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bouse Ceain
Made Easy

OUSE cleaning is a necessary Spring task in every well-
regulated household. The Winter's accumulation ofhdust and dirt must be removed. Woodwork, floorsq

Sand furniture must be cleaned and polished. Anything that
will lessen the work but gv etrsiswilbiecmdb
every housewife. giebs eut ilewlcmdy

dutcleans and polishes at the one operation. It remnoveshthe accumulated dirt and scum from floors, furniture,anq woodwork, and at the saine time polshee-gives a high, hard, h
dry, lastîng lustre. It does flot

coer up the drt-it remnoves it.
Seemin g blemishes disappear,
and the original -beauty of the
grain is brought out. And it
gets these wonderful resuits with q
surprisingly littie rubbing. Take
a botlIe home on trial to-day.
It is guaranteeti-satisfaction or
moneyback. Sizes 25c to $3.00.

Order from your DWaer

Channeli Chemical Co.
Limited

36 Sraren Ve;

loront, Oilt

- MI. I

I

The Great Contest
"What Did itile Mary Buy?"

The judging of the qualified ou-
tris l ths iterestiug Contest,

which closed Marci 3lst, 1916, la
being complted as thia issue goes

The work la bting doue very oerefui!y.
sud the judgea requlre aple tIme lu order
thnt the entry of cadi contestant may ro-
clve every fair cnnalderation.

Eac qualfied contestant wil )be notlfied
by muil justas w onuasathie Judes.
complte their work sud hand the winuera'
usines ta Us. A 00-mple litof the prise
wlnnezsunes uande a , vill h pub-
Illhed ln the june Issue of "EvzivwolUeais

Contiental Publishing Co., LtdL
Toronto, Canada
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Ousplnt Of Posa, One quart af stock, six spriug
onl4na ml! unch of mint, bunch of parsloy,
two tablespoonfuls of butter, a large handf ul of
apluach sud sat.Wssah the pesa, paraley, andl
mint. Skln and wsah the onlous. Add o,,
taspooni nI of sait to the stock, lu whlch bol!gontly the peas, mint, psrsloy, sud onlous until
the Pesa are quit. soit; about five mainutes be-fore they are cooked add the spinach. Psu ail
through a lir steve, then brlug to the bonl sgaiu,
seasn te tast.-L. T., Regnas.

A.ETicnoxu SAL.AD

Use bollod or csnued artichokes. Cnt Ito
quarter-lnch suices and stamp out wth a French
vegetable cutter. To one-plat sdd two table-
apoonfula of sflad oi, one tablespoonful of tar-
ragon vinegar sud one-hali teaspooni ni of sait.
Toslightly together and let stand for one hour;,
drain sud serve an lattuce loaves.-,vrs. j. B.,
Torono..

LFarucz AND» POTATO SALA».
One large, crise lttuce, one cupfulJ of dlcod

potatoes, two onions, and salad dressing. Shred
the lettuce till very fine sud koep it in a cool
place. Pool sud eut raw potatoes lato dicoshsped plecos and cook lu boiling salted wator
wth the oulous. Take ont when done, remove
tho onlous, pour over the potatoo whle they
are still hot a dressing of où!, vinegar, sait and
peppor, sud set tliem to cool. Arrange the crisp
lettuco beaves on au ovai oartlien-ware dish sudput the potatoos la the conter. Chopped par-sloy sud thin ulices of cold liard boilod eggs
may be addod ta thi s alad as a garuish, or sliced
gherklus sud capons may b. used.-J. B., VOIS.

SUzPMsxPOTATO&U
tiva h

Toronto, May, 1916
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SPRING AND SUMMER
STYLE RECIPES

Edited by MARJORY DALE

FirITSAI.ÂO
Wasb both red and white cherries, remnove

the stemsansutones, and cut into halves length-
ways. Wash sone ripe strawberries. Remove
the pulp from oranges. Remove the skina from
bananas, acrape with a silver kuife, cut in one-
third inch slices and cut slUces in cubes. Mlx
the fruits, uaing an equal quantity of each, and
marinate with a French dressing.-MI. B., Plis

ON£x EGG CÂra
One cupful of granulated augar, two-thlrds

cuplul of aweet mllk, on. large tablespoonful
of butter, twa cupfuls of flour, one egg, two heap-
log teaspoonfuls of baking pander sud flavorlng
to suit the taste. Bake la two layera and useu
any flllug desired.-Mrs. 3. R. GaUiù, gHtlo%
ont.

Roat gradually to the boiing point, then let
immer until tender. Let partially cool in the

liqid, then remnove to a board. Cut the SUin
in points, a short distance from the shank, to
leave the larger part of the haut free from skin.
Set aside to becomne chilled. To a cup of hot
croamf sauce add one-fourth package of gelatine,
softened i oe-fourtli cup of cold water; stûr
over ice water until It bogins, to sot, then pour
over the surface of the haut from which the skia
wau taken. Wheu cold and sot, decorate with
three figures ta reprosent rose. Use atripa of
green pepper for stems and sections, cut from
small ripe tomatoes for the petals of the rose;
removo the aeed.Zportions fromn each tomnata
section. Have reudy a cup ofL'hot dcariflod
consomme, iu Whlch a tablespoonmul of gelatine,
softenod in cold water, has beon dissolved. Let
cool let..water, then use to cover the decorationa

sud sauce. The hamn wil keep lu perfect condi-
tion for several days.

This ham la sultable for buffet service et suy
place or occasion. A 5mail ham thus decorated
may be ctnt.sd served on the home table for
luncheon or dinner. Rot vegetables, an spinach,
cabbage, or tomatoosasd potatoea, should bo
sorved wlth It. Served wtli potate salsil, It
should b. preceded by a hot soup. Iu the illus-
tration, the garublai cabbage and green PPoppo
mdads1-àf,, . . '.S., Oves Sousd.

CÂseuOL o oRovnonSTaAX
Cnt round steak lu plecea about two' Inches

square and let browu lu sait park fat or drlpping.
Remove to a casserole and add broth ta cover.
Add more fat ta the Psu and in it brown a saui
blanchd union for oaci service; add the" tOthe casserole, cover and lot cook about two hOurs
or until uearly tender; add, foreach service, two
8mai! strip9 of carrot aud half a dozen cubes or
balla of potato,~ parboiled and browned lu tie
frylng Pau, aiso saIt and pepper an needeil, sud
lot cook until the vegotables are-tender. If the
beef be roled inu four, it will browu more quicUY-

-f.W.B., Ottawa.

JUGOea»CuscanuS
Seliarate the chlcken luta pleces et the Joint$.Take two or tIree tablespoonuls of flour, hslf a

teaspoofu ii acI of sait sud ep ansd, i*desirod, a littie powdered age; mlx ail together
thoroughly; lu this roll the pieces of chlcken,
after dippiug tIem lu milkt or water, thon Palkthe-m aoldy lu su eartlienbakiug pot; caverth. w.hole with sweet mllk, thon adjuat thc cver
aud lot hakte until thechclcken la tender.

sIft ts

,one Pound of cold ment,
?o heaPing tablespoonfuis
ablespoonful of cliopped
>per ta season. lie.! and

suad cook themin l one
outter. Cnt the meat inte
tu tho musbrooma, seanon
lghly. Chooso 6ive large,
ashalisd dry thein; mako a

, -ae i .f,-- - A -

EAUX CCiEN pÂsTIZ

lier three cua of psstry flour sud lu
lfuI oaci of sait sud bakîng Powder;
[Ourths cup (six ounuces) of slierteui
th a knife cnt sud mi, It tlirough the
add cold tester gradually sud aux f0
ait clesus tli boel. Tam witi the
3, flonred board, knoad slightly f0
a compact mass thon pat wtlth fe
and roUi luta'a rectangular aIaPe-
Y froin one-fourth to ono-haif 8CU
ramed but not wain nor oily. Sproad
tlie paste liglitly with butter, or put
sg here aud there, on one-haif of the.
f old fthe othor hlf of the paste OVer

ChdaUfroid o Boiled Hom

Where Yen Can Build a
Homie at Little Cost!

Do you lon g for and humger ater a
real home of your very own where you
snd your family cau ho Independent
and oeil no man master?

In Northern Ontario
R ,hthoIeathedOOr oS ldOlntarlo a home
awaitsvo. WIi y..osend forfree Illustra.
ted botets teling ail about million. of

ace , t~n eoli o tainable at a v ry
nominal etTh.usandm of f armrahave

responded to tlia Cati of Ii fertile country
and are betng made eOfrtt.Ile and ri.h.
Wtt? fot iiwe5ttgate fer y.ursetf 7Wili you send for fulInformation as to
terme, regtitations and settlmr' rates?
Write tb

H. A. Ma -dorien. Diretr of Coloi.
Mati "

Paullame.at Buildings, Toronto, Ont.

Hou. G. IL Fergusen, Minister Lande,
Fereetanmd Mi.e«


