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“Listen, Rose.”
Bud*reads :
“ Madam, your own

touch FIVE ROSES.
mile it travels through 

—more

&white hands are the

first to
“For nearly one 
“hygienic automatic processes
“and more spotless.
“Till in a clear creamy stream it Hows into 
“ clean new packages, filled full-wetg Y
“infalUble machinery-sewed automatically.
“ Goodness!” said round-eyed Hose.
Bud reads eagerly :
“ Hand-proof, germ-proof.
“ bit of machinery is bri«ht ROSES is
“ those piano keys of yours. FIV .
“healthy .flour, wholesome, none hke

“ Unbleached, too.”
«•Nobody touche» my flou 
Imagine such purity—get
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Uh (ivi eo5ts 3SSbut me” »aid Rose. 
FIVE ROSES.U
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to which has been added 1 level teaspoon 

of salt and 4 teaspoon pepper.
4 cucumbers in two

Another.—Cut 
lengthwise and scoop 
without breaking the 
formed. Throw these

will 5Mr Peter McArthur, whom you 
kn,w by his "Donald Ban" letters ha 

thousand trees. Is there 
farmer from 

20 or 50 trees 
effort is well worth

3 all you canout
little boats thus 
into cold water, 

which has been taken 
Let

V
The Absolute Purity of v..

;planted out a 
anything to prevent any 

planting out, say,
Surely the

the cucumber
with 2 medium-sized onions.

colander for 15 minutes.
celery seed, 1 

1 teaspoon salt,

Chop
out

even

for Preserving. rr,'fl

a year ? 
making.

this drain in a
with 2 tablespoons 

mustard seed,
Season
tablespoon 
t teaspoon pepper 
vinegar, if liked, 
nil with mixture, and serve, 
is used; this mixture will keep in a g asa 

jar for several weeks.
Cucumbers

, and a dash of cayenne; 
Drain the little boats, 

If vinegar

Delicious Salads for 
Hot Weather.Some

Ü
i0 the hottest wea- 

salad, and 
hot dinner.

the

Occasionally, during
serving cold meat, atrier, try

a cold dessert, instead of a
be grateful for 
yourself, provided you 

spared needless 
Many of

nourishing.

Slice 4 largeand (Team 
thin, and let stand 1 hour 

Drain them and put 
Pour over them 

sweet cream

■:iÿ
cucumbers very

cold water.
The family will
change, and you

housekeeper, will be 
discomfort.

in very
them In a glass dish.
1 cup good vinegar 
whipped until light.

Viniagretle.—Boil three
Add to them 1 sour

remains of lean meat or 
Chop all fine, 

follows :

makes it especially d=sjraMe^ ^ LAWRENCE 

GRANULATED is used-and the Jams, Jellies and

to keep.

work and 
salads given 
You may judge which are 
ingredients, and plan youi

the and 4 cup

below are very Amedium - sized 
cucumber

most so by the 
meals accord- 11potatoes, 

pickle and any 
chicken you may

ig
ingly.

Cucumber Salad 
thin slices
one hour, then drain,
sliced cold potatoes, antf P°j>r teaspoon 

following dressing LI

sell, 4 saltspoon pepper toaspoon
salad oil or melted butte . t Mix

juice, 1 tablespoon vinegar.

Sweet Pickles are sure
St. Lawrence Sugar 
convenient 20 pound bags— 
also by the pound and barrel.

The St. lawreace Sugar Relining Co. Limited
MONTREAL.

have, 
dressing made as

Cut the cucumbers in 
cold water for 

Mix with thinly- 
over them

Mix with a

r.v» riirr,

W». > V,T. „Ud 1» .
and garnished

is sold inand soak in To it add

and

the Serve
lettuce

to taste.
i

3 tablespoons pepper
bowl lined with

■ with hard-boiled egg. leaves
salad—I’ut two crisp lettuce lea es

ggea^h individual plate Upon this 

9licé hard-boiled eggs in thick slices, place a 
spoonful Of salad dressing on top, and

e
.rvetCANlSUt*»

w ell. pint of cold 

mix with them a 
Grate

Ftlei €**»<**• onTake aG reen Bean Salad
beans andcooked green .

1 lad dressing made as fo ^ ^ 'teaspoon 

1 teaspoon onion, mix and one
' mon juice, a saltspoon ° ga,'tspoon , -

"f POWdered SUS mustard, and a

melted butter.

serve.
banana 

with lettuce as 
banana

individual plates 
On each place a 

add a spoonful of 
thick-

-P repare 
above

SaladSOLICIT YOUR 
CONSIGNMENTS.WEof

STRAWBERRIES cut in two
and sprinkle peanuts over 

This is delicious and nourishing.
Fk„ Salad.—Eight hard-boiled eggs 

crackers rolled fine, 4 cup vinegar, 1 tea- 
each of mustard, celery seed and 

1 saltspoon pepper, and 1 table-
and

table-
Write for a shipping 

stamp and pad.
• pper and dry

of salad oil or
dressing
•y.boiled young 

salad-11,.et Salad.—Slice some 
and heap in the 

lined with crisp lettuce.
and serve.

center of a COMPANY, Toronto, Ontario.; ■* • t s 
•. v 1
m aise dressing over

Pour niay- DAWSON ELLIOTT spoon
salt,
spoon
chop

THE
Pare 3

bowl in ice-water 
on ion in

Separate the eggs
Heat the vinegar

Salad butter, 
each part fine.

Onionand■ He umber 
i* umbers and lay in a FARMER’S ADVOCATEMENTION THEWRITING advertiserswith an1)0 the same

Then slice a 
over t

in
Mother bowl, 

a lad bowl.

WHENnd arrange
vinegaruppour
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told

up

this cfor

their
ough
sible,
ams,
want

the 
trees 
)t in 
usly, 
while 
rrow- 
havo 
ears,
jtibly

of“
may 

ok. 
ho is 
belief 
ill be 
i por- 
;hings 
prove 
their

no
reams 
r dur- 
tnmer,
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back 

ill be

l hav- 
trees
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