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OF INTEREST TO WOMENEDUCATIONALEDUCATIONAL8

Why should any other 
cereal be called “just as 
good” as

She Cans What She Can In Tins
Wash strawberries carefully and 

stem them. Place three pints of fruit 
and one pint of granulated sugar—no 
water—In a preserving kettle, and set 
it on the hack of the range for several 
hours, wheat it will* have formed a 
rich syrup Place over the fire, boil 
briskly a few minutes only, and can. 
They make a delicious despert, and 
arc fine for whvter shortcake.

If you are one of those who live on 
syrup is made, 

try canning tt in tin. The results will 
be such that you will never again use 
glass or jugs. This n,eed not be emp­
tied from the tin as soon as R is open­
ed, as it contains no acid.

Few per-ons can keep tomatoes in 
glass, and at the best, they lack both 
color and flavor and there is a large 
percentage of loss, whereas if canned 
In tin there is seldom any loss. If a 
white paper bag—No. 1—Is placed in 
the can and the cooked tomatoes put 
into this they can often be removed 
without tearing the bag, and thus pre­
vent discoloration of the can.

For many fruits 1 prefer glass jars 
and use them successfully, but for 
those I have mentioned I use tin with 
excellent results.

On the farm there is no question as are emptied. Scour slight dlscolora- 
to the economy or the desirability of tlons, replace lids and keep In a dry 
canning fruits and vegetables. place to prevent riist Whoa the tin

The grocer and the woman who has is eaten off. discard the can. 
no time for such things may tell you.- Use only the heal of red sealing wax, 
that you can buy them Just as cheap- and as soon as the wax “sets” run the 
ly. But don’t you believe K. it can- end of a stove-hook, or similar piece 
not be done. of Iron, heated very hot, over It. in ord-

“But,” says one woman, “some of or to prevent my air holes from form- 
my fruits do not keep well, or at least ing. This* Is a very important part of 
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 
can, writes a contributor to the Conn- syrup—unless they are preferred 
try Gentleman. If you will use tin cans]sweeter—and cook the fruit In it uû- 
for suçh fruits as peaches, pears, ap*] til It is clear and tender, yet not soft, 
pics, pineapples and strawberries, as (Fill the cans with fruit, cover with the 
well as tomatoes, corn and beans, you i boiling syrup, dry the groove careful- 
will find that they not only keep far jy, and teal at once. If 
better, without so much sugar, but I scalded a few minutes the skins can 
have a far richer color, a very super-1 be removed like those of tomatoes, 
ior flavor; and there Is no loss of the! ihus saving much time as well as 
lop layer, as is frequently the ease in fruit.
the use Of glass. | cut pineapples Into dice or circles,

Tin cans made for this purpose cook them in a little heavier fyrup, 
come with a tin lid that fits very close- and can thfcm like peaches, 
ly into a groove that must be well] Cut apples into quarters or less and 
dried and filled with hot sealing wax. cook quickly $?o that they will burst 
They retail at Si» vente a dozen, and1 ami be lender,’and yet not a sauce. I 
have a capacity of a quart. '.do. not add sugar. When they are

Bay a good grade of tin cans. They jopened, reheat and sweeten them and 
can be used over and over again if they will be found as good as fresh 
washed and w ell dried as soon as they I ones for pies or dessert.

\

CORN FLAKESa farm where maple

UPPER CANADA COLLEGE * Because Kellogg’s is known to be the best 
and most nutritious cereal on the market—
Because the sale of Kellogg’s Corn Flakes 
is enormous as trade returns will show—
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 flavor and the sustaining 
qualities of Kellogg’s Corn Flakes 
cannot be counterfeited. Sold in 
big packages at 10c. Look for 
the signature.

TORONTO wpeaches areof Canada
for FORKS.

Premier Bay»’
Founded

CAM tJtXOR Of
Senior en.i Prepiretur^Vhouls m srpe 

fields, with noie, fend full
modern buildings. 50 scree pleviog end etblelie 

l equipment. Specially constructed detached intirm- 
C.amp at Lake Temagami. conducted by the Physical 

or ol the Collage, trains hoys to take care of themselves in the open. 
SSF.S 191L* Scholarship» 2. lloeours (Matriculetioa) 23. Pass Matriculation 12. 

Royal Military College Peases 5. All particulars and historical sketch on ipplication. 
Autumn term begins September 11th, 1913,10 a.m. Boarders return on the 10th.

Arnold Morphy. Bursar
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Nothing To Do
teres! whatever is taken in the burn tibly—as it needs must nil thoughtful ing question of the day. • Nothing is 

This is what the Head Master of I onlookers—is the pity of it! The spoken of but sport and Barnes aM 
waste of good material. auction bridge—all very good things

Number, of high-spirited and ran •»«»• W»! ..“Tn'SrL.^ot 
able young women of the higher ‘he vole « v-d inlet eats of rea
classes are lvadflug frivolous and emp- tollable and g
ty lives. l“^! '

. h . And yet, one fears, that even here
' , ! ‘ . In the Colonies, where certainly there
Simply for lack of some definite aim lg more work for everyone to do. and 

in life-some occupation that will take far few€r leisured people, that those 
them out of themselves i who are well equipped with this

Interested effort is what they want.] worltVB goods have in very many 
Failing that they fall on the inter- c«ses tlie same petty Interests, ig- 

ests anti excitements of play, which', j noble triumphs!
in the long run, are never satisfying. llow futlle to one who has the deep- 

• Delightful dispositions ami every I er interesl8 0f his country at heart 
kind of talent aae rusting lor want of an(, lg aware ot thP pressing need of 
work!” 1 enthusiasm in nobler causes.

How true that Is—one van not help sUCh poor conquests as those of win- 
hut deplore the pitiableness of mb- n| prizes on the golf course of 
directed energy In a world where so Hl the fascinating and tooex-
touch is always waiting for willing viUng modern phase of Bridge! 
hands ’and feet. Young women—you who have no

need to strive for your bread-and-but­
ter- you who are well dowered with

Eton, in his day a distinguished ath 
lete. has been telling us in, the matter 
with hundreds, of young women at the 
present time.

They have literally nothing 
What nil indict merit ! >lie says.

It is positively startling, in th'-se 
days of woman's new activities, her 
wider scope and broader outlook, we 
have got so uved to hearing about what 
girls and women do, and what they 
want to ik> to find outlets for their 
boundless energ 
something of a 
called to book for a-fault so unexpect-

03

y, that it comes with 
shock to find them I

ed.
Yet Hie opinion of a mail of great 

experience and culture is not to he 
lightly put aside. Shall we consider it?

The truth is that in the world of 
women, young and old, there are many 
life streams flowing.

There are the busy women and- the 
idlers, tlie workers who put their 
shoulders to the wheel and 
on with all their might, and 
are the but lei flies who do nothing hut 

! plav from morning to night.
1 Play Is the end-all and be-all of their 
existent v.

That is the class of whom the Canon
is speaking.

It. is a large one, even in this conn-

Keep It
Handy

f \ -«rOU will find 
î / Y uses for it every 
/ dayintbeweek.

1 Has no equal in 
cleaning the bands of 

dirt and grime. Cuts 
from floors quickly

\

KANSAS WOMAN 
WHO SUFFERED

Amusements, pastimes, sports and 
games, nowadays (can we deny it?) 
are apt to take too much the foremost 
place amongst the well-to-do. 
is the view of the case taken by one 
who has recently returned to England 
from a Colony where work is as much 
delighted in as play ; anyway the two 
things take their proper relative

•Amusements,” eays 
pear at the r 
one great top

ACADIA IMVKRSITY
wot fViLLE. Nova Scotia lpush it 

there money and the comfort-- which It will 
buy- do your hist to keep clear of the 
vortex of inert amusement which 
threatens to engulf so many of your 
compeers and companions.

There is but one remedy for ills you 
cast a blot upon the womanhood—the 
active, blooming womanhood of today; 
it is to find something to do,” and to 
let that 'something” be worth doing!

That| Departments
Arts and Silences Applied Science Iheology 
Degrees

B.A . B.Sc., B.Th , M A., 
certificates in Eugiueeriui 
milting to third 
technical schools, 
lu Medicine, Law and 
given as 
course.

Equipment
largest undergraduate faculty 
In Maritime Provinces. Three 
new and splendidly equipped 
Science Buildings.

Expenses
Expenses light, and over $1.000 
given in prizes and Scholar­
ships y earl 

Send for calendar to
OtORGt B. till I IN, D. 0 . Ph. D., President

year In beat 
Kh -1 \ ear

Theology 
elective. In Art a

From Headache, Backache, 
Dizziness and Nervousness, 

Restored to Health by 
Lydia E. Pinkham’s 
Vegetable Compound.

this critic, 'ap- 
present moment to be the 
pic of conversation,. No in

»try. ;
Wlint seems to strike one most fore-

i Tried Recipes I
Lawrence, Kans. — “A year ago I was 

suffering from a number of ailments, t 
«mm always had pain and 

was irregular. Dur- 
ing the delay 1 suf- 

F';: fvred a great deal 
I with headache, back- 
ill!: ache, dizziness, fev­

erish spells, nervous­
ness and bloating. 
I had been married 
ntearly three years. 
1 took Lydia E. Pink- 
ham’s V egetable 
Compound and now 

I feel better than I have for years. I 
recommend Lydia iS. Pinkham’s Vege­
table Compound to all who suffer as 1 
did.’’— Mrs. M.iZkvnkr, 11)45 New Jer­
sey Street, Lserenee, Kansaa.

Montana Woman’s Case.

mm
-vH
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ar, one cup of sweet milk, one scant 
cup butter, two teaspoons of baking 
powder ore quarter lb., chocolate melt- 

hot water

into inch pieces ami cook with a small 
piece of bacon until verv tender. Then 
drain and chill. Let them stand over 
night In a weak solution of vinegar, 
pepper, salt and pepgjèi ortis. * Serve 
on lettuce with a cream dressing.

Frozen Nut Custard.

Prepare a plain, boiled custard ; 
when cold, flavor with one teaspoon' 
of almond and one of vanilla extract 
To each 
ful of fi
the mixture in the usual way.*

■ÿr grease 
* and easily. Absolutely harmless 
to skin or articles cleaned.

- Marty uses on large 
Sifter-Can 10c.

■ with one table-y. ed over
spoon cocoa, one teaspoon vanilla.BW>;

*C-f :

•fv 7

quart of custard add one cup- 
uely chopped nuts and freeze iButtermilk Cake.

One tablespoon butter, one cup sug­
ar. one cup butermtlk or sour milk, 
one egg, two cups sifted flour, one tea- 

juice: of two ot auges, the grated rind ! spoon soda, one teaspoon vanilla or 
of one, a pinch of alt. one tablespoon pastry spice, 
cf su ear and the pulp of four bananas, 

jful
stand until well blend­

ed. Then beat in a pii.t of whipped 
cream and plate in a mold.

Whipped Bananas. &Acadia Ladies* Seminary
XVOL FVII LE. Novo Scotia * 
High Grade Residential School.

The Aim—To Prepare Girls ami 
Young Women for Complete

The Courses—Twelve, Including 
Voile

.ws
V

Dissolve one tablespoon of gelatin in 
a little cold wattr. Add to this the

Tomato Entree.

Select small, sound tomatoes, peel 
them, scoop out the centres and fill 
the cavity with any mixture you like 
— a little cold chicken and celery, cold j Add one half cut 
flaked fish or some dried vegetables meats and let it 
are well liked. These should he com­
bined with mayonnaise dressing and 
served on a leaf of lettuce as a first 
course for lunch or dinner.-

s
ii
i mMolasses Cake Without Eggs.of chopped walnut

One cup butter, lard or dripping, one 
cup sugar, one cup hot water, one cut 
molasses, 4 cups flour sifted, one tea 
spoon soda, 1 cup currants, one tea 
spoon earth of dove*1, allspice, tin 
r.amon. Put in bread pan with butter­
ed paper and bake one hour in slo'x

Preparatory. m 
Household

M'sci-ge
Art, Oratory, 
euce, Business, v

The Faculty—Twenty two Teachers 
ml Special Charleston Salad.

Marinate in French dressing two 
citpfulls of crab meat, one tablespoon 
of capers and three hard-boiled eggs, 
grated. Add a sprinkling of ground 
mustard and a little mnneed pimento. 
Mix thoroughly and cool. Serve on a 
bed of lettuce with brown bread sand­
wiches.

Time spent usingof Fine Personal!
Training for the

The Equipment—First Class in 
every respect.

The Location—Evangel 1 tie l^and.
The Expense—Very Moderate. From 

$180 up, 
selected.

information—Write for Illustrated 
Book to

y a
WcBums, Mont Lÿdia E. Pinkham’s 

d cured me of awful 
ad suffered with for

)Pineapple Mousse.
Vegetable Compo 
backache which I 
months. I was so weak I could hardly Jo 
sny work and my head and eyes ached all 
the time. Your Compound helped me 
in many ways and is a great strength­
ened 1 always recommend it to my 
friends and tell them what a grand med­
icine it is for women. Y ou may ttse my 
name for the good of others.Mrs. 
John Francis, Bums, Montana.

The makers of Lydif E. Pinkham’s 
Vegetable Compound haedthousanja of 
euch letters as those a bo they toll 
the truth, else they could not have been 
obtained for love or money, s This med­
icine is no stranger —it has stood the 
test for years.

/Calvert’sOne cupful of grated pineapple, 
half cup cf sugar, juice of half a leu 
two thirds cup water, one level ta. . 
spoon gelatin. Soak the gelatin in 
water, then add just enough hot water 
to dissolve it. Add the lemon juice, 
pineapple and sugar. Put in the ivfrig- 
crator till ready to serve.

ble- Banana Cream.
according to course

Peel and slice a dozen bananas inn 
a glass dish—round, not lengthwise 
Pour over them a pint of strawberr; 
syrup or any kind preferred. Beat tin 
white of .two egg? into a stiff paste, 
and whip in a gill of cream and slight 
ly sweeten. Flavor with vanilla. 
Stand for an hour before serving.

^Tdolh Powder
is time spent well. ™

For the cleaner the teeth IS 
are kept, of course the 111 
longer they will last and lil 
the better they will look. j|||

Chocolate Cake.

ggs beaten separately, tw.b 
alf cups flour, creamed with 

three quarter cups sug-

Rtv. H. T. DtWOLfE, D. 0.. Principal
Next Term begins Sept. 3, 1913. Three e 

and one lia 
eggs, one and

Creole Salad.

String a pint of wax beaus, breakAcadia Collegiate and 
Business Academy

WOLfVILLC, Nova Scotia 
84th YEAR

A Residential School for Boys 
g Men with & beautiful 
Ten experienced teach 

ers, and a very successful record 
of over 80 years.

Four Diploma Courses Offered.
1.—University Matriculation, in

Science, Engineering,

Putting Up Fruit
and Youn
location.

preserved fruit a week or so after It 
is made.

the cork in. When the bottle ie shak 
en, the fluted cork acts as a spr 
sprinkling the 
clothes.

One or two peach pits added to the 
jar of canned or preserved peaches, 
adds to the flavor of the fruit when 
the can is opened.

By that time air bubbles 
When these are evident, cook the fruit 
Steal u. water evenly over theRich Silverware Arts,

Medicine, etc.
2. —The General Course.
3. —Manual Training (wood and

4. - Business Courses, 

eluding
Calendar and other information. 
Write to Principal.

W. L. ARCHIBALD, Ph. D„ 
Wolfvllle,

—rich in quality and IP 
beauty—-should grave 1 
every thornc. Choose ’

@4? ROGERS BROS.
This brand is known as 
Silver ?la!e that Wear»’*

It is the Original 
••• AAand genuine “ Rogers’* 

well as the heaviest 
grade of plat

frV ySoId by Leading Dealer»

A leal of rose geranium in a glass 
of crabapple jelly is a worth while con­
ceit. So too, is a sprig of mint.

If a few arpples are used in mak­
ing grape jelly, there is less probabil­
ity of the jelly not being firm.

It is well to have a large pitcher 
haudv when making jelly. The mo­
ment the jelly has c ooked sufficiently 
pour it into the pitcher. Then the 
liquid mav.be poured more quickly ami 
satisfactorily into the jelly glasses.

In making marmalades or preserv­
ing It is. well to put the fruit and 
ar into the kettle in alternate layers. 
The fruit, of course, is put in first. 
Stir occasionally, to prevent the mix 
ture catching.

X

expenses $200.00 in- 
avd and Tuition. For

an
Bo

CD WANS 
'“"COCOA

good plan to rinse the 
le- with cold water.

It is always a 
preserving kett 
The moisture on the bottom and side 
is a factor in preventing the fruit 
burning.

Nova Scotia TLgoclr ftN OUTCHT-rXl
i

In making Jelly, let the fruit juice 
drip through the jelly bag. When no 
more drips easily, the remainder of 
this liquid separate. U?e it in making 
marmalade or a second-grade Jelly. It 
will taste as well hut will not be so 
clear as the'drip jelly.

ÜSAINT ANDHEW’8 
COLLEGE - Toronto

Boys Prepared for the Universities, Royal 
Military Cellefe and Business

Autumn Term ('onirawu-èe Sept. 11, 1<U3
Rev.D.Brute Macdonald,M.A.,ll.D.lHeadaMster

Calendar x-ut on application.

It is well to use a silver knife for 
kind of fruit. The action 
on a steel knife is undeslr-

hparing any 
of the acid

It is well to look at all canned or

URIC ACID 
NEVER CAUSED 

RHEUMATISM
L\_ r

r A MUSCLE- > 
BUILDING FOOD

I

Worth Knowing m
I WANT to prove it to your satis 

you have Rheumatism, 
chronic- no matter what 

your condition—write today fdf my 
FREE BOOK on "RHEUMATISM- 
Its Cause and (hire." Thousands call 
it “the most wonderful book ever 
written." Don’t send a stamp—!Va 
ABSOLUTELY FREE 
JESSE A. CASE, Dept. 460, Brockton, 

U. 9. A.

V IISeparate two eggs. Add 
of milk, one

Dutch Cak
to the yolks half a cup 
tablespoon melted butter, one cup 
pastry flour sifted four times. Add to 
flour one teaspoon baking powder 
Beat Ingredients thoroughly and fold 
in stiffly beaten .whipped whites of 
eggs. Pour into a shallow greased 

Cover top with fresh berries,

Sprinkle over half cup sugar and bake. 
Out into squares and serve warm with 
cream or hard sauce.

faction. If 
acute or w r Growing youngsters work hard. They need ' 

food that is nourishing—food that satisfies themnot made until just before serving or 
the bread will become soggy.

If you desire to remove the skin of 
peppers drop them Into boiling Water 
and simmer for five minutes, or scour­
ing them hlightly and placing on the 
broiler over hot coals a few minutes 
will loosen the skin.

Tongue for sandwich filling should 
be mixed fine and rubbed to a paste 
with mashed boiled eggs, seasoned 
with vinegar and butter.

Up hunger and digests easily. Nothing is better for 
them than Cowan's Perfection Cocoa.

•7m

Ground
from the fresh Cocoa Beans,' it has all the food value 
of pure Cocoa. It builds up the muscles apd makes 

i children healthy end strong. B A cup of Cowan’s i 
1 made with halt or one-third milk is e properly J 
X balanced food—one that the most delicate stomach M

pressing them down into the IMass.
All the left-ov«r vegetables, such as 

string beans, peas, beets, carrots, etc., 
will make a delicious luncheon salad 
They should be cooled sud laid on 
salad leaves with French dressing.

Send for Free Book giving 
full particulars of Trench’s 
fjemedy, the world-famous 
cure for Epilepsy and Fits- 

/H ig^riV Simple home treatment 
I I Ilf 111 X oats’ success. Test!
LUIlLU moulais from all parts of 

^ the world ; over 1,000 In

ms Currant Shrub Extract the juice 
from two quarts of well-ripened red 
currants. Add or.*e cup of granulated 
sugar to each pint of juice. Beat the 
mixture well, then dilute the Juice 
with twice ns much crushed ice .ind 
water ns there Is currant Juice. Grate 
a small amount of nutmeg in each

, “Grasdpa
Lets btta'tliem some

COWAN’S”

can digest. And if is so delicious that it tempta 
V the appetite when all other foods fail. 4 

YOUR GROCER
HAS IT

Here is a method for sprinkling 
clothes which I have found very sati^ 

Tomato sandwiches are made with factory, writes a New York Press con 
slices of tomato getween buttered trtbutor. Take an ordinary cork and 
btfead; spread mayonnaise over .the to- cut a small fluting in it lengthwise 

mato, and be sure the sandwiches areFUl a glass bottle with water and put

IINCH'S REMEDIES. LTD.,
▼MK OOWAN OOMPANV, LIMITED TORONTO. ON?St lasMs’ Uwiibw, - . Ï0R0NH)

,.;-v *

I■
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UNIVERSITY Of NEW BRUNSWICK
FREDERICTON, N. B.

Next Session Begins September 18. 1913.

The University offers complete four-year courses lu Arts, Civil 
Engineering, Electrical Engineering and Forestry.

Attention is called to the enviable record of our graduates in 
all of the above departments.

Among the Scholarships available at entrance at The Wilmot 
Scholarship ($3001, an Alumni Scholarship ($130), an Asa Dow 
Scholarship for First Class Male Teachers (90), Fourteen County 
St holarrhips l each $00).

WRITE FOR A CALENDAR.

C C. JOINTS, Chancellor.

Weakne
Every wlneglaeeful of 
new strength, new vlgo: 
the reason "Wlncarnli* 
blood-maker and nerve 
ing of invigoratlon. Th 
soothes and feeds the

Anaem i
body, and surcharges tl 
vitality. That Is why e' 
you stronger and healt 
from Anaemia, Bleeplt 
haustlon. Lowered Vlti 
merely “run-down” or 
taking

/ll-hea i
“Wincarnis" to-day. R« 
led reputation of near 
mended by over 10,000 
sufferers have proved, 
the invalid—renewed e 
brain workers—and a

Send 6 cents stamps (to pt 
bottle. Address Coleman & 
ter free trial you can obti 
ists, and Wine Merchants

r',v
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KINO OB 
CHBV

is i
surpasses all c 

process by which i 
ciously sweet and i

SOLD I

ROCK CITY TOBi

It

(Ot

j
ALE —
Pure—Pala

FOR SALE BY WI

LOCAL OPTOf 
can legally or 
require for pei
JOHN LAB

PARTIES IN 8COTT 
USE. WRITE 8T. JOHN

Evirrv
Is Interested tnd

iMARVHLWh
yj

SS&iSffi

Tina, ijc., joc., and 45c. 
Sprinkler-top glass ja, yc. 

Fora TatAL Sample

r^C(CALVBIITP*Oe.

Mavergal Ladies’ College
TORONTOJARVIS ST.

KNOXPrincipal MISS
Hues. lYepar%:lmt for honour mairivul»tion 

vxamtiiHiiouM. heparan) Junior S hool. Ikmu-stiv fteleni1* Hvpert 
UvtuiiasUim Ountosir ühmus Skating lltnk Swituiulug Hath.

vitnuahiui on uuNlentThorouglt 
and Other

HAVERGAU-ON-TH E-HILL College Heights, Toronto
A Junior S hoot to bv opein-d for I tie eonvctiivnv - oi |>iq*iN resident In
ihe Northern and U esaern Mps of tla «'ity. ijirge P.SV'iuii Uroittids ot three 
a. rv* -vriekei ivnni' tuisk.-ihall. I idler the «tir - I Kuia-rviMuit of Miss Knox. 

H-etlntvtl bv sjrycia ists in ,ttmtor Sehoul teaehing and In thb Language-. 
•"Icitfiudsra and proapes-tu* apply to Ihe Hur>nr. 
nwM'pl. I"

For Hluatrrtt-.-
K. Mll.UVHAMP. Hon Sac.-Tree*.^ School will re-ope
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