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The grocer and the woman who has|is eaten off, discard the can,
ly. But don't you belleve it, It can-|end of a stove-hook, or similar piece
do not keep well, or at luant|ing. Thi= is & very important part of
can, writes a contributor to (hel‘om\»ls) rup—unless they are preferred
ples, pineapples and strawberries, as|Fill the cans with fruit, cover with the
better, without so much sugar, but!scalded a few minutes the skins can gl
top layer, as is frequently the case in fruit.

no time for such things may tell you Usge only the best of red sealing wax,
that you can buy them just as cuvawland as so0n as the wax " run the
not be dove, of iron, heated very hot, over it, in ord-

. * says one woman, “some of!er to prevent any air holes from form-
are lacking in color and in flavor.” |[the process.

Here let me make a plea for the tin| For peaches and pears, make a thin
try Gentleman, If you will use tin ('l\l\ﬂ;g\\'e(}(er—a“d cook the fruit in it uf-
for such fruits as peaches, pears, ap?itil it is clear and tender, yet not soft,
well as tomatoes, corn and beans, you boiling syrup, dry the groove careful-
will find that they not only Keep far|ly, and seal at once. If whes are
have a far richer color, a very supmﬂ}lw removed like those of tomatoes,
ior flavor; and there is no loss of the|ihus saving much time as well as
the use of glass, |1 cut pineapples fnto dice il}

Tin cans made purpose cook them in a Mttle heavier =yrup, %

or circles,

for this

T e s hoor LSl oy o i a W waa: ] |poma.with o Uik lis s S D EMR W R .o th
SUCCESSES 1912 Scholarships 2, Homours (Matriculation) 23, Pass Matriculation 12, Iy into n groove (hat must be well| Cut apples into quarters or less and|1n
Roval Military Collegé Passes 5. - All particalars and historical skuich an ipplication. dried avd filled with ot sealing wax. cook quickly fo that they will burst
Autumn term begins September 11th, 1913, 10 a.m, Boarders return on the 10¢h. They: retail at 26 berite B dozen, and and be tender,'and yet not a sauce 1
have a capacity of a quart. do, not add sugar. When they are

ar
J them and|an

3Juy a good grade of tin cans. They :mwm-d. reheat and sweete!

as freshith

can be used over and over nin if)they will be found as good
washed and well dtied as soon asg Ihx'_\’\nnt‘s for pies or dessert.
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Nothing o Do

|
il«“ra~r whatever is taken in the burn tibly--as it needs must all thoughtf

ful of finely

erish spells, nervous-
il ne and bloating.
2n inarried

2 years,
E. Pink-
yetable
— Compound and now |
1 feel better than I have for years. I
recommend Lydia E. Pinkham’s Vege-
table Compound to all who suffer as 1
did.”’— Mrs. MiZeCUNER, 1045 New Jer-

scy Street, I.alﬁ;uncu, Kansas.

Montana JVoman’s Case. i
Burns, Mont. —§“Lydia E. Pinkham’s

Vegetable Compotind cyred me of awful

backache which I had suffered with for
months. I was so weak I could hardly do
sy work and my head and eyes ached all
the time. Your Compound helped me
in many ways and is a great strength-
ener, | always recommend it to my
friends and tell them what a grangd med-
fcine it is for women. You may dse my
mame for the good of others.’’—Mrs.

Acadia Ladies’ Semi
WOLFVILLE, Nova Scol

Next Term begins Sept.

chopped nuts aod [I'e’«‘/.l‘l

the mixture in the usual way.?»

Whipped Bananas.
mary 5 X
i ¢ Dissolve one tablespoon of gelatin in

the

Tomato Entree,

|
|
i
i

1913 —— e |
: Creole Salad. Three eggs beaten separately, two!

JouN Fraxcis, Burns, Montana.

The makers of Lydig E. Pinkham’s
Vegetable Compound haw#tho of
such letters as those aloyg—they tefl
the truth, else they could not have been
obtained for love or money, “This med-
jcine is no stranger — it bas stood the
test for years,

° .
Rich Silverware
—rich in quality and
beauty-—should grace
every home. Choose

This brand is known as
Ao, “Silver Plase that Wears’”
It is the original
and genuine * Rogers™”

84th YEAR
A Resideatial School
and Young Men with

for

location. Ten experienced
ers, and a very successful
of over 30 years,

Four Diploma Courses Off

Manual Training

iron).

Acadia Collegiate and
Business Academy
WOLFVILLE, Nova Scotia

a beautiful

1.—University Matriculation, in}|the can is opened. fgain. X

Arts, Science, Engineering, =
. Medicine, ete. A leaf of rose geranium in a glass| Iy making marmalades or preserv-
2.—The General Course. of crabapple jelly is a worth while €on-|ing it is well to put the fruit and sug-

(wood and

4.—Business Courses. If a few apples are used in mak-igtir oceasionally, o prevent the mix-
Necessary expenses $200.00 in-§|ing grape jelly, there is less probabil-|,re catching.
clu‘iinz Board and Tuition. For }ity of the jelly not being firm. o
Calendar and other information AR
s iR ! 5 is always a good plan to rinse the
Write to Principal. v have lar, pitcher It 1. ’ P
W. L. ARCHIBALD, Ph, D, S e 1 hine Jolly. The ‘mo|presesving kettle: with cold water.
¢ ’ haody when making Jells - The molsture on the bottom and side
Wolfville, - - Nova Scotia i ment the jelly has cooked sufficiently a 3 . i

and one half cups flour, creamed with|

String a pint of wax beans, break!eggs, one and three quarter cups sug-|

and one pint of granulated sugar--po
hours, when it wilf have formed a

They make a deliclous desgert, and
are fine for winter shortcake.

be such that you will nevar ngaln‘ use
glass or jugs. This need not be emp-
tied from the tin as soon as it is open.
ed, as it contains no acid.

color and flavor and there is a large
percentage of loss, whereas if canned

vent discoloration of the can.

excellent results.

uljing question of the day. - Nothing ls

lh Tis led
A 4

Wash strawberries carefully and

em them. Place three pints of fruit

lood-maker and ne
ing of invigoration. Th
sootheg and feeds the

Anaem
body, and surcharges t!
vitality, That is why e
you stronger and healt
from Anaemia, Sieepl
haustion, Lowered Vit
merely “run-down” or
taking

Ill-hea

“Wincarnis” to-day. R«
led reputation of near
mended by over 10,00(
sufferers have proved
the invalid—renewed &
brain workers—and a

ater—in a preterving Rettle, and set
on the back of the range for several

ch syrup. Place over the fire, boil
riskly a few minutes only, and can.

If you are one of those who live on
farm where maple syrup is made,
y canning i in tin. The results will

Because Kellogg's is known to be the best
and most nutritious cereal on the market—

Because the sale of Kellogg’s Corn Klukes
is enormous as trade returns will show—

Few persons can keep tomatoes in
ass, and at the best they lack botb

tin there is seldom any loss. If a
hite paper bag-—No. 1-—is placed in
e can and the cooked tomatoes put
to this they can often be removed
ithout tearing the bag, and thus pre-

Because another large modern factory, the
best and most sanitary in Canada had to
be built to take care of our constantly in-
creasing trade—

Because the imitator, knowing these facts
and having few selling arguments for his
own product thinks to create a market for
it by comparing it to Kellogg’'s:

But---the flavorand the sustaining

For many fruits 1 prefer glass jars
1d use them successfully, but for
ose I have mentioned I use tin with

Send 6 cents stamps (to pe
bottle. Address Coleman &
ter free trial you e¢an obt:
ists, and Wine Merchants
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This is what the Head Master of!onlookers-——is the pity of it! I'he | spoken of but sport and r:m;wsl land i
Next Session Begins September 18, 1913, Eton, in his day a distinguished ath-|waste of good material auction bridge—all very good th 5 1’ 2 f l< ll ’ C
lete, has been telling us in the matter| Numbers of high-spirited and cap in their way, but unworthy of be qua ltles (o) € Ogg S orn Flal\es
The University offers complete four-vear courses in Arvts, Civil with hundreds of young women at the{ahle voung women ' of the higher|the fole avd primary interests of l;ni— : b f . d S ld .
Engineering, Electrical Engineering and Forestry present time |classes are leading frivolous and emp-| 8¢ e and intelligent human be- Cannot ! Counter e]te 3 [0) in
‘They have literally nothing to do," |ty jives |ings! . 5
Attention is called to the enviable record of our graduates im he says, What an indictment! i 9 And vet, one fears, that even here C '
i And why? nd yet, e i
all of the above departments It is positively -startling. In these} “ \ { ladie 1otinflc ikl {in ‘the Colonies, where certainly there =
davs of woman's new activities, her| Simply for lack of some definite aimi; - oo work for everyone to do, and h ‘ 1
Among the Schola available entrance at The Wilmot | wider scope and broader outlook, we|in life~some occupation that will take| e, “rower leisured people, that.those the Slgnaturc'
Scholarship ($300) ii Scholarship ($130), an Asa Dow {have got o used to hearing about what|them out of themselves |who are wellequipped with this
for ¥ Teachers (90), Fourteen Count |girls and women do, and what they Tuterested effort §s what they want.| o, g goc have--in very many \
=i el 7 . {want to do to. find outlets for their{ Failing that they fall the inter:!cases- the same petly interests, iz f
RS | boundless energy, that it comes with!lests antl excitements of which, | yoble triumphs! P }
| % : t Ty
something -of a shoek to find thew in the long run, are nev atisfying. 3 g o
R1 | . e i 1 w3 How futile to one who has the deep- : J R e Sl
WRITE FOR A CALENDAR, jcalled to book for a-fault so unexpe “Delightful digpositions and every | . il)nm“r\'(r: of lli: colintry At hektt] TNy N S NI ! PV a2 et horil i
ed {kind of talent ase rusting for want of : e h ¢
5 Q v int and is aware of the pressing need o 1
G c~ JONF:Sv Chance"or' \ \"'. the opinion of _“ '.“f’“ of great work 7 . I lenthusiasm in nobler causes, seem {
tw_\|u|1\‘un- uml ('I‘lll\llv is nul‘ to a8 How true that ib'". one ‘:HII'Uli u-vln such poor conquests as those of win-
Khg.'lnl,\ put aside. Shall we consider it?{hut deplore the pitiableness of mis ning prizes on the golf-course ot
A tho. tity e BURE i m_“ W.“‘"' Or\dml‘“".l eharey S & World \\)n-‘rv 80! noney at the fascinating and too-ex- \ 1
women, young and old, there are many Imuch is always waiting for \\nhm'.‘ Jiting modern phase of Bridge! 1
I {life-streams flowing. hands ? jEnne ; ase R i\ |
HACADIA UNIVERSITY || There are the busy womlen and: the| Amusements, pastimes, sports aund| Young women—you W "'). ;‘l ‘“ " :
| fh Bl 5 paeil idlers, the workers who. put -thelr games, vowadays (can we deny it?) need to strive for your bread rmln v;\,<‘1 {
! WOLEVILLE, Nova Scotin | shonlders to the wheel and push it]are apt to take too much the foremost|ter-—you who are well d“'\\“"lw' “\"lll 1
Departments lon with all their might, and there|place amon the well-to-do, ‘That{money and the comforts \\h]l\'l n_\”u :
“ Arts and Sciences Applied Science Theology lare thie butterflies who do nothing but{is the view of {he ease taken by one|buy ‘du your b}sl Yu |\\>t.]) « r-(dr O‘III'l?l‘\l { |
Degrees play from morning to night. ! who has recently returned to England|vortex of. mert ‘un-n.nu‘nn‘ {\\‘“t‘ ] i
H B4 H& o e Play is the end-all and beall of their| from a Colony wher as much|threatens to el ‘*””_ PO ARy O YU 3
From Headache, Backache, | certiticates sinesring ad. ] existence delighted In as play; anyway the {wo|compeers and companious. ¢ L e e
AR witting to t r in best | “That is the class of whom the Canon|things take their proper relative] There is but one remedy for ill€ you %
Dizziness and Nervousness, Sltleal mihools . Fivet: vess peaking places | cast a blot upon the womanhood—the U il fi d
¥ Al 1 = ™ Vi 1 is a large one, even in this coun- “Amusements,’” says this critie, ‘:.1».|m tive, blooming womanhood of today:| 0 w n
Restored to Healt v in Medicine, Law aud Theology |8 ¢ n f
i given as electives in Avts J{try | pear at the present moment to be thelit is to “find something to do,” and t usesforit every A
Lydia E. Pinkham’s course . | ‘'What seems to strike one most forc-lone great topic of eonve t No in-llet that “something” be worth ‘doin A b & 4 !
3t | AR AN A A A N A e N NI A i | ayin theweek.
Vegetable Compound. Equipment | : - A | it y i
o i rgest undergraduate faculty . . as no eq
” = itime vinces. Three d R \
Lawrence, Kans.— ‘A year ago I was v Sduiapen I rie eClpeS cleaning the hands of
suffering from a number of ailments. I Bu {
e always had pain and Expenses : = ’ ; i dirt and grime. Cuts
i was irregular. Dur- Pananian i _ 4 Frozen Nut Custard, into inch pieces and cook with a small, ar, one cup of sweet milk, one scant .
the delay I i | \(‘““ e :;.:r-«, ““‘l‘ i““l T' ,"I'l‘ ; o Saitan it I]ll“\'t' of bacon until ver: tender, Thon!(-np butter, two teaspoons of baking grease from ﬂool's quickly :
" 3 Aot i o S repare a plain, boiled custard;igrain and chill. l.et them stand over|powder ome quarter Ib., chocolate melt-
ships vegri) “,h“'}' “""ljv ”‘1“‘" with "“'l'] teaspood| nipht in a weak solution of vinegar,led over hot water with one table- and eﬂsﬂy- Absplutelydhﬂl‘mlesl '
= Send for calendar to of almond and one of vanilla extract |sepper, salt and peppercorns. * Serye|spoon cocoa, one teaspoon vanilla. cleaned. 4 W
zziness, fev- GEORGE B. CUTTEN, D. D. Ph.D.. Presideat 1| To each quart of custard add one cup ‘un Jetttice with a cream dressing. to skin or articles (8

Bunev:m‘ilrk‘Cake.
- Many uses on large

Sifter-Can 10c.

One tablespoon butter, one cup suz-
one cup butermilk or sour milk,

ne

3 a little cold wattr. Add to this C egs, two cups sifted flour, one tea
T":‘H:HSET.?‘ Tffﬁfll,:f"‘:IIS‘“):'°°_IV‘W, Select small, sound tomaloes, I'*‘}“;Juu'u of !\\w‘) oranges, the grated rind|spoon mq:x. one teaspoon vaunilla or
Young Women for v'nn.p;'«:r.: {them, scoop out the centres and filljof one, a pinch of -alt, one tablespoon | pastry spice |
Living | the cay ity with any mixture you like|of sugar :uul_ the »!m‘[l‘()‘ four banan “'i —_ ]
The: Obussee=Twelea. favln a little cold chicken and celery, cold| Add owe half cupful of chopped walunt Molasses Cake Without Eggs.
College Preparatc Ay | flaked ns!\ or sfy.m,; drled vegetables meats and let it Tx,.mi u‘nnl well hlend.! O bodior Ve s o )
¥ . Oriory Hiiael “ \ . Jlare well liked Ihvsfl should 'ln‘ com-jed, Then beat in a piut of whipped; ne ‘”'l!f 'l.l er, lard "lv‘ l‘ll_l“"é- \"v i
5w usehiold Scl fiyined with mayonnaise dressing and|cpeam and plac¢e in a mold. cup sugar, one cup hot water, one cu |
cuce, Busin d : served on & leaf of lettuce as a first et { molasses, 4 cups flour sifted, one tea X
s F[‘ch\:ﬂiy—i' x\‘ r-lm;\ L }vr;‘l“l.““r: course for luuch or dinner. | Charleston Salad {epoon soda, 1 cup currEnts, one te: e °
of Fine Personaity aud Special = 7 | spoon - eaah of cloves, allspice, cin
Fraining for IP‘H‘ Work e M Marinate in French dressing two|namon. Put in bread pan with butter Tl m e s p e n t u s l n g KING GE
The Equipment—First Class in Pinspple ones. lummns of crab meat, one tablespoon|ed paper and bake one howr in slow » CHEW
EXe T anact A One cupful of grated pineapple, one-{of capers and three hard-boiled eggs, oven,
The Location—Evaugeline Land half cup of sugar, juice of half a lemon, | grated. ‘Add a sprinkling of ground| b ) | 1S
The E;:?.en“s:—\ prJ\r i‘;mh["m} From § v o thirds cup water, one level {able-| mustard and a little minced pimento,| Banana Cream. ver s
h » according  to course o 06, gelatin. Soak the gelatin  in{Mix thoroughly and cool. Serve on al :
selected \\‘:v‘vr then add just (zno\lgifhm wal\-rllmd of lettuce with brown bread sand.| Peel and slice a dozen bananas intc I SUYEBSSCS "“‘3
Information—Write for Mlustrated fl,, gissolve it. Add the lemon juice,|wiches. la glass dish-—round, not lergthwise ‘ | process le'llChl
Book to pineapple and sugar. Put in the ofrig:| g | Pour over them a pist of SLI'};:\\']VO;-:- Wgolh f ciously sweet and |
Rev. H. T. DeWOLFE, D. D., Principal erator till ready to serve. Chocolate Cake. {YTUD Ov ROy kind preferred. Beat the o !

white of .two eggs into a stiff paste,
and whip in a gill of cream and slight
Iy sweeten Flavor with vanilla
Stand for an hour before serving.

SOLD |
ROCK CITY TOB

is time spent well.

Puting Up Fruit

Boys

teach .

record One or two peach pits added to thejpreserved fruit a week or so after it
jar of canned or preserved peaches,|is made. By that time air bubbles

ered.

adds to the flavor of the fruit when|When these are evident, eook the fruit

ceit. So too, is a sprig of mint, ar into the kettle in alternate layers,

The fruit, of course, i8 put In first.

is a factor in preventing the fruit

pour it into the pitcher. Then the burning.

liguid may .be poured more quickly and

satisfactorily into the jelly glasses,

AR AAAAAAS

URIC ACID
NEVER CAUSED

-

COLLEGE - Toro.

Autumn Térm Commences Sept. 1
Rev.D.Bruce Macdonald M.A.,LL.D.,H

SAINT ANDREW’S

Boys Prepared for the Universities, Royal
‘Military College and Business

It is well to use a silver knife for
paring any kind of fruit. The action
of the acid on a steel knife is undesir-
able.

In making jelly, let the fruit juice
drip through the jelly bag. When no
more drips easily, the remainder of
this lMquid separate. Use it in making
marmalade or a second-grade jelly. It
will taste as well but will not be so
clear as the’drip jelly.

nto

i, 1913

It is well to look at all canned or

Calendar seut on application

- RHEUMATISM

I WANT to prove it to yourssatis-
faction. If yon have Rheumatism,
acufe or chronic—mo matter what
ar condition—write today fdof my
BOOK on “RHEUMATISM -
Jts Caute and Cure” Thousands call
“the most wonderful  book -ever
tten.” Don’t send 2a stamp—its
ABSOLUTELY FREE. -
JESSE A. CASE, Dept, 460, Brockion,
Mass, U, 8. A.

R

Send for Free Book giving
full particulars of Trench's
medy, the world-famous
£ g ng::v.y and Fits-—
R nl cosn Deats
L P88, -
from all parts of

1)
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Dutch Cake—Separate two e

to the yolks half a cup of milk, one
tablespoon melted butter, one

pastry flour gifted four times,
flour one teaspoon baking
Beat ingredients thoroughly

in stiffly beaten .whipped whites of

eggs. Pour into a shallow
pan. Cover top with freah

pressing them down into the dough.
Sprinkle over half cup sugar and bake,
Cut into squares and serve warm with

cream or hard sauce.

currants.
sugar to each pint of juice.
mixture well,
with twice as much cruthed

Currant Shrubs—Hxtract the juice
from two quarts of wellripened red
Add orte cup of granulated

then dilute the juic:

water as there ls currant juice. Grate,
of nutmeg: in )

gegs. Add

Worth Knowing

cup

Add to

powder.! Tongue for sandwich filling should not made until just before serving or|
and fold|pe mixed fine and rubbed to a pasie!the bread will hecome 8OZEY.

with mashed boiled eggs, seasoned

with vinegar and butter. It you desire to remove the skin of

peppers drop them into boiling water
and simmer for five minutes, or scour-
ing them slightly and placing on the
broiler over hot coals a few minufes
will loosen the skin. 3

Here I8 a method for ' sprinkling
elothes which I have found very satis

“greased
berries,

—_—

All the left-over vegetables, such as
string beans, peas, beets, carrots, etc,
will make a delicious luncheon salad
They should be cooled and laid on
salad leaves with French dressing.

Tomato sandwiches are made with
ces of tomato getween buttered

ench ! bread; spread mayonadise over the to-

Beat the

L]
ive and} tributor. Take an ordinary cork and

factory, writes a New York Pregs con-f.

YOUR DRUGGISY SELLS IT.
Tins, 150, goc., and 4sc.
Sprinkler-top glass jar, 35¢.
For a TriaL SamrLs
“end 2c. stamp to
¥. C. CALYERT & 00,
8, Dorchester Btreat Wast,
Bontreal.

For the cleaner the teeth
are kept, of course the
longer they will last and
the better they will look.

the cork in. When the bottle is shak-
en, the fluted cork acts as a spray,

sprinkling the water evenly over the
clothes.

L
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OUTCHr 2/ \
Tiade€ <Ft | PERFECTION

FOR SALE BY WI

LOCAL OPTION
can legally or
require for pe

JOHN LAB

AN NN

A MUSCLE-,
BUILDING FOOD

Growing youngsters work hard. They need
food that is ishi d that satisfies the
hunges and digests ecasily. Nothing is better for
than Cowan's Ground

Perfection  Cocos. PARTIES IN SCOTT

USE. WRITE ST. JOHN

of pure Cocoa. It builds up the muscles apd makes
children healthy and strong. § A cup of Cowan's
made with halt' or one-third milk is = properly
balanced food —one that the most delicate stomach

YOUR GROCER
HASIT

cut a small fluting in it lengthwise.
arekill & glass bottle with water and put

ABiD: Sng M W0rS She amdvichee

LIMITED ' TORONTO, ONY
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