rnh

lllliiniii......

"Underwear
ALL PENMANS PRODUCTS ARE MADE IN CANADA

'FURS! HIDES! WOOL!-
If you want quickest returns and most money 
for your furs, hides, wool, etc., ship them to

FRANK MASSIN Brandon, Man.
Write for prices and shipping tags.

Twelve Months of this Magazine for One Dollar


